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MELTEMI PAROS
"meltemi" (n.) sea's breath, summer's soul

Forty years ago, at a restaurant in a corner of Paros, a young waiter dared to
dream bigger. His dreams led him on a gastronomical journey. From humble
beginnings to Meltemi as it is today. A place full of memories, where modern
Mediterranean cuisine fuses with great hospitality to create something
magical. We look forward to sharing that with you today!

MEZEAEZ N'HZ | LAND MEZZES

e Matdartegtnyavntég | Fried potatoes — 7€
o ®péokia piyavn & avloc aAatiov
o Fresh oregano & sea salt flakes

e MulnOpomutakia | Myzithra cheese pies — 9.5€
o Zg ¢PUAAo kpouUaoTtag ue uEAL & couaapt
o In crispy phyllo with greek honey & sesame

¢ KoAokuBokedtédeg | Fried zucchini balls — 10€
o ZepPipovrtal ye oTPAYYIOTO YIAOUPTL HUP WKWV
o Served with aromatic yogurt

e Kedreddakia | Meatballs — 13€
o Me kwa uooyou, Ynta vrouartivia & yiaouptt zatar
o Beefmince, roasted cherry tomatoes & zatar yogurt

e Xepomointa vioApadakia ytaAavtdi | "Dolmades" handmade stuffed
vine leaves — 9€

o ZepPipovtal ue oTpayyloTo ylaoupTL HUPWIIKWYV
o Served with aromatic yogurt

e TpaBiepa Kpntng| Cretan graviera cheese — 12€
o Qpiuavong 24 unvwyv & eAteg Kpntng

o 24-month aged & cretan olives
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MEZEAEZ OANAZZAZ | SEA MEZZES
e KaAapapakia tnyavnta | Fried calamari — 16€
o Me uayiovéla harissa & Asuovi
o With mayonnaise, harissa & lemon
e ZapdéAeqyPntég| Grilled sardines — 15€
o ANadoAguovo, ppeokia piyavn & xopta emoxnc
o Lemon-olive oil sauce, fresh oregano & seasonal greens
e MuUdwa axviota | Steamed mussels — 17€

o Zwuog BaAaocaoag, mnepia toiAL, paivravog, apwua Aeuovi &
AgUKO Kpaai

o Sea broth, chili pepper, parsley, lemon aroma & white wine
e KaAapaptynto | Grilled calamari — 19€
o Me ¢ppéokia piyavn & eAatoAado
o With fresh oregano & olive oil
e Xtanodioxapag | Grilled octopus — 19€
o Me mikAa ayyouptou
o With pickled cucumber
e Ceviche AaBpdkt | Sea bass ceviche —18€
o Kpeuuudi, kéAiavdpo, mardra BiteAot, gel mango, tiger milk
o Onion, coriander, vitelotte potato, mango gel, tiger milk

e Tavpogpapivarog | Marinated anchovies — 8€
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ZANATEZ | SALADS

Xwpatikn | Greek salad — 12€

o Nroudra, ayyoUpt, Kpeuuudi, eAtéc KaAauwy, mmepid, peta &
piyavn

o Tomato, cucumber, onion, kalamata olives, pepper, feta
cheese & oregano

MeAtépL | Meltemi — 15€

o [paotvn caAara, cuykAwvo, amoénpapgvo auko, ypaplépa
Kpntnc & dressing tpiavragpuiio

o Green salad, smoked pork "syglino'; dried figs, cretan graviera
cheese & rose dressing

Kwoa | Quinoa — 14€

o [lMpaown caAara, apokavro, otagideg, cranberry, YnTto
Havoupt, UEAL

o Green salad, avocado, raisins, cranberries, grilled manouri
cheese & honey

Mapuavn | Parian salad — 13€

o Nrouartivia, kpitauyo, kamapn, piyavn, &wvopuln6pa lMNapovu,
ma&uadt & eAatéAado

o Cherry tomatoes, samphire, capers, oregano, parian sour
cheese, barley rusk & olive oil

Xopta emoxng | Seasonal greens — 9€
o Me Bpaota Aaxavika & AadoAgpovo

o Boiled vegetables & lemon-olive oil sauce
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ZYMAPIKA & PIZOTA | PASTA & RISOTTO
e Amakt kotomouAo | Cretan smoked chicken — 16€
o linguine, Aeuko kpaai & tupi toaiagouTtt
o linguine, white wine & tsalafouti cheese
e Tapwopakapovada | Shrimp pasta—21€
o linguine, paivravdg, vrouartivia kovei & kKiudc yapidac
o linguine, parsley, cherry tomato confit & shrimp mince
e Puwoto pavitapwwyv | Mushroom risotto — 17€
o M€ porcini, kKaAokalptvr) tpoupa & mapuelava reggiano
o porcini, summer truffle & parmigiano reggiano
e Puwoto OaAacowvwy | Seafood risotto — 23€
o ME yapidec, yudia, kaiaudpt & cappdv
o shrimp, mussels, calamari & saffron
e Linguine 6aAacowwyv | Seafood linguine — 23€
o Me yapidec, pudia, kaAaudpt, cappdv & {wud 6dalacoac
o with shrimp, mussels, calamari & sea broth
e Aoctakopakapovada 2 atopwy | Lobster pasta for two — 70€

o linguine ue pp€okia odAtoa vrouarac, {wuo actakou, paivrtavo &
Kiua yapidac

o linguine with fresh tomato sauce, lobster broth, parsley & shrimp
mince
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WAPIA | FISH
e ®dpéoko YPapLnuépag KMo | Fresh fish of the day per kilo — 80€
e  DuAéto AaBpakL Ynto | Grilled sea bass fillet — 22€
o HE x0pta emoxnc & AadoAguovo

o seasonalgreens & lemon-olive oil sauce

KPEAZ | MEAT
e ImalopmplloAa xoipivi 600yp | Pork rib chops 600g — 21€

o KapaueAwpgvn ue bbg sauce, XWPLIATIKEG TOAKIOTEC TATATEC KAl
XELPOTTOINTO TTAKL

o caramelized with bbq sauce, crunchy potatoes & handmade pita
o Bépya pAéto kotomouAo | Chicken fillet skewer — 16€

o paplvaplougvo He apwuatika Botava, odAtoa Agpoviou, AlyoUpt
Hupwdlkwy & gaAdta poka - vrouativia

o marinated with herbs, lemon sauce, bulgur with herbs & rocket-
cherry tomato salad

e Pwrtnaote pacg yta to Kouudt pooxaptou nueépac | Ask for the beef cut of the
day

EAAHNIKA MIATA ZTON ®OYPNO | TRADITIONAL OVEN-BAKED DISHES
¢ [Mapadoolakog povocakdg | Traditional moussaka — 12€
e lpap|Imam—11€

o peAttdava otov poupvo LE KPEUUUDL, vioudta, okopdo, LHupwdlkd
& eAatcAado

o oven-baked eggplant with onion, tomato, garlic, herbs & olive oil

e Apvikotolotn yaotpa | Slow-cooked lamb shank — 22€
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o alyouayelpelgvo ue moups nararac & tpovda
o with mashed potatoes & truffle
FA\YKA | DESSERTS

e [Mapadoolako yAuko taov nuépag | Tray desserts of the day — 8€
o umakAaBdc, moptokaAomita, kapudornita
o baklava, orange pie, walnut cake

e Tooupékt | Tsoureki—13€
o OlPOTIACUEVO, KPEUA PLOTIKL Atyivnc, Kpokav & maywtd ookoAdta

o Syrup-soaked, pistachio cream, crunchy almond & chocolate ice
cream

ZTOIXEIA ENIKOINQNIAZ & TOMOOEZIA
e Awev0Ouvon: Marina Naoussa, Paros
e TnA€dwvo: (+30) 22840 51263
e Instagram: @meltemi_restaurant_paros
o Facebook: Meltemi Restaurant & Cocktail Bar

? MELTEMI
[~ [0y s

l
" A



