PALATIA

BEACH RESTAURANT
—— SINCE 1983 ——
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PALATIA

Fresh - Local : Cycladic Cuisine

On daily basis we collect top ingredients from the sea, the fields and small farms
of Naxos, and all islands around so that we can offer you savoury dishes, with no
preservatives, depicting our culinary instincts and deep love for cooking while
considering your hospitality as our main priority.

Sharing food and feasting around a table is the core of the Greek way of living
Honouring the freshness of the ingredients is the core of greek cuisine

Welcome to Palatia!

®peokia - Torkn] « KukAaditikn Kouliva

Ka®nueptvd GUAEYOUPE TIPWTNG TIOLOTNTOG UAIKA TIOU HOG TIPOOhEPEL N
BdaAaooa kat o TOTog TNG NAEoU OAAG KAl TWV YEITOVIKWY

HAG VNOLWV TIPOKEIUEVOU VO 0O TIPOCPEPOUPE YEUOTIKA TIOLOTIKA TILATO 0T
OTol0L ATIOTUTILVETAL N HAYELPIKT HOG

doocodia kat N aydmn pag yia tnv koudiva, Kal, TAPAAANAQ,

dpovtidovtag yla TV dhodevia oog.

To poipacpa kat n xapd eivat To EANANVIKO TpaTedl

H avadei€n tne dpeokadag Twv UAKWV gival n eEAANVIKN kouliva

KaAwg ripSate oto eotiatopio Maiatia!

MopakoAw EVPEPWOTE HOG YO TUXOV AANEPYIES.
You are kindly requested to inform us of any allergies.




Bread (portion) / Ywpi pepida 1.50€
Pita bread (portion) / MNita pepida 1.50€
Salads / ZaAateg

Greek Salad | Xwpatikn 10€
Tomato, cucumber, pepper, onion, olives

& Naxian feta

NTopdta, ayyoupl, TepLd, KPEPPULOL,

eleg & peta Nagou

Naxos Salad | Na§og 11€
Tomato, cucumber, rocket, pepper, olives,

capers & xinomizithra or feta

NTopdta, ayyoupl, poKa, TUMEPLY, ENLES,

kamapn & ivopudnOpa ) peta Nagou

Mpaotvn | Green Salad 10€

Mpdotva GUANQ, kapULBL, GUKO, PO, AlaoT)
VTOPATA, TIOPTOKAAL Ypolepa & PiveykpeT
eomepldoeldwv

Green leaves, walnut, fig, pomegranate,
sun-dried tomato, orange, graviera

& citrus vinaigrette

Garden Salad | ZaAdata Knmoupou 10€
Seasonal boiled vegetables with
olive oil & lemon

Bpaotd Aayavikd emoxng pe
EAUONAOO & AgpovL

Potato Salad | Matatocalata 11€
With marinated anchovies, tomato, onion,
capers, olives & oregano

Me paplvoplopEvo yaupo, VIopaTa,
KPEUMULBL, kAT, ENESG & plyovn
Beetroot Salad | Mavt{apocalata 10€
With beans, onion, parsley, sun-dried tomato,
capers & balsamic glaze

Me paooNa, KpePpLdL, paivtavo, AlaoTr)
VTOPATA, KATapn & Kpepa BoACAIKou
Dakos | Ntakog 10€
Cretan rusk, fresh tomato, Naxian feta,

olive oil & oregano

Maduady, ppeokia viopdta, peta Naov,
eAauohado & piyowvn

Dpéokeg COAATEG IOAVIKEG Yl TN HEON

Fresh salads, perfect for sharing

Aegean Dips & Meze |
AryalomteAayitiko OpekTika
& AAelpparta

Tzatziki | T{otdikt 7€
Greek yogurt, cucumber, garlic & extra

virgin olive oil

MaoLpTL, ayyoupl, okopdo & eEAUPETIKO

nopOevo ehatorado

Tirokafteri (Spicy Feta Spread) |

Tupokadtepn 7€
Whipped feta, chili & olive oil

Xtunnuévn ¢eta pe Tunepld Toihl & ehatoAado

Taramosalata (Fish Roe Spread) |
Tapapoooidata 8€
Silky fish roe with lemon & olive oil

BeAoUbivog Tapapdg pe Aepovi & ehatohodo

Melitzanosalata (Smoked Eggplant) |
MeArt{avooaldta 7€
Charred eggplant, garlic, herbs & olive oil
KomvioTt peAitdava, okopdo, HUpwOIKA

& ghatorodo

Crab Salad Spread | Kafoupocorata  9€
Creamy crab with fresh herbs & citrus
Kpepwdng oaldta kaffouplol pe dpEoka
MUPWAIKA & VOTEG e0TEPIOOEIOWV

Marinated Anchovies |

Mapivartog Mawpog

House-marinated anchovies with vinegar,
garlic & olive oil

2TUTIKOG Yawpog pe §08L, okopdo & eAaoAado

9.50€

Octopus with Balsamic |

Xtamod pe Bahoapiko

Served with Naxian fried potatoes
>epPipetal pe morateg Tnyavntes Nagou
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19€

Perfect for sharing by the sea

I6avika yia poipacpa otn péon
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Hot Starter |
ZeoTd OpeKTIKA

Mushrooms in Clay Pot |

Mavitapia oto MiRAwvo 10€
Mushrooms baked in clay pot with melted
cheeses, warm & creamy

Mavitapla oTo THAVO HE AWPEVA TUPLE,

(eota & KpePwWdN

Stuffed Florina Peppers |

Mumepieg GAwpivng Mepioteg 10€
Sweet Florina peppers, grilled and filled

with melted cheeses

Mukeg mmepteg GAwpivng, Ynteg

KOl YEPIOTEG PE AlWPEVD TUPLA

Baked Eggplant (Clay Pot) |

MeArt{ava ®oupvou oto MNAvo 10€
Eggplant baked in clay pot with tomato sauce

& melted Naxian cheeses

MeAtt{&va 0To TINAWVO e CAATOO VIOPATOG

& Mwpeva tupta Nagou

Schinoussa Fava | ®afa Zyowvovcag 10€
Creamy yellow split peas with caramelized
onions, capers & sun-dried tomato

BeAoudivn dafa pe kapapeAwpEVa

KPEUMULBLQ, kaTopn & AOOTH VTOPATA

Homemade Stuffed Vine Leaves |
NtoApadakia Tng KaAAionng 10€
Homemade vine leaves stuffed with rice

& herbs, served with yogurt

ZTUTIKA VTOAJOOAKIO PE HUPWOILKE,

oepPipovtal e GAATOO YIOOUPTIOU

Seasonal Wild Greens | X6pta Bpacta 7€
(ask for availability) with olive oil & lemon
(BAtTa 1) aApUpa) pe EAOAOO & Aepovt

Homemade Cheese Pies | Tupomitakia
ZTUTIKA 8€
Crispy phyllo pastry filled with Greek cheeses

Me tpayavo GUANO, pelypa ENANVIKWY

Tuplwy & peAL f Tdatdikt

Fried Naxos Graviera |

Zayavakt lpapiepag Nasou

Golden fried Naxos graviera cheese,
crispy on the outside, served with lemon
Tpayowvn) ypaPiepa Naou, xpuoadevia
TNYQVIOUEVN, HE AEPOVL

9.50€

Naxos Graviera with Bacon |

MpaPiépa Nafou pe Mmtéikov 11€
Crispy Naxos graviera with bacon,

honey & sesame

Tpayawvr) ypafiepa Nafou pe Pmeikoy,

MEAL & couodt

Wrapped Naxos Feta |

Tolytr) Oeta Na§ou 10€
Crispy phyllo, warm Naxian feta, honey & sesame
Tpayavo GuANo, Alwpevn deta Naou,

MEAL & couodt

Zucchini Fritters | KohokuBoke¢ptedeg 9.50€
Crispy zucchini fritters with fresh herbs,

served with tzatziki

Tpayoavol KOAOKUOOKEPTEDES e HUPWOIKA,
oepPipovrtau pe TCaTdikt

Tomato Fritters | Ntopatokedpteédeg 9.50€
Traditional tomato fritters with fresh

tomato & herbs, served with refreshing tzatziki
MNopadootakol viopatokedTedeg pe GpeoKIa
vTopdTa & HUpwdIKA, pe dpooepd TCOT( KL

Naxian Cheese Selection |
Tuplta Nogou

Feta | ®eta 6€
With olive oil & oregano
Me ehadAado & piyavn

Naxos Graviera | lpapiépa Na§ou  8.50€
Semi-hard cheese with a rich, buttery flavor
HpiokAnpo Ttupl pe mAovota, BoutupdTn yeuon

Kefalotyri | Kebaotupt 8.50€
Traditional hard cheese with a bold, savory character
Mapodooiako okAnpo Tupl pe Evtovn, AApUpr YEUON

Xinomizithra | Zivopu{n©pa 8.00€
Fresh, slightly tangy cheese with a soft texture
Dpeoko, eEhadpwig §Ivo Tupl pe amaAr udn

Agios Isidoros (Aged Goat Cheese) |

Aytog loidwpog 13.50€
4-year aged goat cheese, served with seasonal fruit
Koatolkioto tupl TeTpaeTous wpipavong,

oepPipetal pe bpouTo EMOXNG

Naxian Cheese Platter |

MowAia Tupuwyv Nagou 20.00€



Pasta | Zupopika

Chef’s Carbonara |

Kappmovapa tou Zed 15€
Linguine with smoked Naxian pancetta,

Naxian arseniko cheese & creamy sauce

Linguine pe komviot mavoeta Nagou,

QPOEVIKO & KpePWdN cAATo

Fisherman’s Linguine |

Maokapovada tou Wapa 22€
Mussels, shrimp, squid, fresh tomato

sauce & herbs

Mudla, yapideg, KAAPApL, PPECKIC COATOO
VTOPATAG & HUPWOIKA

Shrimp Linguine |

Mokapovada pe MNipideg 20€
Shrimp, fresh tomato sauce & herbs

[opideg, ppeokia COATOO VTOPATOG & HUPWOIKA

Mussel Rice | MudomiAado 20€
With lemon sauce & Naxian herbs
Me odAtoa Aepoviot & Botava Na§ou

Lobster Pasta | Actakopokapovada
(Ask us | PwtroTe pag)

Cooked | Mayelpeuta

Greek Meatballs | Kedptedeg 13€
With herbs, Naxian potatoes & fresh tomato sauce
Me pupwdikd, matareg Na€ou & odAtoa viopdTag

Moussaka | Moucakdg 14€
With Naxian cheese & local minced meat
Me apoeviké Nag§ou & vToTio Kipd

Slow-Cooked Pork |

Rosto Péoto Xoipivo 15€
With garlic, wine & Naxian fried potatoes

Me okopdo, kpaot & moTarteg Tnyaviteg Na§ou

Rooster in Tomato Sauce |

Kokopag Kokkiviotog 15€
With fresh tomato sauce & Naxian herbs

Me dpeokia caitoa viopatag & Botava Nagou

Naxian Mountain Goat |

Katoikt Opevric Nagou 20€
Baked in parchment with local cheeses, oven
potatoes, orange & herbs

Wnto otn AadokoAa pe tupld Naou, mTaTtaTeg
boupvou, TopTOKAAL & BoTava

Pan Fried Seafood |
Qoiooolva 2To Tnyavl

Fried Calamari |

KaAapapdakia Opeoka 18€
Fresh calamari fried to crispy perfection,

served with Naxian potatoes

DpEoKO KAAOPOPAKIA TNYAVIOPEVOL HEXPL

va yivouv Tpayavd, pe morarteg Na€ou

Symi Style Shrimp | lapidakt Zupiako 13€
Crispy fried baby shrimp, eaten whole
Tpayavo TnyavnTto yopldakl,

TPWYETOL OAOKANPO

Shrimp Saganaki | lopideg Zayavakt 20€
Fapideg payelpepeveg oe cAATOQ

VTOHPATOG HE PETA

Shrimp cooked in tomato sauce with feta

Steamed Mussels | MUdia Ayviota 21€
Steamed mussels with white wine,

garlic & fresh herbs

AxvioTd pudla pe Aeukod kpaol,

oKOpOO & PUPWOIKA

Small Fried Fish Selection |
Moapida / ABepiva / FTabpog 13€

Fisherman’s Saganaki |

Zayavakt tou Yapd 23€
With mussels, squid, shrimp, feta cheese,

fresh tomato sauce & aromatic herbs

Me pudia, kahapdpl, yopideg, dpeta,

bpEokia oAAToO VTOPATOS & HUPpWSIKA



Meats On The Grill |
KpeaTika 2tnv 2xapa

Grilled Pork Souvlaki |

ZouBAakt Xolptvo Zxapog 16€
Juicy grilled pork souvlaki, served with

Naxian fries, tzatziki & pita

Zoupepod Xolplvo 0OUBAGKL OXApag,

oepPipetan pe morareg Nagou, t¢atdikt & mita

Souvlaki Grilled Chicken | ZouBAakt
Kotoémoulo Zydapag 16€
Juicy grilled chicken souvlaki, served with

Naxian fries, tzatziki & pita

ZoupPEePO KOTOTIOUAO OOURBAGKL OXAPAG,
oepPipetal pe mardreg Nagou,

otk & miTa

Chicken & Shrimp Souvlaki |

ZouPAakt Kotomouho & MNipideg 22€
Grilled chicken & shrimp souvlaki, served with
fries, sauce & pita

>0oUPBAAKL KOTOTIOUAO & YopidEG OXAPaL,
oepPlpeTal pe maTATEG, oWCE & TiTAL

Pork Belly Steak | Mavoétoumpi{oha  19€
Juicy grilled pork belly steak,

served with Naxian fries

Zoupepr) MavoeToPTPLI{OAA OXAPAG,

oepPipetal pe marartes Nagou

Rib Steak | ZnoAopmpi{oha 28€

Juicy grilled rib steak, served with Naxian fries
Zoupepr) pooxopiota PmpllOAa oxapag,
oepPipetal pe morateg Nagou

Dry Aged Rib Eye (300g) |

Rib Eye Qpipaveong (300g) 32€
Zoupepo rib eye wpipavong, bnuévo ota
kApPouva, oepPipetat pe motdreg NaSou

Juicy dry aged rib eye, charcoal-grilled, served
with Naxian fries

ChickenfFillet a la Cream |

®Ou\éto Kotomouho AAa Kpep 16€
Chicken fillet in creamy sauce,

served with fries

DINETO KOTOTIOUAO PE KPEPWSN CAATOQ,
oepPlpeTal Pe MATATEG

Beef Fillet a la Cream |

Ou\éto Mooyapioto ANa Kpep 26€
Tender beef fillet in creamy sauce

Tpudepod pooyopiolo dAeTo

HE KPEPWON oAATOO

Grilled Beef Patty | Mmutekt Zyapag  15€
Juicy grilled beef patty with Naxian graviera

& feta cheese

Zoupepo PTIDTEKL OXAPAG PE Ypaflepa

& peta Na€ou

Stuffed Grilled Beef Patty |

Mmrekt Zyapag Mepioto 16€
Stuffed beef patty with Naxian graviera

& feta cheese

Mrudtekt yeptoto pe ypofiepa & deta Na§ou

Lamb Chops | Naidakia Apvicia 20€
Juicy grilled lamb chops with fries & tzatziki
Zoupepd TAidAKIA OXAPAG PE TTATATEG

& oIkt

Meat Platter for Two |

MowAia Kpeatikwy yia 2 40€
Pork belly, chicken, beef patty & sausage,

served with fries, tzatziki & pita

MNavoETa, KOTOTIOUAO, UTILTEKL & AOUKAVIKO,

pe morareg, otk & mita

\




Seafood On The Grilled |
OaAACOIVA 2TV 2XAPO

Traditional Sun-Dried Fish (Grilled) |

Mouva 19€
Traditional sun-dried fish, grilled,

served with Naxian fries

MNapadooioko Yapt MaoTo, Pnpévo oTn oxapa,
oepPipetal pe morareg Nagou

Grilled Calamari | KaAapapt Wnto 19€
Fresh grilled calamari, served with
Naxian fries

DpEoko KOAAPAPL OXAPA,
oepPipetal pe morareg Nagou

Stuffed Grilled Calamari |

KoAapapt Mepioto 22€
Grilled calamari stuffed with Naxian cheeses,
served with fries

Kohopdpt oxapog yeptoTo pe Tuptd Nagou,
oepPipetal pe mardreg

Shrimp Skewers | lapideg ZouAdakt 21€
Grilled shrimp skewers, served with

Naxian fries

fapideg oxdpag o couPAakl, oepPipovtal

pe matareg Naou

Grilled Shrimps | Fapideg Wntég 21€
Fresh grilled shrimps, served with Naxian fries
Dpeokeg yopideg oxdpag, oepPipovral pe
norarteg Nagou

Fava with Shrimps | ®apa pe lopideg 22€
With caramelized onions, capers,

sun-dried tomato & oregano

Me kopapeAwPEVA KPEPUUOLA, KATIAPN,

AlooTr viopdta & plyoavn

Fresh Fish of the Day |
Opeoka Yapla
Priced per kilo / Tiur) ava kNG

WAPIA KATHIOPIAZ A’

Premium Fish Selection 90€
Grouper, Red Porgy, Dusky Grouper, White
Seabream, Dentex, Amberjack, Parrotfish,

Red Mullet, Scorpionfish, John Dory

>pupida, Daykpl, Podog, Zapyog,

>uvaypida, Zteipa, Zkadpl, Mmopumouvy,
>koptiva, Xplotoyopo

WAPIA KATHIOPIAZ B’

Daily Catch Selection 70€
Cod, Red Mullet (small), Saddled Seabream,
Parrotfish, Seabream, Seabass

MmnakoAidpog, Koutoopoupa, MeAavoup,
>kapog, Totmoupa, AoBpakt

Choose your fish from our display
EmAéSTe To Yapt oag amd T Brrpiva pog

Lobster & Mediterranean

Slipper Lobster |

Aotakog & Koloytuma 160€
Lobster or slipper lobster, upon selection

Grilled, served with olive oil & lemon

or with pasta linguine

ACTOKOG 1| KOAOXTUTIO, KATOTILV ETIAOYHG

Kakavia (Traditional Fisherman’s Soup) |
Kakafia

Traditional Fish Soup with fresh fish of the day,
vegetables & olive oil. Prepared upon request.
MNMoapadootokr Wapooouna e dpeoka Popla
NUEPOG, AaAVIKA & eAaloAado.

Koomiv mopayyeAiog




2TUTIKA FAUKA & MNMaywTA |
Desserts & Ice Creams

MrakAapag | Baklava 7.00€

MoptokaAomita | Orange Pie 7.00€

Kapudomuta | Walnut Cake 7.00€
ZoudAé ZokoAatog |
Chocolate Soufflé 7.00€
Moovptt Naou | Naxian Yogurt 8.00€
Me yAuKkO Tou KOUTOALOU

With spoon sweet preserve

lce Cream Treats
Banana Split 15.00€
MaywTto Bavilior & cokoAAdTa, Pmavava,

olpOTIL COKOAATOG & CavTiyl

Vanilla & chocolate ice cream, banana,

chocolate syrup & whipped cream

Mrnopeite va ouvdudoete

OAa T YAUKG PE TAYyWTO +3,50€

Add a scoop of ice cream

to any dessert +3.50€

Mevoelg: Bavilia, cokoAdTa, ppdoula,
$uoTiki, pmavava
Flavors: vanilla, chocolate, strawberry,
pistachio, banana

PwTtnote pag yia YAuKa nuépag
Ask us for today’s dessert specials
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We prepare our food
with the freshest ingredients,
ensuring high quality and excellent taste.

We purchase our meat on a daily basis
by local producers and butchers
so it is always fresh.

All our traditional meals are prepared
with the finest and freshest local ingredients,
such as olive oil, fresh vegetables and meat

Oil = extra virgin olive oil
Potatoes = fresh local
Meat = fresh local meat
Cheese = local cheese

Responsible by law George Kioulafis
All Taxes are included in the prices.

The shop is obliged to have printed documents
in a special case beside the exit for
setting out of any existed complaint.

Consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice).

Mapaokevaloupe Ta daynTd pog
HE TA O AyVA UAIKG, e§aodoii{ovTag £Tol
uPNAR TTOLOTNTAL KAl APLOTEG YEVOELG.

Mpopn©euopOoTE TA KPEATIKA PAG OF
Ko©nuepLvr) BAon amod VIOTIoOUG oAy wyoug
Kol KpeoTwAelot woTe va elval mavta
oNOdpETKOL.

Ta Tapadocloka Hog YEUHOTAL
TIOPOOKEVALOVTOL HOVOV HE TA KAAUTEPAL KA TTLO
AYVA VTOTIOL UAIKG, OTIWG eAaoAado, dpeoka

A QVIKA KOUL KPEDG.

A&SL = apBevo ehatohado «ev Puypw»
Moatdrteg = ppeokieg Naou

Kpeata = viomia kpeata Na§ou

Tupla = vtoma Nagou

YrneUBuvog katd To vopo Mewpylog Klouhadrig
211G TipEg mephapPavetal o O.NA. kal Ta SnpoTIKA TEAN.

To katdoTna uTtoxpeouTal va SlaBeTel evtuma dehtla,
o€ e8Ik Onkn Simha otnv £€§odo ylo
Sattmwon omolacdrmote dlopaptuplag.

O koravohwTrg dev xel UTIOXPEWON VAL TANPWOEL £Gv dev AdBel
TO VOIPO TIOPACTOTIKO OTOIYE(D (OMOBEIEN ~ TIHOAGYLO).



