


A la carte

A menu inspired by culinary passion, made from scratch, solely based on fresh,
local and seasonal produce, and artfully executed by our Head Chef Themis
Mintziras and his team.

All of our ingredients are chosen to be produced and sourced as close as possible
to us, in order to increase our control on the farm to fork HACCP process and to
reduce our ecological footprint.

We hope you enjoy your meal as much as we did when preparing it for you.

Bon appétit, the team at Muse Bistro and The Gem Society Hotel.

To pevou pag slvat EUTIVEVOHEVO aTtO YAOTPOVOULKO TIAB0C PTLayPEVO aTtd TO
HUNGEV aTIOKAELOTIKA BACLOPEVO OTN PPEOKLA TOTILKY KAL ETIOXLAKN TIapaywyn
TIPOoldVTWVY Kal aptLa ekteAecpévo amod tov chef @¢éun Mivtdnpa kat

TNV opdda tou.

'OAa pag Ta cuotatikd Ttou Tapackeuddovtal, £Xouv eTiAeyel he UPNAA TTpOTUTIA
EAEYXOU £TOL WOTE VA YVWPLOUPE TNV LYVNAQCLUOTNTA attd To aypOKTNPA WG TO
€0TLATOPLO Pag cUPPWVA PE TG Stadikaoieg tou H.A.C.C.P. pewtwvovtag
TAUTOXPOVA TO OLKOAOYLKO HaG ATOTUTIWHAL.

EAtioupe va amoAaUoete TO yeUPA HaAG 000 amoAauPdAvoups epelg tnv
TIpOoETOLYaCia Tou yLa €0dG.

KaAn oag 6peén! H opdda tou Muse Bistro kat tou Gem Society Hotel.



ZaAATEG
Salads

XwpLdatikn Muse Bistro
HE vTopativia, kpépa armd Tiepld PAwpivng, HOUC TUPLWY,
Karapn Kat AdstL BactAlkou
Traditional Muse Bistro Salad
with cherry tomatoes, Florinis pepper cream, cheese mousse,
caper and basil oil
1€

ZaAdta Imavakorita
ue baby omavakt, avBotupo, KOUKOUVAPL, HUPWSELKA KAL VIPECSLVYK AEUOVL
Spanakopita Salad
with baby spinach, anthotyro cheese, pine nuts, herbs and lemon dressing
11€

ZaAdta Wntwv Aayavikwv
HE KPEUA PavoUupL KAl VIPESLVYK TPOUWAC
Grilled Vegetables Salad
with manouri cheese cream and truffle oil dressing
9€

ZaAdta Kwoa & Kamnvioteg Mapldeg
HE afokavto, ayyoupt, aypla poka, Enpouc KapTioug, KAl VIPESLVYK
AEPOVL
Quinoa & Smoked Shrimp Salad
with avocado, cucumber, arugula, toasted nuts and lemon dressing
14 €

ZaAdta Riviera
LE OLyOUAyELPEPEVO TOVO, YaUpOo PJapLVATO, auyd optukLov, baby gem
HapOoUAL,
apTeAoAcoUAq, vtopdta, baby matdta kal VTpeoLvyk paupng eALdg
Riviera Salad
with slow cooked tuna, marinated anchovies, quail eggs, baby gem
lettuce, string beans, tomato, baby potato and black olive dressing
13,5€



OpEKTLKA
Appetizers

Taptdp Mdoxou
ue confit kpdKo auyou, odAtoa aioli kat tpayavé Pwpt
Beef Tartare
with confit egg yolk, aioli mayonnaise and toasted bread
13 €

Kapmatolo AaBpdkt & ABnvaikn ZaAdta
HE KATIVLOTEG Yapideg, auyotdpayo, Tatdta Kat {eAe oulo
Seabass Carpaccio & Athenian “salad”
with smoked shrimp, bottarga, potato and ouzo gelée
9,5¢€

NToApaddkia @aAacoLvwv
pe (o yapldag auyoAépovo
Seafood Dolmadakia
with shrimp bisque avgolemono
95€

KoAokuBdkia MNaAavtli Maki
HE pUCL, KOUKOULVAPL, YLAOUPTL HE AEPOVL KAL TAPTAp VTopdtag
Zucchini Maki Yalantzi
with, rice, pine nuts, tangy lemon yogurt and tomato tartare
7€

NTOMOTOKEPTESEG
ue peBUBASA Kal yLaoUPTL PE HUPWELKA
Tomato-Keftedes
with chickpea purée and herb yogurt
6,5 €

Mita Navogta
LE OLyOHayELPEPEVN XOLPLV KOLWALY, HapueAada viopdtag Katl odAtoa
yLaouptLou
Greek Pita & Pancetta
with slow cooked pork belly, tomato marmalade and yogurt sauce
7,5€



ZupapLka
Pasta

Awykouivi kat Auyotdpayo
UE TolAL, 0KOp&0, KOUKOUVAPL KaL PPETKLA plyavn
Linguine con la Bottarga
with chilli, garlic, pine nuts and fresh oregano
14 €

PaBLoAL Moucakd
he pooxaplolo Kiua, kpépa ypaBLeépag Nagou kal karviotn peAttlava
Mousaka Ravioli
with beef minced meat, graviera Naxou cream and smoked aubergine
12 €

KpLlBapoto
ue bisque kat black tiger yapideg
Shrimp Orzo
with bisque and black tiger shrimp
13 €



Kupiwg Muata
Main Dishes

Mooxapiolo @LAETo
OUVOSEVETAL E TNYAVNTEC TTATATEG, PNTA omtapdyyla kat béarnaise
Beef Fillet
served with fried potatoes, charred asparagus and béarnaise
22 €

Ribeye Steak
ouvodevetal e Pntd Aaxavika kat chimichurri
MmipL{OAa Ribeye
served with grilled vegetables and chimichurri
24 €

Kokopdkt Ztipado
OUVOSEVETAL PE PTIELKOV KAl KPEPA KAOAAUTIOKLOU
Cockerel Stifado
served with shallot, bacon and creamed corn purée
16 €

Xoipivr) MmipLloAa
OUVOSEVETAL E OLYOUAYELPEPEVN TTATATA APWHATLOMEVN PE Bupdpt,
TIOUPE KPEPHUSL, ENPoUG KapTIoUg KAl TIpAcLva pacOALa.
Grilled Pork Chop
served with slow cooked potato flavored with thyme, onion puree, nuts
and green beans
17 €

WapL Huépag oto Tnydavl
OUVOSEVETAL E APWHATLOPEVO pULL, PUSLA axVvLoTd, PnNTo PLVOKLO Kal
VTPEOLVYK AEPOVL
Pan-Seared Fish (catch of the day)
served with lemon-dill rice, steamed mussels, grilled fennel
and lemon oil dressing
19 €



ETSopmia
Desserts

Maywté pavtoAdto
be puotikia Atytvng kat coulis ppdouAag
Nougat Ice Cream
with Aegina pistachios and strawberry coulis
6,5 €

Kpep MTtpouAE
ue Baviila
Créme Brilée
with vanilla
6 €

Tapta Sablé ZokoAdtag
LE KPEUQ, KELK OPOUYYAPL KAl TIAyWTO
Chocolate Sablé Tart
with mousse, sponge cake and ice cream
8€

Tdapta Kavtaipt
UE KpEa paotiyag, puotikia Atylvng, YAUKO BUOGCLVO Kal TTAywTo QUOTLKL
Kadaifi Tart
with mastiha creme de patisserie, Aegina pistachio, cherry compote
and pistachio ice cream
7€

‘OA\a pag Ta TPOoiovTa TIapPaACKEUAOVTaAL EVTOG EGTLATOPLOV.
All our products are made in-house.

MNapakaAw EVNMEPWOTE PG YLA TUXOV AAAEPYLEG.
Kindly inform us for any possible allergies.



