
“Paros island has inspired me to create a menu with various 
Cycladic references integrated with traditional Mediterranean !avors.”

– Yiannis Kioroglou

 Here at Cosme, celebrated Greek chef Yiannis Kioroglou leads  
the culinary journey, bringing his passion for ‘Medite-Grecian’ cuisine  

to our dining destinations.

Our team selects the freshest locally-sourced ingredients and 
is wholeheartedly preparing each dish of this menu to showcase  
the generosi! and laidback, yet rich traditions of Paros, Greece  

and the Mediterranean.

A promising epicurean experience of sharing "avors, aromas and textures 
is about to begin - we invite you to feel it with all your senses!



Fresh and Smoked Sco"ish Salmon
Sco#ish salmon in cubes, sesame oil, avocado, cold wasabi soup 

(GF, DF)
17

Tuna Poke Bowl
Fresh tuna, avocado, Greek green beans, green apple, cucumber, sesame oil

(GF, DF)
24

Royal Club Sandwich
Lobster, tomato, le#uce, tru$e mayo, fries from Naxos

47

Organic Chicken Club Sandwich
Organic chicken, tomato, gruyere cheese, le#uce, mayo, fries from Naxos

22

California Burger
Black Angus beef burger in brioche, caramelized onion, bacon,

aged cheddar cheese, iceberg, avocado, fries from Naxos
26

King Crab Mini Rolls
King crab, spicy mayo, iceberg, tobiko, mango

36

East Meets West Sandwich
Slices of traditional village bread, burrata cheese, Evrytania prosciu#o, mizuna leaves, 

basil pesto, olive oil
18

Summer Salad
Watermelon, xynomyzithra, mint

(GF, VT)
16

Cycladic Salad
Tomatoes, olives, Paros capers, orégano, feta cheese 

(GF, VT)
18

Lentils Salad
Lentils, wild black rice, goat cheese, cashews, pomegranate, honey-citrus dressing 

(GF, VT)
17

Ceasar’s
Baby gem, parmesan dressing, parmesan, crouton

Choice: Chicken 18 / Prawns 22 

Love Kale
Chopped kale and brussels sprouts, Aegina pistachios, feta cheese, lemon dressing

(GF, VT)
19

Kalamakos Selection 

Black Angus Beef Fillet
Pita bread, red pepper sauce, yogurt, tahini sauce

36

Organic Chicken
Pita bread, chili, tomato, tandoori yogurt

28

Tuna Grill
Pita bread, guacamole, lime

24

Desserts

Seasonal Fresh Fruit Pla"er
(GF, DF, VT, VG)

16

Honey Yogurt
Greek yogurt, honey, pistachio

(GF, VT)
12

White Chocolate Mousse
Red fruits, red fruit sauce

(GF, VT)
14

Ice Cream Selection
(GF, VT)

12

DF: Dairy-Free, GF: Gluten-Free, VG: Vegan, VT: Vegetarian

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce.  
%e olive oil used in our fare is organic and collected in Epidaurus, Peloponnese, our vegetables are bio and 

garnered locally, while all our &sh are originated from the region of the Cyclades.

Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clari&cations. 
We welcome inquiries from customers that wish to know whether any dishes contain particular ingredients.

Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.


