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

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce. The olive oil used in our fare is organic and collected in Epidaurus, Peloponnese,  our vegetables are bio and 
garnered locally, while all our fish 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 clarifications.  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.

Starters
Gouna Pariani

Mackerel, aubergine purée, melon, celery toursi
19

Kolokithoanthoi Tempura
Parmesan, chives, tomato sauce

(VT)
17

Crispy Calamari 
Paprika, avocado cream, red chili marmalade

19

Octopus
Josper grilled octopus, caper dressing, oregano,  

Xeres vinegar, Isot pepper
(GF)
24

Agkinara from Tinos 
Artichokes, smocked eel, yuzu mayonnaise, bottarga

(GF)
19

Cycladic Greens Tsigarista
Piment d’ Espelette, tomato confit, olive oil

(VG)
13

Pita Pizza
Choices: Truffle 23 / Petrossian salmon 32 / Caviar 41

Raw
Red Ceviche 

Tomato, cherry leche de tigre, coriander cress, olive oil
(GF, DF)

17

Ceviche Salatouri
Local fish Crudo, spring onions, capers, olive oil, cream of roasted lemon,  

olives, parsley, mustard seeds
(GF, DF)

19

Catch of the Day Sashimi
Served with lavender and marjoram dressing 

(GF, DF)
27

Sea Urchin
Fresh sea urchin, olive oil, lime zest, homemade sourdough bread

28

Salads
Greek Salad

Cherry tomatoes, Paros capers, feta, cucumber, onions
(GF, VT)

16

Sea-sar’s 
Heart of baby gem, dressing

Choice: Classic 17 / Prawns 22 / Lobster 38 

From our Garden
Kale, almonds, ladotiri from Paros, strawberries, strawberry dressing

(GF, VT)
15

Asparagus
Xigalo, pesto basil, olive oil, boukovo flakes

(GF, VT)
16

Back to the Roots 
Revithada Cosme

Slow-cooked chickpeas, truffle cream 
for 2 persons

(VT)
29

Prasoselino
Slow-cooked leeks, avgolemono sauce, butter, celery

(GF)
24

Spanakorizo
Josper squid, spanakorizo sauce

(GF)
28

Chef’s Specials
Pâtes à La Truffe

Rigatoni, cream, parmesan, truffle
(VT)
39

Thriamvos Lobster
Kritharaki pasta, fresh tomato sauce, fresh lobster 

120

Fagri (550gr)
Josper grilled white snapper, olive oil, Isot pepper, herbs

(GF)
50

Lamb Lollipops 
Josper grilled, olive marinade, yogurt, eggplant

(GF)
38

US Black Angus Beef Fillet
Josper grilled, spicy red chimichurri sauce

(GF, DF)
62

Desserts
From Aegina to Modena

Pistachio ice cream from Aegina, aged balsamic  
vinegar from Modena, caramelized filo

(VT)
14

Ravani
Orange cream, apricot sorbet, coriander, Sichuan pepper

(VT)
14

Magic Choco Ball
Cold chocolate soup, cardamom, bitter-salted caramel, orange marmalade

(VT)
16

Galatopita
Burnt on the order, milk soil, berries, red fruits jus

(VT)
14

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

generosity and laidback, yet rich traditions of Paros, Greece and the Mediterranean. A promising epicurean experience of sharing flavors, aromas and 
textures is about to begin - we invite you to feel it with all your senses!




