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Welcome to MASTIHI
A Taste of Chios

Where sea breeze meets the scent of mastiha, MASTIHI by Yiannis Stanitsas invites you to a refined journey
through Greek flavors. Inspired by the island’s land and sea, our menu blends tradition with creativity, using
seasonal ingredients from trusted local producers.

Guided by the vision of Yiannis Stanitsas, a widely respected figure in contemporary Mediterranean cuisine,
each dish is crafted with care, elegance, and authenticity. A true reflection of Chios.

Kalwoopioote oto MASTIHI
H I'svon tng Xiov

Exel 6mov 1) Oadaoovn adpa ovvavtd o apope e paotiyes, to MASTIHI by Yannis Stanitsas oog mpookalel
og éva eKALeTTUONEVO TSl eAANViKoV yevoswV. Eumtvevouévo amd ) yn ket ) Oddaoow tns Xiov, To LevoD pog
ovvévalel TV TapdSoon pe TN SNULOVPYIKOTN TR, LE ETOYLKG VALKE QTTO ETLAEYUEVOVS TOTIKOVG TOP0YwYOUs.

Me v kaBob1iynon tov I'idvvn Ztavitoe, pieg EVpEws avayVwPLOILEVNG TPOCWTIKOTN TS TNG OVYYPOVNG
peooyeiaxns yaotpovopics, ka0e midto Snuiovpyeital pe ppovtide, arodnTikn ket cvfeviikdTnTe.
Mo avOevtikng ékppaon tne Xiov.



RAW BAR - MAPINAPIZMENA | MARINATED SELECTIONS

Taptap EAAnvikns Fapidags | Greek Shrimp Tartare

PLLOKOPREVES PPEOKLES YPLOES, LOPIVOPLOREVES PLE PLVEYKPET LOVTAPTVL — TTEPYRUOVTO

Finely chopped fresh shrimp, marinated in mandarin-bergamot vinaigrette

(2)

Acofpért Carpaccio | Seabass Carpaccio
Aofpart carpaccio Laplvaplopévo e apWRNTe EAAVIKTG OOAGTOS
Seabass carpaccio marinated with Greek salad aromatics

(4)

Beef Tartar | Beef Tartare

Mooyapioto tartar, pmiokoto ypofiépas Xiov, KPERK KAAOKOLPLVTS TPOVHUG,

Ko PovpVTIOREVO EAANVIKO povvTOoUKL

Beef tartare, Chios graviera biscuit, summer truffle cream, roasted Greek hazelnuts
(1) (7)(8) (10)

OPEKTIKA | APPETIZERS

Tpihoyic Tapopd | Tarama Trilogy
Agukdg, LEAGVL COUTILEG, VYO TAP YO — LE VTOUKEKLY Y 0POVTILOD
White, cuttlefish ink, and bottarga tarama, served with carob rusks

(1) (4)

Xtamwodt Tnyovito | Fried Octopus

PéBo codpito, kKokKEPL OTIHASO, TPIRUEVO auyoTaPayo "TpikaAtvoy"
Fava soffrito, shallot stew, grated “Trikalinos” bottarga

(1) (4) (12) (14)

Aovkovp@deg I'opidog | Shrimp Loukoumades
Me Evd tparyave, kapoupeAwpéve Kpeppddie, Tpofeto yiouovpTt
With sour trahana, caramelized onions, and sheep’s yogurt

(1) (2)(3) (7) (12)

Mootéhro Xiov | Chios Mastelo Cheese
Me popperado povtopive

With mandarin marmalade

(7) (12) (13)

Kolokorpivoi KolokvOokeptédes | Summer Zucchini Fritters
Me papado, péto, yrotiko ovlo, BauotAkn KPERK Y1R0UPTLON
With dill, feta, Chios ouzo, basil yogurt cream

(1) (3)(7) (12)
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SAAATEX | SALADS

EAAnvikn | Greek Salad

14

Nrtopotivie, ayyodpt, mimeptd, elég Kahapmy, viakeKio YopouTion, kamapodviia, kpltap, komtaviotd Xiov,

pilyavn, eEatpeTikd topbévo ehatolado

Cherry tomatoes, cucumber, peppers, Kalamata olives, carob rusks, caper leaves, sea fennel, Chios
kopanisti cheese, oregano & extra virgin olive oil

(1) (7) (12)

Kapovpr ABokavro | Crab Avocado

ABok@vTo yepuloto pe kKafovposoddTo, YLAOKORUEV AoyoVIKE, KPERK LeDPOV TOPOIE
Avocado stuffed with crab salad, diced vegetables, and black tarama cream
(1)(2)(4)(7)(9) (12)

Ynté [Mavelapre | Roasted Beets
Me amoinpapéve ovKe, kapapelopéve kopddie, Tupt BoAdkt Avipou oe kpovoTa Kot 0EupéEM
With dried fig, caramelized walnuts, Volaki cheese from Andros, on a crust and honey vinegar glaze

(1) 3)(7)(8) (12)

KYPIQXTIIATA | MAIN COURSES

IMaepadoorakéc Xviorites Xiov | Traditional Chios Hilopites
Me payol Baothopavitapwv ket kKpepo Maotého Xiov

With Porchini mushroom ragout and Mastelo cheese cream
(1) 3)(7)(12)

Iroprive KpiBopoto “I'iovBétor” | Scorpionfish “Giouvetsi”-Style Orzo
Tkopmive TooE, Belovté odlton bisque pe eAAN VKo kKade, yioufétol pe kpibopdkt
Poached scorpionfish fillet in aromatic olive oil, crayfish bisque velouté

with Greek coffee, orzo pasta

(1) (3) (4) (7) 9) (12)

YPpvpida “Dpikacs” | Grouper “Fricassée”
Me yopto emoyng, KpEpa pilog paivtavol Kol oGATon GPIKaoE
Grouper fillet with seasonal greens, parsley root cream & fricassée sauce

(1) (4)(7) (9) (12)

Kotomovio ELgv0&pag Bookrg “Mraiotive” | Free-Range Chicken “Ballotine”

TCepioto pe dppéoka Botave kat povolpl, baby Tatdteg pe pooyohépnovo kat ceAton pootiyong Xiov
Herb and manouri-stuffed chicken fillet, baby potatoes with lime lemon and Chios mastiha sauce
(3) (7) (1)

Apviowo Kotor “XtnvIadotpa” | Braised Lamb Shank “In the Pot”

Me Bpovpm, povtiovpdva, E1vo Tpoyove Ko vIopotdkie Xiov, oeAton AeBavtog
Slow-cooked lamb shank with Savory herbs, sour trahana with Chios sun-dried tomatoes
& lavender sauce

(1) (3)(7) (9) (12)

Mooyopicio Méyovio og “Aprovoro Oivo” | Beef Cheek in “Ariousios Wine”
Me X10TIKO Kpeol Kol PO TIKO TTOUPE YAUKOTITETOS
Braised beef cheek in Chios red wine, with aromatic sweet potato purée

(1) (2)(7) (9) (12)

Rib Eye “Xraiopnpiioro Mooyidac” | Rib Eye Steak (Heifer)

ATt veapd POy GpL— TTOVPES TR TATAS, KATOPOOUAL T, OGATox Bivadvto
Rib eye from veal - potato purée, caper salad, Santorini Vinsanto sauce
(7)(12)

17

16

18

38

42

19

24

26

45



EITIAOPIIIA | DESSERTS

To Awk6 pag Falaktoprtovpeko “Mihpéry” | Our Galaktoboureko “Millefeuille” 16
Kpépa paotiyog Xiov & kapdapo, protikt Avyivng, Kepapehwpévo GUAAO, T YWTO KUVEA
Rich Chios mastiha & cardamom cream, Aegina pistachio, caramelized phyllo, cinnamon ice cream

(1) 3)(7)(8)

Tépra Financier ®wotikt | Pistachio Financier Tart 14
Me cremeux Bavidiag Madayookdpng kot sauce framboise
With Madagascar vanilla cremeux and raspberry sauce

(1) @) (7)(8)

Movg Tayivi | Tahini Mousse 12
Me kapaperopéve pnro Muscovado, TooTtéA 0Noaplol Kot TaywmTo faviiie

Creamy tahini, Muscovado caramelized apples, sesame brittle & vanillaice cream

(3)(7) (11)

Tpuroyic Zokorétog | Chocolate Trilogy 16
g TPOYvVO PTTLOKOTO “GeyleTvig” e COPUTTE LoV TOPLVL
On crunchy feuilletine biscuit with mandarin sorbet

(3)(7)(8)

Adepyroyova | Allergens:

(1) Thovtévn / Gluten, (2) Kapkivoeldry / Crustaceans, (3) Avya / Eggs, (4) Wapwe / Fish (5) Apayideg / Peanuts,
(6) Zoyia / Soybeans, (7) Taha / Milk, (8) Enpot kapmoi / Nuts (9) Xéhwvo / Celery (10) Movotépdo / Mustard
(11) Zovodur / Sesame seeds (12) Atogidio tov Beiov ko Oguddm / Sulphur dioxide and Sulphites

(13) Aovmvo / Lupin (14) MaAdxie / Molluscs

(A) Consumers are not obliged to pay unless they have received a receipt or invoice. (B) Please inform us of any food allergies or
intolerance that you may have. (C) The menu may contain traces of allergenic substances that may cause allergies or intolerances. (D)
Prices are in euro € and include all applicable taxes and duties. (E) The oil used for frying is sunflower oil and the oil used fresh is extra
virgin olive oil. (F) Fried potatoes are fresh (G) shrimps are frozen. (H) The establishment must be equipped with printed forms, placed in
a specified location, for the reporting of any complaints whatsoever. * Frozen item

Ayopavopikdg YnevOvuvog / Manager in charge: Yiannis Chilas

(A) O katovadwTrg Sev oY pEoUTAL VO TANPWOEL 86V Sev TapaldPel TO VOULIO TapaoTaTiko (amddeitn 1 Tipokoyo). (B) llapakalodpe
EVIHEPWOOTE Powg Yo TUYOV e hepyiegm Svoavekieg mov propei va Exete. () To pevov eivar mBovo va meptéyet iyvn and adrepyloyoveg
ovoieg ol omolieg uopel va TpokaAEcovv ahhepyio 1) Suoavekio.(A) O Tipég elvon oe evpw € Katl CLPTEPLAAUPBEVOVY OAOVG TOVG VOULILOVG
$popovs. (E) Ovtnyovitég matdtes eival ppéokies. (ET) Ovyapideg eival katepuypéves. (Z) To Aadt yie tn coddta eivor tapOévo ehotdiado
KoLy To tnyéviope nitéhoto. (H) To katdotnpo vtoypeovtat ve Staedéter évivma Sehtio oe e1dikr) B0 Simha otnyv £Eodo yia
Swetvmwon omoreodnmote Stepaptupieg. * Kateyuvypévo eidog.



