


We grow with our hands

We touch the saill

We breathe in its scent

We know our land like our own skin
We cook with what it gives us

vegetables
herbs

flowers

Local ingredients.
Honest and true

Our cuisine is rooted
in Greek tradition

but it dreams forward

New forms
New flavors

Ten years at Bubo,

we’ve cooked with heart, hands, and mind

and we always will...

Enjoy your dinner

The journey into Greek taste begins here

Dimitris Pamporis
Executive Chef

ekies
all senses
resort



Salads

Greek Salad “2015” 19 XwpLlatikn caiata 2015
Assortment of tomatoes and Alddopeg ToUATEG
seasonal vegetables, olive “soil”, KAl Ta AaXavika tng,
oregano-infused olive oll, XWHA €ALAG KAl Aadopiyavn
feta mousse (VG)
(VG)
Caesar salad 24 Caesar ue
with crispy prawns Tpayaveg yapidec
Marinated baby lettuce Maplwvaplopeva HapoOUAAKLa e
with anchovy vinaigrette, BiIyKpET avtdouylag, UTTEKOV
iberico bacon, aged sheep’s MaUpOoU Xoipou Kat Tipofela
milk graviera with truffle ypaBlEpa ue tpouda
Frisee & Rocket Salad 99 2 aAATA PpLZE KAl POKA
Blue cheese from ue Kuavo Neoxwpoudac
Neochorouda, ®pouta enoxng & kapudla pecan,

Seasonal & pecans, Corfiot KepKkupaiko vouuTouho,

nouboulo ham, basil vinaigrette BWWKpéf BQSLNKOU



Cold and hot starters

Goat cheese of Evia
Various roasted and raw beets
beetroot-raspberry granita
(VG / GF)

Halkidiki Zucchini Pie 2026
Zucchini in textures, Graviera
from Tinos Island, date chutney,
crispy filo with honey (VG / GF*)

Daily Fish Tartare
Fresh cucumber, chilli sorbet,
tomato-watermelon broth (GF)

Citrus-marinated

red Shrimps
Kohlrabi dumplings, corfiot bitter
orange salad, Greek bottarga (GF)

Truffle Ravioli
Filled with “volaki” cheese from
Andros, wild mushroom mousse,
truffle jus

Greek Beef Tartare
Corn mousse, truffle ice cream,
caramelized popcorn

22

21

24

25

23

23

Katowiolo tupt Eupoiag
Alddopa ravtddpla Ynueva Kat wua,
ypavita mavtlapt-oueoupo (VG / GF)

KoAokuBortita tng

XAAKIOIKNG oTto 2026

KoAokuBa oe udeg, ypapLepa
Trvou, Chutney xoupua, Tpayavo
PUANO pe peAL (VG/GF*)

Taptap aro Paplt nuepaAg
®peoko ayyoupl, ypavita ToiAL,
XUMOG Toudata — kapttoudt (GF)

[apldec Kolhadag
UOOLVAPLIOUEVEC OE
£0TIEQLOOEION
Dumplings yoyyUAL Kepkupdikn
vepatlooaAdata, auyotapaxo (GF)

Dpeoka PABLOAL e Tpouda
FepoTo pe BoAdkt Avdpou,
MOUG MaVLTAPLWYV, jus Tpouda

EAANVIKO UOOXOOAKL tartare
AdPATO KAAQUTIOKL, TIAYWTO Tpouda,
KapapeAWUEVA pop corn



Charcoal-grilled Octopus
Grilled with onion BBQ glaze, sweet
potato, stew sauce with basil

Calamari “Carbonara”
Egg custard, salami of Lefkada,
Ash aged Gruyere from Naxos

Risotto & Pasta

Risotto with Smoked

Scallops “Savore” style
Pickled cauliflower purée, raisin &
capers chutney, cocoa nibs (GF)

Homemade Hilopites with
“Valley Shrimp Saganaki”

Cooked in “Saganaki bisque”,
roasted tomato
(GF /V¥)
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XTamodl oTa KapBouva
WYnto ue BBQ kpeppudlou,
YAUKOTIATATA, CAATOA 0TLHAd0o
ME BACIAKO

KaAaudpt “Kapurovapa”
Kpepa apyou, caidput Aeukadog,
otaxtotupt Na&ou

PL{OTO e Karviota

XTEVIA KOABOPEN
Moupe KouvouTtidL TOUPO,
chutney octagida — kamapn,
KapToug kakao (GF)

2TIUTIKEC XUAOTITEG e

KKOKKIVEG YAPIOEG CAYAVAKLY
Mayelpepevo pe bisque «oayavakLy

Kal Yntn Toudata
(GF /V*)



Sea bass with

sourdough bread crust
Caramelized cauliflower, black garlic
sauce, fig cream with anise

Charcoal-grilled
Fish of the Day

White bean purée, celery,
fish soup sauce, taramas (GF)

Slow-Braised lberico
Celery root, light avgolemono

emulsion, smoked eel, green apple
(GF)

Oven-roasted Beef Cheeks
Glazed carrots, fluffy potato purée,
summer truffle (GF)

Lamb cooked in two ways
Roasted eggplant purée,
Nivato cheese & roasted

pepper tart, lamb jus

Free-range Chicken

“Pastitsada”
Wild mushrooms pate, ravioli
stuffed with chicken thigh,
spiced jus, aged Parmesan

Premium steak of the day
Padron peppers, hand-cut fried
potatoes, Béarnaise foam (GF)

Fresh fish of the day

and lobster
Ask your waiter

Main dishes
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NABPAKL e KpOUOTA

arto TPOdUpEeVIo Pwl
KapapeAwpeVo KOUVOUTTIOL, oAAToa
MaUpPOU OKOPSOU, CUKOUAIda

Wapl nuepag
OTa KapBouva
Moupe pacoAadag, oEAWVo,
oaAtoa Yyapooounag, tapapdg (GF)

2 lYOUQYELQEUEVOC
HAUPOG XOlPOG

2eAvopLla, adpdaTto aRyYoAEUOVO,
KATIVIOTO XEAL, EvopnAo (GF)

Mooxaplola uayoula
oTnN yaotpa
Kapota yAaoe, adppdtn natata,
kaAokalpvr Tpouda (GF)

APVAKL UAYELQEUEVO
ueE OUO TPOTIOUC
MeArtdava, Tapta pe alBap Kat
viBato MNpeRevwy, jus amod to Ynto

KOTOTIOUAO eAeuBepac

BookNcg “TtacTtitoada”
Mavitapla, paBLoAL e TO UTTOUTAKL
TOU, jus OTIETOEPLKO, TIapueldva

Premium steak nuepac
Mnrepleg Padron, Tnyaviteg
natateg, appdtn béarnaise (GF)

Dpeoko PApL NUEPAC
KAl QO TAKOC
Avaloya pe tn dlabeoiuotnta



Bitter Chocolate with
Halkidiki Olive Qil lce Cream

Olive compote, orange,
lemongrass foam

Chocolate with
Greek Coffee

Chocolate and caramel textures,
tonka-cocoa biscuit,
Greek coffee ice cream

Greek Yogurt with Lemon

Verbena & Raspberries
Cereal biscuit, shiso sorbet,
Aegina pistachio cream

Exotic Paviova
Passion fruit, mango, ginger sorbet,
roasted almond

Deserts
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VG vegetarian
V vegan | V* Modified to Vegan

[ikpr) cokoAATA e TIAYWTO

EAALOAADO XAAKLIOIKNG
Compote eAld XaAKISIKNAG,
TIOPTOKAAL AdPPOG AELUOVOXOPTO

2 OKOAQTA
ME EAANVIKO KADE
20KOAATA & KAPAUEAQ,
MTTLOKOTO KAKAO-TOVYKQ,
TIAYWTO EAANVIKOU Kade

[laoUpTL e Aouida
KAl OpeoUpa
Tpayavo PIoKOTO SNUNTPLAKWY,
ocopurne Shiso, creme
PLoTikL Ayivng

Pavilova e&wtikn
®pouTta Tou Ttaboug, HAVYKO,
copuTtie Tivtlep, AUUYdAAO

GF Gluten free | GF* Modified to Gluten free

We use extra virgin olive oil — Please inform us of any allergies.
Xpnotuoroloupe €ETPA TAPOEVO eEAALOAASO0 — EvNUEPWOTE HAG YA TUXOV AAAEPYiEQ



ekies,
all senses
resort



