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Y10 Isolea, 1 yoaotpovopia etvor pio S10dpopr] Tov EVOVEL VO KOGHOVG UE KON 16Topio
ka1 cucOnTikn. H Trvog, pe tovg pakpdypovoug decpong g pe v Itaiio, amotelel yo
EUAG TO PLGIKO CKNVIKO OOV 1M 1TAAKN TapAdoon Ppiokel To GVYYPOVO GTiTL TNC.

H xapdid tov Isolea, ytumd oavaupeco oe 000 KOGHOLS. Me 10 €val mOSL TATAUE OTO
Tnviakd Bpdyto, aviAd®vtog EUmvevon) amd TNV Ayplo. OLopELd ToOL VNG00, Kol e TO AL
oTIG evpopeg medadeg ¢ ItoMag ot omv ItolMkn yooTpOVOMKY KANpOvould,
avalnTOVTog TNV 0VGia TNG ALOEVTIKOTNTOG.

2V Kopdtd evoc ehaumva, 6to Egvodoyeio Aeolis, To Isolea (el ko avamvéel péco ot
@Vomn. To tomio yivetan pépog g eumelpiog: 1o EAadAad0, ta fotava, To TOTKd Tpoidvta
cuvopAobv pe Itolkég mpodTeG VAEG Kol TEXVIKEG, ONUIOLPYOVTOS MATA 7TOL €ivo
TAVTOYPOVO OIKEIDL AL KO OTPOGUEVQ.

[Ipwv avoi&ovpe TIg TOPTEG HOC, TASIOEWYOUE YEVOTIKA KOl EPEVVICOUE TNV 1TOMKN Kovliva
avd Teployn, avakoAvTTovTaG To puotTikd e, H avalnmon pog yio avbeviikdtnta pdg
oonynoe uéxpt v KoiaPpioa, 6mov cuvepyaotnkaope Ue TapadoclokoDs KEPAUIOTES Yo
VoL ONILLOVPYNCOVLLE YELPOTOINTO TIATO KOl TIOTELEC

To Zvpdpt ¢ mitcag pog, Tpoidv HaKpas apyns opipavens, He emAeypévo dAgvpo mov
eEac@aAilovy avatepn TENTIKOTNTA Kot GOVOETO apOUATIKO TPOPIA, dNUOLPYDOVTOG TV
YOPAKTNPIOTIKT] KLYEAOELOT OOUT] GTO GTEPAVL (Cornicione) Kot fio VEY| OV GLVOLALEL TO
Tpayavo pe to petacévio. Zto Isolea, to gaynto eivan pua gpmepio wov yriCeton dtokpirikd
péca amd TIG MPATEG VAES, TNV ATUOCEAIPO KOl TNV 1GOPPOTI, ONUIOLPYDVTING EVOV
dlAoyo avdpeca og dV0 KOVATOVPES, £V OMUEID GLVAVINGNG OTOL 1) LTOAIKY] EVETOW
CLUVOAVTA TNV KUKAOSITIKT amAOTNTAL.

"Eva tpanéll avapeoa g 000 kKOGpove.

Our Philosophy

At Isolea, gastronomy is a journey that brings together two worlds connected by a shared
history and aesthetic. Tinos, with its long-standing ties to Italy, is for us the natural setting
where Italian tradition finds its contemporary home. The heart of Isolea beats between these
two worlds. With one foot grounded on the rocky landscapes of Tinos, drawing inspiration
from the island’s raw beauty, and the other in the fertile plains of Italy and its rich culinary
heritage, we constantly seek the essence of authenticity.

Nestled in the heart of an olive grove, within the Aeolis Hotel, Isolea lives and breathes in
harmony with nature. The landscape itself becomes part of the experience: olive oil, wild
herbs, and local produce engage in a dialogue with Italian ingredients and techniques,
creating dishes that feel both familiar and unexpectedly new. Before opening our doors, we
embarked on a culinary journey across Italy, exploring each region and uncovering the
secrets of its cuisine. Our search for authenticity led us all the way to Calabria, where we
collaborated with traditional ceramists to create handcrafted plates and serving platters.

Our Pizza dough undergoes a long, slow fermentation using carefully selected flours that
ensure exceptional digestibility and a complex aromatic profile, create the signature airy
structure of the cornicione and a texture that balances crispness with a silky softness.

At Isolea, dining is an experience shaped subtly through ingredients, atmosphere, and
balance — a dialogue between two cultures, a meeting point where Italian refinement meets
Cycladic simplicity.

A table set between two worlds.



WQMI KAl OPEKTIKA/ BREAD AND APPETIZERS

‘Evapén, mpoluuévio wawui, focaccia, taralli,

TTAOTA VTOUATAG/eEQIPETIKO TTAPBOEVO EAAIOAASO (yia Vo dTtoual)
Welcome, sourdough bread, focaccia, taralli,

fomato paste/extra virgin olive oil (for two)

Crudo kokkivns yapibéas KoIAadog, ag XOUoLG
amro eoTrePIS0EISN KAl KATTVIOTH TTATTPIKA ApiSaiag
Red shrimp crudo, in citrus juices and smoked
paprika of Aridaia

Vitello tfonnato, AeTTéG ETEC HOOXAPI YE TAATCA TOVOL
Vitello tonnato, thin slices of beef with tuna sauce

Arancini ye KOKOpa TTACTITOASA KAl CAATOC PPECKIAC VTOUATACG

Arancini with rooster " pastitsada” and fresh tomato sauce

Bufala mozzarella pe yntd vrouarivia, piyavn

KAl COATOQ KOKKIVNG TTITTEQIAG

Bufala mozzarella with roasted cherry tomatoes, oregano
and red pepper sauce

KaAapdpl yntod pe AeLKa pacoOAia Kal XOPTa TAVOL
Grilled squid with white beans and greens from Tinos

Mooxapicio TapTap We KATVIOTH PJaylovela Kal TOITTG TTOAEVTA
Beef tartare with smoked mayonnaise and polenta chips

7,00 €

21,00€

19,00€

17,00 €

19,00€

18,00 €

24,00€



YANATEL / SALADS

Tpayavr caAdTta pe mpdaoiva GOAAQ, TTavTZApId, PIVOKIO, TTACTEN,

po&AaKIVa Kal pecorino
Crispy salad with green leaves, beets, fennel, pasteli flakes,
peaches and pecorino

Kivoa pe yapibeg, pavyko, guKIa Kal TTIKAVTIKN Jaylovela
Quinoa with shrimps, mango, wakame and spicy mayo

YaAaTta Panzanella, ToALxpwUa VIOUATIVIA KAl TTITTEQIES,

ue stracciatella, Tpayavr) focaccia kal BaciAiko

Panzanella salad, cherry tomatoes and peppers with stracciatelq,
crispy focaccia and basil

ZYMAPIKA / PASTA

“Cacio e pepe”, spaghetti alla chitarra pe mekopivo
KAl JALEO TITTEPI

“Cacio e pepe”, spaghetti alla Chitarra with pecorino
and black pepper

Linguini e vongole, Aeuko kpaoi, okop&0 Kal THTTEQIA TTIAI
Linguini with vongole, white wine, garlic and chili pepper

Mezzi Paccheri kapummovAapa e YKOLAVTOAAE KAl KOOKO aRyoL
Mezzi Paccheri carbonara with guanciale and egg yolk

Candele pe pooxapiola payouAd Kal Kpeua TTapueavag
Candele with veal cheeks and Parmesan cream

16,00€

18,00€

16,00€

19,00€

21,00€

20,00€

23,00€



KYPIQX MIATA / MAIN COURSES

KOTOAETQ KOTOTTOLAO e OTTACTEG TTATATEG KAl HLPWSIKA
Chicken cutlet with mashed potatoes and herbs

Oooumouko e Risotto MiIAavéde
Ossobuco with Risoftfo Milanese

Kotol apviov pe SevépoAiPavo kal Toayava VIOKI
Lamb shank with rosemary and crispy gnocchi

T-Bon amo pooxiéa Nafov oTn oxApaq, Ye YNTEG TTATATEG
Grilled Naxos Heifer T-BON with baked potatoes

Bianco, PIAETO ATTO WAPI NUEPAG PAYEIPEUEVO E TTATATEG,
e€AIPETIKO TTAPOEVO eEAAIOAQS0, OKOPSO KAl AoV
Bianco, fish fillet of the day cooked with potatoes,

extra virgin olive oil, garlic and lemon

Wdpl NUEPAG TNV OXAPA (KATOTTIV TTAPAYYEAIAG)
Grilled fish of the day (on request)

AOCTAKOG YNTOC N pe CUUAPIKA (KATOTTIV TTAPAYYEAIAG)
Lobster (on request)

29,00€

28,00€

32,00€

40,00€/500gr

34,00€

110,00€/KINO

Tiun Nuéeag/KIAO



PIZZA

CAMPAGNOLA 16,00 €

NTopdTa San Marzano M.0O.MM., okopdo, uavPES EAIEG, KATTAPN,
vTouaTivia Vesuvius, KOKKIVO Kal KiTpIvo confit,

PPECKOG PACIAIKOG, piyavn

San Marzano DOP tomato, garlic, black olives,

caper, red and yellow confit, Vesuvius cherry tomatoes,

fresh basil, oregano

BUFALINA 19,00 €

N1opdaTa San Marzano MM.0.1., BovBaAicia poTocapEAa
Casertana N.0.11., ppeckog PACIANIKOG

San Marzano DOP tomato, Casertana DOP buffalo
mozzarella, fresh basil

LA FRESCA 21,00 €

NToudTa San Marzano M.0O.M BouPaAioia poTtocapéAa

Casertana MO, mpoooLTo MAPPAS 24 LNVGY,

baby ITaNIKN POKa, VTopaTivia, Aad TooOLPAC, VIPASES
Parmigiano Reggiano mmaAdicoong 36 pnvav

San Marzano DOP tomato Casertana DOP buffalo mozzarella,
Parma ham aged 24 months, Baby Italian rocket, cherry tomatoes,
Truffle oil, flakes of Parmigiano Reggiano aged 36 months

PISTACCHIOSA 22,00 €

Mozzarella di Bufala MO, mozzarella di agerola MOM,
poug ato Burrata di Bufala, popradéia di Bologna MO,
TO 8IKO HAG TTECTO PICTIKI, KABOLEVTIOUEVA PIOTIKIA,
TITTEPI, PPECKOC BACINIKOG

Fior di latte di Agerola DOP, mousse of Burrata di Bufala,
Mozzarella di Bufala from campania DOP,

Bologna DOP mortadella, hand-made pistachio pesto,
foasted pistachio, pepper, fresh basil



PIZZA FUNGI 22,00 €

NToudTa San Marzano MOT, BovRaAicia yoTcapéAa
Casertana MO, yavitapia Porto Bello kal ayapika, okopbdo,
PPECKIA piyavn, PPECKOG PACIAIKOG.

San Marzano DOP tomato, Casertana DOP buffalo
mozzarella, Porto Bello and agaricus mushrooms, garlic,

fresh oregano, fresh basil

PIZZA POMONDORO DI PANCETTA 21,00 €

NToudTa San Marzano MOT, BovRaAicia yoTcapéAa
Casertana MNOI, kamvioTH TTAvoeTa, viouaTivia confit,
PPECKIa piyavn, okopdo

San Marzano DOP tomato, Casertana DOP buffalo
mozzarella, smoked pancetta, tomato confit,

fresh oregano, garlic

PIZZA TARTUFATA

Mozzarella di agerola MNOM,, kpéua TPOLPAG, 21,00€
uaviTaplia Porto Bello kal ayapikd, TTAvoETa Kal TTITTEQ.

Fior di latte di Agerola DOP, crema Tartuffata,

Porto Bello and agaricus mushrooms, pancetta, pepper

PIZZA GRECA 21,00 €

Ntopata San Marzano MO, EAANVIKY ¢ETa, vTopaTivia confit,
ENIEG, KATTAPN, PPECKIA Piyavn, EAAIOAQS0

San Marzano DOP tomato, Greek feta cheese, tomato confit,
olives, capers, fresh oregano, olive oil

PIZZA DIAVOLA 21,00 €

NToudTa San Marzano MOT, BovPaAicia yoTcapéAa
Casertana MO, mkavTiko caldapl KahaPRpiag spianata,
mapuelava,vrouartivia konfit, AaéI peperoncino,

piyavn, PAciAIKOG

San Marzano DOP tomato, Casertana DOP buffalo
mozzarella, spicy Calabrian salami spianata, parmesan,
cherry tomato confit, peperoncino oil, oregano, basil



EMIAOPTIIA / DESSERTS

Tipapiocov 12,00 €
Tiramisu
MTTAUTTAG hE POLUI KAl KOKKIVA (pPOoLTA 12,00 €

Baba with rum and red fruits

APOYKATO, TTAYWTO Pavilia Madayaokapng, E0TTPECO 11,00 €
Affogato, Madagascar vanilla ice cream, espresso

YuvéLAOTE TA EMSOPTIIA PAG PE £VA TTOTNPI EMOEOPTTIO KOAOI:
Pair our desserts with a glass of the following sweet wines

Me 1o TipauIcoL:

Kthua Apyvpob - Vinsanto First Release 2016 17,00 €/mrothp1 50 mil
For the Tiramisu:

Argyrou Estate, Santorini - Vinsanto First Release 2016

Me Tov MTTapTTa:
Samos Grand Cru 10,00 €/mrothp1 50 ml
With the Baba au rum

Mée 10 ApOYKATO:

Ramos Pinto Tawny Port 10,00 €/mrothpo1 50ml
With the Affogato:

Pedro Ximenez San Emilio

Chef:AnunTtpng Kapouvoidtng
Dimitris Karousiotis

Mpiv TapayyeiAeTe, TAPAKAAOVUE VA EVNIEPWTETE TOV TEPPRITOPO TAG AV KATTOIOG ATTO TNV TTAPEQ OAG EXEI TOOPIKN) AAAEDYIQ.
Before placing an order, please inform your server if a person In your party has a food allergy.
O KaTavar@TAG Sev éxel LTTOXPEWON VA TTANOGTE AV Sev AGBEI TO VOUILIO TTAPACTATIKO OTOIXEIO (QTTOSEIEN-TILOAGYIO).

Consumer is not obliged to pay if the notice of payment has not been received (receipt-in invoice)

O1 Tipég repIAauBavoLy Tov SnuoTikd @opo kal Tov @.M.A. / The prices include Municipal TAX & V.A.T
Aayopavouikog urevBLvog: NikoAag Mapdoxog / Person in charge in case of market inspection: Nikolas Paraschos
Qpeg Aeirovpyiag eoTiatopiov/Restaurant opening hours: Breakfast 08:00-11:00 lunch:12:00-18:00, Dinner:18:30-23:30

A Triantaros, Tino 5,84200, Cyclades, Greece T +30 2283029044 M 6970011854 E info@aeolistinossuites.com



