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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, ;phere, and bal. —a
between two cultures, a meeting point where Italian refinement meets Cycladic simplicity.

A table set between two worlds.

dial.

WOMI KAI OPEKTIKA / BREAD AND APPETIZERS

"Evao&n, mooluuévio Y, focaccia, taralli, (VE, EF) 7.00€
Thota viopdtag/eEogetind maphévo ehadrado (Yo d0o dropa)

Welcome, sourdough bread, focaccia, taralli,

tomato pastelextra virgin olive oil (for two)

Crudo #oxxwvis yaidas Kowhddag, og yupois (EF, NF) 21,00€
a7td e0TEQLOOELDT RO RUTVLOTH) TTATTOLX O AQudaiag
Red shrimp crudo, in citrus juices and smoked paprika of Aridaia

Vitello tonnato, herrtég ¢péteg pooydot pe odrtoo tovou (NF) 19,00€
Vitello tonnato, thin slices of beef with tuna sauce

Arancini pe #6700 TaoTITodda raL oGhtoa 17,00€
hoéoniag Viopdrtag (NF)
Arancini with rooster ” pastitsada” and fresh tomato sauce

Bufala mozzarella pie Yntd vropativia, olyovn 19,00€
®0L GAATO0 RORKIVIG TUTEQLAG (VE, EF, NF)

Bufala mozzarella with roasted cherry tomatoes, oregano

and red pepper sauce

Kahopdou ymro pe hevred pacdha xar yoota Thvou (EF, NF) 18,00€
Grilled squid with white beans and greens from Tinos

Mooy aoiowo TatdQ pe #omvioTh poylovéCa 24,00€
HOL TOLTTS TTOMEVTOX (VE, VG, EF, NF)
Beef tartare with smoked mayonnaise and polenta chips

YAAATEX / SALADS
Toayavh) cakdta pe modowva GiAL, TavtLaoLa, PvorLo, TaoTéh, 16,00€
0dGXLVOL RO pecorino (VE,VGO .EFNF)

Crispy salad with green leaves, beets, fennel, pasteli flakes,
peaches and pecorino

Kwoa pe yaoideg, pdvyro, pinia row mrdvurn poyovéta  (VE, NF) 18,00€
Quinoa with shrimps, mango, wakame and spicy mayo

Saldra Panzanella, ToM0YQWUO VIOUOTIVLOL %Ol TUITEQLES, (VE, EF, NF) 16,00€
ue stracciatella, toaryavi) focaccia zat faothind

Panzanella salad, cherry tomatoes and peppers with stracciatela,

crispy focaccia and basil

ZYMAPIKA / PASTA

“Cacio e pepe”, spaghetti alla chitarra pe mexogivo 19,00€
>ow PahQo TUIEQL (VE, EF, NF)

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

Linguini pe vongole, Aeuzd #0aol, 6x0000 xou mmeQudt Toih (VE, EF, NF) 21.00€
Linguini with vongole, white wine, garlic and chili pepper

Mezzi Paccheri 20QUIOVAQQ [1E YrOVaVTOGLe ®oL #QO%0 afyol (NF) 20,00€
Mezzi Paccheri carbonara with guanciale and egg yolk

Candele pe pooyaoiowe pdyovha zow xoépa maouetivag (EF, NF) 23,00€
Candele with veal cheeks and Parmesan cream

KYPIQX ITIATA / MAIN COURSES

Kotohéto #oTtdOTOUA0 pe 0TaoTég TATATES Ko UQILKAL (NF) 29,00€
Chicken cutlet with mashed potatoes and herbs

Oooumovxo pe Risotto MihavéCe (EF, NF) 28.00€
Ossobuco with Risotto Milanese

Kotou agviot pe devopohifiavo naw toaryavd vidut (EF, NF) 32,00€
Lamb shank with rosemary and crispy gnocchi

T-Bone a6 pooyida NGEov ot oydoa, pe Yntés motdteg (EF, NF) 70,00€/Kg
Grilled Naxos Heifer T-BON with baked potatoes

Flap steak otd pooy ot NGEov oty oydoa, 45,00€
ovvodeleTal amd TRACLYY GaAGTO (EF, NF)

Grilled Naxos beef Flap steak with green salad

Bianco, ptAéto amd Yol NuéQug HoryelpeHévo pe TatdTes, 34,00€
eEaeTnd maBEvVo ehatdhado, 0r0Qd0 xaL hepdve (VE, EF, NF)

Bianco, fish fillet of the day cooked with potatoes,

extra virgin olive oil, garlic and lemon

WaoLnuéoag oty oydoa (vatdmy mapayyehiog) (EF, NF) 110,00€/xho
Grilled fish of the day (on request)

Aotandg Yntog 1 pe Copaourd (vatdmy mapayyehiog) (VE, EF, NF) Ty nuéoag/xhd
Lobster (on request)

PIZZA

CAMPAGNOLA (VE,VG.EFNF) 16,00€
Nropdta San Marzano IT.0.I1., 020000, paboeg ehég, vdmaon,

vropativia Vesuvius, x0xxivo zot x{towvo confit, poéonrog Pacthindg, olyovn

San Marzano DOP tomato, garlic, black olives, caper, red and yellow confit,

Vesuvius cherry tomatoes, fresh basil, oregano

BUFALINA (VE.EFNF) 19,00€
Nropdrta San Marzano IT.0.I1., fovpahiow potoagéha Casertana IT.O.IT.,

$oéorog Paothirds

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

LAFRESCA (EFNF) 21,00€
Nropdrta San Marzano I1.0.IT Bovfakiow potoagéha Casertana ITOTT,

mpocovTo [Tdopag 24 pvdv, baby oz, viopativia, hadt tpoddag,

vipadeg Parmigiano Reggiano mahaimong 36 unvav

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 (EF) 21,00€
Mozzarella di Bufala ITOIT, mozzarella di agerola ITOIT,

povg amtd Burrata di Bufala, pogtadéha di Bologna ITOIT,

T0 Ord POG TEGTO PLOTIXL, RAPBOVQVTLOUEVOL PLOTIXLOL, TUITTEQL,

$oéorog Paothirds

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

di Bufala from campania DOP, Bologna DOP mortadella, hand-made

pistachio pesto, toasted pistachio, pepper, fresh basil

PIZZA FUNGI (VE.EF) 23,00€
Nropdta San Marzano ITOTI, fovpahiown potoapéha Casertana ITOTT,

pawvitdoua Porto Bello xau aryauxd, 0v60do, dpoéoxria olyavn,

potonog Pacthrdg. San Marzano DOP tomato, Casertana DOP buffalo mozzarella,

Porto Bello and agaricus mushrooms, garlic, fresh oregano, fresh basil

PIZZA POMONDORO DI PANCETTA (EF)NF) 21,00€
Nropdta San Marzano ITOTT, fovpahiow potoagéha Casertana TTOIT,

ROTVIOTH] TOVOETA, VTopaTivia confit, poéonia plyavy), ox60d0

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

tomato confit, fresh oregano, garlic

PIZZA TARTUFATA (EF)NF) 21,00€
Mozzarella di agerola ITOIT,, xpépa oot pag,

pavitdoua Porto Bello ot aryaQurd, Tovoéto vou maéol.

Fior di latte di Agerola DOP, crema Tartuffata, Porto Bello

and agaricus mushrooms, pancetta, pepper

PIZZA GRECA (VE.EFNF) 21,00€
Nropdrta San Marzano ITOTT, EMnvixd) ¢péta, vropativia confit,

ehég, vamaQn, poéoxia plyavy), ehadrado

San Marzano DOP tomato, Greek feta cheese, tomato confit,

olives, capers, fresh oregano, olive oil

PIZZA DIAVOLA (VE.EFNF) 21,00€
Nropdrta San Marzano ITOIT, fovpahiow potoagéha Casertana TTOIT,

qurdvtivo cahdu Kahapolog spianata, mauelava, vropativia Confit,

MG peperoncino, olyavn, Baothinog

San Marzano DOP tomato, Casertana DOP buffalo mozzarella, spicy Calabrian

salami spianata, parmesan, cherry tomato confit, peperoncino oil, oregano, basil

EIIIAOPIIIA / DESSERTS

Tioapoon (VENNF) 12,00€
Tiramisu

Mot pe ol xa xOxxva pooita (EFNF) 12,00€

Baba with rum and red fruits

Adoyxdaro, maywtod Pavibio Madayaordong, eompéco (NF) 11,00€
Affogato, Madagascar vanilla ice cream, espresso

Zvvovdore Ta emoOdoma pag pe Eva ToTIjOL EMOOPMO #PATi:
Pair our desserts with a glass of the following sweet wines

Me 1o Twamool:

Ktipo Agyvpot - Vinsanto First Release 2016 17,00€/motioL 50 ml
For the Tiramisu.:

Argyrou Estate, Santorini - Vinsanto First Release 2016

Me tov Mropsd:

Samos Grand Cru 10,00€/motoL 50 ml
With the Baba au rum

Me 10 Adoyxdro:

Ramos Pinto Tawny Port 10,00€/motioL 50ml

With the Affogato:
Pedro Ximenez San Emilio

VE: Vegeterian, VG: Vegan, VO: Vegeterian option, EF: Egg free, NF: Nuts free)

Chef:Anuntong Kagovoubtng

Dimitris Karousiotis

How mapayyeilete, Taugaxalovue va evueo®oete Tov 0ePtd0o dug
av #Amo106 Ao THY Ta0éa 0us el Toopu] arleoyla.
Before placing an order, please inform your server if a person In your party has a food a llergy.

O raravalwtijs Oev €yel voyEEWON va TANodoeL edv dev Adfet

TO VOULUO TTAQAOTATIXG 0TOLE(D (ATOOEEN-TIOAGY10).
Consumer is not obliged to pay if the notice of payment has not been received (receipt-in invoice)

O tiuég mephaufdavovy tov dnuotixd Pogo xat tov P.I1.A./ The prices include Municipal TAX & VA.T
Ayopavouurds vevQuvvos: Nixérag Ilapdoyos | Person in charge in case of market inspection: Nikolas Paraschos

Qoes Lewrovoylag eotiatopiov/Restaurant opening hours:
Breakfast 08:00-11:00 lunch:12:00-18:00, Dinner:18:30-23:30

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



