Pasaji means passage; through countries, kitchens and aromas,
through moments and feelings. Let us welcome you to such
a fascinating passage in Ornos, Mykonos.

Pasaji is its flavors and its people; it's the sun, sea and summer breeze.
For all of you, our friends, old, new and friends to be, we prepared unique
specialties that we would only serve to good friends.

We combined authentic Greek products with fusion creations and exotic dishes,
all inspired by the passage of our Chefs, Yannis Vidalis and Stratos Chronakis,
through places and kitchens around the globe.

We hope that your passage through Pasaji will
make you want to come back again and again.

ENJOY!

Pasaji
MYKONOS - ATHENS

Pasaji eival To «népacua - and koudliveg Kal dpwUaATa, and oTIYPES KAl ouvalcOriuaTa.
Y€ éva TE€Tolo Népaopa oag KaAwoopiloUue Ki gueic, otov Opvd TG Mukdvou.

To Pasaji ival ol yeUoeig Tou, gival ol dvBpwnoi Tou, gival o AAIOG,
n 6dAacoa kal To KaAokalpivd agpdki.
Ma éAoug €0dg, Toug NAAIoUg, TOUG VEOUG KAl TOUG HEAAOVTIKOUG (piAoug uag,
dnuioupyrRocaue HOVAdIKEG anoAauoelg Nou PYovo o piloug Ba NnpoopEpale.

MavTpéPape eAANVIKEG yeuoelg ye fusion dnuioupyieg kal eEwTikA NiIATA,
eunveuopéva anod 1o népacua Twv Chefs pag MNdvvn BiddAn kai X1pdT10 Xpovakn,
and noAAoug Ténoug kal Kouliveg dIapOPETIKES HETA&U TOUG.

EAnidoupe 10 OIk6 oag népacpa and 1o Pasaji
va odg kdvel va BéAeTe va enioTpéPeTe Eava.

KAAH OPE=H!






STARTERS

XTanoddki Yntd ota kdpouva ye pdafa Zavropivng,
KUKAQQITIKN KANapn KAl KQIiTaPo

Grilled octopus with Santorini fava, capers from
Cyclades and sea fennel

KaAauapdkia navapiopéva og oidiyddAl Kal Tpidpévn Aouida,
ouvodeudueva and Tn OIKA YAg NIKAVTIKN sauce, tartare kal kAnapn
Crispy calamari and grated verbena, capers.

Accompanied by our spicy sauce, tartare and capers

Toayavég pAoyEpeg and AlaoTr TONATA Kal
Kp€ua anod eAAnVIkA Tupld pe "1laTdikl’ sauce
Crispy flutes made with sun-dried tomato and
Greek cream cheeses with “tzatziki” sauce

KepTeddkia and ppE€oKO YOOXAPIoIo KIPYd, ApwUATIOPNEVA JE QUOCUO.
>uvodeuoueva and (eoTr) cAAToA PPECKIAG TOUNATAG

Meatballs made with fresh minced beef flavored with mint.
Accompanied by fresh tomato sauce

Carpaccio and pooxapiolo pIAETO noikiAiag Black Angus,
Pecorino Romano, Add1 Tpoupag kal yavitdpla noikiAiag Famigliole

Blank Angus fillet carpaccio, Pecorino Romano,
truffle oil and Famigliole mushrooms

Wntd pavitdpia portobello kai pleurotus pe pp€oka pupwIIKJ,

€ETpa NapBEvo eAaIOAAd0 ApWHPATIOUEVO PUE OKOPOO KAl AeuKO BaAloduiko
Grilled portobello and oyster mushrooms, flavored with fresh garlic,
parsley, extra virgin olive oil and aged balsamic

KaBoupokepTédeg and PaciAikd kaoupl Kal
yapida pe yeocoyelakn NIKAvVTIKN cog aioli
Crab balls from king crab and Shrimp

with Mediterranean spicy aioli sauce

Dpéokieg yapideg YnueEveg oTn oxdpa Pe ppEcko Buudpl.
>uvodeUovTal and apwWPATIKO Aeuovi Kal ayoupgAaio KahaudTag
Fresh shrimp grilled with fresh thyme.

Accompanied by aromatic lemon and Kalamata olive oil

Wwpi kal cuvodeuTIKA | Bread and assortments
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SALADS

EAANVIKA caAdTa e TopaTivia Zavtopivng, ¢ETa ayyoupl,
nnNePIEG, eAIEC, omTIKA na&iuddia and xapouni, KPITAPOo Kal
Kanapo@uAia and Tnv Thvo, pe €€tpa napbévo ehaidAado

Greek salad with Santorini cherry tomatoes, Feta cheese,
cucumber, peppers, olives, accompanied by homemade carob rusks,
sea fennel and caper leaves from Tinos, with extra virgin olive oil

Mpdoivn caAdTta pe PYntd PIAETO KOTONMOUAO, PpPAYKOCTAPUAQ,
panavdki, kaBoupdiopéva auuydala Kal ginger vinaigrette

Green salad with grilled chicken fillet, gooseberries, radish,
roasted almonds and ginger vinaigrette

>aAdTa e ppéokia mozzarella burrata, ZavTopivid ToparTivia,
afokdvTo kail €€tpa napbévo eAaidAado, apwUATIOPNEVO UE BACIAIKO

Salad with fresh mozzarella burrata, Santorini cherry tomatoes,
avocado and extra virgin olive oil, flavored with basil

Mpdoivn caAdTa, ye Tpayaveg yapideg oe sweet chilli sauce,
PPEOKO PAvyko, TivTZep, KOKKIVO EAANVIKO panavaki
Kdl apwuaTIKA Vinaigrette nopTokaAiou

Green salad with crispy shrimp in sweet chilli sauce,
fresh mango, ginger, Greek red radish and
aromatic orange vinaigrette

Apooepn caldTa pe BaciAiké kaoupl kal yapida,
aBokdvTo, ayyoupl, ydvyko kal dressing Aepoviou

King crab and shrimp salad with avocado,
cucumber, mango and citrus dressing

>aAdTa poka ye AenTég peTeg anod steak Black Angus,
YAUKA TouaTivia, BIVEYKPET pouoTdpdag Kal

flakes napueldvag Grana Padano

Rucola salad with thin slices of Black Angus steak,

sweet cherry tomatoes, mustard vinaigrette and
Grana Padano flakes



" TENDER &
DELICIOUS




MAIN COURSES

Zoupepo KOTONOUAO PIAETO 0T oxdpdad

ME apwuaTikd pudl basmati, ToudTa Ynuévn otn oxdpa
Chicken fillet cooked on the grill with

basmati rice, grilled tomato

Tulixtd miTdkia pe oupegpd kepndn anod Black Angus, TopdTta, pUpwIIKA Kal
Opooepn sauce yliaoupTioU. ZuvodeuovTal and ppEoKeg TNyavnTEG naTtdateg Na&ou
Mini souvlaki with juicy kebab, tomato, herbs and light yogurt sauce.

Served with the famous fresh fries from Naxos island

MnipTEKIa and ppEoKo pooxapiolo Kiyd noikiAiag Black Angus.
YuvodeUovTal and YPnUEVES NITOUAEG, YIAOUPTI KAl KAPE TOUATAG

Black Angus beef burgers mixed with fresh herbs. Served with toasted
pita breads, yogurt and chopped fresh tomatoes

Mipog and louuegpd pooxapiolo kpgag noikiAiag Black Angus otn oxdpa, ue eAagppu
papivdpiopa & npdoiva HupwdIkA. ZuvodeUeTal he PnTES NITOUAEG & TouaTivia
Grilled juicy Black Angus gyros, with light marinade & green herbs.

Served with grilled pita breads and cherry tomatoes

TaAiaTéEAeC ye yeAdvi counidg, UE KOPMUATIA PPECKOU KAl
KANVIOTOU 0oAouoU, eAaPId KpEUd, pPEOKIa TOUATA Kal dvnbo
Tagliatelle with cuttlefish ink, fresh and smoked salmon,

light cream, fresh tomato and dill

AyploG coAoudG oTn oxdpa UE sauce
and guUKIA, yuzu Kal coyla

Grilled salmon with wakame seaweed,
yuzu and soy sauce

The signature Black Cod misoyaki, yapivapioyévo o€ miso kai mirin.
>uvoodeueTal and apwpaTikd pull basmati

The signature Black Cod Misoyaki marinated in miso and mirin.
Accompanied by basmati rice

Frapidouakapovadd Pe OMITIKA OAATod pPEOKIAG TONATAG
KAl apwuaTIKA BoTava

Shrimp spaghetti with homemade fresh tomato sauce
and aromatic herbs

DIAETo AaBpdki og BehouTe YPapiou e Kpdko Koldvng.
YuvodeUeTal anod KUKAAJITIKA XOPTA ENOXAG KAl NATATEG VEAG E00OEIAC

Sea bass fillet in fish sauce with Krokos saffron from Kozani.
Accompanied by Cycladic greens and freshly harvested potatoes



GRILLING




COOKED IN THE JOSPER

JOSPER GRILL IS A BARBECUE OVEN, WHICH COOKS ANY KIND
OF MEAT OR FISH WITH A UNIQUE WAY, SEALING IN ALL THE FLAVOR
AND MOISTURE FOR AN INCREDIBLE TASTE EXPERIENCE.

STRIP LOIN 300gr

American Black Angus

T-BONE 200gr

Veal Charolais-Aubrac

RIBEYE 3009

American Black Angus

LAMB SPARE RIBS
Frenched Rack Of Lamb

JUICY KEBAB

Greece, special Florina-style kebab with pork

PORK SPARE RIBS
American style BBQ

TOMAHAWK

American Black Angus
Creekstone Farms

FRESH FISH
Fresh Greek fish of the day

LOBSTER
Fresh Lobster of the day

SIDE OPTIONS SAUCE OPTIONS
Naxos' fresh fries o .
Baked potatoes Earnalse
Grilled vegetables epper
iri BBQ
Basmati rice
Mushroom

Homemade potato mash

* One side dish & sauce is included in the price for every main dish of meat






DESSERTS

FTOAQKTOPNOUPEKO UE ANAAR KPEPa, ApwHa NOPTOKAAIOU
Kal Tpayavd gUAAQ KpoUoTAG

Greek custard pie galaktoboureko wrapped in crispy sheets
of phyllo and soaked in orange syrup

EKUEK pE paxA€ni kKal paoTixa Xiou, MOAITIKO NaywTo KAiudkiI,
nacnaAiouévo pe kaBoupvTiopéva apuydala

Ekmek, with mahlab and mastic from Chios, “kaimaki” ice cream,
sprinkled with roasted almonds

>naocuévo millefeuille ye kp€ua patisserie, naywtd BaviAia
KAl COKOAATA, NACNAAIOPEVO UE KPOKAV apuyddAou.

“"Deconstructed” millefeuille with puff pastry, custard,
vanilla and chocolate ice cream, sprinkled with almond crocant

> OKOAATEVIOC NUPYOC PeE OUO OTPWOEIG “uwodaikou”,
KapaueAwPEvVa pouvToukid, naywTto Bavilia Kal cokoAdTa

Chocolate tower composed of two layers of “mosaic”,
caramelized hazelnuts, vanilla ice cream and chocolate

MaywTd Kal copuné o€ OIAPOoPES YEUOEIG (2 HNAAEQ)

Ice creams and sorbets in various flavors (2 scoops)

FAUKO NuEPQAG
Dessert of the day



TNV NAPACKEUN TWV. MIATWY XpNoIUonoieiTal eEAANVIKO extra napBgvo eAaioAado kai @eTta M.O.M.

Ma 1o TNYAvioua TV NpoidvTwy xpnoigonoieital extra napBevo eAaidohado, nAighaio. | Ola Ta Wwuid eival npoyinuéva, KaTePuyugva.
Ta npoidvta kapaBiddyixa, kahapapdkia, xTanddl, kaBoupl, yapideg, Eipiag, yapiddki, tobiko, AaddniTta, TOVog, KanvioTdS 0OAOPOG,
KOTOUMOUKIEG, UNakaAidpog, black cod, ppdouleg, keundn, navapiouevn GETa, spring rolls, auyd axivou efval kateuyugva.

ITIG TIUEG oupnepihapBaveTal @.MLA. AnuoTikdg @opog 0,5% kal AOINEG VOUINES EMIBAPUVOEIG. | XTI TIUEG CUUNER/VTAI TA VOUIUA
nooooTd oepRitopwy. | Ma onoiadrinoTe NANPOPOPIA OXETIKA UE TA NPEOIOVTA HAG PN SIOTACETE VA PWTHOETE TO NPOCWMIKO PAG
£10IkG oTnV nepinTwon ducaveiac rj aAlepyiag (oxeTikry vopoBeoia EK 1169/11). | To katdoTnua unoxpeouTtal va SIabgTel eviuna
SeAtia, oe e1dikn Brikn dinAa oTnv €€0d0, yia diaTunwon onolacdninoTe dIauapTupiac. | O KaTavalwThic eV EXEl UNTOXPEWON Va
nAnpwoer edv dev AdBel TO VOUINO NAPACTATIKO OTOIXEIO (ANAOEIEN-TIHOAOYIO). | Ayopavouikog uneubuvoc: E. TolavTa@uilou

Extra virgin olive oil and feta cheese P.D.O. are used in the preparation of the dishes. | Extra virgin olive oil, sunflower oil are used for
frying. | All breads are prebaked, frozen. The products minced meat, swordfish, calamari, octopus, scampi, crab, shrimp, swordfish,
tobiko, pita breads with olive oil, baby shrimp, breaded chicken fillets, phyllo pastry, tuna, smoked salmon, codfish, black cod straw-
berries, breaded chicken fillets, kebabs, spring rolls, sea urchin roe are frozen. | Prices include vat Municipal tax 0,5%, the rest of the
legal additions and the legal waiter’s percentage. | For any inquiries about our products, don't hesitate to ask our staff, especially in

the case of any food intolerance or food allergy (relevant legislation EU 1169/11). | The restaurant is obliged to have printed docu-
ments in a special case near the exit, for receiving any existed complaint. | Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice). | Market inspection officer: E. Triantafyllou
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