Pasaji elval to «mepaopa - ano koudliveg Kal apwuata, amod OTLyHES Kal
ouvalodnpata. Y€ eva TeTOoLo Tiepacpa oag KaAwooplloupe KL epelc, atov Opvo
NG Mukovou. To Pasaji elvat ot yeuoelg tou, elvat ot avBpwriol Tou, elvat

0 NALOG, N BAAaCoa KAt TO KAAOKALPLVO AgPAKL. [la GAOUC £0AC, TOUC TTAALOUC,
TOUC VEOUC KAl TOUC PEAAOVTIKOUC IAOUC pag, SnULOUPYrOAUE UOVASIKECG
artoAQUOELC TTIOU POVO € plAouC Ba TTpoopEPaE.

MavtpePape EAMANVIKEC yeUoeLC e fusion Snutoupyleg kat eEwtikd TLdta,
EUTIVELOPEVA aTTO To TEEpaopa twy Chefs pag Mévvn BlSAANn kat Xtpdto
Xpovakn, arod TTOAMOUC TOTIOUC Kal KOUCIveg SLapOPETLKEC LETAEY TOUC.

EATtCoupe To SLKO 0ag Tepacpa armo To Pasaji va oag Kavel va Belete
va emotpéPete Eava. Kahr opeen!

Pasaji
ORNOS BEACH

MYKONOS

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. Bon appétit!



Signature Rolls
inside out

Tempura crab 6pcs

KaBoUpl, aBokavto, orange tobiko kat pefa
Crab, avocado, orange tobiko, radish on top with chef sauce

Rain and shine roll 8 pcs

>0AOPOC, TOVOC, avavag, bread crumbs
Salmon, tuna, pineapple, bread crumbs and chef sauce on top -

Mountain dew (Hot sushi roll, tempura style) 8 pcs

KaBoupy, yaptda, tolhy, paylovela, orange tobiko kat eel sauce

Soft shell crab, shrimp, chili, mayonaise, orange tobiko
and eel sauce

SUSh| ROHS 3 pcs
inside out

Vegetables Deluxe

A[Bokavto, ayyoupl, radish, kapoto, green leaf kat AeUkO couocaL.
Avocado, cucumber, radish, carrots, green leaf and white sesame

Salmon Tobiko

ABOKGVTO, COAOPOC Kal orange tobiko.
Avocado, salmon and orange tobiko

Rainbow

Tovoc, ooAouog, aBokavto, ayyoupt Kat avavdac.
Tuna, salmon with avocado, cucumber and pineapple




Spicy Salmon

Yohopoc, tempura flakes, orange tobiko,
AEUKO 0OUCApL KAl spicy mMiso sauce.

Salmon, tempura flakes, orange tobiko
white sesame and spicy miso sauce

California

KaBoUpl, yaptda, aBokdavto, ayyoupt kat orange tobiko.
Crab, shrimp, avocado, cucumber, mayonaise and orange tobiko

Philadelphia

Kamviotoc cohopog, tupt Philadelphia, afokavto kat caper sauce.

Smoked salmon, Philadelphia cream cheese,
avocado and caper sauce

Spicy Tuna

Tovog, tempura flakes, orange tobiko, paupo couadul Kat spicy
MIiso sauce.

Tuna, tempura flakes, orange tobiko, black sesame and spicy
miso sauce

Tempura Salmon Maki

dpeoKOC COAOLOC, tempura Kal spicy sauce.,
Fried tempura salmon and spicy sauce

Shrimp Tempura

[apldec tempura, green leaf, orange tobiko kat Acuko couadpL.
Tempura shrimp, green leaf, orange tobiko, and white sesame






Maupo Pull
Black Rice

inside out

Spicy Shrimp & Crab

Me TtolkiAla amo kaBoupl & Bpaocteg
vapldec, tobiko & spicy sause

With king crab, boiled shrimp,
tobiko & spicy sauce

Spicy Salmon

Me colopo, tempura flakes, orange
tobiko, AeUkO couaauL Kat spicy
MIiso sauce

With salmon, tempura flakes,
orange tobiko, white sesame
and spicy miso sauce

California

Me kaBoUpt, yaptda, avocado,
ayyoUupL kat orange tobiko
With crab, shrimp, avocado,
cucumber, and orange tobiko

Spicy Tuna

Me Tovo, tempura flakes, orange
tobiko, paupo coucauL Kat spicy
MIiso sauce

With tuna, scallions, tempura
flakes, orange tobiko,

black sesame and spicy miso
sauce

SaSh|m| 6 pcs

YoAopoc / Salmon
Tovoc / Tuna
Fapléa / Shrimp

N |g| [l 4 pCs
YoAopoc / Salmon

Tovoc / Tuna
[apléa / Shrimp

Combos
Maki Mix

California - 4 pcs
Shrimp Tempura - 4 pcs
Salmon Tobiko - 4 pcs
Spicy Tuna -4 pcs

Sushi Mix

Salmon Tobiko - 4 pcs
Spicy Tuna Maki - 4 pcs
Shrimp Nigiri - 2 pcs
Salmon Sashimi - 2 pcs
Tuna Sashimi - 2 pcs

Sake o251

(€0TO 1 KpLo / hot or cold






Opektika | Starters

Spring rolls pavitapltwy pe cashews.
YUVOoSeUETAL UE YAUKOELVN sauce Kal sauce (pUOTIKOBoUTUPO

Mushrooms spring rolls with sweet & sour sauce
and peanut butter sauce

Sticks Yakitori amo KoTomouAo, paplvaplopeva

LE aoLaTLKn sauce, mirin, JEAL, AcUKO Kal ualpo couadpt
Yakitori chicken skewers marinated in asian sause
with mirin, honey, white and black sesame

KaAapapdkia payelpepeva oto wok e apwiatiko t¢ividep kat Tolh
Calamari cooked in the wok with ginger and chili

[apldec o€ KOUPKOUTL TEPTIOUPAC
LE TILKAVTIKN MNanwvedlkn sauce
Shrimp tempura with spicy Japanese sauce

XtamodaKL ota kapPBouva pe paBa avroptvng,
KUKAQS(TIKN Kamapn Kat kpltapo

Grilled octopus with mousse of yellow split peas
from Santorini, Cycladic caper and samphire

Ceviche coAopou e xTamodt, yapldeg, kaAauapy,
(PPECKO KOALaVEPO, TiLTeEPOPLLa Kal sauce yuzu
Ceviche salmon with octopus, shrimps, squid,
fresh coliander, ginger and yuzu sauce

MUSLa ayVIoTA payelpepeva e apwpatika Botava,
oBnopEva o€ Aeuko Kpaot

Steamed mussels cooked with herbs in white wine

Wwpl kat cuvodeutika
Bread and assortments






YoAatec | Salads

EAMNVLKN coAdta e Topativia Zavtoptvng, @eta ayyoupl, ALEC,

OTILTIKA TTa&Luadla armo xapouTtL, Kpltauo Kal Kamapo@uAAa amo tnv Thvo,
UE e€Tpa TapBevo eEAALOAAS0

Greek salad with Santorin tomatoes, feta cheese,cucumber, olives,
accompanied with homemade rusks from carob, samphire and caper
leaves from Tinos, with extra virgin olive oil

[Mpdolvn caAdta pe PnTo PLAETO KOTOTIOUAO, (PPAYKOOTAPUAQ, PATIAVCAKL,
KaBoupdlopeva apuydaAa Kal ginger vinaigrette

Green salad with grilled chicken fillet, gooseberries, radish,

roasted almonds and ginger vinaigrette

>aAdta pe ppeokia mozzarella burrata, >avtopwid topativia,
aokavto Kat eEtpa TapBevo EAALOAAS0, APWUATIOPEVO UE BACIALKO

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

[pdolvn oaAdta, pe tpayavec yapldeg oe sweet chilli sauce, ppeoko HAvyko,
Tllvtlep, KOKKLVO EAANVLKO paTIaVAKL KAl ApWHATLKN vinaigrette TTOpTOKAALOU
Crispy shrimps green salad in chilli sauce with fresh mango, gignger,

red greek radish and aromatic orange vinaigrette

Apooepr caldta pe kaBoupl kat yapida, aBokavto, ayyoupl,
LAvyko Kat dressing Aepoviov

Crab and shrimp salad with avocado, cucumber, mango
and citrus dressing



Koeac | Meat

MTTLPTEKLA, ATIO PPECKO UOOYXAPLOLO KLPA I YAAOTIOUAQC
Yuvodevovtal arod PnUEVEC TILTOUAEG, YLAOUPTL KAl KAPE TOUATAC

Beef or turkey patties mixed with fresh herbs. Served with toasted
pita bread, yoghurt and chopped salad of fresh tomatoes

TuALTa TiLTaKla pe COUPEPO KEUTIATT, TOUATA, HUPWSLKA

Kal 5p00EPN sauce yLaoupTlov. YUVOSEVOVTAL ATIO (PPECKEC
tnyavnteg atatec Na&ou

Mini souvlaki with juicy kebab, tomato and light yogurt sauce.
Served with the famous fresh fries from Naxos island

Special Burgers pie AQPATA PUTIPLOC, OTILTKA pT[L(pIEKLCl aro (ppEGKO
Hooxaplolo K, KQprE)\wpeva KpePPLALQ, tupL cheddar, topata tartar
& BBQ sauce. Yuvobdevetal amno 5pocepr TPACLYN COAATA I PPECKLEC
tnyavnteg tatateg Na&ou.

Special Homemade Burgers in brioche bread, fresh homemade beef
patties, caramelized onions, cheddar cheese, tomato, tartar,

tomato & BBQ sauce. Accompanied with fresh green salad

or fresh fries from Naxos island

TpuUPEPO KOTOTIOUAO OTaA KApBouva O€ TILKAVTIKN hoisin sauce.
YepPlpetatl pe ayvioto pudt

Tender chicken grilled in a spicy hoisin sauce.

Served with steamed rice

T-bone steak yaAaktog 400g, pe TIATATOVAEC VEQC COSELAC COTAPLOPEVEC
Ue pavitapla Portobello kat cdAtoa armo Elvopaupo Kpaot

T- bone steak 400g with sautéed new potatoes, Portobello mushrooms
and red wine sauce

Strip loin 300g TolkAlag black angus e PPETKLEG TNyaVNTEC TIATATEC
Yuvodeletal amo béarnaise & pepper sauce

Black angus strip loin 300g, with home-made fries Accompanied by
béarnaise & pepper sauce



YapL | Fish

TaALATEAEC ATTO PEAGVL COUTILAC UE KOUUATLA (PPECKOU

KQl KATIVLOTOU 0OAOPOU, EAQPPLA KPEUQ, (PPECKLA TOUATA Kal aviBo
Tagliatelle with cuttlefish ink, fresh and smoked salmon, light cream,
fresh tomato and dill

YTIAYYETL PE yapldeg, pudla Kal KaAauapy,

LayELpEPEVA OE (PPECKLA TOoPATA Kal 0Uo

Spaghetti with prawns, mussels and squid cooked in fresh tomato and
ouzo

AypLOC COAOPOC OTn OXAPA PE sauce
aro UKLa, yuzu Kat ooyla

Grilled salmon with wakame seaweed,
yuzu and soy sauce

Black Cod Misoyaki paptvaplopevo ae miso kat mirin
Black Cod Misoyaki marinated in miso and mirin

Wdpla nuepag otn oxapa (to KA0), cuvodevovtal amo Aayavika atpou,
e€tpa mapBevo eAaloAado Kal PPECKO OTUPHEVO AEUOVL

Fish of the day, grilled (kg) accompanied by steamed vegetables, extra
virgin olive oil and freshly squeezed lemon

AcTakopakapovada UE (PPECKO aOTAKO, OTILTIKN 0AAToa
(PPEOKLAC TOPATAC KAl ApWUATIKA Botava, PE TO KO

Spaghetti with fresh lobster, homemade tomato sauce
and aromatic herbs (kg)



[Auka | Desserts

EKpEK, UE TTOALTIKO TTAyWTO KaAlPAKL KAl OTILTIKN KpEUa patisserie,
TIAOTIAALOPEVO UE KaBoupvTiopeva apuydaia. Mpotelvetal yia duo atopa
Ekmek, with “kaimaki” flavor ice cream and home-made patisserie cream,
sprinkled with roasted almonds. Recommended for two persons

>1aopevo millefeuille pe kpepa patisserie, Taywto BaviAla kat cokoAdta,
TIAOTIAALOPEVO UE KPOKAV apuySaAou. Mpotelvetal yia Suo dtopa
“Deconstructed” millefeuille with puff pastry, custard, vanilla and

chocolate ice cream, sprinkled with almond crocant.
Recommended for two persons

Yypo cake ookoAdtag pe maywto Bavilag
KAl sauce anglaise apwpaTlopeVn Pe Kage

Moist chocolate cake with vanilla ice cream
and coffee flavored anglaise sauce

Y OKOAQTEVLOC TTUPYOC aTto SUO OTPWOELG “UWaalKoU” KaPAUEAWEVQ
(POUVTOUKLQ, TTaywTO BaviAla kat cokoAdta

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

Maywtd kat sorbet og SLAPOPEC YEVTELC (2 UTTAAEC)
Ice creams and sorbets in various flavors (2 scoops)

'OAeG oL TWHEG €lval og Eupw. | ZTNV TTApAcKEUr TwV TILATWY XPNoLoToLeltat eMnviké extra apBevo ehatorado kat @eta M.0.M.
| Ta to Tnydviopa twv TTpolovIwy xpnotpoToLeltal extra mapBévo ehatdAado, nAtéhato. | ‘OAa ta bwpid etvatl pohnuéva,
KateYuypeva. Ta ipotovta kapaBLdoiya, kKaAapapakla, xtamody, kaBoupl, yapldeg, Euptag, yaptddxy, tobiko, Aadormita, Tovog,
KQTIVLOTOC 0OAOUOC, KOTOUTIOUKLEC, UTTAKAALAPOG, black cod, ppdoulec, keumarm, avaplopévn @eta, spring rolls, auyd aylvou elvat
Kateuypéva. | TG THEG oupmephapBavetatl ®.M.A. AnpoTkog opog 0,5% Kat AOLTTEG VOULUEG ETILRAPUVOELG. | 2TLG TLHEG
OUUTIEP/VTAL TA VOULA TIOC00TA CEPPRLTOpWY. | 'a oToLaSHTIOTE TIANPOYOopLla OXETIKA pE Ta TTpolovia pag pn SLOTACETE va
PWTMNOETE TO TIPOOWTILKO Hag £LSIKA otV Tep(Trtwan Suoave&iag r adepylag (oxetikr) vopoBbeala EK 1169/11). | To kataotnua
urtoypeoutat va Stabetel évtuma SeAtla, o€ el8Lkr) Brikn SimAa otnv ££080, yla Statumwon omoLaosATIOTE SLapaptupLac. |

O KatavaAwTrg Sev EXEL UTIOXPEWAN VA TIANPWOEL Qv eV AGPBEL TO VOULHO TIAPAcTATKO aTtolyelo (amoSel§n-TLHoAOYLO). |
AyopavouLKog uttelBuvog: E. Tplavtagpuiou

All Prices in Euro. | 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 strawberries, 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 documents 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

INKDESIGN



