
COLD APPETIZERS 
& SALADS

SPICY CRAB TARTARE | 33
yuzu tru�e

WHITE FISH CARPACCIO* | 32 
jalapeño

 

MEDITERRANEAN SPREAD 
PLATTER | 28

hummus, eggplant salad, 
white taramosalata with 

bo�arga, tzatziki & tiroka�eri

ZUCCHINI CARPACCIO* | 45
toro & bo�arga

GREEK SALAD | 26
tomato, cucumber, onion, 

green peppers, olives 
& feta cheese

CAESAR KING CRAB SALAD* | 38
Caesar dressing & �nes herbes

NAMMOS SALAD | 32
medley of greens, red & white cabbage, 

carrot, avocado, parmesan �akes
with orange soya & balsamic vinaigre�e

HOT APPETIZERS

FRIED ZUCCHINI | 24
tzatziki

FRIED OCTOPUS | 38
yuzu garlic mayonnaise

MYKONIAN MEATBALLS | 26
Greek yogurt with dried mint

PRAWN “SAGANAKI” | 59
tomato & feta cheese

GRILLED HALOUMI CHEESE | 23
lemon purée & green olive harissa

EGGPLANT MILLE-FEUILLE | 32
feta cheese cream

GRILLED OCTOPUS | 32
lemon & oregano



 PASTA

LINGUINE ZUCCHINI | 65
king crab & bo�arga

ARTICHOKE RISOTTO | 36
sunchoke & fresh herbs

NAMMOS ORZO | 98
lobster & carabineros

MAINS

MEDITERRANEAN SEABASS | 59 
steamed vegetables 

WAGYU RIBEYE* | 145
potato & chilli

FILET MIGNON | 82
potato & mushrooms

 DESSERT

ALL-TIME CLASSIC NAMMOS CHOCOLATE MOUSSE | 18
dark, milk & white chocolate

PROFITEROLES | 21
caramel cream, pistachio ice cream & warm chocolate sauce

CHEESECAKE | 23
�gs & honeycomb

LEMON TART | 22
lemon cream & meringue


