




Yapa is evolution
It’s a way of shifting through cultures, ingredients, light

It moves quietly, not to leave, but to become something more
This summer, nothing breaks

It simply continues
The same research, carried further

The same gestures,meeting a different air
In Milano, it holds its form

In Antiparos, it loosens
Light changes. Salt settles. Freshness sharpens

And everything begins to taste slightly different
Along the way, there is always something more

Not added but revealed
This is Yapa



GUACAMOLE 

BAKERY

SAUCES

TACOS DE MIS AMORES

18

12

8

12

8

10

6

Antiparos Guacamole 

Pan Tomate

Yap-Aioli

Tacos de Pescado 

Romesco

Yapa Bread

Black Frisella

Pico de gallo, feta, kalamata olives, 
oregano oil, black frisella

Pan crystal, tomato, olive oil                                                                              

Olive oil, black garlic, smoked salt

Prawns, guacamole, coleslaw, chipotle sauce

Peppers, tomato, nuts

Farm bread, olive oil, salt

Local cereal bread



RAW 35

30

26

30

20

Jamon de Tuna

Ceviche Yapa

Gyros Mex Tartare

Mediterranean Tiradito

Farm Salad

Tuna belly, capers, lemon, capers leaves

Amberjack, leche de tigre, sweet potato, cancha corn, coriander 

Beef fillet tartare, tzatziki, parmesan chips, macha oil, pita bread

Catch of the day, tomato garum, basil, oregano

Farm leaves, tomatoes mix, vegetable of the day, vinaigrette



DESSERT 16

16

16

The Goat 

Cheesecake Basca

Greca Catalana

Figs, goat milk ice cream, nuts, iberian crumble

Carob, greek coffee, chocolate crumble

Crema catalana, cinnamon, orange, cedar, almonds

GRILL BOUCHER Meat, fish and vegetables depending 
on market availability 



GREEK



ΓΟΥΑΚΑΜΌΛΕ

ΤΟΠΙΚΌ

ΣΑΛΤΣΕΣ

ΤΑΚΟΣ

18

12

8

12

8

10

6

Antiparos Guacamole 

Pan Tomate

Yap-Aioli

Tacos de Pescado

Romesco

Yapa Bread

Παξιμαδι Χαρουπιου

Pico de gallo, φέτα, ελιές Καλαμάτας,
λάδι ρίγανης, χαρούπι ολικής άλεσης

Ψωμί pan crystal, ντομάτα, ελαιόλαδο

Ελαιόλαδο, μαύρο σκόρδο, καπνιστό αλάτι

Γαρίδες, γουακαμόλε, σαλάτα coleslaw,
σάλτσα chipotle

Πιπεριές, ντομάτα, ξηροί καρποί

Γροτικό ψωμί, ελαιόλαδο, αλάτι

Τοπικό ψωμί δημητριακών



ΩΜΆ 35

30

26

30

20

Jamon de Tuna

Ceviche Yapa

Gyros Mex Tartare

Mediterranean Tiradito

Farm Salad

Κοιλιά τόνου, κάπαρη, λεμόνι και φύλλα κάπαρης

Μαγιάτικο, γάλα τίγρης, γλυκοπατάτα, τραγανό καλαμπόκι και 
κόλιανδρος

Ταρτάρ μοσχαρίσιο, τζατζίκι, τσιπς παρμεζάνας, macha oil, μαύρο 
σκόρδο, πίτα

Ψάρι ημέρας, garum ντομάτας, βασιλικός και ρίγανη

Φύλλα ανάμεικτης σαλάτας, ντομάτες, λαχανικά ημέρας, 
βινεγκρέτ



Χαρούπι, ελληνικός καφές, τραγανό crumble σοκολάταςw

ΕΠΙΔΌΡΠΙΑ 16

16

16

The Goat 

Cheesecake Basca

Greca Catalana

Σύκα, παγωτό από κατσικίσιο γάλα, ξηροί καρποί, 
crumble Ιβηρικής

Crema catalana, cinnamon, orange, cedar, almonds

ΤΗΣ ΩΡΑΣ Κρέας, ψάρια και λαχανικά ανάλογα 
με τη διαθεσιμότητα της αγοράς 



LIFE IMITATES ART



01 IC
O

N
IC

MARGARITA D ́ ELITE 
Lost Explorer Tequila/Mezcal• triple sec • 

lime • mexican salt

SPICY • SAVOURY • CITRIC

PALOMA DE LA MUERTE 
Tequila • ancho chilly & black lime cordial • 

mastic • clarified grapefruit soda

SPICY • EARTHY • CITRIC 

22

20

YAPARRITA 
Tequila reposado • Tio Pepe 

	 fino sherry • yuzu • red shiso

CITRIC • DRY • HERBAL

BLOODY
YAPA MARY

Tequila Silver • greek lemon • Yapa bloody sauce • 
organic tomato & watermelon juice

UMAMI • SPICY • CITRIC

22

20

ALMA SOUR 
Gin • St. Germain • lime • bergamot •
cedar of the Alps

SOUR • FLORAL • WOODY

18



02

03
NON ALCOHOLIC

SE
A

SO
N

A
LS

ANTIPAROS GIN TONIC 
Gin• tio pepe fino sherry • figs leak & marine 

thyme cordial • fever tree tonic

DRY • AROMATIC • SWEET

CUBANITO 
Rum • coconut • pineapple • mint • jalapeño •

 citric solution 

FRESH • SWEET • SPICY

00 FIGS 
00 Blue agave distillate • figs & 

mint cordial • fig leaf soda • citric solution

20

20

16

THANASIS 
NEIT Whiskey • St Germain • yuzu sake • 

roots mastic • tsipouro •  mediterranean salt • capers

EARTHY • CITRIC • SALTY

22

NOMÁDAS 
Mezcal • roots mastic • green ancho reyes • 
citrus mix • wild fennel

SMOKY • WILD • CITRIC

20

GREEK



WHISKEY 
Neit Mellow Spice (Irish) 
Neit Toffee Dream (Irish) 
Neit Brutal Mezcal Cask (Irish)
Whisky 
Hibiki Suntory Harmony (Japanese) 
Glenfiddich 12Yo (Single Malt Scotch) 
Nikka From The Barrel (Japanese)

RUM
Plantation 3* 
Diplomatico 
Santa Teresa
Paranubes

LIQUEURS & AMARO
Montenero
Amaro Que
Fernet Branca
Grappa Nonino Chardonnay
Roots Mastic
Tsipouro 0/Purist

BEER
Noam Bavaria Berlin

WATER
Mitsikeli Mineral Water Still
Mitsikeli Mineral Water Sparkling

SODAS
Coke 
Coke Zero 
Fever Tree Ginger beer 
Fever Tree Tonic Wate
Three Cents Fig Leaf Soda
Three Cents Grapefruit Soda

SP
IR

IT
S

VODKA
Beluga Noble 18
Belvedere 18
Tito’s 17
Kastra Elion 17
Ketel One 16

GIN 
Gin Monkey 47 
Oxley 
Gin Mare Capri
Mataroa
Tanqueray

TEQUILA
The Lost Explorer Blanco
Fortaleza Blanco
Fortaleza Reposado
Komos Anejo Cristalino
Komos Reposado Rosa 
Ocho Plata
Don Fulano Reposado 
Don Julio Blanco
Don Julio Reposado

MEZCAL
The Lost Explorer Espadin
The Lost Explorer Tobala
The Lost Explorer Salmiana
Del Maguey Tobala
Montelobos Pechuga

BOURBON
Bulleit
Bulleit Rye

18
18
17
17
16

22
17
18
17
16

35
26
40
25
16
30

16
16

16
16
18
16

10
10
10
13

8
10

7

5,5
6,5

6
6
6
6
6
6

22
32
35

60
55
14
25
17
18

20
35
45
43
50

04



NOT ELSEWHERE, JUST FURTHER



BY THE GLASS

SPARKLING 

20

95

17

140

17

210

16

300

Ancestral Method 2024 
Kostaki Winery  Samos Island
Greece Muscat a Petit Grains 

Ancestral Method 2024, Kostaki Winery  
95 Samos Island, Greece  
Muscat a Petit Grains  

Robola 2025 
Sarris 17 Kefalonia, Greece 
Robola 

Izar Leku Espumoso 2019, Izar Leku 
Basque Country, Spain  
Hondarribi Zuri, Hondarribi Beltza 

Malbec Natural 2021, Bodegas Krontiras
Mendoza, Argentina 
Malbec

Brut Reserve NV, Bérêche & Fils
Montagne de Reims, Champagne
Chardonnay, Pinot Noir, Pinot Menieur

Prima Rosa 2022, Angelo Negro 
Piemonte, Italy  
Nebbiolo 

Grand Cru “Terroirs” Extra Brut BdB NV,
Agrapart
Avize, Champagne
Chardonnay



WHITE 70

80

180

175

360

380

Misto Mare 2024, Alois Lageder 
Alto Adige, Italy
Blend 14 Local Grapes  

Robola 2025, Sarris                                                       
Kefalonia, Greece 
Robola 

Vinya Del Coll 2022, Pastorello Y Raventos  
Penedés, Spain
Xarel.lo

Bourgogne Aligoté 2023, Theo Dancer 
Bourgogne, France  
Aligoté 

Puligny Montrachet 2022, Pierre Girardin       
Bourgogne, France  
Chardonnay 

Pouilly Fumé Indigene 2023, Pascal Jolivet 1,5 L          
Loira, France 
Sauvignon Blanc 



RED 80

115

135

300

190

Malbec Natural 2021, Bodegas Krontiras
Mendoza, Argentina
Malbec

Allende Nature 2014, Finca Allende
Rioja, Spain
Tempranillo

Pinot Noir 2019, Weingut Nigl 
Kremstal, Austria
Pinot Noir

Chambolle Musigny 2022, Drouhin   
Bourgogne, Francia
Pinot Noir 

Pasos de San Martin 2019, Artazu 1,5 L
Navarra, Spain
Garnacha 



75

120

200

Prima Rosa 2022, Angelo Negro    
Piemonte, Italy
Nebbiolo 

Sancerre Rose 2024, Pascal Jolivet                                                     
Loira, France 
Pinot Noir 

Sancerre Rose 2021, Pascal Jolivet  1,5 L   
Loira, France
Pinot Noir

ORANGE 75

92

Cosmic Amber Orange 2022, Bodegas Krontiras   
Mendoza, Argentina
Chardonnay

Makarouna Promara 2021, Makarounas Winery                                                                   
Cyprus, Greece 
Chardonnay

ROSE



ΟΛΕΣ ΟΙ ΑΝΑΓΡΑΦΟΜΕΝΕΣ ΤΙΜΕΣ ΕΙΝΑΙ ΣΕ ΕΥΡΩ (€). 
ΣΤΙΣ ΤΙΜΕΣ ΠΕΡΙΛΑΜΒΑΝΟΝΤΑΙ ΟΙ ΠΑΡΑΚΑΤΩ ΝΟΜΙΜΕΣ ΕΠΙΒΑΡΥΝΣΕΙΣ: 13% ΦΠΑ 
(ΦΑΓΗΤΟ, ΝΕΡΟ), 24% (ΑΝΑΨΥΚΤΙΚΑ, ΠΟΤΑ, ΚΑΦΕΔΕΣ), 0,5% ΔΗΜΟΤΙΚΟΣ ΦΟΡΟΣ. 

ALL PRICES ARE IN EURO (€). PRICES INCLUDE THE FOLLOWING LEGAL CHARGES: 13% VAT (FOOD, WATER), 
24% (SOFT DRINKS, ALCOHOLIC DRINKS, COFFEE), 0.5% MUNICIPAL TAX

 
ΑΓΟΡΑΝΟΜΙΚΟΣ ΥΠΕΥΘΥΝΟΣ: ΠΑΝΟΥΡΓΙΑΣ ΑΘΑΝΑΣΙΟΣ 

MARKET REGULATIONS MANAGER: PANOURGIAS ATHANASIOS


