Startup’s

Tupokautepn
Spicy feta cheese spread
9.00€

Xeiponointo t{atlikt pe ppéoka LUpWSIKA
Homemade tzatziki with fresh herbs
9.00€

MeAt{avooaldta
Smashed Rosted egplant dip

9.00€

ABokavto-tfatliki e TnyavLt TopTila.
Avocado-tzatziki, served with fried tortilla
13.00€

TapapoocaAata
Tarama Salad(Fish roe egg spread)
9.00€

Opektika — Appetizer

MnpouokeEta pe viopativia ,pEta, AadL okopdou, plyavn.
Bruschetta with tomatoes, feta cheese, garlic and oregano.
12.00€

Taptdp tévou pe apokavto Kpning
Tuna tartare with Cretan avocado
18.00€

Sashimi AaBpakt, pe pooxoAépovo eAatoAado kat wasabi cream
Sea bass sashimi with lime and olive oil and wasabi cream

18.00€

Carpaccio Black Angus Beef, e poka, kpépa mappelavag, LapLVopLopéEVa
HOVLTAPLO, ALOOTEC TOUATEG Kol EAaLOAad0
Carpaccio Black Angus Beef, arugula leaves, parmesan cream, marinated mushroomes,
sun-dried tomatoes and olive oil

18.00€



Napadooiakd AoUKAVIKO oepPipeTal e KpEUa pouotapdag.
Traditional sausage served with mustard cream

16.00€

Baby-natdteg ¢poupvou pE ayKVAPEG, KOAOKUOAKLA KOl LaVLTAPLA TTAEUPWTOUG,
HE AepOVL, eAaloAado, ypaBLépa Kot HUpWALIKA
Oven baked baby-potatoes with artichokes, zucchini and plevrotus mushrooms

with lemon, olive oil, graviera cheese and herbs
14.00€

Xeiponointo parade pe navrlapt
YepBipovral pe caAtoa amod Taxivi-AepovL Kal ppEoKo KOALAVSPO, KoL TPOYAVES
TiteC.
Homemade Beetroot falafel
served with crispy pitas and tahini-lemon-fresh cilantro sauce.
17.00€

Xelponointeg pAoyépeg pe pta kat tpovda
ouvodelovtal Pe HEAL Kal NALOOTIOPOUC.
Homemade crispy rolls with cheese and truffle.
Served with organic honey and sunflower seeds.
15.00€

Dpéokeg xelpomnointeg natareg Nagou
Fresh homemade Naxos potato fries.
8.00€

FMUKOTIATATEG TNYAVNTES
Sweet potato fries
10.00€

Ntopatokedptédeg, oepBipovral pe poka kot EAatdAado
Santorinian traditional tomato fritters. Served with arugula and olive oil
14.00€

KoAokuBokedtédeg Aayavikwv e pETa Kat SUGCHO
YepBipovtal e yLaoUpTL LUPWSLIKWY
Zucchini-vegetables fritters with feta cheese and mint.
served with yoghurt herbs
14.00€

Xelponointn Yntn onavakotupomnita
Handmade baked feta cheese-spinach pie
14.00€



Zadatec - Salads

Super ZaAdta ABokavto
ofokavro, iceberg, dpéokog HaplvapLoUEVOC GOAOUOG, PLAETA OTTO TTOPTOKAAL,
dressing eomnepldoeldbwyv
Super Avocado Salad
avocado, iceberg, homemade marinated salmon,
grapefruit and orange slices, citrus dressing
20.50€

EAAnVIKA caAdta
T LUASL aTtd XOPOUTIL, VTOUATIVLA , ayyoUPL, TIITEPLA, KPEUUUBL, EALEG, PETA
Greek Salad
carob rusk, tomato, cucumber, pepper, onion, feta, olives
14.50€

Burrata
Ntopativia, afokavto, ¢ppEoko KpeUULSAKL Kot baby poka
Burrata
Tomatoes and cherry tomatoes, avocado, spring onions and baby arugula.
16.50€

ZaAdto pOKO OTIOVAKL
DOpEOKLES, ALAOTEG TOUATECG, PAKEG, KAGLOUG, COUTALL KOl BLVEYKPET BaAsALKOU
Eudlov
Spinach-arugula salad
Fresh, sun-dried tomatoes, lentils, cashews nuts, sesame seeds and
balsamic dressing
16.00€

Movtépvog "vtakos- cheese cake”
vtopata, ¢£ta, aBokavto, poka, eALEC Kal ypafLépa
“Modern Ntakos-cheese cake’
tomato, feta cream, avocados, arugula leaves, olives and graviera cheese
14.50€



Kpeatika — Meats

Boduvn tagliata
Me dpUAa pokag ,mappeldva, Aadt tpoudag Kat AepOVL.
Beef tagliata
On rocket leaves, with parmesan and lemon truffle salt
31.00€

D\éto 6TO0G KOTOTOUAO MUIaAoTiva OLYOULAYELPENEVO (6 WPEG)
FEULOTO e ALaoTH VTOUATA KOl TIapUeldva, CAATOO TIECTO KoL OTIOVAKL.
Y€ 0AATOQ PE AEUOVL KOL TTOPUELAVA OE APWUATLKO pUTL.
Ballotine chicken slow cooked (6 hours)

With sun dried tomatoes and Parmesan cheese, pesto sauce and spinach
Served with lemon-parmesan sauce and fragrant rice.
24.50€

ropog
YepBipetal pe tatlikt Pntn viopdta Pntr mita, matateg country Kalt
HOPLVOPLOUEVA KPEUUUOLOL
Greek stile giros
Served with tzatziki, roasted tomatoes, grilled pita bread country potatoes and
marinated onions
24.00€

ZLYOHOYELPEUEVO KOTOL apVIOU yLa 12 wpeg
HE TATATEG AELOVL KL plyavn).
12 hours slow cooked lamb shank
Potatoes, lemon and oregano.
27.50€

Mooyxapiota pridrékia
T€ KPEUO YPAPLEPOAC, E TIATATEG Kal PNTA AQXOVIKA
Greek Beef patties
served with parmesan cream, country potatoes and grilled vegetables.
24.50€

Fopog kotomouAouv
YepBlpeTal He HAPLVOPLOUEVO KPEUUUSL, PNTEC VIOUATEG ,MATATEG country, TTEC
KQAQUTIOKLOU KOl OWG.
Chicken gyros
Served with marinated onion, mayo sause roasted tomatoes,country
potatoes and grilled corn pitas
24.00€



Mnépykep AoXOVIKWV
HE UILPTEKL Ao AQXavOo Kal LIPOKOAO, AUOMEVO TOEVTAP KAl paylovela
oKOpPSOU . ZepBilpeTal e TNYAVITEG YAUKOTIATATEC .
Veggie burger
with kale-broccoli melted cheddar and garlic mayo.
Served with fried sweet potatoes.
22.00€

Mouoakdg pe GNETO HOOYAPLOLO KIUA, cuvodeUetal pe baby matdteg, poka kat
nappelava
Moussaka with minced veal fillet, with baby potatoes, arugula and parmesan
21.00€

Kebab napadootakod apvi-pHooxapl pHe MATATEG XWPLATIKEG TNYAVNTEG
Traditional lamb-beef kebab with country-style fried potatoes
21.00€

WapL - Fish

KukAaditikn couna pe ppéoko Papt Kat Aayavika
Cycladic fish soup with fresh fish and veggies
20.00€

Xtanodi oxapag pe dapa Zavropivng, ppéoka Kpeppudakia, EALEC KAl KATIOPN
Grilled octopus with Santorini fava beans, onions, olives and capers.
21.00€

Fapideg TNyavnTéQ e TMIKAVTIKN paylovela He Alyo okopdo.
Fried shrimps with spicy garlic-mayo sauce.
19.50€

ABokavto kat Oalaocowva oxapag, oepBipovral pe TKAVTIKo AadoAéovo

Grilled avocado and seafood, (plater with salmon, octopus, squid, shrimps, mussels,
avocado and lemon dressing)

24.50€

KaAoapdpt yepioto
pe dladopa tupla, Leotn lime dressing katl mpacivn caAdta
Calamari - stuffed Squid
with various cheeses, warm lime dressing and green salad

24.00€



Tovog o€ sushi nori kat Adayavikd oxapag, AoSoA£ovo Kal asian
paylovela.
Grilled tuna in sushi nori with grilled veggies, oil lemon dressing and
asian mayo
25.50€

AoBPAKL pe 0pWHATIKO PUTLKAUEVO UTTPOKOAO, KOL ApWHUATIKO AadoAEépovo.
Grilled sea bass served with fragrant rice,burnt broccoli and aromatic oil-lemon
dressing
27.50€

WaptL Huépag (pe to KiAO) - Fish of the day (per kilo)
QOaykpt 85€, AaBpakL 75€, Toumovpa 75€, Aotakog 120€
Pwtnote tov ogpPLropo yia ta ppéoka PapLa nHéEPag
Red snapper 85€, Sea bass 75€, Sea bream 75€, Lobster 120€

MnakaAlapog préto
Battered fish and chips (with fresh cod fillet)
22.00€

MUSLa axvioTtd e okopdo, AepdVL, HOUOTAPSA, KoL APWHOTIKA
Steam Mussels with garlic, onion, lemon, mustard,extra virgin olive oil and
herbs
19.50€

Ask the waiter about fresh fish for the day.

Wwpui UUWTO 1 2 IILTAKLOL CXAPOLG
oepPBipetal pe e€alpetikd mapbBévo eAatoAado kat piyavt
Sourdough bread or two grilled pitas
served with extra virgin olive oil and oregano
4.00€



Zuuapikd - Pasta

AcCTaKOMOKOPOVAS O
Lobster pasta
120.00€ per kilo

fapdopakapovada
LE oAATOO OO vTopativia Zaviopivng, dpeoka LUpwdikad Kal bisque aotakol
Shrimp spaghetti
with sauce from Santorini tomatoes, fresh herbs and lobster bisque
26.00€

KptBapwrto pe Bakaoova armo pudia, yapideg kat xtamost
Traditional seafood orzotto with mussels, shrimps and octapus
27.50€

Awvyouivt pe koAokuOakia, ckopdo, Umoukofo, Topdta, oriacuévn GEta Santorian
linguine pasta with zucchini, garlic, tomatoes, crumbled feta cheese and mint.
20.00€

AvyouivL e KOTOTOUAO, VTOUATIVLA KOlL TIEOTO BACIALKOU.
Linguine with chicken, tomatoes and basil pesto.
24.00€

Enmbéoprua - Desserts

2oudA€ cokoAartag/ odAtoa cokoldatac/ adpog Aovilag/ maywtd Bavikiag Madayaokdpng
Chocolate soufflé/ chocolate sauce/ verbena espuma/ Madagascar vanilla ice cream
16.00€

Movtépvo Ekpék/kpépa Baviliag/kpépa dLotikiol/vapeldka AEUKG COKOAGTOC
Modern Ekmek/vanilla-pistachio and white chocolate creams
17.00€

Wnto Cheesecake e Asukr) cokohata, ppEokeg GpAOUAEC
Oven baked Cheesecake with white chocolate, fresh strawberries
15.00€

INMAoUEVO MADELK o KpeU UMPOUAE Tpayava pUANa BoutUpou, maywTto Bavilia Kat
OOKOAQTO. .

Ice cream broken millefeuille, crispy butter leaves, chocolate vanilla ice cream

18.00€

Brownies xwpi¢ yAoutévn e xelporointo sorbet Agpovt .
Gluten free brownies with handmade lemon sorbet .
14.00€

MaovpTt pe péAL Kal kapldia
Greek yogurt with local honey and walnuts
9.00€

MNaywtd: Ta noaywtd pog wvot tiaypéva ano npofelo yaia nuépag .

Napdé Baviliag / chocolate gianduja / salty caramel / copuné pavyko / Bavilia Madayaokapng
Ice creams: Our ice-cream is made of sheep’s milk of the day .

Vanilla parfait / chocolate gianduja / salty caramel / sorbet mango / vanillia madagascary

4.00€ euro/per scoop
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