Startup’s

Tupokautepn
Spicy feta cheese spread
7.00€

Xeiponointo t{atlikt pe ppéoka LUpwWSIKA
Homemade tzatziki with fresh herbs
8.00€

MeAt{avooaldto
Smashed Grild egplant salad

9.00€

ABokavto-t{atlikL L€ TNYQVLTH TOPTiyLA.
Avocado-tzatziki, served with fried tortigias
12.00€

Tapapocalata
Fish roe egg spread
9.00€

Opektika — Appetizer

Mnpouoketa e viopativia ,péta, AadL okopdou, piyavn.
Bruschetta with tomatoes, feta cheese, garlic and origano.
10.00€

Taptdp tévou ue apokdavro KpARtng
Tuna tartare with Cretan avocado
16.00€

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

17.00€

Carpaccio Black Angus Beef, e poka, kpépa mappelavag, LapLVopLopEVaL
HOVLTAPLA, ALAOTEG TOMATEC Kot eAaoAado
Carpaccio Black Angus Beef, rocket leaves, parmesan cream, marinated mushrooms,
sun dried tomatoes and olive oil

16.00€



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

14.00€

Mouoakdg e GLAETO pLooXOPioLO KLUA
Moussaka with minced veal fillet
18.00€

KukAaditikn coUna pe ppéoko Papt kat Aayavika
Cycladitic fish soup with fresh fish and veggies

17.00€

Kebab napadooiakd apvi-pooxapt
Traditional lamb-beef kebab
15.00€

ABokavto kat Oalaocowva oxapag, oepBipovral pe TKAVTIKO AadoAEéovo

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

21.00€

KaAapdpt yepioto
pe dtadopa tupla, eotn lime dressing kal mpaaoivn caidta
Calamari - stuffed Squid
with various cheeses, warm lime dressing and green salad

20.00€

XtanddL oxapag pe dpapa Tavropivng, dpéoka KPEUUUSAKLA, EALEC KL KATIOPN
Grilled octopus with Santorini fava beans, onions, olives and capers.
19.00€

Baby-natdteg ¢poupvou pE ayKVAPEG, KOAOKUOAKLO KOl LaVLTAPLA TTAEUPWTOUG,
HE AEHOVL, eAaodado, ypafLEépa Kot LUpwIKA
Oven baked baby-potatoes with artichokes, zucchini and oyster mushrooms
with lemon, olive oil, gruyere cheese and herbs

13.00€

Xeponointo paAdadeA pe maviiapt
YepBipovtal pe oAAtoa oo Taxivi-AeLovL Kal pPETKo KOALAVEPO, KOL TPAYAVES
TtiTEG.
Homemade Beetroot falafel
served with crispy pitas and tahini-lemon-fresh coriander sauce.
13.00€



DAoyépeg pe péta kat tpovda
ouvodeuovtal Pe PEAL Kot NALOOTIOPOUG.
Crispy saganaki rolls with cheese and truffle.
Served with organic honey and nuts.
13.00€

ZoudAE TUPLWV UE UTIPOKOAO
Saganaki cheese and broccoli
13.00€

Dpéokeg xelponointeg matrateg Nagou
Fresh homemade fried Naxos potatoes.
8.00€

FUKOTIOTATEG TYAVNTEG
Sweet fried potatoes
11.00€

Ntopatokedptédeg, oepPipovtal pe poka kot eAatoAado
Santorinian traditional tomato fritters. Served with arugula and olive oil
11.00€

KoAokuBokedtédeg Aayavikwv e pETa Kat SUGCHO
IepBipovral pe ylaoUpTL LUPWSIKWY
Zucchini-vegetables fritters with feta cheese and mint.
served with yoghurt herbs
12.00€

MnakaAlapog pAEto
Buttered fish and chips (with fresh fillet cod)
18.00€

Xelpomnointn Ynti onavakonita
Handmade baked spinach pie
12.00€

Fapideg TNyavntéQ e TIKAVTLKN poylovela Pe Alyo okopdo.
Fried shrimps with spicy garlic-mayo sauce.
16.00€

MUSLa axvioTtd e okopdo, AepdVL, HOUOTAPSA, KoL APWHOTIKA
Steam Mussels with garlic, fresh and dry onion, lemon, mustard, virgin olive oil
and herbs
17.00€



Zadatec - Salads

ZaAata ABokdavto
ofokavro, iceberg, dpéokog HaplvapLoUEVOC GOAOUOG, PLAETA OTTO TTOPTOKAAL,
vinaigrette eoneplboeldwv
Avocado Salad
avocado, iceberg, homemade marinated salmon,
grapefruit and orange fillets, citrus vinaigrette,
16.00€

EAAnvIKA caAdta
magpuadL amo xapoUTL, VIOUATIVLA , ayyoUpL, TITEPLA, KPEUUUSL, EALEC, dETa
Greek Salad
carob rusk, tomato, cucumber, pepper, onion, feta, olives
14.00€

Burrata
Ntopartivia, afokdvto, Pppéoko KpeLSAKL Kat baby poka
Burrata
Tomatoes and cherry tomatoes, avocado, spring onions and baby arugula.
15.00€

ZaAdta poOKO CTIAVAKL
Wnto pavoupl, GpEoKLEG KoL ALAOTEC TOUATEC, GAKEG, KAGLOUG, COUCA L KOl
Bveykpet BaAoapikou Eudlov
Spinach-rocket salad
Grilled manouri cheese, fresh and sun-dried tomatoes, lentils, cashews nuts,
sesame seeds and balsamico dressing
16.00€

Movtépvog "vtakos- cheese cake”
vropata, ¢£ta, afokavrto, poka, eALEC Kal ypaPLépa
“Modern dacos”’
tomato, feta cream, avocados, rocket leaves, olives and gruyere cheese
14.00€



Kpeatika — Meats

Boéuvn tagliata
Me UM pokag ,mappelava, AadSL tpoldag Kat AepovL.
Beef tagliata
On rocket leaves, with parmesan and lemon truffle salt
30.00€

D\éto 6TO0G KOTOTOUAO MUIaAoTiva COLYOULAYELPEEVO (6 WPEG)
FEULOTO HE ALaOTH VIOMATA KoL TTapUeldva, GAATON TTECTO 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.
23.00€

Fopog
YepBipetal pe tlatlikt Pntr viopdta YntA mita Kot HapLvopLopéva KpEPHUSLa
Greek stile giros
Served with tzatziki, roasted tomatoes, grilled pita bread and marinated onions
20.00€

ZLYOUOYELPEUEVO KOTOL OpVLOU yLa 12 WpPEG
LLE TIOTATEG AEUOVL KL plyavn.
12 hours slow cooked lamb shank
Potatoes, lemon and oregano.
26.00€

Mooyxapiota pridrékia
T€ KPEUO YPAPLEPOAC, UE TIATATEG KAl PNTA AQXOVIKA
Greek Beef patties
served with parmesan cream, country potatoes and grilled vegetables.
24.00€

ropog kotomouAou
TepBlpeTal pe HapLVOPLOUEVO KPEUUUSL, PNTEC VIOUATEG , TITEG KOAQUTOKLOU KoL
oWwG.
Chicken gyros
Served with marinated onion, mayo sause roasted tomatoes and grilled corn
pitas
20.00€

Mnépykep AoXOVIKWV
HE UILPTEKL Ao AQXaVOo Kal LIPOKOAO, AUOMEVO TOEVTAP KAl paylovela
oKOpPSdOoU . ZepBilpeTal PUe TNYAVITEG YAUKOTIATATEC .
Vegie burger
with kale-broccoli melted cheddar and garlic mayonez .
Served with fried laugeinne bun and fried sweet potatoes.
22.00€



Zuuapikd - Pasta

Fapidopakapovada
LE OAATOO Ao VTopaTivia Zavtopivng, dpéoka pupwdika kal bisque aotakou
Shrimp spaghetti
with sauce from Santorini tomatoes, fresh herbs and bisque lobster
24.00€

KplBapwto pe Oadacowva ano pudia, yapideg kot xtanosdt
Traditional seafood orzotto with mussels, shrimps and octapus
27.00€

Awyouivt pe koAokuBakiLa, ckopdo, Umoukofo, TopdTa, omacuévn GEta
Santorian linguine pasta with zucchini, garlic, tomatoes, crumbled feta cheese
and mint.
20.00€

Awyouivt pe KOTOTIOUAO, VIOUOTIVLO KOL TIECTO BAGIALKOU.
Linguine with chicken, tomatoes and basil pesto.
22.00€

WapL - Fish

TAvog Kat Aaxavikad oXapag, AOSOAELOVO KOl TIKAVTLKN HayLlovELQL.
Grilled tuna with grilled veggies, oil lemon dressing and spicy mayo
24.00€

AaBpakt pe pulL, UmPOKoAo, Kol APpWHOTLKO AaSOAEOVO.
Grilled sea bass served with rice, vegetables and aromatic oil-lemon dressing
26.00€

WapL Huépag (Ke To KLAO) - Fish of the day (per kilo)
QOaykpt 80€, AaBpakL 75€, Toumovpa 75€, Aotakog 120€
Pwtnote tov ogpPLropo yia ta ppéoka PapLa nHéEpag
Red snapper 80€, Sea bass 75€, Sea bream 75€, Lobster 120€
Ask the waiter about fresh fish for the day.

Wi UPWTO 1 2 TITAKLO OXAPOLG
oepPipetal pe €apetikd mapBEvo eAaldAado kal piyavt
Sourdough bread or two grilled pitas
served with extra virgin olive oil and oregano
4.00€



Ermib6opruia - Desserts

ZoudA£ cokoAartag/ cdAtoa cokoAatag/ adbpog Aovilag/ maywtd Bavikiag Madayacokapng
Chocolate soufflé/ chocolate sauce/ verbena espuma/ Madagascar vanilla ice cream
15.00€

Wnto Cheesecake pe Aeukr) cokoAdata, dppéokeg GpAOUAEC
Oven baked Cheesecake with white chocolate, fresh strawberries
14.00€

IMAOUEVO PADELK LIE KPEUO TTATLOEPL, TPLUPEVA GUAA BOUTUPOU KOIL COPUTTIE AVYKO
Broken millefeuille, with pastry cream, grated butter leaves and mango sorbet .
17.00€

Brownies xwpi¢ yAoutévn pe xelpormointn napdé Baviiia .
Gluten free brownies with handmade parfait vanilla .
13.00€

MNaywtd: Ta noaywtd pog ewvol Tiaypéva ano npofelo yaia nuépag .

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

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

4.00€ euro/per scoop
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