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Ywpi kat’ dropo (Aeukd kal oTapévio)
Bread per person (white and brown) 1.80

OpekTIKA Starters

Xtamodik atn oxdpa e TToupé GaRag Zavtopivng, @
(PPEOCKO KPEPHUDI Kal pappeAdda KATTapng

Grilled octopus* with Santorini fava purée,

spring onion and capers jam 21.00

MtrpouckéTa pe oahdra amd wHd KOAOKUOI, PEOKO KPEUMUDAKI,
HUpw3IKA, TUPOCAAATA, KATTVIOTO OKOUUTTPI Kal HOOXOAEHOVO.

Brouschetta with raw zuccini salad, spring onion, herbs,
cheese salad, smoked mackerel and lime. 17.20

XopTa £TTOXAG OTN OXAPA, O HOUG TaPANa HE yalpo papivaTo

Kal TOITTG KOAOKUBIOU

Grilled seasonal greens with tarama mousse, marinated anchovy

and zuccini chips 156.50

KaAapdprk TnyavnTé ue 1¢atdiki
Baby fried squid* with tzatziki sauce 13.50

PoAdkia peAit¢avag pe poug gértag, Sudopo Kal odAToa viopdrag @) o
Eggplant rolls with feta cheese mousse, mint and tomato sauce —11.00

ZTTavVaKOTUPOTTITA
Spinach pie with feta cheece 11.50

NToApaddkia atmd yntd KoAoKUBI, KOUKOUVAp! Kal apwpartiké yiaoupt &
“Dolmadakia” grilled zucchini, pine seeds and aromatic yoghurt — 11.50

Noukoupddeg @étag pe chutney vroudrag &

“Loukoumades” fried feta cheese balls with tomato chutney 11.00

F0pog HavITapIwy We KamvioTr TTATTPIKA g€ TTiTa kahaptrokiou 2 @
ME payiovéla oképdou

Mushroom gyro with smoked paprika in a corn pita with garlic mayo 12.80

Teariki &
Tzatziki 6.50




2aAdtec/ Salads

Zavropivid pe prrakahNidpo. Me vioparivia, katooUvi fj ayyoUpl, EAIEG, TIITTEPIM,
KPEPHUDI, UANT KATIAPNG Kai uTTakaAidpo TTacTéd EaApupiopévo

Santorini salad. With cod fish, cherry tomatoes, Santorini cucumber
(katsouni) or plain cucumber, olives, pepper, onion, caper leaves

and light salted cod fish 14.00

Mavtdpl pe Tpdoivo UAo, TTOPTOKAAI, KaTiki AOJoKoU,

TPIMHEVO QOUVTOUKI Kal BIVEYKPET ECTTEPIDOEIBWV.

Beetroot with green apple, orange, Domokos katiki cheese,

ground hazelnut and citrus vinaigrette. 14.00

Xwpidrikn Zavropivng He xAwpo Tupi. Me kpiBapokouAoUpa, VIOPATa, KAaTaouvI
1 ayyoupl, eNIEG, TITTEPIA, KPEMMUDI, KATTapn Kal XAwpd Tupi ZavTopivng
Santorinian Greek salad with chloro cheese. With barley rusks, tomatoes,
Santorini cucumber (katsouni) or plain cucumber, olives, pepper, onion,
capers and santorinian chloro cheese 13.00

Mpdoivn @péokia ocaAdra pe axAddl, kapudi, amognpapéva ouka
kai blue cheese pe BiveykpéT BaAaduiko peAIOU kal HouoTapdag

Fresh green salad with pear, walnut, dried figs,
and blue cheese with honey and mustard balsamic vinaigrette — 15.00

2avTopivia mdra / Local Santorini dishes

®aBa Zavropivng Pe PPEOKO KPEPPUDI kal TyavnTth katrapn & 0
Santorini fava puree with spring onions and fried capers 10.00

WeuTokepTEDEC [E VTITT QYIOAT e KATTApN 20
Fried vegetable balls with aioli and caper dip 11.50

KarmvioTi Aeukry peAit{dva pe kapudia kar pupwdika £
Smoked white eggplant with walnuts and herbs 10.00

MakapoUveg «Kahoyepikd», Xelpotrointa {upapikd & 0

HE odAToa viopdTag, oképdo, KATrapn kal Katrapd@uAAa

Traditional “Kalogeriko”, home-made pasta with tomato sauce,

garlic, capers and caper leaves 14.50

Moug katrvioToU Tapapd JE PPETKO KPEUHUDAKI

Kal Tpayavd TTakia oTn oxdpa

Smoked tarama mousse with spring onions

and crispy grilled pita bread 10.00




Kupiwg mdara / Main dishes

Wnt6 @IAETO AaupdKi He oTTaVAKI TOIYapEN!, HUPWBIKG Kal OGATo Aep6vi €D
Grilled sea bass fillet with spinach “tsigareli”, herbs and lemon sauce _ 25.00

PIAETO PTTAKAAIGPOU PE WNTO TTOUPE TIATATAG Kal OKOpdou
o€ ppéoKia OAAToa VIOUdTag
Codfish fillet with grilled potatoes-garlic puree and fresh tomato sauce _ 19.00

Opdwalo YynTé Pe caldra Tavidapiol Kal odAtaa Acpoviol €
Grilled squid with beetroot salat and lemon sauce 17.00

Iapideg pe Aiykouivi ONIKNG AAEONG, PPETKO KPEPMUDAKI,

WnTd viopaTtivia Kal Jupwdikd

Shrimps with wholemeal linguine, with spring onion,

roasted cherry tomatoes and herbs 21.50

Mougakdg oTTITIKOG PPECKOYNHEVOS OE TTHAIVO
Homemade mousakas freshly cooked in a clay pot 19.00

Moo xdpl KOKKIVIOTO e TTOUpE KaTTVIOTAG JeAIT{Avag
Veal braised in tomato sauce with smoked eggplant purée

21.50

Apvioio k6101 g€ 0dATOa VTONATag Je KPIBapdki kal ynté pavoupl
Lamb shank cooked in tomato sauce with orzo,
and roasted Manouri cheese 23.50

Xoipivd wapoveppl Pe TToupE oeAIVOPI{aG Kal TTIPATIVOU HRjAou,
TaoTéN Kl GAAToa BIVOAvVTO

Pork tenderloin with celery root and green apple puree, pasteli
and vinsanto (santorinian sweet wine) sauce 24.00

PDpEOKO HOOXAPITIO PTTIQPTEKI TN OXAPa KE TRYAVNTO PUJI TTACHATI
Kal Aaxavikd Kai VTITT yiaoupTioU

Grilled beef burger with fried Basmati rice, vegetables and yoghurt dip— 18.50

DIAETAKIA KOTOTTOUAO O€ apWHATIOUEVN KPEUA aTTd Ca@PAvV KAl JAaoTiXa
Kal padpo pud

Chicken fillets in flavored cream with saffron and mastic

and black rice 20.00

Makapouveg «Kaloyepikdn», xelpotrointa Jupapikd &

HE TTOIKINia paviTapiwy, yntd pavoupl kal Add Tpolgpag

Traditional “Kalogeriko”, home-made pasta with a variety of mushrooms,
grilled manouri cheese and truffle oil 19.00

PiZ670 pE dpwpa YERIOTE, poug @éTag kar patpn otagida @ 2 0
Risotto flavoured with herbs, feta cheese mousse and dark raisins —_17.00



Emdopma / Desserts

Maywyévn Poug COKOAATag pE avBo alaTiol kal cdAtoa kagé €
Iced chocolate mousse with fleur de sel and coffee sauce ________ 9.50

DAoyEPEG KATATPIOU YEUIOTEG HE KPEPA AEHOVI
Ka1 gdAToa atrd gpouTta Tou dAgoug

Kataifl fiutes filled with lemon cream and forest fruits sauce 9.50

Kotravid, kpépa apuyddAou apwuaTiopévn JE HaoTiXa, @20
TTaoTéN Kal paupn oTagida

Kopania almond cream flavoured with mastic, sesame seed
candy and dark raisins 9.50

Mapadooiakd yAukd nuépag
Traditional dessert of the day
(please, ask our waiter for the dessert of the day) 11.50




/

Kpaoida / Wines

Aeukd White

Mikpd Onpa (vuxtépt) 750mi
Mikra Thira (nychteri) 750ml

Santo Wines (aoUpTiko, He apwpata eoTrepidoeidwy) 750ml
Santo Wines (assyrtiko, with citrus aromas) 750ml

Apyupdg “Estate” Zavropivn (aouprtiko) 750ml
Argyros “Estate” Santorini (assyrtiko) 750m|

2avtopivn FaBaAd (acuptiko) 750ml
Santorini Gavalas (assyrtiko) 750ml

Xargndakng (andavi) 750ml
Hatzidakis (aidani) 750ml

Ktipa Vassaltis (Nassitis) 750mi
Vassaltis Vineyards (Nassitis) 750ml

MaAayouid Marmaiwdvvou (opyavikd, MeAomrévvnoog) 750ml
Malagouzia Papaioannou (organic, Peloponnese) 750mi

Petoiva 750ml

Retsina (wine with resin of pines) 750ml|

=npod XUua kpaoi Zavropivng 500ml
Bulk Dry Wine of Santorini 500mi

Motrp! kpaai Enpd Aeukd Zavtopivng
Glass of dry white wine of Santorini

75.00

55.00

60.00

65.00

65.00

50.00

38.00

30.00

10.00

5.00



Kpaoid Wines

Pol¢ Rose

Santo Wines “Kiooipng” (pavdnAapid-acUptiko) 750ml
Santo Wines “Kissiris” (mandilaria-assyrtiko) 750ml

Opyaviké Mamaiwdvvou (ayiwpyitiko/MNeAotrovvrigou) 750mi
Organic Papaioannou (agiorgitiko/Peloponnese) 750ml

ATAavTig Apyupou (acUpTiko-pavdnAapid) 750mi

Atlantis Argyros (assyrtiko-mandilaria) 750ml

Koékkivo Red

ApTtreAwveg Koutooyiavvotroulou
(HavdnAapid-paupdBupo-pauporpdyavo) 750 mi
Koutsogiannopoulos Winery

(mandilaria-mavrathiro-mavrotragano) 750 mi

Ktipa MepkoUpn (paupoddevn, refosco) 750mi
Ktima Merkouri (mavrodafni, refosco) 750mi

ZiyaAhag Mpu (HavdnAapid-paupoTtpdyavo) 750ml
Sigalas Mm (mandilaria-mavrotragano) 750ml

Krpa ToéAetrou (cabernet-merlot /MeAotrovviigou) 750ml
Tselepos Estate (cabernet-merlot/Peloponnese) 750ml

AtAavTic Apyupou 750mi
Atlantis Argyros 750mi

Opyaviké Matraiwdvvou (Syrah/MeAotrovviicou) 750ml
Organic Papaioannou (Syrah/Peloponnese) 750ml

Katwyl ABépwe, Métoofo (Cabernet merlot) 750ml
Katogi Averof, Metsovo (Cabernet merlot) 750ml

=np6 xOua kpaoi Zavropivng 500ml
Bulk Dry Wine of Santorini 500ml

Motrpl kpaoi kékkivo Zavropivng
Glass of dry red wine of Santorini

40.00

33.00

35.00

65.00

55.00

48.00

45.00

38.00

43.00

32.00

10.00

5.00



Owotrveupatwodn / Spirits
Oulo Ouzo

000 MAwpapiou 200 ml Plomariou Ouzo 200 mi

Meragd 3% Metaxa 3*

Toikoudid Tsikoudia

Ayiovépl, TaITTOUPO TTOAQIWUEVO

Agioneri, aged tsipouro

MotAp! Bivadvto

Glass of Vinsanto

MTrUpec / Beers

M06og 330 ml Mythos 330 ml

Fix 330 ml

Santorini Volcan 330 ml

4.50
12.50
6.50

4.50

14.00

7.00

5.50
5.50

Santorini Blue Monkey double IPA 7.8% 330 ml

AvaypukTika / Refreshments
®dvra 330 ml Fanta 330 ml

Zmmpdut 330 ml Sprite 330 ml
Kéka KéAa 330 ml Coca Cola 330 ml

Zoupwrtr 250 ml Souroti Greek Sparkling Water 250 ml
2oupwrtr) 750 ml Souroti Greek Sparkling Water 750 ml

Nepd 1 It Mineral Water 1.0 It

Kagédeg / Coffees

EMnvikég Kagég Greek Coffee

Neg kagpé Nescafe

Eompéooo Espresso

Kamourtoivo Capuccino

Todi Tea

7.00

8.50

3.50
3.50
3.50
2.50
6.00
2.80

3.50
3.50
3.50
4.00
3.50
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