A LA CARTE

OPEKTIKA | APPETIZERS

XeipomoinTo YwHi 2 €180V CLUVOSELUEVO HE VTOTIEG ANOIPEG.
Freshly baked, handmade bread (2 types) served with local spreads.

douvokomTeEG Iavropivng pe péA kail Eivopulnbpa. ﬁ@
Santorinian puffed pita breads with honey and xinomyzithra cheese.

Nanpdkia yapidag pe YaAAAKTWUA YAPISAG KAl OTIACUEVO ZAVTOPIVIO XAWEOTLI. W ) aix¢
Stuffed yapraks (vine leaves) with minced shrimp, shrimp cream and crushed
local “chloro” cheese.

NepikagpTn (0 YnUévo Youi e AaSOAENOVO) TTOAAUISAG e TTACTA CAPSENQC,
uaylovéla oéAIVo, KOITauo, aykivapa Kal NAoTO TOPATAKI TavVToPivnG. <Eex
Skipjack tuna “Perikafti” (: grilled bread slice) served with sardine paste, celery
mayonnaise, samphire, artichoke and Santorinian dried tomatoes.

4
Mapivapiopévo Yapl Ue XOUO EOTIEQISOEISWY, KPEUTA APOKAVTO Kal TIPACIVO ur'])\o.%"’fﬁ@
Fish marinated in citrus fruit juice, avocado cream and green apple.

Oomnpidada ue KamvioTod XEN, TOMATA, KOAOKDO! KAl AQWUATIKA., Ex
Ospriada (: beans & chickpeas variety) with smoked eel, tomato, zucchini
and aromatic herfs.

ATOXTI JoOoXapiolo e ToaAyavo KavTdipl, KpéUa PIoTIKoL Alyivng kal ypaPiépa Kpntng.
Veal “Apochti ” (: carpaccio) with crunchy kataifi, pistachio cream
from Aegina PDO and Cretan gruyere cheese PDO.

“O SIKOG MAG TOUATOKEPTES” e JAPHUEAADA TOPATAC, YIAOVET, KOAOKVOI
ayyouvpl kal Tpayavn ypapiEpa.

“Our tomato fritter” with tomato jam, yogurt, zucchini, cucumber and crunchy
gruyere cheese.

AOUKOULUAG PETAG UE APWUATIKA CAAATA KAl COPUTE TUTEPIAC PAWEIVNG. g@
Feta donut with salad and Florina pepper PDO sorbet.

Xtanddi ynto Ue ¢APa Lavriopivng, KOEUPLAAKIA, KATIAPN KAl AIaoTa woponwo%ﬁ@‘i?ﬂ
Grilled octopus with local delicacy Santorinian fava PDO (: yellow split-pea purée),
onions, caper and dried fomotoes.

IAAATEX | SALADS

Tpayavi Ttpdaoivn caAdra pe Katoouvi, TaviZap! Kail eivokio. N %ﬁ%
Crunchy green salad with cucumber, beetroot and fennel.

Mapivapiopévn Toudra e KkpiBivn KoLAOLPEA, KOTIAVIOT ) MUKOVOUL Kal TOITCIpAPAQL. 6
Marinated tomato with barley roll, kopanisti Mykonos PDO cheese and
“tsitsiravia” greens.

Tpayavda kohokvOdkia pe Aadomira Podouv, aveodTupo, HAaLPOKOULKI KAl SLOCUO. Q
Crunchy zucchinis with Rhodes’ olive-oil pie, anthotyros cheese, black sesame and mint.

7 Vegan | g Vegetarian | <@g Pescatarian | %fé'f‘ Gluten-Free | @ Nut-Free

4.00 €

12.00 €

17.00 €

10.00 €

19.00 €

16.00 €

21.00 €

16.00 €

17.00 €

21.00 €

13.00 €

14.00 €

16.00 €



A LA CARTE

KYPIQX | MAIN COURSE

KaAapapdki ynroé ue kpéua (eothg okopdaAidg, Ttavtldpid, ayyoLpl Kal oApopo.%é‘ @ A3
Grilled calamari with “skordalia” (: warm and creamy garlic dip), beetroot,
cucumber and almyra greens.

Kpokéra povoakd ue KpEUa WynTnG TumePIAS Kal avBOTLEO. @
Moussaka croquette with grilled pepper cream and anthotyros cheese.

FepioTd KoXOAIa Ue TOPTAP YaAPISAG, KpEua BAAACOIVOV Kal axvioTa ubudia. @
Stuffed Conchiglie pasta with shrimp tartare, seafood cream and
steamed mussels.

A/
P1{6T0 avoixXToU VIOAUA e HOOXAPIOIO KIUG KAl APWUATIKO ylooopn.g‘?f @
Risotto in open dolma with minced beef and fragrant yogurt.

AaBpdki yntoé ue yavéoTpa, Kpoko Kolavng kal TIoAOVEL ATO ATIAKI. <Eaat
Grilled sea bass with orzo barley, Krokos Kozanis PDO "Greek saffron" and bolognese
from “apaki” (: cured pork).

WYnré KouvouTidi pe KoEUa PERIBASAG e TAXIVI, KOPAPEAWDPEVA POLVTOUKIO KAl
apwuarkn carara. W ¥

Grilled cauliflower with chickpea cream with tahini, caramelized hazelnuts
and fragrant salad.

NanapdéAeg maoTIToada e TOLPEPO KOTOTIOLAO, TPAYAVH TIEETCA KOTOTIOLAOUL KAl
KpEua ypaRiEpag.

Greek “Pastitsada” with pappardelle with tender chicken, crunchy chicken skin
and gruyere cheese cream.

Mooxapdki KovTpa ue Kpéua PeAT{avag, TPAAiva gouVTOUKI, YNTA KapoTa

Kal GANTOQ POOXOU e TETIWEY Kal povpa. ¥

Veal striploin with eggplant cream, hazelnut praline, roasted carrots and veal sauce
with molasse and berries.

EMIAOPHMIA | DESSERTS

“Eva S1apopETIKO YAAAKTOUTIOVPEKO” KAPAPEAWUEVO PUANO KOOVOTAG WE KOEUA
oLV, CeAE HENIOD KAl TIAYWTO PAOCTIXA. g@

"Alternative galaktoboureko" caramelized filo pastry with rice cream, honey jelly,
and mastiha ice cream.

Dacquoise PmaxapIKeV Ue XOLPPA, TAYWTO YALUKOTIATATAG KAl KOUTIOTE
PPOLTAV PE KapLSIa. W
Dacquoise of spices with date, sweet potato ice cream and fruit compdte with walnuts.

Kéik xapoOm pye namelaka coKoAATAG, COPUTE KOKKIVRV PEOVTWY KAl

ToAyavr) COKOAATA.
Carob cake with chocolate namelaka, red fruit sorbet and crunchy chocolate.

7 Vegan |g Vegetarian |

Pescatarian | ¥ Gluten-Free | @ Nut-Free

28.00 €

24.00 €

20.00 €

27.00 €

27.00 €

14.00 €

24.00 €

31.00 €

15.00 €

15.00 €

15.00 €



