ANHYDROUS

ALA CARTE

Appetizers / OpeKTLKA

Freshly Baked Bread Two different types with tomato dip and olive oil
Xerpomointo Pwpi AUO SLaoPETIKOL TUTTOL PJE VTUT VTOUATAG KAt EAALOAASO

Savory pies Spicy cheese dip and Eggplant dip
POUCKOMLTEG Zavtopivng MKAVTLKN TUPOKAUTEP Kat peAtt{avooaAdta

Ladotyri Cheese in a carob crust with cherry tomato jam
AadotUpL X KpoUOoTa XAPOUTTLOU UE JapueAdda vTopativt

Grilled Octopus Fava, caramelized onion in sweet wine, tomato, and capers
XtamdédiL otn oxapa PAafa, KAPAPEAWHEVO KPEPHUSL G€ YAUKO Kpaai, vtopdta Kat KArrapn

Beetroot Tart Crispy carob base with fluffy beetroot pannacotta, feta mousse, poached
pear, and walnuts

Tapta mavt{apt Tpayavn Bacn armd xapourL Je a@pdtn mavvakota mavt{aplou, Houg
PETAG, TTOOE aYAASL KaL KapudLa.

Tarama - Bottarga Homemade white taramas with bottarga and crispy bread
Tapapdg avyotapayo ZmLtikn AEUKN TApapocaAdTa PE TPiPPa auyoTtdpayo Katl
ppuyaviopevo Pwpt.

Tuna “Giouvarlaki” Fresh tuna, fresh spring onions, herbs, crispy rice, and creamy
egg-lemon sauce

MNouBapAdkiL TOVou PpEcKOG TOVOG, (PPECKO KPEPHUSAKL, HUPWSELKA, Tpayavo pudL kal
KPEPWEEG AUYOAEUOVO

Fava Authentic Santorinian recipe served with bruschetta and marinated anchovies
dapa Mvrola Zavtopvid ocuvtayr cEPBLPLOPEVN PE UTTPOUCKETA KAL YAUPO JapLVATo

Tomato Fritters Santorini tomatoes, onion, fresh herbs, and feta mousse
NtopatokeptéSeg NTopativia Zavtopivng, KPEPPUSL, PPECKA HUPWSELKA KAL JOUG PETAG

Shrimps saganaki Dumpling with shrimps, tomato sauce, bisque and feta cheese
Fapideg ocayavakt Dumpling pe yapideg, AATOQ VIOPATAG, PTTLOK KAl TUPL PETa

Salads / ZaAdtec

Santorinian Salad Tomato, cucumber, fresh onion, mint, caper, feta cheese, oregano,
olives and olive oil

Zavtoplvid ZaAdata Ntopdta, ayyoupdkl, (PPECKO KPEPHUSAKL, SUOCHOG, KATTapn, YETA,
plyavn, eALEG kKaL eatoAado

Zucchini Salad Fennel, fresh mint, almond flakes, peach, goat cheese, lemon juice, olive oil
ZaAdta KOAOKUOL PLVOKLO, PPECKOG SUOCHOG, AUUYSAAO PLAE, POSAKLVO, KOTOLKIOLO TUPL,
XUHO AEPOVL, EAALOAOSO

Anhydrous Salad Mesclun, corn, asparagus, avocado, cherry tomatoes, cucumber,
resh onion, thin slices of picanha, yuzu truffle dressing

ZaAdta Avudpoug MeokAAv, KOAAPTTOKL, otTapdyyLa, afokAavto, topativia, ayyoupd,
(PPECKO KPEUHPUSAKL, AETTTEG PETEG picanha, dressing yuzu pe tpouga
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ANHYDROUS

A LA CARTE

Main Dish / Kupiwg Mudta

Lamb traditionally Cooked Baby vegetables and sauce
Apvimapadoolaka Pnuevo og Bepyes Baby Aayxavika kat cdAtoa Pntou

Beef Cheeks slow-braised with fresh pappardelle and gruyere cream
MooxapicLo MAyouAo CLYOUAYELPEPEVA PE PPECKLEG TTATAPSEAEG KAL KPEPA YpaBLEPAG

Rooster braised served with hilopites (Greek pasta) and feta mousse
KOKopag KOKKLVLOTOG OEPBLPLOPEVOG E XUAOTTITEG KAL mousse PETAG

Sea bass sautéed with celery root purée, sautéed spinach, and lemongrass sauce
NaBpakL cwte e Toupe oeAlVOpLlag, OWTE OTTaVAKL Kal 6aAtod lemongrass

Seafood pasta Shrimps, mussels, vongole, octopus, bisque, tomato, herbs
Makapovia BalacoLlvwy Mapideg, pudia, axBAsdeg, XTamosdt, PImLoK, VIOPATa, HUPWSLKA

Inside skirt steak Grilled marinated, with baby potatoes, asparagus, and aromatic butter
Alappaypa MaplvaplopEvo, otn oxapa pe baby matdteg, omapdyyla Kat apwpatiko foutupo

Dessert / EmML66pmLo

Fried Rice Pudding Traditional recipe in a crispy crust with vanilla ice cream
Tnyavito puldyalo MNapadooiLakr cuvtayr o€ Tpayavr) Kpouota PE maywto Pavidla

Manhatan Cheesecake, New York-style with tomato marmalade
Mavyatav ToL{KELK pe papueAada vIiopatag

Chocolate Vine Nest , Chocolate nest with milk and bitter chocolate mousse and salted caramel

ApmEAL coKoAdtag o PWALA COKOAATAG PE MOUSSE TTLKPIG COKOAATAG KAl GOKOAATAG YAAAKTOG

KaL aApupn KapapeAa

Cheeses -Charcuterie / TupLd - AAAAVTLKA

Cheese Platter with 6 cheeses
Matea Tuplwyv pe €EL TupLa

Charcuterie Platter
MLateAa e moLKIALa AAAQVTLKWY

Cheese and Charcuterie Platter
MLateAa TUpLWVY Kat AAAQVTIKWY
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