ocaAatec / salads

Faia (V+)

Mpaotvn Kot KOKKvn AoAa, BaAeplava, mavtiapla, UIAE TUpl, KAOLOUC, TIOPTOKAAL KOl GAATOO!
TLOPTOKOALOU

"Gaia" (Earth) (V+)

Green and red verdure, valerian, beetroots, blue cheese, cashews, orange fillet and orange dressing

Navéouoia (V+)

Mpaotvn Kot KOKKvN AoAa, podt, ypaBLépa, amoénpapéva cuka, Kapudia, IETLUEN
KoL oGATOoO PE HEAL Kol BaAoopuko EVSL

"Pandesia" (V+)

Green and red verdure, pomegranate, gruyere cheese, dry figs, nuts, grape honey
and balsamic dressing with honey

Zavtopvid caAata (V+)

Me topativia, pouc GETOC, KPLOOPOUTTOUKLEG, KPEUHUOL, ayyoupl, KAmapn Kot ayvo topBevo sAatdoAado
Greek santorinian salad (V+)

Cherry tomatoes, feta mousse, barley bread bites, onion, cucumber, caper and extra virgin olive oil
Ntakog Kpntwkog (V+)

Me dpokia topata, EvopulnBpa KpAtne kat ayvo napBgvo ehatohodo
Cretan "Dakos" (V+)

Rusk with fresh chopped tomato, Cretan "xinomitzythra" soft cheese and extra virgin olive oil

opeKTKa / starters

MNnoaouvptookopdio (TCatlike) (V+)

Tzatziki dip (V+)

Made with Greek yogurt, carrot, cucumber, garlic and extra virgin olive oil
Tupokavtepn (V+)

Spicy cream cheese dip (V+)

Made with feta cheese, Greek yogurt, red baked peppers and chili peppers
MaAaka tupopnadakia ¢ptag (V+)

YepBipovtal TAVW OE OTILTIKA payloveEla ALAOTAC TOUATOC

Soft feta cheese balls (V+)

Served on our home-made sundried tomato mayonnaise
DPECKOKOUUEVEG TNYOAVNTECG MATATEC OTN 6ECOVAQ (V++)
Freshly cut country style potato fries (V++)

Served on a traditional bailer

TopatokedpteEdec Zavropivng (V++)

Yuvobevovtal amno vt tfatlikt (V+)
Santorini's famous tomato fritters (V++)

Served with tzatziki dip (V+)

Xoipvi Thyavid

Y& oaAtoa pouvotapdac pe okopSdo KoL TILIEPLA

Tender pork bites

In mustard garlic sauce with peppers

Fapideg tepnovpa og gaAtoa pe YAUko toildt (V)

Zuvodevovtal and coAdta Koo
Shrimp tempura in sweet chili sauce (V)

Served with quinoa salad
Mowkia pavitaplwv pe ok0pdo, Aspove kat Boutupo (V+)
Variety of mushrooms with garlic, butter and lemon (V+)

€10,90

€12,90

€12,90

€9,50

€4,80

€5,60

€6,90

€6,50

€7,70

€11,80

€14,80

€7,30



Péta oe xwpratiko ¢uAAo Kpovotac Pe Kepaooouelo (V+)

ApWHOTIOUEVN ME paoTiya Xiou

Feta cheese in pie crust, topped with cherry-honey (V+)

Flavored with mastic from Chios Island

dDapa Zavropivng pe pouvtoUKL Kot KapoEAWHEVA KPEUULOLa (V++)
Fava beans from Santorini (V++)

Topped with crushed nuts and caramelized onions

MITAKL YEULOTO HE XOLPLVA MOVOETAL
Me omutikr) caAtoa povotapda-paylovela Kot PLAOKOUEVO KapOTO
Pitta bread stuffed with pork pancetta strips

With our home-made mustard-mayonaise sauce and chopped carrots

NAoukavika oxapog YEpLotd He pETa Kat Aaxavika

Yuvodevovtal Ao oMLtk cAAToa povotapdac

Grilled sausages stuffed with feta cheese and vegetables

Served with our home-made mustard sauce

XaAoUpuL oxapac HE TOATVEL Topatag Kot BocAko (V+)

Grilled "Halloumi" cheese topped with tomato chutney and basil (V+)

Mrouyloupvti ZaAOVIKLWTLKO TILKAVTIKO (V+)

Spicy "Bougiourdi" (V+)

Baked feta cheese with tomato, bukovo pepper and chili peppers
20UT{OUKL TTLKAVTLKO APHEVLKO

Zuvodevetal amod (E0TA TUTAKLO KOLL VILTT YLOLOUPTL AP WUATIOMEVO PE SUOCUO

Spicy Armenian "soutzouki" made of beef and lamb meat
Served with freshly baked pita bread and yogurt dip flavored with fresh spearmint

€7,80

€7,50

€8,50

€9,90

€7,90

€7,90

€6,80



poto & upapika / risotto & pasta

Pwloto "yepota" pe poug petag (V+)
Me KapE MPAOoLVNG KoL KOKKLVNG TILEPLAC, PPEOKLO TOMATA Kol BOCIALKO
Greek vegetarian risotto with feta cheese mousse (V+)

With chopped green and red peppers, fresh tomato and basil
Pwoto "al tartufo” (V+)

Mokl pavitaplwy, e Kpepa tpoldac, ofnopeva Pe Blvoavto Zavtopivng
Risotto "al tartufo" (V+)

Variety of mushrooms with truffle cream, cooked in vinsanto sweet wine sauce

ALyKouivL KOTOTIOUAO ME pavitapla o€ AsUKN odAtoa

Me Wbk kapLda Kot YAUKLA-TILKAVTIKN OAATOO
Linguini with chicken and mushrooms in rich white cream sauce

With Indian coconut and sweet chili sauce

Moakapovada Balacowvwv (Mapwapa) (V)

Me dpeoka pUSLa KoL yopldec, o oAAToO TOpATOC, OBnopEva e oulo
Seafood pasta in "marinara” sauce (V)

With fresh mussels and shrimps cooked in tomato sauce flavored with ouzo

€11,90

€13,80

€13,50

€17,00



Kuplwg ruata / main courses

XoLpLva TTAVOETAKLA APWHOTICHEVA HE AAdL TpoUdaC
Tuvodevovtal He GPEOKEC TNYOVNTEC TIOTATEG

Pork pancetta strips flavored with truffle oil

Served with fresh country fries

Tpudepo PAETO KOTOMOUAOU LLE CAATOO YPOBLEPOG
Yuvodevetal pe dpeoKoBouTUPWHEVO PUTL

Tender chicken fillet in gruyere cheese sauce

Served with freshly-buttered rice

2oUBAAKL KOTOTMOUAO PAETO pe PpecKOPNUEVA TILTAKLOL
YepBLPETAL UE TOMATO KOL OTILTLKH 0AATOO pouotapdog
Chicken fillet souvlaki with freshly baked pita bread

Served with tomato and our home-made mustard sauce

Navoéta poupvou pe oaAtoa Hoisin
ZuvodeUETAL UE MIPACLVN COAATO

Roasted pork pancetta with Hoisin sauce
Served with fresh green salad

Burger pooxapioto (200yp) pe PPECKEC TNYOVNTEG TLATATEC

Me tupl ToEvTop, KOPaUEAWHEVA KpEUMLBLA, iceberg, Topata, UIMELKOV, Laylovelo KoL OwC TOPTApP
Beef cheese burger (200gr) with fresh country fries

With cheddar cheese, caramelized onions, iceberg, tomato, bacon, mayonnaise and tartar sauce

Xoipwvi kanvioty pnp{oAa (400yp)
ZuvodeveTal UE GPEOKEC TNYOVNTEC TIOTATEG

Smoked pork steak (400gr)

Served with fresh country fries

Apviolo oclyoPnuéEvo Kotol pe owc Bivoavto

YepBipeTal mAVW O& MOUPE TTATATAC APWHATIOUEVO UE Aouila

Roasted slow cooked lamb shank topped with Vinsanto sauce
Served with home-made potato puree flavored with louise

Xoipvo kotot (700-900yp)

YuvodeUetal Pe PPEOKEG TNYAVNTEG TTATATEG, TILKAVTLIKN CAATOO KOl OAATOO LouoTAPSOG
Roasted pork shank with crispy crust (700-900gr)

Served with fresh country fries, our home-made mustard and spicy sauces
MrnpuoAa xorpivi - Topaxwk (700yp)

JuvoSeUETAL LE PPECKEC TNYAVNTEC TIATATEC KAl OAATOO povotapdac-poyLlovelac
Tomahawk pork steak (700gr)

Served with fresh country fries and our home-made mustard-mayo sauce

TaAwata pooyxopiowa Black Angus (300yp)

JuvoSeUETAL LE PPECKEC TNYAVNTEC TIATATEC, OTILTIKA TILKAVTLKN cAAToa Kol avBo alatiov
Black Angus beef tagliata steak (300gr)

Served with fresh country fries, our home-made spicy sauce and sea salt flower
T-Bone pooxopioclo wpipavoncg (600-700yp)
YuvodeUeTal LE PPEOKEC TNYAVNTEC TIATATEC, TILKAVTLKN OAATOO KoL CAATOO LouoTapdag

T-Bone beef steak matured for 40 days (600-700gr)

Served with fresh country fries, our home-made mustard and spicy sauces

MnplwoAa otavAiola pooxapiola wpipavong - Topoxwk (900-1.100yp)

YuvodeUeTal LE PPEOKEC TNYAVNTEC TIATATEC, TILKAVTLKN OAATOO KOIL CAATOO LouoTAPSaC
Tomahawk beef steak matured for 40 days (900-1.100gr)

Served with fresh country fries, our home-made mustard and spicy sauces

€13,80

€13,90

€15,80

€15,90

€15,80

€17,80

€23,70

€27,80

€26,90

€32,90

€39,90

€59,80



YAuka / desserts

2okoAaon (V+)

Z£0TO OTITIKO 0OUDAE COKOAATOC, UE TIOYWTO PBavIALa Kol OLPOTIL KALPALLEADLC

Choco-hell (V+)

Warm home-made chocolate soufflé with vanilla ice cream and caramel syrup
NavAoBa (V+)

Pavlova(V+)

Meringue, whiped cream, créme patisserie, strawberries and strawberry coulis
MoovpTL pe YAUKO tou KoutaAlou (V+)

Greek yogurt topped with traditional spoon sweet (V+)

Kpep MmtpouA€ (V+)

Créme Brulee (V+)

A rich custard base topped with a contrasting layer of hard caramel flavored with vanilla

ZTULTLKO Ttaywto ME yevon Makedovikou xaABa (3 praAeg) (V+)
ZepPBipetal pe omoE.npauéva ouKa KA owg KOPOLUEAQLG ]

Home-made ice cream with Macedonian halvah flavor (3 scoops) (V+)
Topped with dry figs and caramel sauce

Naywto N copuné oe diadopec yevoelg (2 pnalec) (V+)

Ice cream or sorbet in a variety of flavors (2 scoops) (V+)

€8,50

€9,90

€5,20

€6,90

€7,50

€6,50



