oaldtec / salads

KaAokatpivr caAdto

Me BaAeplava, TEMOVL, VEKTAPIVL, Tpayavo prosciutto kot BVEYKPET e BAACAULKO KoL UEAL
Summer salad

With valerian, water melon, peach, crispy prosciutto and honey-balsamic vinaigrette

Faia (V+)
Mpdotvn kat kOkkwvn AoAa, BolepLava, mavtlapla, UTAe TUpl, KAOLOUG, TTOPTOKAAL Kol CAATOQ
TiopToKaALoU

"Gaia" (Earth) (V+)

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

Navdatloia (V+)
Mpdowvn kat kOkkwvn AoAa, podt, ypaBLépa Kprtng, amoénpapéva cuka, Kapudia, METIUET
Kal oGAtoa pe PEAL Kal BaAoauiko UL

"Pandesia" (V+)

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

Zavropwia calata (V+)

Me topativia, oug GETAG,KPLOAPOUTIOUKLES, KPEUUUSL, ayyoUpL, KATOpN Kot ayvo mapBévo ehatdAado

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

Ntakog Kpntkog (V+)
Me ppéokia Topdra, maté eAldg, kamapn, vopulnOpa Kpntng kot ayvo rnapbévo ehatdhado

Cretan "Dakos" (V+)

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

OpPEKTIKA / starters

MNnaovptookdopdio (TTatliky) (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

MaAakd tupopnaAdkia ¢pétag (V+)
SepPilpovTal MAvw Og OTILTIKN HayLlovELa ALoTHG TORATOG
Soft feta cheese balls (V+)

Served on our home-made sundried tomato mayonnaise
Dpéoka pudia axviota (V)
ApWUOTIOUEVA UE TLVTLEP, LOOYXOAELOVO KOt TOIAL

Fresh steamed mussels (V)
Flavored with ginger, lime and chili

D PEOCKOKOUMEVEG TNYAVNTES TTOTATEG 0T OEGOUAQ (V++)

Freshly cut country style potato fries (V++)
Served on a traditional bailer

€14,50

€9,90

€11,90

€10,90

€8,50

€4,50

€5,60

€6,90

€11,90

€6,50



MRpPoUoKETA KUTIPLOKAG TTiTOG e poToapEAa Ko Topata (V+)
YepPBipetal pe YAUKO TOPATAKL KOt GpETKo BaCIAKO

Bruschetta of Cypriot pitta bread with mozzarella and tomato (V+)
Topped with tomato spoon sweet and fresh basil

Topatokedptédeg Zavropivng (V++)
Yuvodevovtal amo vt tlatdike (V+)

Santorini's famous tomato fritters (V++)
Served with tzatziki dip (V+)

PoAQ yELOTA pE ZaVTOPLVLO AOUKAVLKO Kol Tupl

JuvoSelovTal amo TUKAVTLKN OTITIKN OAAToo

Fried spring rolls stuffed with Santorinian sausage and cheese
Served with our home-made spicy sauce

KoAokuBakia tnyavnta (V++)
Juvodevovtal amno viut tlatlikt (V+)

Fried zucchini sticks (V++)

Served with tzatziki dip (V+)

ZeBitoe anod ppéoko YapL npuépag pe owg eonepLdboedbwy (V)
Ceviche from fresh fish of the day flavored with citrus sauce (V)

dapa Zavropivng pe xtamnodt (V)
Fava beans from Santorini with octopus (V)

MNowiAia pavitaplwv pe okopdo kat Aepovi(V+)
Variety of mushrooms with garlic, butter and lemon (V+)

Déta og xwpLatiko puALo kpolUoTag He KEpaoOpeAo (V+)
APWUATIOUEVN WE HaoTixa Xiou

Feta cheese in pie crust, topped with cherry-honey (V+)
Flavored with mastic from Chios Island

Tnyovid andkt pe Topativio

Fried "apaki" meat with grilled cherry tomatoes

"Apaki" is a traditional, local type of delicatessen meat, made from lean pork, seasoned and cured,
smoked with olive wood together with local herbs such as sage, marjoram and thyme

dapa Zavropivng pe ¢pouvtoUKL Kot KAPAREAWHEVA KPEUUUSLA (V++)

Fava beans from Santorini (V++)
Topped with crushed nuts and caramelized onions

MTAKL YEULOTO LE XOLPLVA TTAVOETOL
Me omutikr) o@Atoa pouotapda-paylovela kot PLAOKOUEVO KapOTo
Pitta bread stuffed with crispy pork pancetta strips

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

AOUKAVLIKQ OXAPOLG YEULOTA ME PETA KL AoXOLVIKA
Juvodelovtal amo oLtk ocdAtoa pouotapdag

Grilled sausages stuffed with feta cheese and vegetables
Served with our home-made mustard sauce

XaAoUpL oxapog e ToOATVEL Topdtog Kot BactAwko (V+)
Grilled "Halloumi" cheese topped with tomato chutney and basil (V+)

MrouyLoupvti ZOAWVLKLWTLKO TUKAVTLKO (V+)
Spicy "Bougiourdi" (V+)

Baked feta cheese with tomato ,hot bukovo pepper and chili peppers

ZoUT{OUKL TILKAVTLKO APHEVIKO
Juvodeletal arnod {e0TA TLTAKLA KOL VIUT YIOOUPTL APWUOTIOUEVO HE SUOOHO

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

€7,50

€7,50

€5,50

€6,90

€15,90

€8,90

€6,50

€7,50

€7,90

€7,50

€8,00

€8,90

€7,90

€7,90

€5,90



ploto & upapka / risotto & pasta

Pwoto "yepotd" pe poug Ppétag (V+)

Me Kap€ mPAoLVNG KAl KOKKLVNG TIEPLAG, GPEOKLA TOUATA KAl BACIALKO
Greek vegetarian risotto with feta cheese mousse (V+)
With chopped green and red peppers, fresh tomato and basil

Pwo6to "al tartufo" (V+)
MotkAla pavitaplwy, e Kpépa tpoudag, ofnouéva pe Blvodvto Zavtopivng
Risotto "al tartufo" (V+)

Variety of mushrooms with truffle cream, cooked in vinsanto sweet wine sauce
Pw6to Oalaocowvwyv pe cadpav (V)

Me ppéoka pHudLa, yopideg kal GpEoKo KPEUUUSAKL

Seafood risotto with saffron (V)

With fresh mussels, shrimps and spring onion

Pwoto navtldapt pe pouxAotupl (V+)
Beetroot risotto with greek blue cheese (V+)

ALYyKOU{VL KOTOTTOUAO LLE HOVLTAPLA OE AEUKN OAAToQ

Me wdikn kapU&a Kot yAUKLA-TUKAVTLKN oGAToa

Linguini with chicken and mushrooms in a rich white cream sauce
With Indian coconut and sweet chili sauce

Makapovada Oalacoivwv (Mapwvapa) (V)

Me ppéoka pudla kat yopideg, oe caAtoa Topdtag, ofnopéva pUe ovlo
Seafood pasta in "marinara" sauce (V)

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

€9,90

€12,90

€17,20

€12,00

€11,90

€14,50



KUpilwg miata / main courses

Dpéoko PapL nUEPAG HE KPEUA KOAOKUOL Kot aApUpES
Fresh fish fillet on zucchini cream and savory greens tempura

XolpLva MavoETAKLO apwWHATIOREVA LE AASL TpoUdag
Juvodevovtal pe GPECKEG TNYOAVNTEC TTATATEG

Pork pancetta strips flavored with truffle oil

Served with fresh country fries

Tpudepo PAETO KOTOTIOUAOU pE GAAToo ypaPLEpag
Juvodevetal pue GpecKoBOUTUPWHEVO PUTL

Tender chicken fillet in gruyere cheese sauce
Served with freshly-buttered rice

ZoUBAGKL KOTOTIOUAO PLAETO pE PppeoKOPNUEVA TILTAKLA KOL TOMATO

YepBipetal e TOUATO KOL OTILTIKI) OAATOQ pouotapdog
Chicken fillet souvlaki with freshly baked pita bread and tomato

Served with tomato and our home-made mustard sauce

Tpayavi navosta ¢olpvou e odAtoa Hoisin
JuvodelEeTal e TPACLVN CaAdTO

Roasted crispy pork pancetta with Hoisin sauce
Served with fresh green salad

Burger pooxapioto (200yp) pe GpECKEG TNYOAVNTEG TTOLTATES

Me tupl Toévtap, KapapeAwueva kKpeppLdLa, iceberg, Topdta, pnélkoyv, paylovelo Kol cwg TapTap

Beef cheese burger (200gr) with fresh country fries
With cheddar cheese, caramelized onions, iceberg, tomato, bacon, mayonnaise and tartar sauce

Xotpv kamviot pnpoAa (400yp)
Juvodeletal Ue PPECKES TNYOVNTES MATATEG
Smoked pork steak (400gr)

Served with fresh country fries

Apviolo olyoPnuévo KOToL pe cwg Bivodvto
SepPilpetal MAvw o€ TIOUPE TIOTATOC APWUOTIOUEVO PE Aouila

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

Xotpwvo kotot (700-900yp)

Juvodevetal he PPECKES TNYAVNTEG TTATATEG, TUKAVTLKN OAATOO KAL CAATOA LOUCTAPSOG

Roasted pork shank with crispy crust (700-900gr)

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

TaAwata pooxapiowa Black Angus (300yp)

Juvodeletal Ue PPECKEG TNYOAVNTEG MATATEG, OTILTIKN TIKAVTIKN CAATOA Kot avBo aAatiov

Black Angus beef tagliata steak (300gr)

Served with fresh country fries, our home-made spicy sauce and sea salt flower

T-Bone pooyopioclo wpipavong (600yp)
Juvodeletal Ue PPEOCKEC TNYAVNTEG MATATEG, TUKAVTLKN OAATOA KAl OGATOA LOUCTAPSAG

T-Bone beef steak matured for 6-8 weeks (600gr)

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

Mnpl{6Aa octavAicla pooxapiocla wpipavong - Topaxwk (700yp)
Suvobeletal Ue PPEOKEC TNYAVNTEG MATATEG, TUKAVTLKN OGATOO KAl 0GATOQ LOUOTAPSAC
Tomahawk beef steak matured for 6-8 weeks (700gr)

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

€25,90

€12,90

€12,90

€14,50

€13,90

€14,90

€16,90

€21,90

€23,90

€28,90

€35,90

€39,90



YAuka / desserts

ZokoAaon (V+)

Ze0TO OTUTIKO 0OUGDAE OCOKOAATAG, e TtaywToO Bavilia KAl olpoTiL KapopéAS
Choco-hell (V+)

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

Ekmek kadayifi (V+)

A bread pudding dessert served with "kaymak" which is a special kind of clotted cream
MaoupTtt pe YAUKO tou KoutaAlov (V+)

Greek yogurt topped with traditional spoon sweet (V+)

Kpep MmpouAé (V+)

Créme Bruleée (V+)

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

ITUTIKO MOywTOo e yeon MakedovikoU xaABa (3 pnaAeg) (V+)
YepPipetal pe anofnpapéva oUKA Kol 6WG KAPaUEAAS

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

Naywto N copuné os dtadopeg yevoelg (2 pnaldeg) (V+)

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

€8,50

€7,50

€5,20

€6,50

€7,50

€5,90



