caladteg / salads

KoAokatpvil caldta
Me BaAeplava, MEMOVL, VEKTAPIVL, TPpAyavO prosciutto Kat BVEYKPET pe BAACAULKO Kol UEAL

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

Faia (V+)
Mpdotvn kat kKokkvn AdAa, Baleplava, mavtlapla, UMAE TUpl, KAGLOUG, TTOPTOKAAL KOl CAATOQ
TIOPTOKAALOU

"Gaia" (Earth) (V+)

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

Navéaioia (V+)

Mpdotvn kat kKokkvn AdAa, pody, ypaBLépa, amoénpapéva cuKa, Kapudia, TETEN
KOl OGAToO UE PEAL Kal BaAoapiko EUSL

"Pandesia" (V+)

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

Zavrtopwid caAata (V+)

Me topativia, poug pEtag, KpLOaPOUMOUKLEG, KPEUUUSL, ayyoupl, Kamapn Kat ayvo mapBévo ehatdhado

Greek santorinian salad (V+)

Cherry tomatoes, feta mousse, barley bread bites, onion, cucumber, caper and extra virgin olive oil

Ntakog Kpntikog (V+)
Me dpéokia topdta, maté eAldg, kamapn, EvopulnBpa Kprtng kot ayvo mapbévo eAatdAado

Cretan "Dakos" (V+)

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

OpPEKTIKA / starters

MNnaouptookopdio (TTatliki) (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

€14,50

€9,90

€11,90

€10,90

€8,50

€4,50

€5,60



MaAakd tupounaAdakia pétag (V+)
YepBlpovtal mAvVwW o€ OMLTIKA HayLloVELQ ALOOTAC TOUATOG

Soft feta cheese balls (V+)

Served on our home-made sundried tomato mayonnaise

Dpéoka pOdLa axviota (V)
Apwpatiopéva Pe Tlivtiep, LOOXOAEUOVO Kal TOiAL

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

D PEOCKOKOUMUEVEG TNYAVNTEG TATATEG OTr OECOUAQ (V++)

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

€6,90

€11,90

€6,50



MMpPOoUOKETA KUTPLOKAG TIiTAG LE poToapEAQ Ko Topata (V+)
YepPBipetal pe YAUKO TOHATAKL KAl GPECKO BACIALKO

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

Topatokeptédeg Zavropivng (V++)

Juvodevovtat and vrut tlatlike (V+)

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

PoAd yEULOTA LE ZAVTOPLVLO AOUKAVLKO KoiL Tupl
JuvoSevovtal amd MLKAVTLKN OTILTIKY 0GATtoa

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

KoAokuBakia tnyavnta (V++)
Juvodevovtat and vrut tlatdike (V+)

Fried zucchini sticks (V++)
Served with tzatziki dip (V+)

ZePBitoe ano ppéoko PapL nuEpag pe owg eonepldoedbwv (V)
Ceviche from fresh fish of the day flavored with citrus sauce (V)

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

MowAia pavitaplwv pe okopdo, Aepove kat Boutupo (V+)
Variety of mushrooms with garlic, butter and lemon (V+)

Déta o ywpratiko pUALO KpovoTag HE KEpaoOpENO (V+)
APWHATIOMEVN HE paoTixa Xiou

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

TnyowLa oAkt pLe 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 e GouVTOUKL Kol KOPOUEAWHEVA KPEUULUSLL (V++)

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

€7,50

€7,50

€5,50

€6,90

€15,90

€8,90

€6,50

€7,50

€7,90

€7,50



MUTAKL YEULOTO HE XOLPLVA TTOVOETA
Me omutikn odAtoa povotdpda-paylovela kat YIAOKOUEVO KapOTO

Pitta bread stuffed with crispy pork pancetta strips

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

NAOUKAVIKO OXAPOG YEULOTA HE PETA KO ACXOLVLKAL
JuvoSevovtal and oMLtk 6AAToa pouotapdag

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

XaAoUpL oXapag LLE TOATVEL TopaTag Kat BactAko (V+)
Grilled "Halloumi" cheese topped with tomato chutney and basil (V+)

Mrmouyloupvti ZaAOVLKLWTLKO TILKAVTLKO (V+)
Spicy "Bougiourdi" (V+)

Baked feta cheese with tomato, bukovo pepper and chili peppers

ZouT{OUKL TILKAVTLKO APULEVLKO
JuvoSeUeTal amo {E0TA TTAKLO KL VTLT YLAoUPTL APWUATIOUEVO LE SUOOHO

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

€8,00

€8,90

€7,90

€7,90

€5,90



ploto & Lupapika / risotto & pasta

Pwoto "yeplotd" pe poug pétag (V+)

Me kapé mMPAcLvNG Kal KOKKLVNG TITEPLAG, GPEOKLA TOUATA KAl BaCIALKO

Greek vegetarian risotto with feta cheese mousse (V+)
With chopped green and red peppers, fresh tomato and basil

Pwoto "al tartufo" (V+)

MotkAla pavitaplwy, He kpéua tpoudag, ofnopéva pe Blvoavto Taviopivng

Risotto "al tartufo" (V+)

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

Pwoto Balacowvwv pe cadpav (V)
Me dpéoka pudia, yopldes kat GpEoKo KPEUMUSAKL

Seafood risotto with saffron (V)

With fresh mussels, shrimps and spring onion

Pw6to navtiapt pe pouxAotupt (V+)
Beetroot risotto with greek blue cheese (V+)

ALlyKOU{VL KOTOTIOUAO LLE pOvLTAPLA OE AEUKN oAAToO
Me wdikr Kapuda Kol yAUKLA-TILKAVTIKN CAATo

Linguini with chicken and mushrooms in rich white cream sauce

With Indian coconut and sweet chili sauce

Makapovada 6aAaccwvwv (Mapwvapa) (V)
Me dpéoka pudia kat yopideg, oe caAtoa topdtag, ofnouéva Le oulo

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



Kupiwg rmudta / main courses

Dpéoko PapL nUEPAG HE KPERA KOAOKUOL Kot aAplpeg (V)
€25,90
Fresh fish fillet on zucchini cream with savory greens tempura (V)

XOoLpLVA TOVOETAKLO APWLATICHEVA e AASL Tpoudag
Juvobevovtal Ue GPECKEG TNYOVNTEG TTATATES €12.90
14

Pork pancetta strips flavored with truffle oil
Served with fresh country fries

Tpudepd PLAETO KOTOTOUVAOU pE cGAtoa ypaBLEépag
Juvobevetal pe dpeckoBoutupwiéVo pulL

Tender chicken fillet in gruyere cheese sauce

Served with freshly-buttered rice

€12,90

ZouBAAKL KOTOTIOUAO PAETO pE PPECKOYNUEVA TILTAKLOL
YepBlpeTal e TOMATA KAt OTILTIKY CAATOQ pouoTapdag

Chicken fillet souvlaki with freshly baked pita bread

Served with tomato and our home-made mustard sauce

€14,50

Tpayavr navosta ¢olpvou pe caltoa Hoisin
JuvoSeUETalL Pe MPACLVN GaAdTA

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

€13,90

Burger pooyxapioto (200yp) pe PpECKEG TNYOVNTEG TMATATEG

Me tupl Toévtap, KoapopeAwUEVA KPEUUUSLA, iceberg, TopdTa, UméLkov, paylovela Kol owg TapTap €14.90
14

Beef cheese burger (200gr) with fresh country fries

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

Xotpvn karnviotn pnploAa (400yp)
JuvobeUeTal pue GPECKES TNYOVNTEG TATATES
Smoked pork steak (400gr)

Served with fresh country fries

€16,90

Apviclo olyoPnpévo kdtoL pe owg Bivoavto
JepBlpeTal MAVW O€ TTOUPE MATATAG OPWHATIOUEVO e Aouila

€21,90

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

Xotpvo kotol (700-900yp)

JuvobeveTal e GPECKES TNYAVNTEG MOTATEG, TUKAVTLKN OAATOO KAl CAATOO LOUOTAPSAC

€23,90



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

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

TaAwdta pooyapiocwa Black Angus (300yp)

JuvobeUetal pe GPECKES TNYAVNTEG TTOTATEG, OTILTIKA TILKAVTLKN 0dAToa Kat avBo aAatiol
€28,90

Black Angus beef tagliata steak (300gr)

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

T-Bone pooyapioto wpipavong (600yp)

JuvobeveTal e GPECKES TNYAVNTEG MOTATEG, TUKAVTLKN OAATOO KAl CAATOO LoUoTAPSAg €35 .90
14

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

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

Mnp{6Aa otavuAicla pooxapiota wpipavong - Topoxwk (700yp)

JuvobeveTal e GPECKES TNYAVNTEG MATATEG, TUKAVTLKN OAATOO KAl CAATOO LOUOTAPSAS €39190

Tomahawk beef steak matured for 6-8 weeks (700gr)

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



YAuka / desserts

ZokoAaon (V+)

Ze0TO OTUTIKO 0OUDAE OCOKOAATAG, LE TOYWTO BaviAla Kal GLPOTIL KAPAUEAQC

Choco-hell (V+)

Warm home-made chocolate soufflé with vanilla ice cream and caramel syrup

EkpEK Kavtaigr (V+)
Ekmek kadayifi (V+)

A bread pudding dessert served with "kaymak" which is a special kind of clotted cream

MnaoUpTL pe YAUKO Tou KoutaAou (V+)
Greek yogurt topped with traditional spoon sweet (V+)

Kpep MmpouA€ (V+)
Créeme Brulee (V+)

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

ZrTtiko naywto pe yevon Makedovikov XaABa (3 pnaleg) (V+)
YepBipetal pe amofnpapéva oclKA KAl CWE KOPOUENAS

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

NoywTto ) copuné os diadopeg yevoelg (2 pnaieg) (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



