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Bread with dip
per person €

Yopl pe vun
10 Atopo

Pita bread with dip €

[Mita pe vuun

Olive oil portion €
EAaw6Aabo pepida

Salads | >AAATEC

Santorini salad with artichoke, €
zucchini, sun-dried tomato, cheese

Zaviopuwia

PE ayywdpa, KOAOKUOL, Araocty viopdrta, tupi

Greek salad __ €
EAANvVIKY] caAdta

Dakos with tomato & Cretan cheese . €
NTAKOG pe viopdra & Kpnukéd tupi

Spinach salad - £
with red sweet peppers, dgrilled manouri cheese,

sesame

Ynavdaxsi

HE KOKKLVEG YAUKLEG MUIEPLEG, Wnid pavoupt,

couocdapt

Green Salad with boilled N

shrimps, avocado
[lpdown caidta
pe Bpaotég yapideg, apokavio

Potato salad - £

with mustard, cucumber pickle, beetroot,
salami of Lefkada

[Mlatatocaidta

Pe pouctdpda, ayyoupdxt toupoi, mavi{dapt,
oahrdpt Aeukadog

Club|Burgers

Classic Club Sandwich .

with chicken, omelette, bacon and french fries
PE KOTOMOUAO, OpeA€Ta, PMEWKOV KAl MATATEG TNyavntég

Focaccia N

with grilled vegetables, vegetable cheese
and french fries

Pokatola
PE YNid Aaxavikd, Qutikd tupl Kat natdieg wmyavntég
Veal burger ____ €

cheddar cheese, bacon, fried potatoes,
caramelized onion

Mooxapiolo burger

tupl toéviap, pPnéElKov, Natdateg tnyavntég,
KAPAPEAWHPEVO KPEPHPUSL

Steak Sandwich €
with beef steak, caramelized onion,

french fries, mustard, rocket

Yavtioulurg pnplgoaag

pe pooxapiola pnplléAd, KApAPEAWHPEVO KPEPUUSL,

natateg myavniég, povotdpda, poka



StarterS| OpeKTKA

Tzatziki
TCatlik

Eg §plant Salad
rt{avooaildta

Tyrokafteri
Tupokautepn

Handmade kaseri cheese pies
Xeponointa Kacegpomruakia

Handmade spinach-cheese pies
Xelponointa ocnavakotuponitdkia

Fried feta cheese
with honey and sesame
Péra myavuy

pe péAL KAl couodpt

Greek cheese variety
with dry fruits marmalade
[TowKAla EAANVIK®V TUPLKOV
pe papperAdda and fepd @pouta

Homemade Dolma
Stuffed viqe leaves with ricg
Xewponoinua NrtoApaddkia

Grilled vegetables
with haloumI cheese
¥nra Aaxavika
HE XaAoUpt

Santorinian fava SPllt peas
grilled zucchini & hazelnut
PdapBa ocaviopivng

Wnia KoAoKkuOua & QOouvioUKL

French fries

with semihard cheese (kefalotiri)
[Tatdteg tyavitég

HE KEPANOTUPL

Steamed rice

with aromatlc herbs
PUCL atpou

pE apmpatma poétava

Qrilled sausage (pork)
with mustard sauce
AOUKAVIKO 0XAapag
HE ocaAtoa pouotdpdag

Pork Cretan Apaki

with peppers, mushrooms, wine

and thyme

Xopwoé Andkit KpAmng Tnyavia
HE OuIeEPLEG, pavitdpla, kpaot

Kat Oupdpt

Grilled smoked mackerel
with tomato and onion
ZKoupnpl Kanviotd oxapag
HE viopdta KAt KPepPpudL

Qrilled sardin fillet

with fresh onion &

lemon-oil dressin

PAéto capdéra

OXApag HE PPECKO KPEPHUSAKL
& AadoAépovo

Shrimps saganaki

fresh shrimps, tomato, feta cheese
[apideg cayavaki

cpp&cKeg yapideg, viopdra, péta

Steamed mussels
MUSwa axviota

Marinade Sea Bass

in lemon, white vinegar and olive oil
Aavpdkt Mapwé

o€ AEPOVL, AeuKO LUSL Kal eAalbAado



PaStal Zupaplka

Mushroom risotto

with Cretan graviera cheese
Pw(6to pavitaplwoyv

pe ypaBiépa Kpning

Seafood* linguine

with tomato & ouzo
Alykouilvi Oaracowmv®
pe viopdta & oulo

Shrimp orzo (pasta)
with fresh shrimps, tomato & olives
Kpl@apoto yapidag
pE PPEOKIEG Yapideg, viopdta & €Aég

Lobster* for 1 person
with linguine, tomato,
white wine & tarragon
Aotakog* yua 1 atopo
HE AlyKoulvy, viopdra,
AeuKO Kpaol & eotpaykov

Lobster* for 2 persons
with linguine, tomato,

white wine & tarragon
Aotakocg® yua 2 atopa
HE AlyKoulvi, viopdrta,
AeUKO Kpaol & eotpaykov

Rigatoni with chicken
thyme, prosciutto & mushrooms
Piykatévil pe KoténouAo
Oupdpt, npocovuto & pavudpla

Ravioli with anthotiro cheese
spinach, sauce from

white wine, dill and cream
PaBloAL pe avOotupo
onavdkiy, ocditca and

AeUKO Kpaol, dvnoo Kai Kpépa

Mediterranean pasta

with rigatoni, capers, olives

& feta cheese

Meooyewakr pakapovasa

HE pLyKatovi, Kamapn, €eAEG & péta

Mafaldine Pasta with bolognese sauce
Zupapwkd Mafaldine pe cdAtoa pnoAové(

Tortellini Porcini

with vegetables, walnut sauce
and gorgotzola

TopteAivl [Moptoive

HE Aaxavikd, ocdAtoa Kapudiou
Kal YKopykot{éAa



Meat | Kpeauka

Veal steak

with aromatic butter

& baby potatoes
Mooxapiowa pnplléia
HE apwpankod Boutupo

& wnrég natdrteg

Rib eye

baby potatoes, corn,

spicy tomato, aromatic butter

Rib eye

WNTEG MATATEG, KAAAUNOKL,

MKAVIKY VIOPAtd, apwpatkd Boutupo

Veal t-Bone steak

with pepper sauce and mushrooms
T-Bone steak 'dAaktog

Pe oAAToa MUIEPLWOV KAl pavitdpia

Veal meat patties with yogurt sauce
grilled tomatoes, french fries

Mooxaplowa pnuptekdkia N'aouptiouv
wnt viopdtla, NAatdteg tnyavitég

Lamb chops

cous cous, eggplant puree
and red wine sauce

Apviowa naiddaxkia

KOUG KOUG, nmoupé peAtt{avag
Kal odAtoa KOKKLVOU KpaoloU

Chicken souvlaki

tzatziki, pita bread, french fries
YOouBAdKL KOTONMOUAO
t¢atfiky, nita, natdreg myavitég

Pork steaks

with paprika sauce

& french fries

Xopwa pnpl{oAdrkia
pe odAtoa nAnplkag

& natdteg myavitég

Traditional Moussaka
minced meat, zucchini, potatoes,
eggplant & bechamel sauce

[Mapadoolakdég Moucarkdag



Seafood | O@alaocowd

Grilled squid*
with lemon-oil dressing
& boiled vegetables

KaAapdpl* oxdpag
pe AadoAépovo & Bpaotd Aaxavikd

Grilled shrimps*

with lemon-oil dressing

& boiled vegetables

Fapideg* oxdpag

pe AadoAépovo & Bpaotd Aaxavikd

Qrilled octopus*®

with lemon-oil dressing

& boiled vegetables

Xtanéd* oxdapag

pe AadoAépovo & Bpaotd Aaxavikd

Pan fried squid®
with rocket mayonnaise
Kahapdapt* myavitd
HE paylovéla porag

Grilled lobster* for 1 person

with aromatic butter and boiled vegetables
Aot1akOG* oxdpag yua 1 dropo

pe apwpatkéd Boutupo Kal Bpaoctd Aaxavikd

Grilled lobster*® for 2 persons

with aromatic butter and boiled vegetables
AotakoG* oxdpag ywa 2 dropa

HE apwpatkdé BoUutupo Kail Bpactd Aaxavikd

Grilled seabream
with boiled vegetables
Tououpa oxdapag
pe Bpaotd Aaxavikd

Mylokopi Fillet (Shidrum)

with small vegetables, saffron and lemon
Préto Murokomt

HE PKPA Aaxavikd, oa@pdav Kat Aepovi

Mix seafood* for 2 persons

red mullet, octopus, squid, shrimps,
mussels, sardines

[TowKiAla OaAaocolvmVv* yua 2 dropa
pnappouvy, xtandédi, Kailapdpt, yapideg,
pUdla, capSEAeG



Desserts |ruxa

Baklava with walnuts, pistachio

and kaimaki ice cream

MnakAaBAag pe kapvdia,

@uotikia Alylvng Kat naywtd Kaipaki

Milk pudding with dates,

pistachio mousse, coffee syrup,
cardamom

FaAAKTOPNOUPEKO pe XOUPHASEG,
poug @uotikt Alyivng, olpdnt Kagé,
Kapéapo

Profiterole with vanilla cream
and chocolate sauce
[Ipo@utepOA pe kpépa Bavidiag
Kal cdAtoa ookoAdtag

Brownie with butter caramel

and vanilla ice cream

Mnpdouvt pe kapapéha Boutipou
Kal nayoté Bavilia

Praline mousse
with crumble and apricot
Moug IIpaAiivag
HE KPpApPNA Kat BepUKoOKO

Millefeuille with mascarpone,
white chocolate and strawberries
MWA@ELY pe packapndve,
A€UKI] ocoKoAdta KAl PPAOUAEG

Apple Tart

with raisins, cranberries
and caramel ice cream
Tapta MnAou

HE OoTta@uUdEG, KPAVHNEPLG
Kal naywté kapapéia

Cold fruit

red fruits coulis

with yogurt ice cream
Kpua couna gppoutwyv
KOUAL KOKKILVWV PPOUTwV
HE MAywtd ylaouptl

Ice Cream per scoop / [laywto pnara

Flavors:

Vanilla, chocolate,

cream kaimaki, strawberry sorbet,
lemon sorbet, yogurt

Fevoelg:

BaviAta Madayaokdpng, cokoAdria,
KAlpAaKkL, @pdaouia copuné,

AgpodvL copuné, yLaouptl



Soft DfiﬂkSlAvaq;umu{d €

Coca Cola Regular / Light / Zero 250mi

Fanta orange / lemon 250ml

Sprite 250ml

3 Cents Premium Soft Drinks
Pink Grapefruit

Aegian tonic water

Ginger Beer

Mandarin & Pergamot

Sparkling water 330ml/750ml
AvOpakouxo vepo 330ml/750ml
Mineral water 1L

MetaAMKO vepd 1L

Hot tea

Zeotd toduL

Iced tea lemon/peach 330ml
[laywpévo todr Aepdvy poSAKLVO
Fresh orange juice

PpEOKOG XUPOG MOPTOKAAL

Beers | Mnuopeg

Alfa Lager Draft 40omi
Mamos Pilsner Draft 400mi
Alfa Weiss 500ml

Yellow Donkey ale 330mil
Santorinian beer

Crazy Donkey ipa 750ml
Santorinian beer

Corona Pale Lager 355ml
Mythos Lager 330ml

Nisos 7 beaufort 330mi

4,00
4,00
4,00

7,00
7,00
7,00
7,00

4,00/7,00

5,00

4,50

5,00

7,00

7,00
8,00
9,00
9,00
32,00
8.00
7,00

9,00






To katdotnpa HiaBétel dehtio napandvwy elppwva
pe v ayopavopkn didtan 3/97 oe eppaveg onpeio.

The restaurant has complaint forms in a visible place as required by the Greek law.

Ayopavopikog unelBuvog: lwdvvng NNdooapng
Market regulator: loannis Passaris

Tug upéc oupnepihapBavoveal Snpotikdg papoc, O.M.A.
The prices include the municipal tax, VAT

o g oaAtoeg payelpepatog Kat i cadreg xpnatponotolpe eAaidado.
Ita yavnta xpnatponotoUpe nhighato. H péta gival EAAnvikn.

For cooking sauces and salads we use olive oil.
Sunflower oil for fried food. Feta cheese is Greek.

*kateyuypéva Bukagowva - *frozen sea food

0 katavahwig bev €xet Ty unoxpéwaon va nAnpwoel gav dev AaPet anddeign.
Consumer has no obligation to pay without receiving a receipt.
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