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Bread with dip Pita bread with dip
per person MMita pe vun

Yopl pe van
to atopo Olive oil portion
EAait6Aado pepidba

Salads | >AAATEC

Santorini salad with artichoke,

zucchini, sun-dried tomato, cheese
Zaviopwia

HE ayywdpa, KOAoKUOL, Atactq viopdta, tupl

Greek salad
EAANvVKY] caidta

Dakos with tomato & Cretan cheese
NtAaKoG pe viopdta & Kpnukod tupi

Spinach salad

with spinach, feta mousse, soft cheese,
crust sheet, fresh onion, dill

Znavaki

pe onavdki, poug @ftag, avootupo,

@UAAO KpouUotag, KpEPPUSL PpEoKo, AviOog

Green Salad with boilled
shrimps, avocado

[Ipaown cairdata

pe Bpaotég yapideg, apokavio

Leaf Vegetables

with leafy vegetables, veal pastrami,
orange, figs, mustard dressing
Purroraxavika

PE @UAAOAAXAVIKA, NAcTpApl HooXxdpt,
NMOPTOKAAL OUKa, dressing pouotapdag

Chicken salad

with chicken, couscous, vegetables,
apricot, nuts, crispy pie

YaAdtwa Koténoulo

PE KOTOMOUAO, KOUG- KOUG, Aaxavlka,
Bepikoka, {npol kapnoi, tpayavy nita

Club|Burgers

Classic Club Sandwich
with chicken, omelette, pork bacon and french fries
PE KOTOMOUAo, opeAéta, pnélkov & nmatdrteg tnyavntég

Focaccia

with grilled vegetables, vegetable cheese

& french fries

Pokatolwa

HE YNTd Aaxavikd, QuTKO tupl Kal natdileg wmyavntég

Veal burger

cheddar cheese, pork bacon, french fries,
caramelized onion

Mooxapiolo burger

tupl toéviap, pPnéElKov, Natdrleg tnyavntég,
KAPAPEAWHPEVO KPEPHPUSL

Veal Sandwich

with beef steak, caramelized onion,

french fries, mustard, rocket

Mooxapiolo XAavioultg

pEe pooxapiola pnplléAd, KApAPEAWHREVO KPEPUUSL,
natateg myavniég, povotdpda, poka



StarterS| OpEKTIKA

Tzatziki

TCatlik

Eggplant Salad

MeAutCavooaidta

Tyrokafteri

Tupokautepn

Handmade Kkaseri cheese pies

Xelponointa Kaogpomudkia

Handmade spinach-cheese pies

Xelpormnointa onavakotuponttdkia

Fried feta cheese
with honey and sesame
PEra myavun

HE HEAL KAl ocouodpl

Greek cheese variety
with dry fruits marmalade
[MTowlAla eAANVIK®V TUPLOV

pe pappeAdda and {epd ppouta

Homemade Dolma

Stuffed vine leaves with rice

Xelponointa NtoApaddkia

Grilled vegetables
with haloumi cheese and balsamic
¥nrda Aaxavika

PE XaAOUHL Kat BaACAMPLKO

Santorinian fava split peas
grilled zucchini & hazelnut
PdaBa ocavtopivng

WnNTtd KoOAoKUOLa & @POUuVIOoUKL

French fries
with semihard cheese (kefalotiri)
[latdateg tnyavitég

HE KEPAAOTUPL



Starters opexuxa

Steamed rice
with aromatic herbs
PUQL atpou

HE apwpankd potava

(rilled sausage (pork)
with mustard sauce
AOUKAVIKO oxdpag

pe oaAltoa pouctdpdag

Pork Cretan Apaki

with peppers, mushrooms, wine

and thyme

Xopwod Andxki Kprpjtng Tnyavia
HE MUIEPLEG, pavitdpia, kpaot

Kal Qupdpt

Grilled smoked mackerel
with tomato and onion
YRoupnpi Kanviotd oxdpag

HE viopdta Kal Kpeppudil

Grilled sardin fillet*

with fresh onion &

lemon-oil dressing
Préto capbérar
oxdpag pE PPECKO KPEPHUSAKL

& AadoAiépovo

Shrimps saganaki*
fresh shrimps, tomato, feta cheese
Fapideg ocayavaki

PpEOKeEG Yyapideg, viopdta, péta

Steamed mussels*

MUdua axviotda*

Marinade Sea Bass
in lemon, white vinegar and olive oil
Aaupdkt Mapuwé

o€ AepodVL, Aeukd EUSL Kat ehatdrado



PaStal Zupaplka

Mushroom risotto

with Cretan graviera cheese
Pw(6t0 pavitapuov

pe ypaBiépa Kprng

Seafood* linguine

with tomato & ouzo
Alykovuivt Oalacowwv*
pe viopdta & oulo

Shrimp* orzo

with fresh shrimps, tomato & olives
KplOapdto yapidag

pE PpEoKleg yapldeg, viopdta & €Aég

Lobster* for 1 person
with linguine, tomato

& tarragon

Aotakog® yua 1 atopo
HE AlyKoulvi, viopdta

& eotpaykov

Lobster* for 2 persons
with linguine, tomato

& tarragon

Aotakog* yua 2 atopa
HE AlyKoulvi, viopdta

& eotpaykov

Rigatoni with chicken

thyme, prosciutto (Pork) & mushrooms
Plykatoévi pe Koténouvio

Oupdpt, npooovuto & pavitdapia

Ravioli with anthotiro cheese
spinach, dill and cream

PaBioAL pe av@oétupo

onavdky, Aavnoo Kat Kpépa

Mediterranean pasta

with rigatoni, capers, olives

& feta cheese

Meooyewakrn] pakapovasa

HE plyKatovi, KAmnapn, €Alég & péta

Mafaldine Pasta with bolognese sauce
Zupapwkd Mafaldine pe ocdAtoa pPnoAovéQ

Tortellini Porcini

with vegetables, walnut sauce
and gorgotzola

TopteAivl Moptoive

pEe Aaxavikd, odAtoa Kapudiov
Kdl YKOpYKOT{OAa



Meat | Kpeauka

Veal steak

with aromatic butter

corn & baby potatoes
Mooxaplowa pnpiuléia
pe apwpatkd Boutupo,
KaAapnokt & wniég natateg

Veal Fillet

baby potatoes, asparagus, baby carrot
spicy tomato, aromatic butter

PA€ro pooxaplolo

wntég natdieg, onapdayyt, kaporto,
MKAVTLKN viopdtla, apwpankd Boutupo

Veal t-Bone steak

with pepper sauce and mushrooms
T-Bone steak 'dAaxktog

HE OAATOA MUIEPLOV KAl pavitdpia

Veal meat patties with yogurt sauce
grilled tomatoes, french fries

Mooxapilowa pnuptekdkia N'aouptiou
wnij viopdla, Natdieg tnyavitég

Lamb chops

cous cous, eggplant puree
and red wine sauce

Apviolwa naidaxkiwa

KOUG KOUG, Moupé peAtt{davag
Kdl cdAtoa KOKKLVOU Kpaolou

Chicken souvlaki

tzatziki, pita bread, french fries
YOouBAdKL KOTONOUAO
t¢atliky, nita, Natdaleg wyaviteg

Pork steaks

with paprika sauce

& french fries

Xolpwda pnplroAdkia
pe odAtoa ndanplkag

& natdteg tmyavitég

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

[Mapadoolakdé¢ Mouoakdag



Seafood | Oalacowd

Grilled squid*

with lemon-oil dressing

& boiled vegetables

KaAapdpl* oxdpag

pe AadoAépovo & Bpaotd Aaxavikda

Qrilled 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
Kahapdapl* myavitd
HE paylovéla porag

Grilled lobster* for 1 person

with aromatic butter and boiled vegetables
AOCt1aKkOG* oxdpag yua 1 dropo

pE apwpatkdé BoUutupo Kal Bpaoctd Aaxavikd

Grilled lobster® for 2 persons

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

HE apwpaAtkoé Boutupo Kail Bpactd Aaxavikd

Qrilled seabream
with boiled vegetables
Tououpa oxdapag
pe Bpaotd Aaxavikd

Mylokopi Fillet (Shidrum)

steamed, in broth with small vegetables,
saffron and lemon

PrAéto MulokomL

axvioto, otov {WpO PE HIKPA AAxavikad,
oa@pAav Kal AEpovL

Mix seafood* for 2 persons

seabass fillet, octopus, squid, shrimps,
mussels, sardines

[TowKlAla OaAaocovmVv* yua 2 dtopa
@uéto Aaupdkl, xtanddi, Karapdpl, yapideg,
podla, capdEAeg



Soft Drinks | AVAWUKTKA

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

MetaAAKO vepo

Hot tea

Zeotd todu

Iced tea lemon/peach 330ml
[Maywpévo todl AgpdvVY poSAKLVO
Fresh orange juice

PpEOKOG XUPOG MOPTOKAAL

Beers | MU pEeg

Alfa Lager Draft 400ml

Mamos Pilsner Draft 400mi
Alfa Weiss 500ml

Yellow Donkey ale 330mil

Sol Lager 330ml

Blue Monkey lager 330ml

Malt n Marvel double IPA 330ml
Apple Cider 330ml

Heineken 0% 330ml



To katdotnpa HiaBEtel detio napandvwv olpgwva
pe v ayopavoptkn didtan 3/97 oe eppaveg onpeio.

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

Ayopavopikog unelBuvog: lwdvvng Ndooapng
Market regulator: loannis Passaris

Tug upég oupnepiapBavovia dnpotikog papog, O.11.A.
The prices include the municipal tax, VAT

o g oaAtoeg payelpepatog Kal i 6aAdreg xpnatponotolpe eAaidAado.
Ita yavntd xpnatponotoUpe nhigAato. 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 katavaAwtig bev £xel v unoxpéwon va nAnpwael £av ogv Adet anddeign.
Consumer has no obligation to pay without receiving a receipt.
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