Cold Appetizers

Kpua Opckuka

Mixed crab salad // /) KaBoupooaAdra

crispy green salad blended
with crab meat, zucchini, carrot, onion,
fennel and fresh herbs

avapeikTn Tpayavr) Npdaivn caAarta
HE kaBoUpl, KOAOKUBI, KpEpPUSI, KapaTo,
@IVOKIo, Hapabo kai avio

Octopus in vinegar /5 o0 XTanodi Eudarto

octopus in vinegar sauce

preserved in juice of lemon, orange, aged
white balsamic cream, onion, spearmint,
parsley and olive oil, familiar to ceviche

Santorinian’s Fava

the traditional yellow split peas mashed
with steam onion accompany

with capers i on toping

Hummus

blended chickpeas with smashed sesame,
olive oil and pinecones.

Served with wraps

Tirokafteri J.-20
spicy cheese dip with feta cheese, yoghurt,
chili peppers, Tabasco and olive oil flavored
with soutzouki Evrou and smoked paprika

Tzatziki d? \ﬁb

dip yoghurt, cucumber, garlic and olive oil dip

Dolmades L.90
vine leaves stuffed with
rice and yoghurt sauce

xTanodi TUrnou CePITOE

HE XUpPO AepOVi-Adid, MOPTOKAAI, G1ponI

and naAaiwpévo AsUKO BaAoapIko, KPEPHUS!,
Suoapo, paivravo kal eAaidhado

/ Y, 50 ®apa Zavropivng

napadoaoiakr) Jupwdarn eapa Zavropivng
EMIKAAUPPEVN HE KPEPPUDIa, ouvodeUETal PE
stk ' Kal kanapn

[D.00 Xoupoug

KpEpa ano peRiBia pe Tayivi,
ghaioAado kal Koukouvapl.
ZuvodeleTal P apaBIKEC NITEC

TupokauTepn

£vag ouvouaopog PETAg HE yiaoupTl,

yaAq, ninepia ToiNi, TAUNACKO, apWUATIKO

Aad1 and oouTloUk ‘EBpOU Kal KanvioTr| Nanpika

Tlatdixi
KPEUHABES YIaoUPTI APWHATIOUEVO LE OKOPSO

NToApadeg
apneAOPUANa YERIOTA PE pUT
Kal gaAtoa yiaoupTiol



Hot Appctizers Zeotd OpeKukd
Steaming mussels with mustard / &0 Mudia O.XVIOT(':I HE O't:lATO'(J HouoTapdag
mussels of mustard impregnated and EUNOTIONEVa peyoucr'rapéa Kal YepIoTa

stuffed with onion, parsley and saffron HE KpEPPUAI, paivravo kal cappay
Steam clams /(. OU AxiBades ayviorég
clams boiled in seawater filled Bpaopeveg oe BaAaooIvo vepo, yepioTég
with onion, garlic, parsley and dill HE KPEUHUDI, 0KOPdO, HaivTavo kai avnBo
Grilled octopus 1)) 00 Xranodi gxm-é ] .
it is served in cuttlefish ink with oepPipiopevo OE HeEAGVI gouniag pe papa
fava and caramelized vinegar coated Kal KapapeAWHEVO BaAodpiko
Shrimps posse drunk in sweet-sour sauce 20 .00 lapideg noot pe yAukogivn adAroa
sauce made of Santorini’s tomatoes. YAUKOEIVN .UCI)\T(?G ano ZavTopivid vropdara
Finished with thyme honey topping Kal Bupapiolo PEN ano navw
Smoked salmon carpaccio 7000 Kapm'n.'mo Kunyloroﬁ ooAwpou
flavored of spicy herbal oil KanvioTog GOAWHOG HE apwuaTIKG
and hugged by rocket salad Aadi kal (ppeoka PHUPWIIKA ayKa

HE HIa (PPEOKIA 0aAATa POKAC

Crispy fried feta cheese 100 % ®£Ta ot PUALO KpoUoTag

handmade dough with sesame HE XEIporoinTo pUAAO, NAnapouvooTopo
seeds and pour honey topping Kal el Avagpng
Crunchy goat cheese 7 U Karowioio Tupi navé pe
dived in YAukia caAtoa podiou
sweet pomegranate sauce ouvodeUETaI E Tpayavr) oaAaTa
served with mix fresh salad of flower leaves and avbog AouAoudiv
Tomato fried balls /(7 /) NTOPaTOKEPTEDES
traditional tomato balls stuffed with parsley napadooiakoi VIONATOKEPTEDES |E pPaiviavo
and spearmint. Served with sweet-sour sauce kal dudopo. ZepRipeTal e YAUKOEIVR oaATaa
Shrimp Saganaki 921/ 0 Fapideg Zayavaki
with feta cheese and tomato sauce HE TUPI PETa KAl OGATOA VTOPATAC
q
Mushrooms sauteed /2. 90 MaviTapia cwTé
mushrooms with wine and garlic HaviTapia Pe Kpaoi kal okopdo
Mushrooms a la cream /2. 90 Mavitapia ala kpep
mushrooms with cream HaVITAPIa PE KPEPA YAAaKTOG
Gruyere flambé 10.00 FpaBiépa ®Aapné
saganaki oayavaki
—o oo



Traditional
Recipics

Kayanas with apaki /0.0 0
Traditional recipe with eggs scrambled
in tomato, onion and apaki

Sfakianopita ./
Thin Cretan pie with ad
honey and sesame

[lapadoo1akEs
Yuvaxes

Kayiavag pe andxi '
napadooiakr) ouvTayr) OpEAETAG
aQuyWV HE TOPATA KAl KPEPHUDI

Zpakiavonita

AenTr Tpayavr kpnTikn Nita

HE HEAI KQI COUTAp!

Meatballs /. ¢ 4 Kepredakia

meatballs with tomato sauce

KeQTEDAKIQ PE OANTOA VTOPATAG

Pork tenderloin (Bekri Meze) /9. UL’ Mnekpi peté

hot peppers, onion,
tomatoes, garlic and cheese

Salads

Watermelon salad /2.
a banquet of fresh green salad, fruits
of passion with a sense of season
fruits sliding on the palate

MINEPIEG, KPEPHUDI, VTOUATEC,
okOpdo Kal Tupi

Yaddtes

ZaAara Kapnoul

MMOUKETO anod (ppeCKIa Tpayavr

npacivn oaAaTa cuvodEUOHEVN KE (ppolTa
TOU NABoug kai epolTa ENOXAG

Rocket salad //_ 0 Poka

rocket takes place on the bottom of
a feast made of goat’s cheese,
prosciutto, cashews and truffle honey

Mixed salad with anthotyro cheese / 5 o0
mixed salad goes with grilled anthotyro
cheese, nuts, green apple, dried fruits
and a spot of orange dressing

Ntakos /3. 00

a nutritious plate coming from Crete
consists of Cretan cheese up on a
traditional barley rusk with tomato,
olive oil and oregano

Salad of Greek Gods

a salad eaten by ancient times,

meaning tomato, cucumber,
green pepper,

feta cheese, caper,

and vinegar

[2.00

Hia navdaicia poKag NéPVel PHEPOG OE Hia
YIOpTH and kaToikiolo Tupi, NpogoUTo,
Kaoloug kal PéN Tpolipag

AvBoTUpO

QVAUEIKTN 0aAaTa pe YnTd avedTupo
anognpapeva gpouTta, Evopnio, Enpotic
Kapnoug kai He pia niveNid and owe nopTokaAiol

NTakog o KpnTikog
napadooiakn Kpnrikn oaAara
e EivopulnBpa, vropdara, Aadi
kal piyavn, oepRIpIOHEVN NAVe
OE KPNTIKO KpIBapokoUAoupo

XwpiaTikn

Hia oaAdTa nou katayeral and noAAa

Xpovia niow, anoteAolpevn and

vropdara, ayyoupli, MiNepId, kpeppUdi,
. (pEta, BaAodapiko,

kanapn Kai



ST

Greek Specialtics Magetpeud
Lamb stuffed with feta cheese & tomatocj// 90 Apvaki YEHIOTO e péTa & Vroud
a traditional oven-roasted plate. .  £va napadoagiakd mdTo (pgﬁpvououmu
Fistly marinate lamb with mustard, Mpwra papivaperar pe uoug-rc"pﬁ;-]
onion, garlic and fresh thyme and KPEUpUBI, OKOPSO, Ppéoko Bupdp{ Kal
last fill inside with feta cheese and HETQ YepilETal PE PpéTa Ka vToudTa,
fresh tomato. Served with potatoes ZUVOBEUETAI HE NATATEC ®olpvou

Tas kebab beef with rice & feta cheese 4. 90 Mooxapi Tag Kepnan pe pouf & PiTa

this plate is coming up to byzantine times. gva £deapa BulavTiviw xpoviy. ApYoBpaoyévo
Braised pot roast that consists thin chops of meat GPWHATIOUEVO KPEAG PE Kavéha, YapUgpaio
flavored with cinnamon, clove and tomato sauce. Kal 0GAToa vTopdrac.

Served with rice and a side of feta cheese ZepBipetal pe pUd kal péta

Moussaka £9.00 Mouoakag

the well known plate of Greece, with layers ENIOTPWOEIG TNYavATNG PeAITZavac, TNYavATrg
of braised eggplant, potatoes and mincemeat. naTarTag Kal Kipd. Ano navw oAokAnpwveral
Topped with béchamel gratinated in the oven HE pnegapeA Kai Wrveral oo polpvo

Stuffed vegetables /0. U0 Temoré
stuffed tomatoes and peppers with aromatic YEHIOTEG VTOUATEG KAl MINEPIEG PIE apwHaTIKO
spearmint rice oven-baked with olive oil pUY WE BUOTHO, YNUEVEG OTO PoUpVo

Lamb shank (Kleftiko)o&Z 6.00 Apvioio kotoi (Kleftiko)
lamb shank with potatoes, cheese, apvi JE NaTaTeg, Tupi, kapoTa, KoAokubakia,
zucchini, carrots, celery and onions O€AEPI Kal KpePpUBIa

Meatballs with tomato sauce /. 5 oo ZouTZoUKAKIa PE KOKKIVI) CaAToa




Main Courscs Kupicos [liata

Sea bream with saffron marinate Jr.00 ®iIAETo TOINOUPAG PE CAATOO oappav

fillet roasted with saffron marinate and ToInoUpa apwpatiopévn pe Pavilia
Madagascar vanilla. Served with basmati rice Madayaokapng kal pUZ pnacpari
Salmon orange~.. (1) ToAwpéc nopTokaAi
salmon and orange tasted ouvBUaopOG COAWHOU Kal
combined with oaktaag noprokahiou.
vasmati rice TuvodeUeTal e pUT HUNAoHATI

Dragon sea bass 3. /) AaBpéwi dragon

sea bass pane in a sticky Tpayavo Aappaki nave e YAukogivn
sweet-sour sauce, served with oGAToa TaiN, pE pUT PNAcparT Kai
ginger rice and sesame scales apWHATIOYEVO WE TOVTCEP
Tuna fillet .79 U0 ®iAéto Tévou
saute tuna sprinkled with noiset butter apwHaTIoPEVOG KE BouTupo noiset Kal
and served with couscous and guacamole oepPIpIOpEVOC PE KOUOKOUG Kal guacamole
Sea bream stuffed with selfish JJ- J0 Toinoupa pepida YEHIOTI HE OOTPAKOEIDH
mussels and clams charbroiled with TOINoUpa yepIoTn HE PUBIa kai axiBadeg
mustard, onion, garlic and fennel olyoBpacpéva pe pouoTapda, KpePHUAI,

okopdo Kal papabo

Bon fillet with smoked potatoes - £ 00 @éro pooxapiolo pe oaAtoa vinsanto

this fillet of beef based in a sweet savory oBnouévo oe oaAtoa vinsanto,
glaze of vinsanto and served with OUVODEUOHEVO HE NOUPE KAMVIOTNG
smoked mashed potatoes of Naxos island nararag Nagou

Lamb fillet 72 OO Apvi @iAéTo

Served with mashed potatoes ZuvodeUETal PE NOUPE NATATAG
and grilled vegetables Kal ynTa Aayxavika
Chicken fillet /9. U0 ®iAéro koténoulo
fillet breast marinated in estragon 0TrB0oG KOTONOUAOU CEPRIPITUEVO HE WNTA
sauce and served with grilled vegetables Aayavika ka1 0aAToa £0Tpaykov

Pork fillet flambé -/ % 00 @ikéro yoipivé
fillet covered in tia-maria liqueur and sauted QIAETO PAapnE e tia maria kai caAToa
with sage. Served with mashed corniflower (PagkounAo.

ZepBipeTal PE NOUPE anod Kouvounidl

Mix seafood for 2 persons /(5. 00 NoiAia 8akacciviv yla 2 aropa
Seabream, octopus, shrimp, tuna, TOINOUPA, XTanodl, yapides, TOVOC,
Salmon, squid, mussels, clams ooAopoG, kaAapapia, pudia, axIBAdEC



