A LA CARTE

OPEKTIKA | APPETIZERS

XeipotroinTo Yopi 2 €160V CLVOSELUEVO HE VTOTTIEC AAOIPEG. 4,00 €
Freshly baked, handmade bread (2 types) served with local spreads.

®dovokomTeg Iavropivng pe uéN kai EivopulnBpa. 8 & 12.00 €
Santorinian puffed pita breads with honey and xinomyzithra cheese.

Nampdkia yapidag pe YaAAKT@UA YaRIiSAG KAl OTTACHEVO LAVTOPIVIO XAWEOTLEI. »»e @ 17.00 €
Stuffed yapraks (vine leaves) with minced shrimp, shrimp cream and crushed local *chloro™
cheese.

Mepikatn (: wnuévo Ywpi ye AadoAéuovo) makapidag e TdoTta capdéac, 10.00 €
paylovela CENIVO, KQITAWO, AyKIVAPA KAl AIACTO TOPATAKI LAVTOPIVNG. »»e

Skipjack tuna “Perikafti” (: grilled bread slice) served with sardine paste, celery

mayonnaise, samphire, artichoke and Santorinian dried tomatoes.

MapIvapIoUEVo YApI HE XOUO EOTTERISOEISGY, KPEUA ABOKAVTO KAl 19.00 €
TTEACIVO PAAO. »e I
Fish marinated in cifrus fruit juice, avocado cream and green apple.

Oompiada pe KamvIoTO XEAI, TOUATA, KOAOKDOI KAl AQWUATIKA. >3t 16.00 €
Ospriada (: beans & chickpeas variety) with smoked eel, ftomato, zucchini and
aromatic herbs.

ATOXTI HOOXAPIOIO UE TOAYAVO KAVTAIPI, KREUT PIOTIKOL Alyivng kal ypaPiépa Kpntng. 21.00 €
Veal “Apochti ” (: carpaccio) with crunchy kataifi, pistachio cream from Aegina PDO
and Cretan gruyere cheese PDO.

“O 8IKOG HAG TOUATOKEPTEG” e UAPUEAAST TOUATAG, YIAOVLETI, KOAOKLOI 16.00 €
ayyoLpl Kal Topayavr ypapiépa. &
“Our tomato fritter” with tomato jam, yogurt, zucchini, cucumber and crunchy gruyére cheese.

AOLKOLUAG PETAG E APWUATIKA CAAATA KAl COpTTE THTTERIAC PAWPIVNG.LI S 17.00 €
Feta donut with salad and Florina pepper PDO sorbet.

XTamddi ynto pe pAPa Iaviopivng, KQEUPLSAKIA, KATTAEN KAl AIACTA VTOUOTiVIG.@ & wovr 21.00 €

Grilled octopus with local delicacy Santorinian fava PDO (: yellow split-pea purée),
onions, caper and dried tomotoes.

LAAATEL | SALADS

Tpayavn paocivn caldra pe kKatooLvi, TaviZap! Kai QIvOkIo. v @ 13.00 €
Crunchy green salad with cucumber, beetfroot and fennel.

MapIvapiopévn TOUATA e KOIBIVN KOLAOLPA, KOTTAVIOTH MULKOVOL Kal ToIToipapAa. &/ 14.00 €
Marinated tomato with barley roll, kopanisti Mykonos PDO cheese and "tsitsiravlia” greens.

Tpayavd koAokvOdakia pe AadotmTa POSov, avBOTLPO, HALPOKOLKI KAl SLOCUO. ¢J 16.00 €
Crunchy zucchinis with Rhodes’ olive-oil pie, anthotyros cheese, black sesame and mint.



A LA CARTE

KYPIQX | MAIN COURSE

Kahapapaki ynto pe kpéua eothc okopSaliag, TTavi{dpia, ayyoLpl Kal o)\ubpc.g S oo 28.00 €
Grilled calamari with “skordalia” (: warm and creamy garlic dip), beetroot,
cucumber and almyra greens.

KpokéTa Hovoakd L KOEUA WYNTAG TITTEPIAS Kal avBoTupo. & 24.00 €
Moussaka croquette with grilled pepper cream and anthotyros cheese.

FepioTd KOXOAIA LE TAPTAP YARISAG, Kpéuda BAAATCIVAYV Kal AxvioTd podia. & 20.00 €
Stuffed Conchiglie pasta with shrimp tartare, seafood cream and
steamed mussels.

P1O6TO avoIXTOL VTOAUA g HOOXAPIOIO KIUG KAl QWUATIKO woobpﬂ.g o) 27.00 €
Risotto in open dolma with minced beef and fragrant yogurt.

AaBpdaki Yynto Ue UavEoTPA, KpOko Koldavng kal PTToAovEC atrd ATk, »»e 27.00 €
Grilled sea bass with orzo barley, Krokos Kozanis PDO "Greek saffron" and bolognese
from "apaki” (: cured pork).

Yn1d KoLVOLTTISI e KOEUA PERIBASAC HE TAXIVI, KOPAUEADUEVA POLVTOLKIA KAl 14.00 €
APWUATIK) CAAATA. W

Grilled cauliflower with chickpea cream with tahini, caramelized hazelnuts

and fragrant salad.

MNamapdéleg MACTITOASA e TOLPEPO KOTOTTOLAO, TEAYAVH) TIETOA KOTOTTOLAOUL KAl 24.00 €
KpEUa YPaPRIEPAG.

Greek “Pastitsada” with pappardelle with tender chicken, crunchy chicken skin

and gruyére cheese cream.

Moo xapdki KOVTPa pe Kpéua HeNT{AVAG, TTOAANVA PpOLVTOUKI, YNTA KApOTa 31.00 €
KAl CAATOQ HOOXOL WE TIETIUEC KAl poLPA. @

Veal striploin with eggplant cream, hazelnut praline, roasted carrots and veal sauce

with molasse and berries.

EMNIAOPMIA | DESSERTS

“Eva S1apOPETIKO YAAAKTOHTTIOLPEKO” KAPAUEAWUEVO PUANO KPOVOTAG UE KPEUT 15.00 €
PLJOL, {eAE HENIOL Kal TTAYWTO paaoTixa. 3 &

"Alternative galaktoboureko" caramelized filo pastry with rice cream, honey jelly,

and mastiha ice cream.

Dacquoise HTTaXapIKeV Pe XOLEUA, TTAYWTO YALUKOTIATATAG KAl KOUTTOTE 15.00 €
PPEOVLTRV e KApLSIA. v
Dacquoise of spices with date, sweet potato ice cream and fruit compdte with walnuts.

Kéik xapoom pe namelaka cokoAATAG, COPUTTE KOKKIVRV (PPOVLTWY KAl 15.00 €
TOAYAVH COKOAATA. &/
Carob cake with chocolate namelaka, red fruit sorbet and crunchy chocolate.





