KA®EAEZ

EANvikég

Espresso

Cappuccino

Nescafé Zeo1og

Nescafé Frappé

Frappé ue Baileys

Frappé pe MNaywtd

Freddo

ZeoT16 Todi

Kokdo ZokoAdTa

OMEAETEZ

ATIA

Me MTTéIKoV

Zaputrov - Tupi

Zaputrov — Tupi - Mirrepia

Zaputrov — Tupi — MNirepid -

Mavitdpia

*O1 opeAéteg oepBipovral péxpl Tig 12:00 TTp.
Omelets are served till 12:00 pm.

2.50

2.90

4.50

3.90

3.90

7.00

6.00

4.80

3.00

4.80

6.50

9.50

9.50

12.00

13.80

COFFEES

Greek Coffee

Espresso

Cappuccino

Hot Nescafé

Nescafé Frappé

Frappé with Baileys

Frappé with Ice-Cream

Freddo

Hot Tea

Cacao Chocolate

OMELETS

Plain

With Bacon

Ham and Cheese

Ham, Cheese and Green Pepper

Ham, Cheese, Green Pepper and
Mushroom



2ANATEZ

XwpPIATIKN

Mpdoivn

(LapoUAl, poka,
mapuedava, podi, Kapudl,
vrouaraki, BaAoduiko)

NTdKOG

TovooaAdTa

Kaioapa

8.90

13.50

8.50

12.00

13.50

SALADS

Greek Salad

(tomatoes, cucumber, onion,
pepper, olives, feta, virgin olive oil
and oregano)

Green Salad

(lettuce, rocket salad, parmesan,
pomegranate, cherry tomatoes,
walnut and balsamic)

Dakos
(rusk, tomatoes, feta cheese, olives,
oregano and virgin olive oil)

Tuna Salad

Caesar Salad



OPEKTIKA

déta KpouoTa
(ue oouaaur Kai éAI)

NTOUATOKEPTEDEG

daBa

TCatdiki

Mavitapia Wnra
(ue BaAaauiko, EUdi kai okOpdO)

Mudia AxvioTa
(L€ Buuapl, ok6pPOO Kal KPAOI)

Wn1a Aayxavika

(TiTTepIES, KOAOKUOBIQ, UEAITAVEG,
Kal viouara e BaoiAIko,
eAaidbAado kar ok6pdo)

Keptedakia

Marareg Tnyavntég

déta
(ue vrouara kai piyavn)

NTOApadAaKIa

TapauocaAdra

8.50

7.90

8.80

4.90

8.40

14.50

8.90

9.20

4.90

5.50

7.20

6.80

APPETIZERS

Crusted Feta
(with sesame and honey)
Tomato Balls

Fava Beans

Tzatziki

(yoghurt with garlic and cucumber)

Roasted Mushrooms
(with balsamic and gatrlic)

Steamed Mussels
(with thyme, garlic and wine)

Roasted Vegetables

(peppers, zucchinis, eggplants
and tomato with basil, olive oil
and garlic)

Meatballs

French Fries

Feta
(with tomato and oregano)

Dolmadakia
(stuffed vine leaves with rice)

Fish Roe Salad



EAAHNIKH KOYZINA € GREEK CUISINE

Mouoakdg 13.50 Moussaka

2 0UTCOUKAKIO 13.40 Stewed Meatballs
(ue aypio pudi) (with wild rice)
MrtrpiGu 12.00 Briam

(mixed cooked vegetables)

MAKAPONAAEX € PASTA

Alykouivi ye ZoAoud 19.50 Salmon Linguine

Me ©aAlaooiva 17.90 Spaghetti with Seafood
Me Kiud 13.50 Bolognese

"apidopakapovada 19.50 Spaghetti with Shrimps



YAPIA

20Aopo6g WnT1o6
(ue TToupé Aaxavikwv, aypio pudi
kai AadoAéuovo)

Toimmoupa Wnm
(ue TTOUPE Aaxavikwv
Kai AadoAéuovo)

2apdéleg Wnrég
(uE ppéoko KpeupUdl, caiara kai
AadoAéuovo)

=Ipiag
(ue mmarareg kai aypio pudi)

KaAapapr Tnyavntd
(L€ TTaTaTes TNYavnTEQ)

KaAaudapr Wnto
(ue oaAara kai pudi)

XTatrod! 2ZT1pado

apideg
(We dypio puQ))

MoikiAia @aAacoivwyv pe Aypio Pud

yla 2 droua

(0oAoucg, Sipiag, yapide,
uudia, xTarmrod! kal kKaAauapr)

22.80

19.80

14.00

19.00

14.80

16.00

18.00

19.00

69.50

FISH

Grilled Salmon
(with vegetable purée, wild rice,
lemon and olive oil sauce)

Grilled Gilthead
(with vegetable purée,
lemon and olive oil sauce)

Grilled Sardines
(with fresh onion, salad,
lemon and olive oil sauce)

Swordfish
(with French fries and wild rice)

Fried Squid
(with French fries)

Grilled Squid
(with salad and rice)

Octopus and Onion Stew

Shrimps
(with wild rice)

Mix Seafood with Wild Rice
for 2 people

(salmon, swordfish, shrimps,
mussels, octopus and squid)



WHTA

Mooxapioio ®iIAéTo pe Baby Matdareg
(kOKkkIVO Kpaaoi, uéAI kal pouoTapda)

WYapovéppr pe Aypio Pudl
(ue odAtoa vinsanto)

Mooyxapioia Mtrpi{oAa pe MNMatareg
(AadoAéuovo kai pouotapda)

Xoipiviy M1rpifoAa pe MNartdreg
(ue oaAtoa AadoAéuovo kai pouarapda)

20UBAGKI KoTOTTOUAO pE MNaTtareg
kal Aypio Pud
(ue AadoAéuovo kar pouortapda)

KototrouAo AAG Kpép  pe MNartdareg
(ue pavitapia)

23.80

19.80

17.00

14.80

16.80

17.00

GRILLED

Beef Fillet with Baby Potatoes
(red wine, honey and mustard)

Pork Loin with Wild Rice
(with vinsanto sauce)

Veal Steak with French Fries
(with lemon and olive oil sauce and
mustard)

Pork Steak with French Fries
(with lemon and olive oil sauce and
mustard)

Chicken Souvlaki with

French Fries and Wild Rice
(with lemon and olive oil sauce
and mustard)

Chicken Ala Cream with
French Fries
(with mushrooms)



EMIAOPIMIO € DESSERT

dpouTtocaAdTa 5.80 Fruit Salad
MrrakAaBag 6.80 Baklava

MtrakAaBag pe TTaywTo 7.80 Baklava with Ice-Cream
KavTtdigi 6.80 Kataifi

KavTdigl pe raywto 7.80 Kataifi with Ice-Cream
20UQAE ZOKOAATOG 8.50 Chocolate Soufflé
"Aukd nuépag 8.80 Dessert of the day
NMArQTA € ICE-CREAM
Bavihia 5.00 Vanilla

20KOAGTO 5.00 Chocolate

dpdouia 5.00 Strawberry

dioTikI 5.00 Pistachio

Mrmravava 5.00 Banana
MILKSHAKES € MILKSHAKES
Bavihia 6.50 Vanilla

20KOAGTO 6.50 Chocolate

dpdouia 6.50 Strawberry

dioTikI 6.50 Pistachio

Mrtravdava 6.50 Banana



ANAWYKTIKA
Coca Cola

Sprite

Fanta NopTtokdAI
Fanta Aegpowvi

2000

ToviK
EpgiaAwpévo Nepd

Pellegrino

P®POYTOXYMOI

Puoikdg Xupog MNoptokdaA

MnAo- MTravava- Poddkivo

MMNYPEZ

Mu6og

AAQa

Fix

Amstel

3.00

3.00

3.00

3.00

3.00

3.00

2.00

5.00

4.80

6.50

5.00

4.50

4.50

6.00

REFRESHMENTS
Coca Cola

Sprite

Fanta Orange

Fanta Lemon
Soda

Tonic

Mineral Water

Pellegrino

FRESH FRUIT JUICES

Fresh Orange Juice

Apple- Banana- Peach

BEERS

Mythos

Alfa

Fix

Amstel



MONAAIKEZ NAPAAOZIAKEZ TEYZEIZ TOY NHZIOY MAX
NowtAia pe:

NTOMATOKE®TEAEZ: OtlayUEVOL QMO GOVTOPLVLO VTOUATAKL, AAEVUPL, KPEUMUSL,
SuO0oUOo Kal LoUPO TILTEPL.

KANAPH: Oapvwdeg puto mou dev kaAlepyeitat. QUTPWVEL LOVO TOU OE AMOKPNVAL
onueia TG Zavrtopivng. ZepBipetat o kapmog kat To GUAAWA Tou Bpacuéva.

Ta ouvobevel ehatoAado kat BaAoapko VL.

NTOMIO ANYAPO NTOMATAKI: Arnto§npapévo mou dlatnpeitat og eAatodado pe piyavn,
OAQTL KOLL UTTOXOLPLKAL.

®ABA: Oorplo pe tnv povadikr yevon mou Sivel Hovo n NALOTELOYEVHG ZOVTOPLVLA YN.
TYPI XAQPO: Amo vtomio Katolkiolo yaAa mou otpayyilel mapadoolakd oto TupoBoAL.

Twun: 15.80 €

UNIQUE TRADITIONAL TASTES OF THE ISLAND

Mixed plate with:

TOMATO BALLS: Made from small tomatoes of Santorini, flour, onion, spearmint
and black pepper.

KAPARI: Bushy plant which grows in precipitous places in Santorini.
It is served boiled with olive oil and balsamic.

LOCAL DRY TOMATO: Dried tomato which is conserved in olive oil, with oregano,
salt and a variety of spiced.

FAVA BEANS: Beans having the unique taste that only the volcanic land can give.

CHLORO CHEESE: From local goat’s milk dries off in a traditional pot called tirovoli.

It is a traditional way of making cheese.

Price: 15.80€



AEYKA KPAZIA WHITE WINES
2ANTOPINH ZITANAZ 72 SANTORINI SIGALAS
OINOZ =HPOZ 750 ml DRY WINE 750 ml
MOIKINIA AMO AZYPTIKO VARIETY OF ASSYRTIKO
M.0.1M ZANTOPINHZ P.D.O SANTORINI

(H wpiuavon kat n {0uwaon yivetat
o€ Spuwva Bapéia)

2ANTOPINH F'ABANAZ 58
OINOZ =HPOZ 750 ml

MOIKINIA AMNO AZYPTIKO

M.0.NM ANTOPINHZ

Aa 45

OINOZ =HPOZ 750 ml
AZYPTIKO - AGHPI
M.0.NM ANTOPINHZ
DOMAINE SIGALAS

AHAANI 39
OINOZ =HPOZ 750 ml

AHAANI 100%

MrE KYKNAAEZ

OINOIOIEIO XATZHAAKH

NYXTEPI 53
OINOZ =HPOZ 750 ml

M.0.NM ANTOPINHZ

SANTO WINES

ATLANTIS 30
OINOZ =HPOZ 750 ml

AZYPTIKO — AOHPI - AHAANI

KTHMA API'YPOY

TZOYANIA TEQPTIAAHZ 17
OINOZ =HPOZ 500 ml

AZYPTIKO - MANATOYZIA

GEORGIADIS CANTEEN

XYMA :ANTOPINHZ 19
(TO AITPO)

(It is fermented in French
oak barrels)
SANTORINI GAVALAS
DRY WINE 750 ml
VARIETY OF ASSYRTIKO
P.D.O SANTORINI

Aa
DRY WINE 750 ml
ASSYRTIKO - ATHIRI
P.D.O SANTORINI
DOMAINE SIGALAS

AIDANI
DRY WINE 750 ml
AIDANI 100%
IGP CYCLADES
HATZIDAKIS WINERY

NYKTERI
DRY WINE 750 ml
P.D.O SANTORINI
SANTO WINES

ATLANTIS
DRY WINE 750 ml
ASSYRTIKO — ATHIRI - AIDANI
ESTATE ARGYROS

JULIA GEORGIADIS
DRY WINE 500 ml
ASSYRTIKO - MALAGOUZIA
GEORGIADIS CANTEEN

HOUSE WINE OF SANTORINI
(PER LITRE)




KOKKINA KPAZIA RED WINES

MAYPOTPATANO 89 MAVROTRAGANO

OINOZ ZHPOZ 750 ml DRY WINE 750 ml
MAYPOTPATANO 100% MAVROTRAGANO 100%
[ITE KYKNAAEZ IGP CYCLADES

(H wpiuavon kat n {uuwaon yivetat (It is fermented in French
o€ Spuwva Bapéia) oak barrels)

(KTHMA APIYPOY) (ESTATE ARGYROS)
Mp 39 Mm

OINOZ ZHPOZ 750 ml DRY WINE 750 ml
MANAHAAPIA- MANDILARIA-
MAYPOTPATANO MAVROTRAGANO

[ITE KYKNAAEZ IGP CYCLADES

(KTHMA SITAAA) (DOMAINE SIGALAS)
ATLANTIS 30 ATLANTIS

OINOZ ZHPOZ 750 ml DRY WINE 750 ml
MAYPOTPATANO- MAVROTRAGANO-
MANAHAAPIA MANDILARIA

[TE KYKNAAEZ IGP CYCLADES
ATLANTIS 20 ATLANTIS

OINOZ ZHPOQOZ 375 ml DRY WINE 375 ml
MAYPOTPATANO- MAVROTRAGANO-
MANAHAAPIA MANDILARIA

(KTHMA APIYPOY) (ESTATE ARGYROS)

[ITE KYKNAAEZ IGP CYCLADES

XYMA ZANTOPINHZ 19 HOUSE WINE OF SANTORINI

(TO AITPO) (PER LITRE)



POZE KPAZIA

ROZE WINES

Mp

OINOZ =HPOZ 750 ml
MANAHANAPIA-
MAYPOTPATANO
MrE KYKNAAEZ
KTHMA ZIFTANA
ANAGALLIS
OINOZ HMIzHPOZ
MANAHANAPIA-
AHAANI-AZYPTIKO
MrE KYKNAAEZ

(VENETSANOS WINERY)

ATLANTIS
OINOZ =HPOZ 750 ml

AZYPTIKO-MANAHAAPIA

(KTHMA APIYPOY)

ATLANTIS
OINOZ =HPOZ 375 ml

AZYPTIKO-MANAHAAPIA

(KTHMA APIYPOY)

XYMA :ANTOPINHZ
(TO AITPO)

ME TO NMOTHPI

38

43

30

20

19

DRY WINE
MANDILARIA-
MAVROTRAGANO
IPG CYCLADES
DOMAINE SIGALAS
ANAGALLIS
SEMI DRY WINE
MANDILARIA-
AIDANI - ASSYRTIKO
IGP CYCLADES
(VENETSANOS WINERY)

ATLANTIS
DRY WINE 750 ml
ASSYRTIKO-MANDILARIA
(ESTATE ARGYROS)

ATLANTIS
DRY WINE 375 ml
ASSYRTIKO-MANDILARIA
(ESTATE ARGYROS)

HOUSE WINE OF SANTORINI
(PER LITRE)

BY THE GLASS

AEYKOZ =HPOz OINOz XYMA

2ANTOPINHZ

KOKKINOZ =HPOZz OINOz XYMA

2ANTOPINHZ

POZE =HPOz OINOz XYMA

2ANTOPINHZ

BINZANTO

(MAPAAOZIAKOS TAYKOZ OINOX

JANTOPINHZ)

6,00

6,00

6,00

8,50

DRY WHITE WINE OF
SANTORINI

DRY RED WINE OF
SANTORINI

DRY ROSE WINE OF
SANTORINI

VINSANTO
(TRADITIONAL SWEET
WINE OF SANTORINI)



© Vegetarian

Food described within this menu may contain nuts or other ingredients, which
in certain people can lead to allergic reactions. If you are allergic to nuts or
think you may suffer from other forms of food allergies, please inform your
waiter, who will be able to advice on an alternative.

Kdatroia atmd 1a TaTta autou Tou KATaAOYouU PTTOPE va TTEPIEXOUV ¢NPOoUG
KApTTOUG 1) GAAQ oUOTaTIKA, TTOU €ival TTIBAVO va TTPOKAAECOUV OAAEPYIKNA
avtidopaaon. Av €XeTe AAEPYiIa OTOUG ENPOUG KAPTTOUG, 1 TTIOTEUETE OTI EXETE
KATTO10 AAAO €id0G OAAEPYIQG, TTAPAKAAW EVNUEPWOTE TO OEPRITOPO OAG, O
OTTOIOG MTTOPEI VO 0AG TTPOTEIVEI Hidt EVVOAQKTIKY ETTIAOYH.



