MODERN GREEK CUISITNE




/\
KATSABOO

MO D E RN CcuU1lrsSI NI

Welcome to Katsaboo restaurant, a place
inspired by our love for
Santorinian gastronomy, for local products
and for the one thing that brings people
together: great food.

All prices include VAT and taxes.
If you are allergic to any of our
ingredients, please notify your server.







Brunch / Snack

Lapadoaarij %opm:fg'/la e avyd, Topdra, fepd KpeupuoL xat 'mp[ géTa 8€

Traditional korkosela with eggs, tomatoes, onions & feta cheese

Xwpudrinn opeléta pe dpooepij emoyaxyy oaldra 11€

Greek omelet with fresh green seasonal salad

Katsaboo Scrabble ue xpéua tupuod, xoromovio, yrpava mavrayo, 13€
TP0UPa KaL sovoduL

Katsaboo Scrabble with cream cheese, chicken, grana Padano, truffle and sesame

Greek madame pe xpéua eMpixay topuwyv, toudra, {aumov, aepfiptausvo je 14€
dpoaepij emoyaxi oaldra
Greek madame with Greek creme cheese, tomato, ham served with fresh green

seasonal salad

Avyd pdria e xpéua topov, afoxdvro mavw e Tpayave pwul 12€

Fried eggs with cream cheese, avocado served on fried bread

Vegan advrovits pe xoloxvbdrs, mmepid, xpeua pavitapiod, 12€
Naotés veopdres xaw {npods xapmovs
Vegan sandwich with zucchini, peppers, mushroom cream, sun-dried tomatoes and

dried nuts

Club oavrovrts pe affoxdvro, Toudra, mpoooito, gpuAeTo xotTomovio, 17€
TUpl Epevral xaw gpeores TRYavnTES maTdTeg
Club sandwich with avocado, tomato, prosciutto, chicken fillet, Emmental cheese

and fried french potatoes

Mrmpovoréra ye xatauxiow topi, afoxavro, uéh xaw covadut 15€

Bruschetta with goat’s cheese, avocado with honey and sesame

Mrmpovorera e xanvatd colouo, ayyoupdrs, xpgua Toplod, xkarmapn xat TOUTTRO 17€
Bruschetta with smoked salmon, cucumber, cheese cream, capers

and brik



Pancakes

Oreo Pancakes pe mpaliva oreo, xpéua povvtovriod, gpdovies xar xoxrva gpoita

Pancakes with oreo, hazelnut cream, strawberries and red fruits

Bueno Pancakes xapapelwuévn xpsua ooxoldrag pe crumble pmiorotov

Bueno Pancakes with caramel chocolate cream and crumble biscuit

Classic Pancakes ue apome apevdapov & crumble umioxitov

Classic Pancakes with maple syrup & crumble biscuit

Burgers

Mrépyrep oe pwud evepyor avlpara (black angus) pe xapapeiwpéva xpeupion,
TUPL avyd TNYANTO GUVOOEVGUEVO aTTd TNYAVNTES TTATATES.

Burger on activated carbon bread with caramelized onions, fried egg, served with french fries

Mieépyrep vegan pe xaud aro beyond meat, dypia pira, Toudta Ka vegan duw Hovotdpdag
TVOSEVGIUEND QTTO TITYAVITES TUATATES,

Vegan Burger with beyond meat, arugula, tomatoes, vegan mustard sauce served with french fries

Ilitoeg / Pizza

Xwpudrin mitoa e odrvoa veopdrag, geta, edés, xpeupdon, gpeoxa purpd
Zavropwid Topardria

Greek pizza with tomato sauce, feta cheese, olives, onions & fresh cherry tomatoes

from Santorini

Mapyapira pe odivoa topdrag, topl, ppeora Lavropod topatdria

Margherita with tomato sauce, cheese and fresh Santorinian cherry tomatoes

Zréoal e odivoa topdrag, Topl {aumov, uméxov, mpdowy mmepd Kal
Topardxia Lavropivng
Special, with tomato sauce, ham, cheese, bacon, green peppers and Santorinian

cherry tomatoes

11€

13€

12€

20€

22€

15€

12€

16€



Yarateg / Salads

2avropmd 2aldra pe ylupo Topl 2aveopimg veouatin, xatoodv xdmapn, rrepid xaw
KpEUIIOL aepipiapevo ard Teaplevo edadiado
Santorinian salad with fresh cheese from Santorini, cherry tomatoes, katsouni cucumbers,

capers, peppers, onion served with virgin olive oil.

Summer salad papoii, pixa, afoxdvro, Touardrs, potoapéla, mpoaoito, auiydalo
xa dressing moptoxaior

Summer salad with lettuce, arugula, avocado, cherry tomatoes, mozzarella,

prosciutto, almonds and orange dressing

Zaldra xvia ue otapides, mopTOKAN, YPWUATIOTES TUTEPLES, affoxdvTo, {Npods
Kapmovs, KaTaovvL Lavropivng xat vipéawyx amd poayolépovo

Quinoa salad with raisins, orange, colored peppers, avocado, dried nuts, katsouni cacumber from
Santorini and dressing from lemon balm

Lpdown oaldva ue falepidva, baby oravdrt, xatauiow Topl, Tpayave xpLtoiv,
maoteldrt, frveyrpet ue malawwpévo faloduiro Lavropivng

Green Salad with Valeriana, baby spinach, goat cheese,crispy bread ,pastel with aged

balsamic vinaigrette from Santorini

Opextixa / Appetizers

Ddfia Lavropivng ue Piloropusvo Toparar: xa xdmapn

Santorinian fava with diced cherry tomatoes and capers

Movg Tapaud pe xpirapo xaw avyd yehdovipapov

Fish roe mousse with samphire and tobiko (flying fish roe)

Mektldva Lavropivng atny aydpa ue pulyua eMavixdy topidyv, caltoa toudrag
ano topatdria 2avropivng apwpatiouvo ue malawwpévo faladuiro podiod

Grilled Santorinian eggplant with mix of Greek cheeses, tomato sauce from cheery Santorini
tomatoes, flavored with aged balsamic pomegranate

Kpoarive gévag pe pavporxovx govodue xaw Gopapiowo uéh

Feta cheese crostini with black sesame & thyme honey

Regredaria pmaxakdpov pe ylorud xpéua axipdov

Cod fish patties with sweet garlic cream

16€

18€

18€

17€

9€

11€

14€

13€

14€



Ilaota & Pi(oto / Pasta & Rizotto

Puloto ue dpwpa Zavropimg ue xooxvfdxi, haori topdra, mmepiés, pekrlava,
goorwo xaw {agopd
Santorinian risotto with zucchini, sun-dried tomatoes, peppers, eggplant and fennel

flavored with saffron

Aeyrovin pe prietdria xotdmovlo, gpéora pavetdpla, Aayavird Lavropimg apwuatiouéva
Ue Tdora Tpovpag
Linguine with chicken fillets, fresh mushrooms, seasonal Santorinian vegetables

flavored with truffle paste

Lapidopaxapovdda ue gpéorxia adiroa topdrag Zavroplng guorkio ypwpatiotes
TUTCEPLES Kal popwitrnd

Shrimp spaghetti with fresh Santorini tomato sauce fennel colored peppers & herbs

Loyféra Galasovay pe yapideg, uioua, yréva, xalapdpt, xopuevo uepimova
apwuatiougvo e {agopd

Seafood giouvetsi with shrimps, mussels, scallops, calamari, meripua flavored with saffron

Avcvaxoparapovdda ya 2 dropa asraxis pe gpéoxia oaltoa topdrag Lavropos,
JPWHATIOTES TUTIEPLES, HUPWOLKA Kal PLvokio

Lobster spaghetti for 2 persons with fresh Santorini tomato sauce, colored peppers

and herbs and fennel

Aotarouarxapovdda ya 4 dropa asraxis ue gpéoria odiroa topdrag Lavropivig,
JPWHATIOTES TUTIEPLES, PUPWOLKd Kal PuvoxLo

Lobster spaghetti for 4 persons with fresh Santorini tomato sauce, colored peppers,

herbs and fennel

Kepéata / Meat

"Greek Souvlaki” Eovv/f/ldm xotomovio uapvaploueyvo jue ﬂoo)((;/ls,uovo, {vTdep,
JPWHATITTES TUTTEPLES TUVOOEVIUEVO UE YNTA ayavira oy

“Greek chicken Souvlaki” marinated with lime, ginger, colored peppers served with grilled

seasonal vegetables.

Takdra Mdayov ue movpé mavdrag oehvipilag, tpodpa xa dpoaepij emoypari
galdra

Beef tagliata mashed potatoes with celery root, truffle and fresh green seasonal salad

Rib eye pie movpe mavarag, oshvipiag & tpoiga

Rib-eye steak mashed potatoes with celery root and truffle

Tomahawk

*Ask the waiter

18€

20€

22.5€

26€

95¢€

160€

20€

32€

39€



Balacowva Ppapia / Sea food -fish

Kalapdpt yeworo ye topud Lavropdg, topdra xaw mmepid

Calamari stuffed with Santorinian cheeses, tomato and peppers

1 Toxdue yramodiod ue {eovij matarosaldta xat poxa

Octopus leg with warm potato salad and rocket

Tamodpa 600yp pe fpactd emoypard Aayavird

Sea bream 600gr with boiled seasonal vegetables

Payxpl 600y pe fpastd emoyard Jayavird
Red snapper 600gr with boiled seasonal vegetables

Aafpdxt pe yopta Toryapiotd Kat VIOPATakl Zavtopivijg ApWHATIOPEVO HE
HOGYOAépOVO

Sea bass with grilled greens, Santorinian cherry tomatoes flavored with lemon balm

JtovIlayo/On The Ice

Taptap téovou pe afokavto, tyavitd Gprvokio pe owg Kiptot

Tuna Tartare with avocado, fried fennel with kimchi sauce

Yefitoe ppéakov Paplod pe Gppaovia, Aaiy, Tall, popwdika & avBog aiatiod

Fresh Fish Ceviche with strawberry, lime, chili, fresh herbs & salt blossom

Tipavtito ppéaro AafBpixt papivapIopévo pe pico, pooyoAépovo & pipty
Tiradito fresh Sea Bass marinated with miso, lime & mirin

Yaoyu ppéakov Paplod pe yovaoapm & papvapiopévo tlivtlep

Sashimi Fresh Fish with wasabi & marinated ginger

I'vk@/Desserts

TF'alaktopmovpexo pe xpépa oprydat, ¢uAAa kapapeAwpévng apoAdtag

OLVOSEVOPEVO PIE TAYWTO

“Galaktompoureko” Traditional Greek semolina cream with caramelized puff pastry leaves

accompanied with ice cream

Movataievpia pe podato Zavtopivig amolrpapévi otadpida xat Enpoi kaproi

Moustalevria grapes must jelly from Santorini grapes with dried raisins and nuts

Cheesecake pe eAnvikn kpépa topiwv oepfipete pe Aovkodpt NaZov 1 ppéokia

pappeAdda ard oOKa Zavtopivig

Cheesecake with Greek cheese cream serve with Naxos loukoumi or fresh jam from Santorini figs

Mouvg ookoAdrtag pe crumble priokoto

Chocolate mousse with crumble biscuits

20€

22€

24€

29€

26€

28€

30€

27€

32€

13€

10€

12€

11€



