BRUNCH / SNACK

MNapadociakn kopkocéla pe auyd,
topdta, Eepd KPEUUUSL kau Tupl PETa
Traditional korkosela with eggs,
tomatoes, onions & feta cheese

Xwptdtkn opeAéta pe dpooepn
eMoxLaKn caldta

Greek omelet with fresh green seasonal
salad

Katsaboo Scrambled pe kpépa tupiod,
KOTOMOUAO, YKpava NAvIavo, Tpouda
KOl Goucapt

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

Greek madame pe kpépa eAAnvikov
TUPLOY, TopAta, (aumnov, auyo,
osg\Blptopévo pe dpooepr) emoxiakn
oa

7

ata

Greek madame with Greek creme
cheese, tomato, ham, fried e%g, served
with fresh green seasonal salad

Auyd pdtia pe kpépa tuptoy, afokdvto
nave oe tpayavo Pwpul

Fried eggs with cream cheese, avocado
served on fried bread

Vegan cdvtouttg pe kohokuBdxi,
rnepid, KpEpa pavitapiol, Mactég
viopdteg kau §npoug kaproug

Vegan sandwich with zucchini, peppers,

mushroom cream, sun-dried tomatoes
and dried nuts

Club cévtouttg pe afokdvro, Topdra,
npocouTo, PIAETO KoTomouo, Tupi
EMEVTON KU PPECKEG THYAVNTEG
natateg

Club sandwich with avocado, tomato,
prosciutto, chicken fillet, Emmental
cheese and fried french potatoes

Mnpouckéta pe Katoikiolo tupl,
afokdvto, pé kau coucaput
Bruschetta with goat's cheese, avocado
with honey and sesame

Mrnpouckéta pe KanvioTd GOAOHO,
AYYOUPAKL, KPEHA TUPLOU, KATapN
KAl TOMTTKO

Bruschetta with smoked salmon,
cucumber, cheese cream, capers

and brik



BURGERS

Mnépykep o Powpi evepyou
avBpaka (black angus) pe
Kapapewpéva Kpeppudia, Tupl,
auyé tnyavnté cuvodsudpevo and
TNYAvVNTEG MATATEG.

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

Mnépykep vegan pe kipd and
beyond meat, dypia péka, topdta
Kal vegan owg pouctdpdag
OUVOSEUSHEVO and Tnyavntég
MATATEG.

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

MTXEX/PIZZA

Xwpiétkn nitoa pe cdltoa
V'topou:aq, q:e'l:a, eMEG, KpEpPUAL,
Ppéoka pikpd Zavropivid
Topatakia

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

Mapyapita pe cdAtoa topdrag,
TUpl, PPECKA ZaAVIOPLVIA TOPATAKLA
Margherita with tomato sauce,
cheese and fresh Santorinian cherry
tomatoes

Inéotal pe cdAtoa topdrag, Tupi,
Capndyv, pnékoy, nmpdotvn rneptd
KOl TOPATAKLA ZavTiopivng
Special, with tomato sauce, ham,
cheese, bacon, green peppers and
Santorinian cherry tomatoes

PANCAKES

Classic Pancakes pe oipdm
opevddpou & crumble pruokétou
Classic Pancakes with maple syrup &
crumble biscuit

AMuupd Pancake pe xahoUp,

Karviotr yahornoula,, 'tr]yavr]to afyo,
o)\)\avér} dpooepn caldta

Greek Savory Pancake with halloumi
cheese, smoked turkey, fried egg,
hollandaise, fresh salad

Oreo Pancakes pe npahiva oreo,
KPEUA POUVTOUKIOU Kat ppolta
enoxng

Pancakes with oreo, hazelnut cream,
and seasonal fruits



YANATEY/SALADS

Zavtopwvid Xaldta pe YAwpo '[Upl
Zavropivng, viouativ, katcoldvy
KAnapn, Mreptd Kat KpeppUSL
oepPipiopévo and napbévo
elatdhado

Santorinian salad with chloro Cheese
from Santorini, cherry tomatoes,
katsouni cucumbers, capers, peppers,
onion served with virgin olive oil.

Summer salad papoU), péka,
aBokdvto, Topatdki, potcapéla,
npocouto, aplydalo kat dressing
noptokaiioy

Summer salad with lettuce, arugula,
avocado, cherry tomatoes, mozzarella,
prosciutto, almonds and orange
dressing

Ntdkog Zavtopivng He TPIHHEVO
Ntopatdky, kanapn, ppPECKo
eladlado kat poug and xAwpotupt
Dakos Santorini with grated tomato,
capers, fresh olive oil and chlorotyri
mousse

Mpdoiwvn caldta pe Balepiava,
baby onavaki, katoiwkicio tupi,
Tpayavo KpLtoivi, Nacteldkl, podt,
kafoupdiopévo coucdpt, Biveykpét
pe nalawwpévo Balcduiko
Yavtopivng

Green Salad with Valeriana, baby
spinach, goat cheese,crispy bread,
pomegranate, roasted sesame seeds,
pastel with aged balsamic vinaigrette
from Santorini

Opoutocaldta
Fruitsalad



OPEKTIKA/APPETIZERS

®Ddfa caviopivng yAukd
NAvIpenEVn pe YIAOKOUUEVO
VIOHATAKL KATapn Kat
KAPANEADUEVO KPERHUSL

Sweet santorini fava married with
chopped tomato, capers and
caramelized onion.

I'IapaéoclaKr] KOPKOGENA pe auyo,
topdta, Eepd KpeppUdtL kat Tupi péta
Traditional korkosela with eggs,
tomatoes, onions & feta cheese

lapideg Zayavdki, viopatdki
cavtopivio, xYAwpd Zavtopwvng,
prioukofo, Bupdpy, paiviavé & oulo
Shrimp Saganaki, Santorini tomato,
Santorini "chloro" cheese, chilli
flakes, thyme, parsley & ouzo

Ms)\ltZavq Zavroplvr]c; otnv
oxdpa pe plypa s)\)\r]Vlev tuplmv
cdAtoa Topdtag and Topatdkia
2avtopivnG ApWHATIOHEVO HE
nalawwpévo Balcdpiko podiou
Grilled Santorinian eggplant with
mix of Greek cheeses, tomato sauce
from cheery Santorini tomatoes,
flavored with aged balsamic
pomegranate

Kpootivt p€tag pe paupokouUkt
coucdpt kat Bupapioclo pél
Feta cheese crostini with black
sesame & thyme honey

Topatokeptédeg Taviopivng

MeE sauce ylaouptioU

pe paiviavo & dudopo

Santorini tomato patties with
yoghurt sauce, with parsley & mint

Kegreddakia prakahdpou pe
YAUKLA kpépa okdpdou

Cod fish patties with sweet garlic
cream

Mowi\ia torkav TUpLAY yia 2 dtopa
Local cheese platter for 2 persons

Thyavitég MNatarteg
French Fries



[MTAYTA & PIZOTO /
PASTA & RIZOTTO

Piléto pe dpwpa Zavropivng

pe kohokuBdki, Miaoth topdra,
runeptég, pehtldva, Lvokio Kat
agpopd

Santorinian risotto with zucchini, sun-
dried tomatoes, peppers, eggplant
and fennel flavored with saffron

Awykouivi pe @iletdkia koténoulo,
Ppécka pavitdpla, Aaxavika
2avtopivng apwHATIOPEVA PE TACTA
Tpoupag

Linguine with chicken fillets, fresh
mushrooms, seasonal Santorinian
vegetables flavored with truffle paste

Fapidopakapovdda pe ppéckia
cdltoa topdtag Xavtopivng PpLvoKLlo
XPWHATIOTEG TUMEPLEG KAl HUPWOIKA
Shrimp Linguine with fresh Santorini
tomato sauce fennel colored peppers

& herbs

MouBétol Balacowvav pe yapideg,
pUdia, XTévia, KaAapdpl, KOPHEVO
Mepioua apwpaticpévo pe {apopd
Seafood Giouvetsi with orso pasta,
shrimps, mussels, scallops, calamari,
meripua flavored with saffron

ActuKopo.Kapovaéa yla 2 dtopa
actaKoq He ppéokia cdAtoa
top.atac; Yavtopvng, Xpmp.attotsq
TUMEPLEG, HUPWSLKA KAl PLVOKLO

Lobster Linguine for 2 persons with
fresh Santorini tomato sauce, colored
peppers and herbs and fennel

Actakopakapovdda yia 4 dtopa
actakéq pe ppéokia cdAtoa
top.atac; Yavtopivng, Xpmp.attotsq
TUMEPLEG, HUPWSLKA KAl PLVOKLO

Lobster Linguine for 4 persons with
fresh Santorini tomato sauce, colored
peppers, herbs and fennel



OANAZYINA WAPIA /
SEA FOOD -FISH

Kalapdpt yepioté pe tuptd
Yavtopivng, Topdta Kat rneptd
Grilled calamari stuffed with
Santorinian cheeses, tomato and

peppers

Mokt xtanodiou pe feotn
natatocaldta kat poka
Grilled octopus leg with warm
potato salad and rocket

Townoupa 600yp pe Bpactd
EMOYLAKA Aaxavikd

Sea bream 600gr with boiled

seasonal vegetables

Daykpi 60pr pe Bpactd
enoxlakd Aayavikd

Red snapper 600gr with boiled
seasonal vegetables

Diléto )\adeKl ME xép'l:a
TOLYAPIOTA Kal VIOHATAKL
Zavtopivng apwHATIOHEVO pe
pooxoAEépovo

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

KPEATA / MEAT
"Greek Souvlaki” ZouB\daxt

KOTOTIOUAO HAPIVOPIOHEVO pE
pooyolepovo, tlivilep,
XPWHATIOTEG TUMEPLEG,
OUVOOEUSEVO UE TTIOUPE MATATAG-
oehvépilac & Tpoupa kau Pntd
Aaxavika enoxng.

“Greek chicken Souvlaki” marinated
with lime, ginger, colored peppers
served with mashed potatoes with
celery root and truffle and grilled
seasonal vegetables.

Taldra Mdoyou pe noupé natdtag
oelwvopilag, Tpougpa Ko Spoocepr)
enoxlokf caldrta

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

Rib eye pe noupé natdrag,
oelvépilag & Tpolpa

Rib-eye steak with mashed potatoes
with celery root and truffle

Tomahawk
*Ask the waiter



[AYKA/DESSERTS

Katsaboo delight

Xelporointo naywto EKHEK pe
Kataigpl, puoTikl cavtopivio,
paoctixa Xiou kat paxAémn.
Handmade ice cream ecmec with
kataifi, pistachio from santorini, Chios
mastic and mahlepi.

Falaktopmnoupeko pe kpépa
olpyddA, pUANa kapapeAwpévng
OPOAIATAG GUVOSEUSHEVO PE AYWTO
‘Galaktompoureko’ Traditional Greek
semolina cream with caramelized puff
pastry leaves accompanied with ice cream

Cheesecake pe s)\)\nVlKr] KpEpa
TUPLOV oethpets ue ppEokia
pappeldda and ouka Laviopivng
Cheesecake with Greek cheese
cream serve with fresh jam from
Santorini figs

Moug cokoldtag pe crumble
MToKoto

Chocolate mousse with crumble
biscuits

Vegan Mousse



