Starters € OpeKTIKA
Soup of the day (V+) 6.00 Zouna nuépag (V+)
Bread with dips and breadsticks 3.00 Wwui pe vTIn KAl KpIToiVIA
(for 2 persons) (yia 2 dTtopa)
Trilogy collection 6.50 TpiAoyia aAoipwv
of creamy appetizers Tapapdg, TZaTdikl,
Tarama, Tzatziki, Eggplant salad and MeAit¢avoocaAdTa, niTa
pitta bread (V) )
Traditional tomatoballs 7.00 MNapadociaKoi VTONATOKEPTEDECG
With yogurt sauce with paprika (V+) Me owg yiaoupTioU ye ndnpika (V)
Falafel with tahini sauce (V++) 7.50 ®aAA@eA ye TAXiVI WG (V++)
French fried potatoes (V++) 6.00 MatdTteg Tnyavntég (V++)
Grilled mushrooms 7.70 MaviTdpia NAEUPWTOUG
(V++) oTn oxdpad (V++)
Santorini fava beans 7.50 ®dpa
(of Santorini) (V++) ZavTtopivng (V++)
Grilled asparagus 11.00 XZnapdyyld oTh oxdpa
Grilled asparagus with parmesan dpeoka onapdyyia he auyod
cheese, quail egg with Hollandaise 0PTIKIOU, PAETKG Nnapueldvag Kal
sauce V) owg oANavOEL (V+)
Fried feta cheese 7.50 TnvyavnTtiA p£Ta
With sesame seeds and cherry ME coucdul Kal yapueAdada
tomato jam (V+) vTouartivi (V+)
Fried squid (calamari)* 12.00 KaAapapdkia* TnyavnTtd
with sweet chili sauce (V) MEe YAUKIA ToIAl owg (V)
Salmon tartare 12.00 TapTtdp coAouou
With toasted black bread (V) Me ppuyavicuévo paupo Ywui (V)
Shrimp ceviche 16.00 ZXZefitoe yapidag
In avocado nest (V) Y& @wAId aBokdavTo (V)
Grilled octopus* 17.00 XTtanddi* oxdpag

Grilled octopus with fava beans,
black garlic and caramelized onions

(V)

XTanodi oxdpag Pe pdapa, ydupo
OKOPOO KAl KAPAPEAOUEVA KPEUMUDIA

)



Salads € ZaAdreg
Greek Traditional Salad (choriatiki) 8.20 XwpIATIKN
Fresh tomato, cucumber, feta cheese NToudTa, ayyoupl, KOEUUUDI, PETA,
and peppers (V+) nnepid (V+)
Santorini Salad 11.80 ZXaAdta ZavTtopivid
Small tomatoes, cucumber, NTouartivia, ayyoupl, kdnapn,
caper, onion, marinated anchovies, KPEUMUDI, Yyaupog papivdaTog,
caper leaves, rusks, KanapopuAiAa, na&iuddia,
Santorini’s cheese (V+) TavTtopivid Tupi (V)
“Harmony” Salad 14.00 ZaAdrta “Apuovia”
Fresh vegetable salad 2aANATA PPECKWY AAXAVIKWY UE
with smoked salmon, mango and KaAnvioTd GoAOuO, HAVYKO Kal
citrus dressing (V) VTpEaoivyk eonepidocidwyv (V)
“Psatha” Salad 12.50 ZaAdra “Psatha”
Green salad with baby arugula, lola Mpdoivn caAdTa pe uneipnt poka, AOAa
green, prosciutto, melon, balsamic npdoivn, NpoooUTo, NENOVI, VTPECIVYK
dressing and parmesan flakes BaAcduiko kKal AEIKG nappeldvag
“Volcano” salad 12.50 ZXaAdrta “Volcano”

Chinese cabbage with suite chili sauce
and touches of yogurt (V+)

KivéZiko AAxavo e OOoUiT TOIAI 0wg Kal
nveAI€g yiaoupTiou (V+)



Pasta / Risotto <€ [MdoTta/ PidéTo
Tagliatelle with 14.00 TaAilatéAeg ue TpuPpepd
chicken fillet QPIAETAKIO KOTOMOUAO
Tagliatelle with chicken fillet, TAAIATEAANEG, PIAETO KOTOMOUAO,
asparagus, mushrooms, sour cream onapdyyia, gavitdpld, Kpgua
and parmesan cheese vAAakTOC Kal napueldva
Garlic spaghetti 9.50 ZXZkopdouakdpova
Fresh cherry tomatoes, garlic confit, dpéoka vTouaTivia, okopdo KOVQIT, KAl
and parsley oil (V+) Aadi yaivravou (V+)
Napoli spaghetti 9.00 ZZnayyEti NAGnoAi
With fresh tomato sauce Me ppéokia cdATod VTOUATACG
and basil (V+) Kal BaciAikd (V)
Shrimp* spaghetti 24.00 Fapidopakapovada*
Shrimps*, fresh tomato sauce, roasted [apideg*, ppéokia cdAToa vToudTag,
feta cheese and basil (V) WnTA @&Tta Kal BaciAikd (V)
Lobster* pasta 58.00 Aotakouakapovdda*
Lobster*, basil pesto, AocTAKOCH, néoTo BaAcIAIKOU,
fresh tomato sauce, onions, garlic, OAATOQ VTOUATAG, KPEPMUDI, oKOPdO,
wine (V) kpaoi (V)
Seafood barley 17.00 Kpi16apdéto 6aAacoivov
(Guvetsi) (MouBEToln)
Shrimp*, mussels, squid*, saffron, [apideg®, yudia, kaAapdpl*, cappdy,
parmesan cheese (V+) nappeldava (V+)
Risotto with smoked fresh 11.00 Pi1ZéTo Ye KAnNVICTh pPEOoKIa
tomatoes, VTOMATA,
basil and parmesan (V) BaoiAiké kal napueldava (V)
Risotto with smoked eel 19.80 Pi1ZéTo pue KAnvioTd XEAI
and fennel cream (V#) Kal Kp€ua @pivokio (V)
Risotto “Gemista” 12.00 PiloTo “yepioTd”

With cherry tomatoes, pepper
and mint oil (V+)

Me vTouaTivia, mnepid Kai Addi
dudaopou (V+)



Main Courses

Kupiwg Mdra

Traditional Moussaka

Moussaka for vegetarians (V)

Lamb shank*
With mashed potatoes and saffron

Chicken fillet
Grilled chicken fillet with celery puree
and green salad

Lamb chops*

with aromatic herb crust

Grilled lamb chops with aromatic
herbal crust baby potatoes and garlic
mayonnaise

Pork kontosouvli

Pork kontosouvli with tzatziki, pitta
bread and traditional French-fried
potatoes

Chicken kontosouvli

Chicken kontosouvli with tzatziki,

pitta bread and traditional French-fried
potatoes

Burger (100% Beef) classic

In brioche bread with iceberg, tomato,
onion, mayonnaise, ketchup and
traditional French-fried potatoes

Cheeseburger (100% Beef)

In brioche bread with cheese, bacon
iceberg, tomato, onion, mayonnaise,
ketchup and traditional French-fried
potatoes

Stuffed Brisket

Brisket stuffed with sun-dried tomato,
Naxos gruyere and fava of Santorini
with lemon dressing

Ribeye Black Angus

Ribeye Black Angus with baby
potatoes, small tomatoes and black
garlic sauce

10.50

10.50

19.80

14.50

19.00

13.00

14.00

13.00

14.00

14.00

32.00

Mapadociakdg Moucakdg

Moucakdg yia xopTopdyoug (V)

Apvi KéTOI*
Me noupé natdTtag Kal cappav

KoténouAo @IAETO
KoTénouAo QIAETO OTh oXAPA JUE MOUPE
oeAivopllacg Kal npacivn cdAdTa

Apviola naiddakia*

ME APWMATIKA KpoUoTA

MNalddkia apvicia oTh oxapa Je
APOMATIKA KpoUoTa BoTdvwy NATATES
MAEun Kal yayiovéla okdpdou

KovTocoUAl xoi1pivo
KovToooUBAI xol1pivd e t¢aTdikl,
niTa Kal NapadoCIaKESG TNYAVNTEGQ
naTtdTeg

KovToooUBAlI KoTOnouAo
KovToooUBAI KoTdénouAo JUe niTa,
TCaTdiKI KAl NOPAdOCIAKES TNYAVNTEG
naTtaTeqg

Burger (100% Mooxapioclo) KAAoIkd
>e YPwpui brioche ue iceberg,
VTOUATA,KQEMMUDI, payiovela, KEToAN
KAl TNYavnTEC NATATEG

Cheeseburger (100% Mooxapicio)
>e Ywpi brioche ue TUpI,
pnéikov,iceberg,vToudTd, KOEUMUDI,
payiovela, KEToAM KAl TNYAVNTEG
naTtdaTeg

Wapovéppl YEMIOTO
WapoVvEppPIl YEUIOTO UE AlAoTA VTOUATA,
vpaBigpa Nd&ou kal pdRa XavTopivng
ME VTPECIVYK AEHOVIOU

Ribeye Black Angus

Ribeye Black Angus pe natdTeg
baby, vTouaTivia kal KEToan pavpou
oKOpdou



(for 2 persons) Lobster, shrimp, squid,
octopus, mussels, served with basmati
rice and roasted vegetables (V)

Seafood € ©aAaocoivd
Grilled Squid (calamari)* 15.00 KaAaudpi* oxdpacg
With kinoa salad, garlic mayonnaise and ME CaAdTa KIVOa,paylovela okdopdou
lemon dressing (V) KAl VTPECIVYK Aguodvi (V)
Roasted salmon 17.50 XZoAouog (PIAETO) YNTAG
Roasted salmon with black lentils salad >OANOMOG YNTOC JE OAANATA HAUPESG
beluga beetroot pomegranate and PAKEG uneAouyka natlddpl podi Kal
citrus dressing (V) VTPECIVYK eonepidocldwy (V)
Sea bass 23.00 AaBpdki
With tabouleh salad, eggplant mousse ME CAAATA TAUMOUAE CECKOUAQ
and mustard dressing (V) OWTE PYOUC MEMTZAVAG KAl VTPEDIVYK
pouoTdpdag (V)
Sea bream 21.00 Toinoupa
With basmati rice, avocado mousse Me pUdI yNAcPdTI, Joug ABoKAVTO
and mustard dressing (V) Kal VTPECIVYK HoucTdpdag (V)
Grilled lobster* (V) 72.00 Actakég* YnTég (V)
With basmati rice and grilled Me pUdI ynacpdTi Kal YnTd Aaxavikad
vegetables (price per kilo) (TIUA avd KIAG)
Variety of fish (for 2 persons) 48.00 MoikIAia PAPIK®OV (yia 2 dToua)
Sea bream or sea bass, squid, octopus, ToinmouUpa n Aaupdki, KaAaudpl,
mussels, served with basmati rice and XTaNOdI, yUdIa cepfBipeTal pe pudl
grilled vegetables (V) MNAoPATI Kal UnTd Aaxavikd (V)
Shells Seafood variety 78.00 MoikiAia 6aAacoivav

(yia 2 dtopa) AoTakog, yapideg,

KaAaudpl, xTanddi, yudia, cepRipeTal ye

PUdI ynacudTi Kal YnTa Aaxavikd (V)



Desserts

Emddpnia

Tiramisu

Créme Brilée with banana and
Oreo biscuits

Baklava

Chocolate Soufflé
with ice cream

8.00

7.80

8.40

9.00

Tipapicou

Kpeu unpoul€ pye ynavdva
Kal unickéto Oreo

MnakAapadg

> OUPAE COKOAATAG
ME NAYywWTO

VEGETARIAN SYMBOLS
EXPLANATION

ENE=ZHMHZH XYMBOAQN
NMA XOPTODAIOYZ

Suitable for Vegans
Suitable for Lacto-Vegetarians

Suitable for Pescatarians
(fish-vegetarians)

(V++)
(V+)

KatdAAnAo via Vegans
KatdAAnAo via Lacto-Vegetarian

KatdAAnAo via Vegetarian

Soft Drinks

AVayUKTIKA

Coca-Cola 250ml
Coca-Cola Zero 250ml
Coca-Cola Light 250m!

Fanta Orange 250ml
Fanta Lemon 250ml
Sprite 250ml

Ice Tea Peach/Lemon
Sparkling water
Mineral Water 11t

Mineral Water 0.5 It

3.00

3.00

3.00

3.00

3.00

3.00

3.50

5.00

2.00

1.00

Coca-Cola 250ml|
Coca-Cola Zero 250ml
Coca-Cola Light 250ml
Fanta MopTokdAAl 250ml
Fanta Agudvi 250ml
Sprite 250ml

Ice Tea Poddkivo/Agudvi
AvOpakouxo vepo
MeTAAAIKO VEPO 1 AT

MeTAAAIKO vEPOS 0,5 AT



Beers € Mnupeg

Draft Alfa 330mlI 4.00 Draft Alfa 330ml
Draft Alfa 500mlI 5.00 Draft Alfa 500ml
Fix 330mlI 4.50 Fix 330ml
Fix Dark 330mI 5.00 Fix Dark 330ml
Mythos 500mI 5.00 Mythos 500ml
Mythos 0% Alcohol 500mI 5.00 Mythos xwpi¢ aAKoOSA 500ml
Heineken 500ml 5.50 Heineken 500ml
Alfa Weiss 500ml 5.50 Alfa Weiss 500ml
Mamos 500mlI 6.00 Mamos 500ml
Yellow Donkey 7.00 Yellow Donkey

Sol 5.50 Sol

Distillates € AnooTtdyparta

Ouzo Barbayanni 10.50 OuZo Bapfayidvvn

Ouzo Canava 10.00 OuUZo Canava

Tsikoudia Canava 10.50 Toikoudid Canava

Tsipouro Tsilili 10.50 Toinoupo ToIAIAA

House Raki 200ml 8.00 Toinoupo Kapa@dki 200ml

House Raki 100mlI 5.00 Toinoupo kKapa@dki 100ml



For our dishes we use greek extra virgin
olive oil. For frying we use sunflower.
Products with * sign are frozen.

Please inform us of any allergies or
specific dietary requirements for which
we should be aware of.

Our restaurant offers complaint forms
for dissatisfied customers to use.

The prices shown are final and include
all applicable taxes.

Consumer is not obliged to pay if

the notice of payment has not been
received (receipt - invoice).

We accept credit cards.

Market manager:
Tsanakas Konstantinos

[Ma T1I¢ caAdTEG KAl Ta paynTd
XxpnolyonoloUue eEAlPeTIKA NapBevo
eAaidAado. Tnyavidoude YE NAIEATIO.
Ta npoidvTa ye cnuavon * givail
KATEYUYMEVAQ.

MapakKaAoUPE EVNUEPWOTE PAC
VIO aAAEPYIeC A 1I81AITEPOTNTEG OTO
d1aITOAOYIS oag, mou Ba nNp&nel va
vvwpilouuE.

A1aB€Toupue deAtia napandvwy yia Tny
d1aTUNWonN Toug.

Ol avaypapoueveg TIMEC avd €id0G
eival TeAIKEG Kal nepIAauBdvouyv O.M.A.
Kal SNUOTIKO popPO.

O nNeAATNG deV €XEI UNOXPEWON va
nAnpwoel av dev AAREI TO VOUIMO
napaocTtaTikd otoixeio (anddeign-
TIMOAOYI0).

H enixeipnon d100ETElI EYKEKPIUEVO
TEPMATIKO anodoxng kapTtwyv (POS).

Ayopavouikég unevbuvog:
Toavdkag KwvoTavTivog



