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OPEKTIKA

ZOYNA HMEPAZ
PWTAOTE TOV OEPRITOPO

OABA

@a&Ba Zavropivng

HE KPEUMUDI TTPATIVO
KQI KATTapo@uAAa

MEAITZANOZANATA

NTOMATOKEQTEAEZ
oepPipovTal ye oGATOO yiaoupTIoU

TZATZIKI
ylaoupTi, gk6pdo,
ayyoup! Kai avnBog

MANOYPI ZXAPAZ
HE PEAI KQI KOKKOUG OTTO TTITTEPIQ

OETA WHTH
e QPETKIT VTOUATQ,
TIPACIVES THITTEPIES KAl Piyavn

MYAIA AXNIZTA
ue kpaai, okdpdo kal Yaiviavo

MYAIA ZAFANAKI
ME VTOMATA, QETA Kal 0U0

XTAMOAI ZXAPAZ
HE QaBa Kal TTETIWEC

FAPIAEL ZAFANAKI
HE VTOMATA, QETA Kal 000

KAANAMAPI THTANHTO
e oGATOO BEPVTE

NIR

17,00

15,00

13,00

15,00

13,00

18,00

15,00

19,00

27,00

27,00

27,00

22,00

STARTERS

SOUP OF THE DAY
ask your waiter

FAVA
Santorinian fava
with spring onion
and caper leaves

EGGPLANT CAVIAR

TOMATO FRITTERS
served with yoghurt sauce

TZATZIKI
yoghurt, garlic,
cucumber and dill

GRILLED MANOURI CHEESE
with honey and peppercorns

GRILLED FETA
with fresh tomato,
green bell pepper and oregano

STEAMED MUSSELS
with wine, garlic and parsley

MUSSEL SAGANAKI
with tomato, feta and ouzo

GRILLED OCTOPUS
with fava and petimezi grape syrup

SHRIMP SAGANAKI
with tomato, feta and ouzo

FRIED CALAMARI
with salsa verde
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XQPIATIKH
@éTa, VIopaTa, ayyoupl, KPeUUUd!,
MITEPIEG, ENIEG Kal piyavn

ZANTOPINIA
vToparivia Zaviopivng, ayyoupl, Kamapn,
kpiBapokoUhoupa, kamrapdeuiha kai Eivopulnbpa

MPAZINH
QIOUTTIEPYK, HAPOUAI, PECKO KPEHMUAI, GvnBo,
Adyavo, ayyoup! Kal VIOWaTivIa

ME KOTOMOYAO
HapoUAl, pdka, KpouTov,
oGAtoa paylovela kal appelava

MNAZTA & PIZOTO

TANIATEAEZ PATOQY
ME HOTXAPIOIO0 KIPA Kal QAEIKG TTappECavag

PABIOAI TEMIZTO
e oTTaVAKI, PIKOTA Kal GAATAA AEUKRG TpoUQag

MENEZ KOTOMOYAO
e Aeukr) oGAToa TTapuedavag Kal
KOKKIVEG KQlI KITPIVEG TTITTEPIES

MEZTO TZENOBEZE
HE XEIpOTTOiNTO TIEOTO T(EVORECE KaI VTOMATIVIQ

TAAIATEAEZ ZOAOMOY
pe pol odihtoa BOTKAC

AIFKOYINI OANAZZINON
E YOpideC, kahapdp! Kal pudia o€ odAToa PTTIOK yapidag

NIOKI
e 0GATOQ yKopyKOVT(OAQ KOl kKapudia

AZTAKOMAKAPONAAA
e OGATOQ VTOUATOG

PIZOTO ME F'APIAEZ
JE KOAOKUBAKIO KOl oappav

PIZOTO ME KOTOMOYAO
ME KPEUMUDI Kal AeUKd Kpagi

PIZOTO ME ATPIA MANITAPIA
HE TTOPTaiVI KAl AEUKT) TpoU@a

18,00

22,00

17,00

23,00

23,00

23,00

23,00

23,00

26,00

29,00

23,00

46,00

26,00

23,00

19,00

SALADS

GREEK
feta, tomato, cucumber, onion,
bell pepper, olives and oregano

SANTORINIAN
local cherry tomatoes, cucumber, capers,
barley rusk, caper leaves and xinomizithra cheese

GREEN
iceberg, lettuce, spring onion, dill,
cabbage, cucumber and cherry tomatoes

CHICKEN
with lettuce, rocket, crouton,
mayonnaise sauce and parmesan

PASTA & RISOTTO

TAGLIATELLE AL RAGU
with minced beef and parmesan flakes

STUFFED RAVIOLI
with spinach, ricotta and white truffle sauce

CHICKEN PENNE
with white parmesan sauce and
red and yellow bell pepper

PESTO GENOVESE
with homemade pesto genovese and cherry tomatoes

SALMON TAGLIATELLE
with rose vodka sauce

SEAFOOD LINGUINE
with shrimp, calamari and mussels with a shrimp bisque

GNOCCHI
with gorgonzola sauce and walnuts

LOBSTER PASTA
with tomato sauce

RISOTTO WITH SHRIMPS
with zucchini and saffron

RISOTTO WITH CHICKEN
with onion and white wine

WILD MUSHROOM RISOTTO
with porcini and white truffle

%

RN~



KYPIQZ [TIATA

APNI KOTZI
HE Aaxavika Kal GETa

MOYZAKAZ
ME MOOXOAPITIO KIKG

MMNIPTEKIA MOZXAPIZIA
e pU{I Kal TTATATEG

YAPONE®PI XOIPINO
He oGATOQ yKopykovT{OAQ, UTTPOKOAO
KQll PTTEINTTI TIOTATES

ZOYBAAKI KOTOMOYAO

XEIPOTT0INTO GOUBAGKI e TTOTATEG TNYaAVNTEC,
TiTeS Kal TCaTiKI

ZOYBAAKI XOIPINO

XE1POTT0INTO GOUBAGKI e TTOTATES TNyaVNTEC,
TiTeg Kal T¢aTiK|

®INETO KOTOMOYAO
e pUCI Kol TTaTATEg

APNIZIA MAIAAKIA
ME TTaTATEG THYAVNTEG KAl AGdI devTpoAifavou

QINETO MOZXAPIZIO
He OOATOQ pavITapiwy Kal baby Trardreg

MMPIZOAA MOZXAPIZIA
HE TTATATEG TNYAVNTEG

KANAMAPI ZXAPAL
ME TTPATIVN COAATA KOl AQBOAEOVO

KAAAMAPI TEMIZTO
HE TTITTEPIEG XPWHATIOTEG, PUCI, TUPT Kall VIOPATA

FAPIAEZ ZXAPAZ
e oahdara kar AadoAépovo

ZONOMOZ QINETO ZXAPAZ
HE HoUg pTTpOKoAoU Kal CAATOQ 0TTEPIOEIBWY

NABPAKI ZXAPAZ
He Aaxavika aTpou

TZIMOYPA ZXAPAZ
e Aayavikda aTyou

MOIKIAIA GANAZZINQN T1A 2 ATOMA

e Aayavikd aTyou

27,00

19,00

19,00

29,00

24,00

24,00

24,00

28,00

43,00

29,00

28,00

32,00

29,00

29,00

29,00

29,00

89,00

MAIN COURSES

LAMB SHANK
with vegetables and feta

MOUSSAKA
with minced beef

BEEF BURGER PATTIES
with rice and potatoes

PORK TENDERLOIN
with gorgonzola sauce, broccoli
and baby potatoes

CHICKEN SOUVLAKI
homemade souvlaki with fried potatoes,
pita bread and tzatziki

PORK SOUVLAKI
homemade souvlaki with fried potatoes,
pita bread and tzatziki

CHICKEN FILLET
with rice and potatoes

LAMB CHOPS
with fried potatoes and rosemary oil

BEEF FILLET
with mushroom sauce and baby potatoes

BEEF STEAK
with fried potatoes

GRILLED CALAMARI
with green salad and olive oil-lemon dressing

STUFFED CALAMARI
with bell pepper, rice, cheese and tomato

GRILLED SHRIMPS
with salad and olive oil-lemon dressing

GRILLED SALMON FILLET
with broccoli mousse and citrus dressing

GRILLED BRANZINO (SEABASS)
with steamed vegetables

GRILLED SEA BREAM
with steamed vegetables

MIXED SEAFOOD FOR 2 PERSONS
with steamed vegetables
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Ze mepitrTwaon aMepyiag i euaigOnaiag o€ kAToia TPoYr, TAPAKAAW EVAHEPWOTE TOV GEPPITOPO Hag.
['a 1o payeipepa kai Tig cahdreg xpnaipotoloUpe eANvIkS ayvo TapBévo ehaidhado kai yia o Tnyaviopa nhiEAaio. H gera eivar eAAnvIkA.
To kar@iotnua TRl éviuTia SeAtia Tapamévwy gUppwva Pe TV ayopavopiki diémagn 3/97, o eppaveg onueio.
O karavahwtic dev £xel uToxpéwan va TANpwoEl, av dev Adpel To vOpIJo TTapaaTaTikd aToiyeio "ammodeign - TIHoAGyI0".
21N TIpr oupmepiAauBavetal dnpoTikog opog 0,5% kar @.M.A. 13% & 24%. Ayopavopixkdg utrelBuvog: Ocodoaiadng MixdAng

If you have any food allergies or food intolerance, please inform our service staff.
For cooking and for salads we use Greek extra virgin olive oil and for fried dishes we use sunflower oil. The Feta cheese is Greek.
The restaurant has complaint forms in a visible place as required by the Greek law.
The consumer is not obliged to pay if he has not received the invoice or receipt.
The prices include the municipal tax 0,5% and the VAT 13% & 24%. Responsible for the market inspectorate: Theodosiadis Michalis
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