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RESTAURANT MENU






Bread and olives
Waoul kai ehiég

OPEKTIKA

Traditional spreads

(Santorinian Fava, tzatziki, taramosalata)
[apadooiakég aropés (pdfSa Zavropivng, téatdixi,
tapapocaidra)

Buffalo burrata with grilled zucchini
BouBalioia urnoupdra pe yntd kolokubdkia

Prosciutto rolls, cream cheese & arugula
PoAd mpooouto ue kpéua tuptol & pdka

“Tomatokeftes”, mint yogurt
Touatokeptes, apwuaTiko yiaoupTt uEVTa

Crispy rolls, “feta” cheese, honey
Crispy poAdkia, péra & ug

Cold cuts and cheese platter
[TAatd tupidv/alravtikav

Sybod et

e KA OAAAYYINON

Grilled octopus, chili, lime, salicornia
Xtanddl oxdpag, toiki, lime, caAikdpvia

Calamari deep fried, ink mayo
Kalaudpt tnyavntd, payiovéla ueaviol

Salmon tartare, yuzu, avocado mayo & tobiko
Taptdp coAopoy, yuzu, puayovéla aokdvto & toumniko

Scallops carpaccio, fresh queen scallops in jalapefio lime
dressing

Xtévia kapndroio, ppéoka xtévia oe dressing pe Aduu ka
xalamévio

Shrimps tempura, chili mayo
[apidec teunolpa, Toiht uayiovéla

Seafood platter
[Matd #aracovady

Oysters, secret sauce, salmon'’s caviar
2tpeidia, puotikr odAtoa, auyotdpayo coAouoy

5€/ person

dtopo

21€

19€

24€

16€

16€

26€

22€

20€

26€

22€

30€

80€

40€



YAAATEZ

Caesar’s salad, chicken, iceberg, cherry tomatoes,
croutons, bacon, Caesar’s sauce

Caesar's, kotérnoulo, iceberg, vrouartivia,

Kpoutov, unékoy, Caesar’s sauce

Santorinian salad, red and black cherry tomatoes,
niotiko creamy cheese, carob rusks, capers,
olives, pickled onion & parsley oil

2avIopIvId, KOKKIVA KAl uadpa VIOUATIvVIA,

VIOTIKO KREUMOES Tupl, nadiudd xyapoumniod,
kanapn, eAiég, nik\eg kpeupudoU & Addi uaivtavou

Green salad, seasonal fruits, gruyere & walnuts
[lodowvn caldra, ppouta enoxrig, ypaliépa & kapudia

cal

KPEATIKA

Chicken fillet, bulgur, taboulet
DiAeto kotémoulo, mAyoUpt, TaUMoOUAE

Chicken Souvlitsa, Greek pita, onion, tomato, padre
2ouPAitoa kotdnoulo, niita, kpeuuldl, Toudta, mneptd

Rib eye black Angus, pepper sauce
Rib eye black Angus, cwg nunepiod

Tomahawk dry aged “John stone”
Tomahawk &npric wpiuavong “John stone”

Lamb chops, confit cherry tomatoes
Apvioia naiddakia, kovel viouartivia

“Giouvetsi”, slow cooked lamb with orzo
[1ouBétol, otyouayeipeuévo apvdki ue kpilapdki

Pork Tomahawk, lemon gravy sauce
Xoowri unpildha Tomahawk, Aepovarn cdAtoa Ynrod

Greek gyros, pita, onion, tomato, padre
[Upog, nita, koeuuddl, toudta, mnepid

bod

OAAAYYINA

Tuna tagliata, spicy “krokos kozanis” sauce,
cherry tomatoes confit & pistachio

TaAidta tévou, kautepr] owg e Kpoko Kolavng,
kovol vropativia & puoTiki

Grilled salmon, broccolini, pickled red cabbage

Jolouds oxdpag, baby unpdkoro, nikha kékkivou Adxavou

Grilled lobster, herb butter sauce
Aotakdg oxdpag, odAtoa Soutipou HUpwOIKY

King prawns

Catch of the day 9O/kg
Wapid tng nuépag

24€

18€

22€

23€

24€

60€

150€

24€

30€

506

22€

32€

32€

80€

90€ /kg

Q0€ kg
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ZYMAPIKA PIZOTO

Lobster pasta
Actakouakapovada

Rigatoni, chicken, “katiki” Domokou cheese,
zucchini, garlic, oregano.

Piykatdvi, koténoulo, katiki Aopiokod,
kolokutldkia, okdpdo, piyavn

Linguine aglio, olio e peperoncino
Awvykouivi, ok6pdo, eAaidhado kat kautepr] mneptd

Pappardelle Bolognese
[anapdéleg unorovél

Risotto porcini, shimeji mushrooms,
truffle oil, parmesan cheese
PiCéto Porcini, pavitépiva shimeji, Addt tpodpag, napueldva

Santorinian tomato risotto, feta cream
Touatdpulo cavtopivid, kpéua pérag

Carbonara rigatoni, salted egg yolk, guanciale
Kapumnovapa piykatovi, Tactog KOOKOG auyou, YKouavToldAe

Linguine, shrimp, tomato, shrimp bisque, saffron
Awvykoulvi, yapida, topdra, bisque yapioag, cappdv

2YNOAEYTIKA

Steamed rice
P4 atuod

French fries
[latateg tnyavnteg

Potato puree (+truffle oil)
[oupéc natdra (+A&di tpodepac)

Grilled veggies
Wntd dayavikd

Greek Tzatziki
TCatdik

100€

24€

26€

24€

28€

22€

24€

28€

8€

8€

10+2€

12€

8€



) Jssons

FAYKA

Tiramisu
Tipauioou

Mousse chocolat, strawberry
Mouc cokoAdrag pe ppdouia

Panna cotta, forest fruits (Vegan)
[lavakdta, ppouta Tou ddooug

Ice cream
[Nlaywtd

Seasonal fruits
®Dpodta enoyng

12€

14€

12€

12€

24€
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BEACH MENU

Steak and eggs - Black Angus beef, fried eggs
Black Angus pooyapiowa unpildra ue tnyavntd avyd

Chicken yakitory - Chicken skewers, teriyaki glaze
KotdmouAo yakitori - kahaudkia kotémouAo, yAdoo teptyidki

Crispy tuna tacos - Tuna tartare, avocado cream
Toayavd tdkog, taptdp tévou, kpéua afokdvto

Chilli con carne tacos - Beef, cheddar, avocado,
sour cream, coriander, jalapefio, iceberg

Tdkog ue kiud pooxapioio, toévrap, afokdvro,
KpEua ydhaktog, kShiavopo, xakanévio, iceberg

Wagyu beef skewers
Kalaudkia pooyapiciou Wagyu

Avocado toast
(+2oloudc 5€, + Auyd nooé 5€)

Katsu Sando fried chicken
Katsu sando, tnyavntd kotdnouAo

Caesar’s salad, chicken, iceberg, cherry tomatoes,
croutons, bacon, Caesar’s sauce

Caesar’s, koténoulo, iceberg, vrouartivia, kooutdy,
uneikov, Caesar's sauce

Santorinian salad, red and black cherry tomatoes,
niotiko creamy cheese, carob rusks, capers, olives,
pickled onion & parsley oll

2avVTOoPIVIA, KOKKIVA KAl LAUPA VIOUATIVIA, VIOTIKO
Koeuwoeg tupl, ma&iudd yapoumniod, kamapn, Mg,
MikAeg kpeupudiod & Addt uaiviavou

Greek gyros platter, tzatziki, tomato, padre, onion, pita
[Tatd yipog, t¢atdixi, toudta, mnepid, Koepuuddl, nita

Mini burgers Black Angus, brie, ketchup, fig marmalade
Mivi burgers Black Angus, unpt, kétoan, uapueAddoa cuko

American burger USA Black Angus, cheddar, burger sauce

Shrimps tempura, chili mayo
[apidec teunolpa, Tolh payiovéla

French fries
[latdteg tyavntég

Seasonal fruits
®Dpodlta enoxng

28€

16€

26€

24€

32€

14€

20€

24€

18€

22€

22€

28€

30€

8€

26€
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Focaccia rosemary & thyme
Ouudpt, deviporiBavo, avlld alatiol

Fse

Margherita
2dMtoa toudrag, ppéokia potoapéda, BaciAikd,
apwuatiké eratdrado

Pepperoni
2 dAtoa toudrag, potoapéla, nenepdvi, piyavn

Capricciosa
XdAtoa toudrag, potoapéla, mooocoUto KOTo, mavoeta,
HAVITAPL, TIUITEPLA KOKKLVA KAl MEAsCIVN, plyavn

Vetricina honey nduja
JdAtoa toudtag, potoapéla, ppéokia uoToapéAa,
oaldut vetricina, payovéla nduja/ugh, plyavn, BaciAikde

Truffle-mushrooms

Koéua uavitapiod, potoapéda, uié pavitapidv
(Aeukd, noptounélo), oérdl, kpéua napuelavag,
oxovonpaco, Addr tpoleag, peéokia TPolpa

Greek mamas

&M toa toudrag, potoapéla, kKoeuuUor KOKKIVO,

ehid Kahaudy, vrouativia Zavropivng, caldut aépog,
xaAamévio, péra, plyavn

Burrata mortadella
Koéua tupl, Eboua Aepdvi, potoapéa, unoupdra,
puotikt Atylvng, méoto puaotikt Atyivng

Carbonara
Auyd, navogta, ykouavtoidle, potoapéla,
koéua napueldvag, uadpo mépt

Prosciutto truffle oil arugula
24\ toa toudrag, potoapéla, pdka, mpooouto [Mépua,
PAéikc napueldvag, vrouativia kovpl, Ador tpoldpag

Garlic flat bread
[loupé ckdpdo Kovpl, potoapéda, napuelava,

uaivtavo, uavpo minept

Panuozzo prosciutto e mozzarella
[kpeuolata pupwdikay, ppéokia uoToapela, poka,
npocouto [Ndpua, pAéike napueldvag, eAatdAado

Summer tomato flat bread
2 kopOoAado, péta, Toudta, plyavn ppeokia

9€

18€

22€

24€

26€

32€

24€

28€

26€

26€

14€

18€

7€
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Focaccia rosemary & thyme Q€
Ouudpl, devrpoliBavo, avlld alatioy

Fle

Margherita 18€
2dMtoa toudrag, ppéokia potoapéda, Bacihikd,
apwuatikd eAatdAado

Pepperoni 22€
2dMtoa toudtag, potoapéla, nenepdvi, plyavn

Capricciosa 24€
2dMtoa toudrag, potoapéla, npocolto kTo, MavoeTa,
UAVITAPL, TUITEPLA KOKKIVI KAL TTOAGLVN, plyavn

Vetricina honey nduja 26€
2dMtoa toudrtag, potcapéla, ppokia uotoapéla,
oaldut vetricina, payiovéla nduja/uéh, plyavn, faciAikdg

Truffle-mushrooms 32€
Koéua uavitapiod, potcapéra, wé pavitapidv

(\eukd, noptounédo), olerQ, koéua napueldvag,

oXOVAMPAco, Aadt TooUPag, PPETKIA TPOUPQ

Greek mamas 24€
2dAtoa toudtag, uotoapéla, Kool KOKKIVO,

eMid Kahaudy, vrouativia Zavtopivng, caldut aépog,

xaAamnévio, péta, piyavn

Burrata mortadella 28€
Koéua tupl, Eboua Aeudvi, uotoapéla, unoupdra,
puotikt Atyivng, néoto euaotikt Atyivng

Carbonara 26€
Auyd, navogta, ykouavioldAe, uoTtoapéla,
kpéua napueldvag, padpo gt

Prosciutto truffle oil arugula 26€
2dMtoa toudrtag, potcapéla, poka, npooodto [lépua,
PAEikg napuelavag, vrouativia kovel, Aadt toodpag

%@_(% .

Garlic flat bread 14€
[loupé ockdpdo Kovpl, potoapéda, napuslava,

uaivtave, uadpo miept

Panuozzo prosciutto e mozzarella 18€
[kpeuolata uupwdikay, ppéokia uotoapéla, poka,
npocouto [Ndpua, pAéike napueldvag, eAatdAado

Summer tomato flat bread 7€
2 kopdoAado, pEta, Toudta, plyavn ppEoKia
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APPLE MARTINI

Vodka, fresh green apple, sugar, lime

PALOMA
Tequila reposado, lime, agave, syrup, fresh grapefruit,
soda water

CUCUMBER MARTINI

Vodka, lime, sugar, fresh cucumber, cucumber syrup

TOMMY'S MARGARITA

Reposado tequila, lime, agave syrup

MAI TAI
Rum blanco, rum anejo, almond syrup, lime, sugar,
triple sec, aromatic bitter

COSMOPOLITAN

Vodka, triple sec, cranberry, lime

MANHATTAN

Bourbon, vermouth, angostura

LONG ISLAND ICED TEA
Triple sec, rum, gin, vodka, tequila, lime,
simple syrup, coca cola

TEQUILA SUNRISE

Orange juice, tequila, grenadine

MARGARITA

Cointreau, tequila, lime

BLOODY MARY
Vodka, tomato juice, lime, Worcestershine sauce,
tabasco, salt, pepper

COFFEE MARTINI

Vodka, coffee liqueur, Espresso

PINA COLADA

Rum, pineapple juice, pineapple cream

NEGRONI

Gin, Campari, martini rosso

OLD FASHIONED

Bourbon, sugar, angostura

MOJITO

Rum, lime, spearmint, sugar, soda water

CUBA LIBRE

Rum, lime, coca cola

CAIPIRINHA

Cachaca, lime, brown sugar

DAIQUIRI

Rum, fresh lemon juice, simple syrup



APEROL SPRITZ

Aperol, Prosecco, soda water

SANGRIA RED

BRAMBLE
Gin, Sugar, Lemon, Blackberry

MOSCOW MULE
Vodka, Lime, Ginger Beer

PORN STAR MARTINI

Lime, vanilla, sugar syrup, passion fruit, vodka

oot

e
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BAROLO PASSION
- Gin, Chamomile, Passion Fruit, Blueberry, Lime
- Aromatic, Floral, Balanced Flavor, Sweet/Sour

FIRE IN THE HOLE
- Reposado Tequila, Agave, Chilli, Spices
- Spicy with Balanced tartness

ISLAND CITRUS
- Mastiha, Aperol, Lime, Grapefruit Soda, Sour Cherry
- Citrus notes and Mediterranean bittersweet Flavor

VELVET TIDES
- Blend of Rums, Mango, Passion Fruit, Ginger vanilla, Lime
- Tiki Twist with Tropical and Boozy finish

CINEMA SOUR
- Aged Rum, Aperol, Pop Corn, Strwaberry, Lemon
- Sweet/Sour Flavour with Cinematic bitterness

WAVES
- Vodka, Blackberry, Blue Coconut, Grapefruit, Lime
- Wavy and Refreshing, Bubbly taste, Balanced Tartness

GIN GARDEN
- Gin, Limoncello, Cucumber, Fig Leaf
- Aegean Flavours with Floral and Crispy notes
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KIR ROYAL

Champagne, Créme De Cassis

ROSSINI
Champagne, Strawberry

BELLINI
Champagne, Peach

MIMOSA

Champagne, Orange juice

e (ol

DOMENICA
Mango, Strawberry, Lime, Bubbles
Tropical and Balanced sweetness

VIRGIN PALOMA
Pink Grapefruit, Agave, Lime, Tequila O% alc.

VIRGIN PINA COLADA

Coconut, Pineapple

VIRGIN MOJITO
Sugar, Lime, bubbles

SOBER MARGARITA
Tequila O%, Lime, Sugar



XECUTI
ELOS

VE CHEF
MANOU

E C
AGG 0] SAKIS
Consumer is not obliged to pay if the notice of payment has not been received (receipt- invoice).
For cooking and dressings preparation we use olive oil. For frying, we use sunflower oil.

The frozen products are indicated by an asterisk (*).

The store is obliged to have complaint forms, available to customers in the special
case by the exit.

The consumption of alcoholic beverages is prohibited for individuals under 17 years old who are
not escorted by parents or guardians (law 3730/2008 presidential decree 350/2003).

Prices are inclusive of all taxes and duties.
Prices can be changed without prior notice.

RESPONSIBLE UPON MARKET INSPECTION:
SERAFEIM VOIVONTAS



