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OPEKTIKA

STARTERS
2MNITIKO YOMI 6€
HOMEMADE BREAD
TAPAMOZZAAATA 9€
TARAMOSALATA(A Classic Greek Appetizer with Fish Roe, Olive and Lemon Juice)
DABA (Mapadooiakr ®apa Zavtopivnc) 10€
FAVA (Santorini Traditional Fava)
NTOMATOKEDTEAEX 12€
TOMATO CROQUETTES (Fried Tomato Balls with Cheese, Herbs and Flour, a Traditional Greek from Santorini)
POAAA MEAITZANAZ (MehtZava Savtopivne yepioth pe Tupi Kat MupwSikd) 12€
EGGPLANT ROLLS(Santorinis White Eggplant Stuffed with Cheese and Herbs)
XTATNOAI 2 XAPAZ (sepBipetat pe Savtopvia ®apa) 25€
GRILLED OCTOPUS(Served with Santorinian Fava)
FAPIAEYZ WHMENEZ (Mayeipepévec oto {wpéd Toug pe oulo) 36€
GRILLED SHRIMPS(Cooked in their broth with ouzo)
THIANIA ©OANAZIINQN @aracova npépac payeipepéva pe O6Lo) 25€
SEAFOOD WITH OUZO SAUCE(Seafood of the day cooked with Ouzo)
MYAIA AXNIZTA (Aeuko Kpaoi, Maivtavog, Sképdo) 22€

STEAMED MUSSELS(White Wine, Parsley, Garlic)

>ANATEX
SALADS

MANAAIZIA(Aaxavo, Kapdto, Maytovéla, Maouptt kat Souodp) 18€
PANDESIA(Cabbage, Carrot, Mayonnaise, Yoghurt , Sesame)

NTOMATINIA-OPAOYAAPoka, ABokavto, Tupi ToaragouTt, Movdpa EAAE, Dressing Ntopdtac) 22€
CHERRY TOMATOES-STRAWBERRY(Arugula, Avocado, Tsalafuti Cheese, Olive Powder, Tomato Dressing)

KOAOKYOAKIA-TIPAZINA OAXOAAKIA Emavaxi, Maraiwpévn MulhOpa, ApvySaha, Suka Eepd) 20€
ZUCCHINI-GREEN BEANS (Spinach, Aged Myzithra, Almonds, Dried figs)

XQPIATIKH X AAATA (Ntopdta Biohoyikrj, ENEC, AyyoUpt, Bapehiota Déta) 16€
GREEK SALAD(Organic tomato, Olives, Cucumber, Barrel-aged Feta cheese)

WHTA NMANTZAPIA(Poka, Npdcivo Miho, MoptokdAl, Xahovut kat Batduoupa) 18€
ROASTED BEETS(Arugula, Green Apple, Orange, Halloumi and Blueberries)

2 ANTOPINIA (Ntopativia, Kamapt, EAd, Mmeptd, XAwpd Tupi, Kamapdeuiha, Magipad) 21€
SANTORINIA(Cherry Tomatoes, Caper, Olive, Pepper, Feta, Caper Leafs, Rusk)



OMA KAl MAPINAPIZMENA
RAW AND MARINATED

TAPTAP MOZXOY (Kpeppodt EandT, Adip, Pamavaki, NTilov, Auyd)
STEAK TARTAR(Shallot, Lime, Radish, Dijon, Egg)

MATTATIKO MAPINE[mpacvo Aepédw, Moptokdh, AevtpohiBavo, PO Mimépt, Kokkvo Kpeppudt, Auyd Péykac)
MARINATED AMBERJACK(Green lemon, Orange, Rosemary, Pink Pepper, Red Onion, Herring Eggs)

FAPIAEX MAP|NAP|ZMENEZ(/\£M()V|, PodL, EAaiohado)
MARINATED SHRIMPS (Lemon, Pomegranate, Olive Qil)

2TPEIAIA (avaTepayio)
OYSTERS (per Piece)

ZYMAPIKA
PASTA

MAMNAPAEAEX ME MTAPIAEX* (Mayeipepévec oto Zwpd Touc pe Naota Tpovgac kat Mappelava)
PAPPARDELLE WITH PRAWNS*(Cooked in their Broth with Truffle Paste and Parmesan)

MAKAPONAAA TOY WAPA (Ms thv papia tng nuépac)
FISHERMAN'S PASTA (With seafood of the day)

A>TAKOMAKAPONAAA pe to kin6
LOBSTER PASTA per kilo

TAPTOY®OO KOTOIOYAO (Kotémoulo, Mavitédpia, Kpépa FaAaktoc)
CHICKEN TARTUFO(Chicken, Mushrooms, Sour Cream)

PABIOAI ME PIKOTA KAI XIMANAKIMe Tupi Pikota, Smavéky, Kapudia kat Aadt Tpougac)
RAVIOLI WITH RICOTTA AND SPINACH(With Ricotta Cheese, Spinach, Walnuts and Oil Truffle)

32€

24€

38€

10€

28€

29€

146€

26€

32€



OPZOTO
ORZOTO

MNMOYBETZI MOXZXAPI PATOY(Me NMuka Mrayapikd)
BEEF RAGU GIOUVETSI (with Sweet Spices)

KPIOAPOTO OAANAZZINQN (Mayeipepévo pe Zwpd Oaracoviv)
SEAFOOD ORZOTO(Cooked with Seafood Broth)

PIZOTO
RIZOTO

PIZOTO ME MANITAPIA (Kpéua raaktoc, Addt TpoUgac, Mapueldva, BaAadpiko)
MASHROOM RIZOTO(Sour Cream, Truffle Qil, Parmesan Cheese, Balsamic Vinegar)

OANAZZINA
SEAFOOD

KAANAMAPI rEM|ZTO(F£ulOTc’) pe Oéta, Ataotri Ntopdta kat Mimepia)
STUFFED CALAMARI(with Feta Cheese, Sundried Tomatoes and Peppers)

TZIMMOYPA ava kino
SEABREAM per kilo

NAYPAKI WHTO (cepBipetarl pe Kapdta Mméium)
GRILLED SEA BASS(served with Baby Carrot)

OINETO ZO/\OMOY(oepBipa’al e Aaxavikd)
SALMON FILLET (served with Vegetables)

OATKPI ava kiné
RED SNAPPER per kilo

I\QZ3 A na Avo Atoua
SOLE FISH For Two People

2TMEZIAA MIATO ra Avo Atopa (Eva Opéoko Wapl, Téooepic Mapidec kalt Wntd Kahaudpt)

SPECIAL PLATE For Two People (One Fresh Fish, Four Prawns and Grilled Calamari)

PREMIUM [MIATO ra Avo Atopa (Wntog Actakdc, Téooepic Mapidec Kat Wnté Kaaudpt)
PREMIUM PLATE For Two People (Grilled Lobster, Four Prawns and Grilled Octopus)

32€

38€

27€

32€

98€

34€

42€

104€

92€

150€

185€



KPEATIKA
MEAT DISHES

APNIZIA nATAAK|A(Ms Toil, TCivtCep, TA\doo Mnidpumekiou, QuoTikia kat Mouvpé Melt(avag)
LAMB CHOPS (with Chilli, Ginger, BBQ Glaze, Pistachios and Eggplant Puree)

MIOYTAKIA KOTOIMNMOYAOMapvapiopéva pe Teptyidkt S kat Miaxapikd, SuvodeveTat pe Matdrec Baby)
CHICKEN THIGHS (Marinated With Teriyaki Sauce and Herbs, Served With Baby Potates)

DINETO MOZXOY (Me cértoa Mmeapvél)
BEEF FILLET (With Bearnaise sauce)

TOMAHAWK STEAK ra Avo Atoua
TOMAHAWK STEAK For Two People

RIBEYE STEAK (300-350gr)

Y dAtoec: Bearnaise, BBQ, Pepper Sauce, AadoAéuovo
Sauces: Bearnaise, BBQ, Pepper Sauce, Oil Lemon

>YNOAEYTIKA - ACCOMPANYING

MATATEX THTANHTEX
FRENCH FRIES

2MAPATTIA WHTA KAI TTAAAIQOMENO BAAXAMIKO
ROASTED ASPARAGUS AND AGED BALSAMIC

MATATEX BABY ME 'PABIEPA KAI MAPMEZANA
BABY POTATOES WITH GRUYERE AND PARMESAN CHEESE

WYHTA AAXANIKA
GRILLED VEGETABLES

MANITAPIA ME XAATZA >XOl'AZ KAl ©YMAPI
MUSHROOM RAGOUT WITH TRUFFLE AND THYME

38€

32€

52€

136€

74€

7€

9€

9€

10€

10€



¥

¥

TANYKIEX ATTOAAYZEIX
SWEET DELIGHTS

>OYODOAE >OKOAATAZL oepBipetal pe maywtd Bavilia
CHOCOL ATE SOUFFLE served with vanilla ice-cream

MOPTOKAAOIITA ocepBipetar pe maywto cokoldta
ORANGE PIE served with chocolate ice-cream

>OYOAE OYZTIKI oepPBipetal pe maywtod Bavilia
PISTACHIO SOUFFLE served with vanilla ice-cream

MMANOOI
BANOFFEE

AYKO HMEPAX
DESSERT OF THE DAY

17€

16€

17€

16€



Thank you



