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OPEKTIKA
STARTERS

2MITIKO WYQMI
HOMEMADE BREAD

TAPAMOZANATA
TARAMOSALATA (A Classic Greek Appetizer with Fish Roe, Bread, Olive and Lemon Juice)

DOABA (Mapadooiakry ®apa Tavtopivnc)
FAVA (Santorini Traditional Fava)

NTOMATOKEODOTEAEX
TOMATO CROQUETTES (Fried Tomato Balls with Cheese, Herbs and Flour, a Traditional Greek from Santorini)

POAAA MEAITZANAZ (Mehrtlava Savtopivng yepiotr pe Tupi kat MupwdIka)
EGGPLANT ROLLS(Santorinis White Eggplant Stuffed with Cheese and Herbs)

XTAMOAI 2XAPAZ (zepBipetat pe Savtopvid apa)
GRILLED OCTOPUS(Served with Santorinian Fava)

TAPIAE> > ATANAKI(Muotiki Suvtayn)
SHRIMPS SAGANAKI(Secret Recipe)

THIANIA ©OANAZIINQN @©aracova nuépac payeipepéva pe OVZo)
SEAFOOD WITH OUZO SAUCE(Seafood of the day cooked with Ouzo)

MYAIA AXNIZTA(Aeukd Kpaoi, Madivtavog, Xk6pdo)
STEAMED MUSSELS(White Wine, Parsley, Garlic)

>ANATEZ
SALADS

nANAA|Z|A(/\dxavo, Kapoto, Maylovéla, MaovupTi Kal Zo0uodpl)
PANDESIA (Cabbage, Carrot, Mayonnaise, Yoghurt, Sesame)

KOAOKYOAKIA-TIPAZINA OAXOAAKIA Enavaky, Marawpévn Mulibpa, Apoydala, Zoka Eepd)
ZUCCHINI-GREEN BEANS(Spinach, Aged Myzithra, Almonds, Dried figs)

XQPIATIKH ZAAATA (Ntopdta Biohoyikr, EAéc, Ayyoupt, Bapehiota O<ta)
GREEK SALAD(Organic tomato, Olives, Cucumber, Barrel-aged Feta cheese)

2 ANTOPINIA (Ntopativia, Kamapt, EAd, Mimepid, XAwpo Tupi, Kamapoeuha, Ma&iuddi)
SANTORINIA (Cherry Tomatoes, Caper, Olive, Pepper, Feta, Caper Leafs, Rusk)

KINOA(Tpixpwun Kivoa, Smavéki, Ayyoupt, ®péoko Kpepupody, Mavt{dpt, fovakapole, KodokuBoomopo, Swe Tlivtlep)
QUINOA(Tricolor quinoa, spinach, cucumber, Spring Onion, Beetroot, Guacamole, Pumpkin Seeds, Ginger Sauce)

WHTA NMANTZAPIAPoka, Mpacivo Mo, Moptokdh, XahoUut Kat Batdpouvpa)
ROASTED BEETS(Arugula, Green Apple, Orange, Halloumi and Blueberries)
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OMA KAl MAPINAPIXMENA
RAW AND MARINATED

TAPTAP MOZXOY(KpsupO& EcaldT, Adiy, Pamavaki, NTilov, Auyo)
STEAK TARTAR(Shallot, Lime, Radish, Dijon, Egg)

MATTATIKO MAPINEnpactvo Aepovi, Moptokd, Aevipohipavo, POC Mimépt, Kokkivo Kpeppodi, Auyd Péykac)
MARINATED AMBERJACK(Green lemon, Orange, Rosemary, Pink Pepper, Red Onion, Herring Eggs)

2 TPEIAIA(ava Tepayio)
OYSTERS (per Piece)

ZYMAPIKA
PASTA

MATTAPAEAEZ ME TAPIAEX* (Maysipgpévec oto Zwpd touc pe Mdota Tpovpac kat Mappeldva)
PAPPARDELLE WITH PRAWNS*(Cooked in their Broth with Truffle Paste and Parmesan)

MAKAPONAAA TOY WAPA(me TNV Yapld TNG NHEPAG)
FISHERMAN'S PASTA(With seafood of the day)

A>TAKOMAKAPONAAA peto kiné
LOBSTER PASTA per kilo

TAPTOY®DO KOTOIMOYAO (Kotémoulo, Mavitdpia, Kpépa Mahaktoc)
CHICKEN TARTUFO(Chicken, Mushrooms, Heavy Cream)

PABIOAI ME PIKOTA KAI XIMMANAKI(Me Tupi Pikota, Smavéxi, Kapudia kat Addt Tpoueac)
RAVIOLI WITH RICOTTA AND SPINACH (With Ricotta Cheese, Spinach, Walnuts and Qil Truffle)



OPZOTO
ORZOTO

NMOYBETZI MOZXAPI PAIOY(Mes Muka Mmayapika)
BEEF RAGU GIOUVETSI(with Sweet Spices)

KPIOAPOTO OAANAZZINQN Maysipgpévo pe Zwpéd Oaracoiviv)
SEAFOOD ORZOTO(Cooked with Seafood Broth)

PIZOTO
RIZOTO

PIZOTO ME MANITAPIA (Kpéua Frahaxtog, Addt Tpoupac, Mappeldva, BaAAGApIKO)
MASHROOM RIZOTO(Heavy Cream, Truffle Oil, Parmesan Cheese, Balsamic Vinegar)

PIZOTO ME XTATOAIl(Kpepa rdhaktoc, MaoTixa, Kamapoguiha, Mappeldva)
OCTAPUS RIZOTO(Heavy Cream, Mastic, Capers Leaves, Parmesan)

OANAXZINA
SEAFOOD

KAANAMAPI rEM|ZTO(F£u10To' pe Oéta, Alaotr) Ntopdta kat Mimepia)
STUFFED CALAMARI(with Feta Cheese, Sundried Tomatoes and Peppers)

TZITTOYPA ava kino
SEABREAM per kilo

NAYPAKI WHTO (oepBipetat pe Kapota Mméur)
GRILLED SEA BASS(served with Baby Carrot)

OINETO ZO/\OMOY(ospB(peral pe Aaxavikad)
SALMON FILLET (served with Vegetables)

OATKPI ava kinée
RED SNAPPER per kilo

AQZ3 A raAvo Atopua
SOLE FISH For Two People

2TMEZIANA MIATO ra Avo Atopa (Eva ®péoko Wapl, Téooepic Mapidec kalt Wn16 Kahaudpl)
SPECIAL PLATE For Two People (One Fresh Fish, Four Prawns and Grilled Calamari)

PREMIUM MIATO ra Avo Atopa (Wnto6g Aotakog, Téooepig Mapideg Kat Wntéd Kahaudpt)
PREMIUM PLATE For Two People (Grilled Lobster, Four Prawns and Grilled Octopus)
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KPEATIKA
MEAT DISHES

APNIZIA |_|A.|.AAK|A(M£ Toil, TCivtlep, TAdoo Mnidpumnekiou, DuoTikia kat Mouvpé MeAit(avag)
LAMB CHOPS (with Chilli, Ginger, BBQ Glaze, Pistachios and Eggplant Puree)

MITOYTAKIA KOTOI OY/\O(Maplvaplouéva He Teptytdkl Zwe Kat Mmmaxapikd, Xuvodevetal pe Matdteg Baby)
CHICKEN THIGHS (Marinated With Teriyaki Sauce and Herbs, Served With Baby Potates)

DINETO MOXZXOY (Me oértoa Mmeapveél)
BEEF FILLET (with Bearnaise sauce)

TOMAHAWK STEAK ra Avo Atopa
TOMAHAWK STEAK For Two People

RIBEYE STEAK (300-350g9r)

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

>YNOAEYTIKA - ACCOMPANYING

MATATEX THTANHTEX
FRENCH FRIES

>MAPATTIA WHTA KAI TTAAAIQOMENO BAAXAMIKO
ROASTED ASPARAGUS AND AGED BALSAMIC

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

WHTA AAXANIKA
GRILLED VEGETABLES

MANITAPIA ME AATXA >XOlAX KAl ©YMAPI
MUSHROOM RAGOUT WITH TRUFFLE AND THYME
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TAYKIEX ATTOAAYZEIX
SWEET DELIGHTS

JOYDAE >OKOAATAZX oepBipetar pe maywtd Bavilia
CHOCOLATE SOUFFLE served with vanilla ice-cream

MIMANOOI
BANOFFEE

CHEESECAKE

CHEESECAKE BISCOFF

TAPTA AEMONI
LEMON TURT

IANYKO HMEPAXZ
DESSERT OF THE DAY
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