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Bread 3.00€ Pita bread 4.00€
SPREADS

Traditional homemade Tzatziki 8.00€ Smoked Eggplant 9.00€

with garﬁc & walnuts

Cheese Spread 0.00€ Fish Roe Spread 10.00€

with feta, chili, paprika & oregano crispy pita & salmon eggs

ﬁ/om Santorini
SALADS

Green Salad 16.00€ Tomato Salad 16.00€

with mushrooms, sundried ﬁgs,
manoyvi cheese & balsamic dressing

Greek Salad 15.00€

with tomato, cucumber, pepper, caper,
olives & barrel feta cheese

with chewy tomatoes, strawbewy, soﬁ
cheese & tomato sauce with basil

Chicken Salad 17.00€

with gri“ed chicken, apricot, walnuts,
citrus dressing & blue cheese

FROM THE GARDEN
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Fire Shrimps 25.00€
with ﬁsh roe salad, ink gar[ic sauce &

ﬁfesh oregano

Grilled Octopus 21.00€
with hummus, black olives, fresh herbs
& citrus sauce

Sea Bream 27.00€
cooked in paper with ﬁfesh herbs, wild

gV eens and [emon egg sauce

Shrimps’ Pasta 25.00€
with fennel, bell pepper & cream

Grilled Calamari 18.00€ Gioyvetsi Orzo Pasta 25.00€
with lemon herb sauce and caper with shrimps, grilled tomato sauce,
ﬁresh herbs & feta cheese
Tuna Tartar 19.00€
with mango, corn, chili, citrus & extra
virgin oil
FROM THE AEGEAN SEA
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“Loukoumas” 16.00€
Greek donuts with feta cheese &

marmalade tomato

Greek Pasta “Skioufihta” 17.00€
with mushrooms, tmﬁle &

parmesan flakes

Lamb 38.00€

with vegetables, feta & lemon sauce

with thyme

Chicken Souvlaki 22.00€
marinated with Greek yogurt & rice
with fresh herbs

Beef Patty 25.00€
with feta sauce, pepper &
crunchy potatoes

Beef Tagliata Steak 42.00€

with potatoes and verde sauce

FROM THE SOIL
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Hummus 12.00€ Pasta Pomodorini 17.00€

with fresh herbs and nuts with cherry tomatoes and basil
Smoked Eggplant 9.00€ Mushrooms Risotto (V) ~ 21.00€
spread with garlic & walnuts variety of mushrooms with ﬁesh
oregano
Tomato Salad 15.00€ Mixed Vegan Risotto 21.00€
with carob crackers, basil and garlic with zucchini, eggplant and mixed bell
peppers
Falafel 18.00€
with rice, tahini sauce and gri“ed Red Fruits Sorbet 9.00€
vegetalo les
V& VG MENU
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Baklavas with pistachio ice cream 1.00€

Lava Chocolate Cake with ice cream 1.00€
1ce Cream (flavors vanilla, chocolate, strawberry, banana) 6.00€
70 WRAPIT UP
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