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APPETIZERS
Grilled Haloumi cheese 17,00€ 
with grilled lettuce, spearmint vinaigrette and mustard caviar 

Tempura Shrimps* 25,00€
with sweet&sour sauce and crispy seaweed salad 

Grilled Scallops* 21,00€
with Myconian louza ham, parmesan cheese and chili  

Sea Bass Ceviche  24,00€                                                                           
marinated with basil, chili and colored tomatoes 

Tuna Tartare 24,00€                                                                                       
marinated with yuzu, soy sauce, wasabi, served on savory tart  
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Beef Black Angus Carpaccio 25,00€
with baby rocket, aged balsamic vinegar, 24months old parmesan  
cheese and extra virgin olive oil

Beef Black Angus Tartare 25,00€
with horseradish mayonnaise and mustard pickled seeds, served  
on savory tart  

Mini Lamb and Beef Kebab 24,00€
grilled tomato, spicy yoghurt with tandoori, verde sauce and tortilla

Myconian Meatballs   18,00€
with Hannibal sauce and pita bread  



SA
LA

D
S / PA

STA

SALADS
Greek Salad 13,50€ 
with carob rusks, tomato,colored peppers,
capers, onion, feta cheese and oregano 

Santorini’s Cherry Tomatoes Salad with Basil 16,00€ 
pine cone seeds, sour cream cheese
and carob balsamic vinaigrette
 
Crab Meat 28,00€ 
with colored quinoa salad, fresh onion, ginger, 
avocado cream and champagne - citrus dressing

Fresh Green Salad 17,00€ 
with grilled sweet potatoes, avocado, cashews 
and truffle vinaigrette  

Watermelon 19,00€ 
with carob rusks, goat cheese, fresh spearmint leaves 
and balsamic dressing 
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Rigatoni Pasta with Tomato Sauce 21,00€ 
fresh basil, cherry tomatoes and mozzarella cheese  

Tagliatelle Pasta  26,00€ 
with chicken fillet and sauce porcini 

Tagliatelle Pasta  27,00€ 
with simmered brisket, parmesan cream and mushrooms  

Garganelli pasta with beef ragout   24,00€ 
aromatic herbs and pecorino cream cheese  

Lunette Stuffed   32,00€ 
with Ricotta cheese, truffle and beef Black Angus fillets  

Panciotti Stuffed   33,50€ 
with North sea’s shrimps and lobster-lime velouté sauce 
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MAIN COURSES

FISH & SEAFOOD

Salmon Fillet 27,00€                                                                           
with steamed vegetables

Sea Bass Grilled Fillet 32,00€                                                                           
with steamed vegetables and mushed potatoes with root celery

Tuna Sofrito Fried 33,00€                                                                           
in sesame oil, avocado cream, guacamole and colored quinoa salad

Dover sole à la Meunière  900gr 96,00€                                                                           
with clarified butter and tarragon.
Served with steamed vegetables (for 2 people)

Jumbo Shrimps*  120,00€                                                                           
with grilled vegetables per kg

**Products are frozen
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MEAT

Greek Chicken Skewer 25,00€                                                                           
marinated with mustard and ginger 

Dark Meat Chicken glazed 450gr 32,00€                                                                           
glazed with Peruvian marinate 

Iberico Pork Pluma 300gr 44,00€                                                                           

Greek Lamb Skewer 32,00€                                                                           
marinated with oriental spices and yogurt

Lamb knuckle 30,00€                                                                           
with mavrodaphne sauce and mushed potatoes with root celery

Short Ribs Black Angus American origin 500gr  58,00€                                                                           
marinated in aged wine and aromatic herbs
Served with grilled vegetables 
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Short Ribs Black Angus American origin  500gr 58,00€                                                                           
marinated in aged wine and aromatic herbs
Served with grilled vegetables

Rib-eye Uruguay origin 300gr 47,00€                                                                           

Black Angus Fillet Spain origin 300gr 52,00€                                                                           

T-bone Black Angus American origin 1000gr 110,00€                                                                           

Tomahawk Black Angus American origin 1200gr 155,00€                                                                           

SIDE DISHES

Fresh fried potatoes 6,00€
Baby grilled potatoes with rosemary 6,00€
Grilled lettuce with mustard pickled seeds 6,00€
Grilled Broccoli with Caesar sauce 6,00€ 

With each main course we offer you one side dish of your choice for free.
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DESSERTS 

Parfait praline with caramelized hazelnuts 11,00€
Mascarpone cream with marinated strawberries 11,00€
Cheesecake with preserved sour cherry sweet 11,00€
Greek traditional oven pan sweet  11,00€

*If you have any food allergies, please make your server aware when ordering 

ALL PRICES IN EURO. 
We use corn – oil for all fried foods and extra virgin olive-oil in salads and cooked foods. 
* Are frozen products
Prices include: 0,5% Municipal Tax and Vat 13% - 24%. 

Surety: ........................................................................................................ 

THE SHOP IS OBLIGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT FOR STATING ANY COMPLAINT. 
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT – INVOICE).  


