MENU




Kérw omé ta kékkiva Bpdya g Olag,

o €éva eldLAMaKGS Oppo Eexaopévo and v oppr] Tov
Xpovou, 1] taBépva pag Sunset by Paraskevas
oepBipet pepikd anié T mo vootpa mata g
Zavtopivie. AkpiBog oty kopdid Tov moALov
Aypaviod g Olog, €56 1ov ta Katkia Tov Papddenv
@tavouy kGBe Enpépwpa pe Ty Popid Toug, 5w Ba
arOAQOOETE TV IO EOKOLOT] O TAKOPOKOPOVAOOL
Twv KukAddwv, eve) Bovpddete v omepavtooiv)
)6 6GAaooag kan To ekMANKTIKG NAtoBooiAepa.
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Under the red diffs of Oia, in an idyllic cove
that seems forgotten in time, Sunset tavern by
Paraskevas serves some of the most tantalizing
traditional dishes of Santorini. Right at the edge
of Oia's old port, where the fishermen's caiques
arrive early every morning with the day's catch
is where you will indulge in the most famous
lobster spaghetti of the Cyclades while gazing

at the ever-reaching sea and the breath-taking

sunset.
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BREAD N' DIP

Kalabt a6 Aevk6 &
padpo popi pe dip

Npepas
(ya 2 dropa)

E€tpa napbévo
eAatodado

EAiéc
Mapivaptlopéveg pe Oopdpt,
OevtpoliBavo, Aepovt

€ Basket of white &
whole wheat bread
with dip of the day
(for 2 people)

€ Extra virgin
olive oil

€  Olives

Marinated in thyme,
rosemary and lemon

TYPIA

/ C

HEESES

Péta ITOIT
eAAnvikn

Me piyavn kot €6Tpa
napBévo ehardrado

Tolaydvi
Me ano€npapéva ppotta,
PIELKOV Kal KOUKOLVAPL

€ Greek PDO
feta cheese
With oregano and extra
virgin olive oil

€ 'Talagani cheese
With dry fruits,

bacon and pine

GR / EN



OPEKTIKA / STARTERS

FOR SHARING

Homemade

........... € Taramosalata

Tapapoooddra
Me Aevk6 tapopd,
movdpa awyoTapayo,
{opwpévn pe napbévo
ehaohado

TCatdixu
ITpdBelo otpayyloté
ylao0pTL, ayyovpt, Gvno

Tuporavtepn
Péta, ToiM,

prookoBo

Komviot)
pelrilavooaldra
Aevkn] peArt¢avo ypévn
oto kdpBouvo, okGpdo,
ehar6Aado, moAonwpévo
&odt Lavtopivrg,
muepld PAwpivig

i PdbBo Lavtopivig
: Kapopedopévo k peppidt,
: kpokog Koddvng

Ntopatokeptédeg
Yavtopvid viopdra,
JLOUG ylaovpTloo,
KOAOKAIPLVE PupmOIKd

ITortdreeg tyavités.

Koloxtba tyavita

EAagppis navaplopéva,
tatdixt

(fish roe spread)

With white tarama, botargo :

powder, fermented with
virgin olive oil

Tzatziki

Strained sheep's yoghurt,
cucumber, dill

Tyrokafteri
(Spicy cheese spread)
Feta, bukovo chili flakes

Smoked eggplant
spread

White eggplant cooked
over a grill, garlic,

olive oil, aged Santorini
vinegar, Florina sweet

peppers

Fava of Santorini
Caramelized onion,
saffron of Kozani

Tomato fritters
Santorini tomatoes,
yogurt mousse, s
ummer herbs

Fried potatoes

Fried zucchini
Lightly battered,

tzatziki

KoAopépt myovité

EAoppax navapiopévo,
Adup 0o kan kmopn

Xtévia owté
Wasabi, dashi, Adayavikd,
Boutupo, okGpdo

Xtomoédt ynto
Péba, K peppidt,
edadAado, 00, plyavn

Xtarodt Ataotd
EAatrado, E66t, piyavny

T'opides oayavaxt
Ppéoxia viopdra,
PETa,0000

T'apides oxapag
EAatcAado, kavtepn
paylovéla, Kvoa,
ok6pdo, ivilep

Mo6ia ayviotd
Aovpuko Xavtopivg,
O0KO6pS0, KPEPPLOGKL,
ppéoxo dvnbo,
BoUtupo PLPWOIKGOV

Kahopépt pnté
(e To K1AO)
EAadrado, oo

Adup, kivéa

Fried squid
Lightly battered,
lime sauce and capers

Scallops saute
Wasabi, dashi, vegetables,
butter, garlic

Grilled octopus
Fava beans, onion,
olive oil, vinegar, oregano

Sundried octopus
Olive oil, vinegar, oregano

Shrimp saganaki
Fresh tomatoes,
feta, ouzo

Grilled prawns
Olive oil, spicy mayonesa,
quinoa, garlic,

ginger

Steamed mussels
Assyrtiko Santorini wine,
garlic, spring onion,

dill, herbs butter

Grilled squid
(by the kilo)
Olive oil, lime
sauce, quinoa




YAAATEX /| SALADS

IMapadoorax) EAAnvikn
Nropdta, ayyolpt, mpdoiviy muepid,
e\ég, kamapr), KPeppooL, Péta, maphévo
edaudrado, ppéoka puPmOIKE

Zovtopvid

Nrtopativia Xavtopivig, mIEpLEs,
EwopudnBpa, ayyolpt, ppéoko K peppiot,
eMég, magpddt yapouvmov, kpitaio,

PUPWSIKG

Sunset

ITpdorva avipeikto 00AQTIKA, PPEOKQ
@polta, PNTo KaATolkiolo topi, maotéAl
PLOTIKLOD, VIPEOIVYK E0TIEPIOOEIODV

ZoAdta Kaioapa

e yapioeg

Iceberg, mappeddva,
préikov kot owg Kaioapa

KaBovpooaddta
Ppéoko kpeppodt, avnbo, poyrovéda,
ayyospt, eoneptooeldi) Kot 0éAept

Traditional Greek

Tomatoes, cucumbers, green
pepper, olives, capers, onion, feta,
virgin olive oil, fresh herbs

Santorinia

Santorini cherry tomatoes,
peppers, xynomizithra, cucumber,
spring onion, olives, carob rusk,
rock samphire, herbs

Sunset

Mixed green salad, fresh fruits,
grilled goats cheese, peanut bar,
citrus fruit dressing

Caesars salad with shrimps
Caesars salad with shrimps
Iceberg, parmesan, bacon and
Caesars sauce

Crab Salad

Spring onion, dill, mayonesa,
cucumbers, citrus fruit and celery




OMA KAI MAPINAPIZMENA /
RAW AND MARINATED

Ax1veg
EAauéAado, Aepovt, kpepptd

T'avpog paprvé

E0d1 Zavtopivng, ok6pdo, paiviave

Toaptép tévou

Ppéokog aryouonedayitikog T6vos, aBokdvto,
TotAt, K6AlavSpo, pooxoAépovo,

o6yla, ponzu, wasabi

YeBitoe Toumotpag
Moapivoptopévo oe xupo eoneptooeldav, TotAL,
KOAlavSpo, Addu, ayyolpl, pavyko

Zooipt oodopot
Miso paste, o6yta, kK6AavOpo, kamapr),
KPEPPOOL, Aepovi,covooyit

Mooyapiolo kapndtolo
Motpa, nikAa K peppudiod, yaAomévio,
pAéikg ypaBiépag, odAtoa tayiv

Ltpeidwa
(pe To TepdyLo)

Sea urchin
Olive oil, lemon, onion

Marinated anchovy
Santorini vinegar, garlic, parsley

Tuna tartare

Fresh Aegean tuna, avocado,
chili, coriander, lime, soy sauce,
ponzu

Gilt-head bream ceviche
Marinated in citrus juice, chilli, coriander,
lime, cucumbers, mango

Salmon Sashimi
Miso paste, soya, coriander, capers, onion,
lemon, sesame seeds

Beef carpaccio
Blackberries, pickled onion, jalapeno
pepper, graviera flakes, tahini sauce

Oysters

(per piece)




GR / EN

KYPIQZX IITATA / MAIN COURSES

Touotpa

AoBpdxt

Mnoapunotvia
Pogdg
Zxopriva
Yopyog
MnoxkoAidpog
T6vog

Huplog

AITO TH GAAAXYXA / FROM THE SEA

ME TO KIAO : pa dtoua
BY THE KILO : for people

Gilthead I'opideg jumbo
P1TEg
Sea bass

I'apideg jumbo
Red snaper TI]YO‘V,I]TS’Q
e OK6POO

Red mullet
Yapsoovna
816
Dusky grouper RERREEE
Aotakdg
P1Tos
BootAika
raBovponédapa

Grilled jumbo
prawns

Fried jumbo
prawns with
garlic

Kakavia

Fish Soup

Grilled

lobster

King crab
legs




ZYMAPIKA / PASTA

Aotakopakapovada g Mapyapitag
(emA€€te AMykovivi, kptBapdxt)
ME TO KIAO / TIA 2 ATOMA

Pu6to pe kopabBideg
Kovet viopartivia, mappeddva,
JOUG YlaoupTioy, OGAToa priok

Kpibapodto pe papt npépag
Kovet viopativia, nappeldva,
JOUG YlaoupTLoy, OGATOO pTiok

Arykovivt pe Badaoovd
Mo6ia, 6otpara, yapideg, ppéokia viopdto

Margarita's lobster pasta
(select linguine, orzo pasta)
BY THE KILO / FOR 2 PEOPLE

Crayfish risotto
Conlfit cherry tomatoes, parmesan,
yogurt mousse, bisque sauce

Orzo pasta with fresh fish
Kakavia broth, dill,
herbs oil

Seafood linguini
Mussels, shellfish, prawns, fresh tomatoes

PIAETA / FILET

AoBpdxt owté
ITovpég xapévou kovvovmdiov,
kapota baby, odAtoa eoneptdoelddv

Yolopdg oxapag
Mnaopdém podi, yaha kaptdog,
OnuPGyyla, 0mG TEPLAKL

Rib Eye 300gr
ITovpé pehrtlavog, Pitd pik pd kaAopnokia,
GGATOO MOAUMPEVOL K PAGLOD

Sautéed sea bass
Burnt cauliflower mash, baby carrot,
citrus fruit sauce

Grilled salmon
Basmati rice,coconut milk,
asparagus, teriyaki sauce

Rib Eye 300gr
Eggplant mash, baby corn,
aged wine sauce




GR / EN

EITIAOPIIIA / DESSERTS

Aepovomta
Kpépa Aepévt, potpa, papéyka

Lpaipa cokoAdTog
Brownies, odAtoa kapapédag, crumble
PIokGtov, naywto Bavidia, {eotr) cokoAdta

Mnavogt

Mnoavéva, kapapéda, gouvtovkt
Expéx toovpékt
Moug Aevki)g 6okOAGTAG, KAVEAQ,

@rotixt Atyivng

EAAnvik6 otpayyloto yraovpt
Oupapioto pédt kat kapoSL

Ppéoka ppolta enoxng

IMoywté 3 prdAeg (emoyrj and)

Bavikia, ookoddta, npaiva ¢pouvtouktoo

Sorbet
Agpovt, ppdovda

Lemon Pie
Lemon cream, berries, meringue

Chocolate Sphere
Brownies, caramel sauce, biscuit crumble,
vanilla ice cream, hot chocolate

Banoffee
Banana, caramel, hazelnuts

Ekmek Tsoureki

White chocolate mousse, cinnamon,
Aegina pistachio

Greek strained yoghurt
With thyme honey and walnuts

Fresh seasonal fruit

3 scoops of ice cream (selection from)
Vanilla, chocolate, hazelnut praline

Sorbet
Lemon, strawberry




