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Kérw omé ta kékkiva Bpdya g Olag, Under the red dliffs of Oia, in an idyllic cove

o€ éva el0LAMAKO Gppo Eexaopévo and v oppr] Tov that seems forgotten in time, Sunset tavern by
Xpovou, 1] taBépva pag Sunset by Paraskevas Paraskevas serves some of the most tantalizing
oepBipet pepikd anié T mo vootpa mata g traditional dishes of Santorini. Right at the edge
Zavtopivie. AkpiBog oty kopdid Tov moALov of Oia's old port, where the fishermen's caiques
Aypaviod g Olog, €56 1ov ta Katkia Tov Papddenv arrive early every morning with the day's catch
@tavouy kGBe Enpépwpa pe Ty Popid Toug, 5w Ba is where you will indulge in the most famous
arOAQOOETE TV IO EOKOLOT] O TAKOPOKOPOVAOOL lobster spaghetti of the Cyclades while gazing
Twv KukAddwv, eve) Bovpddete v omepavtooiv) at the ever-reaching sea and the breath-taking
)6 6GAaooag kan To ekMANKTIKG NAtoBooiAepa. sunset.
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BREAD N' DIP

KaAdBt ané Aevko & ... € Basket of white &

padpo popi pe dip whole wheat bread
NPEPAGS with dip of the day

(yra 2 dropa) (for 2 people)

E€tpa mapbévo ... Extra virgin
eAatodado olive oil
(K PO PIOVKAAL) (small bottle)
EMléc ... Olives

Mapivaptlopéveg pe Oopdpt,
OevipoAiBavo, Aepovt

Marinated in thyme,
rosemary and lemon

TYPIA / CHEESES

Péta [TOIT ... € Greek PDO
eAAnvikn feta cheese
Me piyavn kot €6Tpa With oregano and extra
napBévo ehardrado virgin olive oil
I'paBiépa Né€ov ... Graviera from Naxos
Me ppéoka ppoita, With fresh fruit and walnuts
KapOoLaL

Aodotopt Mutidnvg
Zoayavakt

Ladotyri from Mytilene
Saganaki style

GR / EN



.......................... Homemade -ooooveeeeeearennnnn.
Topapooaddta ... € Taramosalata
Me Aeuk6 tapapd, (fish roe spread)
Cupwpévn pe napbévo With white cod roe and
edaurado with virgin olive oil
Tlotlikt ... € Tzatziki
ITpdBero otpayyrotd Strained sheep s milk

ylaovptt, ayyovpt, Gvnbo

Tuporauvtepy
Péra, TtoiA,
provkoBo

Komviot)

. MeAhrt¢avoooddta
 Aevki] peAdrtdavo prpév
¢ o010 kGpBouvo, 0kGPdO,
ehatdAado, modaumpévo
§001 Zavtopivig,

muneptd PAwpivig

PaBa Lavtopivng

Kapapedwpévo kpeppiodt,
: kpokog Koldvng

Ntopatokeptédeg
Zavtopwid viopdta,
Joug yraovptiov,
KOAOKOUPLVEL PupwOIk G

IMortdreg tyavitég

Koloktba tyavitd

EAagppas navapropéva,
wotdikt

OPEKTIKA / STARTERS

FOR SHARING

yogurt, cucumber, dill

€ Spicy Cheese Spread

(Tyrokafteri)
Feta, chili, crushed red

pepper

Smoked
€ Eggplant Dip
White eggplant grilled

over charcoal, mixed

with garlic, olive oil, aged
Santorini vinegar, Florina

pepper

€ Santorini Fava
Caramelized onion,
saffron from Kozani

€ Tomato fritters

Santorini tomato, yogurt

mousse, summer herbs

€ French fries

€ Fried Zucchini
Lightly breaded,
served with tzatziki

KoAapdipt tyavito
EAappas navapropévo,
TapTap 0mg

Xtévia prtd
Kpotota pupodikov,
onapdyyla, 1ovg
yAvkonatdtog

Xtarnoot ynté
Pdéba, kpeppodt,
edaudrado, 001, piyavn

Xtarnodt Ataoto
EAacAado, €66, piyavn

T'apideg oayavdxt
Ppéokia viopda,
PEta, 00Co

T'apibeg oxapag
Xotpoug, kavtepn
paytovéda, avtidia ooAdta

Moéa axviotd
Aovptiko Xavtopivig,
OK6PS0, KPEPPLOGKL,
ppéoko avno,
BoUTLPO PUPWOIKAOV

KoAapdpr pito
(pe To K1AG)
Xotpoug, A,
KOAavSpog, TotAt

Fried Calamari
Lightly breaded,

tartar sauce

Grilled Scallops

Herb crust, asparagus,
sweet potato mousse

Grilled Octopus
Fava, onion, olive oil,
vinegar, oregano

Sun-dried Octopus

Olive oil, vinegar, oregano

Shrimp saganaki
Fresh tomato,
feta, ouzo

Grilled Shrimps
Hummus, spicy mayo,
endive salad

Steamed Mussels
Santorini Assyrtiko wine,
garlic, spring onions, fresh
dill, herb butter

Grilled Calamari

(by the kilo)

Hummus, lime, coriander,
chili




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

ITpdova avapelkta 0OAATIKA, PPEOKQ
PpovTa, P té KATOKIo0 TuPT, MUOTEA
PLOTIKIOU, VIPEOLVYK EOTIEPLOOELOWY

Yoddta Oaraoovedv
Eedouplotog prokaAdpog, yopioes,
o610, KoAokuBaKL, Kapdiég papovAlod,
PaOOAGK1Q, PN TEG MIEPLES, Aovila,
Suoopog

Traditional Greek salad

Tomato, cucumber, green pepper,
olives, capers, onion, feta, virgin
olive oil, fresh herbs

Santorinian Salad

Santorini cherry tomatoes, peppers,
xinomyzithra cheese, cucumber,
fresh onion, olives, carob rusk,
kritamo (rock samphire), herbs

Sunset

Mixed greens, fresh fruit, grilled
goat cheese, pistachio pasteli, citrus
dressing

Seafood Salad

Salted cod, shrimp, mussels,
zucchini, lettuce hearts, green
beans, roasted peppers, lemon
verbena, mint




OMA KAI MAPINAPIZMENA /
RAW AND MARINATED

Ax1veg
EAauéAado, Aepovt, kpepptd

T'avpog paprvé

E001 Xavtopivig, 0k6pdo, poiviavog

Taptéap Tévou

Ppéoxog aryaronedayitikog tévog, abokavto,
TotAL, K6AtavEpog, pooyoAépovo,

o6yla, ponzu, covoapéAalo, mkAeg ayyovpt

YeBitoe Toutobpag
ITikévukny Buveyk pét viopdtoag, toiAt,
KOAlavSpo, Adduj, ayyolpt, K peppudaKt ppéoko

Kaprndrtoro AaBpdxt
Mavtapivi Biveyk pét, dashi, k peppodaxt
PpEoKo, TOTAL, TOIG aré peAdvi oovmag

Yipeldia
(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, sesame
oil, pickled cucumber

Sea Bream Ceviche
Spicy tomato vinaigrette, chili, coriander,
lime, cucumber, spring onions

Sea Bass Carpaccio
Mandarin vinaigrette, dashi, spring onions,
chili, cuttlefish ink chips

Oysters

(per piece)



GR

KYPIQZX IITATA / MAIN COURSES

AITO TH GAAAXYXA / FROM THE SEA

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

Touotpa Sea Bream I'apideg Jumbo Grilled Jumbo
P Tég Shrimps
AaBpdkt Sea Bass
I'apideg Jumbo Fried Jumbo
P, : Red S TYyavITEG Shrimps with
VPt e¢ Snapper e OK6POO garlic
Mnoapunotvia Red Mullet
Yapsoovna Greek
5 : Koaxkkabia Fisherman's
Pogpog Grouper Soup - Kakavia
Yropriva Scorpion Fish Aol;?llf[gg chr)i)usigr
Lapyog White Seabream
BaoAika King Crab
Ka6 50 IL
MnoxaAiGgpog Cod EOHPREEREE o
T6vog Tuna
Hipiog Swordfish

EN

ITAat® Oaraocorvev Seafood Platter
(yra 2 drropa) (for 2 people)
Yapt npépag, yapideg oxapag, kadapdpt Catch of the day, grilled shrimps,
pnto, Bpaotd Adayoviké grilled calamari, boiled vegetables

Premium Seafood Platter
(for 2 people)

Grilled lobster, grilled jumbo
shrimps, catch of the day, oysters,
boiled vegetables

Premium ITAate Oalacorvey
(yra 2 dropa)

AoTok6G PN Tog, yapideg jumbo yntég,
pépt nEépag, otpeidia, Bpactd Adayoavika




ZYMAPIKA / PASTA

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

Piwl6to Oalacorvev
Kanvioty viopdta, yopioes, kadapdpt,
PoS1a, BaotAikog

Kpibapodto pe papt npépag

YéAtoa yAukidg kohokvBag, Adip, téividep

Arykovivt pe Badaoovd
Mooia, kadapdpt, yopides, ppéoxia
vtopdrta, Bupdpt

Margarita's Lobster Pasta
(choose between linguine and orzo)
BY THE KILO / FOR 2 PEOPLE

Seafood Risotto
Smoked tomato, shrimps, calamari,
mussels, basil

Orzo pasta with the catch
of the day

Sweet pumpkin sauce, lime, ginger

Linguine with Seafood
Mussels, calamari, shrimp, fresh tomato,
thyme

PIAETA / FILETS

AoBpdxt owté
YdAtoa pe topativia Zavtopivg, eAEg KaAapody,
KAIapr), TOyaploTd Gypra XopTo., (Opos paptod

Yolopdg oxapag
Prvok10 0T0 (WO pe KapoTa, IPEoa, OPUKAS,
Aep6vi, papabo

Rib Eye 300gr
Iartéteg tyavités, pitd topativia,
TofAL, yK pepoAdta

Sautéed Sea Bass
Sauce with Santorini cherry tomatoes, Kalamon
olives, capers, sautéed wild greens, fish broth

Grilled Salmon

Fennel in broth with carrots, leeks, peas,
lemon, dill

Rib Eye 300gr
French fries, roasted cherry tomatoes,
chili, gremolata




GR / EN

EITIAOPIIIA / DESSERTS

Aepovomta
Kpépa Aepévt, potpa, papéyka

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

Mnavogt

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

@rotixt Atyivng

EXAnvik6 Ztpayyoto Taobpt
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, warm melted chocolate

Banoffee
Banana, caramel, hazelnut

Ekmek with Tsoureki

White chocolate mousse, cinnamon, Aegina
pistachios

Greek Strained Yoghurt

Thyme honey and walnuts
Fresh Seasonal Fruits

Ice Cream 3 scoops (selection)
Vanilla, chocolate, hazelnut praline

Sorbet
Lemon, strawberry







BREAD N'

DIP

Cestino con pane
bianco e integrale
con il dip del giorno
(per 2 persone)

Olio extravergine
di oliva
(bottiglietta)

Olive

Marinate con timo,
rosmarino, limone

€ Panier de pain blanc

et de pain complet,
et dip du jour

(pour 2 personnes)

Huile d'olive
extra vierge
(petite bouteille)

Olives
Marinées au thym,
romarin, citron

FORMAGGI /| FROMAGES

Formaggio Feta

DOP greco

Con origano e olio
extravergine di oliva

Formaggio groviera
di Naxos

Con frutta fresca, noci

Formaggio ladotyri
di Mitilene

Al tegamino

€ Feta grecque AOP

Avec origan et huile d'olive
extra vierge

Graviera de Naxos
Avec fruits frais et noix

Ladotyri de Mytiléne
Saganaki

IT / FR



Taramosalata

Con crema di uova di
pesce bianca, impastata
con olio vergine di oliva

: Tzatziki
¢ Yogurt filtrato di latte di
: pecora, cetriolo, aneto

Tyrokafteri
Formaggio Feta,
peperoncino chili,
peperoncino rosso

:Crema di melanzane
: affumicate
Melanzana bianca alla
brace, aglio, olio di

oliva, aceto di Santorini
invecchiato, peperone
rosso corno di bue

: Puré di cicerchia di
: Santorini
Cipolla caramellata,
zafferano di Kozani

ANTIPASTI / ENTREES

Casereccio / Faites maison

DA DIVIDERE / A PARTAGER

€ Tarama
A base de tarama blanc
mariné a I'huile d'olive
vierge

€ Tzatziki

Yaourt de brebis égoutté, :

concombre, aneth

€ Tyrokafteri

Feta, piment, boukovo

€ Caviar d'aubergine
fumée
Aubergine blanche cuite
au charbon de bois, ail,
huile dolive, vinaigre
vieilli de Santorin,
poivron de Florina

€ Fava de Santorin
Oignons caramélisés,
safran de Kozani

Calamaro fritto
Con una leggera
impanatura e salsa tartara

. Capesante arrostite
: In crosta di erbe
aromatiche con asparagi e

mousse di patata dolce

Polpo arrosto
Puré di cicerchia, cipolla,
olio di oliva, aceto, origano

. Polpo essiccato al sole
Olio di oliva, aceto, origano

Gamberetti al
tegamino
Pomodoro fresco,
formaggio feta, ouzo

Gamberi alla griglia
Con humus, maionese
piccante, indivia

Crocchette di
pomodoro
Pomodoro di Santorini,
mousse di yogurt, erbe
aromatiche estive

Patate fritte

Zucchine fritte
Con una leggera
impanatura, tzatziki

€ Beignets de tomates
Tomate de Santorin,
mousse de yaourt, herbes
aromatiques d'été

€ Pommes de terre
frites

€ Courgettes frites
Légerement panées,
accompagnées de tzatziki

Cozze al vapore
Vino bianco asyrtiko di
Santorini, aglio, cipollina
fresca, aneto, burro alle
erbe aromatiche

Calamaro arrosto
(al kg)

Con humus, lime,
coriandolo, peperoncino

chili

Calamar frit
Légerement pané,
sauce tartare

Pétoncles poélés

Crotte d'herbes aromatiques,
asperges, mousse de patate
douce

Poulpe grillé
Fava, oignon, huile d'olive,
vinaigre, origan

Poulpe séché au soleil
Huile d'olive, vinaigre, origan

Crevettes saganaki
Tomate fraiche, feta, ouzo

Crevettes grillées
Houmous, mayonnaise
épicée, salade d'endive

Moules vapeur

Vin Assyrtiko de Santorin,
ail, oignon nouveau, aneth
fraiche, beurre aux aromates

Calamar grillé
(au kilo)

Houmous, citron vert,
coriandre, piment




IT / FR

INSALATE / SALADES

Insalata greca tradizionale
Pomodoro, cetriolo, peperone verde,
olive, capperi, cipolla, formaggio Feta,
olio vergine di oliva, erbe aromatiche
fresche

Insalata di Santorini
Pomodorini di Santorini, peperone,
formaggio xinomyzithra, cetriolo,
cipollina fresca, olive, frisella di farina
di carrube, finocchietto marino, erbe
aromatiche

Sunset

Insalata verde mista, frutta fresca,
formaggio caprino grigliato, croccante
di pistacchi, dressing a base di agrumi

Insalata di mare

Baccala spezzettato, gamberetti, cozze,
zucchine, cuori di lattuga, fagiolini,
peperoni arrostiti, erba luigia, menta

Salade grecque traditionnelle
Tomate, concombre, poivron vert,
olives, capres, oignon, feta, huile
d'olive vierge, herbes aromatiques
fraiches

Salade de Santorin

Tomates cerises de Santorin,
poivrons, fromage Xinomyzithra,
concombre, oignon frais, olives, pain
de farine de caroube biscotté, criste
marine, herbes aromatiques

Sunset

Mesclun, fruits frais, fromage de
chevre braisé, nougat « pasteli » a la
pistache, vinaigrette aux agrumes

Salade de fruits de mer
Morue « xelouristos », crevettes,
moules, courgette, ceeurs de laitue,
haricots verts, poivrons braisés,
verveine, menthe




CRUDO E MARINATO /
PLATS CRUS ET MARINES

Riccio di mare
Olio di oliva, limone, cipolla

Alici marinate
Aceto di Santorini, aglio, prezzemolo

Tartare di tonno

Con tonno fresco del mar Egeo, avocado,
peperoncino chili, coriandolo, lime, soia,
salsa ponzu, olio di semi di sesamo, cetriolini
sottaceto

Ceviche di orata
Marinata in succo di agrumi, peperoncino
chili, coriandolo, lime, cetriolo, mango

Carpaccio di spigola
Vinaigrette al mandarino, salsa dashi, cipollina
fresca, peperoncino chili, chip di nero di seppia

Ostriche
(al pezzo)

Oursins
Huile d'olive, citron, oignon

Anchois marinés
Vinaigre de Santorin, ail, persil

Tartare de thon

Thon frais de la mer Egée, avocat, piment,
coriandre, citron vert, soja, ponzu, huile de
sésame, cornichons

Ceviche de daurade

Marinée dans du jus d'agrumes, piment,
coriandre, citron vert, concombre, mangue

Carpaccio de bar
Vinaigrette a la mandarine, dashi, oignon
nouveau, piment, chips d'encre de seiche

Huitres
(a la piece)



IT FR

PIATTI PRINCIPALI /
PLATS PRINCIPAUX

DAL MARE / VENUS DE LA MER

AL CHILO : per persone
AU KILO: pour personnes

Orata Daurade Gambero;rli;ﬂz g;alei\sfgétses géantes
Spigola Bar
Gamberoni C/revettes o
Pagro Pagre Allagho i P
Triglie Rougets

Zuppa di pesce Soupe de poisson
kakavia Kakkavia

Mérou brun

Rascasse Astice qun/ard
arrostito braisé
Sar
Chele di granchio Pattes de crabe
Merlu reale royal
Tonno Thon
Pesce spada Espadon

Piatto misto di mare Plateau de fruits de mer
(2 persone) (pour 2 personnes)
Pesce del giorno, gamberi alla griglia, Poisson du jour, crevettes grillées,
calamaro arrosto, verdure lesse calamar braisé, 1égumes bouillis

Piatto misto di mare Premium Plateau de fruits de mer
(2 persone) Premium (pour 2 personnes)
Astice arrosto, gamberoni arrosto, pesce Homard braisé, gambas braisées,
del giorno, ostriche, verdure lesse poisson du jour, huitres, légumes
bouillis




PASTA / PATES

Pasta all'astice di Margherita
(a scelta linguine o risoni)
AL KG / PER 2 PERSONE

Risotto ai frutti di mare
Pomodoro affumicato, gamberi, calamaro,
cozze, basilico

Risoni con pesce del giorno
Salsa a base di zucca dolce, lime, zenzero

Linguine allo scoglio
Cozze, calamaro, gamberi, pomodoro
fresco, timo

Spaghettis au homard de Margarita
(linguine ou risoni, au choix)
AU KILO / POUR 2 PERSONNES

Risotto de fruits de mer
Tomate fumée, crevettes, calamar, moules,
basilic

Risotto de risoni au poisson du jour
Sauce a la patate douce, citron vert, gingembre

Linguine aux fruits de mer
Moules, calamar, crevettes, tomate fraiche,
thym

FILETTI / FILETS

Spigola saltata

Salsa a base di pomodorini di Santorini, olive
Kalamata, capperi, verdura selvatica rosolata,
brodo di pesce

Salmone alla griglia
Finocchio in brodo con carota, porro, piselli,
limone, finocchietto

Rib eye 300gr
Patatine fritte, pomodorini arrostiti,
peperoncino chili, gremolada

Bar sauté

Sauce aux tomates cerises de Santorin, olives
de Kalamata, capres, herbes sauvages sautées,
bouillon de poisson

Saumon grillé
Bulbe de fenouil au bouillon avec carotte,
poireaux, petits pois, citron, feuilles de fenouil

Entrecote 300gr
Pommes de terre frites, tomates cerises braisées,
piment, gremolata




IT / FR

DOLCI / DESSERTS

Lemon pie
Crema di limone, more, meringa

Sfera di cioccolato
Brownies, salsa al caramello, crumble di
biscotto, gelato alla vaniglia, cioccolato caldo

Banoffee Pie

Banana, caramello, nocciole

Ekmek con base di tsoureki
Mousse al cioccolato bianco, cannella,
pistacchi

Yogurt greco filtrato
Miele di timo e noci

Frutta fresca di stagione

Gelato, 3 palline (a scelta fra)
Vaniglia, cioccolato, pralina di nocciole

Sorbetto
Limone, fragola

Tarte au citron
Créme de citron, fruits des bois, meringue

Sphere au chocolat
Brownies, sauce caramel, crumble de cookies,
créme glacée vanille, chocolat chaud

Banoffee
Banane, caramel, noisette

Ekmek a la brioche Tsoureki

Mousse au chocolat blanc, cannelle,
pistache d'Egine

Yaourt grec égoutté
Miel de thym et noix

Fruits frais de saison

Glace 3 boules (au choix)
Vanille, chocolat, praliné noisette

Sorbet
Citron, fraise
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AAAEPTIOTIONA / ALLERGENS

AYTA
EGGS

MNAKTOZH
LACTOSE

TAOYTENH
GLUTEN

AIOZEIAIO TOY OEIOY
SULPHUR

AOYMINO
LUPIN

MAAAKIA
MOLLUSCS

MOYXTAPAA
MUSTARD

=HPOI KAPMOI
NUTS

YEAINO
CELERY

JOYZAMI
SESAME

ZOMA
SoY

WAPIA
FISH

KOYBEP | COVER CHARGE

Ehaiéhado | Olive

ENég | Olives

O¢ta | Feta cheese

Xahoupr | Halloumi cheese

Takaydvi

TpihoyiaTapapooahdtag | Taramosalata Trilogy (fish roe spread)

TCatdi | Tzatziki (yoghurt, cucumber and garlic spread)

2kopbahid | Garlic dip

Tupokautepr] | Tyrokafteri (Spicy cheese spread)

Karviotrj Meh{avooahdta |Smoked Eggplant spread

Axivog | Sea urchin

ladpog papivé | Marinated anchovy

Tatdki gohopoy | Salmon Tataki

2epitoe tomoupag | Gilt-head bream ceviche

Tap Tap tévou | Tuna tartare

Kapmdaio gpéakou Tévou

Tap tap cohwpol

MapaSoaiaxr) EMnvikr | Traditional Greek

Zaviopvid | Santorinia

Kivoa | Quinoa

2dvoet | Sunset

Mrioupdta | Burrata

Tou Yapd | Fisherman’s salad

Behouté aourag pe oehivépida kai taptdp yapidag

Odfa | Fava

Kakapdpi myavitd | Fried squid

KohokiBia yavred | Fried zucchini

[Noukoupddeg pehnddvag | Eggplant loukoumades (dumplings)

Xtévia pe Aoukdviko Chorizo| Scallops with Chorizo Sausage

Nropatokeqédeg | Tomato fritters

Mandreg yavites | Fried potatoes

Kaapdpi kar yapida ooté ala Sunset | Squids and shrimps a la Sunset

Xtamd6i yryed | Grilled octopus

Xtam6i Maotd | Sundried octopus

Tapibeg oxdpag | Grilled prawns

Naxavikd oxdpag | Grilled vegetables

lapibeg oayavdki | Shrimp saganaki

Md6ia axviotd | Steamed mussels

Kahapdpr yid | Grilled squid

[XéN kamviot6 | Smoked Eel

AotakopiakapovdSa | Lobster pasta

Aiykouivi i axivo | Sea urchin linguini

Matpo tahioivi pie oatpakoeidry

loupétor pe yapideg

PiZ6to Bakaoavev

2riayyéu Bahacavav | Spagetti Frutti di Mare

Aaupdki owté | Sauteed sea bass

Zohopde oxdpag | Grilled salmon

Pium A | Ribeye steak

Xoipivii pmpi6ha | Pork steak

2oupAé Aeukrig ookoAdtag

MoptokaAdra | Traditional Greek orange pie

Mriavogr | Banoffee

MriakhaPdc | Baklava

Maodpu | Yoghurt

Opoutooahata | Fruit salad

Maywtd | lce cream

Zopyré | Sorbet
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H Péta eivon eAAnviki), to AGdt otr) ooddta eivar edatdAado, To AGdt oto Tiyaviopa eivat nAtédato.
Toa kadapdpia, Ta yTonédia, To pddia kot ot yopideg Xeypepivig alteiag, efvau katepuypéva kat adtebovtar oty Bopeta EAAGSa.
21 6édacoa g Zavtopivyg dev vidpyouvy, 610Tt Ta vepd eivar Babid. Ola ta GAAa aliedpota eivat gppéoka.

Ayopavopik6g vnievBuvog: AAEEavOpog Mmpiykog
We use Greek feta cheese in our dishes, olive oil in our salads and sunflower oil for frying.
Any squid, octopus, mussels and shrimp fished in winter are frozen and have been fished in Northern Greece.

They cannot be found in the waters of Santorini because of their great depth. All other fish products are freshly fished.

Regulatory compliance manager: Alexandros Birigos
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