Room service for drinks is available 24hours
Restaurant operates 11:00 - 22:30
For orders please dial 300




Brioche Bread, Poached Egg, Avocado, Smoked Salmon

& Hollandaise Sauce - 19

Yopgdkl Mnpiég, AByo Mooé, ABokdvto, Kanviotdg IoAopog
& YaAtoa OAAavdéla

French Toast, Fried Egg, Crispy Bacon, Greek Sausage
& Maple Syrup - 18
[LaAAlk6 Toot, AByd, Mnéikov, Noukaviko & Xipdéni Xeevdapou

Whole Wheat Tortilla, Smoked Salmon, Cucumber

& Fresh Green Leaves - 19

Toptiyia OAlkAC AAeong, Kanviotdg Xolopdg, Ayyoupt
& Mpdoivn ZaAdta

Club Sandwich / Chicken, Egg, Cheese, Bacon - 27
KAdun Xdavtouiltg / Kotdénoudo, AByd, Mnéikov

Mini Burgers / Black Angus Beef, Bbq Sauce,
Mature Truffle Cheddar - 26
Mivi Mnpi6g / Mooxdapt Apepilkig, Mndpunekiou,
MaAalwpévo Toévtap Tpougag

Bao, Shrimps Tempura, Crunchy Veggies & Chilly Mayo - 22
Bao, [apida Tepynoupa, Tpayavd NAaxavikd & Mayiovéla ToilAr

Bao, Slow cooked Short Ribs, Crispy Onion

& Truffle Mayo - 21

Bao, Xiyopayeipepévn XtnbonAsgupd, Tpayavo Kpeppudi
& Mayiovéla Tpougag

Our Snacks

SERVED 11:00 TILL 18:00

Cherry Tomatoes, Basil, Fresh Mozzarella - 20
Topativia, BaolAikog, MotoapéAAa

Pepperoni, Cherry Tomatoes, Chilli - 21
Menepdévi, Topativia, TolAtr

Shrimps, Grilled Zucchini, Confit Tomatoes, Barel feta - 25
[apiba, ¥Yntd KoAokUO1, Topdtec Koveil, BapeAiola Ofta

Pinsa

SERVED 11:00 TILL 18:00

Greek Style Bruschetta - 16
Xwp1dtikn Mnpouokéta

Santorini’s Fava - 15
0aBa >avtopivng

Feta Cheese, Fyllo Pastry, Star Anise & Honey Syrup - 16
BapeAiola 0éta, Tpayava OUAAa, Z1pont Acotepoeldry [Aukdvioou

Ravioli, Truffles, Parmesan Biscuits - 22
PapioAl, Tpougeg, Mniokéto Mappeldavag

Starters



SANTORINI SALAD / Cherry Tomatoes, Barel Feta Cheese,
Carob Rusk, Capers - 24
Topativia, BapeAioia ®éta, Ma&ipddra Xapouniol, Kanapn

BURRATA / Colorful Tomatoes, Crispy Focaccia,
Fig Dressing - 24

MotoapéAa, MoAUxpwpec Topdteg, Tpayaviy dokdtola,
YaAtoa Xukou

CAESAR SALAD / Chicken Filet, Baby Gem, Parmesan,
Caesar Sauce - 26
KotdénouA, Mivi MapouAdkia, Mappeldava, *aAtoa >ilap

KING CRAB MEAT / Colorful Quinoa, Mango, Avocado,
Citrus Dressing - 38

MoAUxpwun Kivéa, BaolAiké KaPBoUpi, Mavyko, APokdavto,
YaAtoa Eonepidoerbav

Salads

Stringoloni, Shrimps, Salmon, Zucchini

& Fennel Cream - 36

YTplVvykKoAovi, [apideg, YoAopdc, KoAokuBdkia
& Kpépa Mapabou

Garganelli, Wild Mushrooms & Summer Truffle - 28
Mévveg, Aypila Mavitdpila & Kalokaipiviy Tpouga

Gnocchi, Homemade Pesto Basilico Cream
& Colorful Cherry Tomatoes - 24
N16k1, Xnitiké Méoto BaoiAikoU & Tpixpwpa Topativia

Pasta

Shrimps, Fennel, Confit Cherry Tomatoes, Barel Feta
& Herbs - 34

[apidec, ®ol1vokio, Topativia Kovei, BapeAioia Oéta
& Mupwdika

Gilouvetsi With Short Ribs, Wild Mushrooms

& Graviera from Crete - 31

[1ouBétol, XtnbonAeupd Moéoxou, Aypia Mavitdpila
& [paPfiépa KpAtng

Risotto / Giouvetsti



Corn Fed Chicken, Vegetable Ratatouille
& Vinsanto Wine Sauce - 34

Koténouho eAeuBépag Pookng Patatatoll Aaxavikov
& IdaAtoa Bivodvto

Australian Black Angus Ribeye Steak (250g)

with Grilled Asparagus, Crispy Smashed Potatoes

& Béarnaise Sauce - 65

Mooxdpl Znalonpil6Aa AuotpaAiag (250yp), ¥ntd Znapdyyia,
Tpayavég Toaklotécg Matdteg & AaAtoa Mneapvél

Beef Tenderloin, New Crop Potatoes, Grilled Asparagus
& Red Wine Sauce - 65

O1Aéto Mooxou, Neapéc Matdteg, ¥Yntd Znapdyyila

& YaAtoa Kokkivou Kpaoilou

Kontosouvli Chicken, Chilly Cheese Cream, Mini Pitas - 36
KovtoocoUPBA1 KotonouAo, Tupokautepr), Mivi Mittdkia

Homemade Gyro Pork, Mini Pita Bread, Tzatziki - 36
[Upog Xoipivég, Mivi Mittdkia, Tlatliki

Traditional Mousaka - 34
Mouoakdag

Meat

Tuna Steak, Colorful Beetroot Tartare
& Lime Dressing - 44
01Aéto Tovou, Taptdp Mavtlapiol & YXaAtoa Adry

Salmon Filet, Lukewarm Potatoes Salad, Grilled Asparagus
& Lemon Dressing - 42

YoAopdc, XAiapn MNMatatocaAdta, Yntd Inapdyyila

& YaAtoa Aepoviou

Fish



...

Fruit Platter - 15
Opéoka Opolta EnmoxAg

New York Cheesecake - 15
Tollkelk Néag Yoépkng

Chocolate Soufflé with ice cream - 16
YOUQAE YokoAdtag pe Maywtod

Homemade Orange Pie - 15 (& extra scoop ice cream - 4)
Initikn MoptokaAodonita (& £€tpa pndia naywtol)

Homade Baklava - 14 (& extra scoop ice cream - 4)
IN1T1KOC MnakAaBag (& €€tpa pndAa naywtou)

Desserts



DRINKS
MENU



The Cafés of Pyrgos 16
Gin / Cucumber / Dill

The Volcano 16
Rum / Passionfruit / Lava Fassionola

The Sunset 16
Vodka / Rosé Wine / Strawberry

The Alleys of Imerovigli 16
Irish Whiskey / Ginger / Peach

Thirasia 16
Blanco Tequila / Melon / Pistachio

Skaros (0% Alcohol) 16
0% Gin / Watermelon / Green Apple

Signature
Cocktails

Americano 15

Campari / Sparkline Wine / Soda Water

Aperol Spritz 15
Aperol / Sparkline Wine / Soda Water

Campari Spritz 15
Campari / Sparkline Wine / Soda Water

Bramble 16

London Dry Gin / Lime / Créme De Mure

GIMLET 16
London Dry Gin / Citrus Cordial

Bloody Mary 18
Vodka / Tomato Soup / Spices

Cosmopolitan 16

Vodka Citron / Orange Liquer / Cranberry

Dry Martini (Tonic or Not?) 16

London Dry Gin / Dolin Dry / Caper & Salt

Solution / Olive

Gin Basil Smash 17
London Dry Gin / Lime / Basil

Mai Tai 18
Navagio’s Secret Blend / Almond Orgeat

Margarita 17
Blanco Tequila / Orange Liquer / Lime / Salt

Mojito 15
Blanco Rum / Mint

Moscow Mule 16

Vodka / Ginger Beer

Negroni 17

London Dry Gin / Campari / Cocchi di Torino’

0ld Fashioned 16

Bourbon / Sugar / Angostura Bitters

Paloma 17
Blanco Tequila / Pink Grapefruit Soda / Salt

Porn Star 17
Vodka / Passionfruit / Vanilla

(Spirit) Sour 17
Preferred Spirit / Lime / Sugar / Metyl Gel

Zombie 20

Secret Potion / Passionfruit / Grenadine

Classic
Cocktails



Dessert Wines

Vinsanto Mpoutari 12 Years 15 / 85

White

- By Glass & By Bottle -

Honeymoon House Gavalas ‘Posta’ (Assyrtiko) 10 / 45

Argyros Winery ‘Atlantis’ (Assyrtiko, Aidani, Athiri) 10 / 40
Emphasis Pavlidi (Chardonnay) 45

Ovilos Ktima Vivlia Hora (Semillon, Assyrtiko) 78

Gavalas Winery °‘Santorini’ (Assyrtiko) 90

Sparkling Wines

Prosecco Gancia - 750 ml 10 / 50
Moscato D’ Asti - 750 ml 10 / 50

Red

- By Glass & By Bottle -

Champagnes

Perrier-Jouét Blason Rosé 60 / 220
Moet & Chandon Brut - 756ml 180
Veuve Clicquot Rose - 750 mlL 170
Dom Perignon Brut - 750 mlL 850

Honeymoon House Gavalas ‘Xenolo’ (Mantilaria) 10 / 45
Dio Elies Kyr Gianni (Merlot, Syrah, Xinomavro) 10 / 47
Ktima Avantis (Syrah) 40

Ktima Alpha (Pinot Noir) 62

Gavalas Winery (Mavrotragano) 110

Rose
- By Glass & By Bottle -
Argyros Winery °‘Atlantis’ 10 / 45

Chateau Miraval Rose (Cinsault, Rolle, Grenache Rouge, Syrah) 72 .
Gavalas Winery ‘Voudomato’ 85 oy

Wines Wines



Virgin Mary 10 7
(Tomato Soup, Spices) Gln
Beefeater London Dry gin - England 12
Beefeater London Dry gin 0.0 - England 12
Grace Gin - Greece 14

Monkey 47 - Germany 15

Virgin Mojito 9
(Mint, Lime, Sugar)

Cordino Non-alcoholic Spritz 12

Vodka

Absolut vodka - Sweden 12
Absolut Elyx - Sweden 14
Belvedere - Poland 15

Tequila & Mezcal

ALTOS Plata - Jalisco 13

ALTOS Reposado - Jalisco 14
Casamigos Blanco - Mexico 16
Don Julio Reposado - Jalisco 20
Don Julio Anejo - Jalisco 20
Montelobos Mezcal - Oaxaca 22

Beers Ry

Blue Monkey Lager-Pils 10
(Bottom Fermented-Non Pasteurized 4,5% Vol)
Blue Monkey Pale Ale 10
(Top Fermented- Unfiltered -Non Pasteurized 6,5% Vol)
Corona 10
Mythos 10
Corona Cero 0.0 10



Rum / Rhum / Ron

Bumbu The Original - Barbados 15
Diplomatico Exclusiva Reserva - Venezuela 15
Havana Club Anejo 3yo - Cuba 12

Havana Club Anejo 7yo - Cuba 14

Zacapa 23 - Guatemala 25

Whisky / Whiskey

SCOTCH / IRISH / AMERICAN

Chivas Regal 12yo 13

Chivas Regal 18yo 20

Four Roses Bourbon 12
Jameson - Ireland 12

Johnnie Walker Black Label 15
Legavulin 16yo 27

Cognac & Brandy

Martell VS 12
Metaxa 12* - Greece 18

Standard serve: 60 ml.
Shot serve: 25 ml (priced accordingly)

Aperitif / Vermouth

Aperol - Italy 10
Campari - Italy 10
Noilly Prat - France 10

Distilled & Other Spirits

Amaretto Disaronno - Italy 12
Frangelico - Italy 12

Jagermeister - Germany 12

Kahlua - Mexico 12

Sambuca White Ramazzotti - Italy 12
Ouzo mini - Greece 10




H2o0 & Beverages

Natural Mineral Water 1 ltr 7

Coffees & Hot Beverages

Espresso 5

Espresso Decaf 5
Espresso Doppio 5
Americano 5

Latte Macchiato 6
Caffe Mocha 7
Cappuccino 6

Greek Coffee 5

Greek Coffee Double 7
Hot Cocoa Chocolate 7

San Pellegrino Sparkling Water 750mlL 7

Soft Drinks 5
(Schweppes Lemonade, Schweppes Orange, Coca Cola,
Schweppes Tonic Water, Schweppes Soda Water, Sprite)

Premium Soft Drinks 7
(3cents Grapefruit Soda, 3 cents Ginger Beer,
3cents Aegean Tonic, 3 cents Cherry Soda)

Red Bull 7

Iced Coffees & Beverages

Freddo Espresso 6
Freddo Espresso Decaf 6
Freddo Cappuccino 6,5
Frappe Instant Coffee 5
Frappe Ice Cream 6,5
Iced Cocoa Chocolate 6
Affogato 8

Ice Latte 6,5

Juices

Selection of juices 5
(Apple, orange, lemon, pineapple, cranberry)
Fresh Squeezed Orange Juice 7
Fresh Orange and Grapefruit Juice 8
Fresh Blended Mixed Juice 9

Smoothies

Pina colada Smoothie 8
(Coconut Milk, pineapple, yogurt)

Dettox Smoothie 7
(Strawberry, beetroot, apple)

Ny g



Kindly note that

- In all of our dishes we use only extra virgin and organic
Greek olive oil

- Salt is from saltines

- Spices, vegetables and fava beans are fresh and purely
grown at our own farm

- Products with an asterisk may be frozen

- The prices include all legal charges.

*For any allergies, please be so kind as to inform your
waiter.

Food Menu has been created by George Argyropoulos.
Drink Menu has been created by Achileas Plakidas.

MNapakaAoUPE ONUELWOTE OTL

- Y& OAa pag ta nidta xpnoiponololpe poévo €€alpetikd napbévo
Kat BroAoyiké EAAnVikO €AaidAado

- To aAdtl e€ilval OaAacolvo and AAuKEQ

- Ta pmaxdpta, ta Aaxavikd kai n oafa eival opéoka and tov
KANo pag

- Ta npoidévta pe actepioko evdéxetal va esival kateyuypéva

- XT1G T1pPEC neplAayPfdvovral OAEC ol VOPLUEC eniPapUvoelg

*[1a onotadnnote aAAepyila napakal® €vVnUEPWOTE tov oepPitdpo.

To pevou twv eayntiv éxel enipeAnBel o [1wpyog Apyuponoulog.
To pevou twv notav éxel entpeAnBel o AxiAAéag MAakidag.




