Bu alo burrata, grilled &aolini, Santorinian 19€
eggpldarceam
Traditional speads 24€

(Santorinian\, tatzikiahmealat)

Prosciutto rolls, Ceam ch&garugula 24€

Beef lle t carpaccio, &)onzuaob rsk, arugula, pickled jalapeno  28¢

shimeji mushrooms, trutfle mayo
S efabApfme
Velouté sh soup, the “‘catch of the day” 24€
Grilled octopus, lemon oil, chilipsadic 28€
Steamed nussels Spicy saffrsaac 28€
Grilled calamarj lemon oil, inkoréayel 28€
Salmon & tunaartare in Santorinieam#d gazpagho 28€

auamberdish, salmon eggs

Ceviche ‘catch o the day”, oil, lemon, chili, garlic, 30€
spring oniownsiander

Scallogs, spicy saffron sauce, swallowfish eggs 36€

King prawns, lime vinattg chili, cesv 100€/kg
Crispy tuna tacos, tunaaitare, av@do eam 28€
Red valley shrimgs, jalapenguzu 32€
Caviar & Blinis 240€

S ads

Santorinian saladred and black ghemaies, . . _
‘hidild’ ceam chexe @iob rsis, apes, oles, onion pisk|este oil

Green salad grilled salmafenan, pine nuts,

orange Fi”ets, dijon mustard vinaigrette

Quinoa shrimp empura salad grilleceggie, av@do mango sauc

Meat

Iberico cheels slov cooked, @leriaceam, e sraw
Lamb shank Satorinian whiggplaoeam, pickled abbage

Pork steak slav cooked, lemonayy saec

Black Argus bed lle t, pepper sautarats
Bigtecca alla orentina black agus, pepper sauc

Tomahawk dry aged “John Stoné

Picanha Augtralian Wagyu

Surfe tif

Rib eye Black Amus & gilled lobster, herB buttr salarnia

MENU

19€

24€

24€

42€

36€

32€

48€

68€

180€

120€

140€

SANTORINI

A

RESTAURANT - WINE BAR

Sedab

Grilled salmon,boccolini, lime vett@igr

Grilled tuna, confit cherry tomatoes, pic|<|ec| onion, olives,
capers, flavored olive oil

Seafood platter

Grilled lobster, her§ butr saec

Catch o the day

Patag,

Risotto porcini, shimeji mushrooms, truffle oil, parmesan cheese
Linguine aglio e olipgarlic, (=, chilixea vgin okvoll
Santorinian tomato risotto, feta @am

Carbonara rigatoni, saktd eg@ik, guanciale

Linguing, shrimpmag shrimp biscpadtm

Risotto “mavro”, @lamari

Lobster paga for two

Sice Diges

French fries

Potato puree (+ tru e oil)

Grilled veggies

32€

36€

95€

100€

100€/kg

26€

26€

26€

28€

32€

35€

140€

8€
8€

10€ (12€)

12€

sSauces

Pepper sauce

Café de Raris saice
Tru e ma yo

Chili sauce

Aji amarillo mgo

De &S

Tropical lemon ceam ] L )
Ligh lemoneam serd wittoonut bisit, lime meringue
andetic fruit sotbe

Tiramisu
Lcyers O{ espresso |ody|:ingers, mqscarpone cream Wlth marsaia
ancl Fine cocoa pOW er

The wild chery o
Chery jam, srtto@eekaggut ceam withnilla,
co@a crumble anthgiso ecoeam

Chocolate & cammel tart
Rich chota¢ at with sall aamel ganache

caramelized hazelnuts and fleur de sel

Galakoboureko
C_rispy phyllo pastry Fi”ec]_with semo_|ir_1c1 custard, infused with citrus,
cinnamon antkesewitlalmakies@oeam

Seasonal fruits

EXECUTIVE CHEF
AGGELOS MANOUSAKIS

7€

7€

3€

3€

3€

16€

16€

19€

16€

18€

28€



