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Restaurant CAFE - BAR



To Aouloudi tou xelpwva. H Suvapn s guons yia t {wn.
Kpokos n Crocus Sativus. Safran n Saffron n Zafora.
To nohutipdtepo pnaxapikd. Movadikd oo kai to vnoi pas.
[Vwotd and tnv apxaidtnta yia th yeuon tou, thyv pupwdid Tou
KAl TO XpWHA ToU Onws S€IXVOUV Ol TOIXOYPAPIES TNS 2avIOpivns.
LTO €0TIATOPIO - KAPETEPIA “Zapopd”, eKTOs and TNV KAtanAnktikn O€a,
pnopeite va anohauoete yeuoels {apopd, yeuoels Alyaiou, yeuoels EAadas.

The flower of Winter. The power of nature for life.
Krokos or Crocus Sativus, Safran or Saffron or Zafora.

The most precious spice, so unique as our island. Known since ancient
times for its flavor, smell and the wonderful colour, as you can see in
the wall paintings at the excavations in Akrotiri.

In “Zafora” restaurant - cafe apart from the amazing view,
you can enjoy tastes of zafora, tastes is Aegean, tastes of Greece.

Restaurant carFe




KA®EAEL

EANAnvikSs Kagés

EANAnvikSs Kagpés AinAos
Kanoutaoivo

Kanoutoivo Me Xavuyi
Kanoutaivo ®pévio
Kanoutcivo KapapéAa
Eonpéoco

Eonpéooo AinAés

Eonpéooco Makidto pe Appdyala
Eonpéoco ®pévio (naywpévo)
Kapés Piktpou

Kapés Piktpou Kapapéha
Kapés Piktpou Bievoud

Nes Kapé Zeotds

Nes Kapé pe Mnéihis

®pané

@®pané Me MNaywtd

Mnéihis @pané

IpAavdéqikos Kapés
Mokatoivo LokoAdta (Zeotd)
Mokatoivo ZokoAdta (kpuo)
Todi (Zeotd)

LOKOAATEX

YokoAdta Zéotn

YokoAdta Bievoud

YokoAdta Bievoud Kapapéha
YokoAdta Kpua

YokoAdta Kapapéha Kpia
YokoAdta Bavihia Kpua
YokoAdta Mnavdva Kpua
YokoAdta pe Naywtd & avuyi
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ZA]:OI% Restaurant CAFE

COFFEES

Greek Coffee

Greek Coffee Double
Cappuccino

Cappuccino Con Panna
Cappuccino Freddo
Cappuccino Caldo Caramel
Espresso

Espresso Double

Espresso Machiato

Espresso Freddo

Filter Coffee

Filter Coffee Caramel

Filter Viennese

Nescafe Hot

Nescafe With Bailey’s

Ice Coffee - Frappe

Ice Coffee - Frappe with Ice Cream
Bailey ‘s Frappe

Irish Coffee

Mocaccino Chocolate (hot)
Mocaccino Chocolate (freddo)
Hot Tea

CHOCOLATES

Hot Chocolate

Chocolate Viennese
Chocolate Viennese Caramel
Chocolate Freddo
Chocolate Freddo Caramel
Chocolate Freddo Vanilla
Chocolate Freddo Banana
Chocolale Amoreccino



MPQINA

EAAnvikS
(3 Auyq, @tta, ENiés, Topdra, Minepid,
Kpeppidi, Wwpi, BoUtupo, Kagés)

Apepikaviko
(Auyé, Aoukdvika, Mnégikov, lNatdtes, Wi,
Boutupo, Kagpés)

KovuvévtaA

(Woopi tou toot, BoUtupo, Mappehdsa,
Zapndv, Tupi, Kéik, Xupds, Kapés)
Auya - Mnéikov

(Auyd, Mnéikov, Wawpi, Boutupo, Kapés)

Opeléra AnAn
(2 Auyd, Wepi, Bodtupo, Kagés)

Oupeléra Special
(2 Auyq, Zapnév, Mnéikov, Topdta, Minepid,
Kpeppdi, Mavitdpia, Wopi, Bodtupo, Kagés)

Toot Zapnév - Tupi

NMAOYPTIA

Mlaoupt pe MEN

Naoupu pe Ppouta
Naoupu pe Ppouta & MéA

BADOAEL

Maywto XokoAdta Fudge & Mnavava
Maywtd Bavihia & Xiponi Kapapéhas
Maywto XokoAdta & Xiponi LokoAdtas
Bavihia, Xiponi @pdoulas & Ppouta

KPEMEL FAYKEX

Y oKOAdta
Y okoAdta & Mnavdva

KPEIMELXZ AAMYPEL

Tupi, Zapnodv, Topdta
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l% Restaurant CAFE

BREAKFAST

Greek Breakfast
3 Eggs, Feta Cheese, Olives, Tomato,
Pepper, Onion, Bread, Butter, Coffee)

American Breakfast
(Eggs, Sausage, Bacon, Potatoes,
Bread, Butter, Coffee)

Continental
(Toast Bread, Butter, Marmalade,
Cake, Juice, Coffee)

Eggs - Bacon
(Eggs, Bacon, Bread, Butter, Coffee)

Omelette
(2 Eggs, Bread, Butter, Coffee)

Omelette Special
(2 Eggs, Ham, Bacon, Tomato, Pepper,
Onion, Mushrooms, Bread, Butter, Coffee)

Toast Ham - Cheese

YOGURTS

Yogurt with Honey
Yogurt with Fruit
Yogurt with Fruit & Honey

WAFFLES

Fudge Chocolate Ice Cream & Banana
Vanilla Ice Cream & Caramel Syrup
Chocolate Ice Cream & Chocolate Syrup
Vanilla Ice Cream, Strawberry Syrup & Fruits

SWEET CREPES

Chocolate
Chocolate & Banana

SALTY CREPES

Cheese, Ham, Tomato



FAYKA

MnakAaBdas

MnakAaBas pe Naywtd
MnAdnita

MnAdnita pe MNaywtd
Kapubdnita
Kapubdnita pe MNaywtd
YoupA€é LokoAdta
You@Aé LokoAdra pe NMaywtd
Toil kéik

Kataiepi

Katdipi pe MNaywtd
Tipapicou

OPOYTA

®pouta Enoxhs
®poutocaldra

MArQTA

Bavilia
Quotiki
®pdoula

Y oKoAdta
Mnavdva
Mnavdva ZnAit
Kapapéha
Avapeikto

MiAkoéik
(AiGpopes ledoels)
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ZA]:OI% Restaurant CAFE

SWEETS

Baklavas

Baklavas with Ice Cream
Apple Pie

Apple Pie with Ice Cream
Walnut Pie

Walnut Pie with Ice Cream
Chocolate Souffle
Chocolate Souffle with Ice Cream
Cheese cake

Cataifi

Cataifi with Ice Cream
Tiramisu

FRUITS

Seasonal Fruits
Fruit Salad

ICE CREAM
Vanilla
Pistachio
Strawberry
Chocolate
Banana
Banana Split
Caramel
Mixed

Milk Shake

(Various Flavours)



ANAWYKTIKA

MoptokaAdada
Agpovada

Cola

Cola Light
Sprite

Tévik

166a

Todi Naywpévo

Xupoi Opoultwv
Quoikds Xupds MoptokdA
Quoikds Xupds Opoultwv

Smoothies pe Aidpopes ledoels

Smoothies pe AAkoSA

MIYPEL

Mnipa MNothpi MeydAn
Mnopa Motnpi Mikph
Amstel Meydin
Amstel Mikph
Heineken MeydAn
Heineken Mikpn
Erdinger

Corona

EAAnvikh MnUpa MeydAn
EMN\nvikh Mndpa Mikpn
Mnipa Lavtopivns
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ZA]:OI% Restaurant CAFE

REFRESHMENTS

Fanta Orange
Fanta Lemon
Cola

Cola Light
Sprite

Tonic

Soda

Ice Tea

Fruit Juices
Fresh Orange Juice
Fresh Fruit Juice

Smoothies Various Flavours
Smoothies with Alcohol

BEERS

Draught Greek Beer Large
Draught Greek Beer Small
Amstel Large

Amstel Small

Heineken Large

Heineken Small

Erdinger

Corona

Greek Beer Large

Greek Beer Small

Local Beer



APERITIFS

Ouzo Glass

Ouzo Carafe 200ml
Raki Glass

Raki Carafe 200ml
Grappa

LIQUERS
Mastika

Tia Maria
Drambuie
Grand Marnier
Amaretto
Cointreau
Bailey’s
Kalhua

Ursus Vodka

LONG DRINKS

Long Island Ice Tea
Sex on the Beach
Singapore Sling
Caipirinha

Mojito

Blue Laggon

Pina Colada
Tequila Sunrise

Mai Tai

Fruit Punch Alcohol
Caipiroska

Hawaii

Mojito Strawberry
Mojito Passion Fruit
Zombie

\

ZA]:OI% Restaurant CAFE

AFTER DINNER DRINKS
Metaxa 7”

Metaxa 5”

Metaxa 3”
Courvoisier Cognac
Whiskey 12 Years Old
Whiskey

Vodka

Tequila

Bourbon

Schnaps
Jaggermeister
Sambuka

Martini (Vermouth)

COCKTAILS
Grasshopper

Gin Tonic
Screw Driver
Cuba Libre
Margarita
Bloody Mary
Black Russian
White Russian
Vodka Lemon
Bacardi Coca Cola
B 52

Daiquiri
Whiskey Sour
Cosmopolitan
Vodka Cranberry
Amareto Sour
Negroni
Campari spritz
Aperol spritz
Hugo spritz
Apple Martini
Vodka Martini
Campari orange
Campari soda



Wwpi pe Boltupo

TYPIA
Qéra
Pokgpdp

MoikiAia Tupidv

LOYIEX

Wapdoouna

Mavitapéoouna

LAAATEL

Xwpiduikn
(Topdra, AyyoUpi, @éta, ENigs, Kpeppidi)

Xwpidukn yia ddo

Lavrtopivid Xwpidtikn (pe Tomikd Mpoidvia,
Topdta, Katoouvi, Kanapn, ®¢ta, Kpitapos)

Lavtopivid yia 80o

Mpdoivn ABokdvto Pokpop
(ve Kapubia, MapouNi, Lws Mouotdpdas)

Lélap
(Koténouho, Mnéikov, Mappeldva, Avnbo,
MapoUhi, ZaAtoa Lképdou)

TovooaAdta
(Tovos, Auyo, Mapouhi, Kpeppudi, Avnbo,
Toupoi, Zws LkdpSou)

Leg
(Tupi, Zapndv, Auyd, Mapolhi, Avno, Kpeppds,
Topdrta, MatZapi, Zws Koktén))

4 Enoxés
(MapoUNi, Adxavo, Kapdto, Topdra)

Péka Mappeldva
(MapouN, Ztapiuda, Aiacth Topdta, Xouodp,
Bahodpiko Moptokahi)

Topatooaldra
(Kpeppidi, Minepid, ENiés)
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l% Restaurant CAFE

Bread with butter

CHEESE

Feta Cheese (Greek White Cheese)
Roquefort

Cheese Platter

SOUPS
Fish Soup

Mushroom Soup

SALADS
Greek salad

(Tomato, Cucumber, Feta, Olives, Onions)
Greek Salad for 2 persons

Santorinian Greek Salad (with Local Products,
Tomato, Katsouni, Capers, Feta, Kritamo)

Santorinian Salad for 2 persons

Green avocado roquefort salad
(with Lettuce, Walnuts, Mustard Sauce)

Ceasar salad
(Chicken, Bacon, Lettuce, Parmesan cheese, Dill,
Garlic Sauce, Crutons)

Tuna salad
(Tuna, Eggs, Lettuce, Onions, Dill
Pickles, Garlic Sauce)

Chef salad

(Ham, Cheese, Egg, Lettuce, Tomato, Cucumber,
Dill, Beetroot, Cocktail Sauce)

Seasonal salad
(Lettuce, Cabbage, Carrot Tomato)

Rocket Parmesan salad
(Lettuce, Raisin, Sun Dried Tomato, sesame,
Balsamic Sauce, Orange)

Tomato salad
(Onion, Pepper, Olives)



KPYA OPEKTIKA
Tlatliki

Tapapooaldta
Tupokautepn
Melitavooaldrta (Zavtopivns)
NrtoApaddkia Nahavtdi
Xtanéd1 zuddrto
Mpoocourto Nendvi
fapiSes ABokdvto
fapides KoktéIA
Aykivapes Kukhaditikes
MoikiNia Opekukwv

ZEXTA OPEKTIKA

®d4Ba ravropivns
Weutokeptédes
KohokuBokeptédes
Tupdnita
YLnavakonita
Kpokétes Tupi
Yayavdki

Yayavdaki Péta Inéoial
Aoukdviko Xwpidtiko
Mavitdpia Lképdo
Mavitapia ald Kpep
KoAokiBia Tnyavntd
MeAit{ava Tnyavnth
Kahapdpi Tnyavnté
Mudia Kpaodra
fapides Xayavaxi
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ZA]:OI% Restaurant CAFE

COLD APPETIZERS
Tzatziki

Fish Roe Salad

Home made spicy cheese dip
Eggplant Salad (Santorinian)

Stuffed Vine Leaves (With Rice)
Octopus Salad (Marinated Octopus)

Prosciuto with Melon
Shrimps Avocado

Shrimps Cocktail

Cycladic Artichokes
Variety of Greek Appetizers

HOT APPETIZERS

Santorinian Fava (split peas)
Santorinian Tomato Balls
Santorinian Zucchini Balls
Cheese Pie

Spinach Pie

Cheese Croquettes
Saganaki Fried Cheese
Feta Saganaki Special
Fried Sausage

Mushrooms with Garlic
Mushrooms a la Cream
Fried Zucchini

Fried Eggplant

Fried Calamari

Mussels in Wine Sauce
Shrimps Saganaki

MeAit{dva Aonpn Xavtopivns Layavdki
(pe Péta kai Topdra LaAtoa)

Santorinian White Eggplant Saganaki

(with Feta Cheese in Tomato Sauce)

“Zapopd” MoikiAia ané Zeotd Opektikd “Zafora” Variety of Hot Appetizers
yia 2 Atopa for 2 Persons



EAAHNIKH KOYZINA

Mouocakas

(Kipds, MehitZava, Matdra, MneoapéN)
KAépuiko

(Apvdki otn A\ad6koNha, Tupi, Topdra)
Loppito

(Mooxapaxi, Mavitdpia, Zk6pSo)
Keprteddkia pe LaAtoa Topdta
Apvdki “Zafora” Kétoi

(pe Mehitlava, Oéta & Zapopa)
Koténoulo aAd lNkpéka

Mopos

(Fopos, Mita, TZatliki, Matdates Tnyavntés)
Youtloukdkia

(ve Képivo & Zdhtoa Topdras)

Wdp1 aAd Inetocimta

(Népka @olpvou pe LdAtoa Topdras, Kpapp()él)
Lis Kepndpn

(Mita, TZatdiki, Matdtes Tnyavntés)
Maotitolo

(Mneoapéh, Kipds, Mompo’vm)

Xoipiva PiAetdkia

(ue MéN, Zouoapl, Kpaci Bivodvto)
ToounAéxi

(Mooxdpi pe MehitZava, Tupi, Zdhtoa Topdra)

QOAIMHTO TA XOPTOODAIOYL

Mepiotd

(Topdra, Kohoku6, Minepid)

Mnpiap

(Koo, Matdra, Kpeppidi, Topdra)
@®aocdéMia lNiyavtes Mikavtikol

AIEONHX KOYZINA
DiAéto “Zapopd”

(Zagpopd, Kpépa Fahaktos, Mavitdpia, Avavds)
DiAéto Leg pe Bivoavio
(Mavrtapia, Kapudia)

DiAéto Xpoyyavop

(Mavitdpia, Kpeppidi, Kpépa MaAaktos)
DiAéro Pokpop

DiAéto ANG Kpep

(Mavitdpia, Kpépa MaAaktos)

®iAéro Mingpdro

DiAéto Mividv

(Mavitapia, Zd\toa Madépa)
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l% Restaurant CAFE

GREEK TRADITIONAL CUISINE

Moussaka

(Minced Meat, Eggplant, Potato, Béchamel)
Kleftiko

(Lamb in Foil with Cheese & Tomato)
Sofrito

(Veal, Mushroom, Garlic)

Meatballs in Tomato Sauce
“Zafora” Lamb Shank

(Eggplant, Feta Cheese & Safran)

Chicken a la Greca

Gyros

(Pork Meat, Pita Bread, Tzatziki, French Fries)
Soutzoukakia

(Meatballs in Tomato Sauce, cumin)

Fish a la Greca

(Baked Perch in Tomato Sauce, Onion)
Shish Kebab

(Pita Bread, Tzatziki, French Fries)
Pastitsio

(Minced Meat, Macaroni, Cream)

Pork Fillets

(with Honey, Sesame, Vinsanto Wine)
Tsoupleki

(Beef in Tomato Sauce with Cheese and Eggplant)

VEGETARIAN FOOD

Stuffed tomatoes

(Tomato, Zucchini, Pepper)

Briam

(Zucchini, Potato, Onion, Tomato)

Giant Spicy Beans

INTERNATIONAL CUISINE

“Zafora” Fillet
(Safran, Cream, Mushrooms, Pineapple)

Chef Fillet with Vinsanto
(Mushrooms, Walnuts)
Stroganoff Fillet
(Mushrooms, Onion, Cream)
Roquefort Fillet

Fillet a la Cream
(Mushrooms, Cream)

Pepper Steak

Mignon Fillet

(Mushrooms, Madera Sauce)



KOTOINOYAO

Koténouho PiAéto Wntd

Koténoulo AAG Kpep
(Mavitdpia, Kpépa Fdhaktos)

Me€ikdviko (Kautepé)
(Me Xa\toa Topdra)

Koténoulo XouBAdki

“Zagpopd” Koténouho PiAéto
(Mavitapia, Mnéikov, Kpépa FaAaktos, Zagopa)

KoténouAo Moxito
(Audopos, Mavitapia, Kpépa Mahaktos, Poupr)

Koténoulo Xavropivié
(pe ZkSpdo & Topdta)

LXAPAL

YouBAdki PiAéro pe lNita
YouBAdxi Xoipivé

Maidakia (Mepida)

Mnpi1{6Aa Xoipivh

®iAéto Xxdpas

Melédes Ixdpas yia 1 dropo
Melédes Ixdpas yia 2 dtopa

MMNIPTEKIA

“Za¢°pé ”

(Zapnodv, Mnéikov, Mavitapia, Zagopq,
Kpépa Mahaktos)

Bevetoiavo

(Mavitdpia, Kpéua Méhaktos)

Pokpobp

(Kpépa Fahaktos, Lws Pokpdp)
Mnigptékia

Mniptéxi Mepiotd pe TupiEviap

l% Restaurant CAFE

CHICKEN
Grilled Chicken Fillet

Venetsiano a la Cream
(Mushrooms, Cream)

Mexican Chicken Spicy

(Fillet in Tomato Sauce)

Chicken Souvlaki
“Zafora” Chicken Fillet

(Mushrooms, Bacon, Cream, Safran)

Mojito Chicken

(Mint, Mushrooms, Rum, Cream)

Santo Chicken
(Garlic & Tomatoes)

BBQ

Souvlaki Fillet with Pita Bread
Pork Souvlaki

Lamb Chops (Portion)

Pork Steak

Grilled Fillet

Mixed Grill for 1 person
Mixed Grill for 2 persons

BURGERS

“Zafora”

(Ham, Bacon, Mushroom:s,
Safron, Cream)

Venetsiano
(Mushrooms, Cream)

Roquefort
(Cream, Roquefort Sauce)

Burgers
Stuffed Burger with Edam Cheese
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MAKAPONAAEX PASTA

lapiSopakapovada Pasta with Shrimps

(ue Zd\toa Topdras) (in Tomato Sauce)

Makapévia pe Midia Pasta with Mussels

(ue Zd\toa Topdras) (in Tomato Sauce)

Méoto Pesto

(Kpépa ldhaktos, Bacihikés, Koukouvdpi) (Cream, Basil, Pine)

Lkopdopakdapova Santorinian Spaghetti

(Zxépdo, Iavtopiviés Topdrtes) (Garlic, Santorinian Tomatoes)
MnoAovéQ Bolognese

(ue Kipa) (Minced Meat in Tomato Sauce)
NanoAitdv Napolitane

(ue Zd\toa Topdras) (Tomato Sauce)

Kappnovapa Carbonara

(Kpépa Fahaktos, Mnéikov, Auyd, Zképdo) (Cream, Bacon, Egg, Garlic)
Aotakopakapovada yia 2 dropa Lobster Spaghetti for 2 persons
TAAIATEAEL TAGLIATELLES

MpipaBépa Primavera

(Topdrta, KohokiB1, MehitZava, Kpeppidi, Kapéto) (Tomato, Zucchini, Eggplant, Onion, Carrot)
“Zapopd” “Zafora”

(Koténouho, Mavitapia, Zagopd, Kpépa MaAaktos) (Chicken, Mushrooms, Safran, Cream)
Tahiatéhes tou Wapd Seafood Tagliatelles

TahiatéAes LoAwpoU Salmon Tagliatelles (Zuchinni, Cream)
MENNEX PENNES

Ma@i16do Mafiozo

(Kpépq [dAaktos, Mavitapia. Zapnodv, Mnéikov, (Cream, Mushrooms, Ham, Bacon, Tomato
Topdrta) Sauce)

Xwpiduikes Greek

(Déra, ENiés, Kpeppudi, Minepid, Ldktoa Topdras) (Feta Cheese, Olives, Onion, Pepper, Tomato Sauce)
4 Tupid 4 Cheeses

(Mappeldva, Mkolvra, MpaBiépa, Motoapéha) (Parmesan, Gouda, Cruyere, Mozzarela)
MITXEX PIZZA

Mapyapita Margarita

(Tupi, Topdra) (Cheese, Tomato)

Xwpiduikn Greek

(Tupi, ®éta, ENiés, Topdra, (Cheese, Feta Cheese, Olives,

Kpeppudi, Minepid) Tomato, Onion, Pepper)

Xnéoial Special

(Tupi, Zapndv, Mnéikov, Mavitdpia, Mnepid) (Cheese, Ham, Bacon, Mushrooms, Pepper)



O©AAAALZINA - WAPIA

Fapides “Zapopd”
(Zapopd, Kpépa Fahaktos, Avavds)

Fapides Me€ikdva (Kautepd)

(Tapides Le Kauteph Kékkivn LaAtoa)
Fapides Ixdpas

Zipias PiAéro Ixdpas
Xtanéé1 Lxapas

Kalhapapia pe Tapapad

(Tnyavntd)

Mibdia AANG AiGBoAa

(X Kautepn LaAtoa Topdras)

YoAwpos Ixdpas PiAéro

MoikiAia ©alacoivédv yia 2 dropa
Toinolpa Ixdpas (Mepida)

KaAapdpr xdapas
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SEAFOOD - FISH

Shrimps “Zafora”
(Safran, Cream, Pineapple)

Mexican Shrimps
(with Spicy Tomato Sauce)

Grilled Shrimps
Swordfish Fillet
Grilled Octopus

Calamari with tarama sauce
(Fried Squids with Fish Roe)

Mussels ala Diavola (spicy)
(In Tomato Sauce)

Grilled Salmon
Seafood Variety for 2 persons
Grilled Sea bream (Portion)

Grilled Calamari

H ¢éta €ival eNAnvikh. O1 natdtes €ival ppEOKEs.
To Ad8i1 nou xpnoiponoigital gival ehaidAado.
O1 yapibes, ta kahapapdkia, ta pidia, n nita nitoas gival kateYuypéva.

The service 10% is not included
Feta cheese is greek. Potatoes are fresh.
We use Olive oil. Shrimps, squis, pizza pie are frozen.



AEYKA KPAXIA
AXYPTIKO (MOM Xavtopivns) =npd,

vieNIKdTo avaloyo Tou nPaiocteiakoU Xapaktpa
TOU vnoioU

NYXTEPI (NOnN Zavropl'vns) AcUptiko,

abnpi kar anddvi natnpéva pévo tn vixta

MINOT IKPITZIO BRILIA =npé, pe dpwpa

axAadiou kai npdaoivou pnhou pe easy-drinking otuA

ATAANTIX =np6 pe icopponnpévn ofitnta
Kal OpUKTOTNTa

MAAATOYZIA EhagpU, apwpatikd kai

Ppoutwdn nou cuvodeletal pe Oalacaoivd

BIBAIA XQPA =np6 pe dpwpa e€wtikadv
ppoUtwv and tous KakUutepous eEAANVIKoUs
QMNENWVES

ATEPI Huignpo
YAPNTONE Malaiwpévo oe Bapéhi,

nA\oucio og apwpata nou cuvodelstal and
Ydpia kai kp€ata

YABINION MIMAANK Elagpy, viehikato
kal e0yeoTo Ye apwpata Bpeypévns nNEpas,
yla kabe paynto

ZADOPA =npé, e€wuika apopata
AeuKOOapKwWV PpoUtwyv, MAOUCIO CwHa
Kal pakpa eniyeuon

PETZINA Mapadooiakds Oivos 500ml
YANTOPINIO MIKPO 375ml
MOTHPI AEYKO

BINLANTO NOn
[Mukd Xaviopivns 500ml

BINLANTO NMOTHPI

APERITIFS

Mothpi OUlo

Oulo apdepn 200ml
Mothpi pakhs
Kapdepa pakhs 200ml
Petoiva 500ml
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WHITE WINES
ASSYRTIKO PDO Dry and delicate,

representative of the volcanic character
of Santorini

NYKTERI PDO Dry Assyrtiko, Athiri
and Aidani pressed during the night

PINOT GRICIO BRILIA Dry, Easy- drinking,

aromas of pear and green apple

ATLANTIS Dry, aromas of citrus with balanced
acidity and minerality

MALAGOUZIA Dry and soft with aromas of

flowers and fruits, better with sea food

VIVLIA HORA Dry, exotic sauvignon
blanc and assyrtiko from the best
Greek vineyards

AGERI Semidry
CHARDONNAY Aged in oak barrels, rich

generous, battery. Recommended with fish and
white meat

SAUVINGON BLANC Soft, tasteful,

delicate, better for meat and fish

ZAFORA Dry, exotic aromas

of white fruits, full body and mouth
with great aftertaste

RETSINA Traditional Wine 500ml
SANTORINI SMALL 375ml
GLASS OF WHITE WINE

VINSANTO PDO
Special Santorini Sweet Wine 500ml

GLASS OF VINSANTO

TRADITIONAL GREEK DRINKS
Ouzo Glass

Ouzo Carafe 200ml

Raki Glass

Raki Carafe 200ml

Retsina 500ml



KOKKINA KPAXIA
ATAANTIX =npé, vtehikdro ané us

Yavtopiviés noikihies Maupotpdyavo kai
Mavonhapid

2|PA Apopata kkkivwv blueberry
& blackberry pe pétpies tavives

MEPAOT Apdpata patpwv poltwy, kepdol
Kal Hnaxapikwy pE Hakpa eniyeuon

KAMIEPNET XABINION =npé, pe

apwpata npdoivns NINePIAs, Kanvou Kal KOKKIVWV
ppoutwv. Taipialel pe kOKKIVa KpEata, Kuvnyi

IZTOPIA =np6 kékkivo kpaoi pe apopata
KOKKIVWV PPOUTWV PE HANAKES TaVives

ZADOPA =npé pe nholcio dpwpa KOKKIVGV
WPIHWV PPOUTWV HE Hakpd eniyeuon

LANTOPINIO KOKKINO 375ml
MOTHPI KOKKINO KPALI
LATKPIA

POZE KPALIA

ATAANTIX =npé Zavtopivié kpaoi pe
PpoutwdN xapaktnpa, taipialel pe Sotpaka

ATEPI Hpi€npo
AMYTAAAIEX M\ouoia apdpata kSKkivwv

ppoutwv tou ddoous and tnv EuBoia
LANTOPINIO MIKPO POZE 375ml
MOTHPI POZE KPALI

A®PQAEIL OINOI / SPARKLING WINES

PROSECCO BRILLA 750 ML
Acnpo h PoZé / White or Rose

PROSECCO BRILLA 200 ML
Aocnpo h PoZé / White or Rose

\
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RED WINES

ATLANTIS Dry, delicate from Santorini’s
varieties Mavrotragano & Mandilaria

SYRAH Aromas of red fruits such as red berries
and blackberries with medium tannins

MERLOT Aromas of red fruits, cherry and spices
with long aftertaste

CABERNET SAUVIGNON Dry with aromas

of green pepper and tobacco that
suits with red meat

HISTORIA Dry red wine with aromas
of red fruits and soft tannins

ZAFORA Dry, full body with aromas and
taste of red fruits. Long aftertaste

SANTORINI’S RED WINE 375ml
GLASS OF RED WINE
SANGRIA

ROSE WINES

ATLANTIS Dry wine from Santorini
that suits best with shellfish

AGERI Semidry

AMIGDALIES Plenty aromas of red forest fruits
from the Greek island Evia

SANTORINI’S ROSE SMALL 375ml
GLASS OF ROSE WINE

LAMIMANIEX / CHAMPAGNES
MOET 750 ML
MOET 200 ML

MIMOSA CHAMPAGNE
With Fresh Orange Juice
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