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VOLCANO BLUE

sea food & more

H mpwtoBouAia Aegean Cuisine, tou efvar éva diktuo
HEAWV-ETTIXEIOOEWY TwV VNolwv tou Notiou Alyaiou
ol oTTofeg emBupoUY Kal UTTIOOXOVTAl VA TTPOOMEPOUV
OTOUG ETTIOKETTIEC AlyAlOTTEAQY(TIKO cuvaicBnua kai epmelpiq,
yewrbnke pe okotd tnv a&omolnon g 101aitepa
mAoU0oIag ayaiomeAQyITtikng OiVo-yaoTpovouiac,

E‘IZ/A

The Aegean Cuisine is a network of restaurants,
but not only, the southerm Aegean islands whose
aim is to offer visitors the Aegean experience.
It was founded to utilize and exploit
the wealth of Aegean oenogastronomy,
highlight local product and wines of these islands.




VOLCANO BLUE

sea food & more

Weopl Bread
HE TTIaTE ENIAC, VIOPATOTIEATE, pfyavn, okdpdo with olive paste, tomato paste, oregano, garlic
MNapBévo ehaibhado 55ml Virgin olive oil 55ml
=081 (am\é 1 Bahodpiko) 20ml Vinegar (simple or balsamic) 20ml

OPEKTIKA STARTERS

ddRa Fava
ToupE and oavropivid eda Santorinian pea puree served
HE KOEUPUO, ehaidhado, mdrmpika with onion, olive oil & paprika
Tupl cayavdki Cheese saganaki
© Weutokeptédeg Tomato croquettes ©
KOOKETEC amd Toudta, Local speciality with tomatoes,
KOEPHUOI, SudOHO onion & spearmint
TZatik Tzatziki
e yiaoupt, ayyoup, with yoghurt, cucumber,
oKOPOO, ehaidAado, EUdI garlic, olive oil & vinegar
©  MeNtldaveg pe Aaotr| toudta Aubergines with sun dried tomato  ©
TUNIXTEC e okOpdO, yIaoupT, PETQ, with garlic, yoghurt, feta cheese
o1poT peNoU & Paroduiko & honey syrup with balsamic vinegar
© O¢ta nyavimi Fried feta cheese ©
pe couadpl & péN with sesame seeds & honey
© NrtoNuaddkia “Dolmades” ©
oTmTKd home made
© MulnBpdmta Cretan cheese pie ©
HE HapuENAda eNdg with olive marmelade
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sea food

OANASINA
OPEKTIKA

© [apideg oayavdu

e @péokia Topdta, dviBo, oulo & tupl peta

©© O®péoka pudia papivdra

e ehaidhado, kpaot, okdpdo, TTATEIKa

© OdBa kanviotr| pe xtanddi

pe xtamodi Euddro

© 2 MmnpouckETeG Pe yapides

e Tupl Kpéua, mdota kaBouploy, KAmapn
KaAapdpl tnyavitd
WiIAS tnyavnté /yntd yapdki

© [latdra ynuf pe kanviotd coAwpd

HE owe Taptdp & kAmapn

m o r e

SEAFOOD
STARTERS

Shrimps saganaki ©

with fresh tomato, dill, ouzo & feta cheese

Fresh marinated mussels © ©

with olive oil, wine, garlic, paprika

Smoked fava with octopus  ©

with octopus in vinegar

2 Bruschettes with shrimps  ©

with cheese cream, crab paste & capers
Fried squid
Small fried /grilled fish

Baked potato with smoked salmon

with tartar sauce & capers

©
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sea food

2ANATEX

XwpIGTKn
ToudTa, ayyoupl, KPgUUUo,
ogta, KAmapn, eAaidAado

© Kahokaipivij

TONATa, KPEUPUOI, HAAO,

TTOPTOKAA, ayyoupl, avBdtupo, ma&iudd,
YAUKIA BiveykpET

© 2aidra “Volcano Blue”

pe Balaooivd

KATVIOTOG 0OAWNOG, KaAapdpl,
yapideg dotpaka Yynd,

KOKKIVN TITePI, KATIApn,

KOEUUUOI HapoUN, YAUKIA BiveykpeT

© [lpdoivn caAdra pe PN

& Baloduiko

HE POKQ, PPEOKA PavItdpla, HapoUA,
ANlaotr) viopdta & mappedava

© 2avtopvid

HE VIOHATAKI, KOEPUUSI, ayyoupl,
kdmapen, ma&gIpdadl, eetq,
napBevo ehaidhado

m or e

SALADS

Greek Salad
tomato, cucumber, pepper, onion,
feta cheese, capers & olive ol

Summer Salad ©

tomato, onion, cucumber, apple,
orange, soft white cheese, crisp bread
& sweet vinaigrette

“Volcano Blue” salad ©

with seafood

with smoked salmon, squid,
shrimps, grilled shellfish,

red peppers, lettuce,

onion, capers & sweet vinaigrette

Green salad with honey ©

& balsamic

with rocket, fresh mushrooms,
lettuce, sun dried tomato & parmesan

Santorinian salad  ©

with cherry tomatoes, onion, cucumber,
capers, barley rusks, feta cheese

& extra virgin olive ol

b
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VOLCANO BLUE

sea food & more

EAAHNIKE> 2TEXIANITE GREEK SPECIALITIES

Mouoakdg Mousaka
pe TIatdteg HeNTCAVEG, KIpd with potatoes, aubergines,
& PTTECAPEN mince & bechemel
© Wdpi piréto Fish Filet with capers ©
HE QINETO TTEPKAG, KPEPPUDI, with sea perch, onion, capers,
Kpaof, kdrapn, okdpdo & owg topdtag wine garlic & tomato sauce
© Apvdk K\NégTtiko og TTouyyl Lambinthenest ©
otov @oUpvo e Aaxavikd baked with vegetables
Mooxapdk otipddo Veal “Stifado”
HE PIKPO KPEPUUOAK, cooked in tomato sauce,
odAtoa topdtag & unaxapikd with small onions & spices
© TaNatéMeg pe kanviotd Tagliatelles with smoked ©
cohwud & Bdtka salmon & vodka
HE PPETKO KPEUHUDI, dviBo & Kpéua yAAakTog with green onion, dill & cream
©© Zmayyéu pe ppéoka pudia Spaghetti with fresh mussels ©©
pe owg amd eAaidhado, okdpdo, kpaof with olive oil, garlic & wine sauce
© Makapovdda e couttég Spaghetti with cuttlefish  ©
e JEAGVI OUTTIAG, (PPEDTKO KPEPPUOAK, with cuttlefish ink,
avido & mmepid fresh onion, dill & peppers
©© Makapovdda Baracoivav Spaghetti with seafood ©©
yapidec & moikiNia ooTpdkwv with shrimps, various shellfish
o€ KOKKIVN ow¢ ard Bahacovd in a red sea sauce
Aatakopakapovada yia 2 Lobster spaghetti for 2 persons
© Tapidopakapovdda pe Pivodvto Spaghetti with Shrimps and Vinsanto ©
pe odAtoa Topdtag, Yok, with tomato sauce, bisk, herbs
HUpwSIKA & YAUKO Kpaol Bivodvto & sweet Vinsanto wine

— 4
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sea food &

WAPOO®AIHTA

© Wapdoourna
HE @péoka Ydpia & Aaxavikd

© 2ouma Bakacoiviv
ooura and ToIKIAla Papiod,
OOTPAKWY & AGXAVIKWOV

© Mubdormihago
HE @peoka pudia, oulo, kaveha, otagideg,
Topdta & oképdo

2 0AwHAG YNTdG
HE KPOUOTA PTTaxapIKwV

Fapideg Yntég

& owg and pouotdpda, ovdr & PEN

MrmakaNidpog

e kamviotr okopdahid

© T[idro ootpdkwv
ToIKING 0oTpdKwy pe oulo,
Topdta, okopdo, proukofo & ¢peta

© Tiaw Ynrwv 6ahacoivay yia 2

WAPIA OPE>XKA

U éxel 0 Papdd!
TomoUpa Yyt (to KAS)
Aaupdk yntd (to KAO)
Payypl Yntd (to KING)

m o r e

SEA FOOD

Fish soup ©
with fresh fish & vegetables

Seafood soup ©
with various fish,
shelfish & vegetables

Fresh mussels with rice  ©
with ouzo, cinnamon,
raisins tomato & garlic

Grilled salmon
with a herb crust

Grilled shrimps

and sauce of mustard & honey

Fried Cod Fish
with smoked garlic dip

Shellfish plate  ©
various shellfish with ouzo,
tomato garlic, boukovo & feta cheese

Grilled Seafood platter for2 ©

with mussels, shrimps, calamari fresh fish

FRESH FISH

please ask!

Grilled Gitthead (per kilo)
Grilled Seabass (per kilo)
Grilled Red Snapper (per kilo)

‘ Aeg_cam

CAiicine
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sea food

[MATA TTA XOPTO®AIOYZ

© MmpdkoMo pe TEWEG

TEoTo Baoihikoy, kpépa , Tapueldva
2T1ayyE€u AaXavikav

Aaxavika owté pe ehaidAado

& odAtoa odyiag-topdtag

© Vegetarian couBAdki
papivapiopévo oe TiapBévo ehaidhado,

Baloduiko & pupwdikd

KPEATIKA
KOTOIMOYAO

Wntd piréto Kotdmouho

©  Kotdmoulo pe pouotdpda & péN
© Kotdmouro pe owg Oétag

© [lévveg pe pmpdkoro & Kotdmouho

HE OWG TTECTO, KOEUA YAAAKTOC & PImpdvtu

XOIPINO

Wapovéppl oxdpag

© Xoipivi Tnyavid

pe TIapBevo eAaidhado, Xupd Aepdvi,
plyavn,kpaofl & pouotdpda

© @iketdkia Bivodvto

HE PTTEIKOV, YAUKO Koaol,

KPEpQ, yiaoUpT & &dpvn

m o r e

VEGETARIAN PLATES

Broccoli with pennes  ©
basil pesto,cream,parmesan
Spaghetti with vegetables
Vegetables sautee with olive oil
& soya sauce with tomato
Vegetarian souvlaki  ©
marinated in vigin olive oil,

balsamic vinegar & herbs

MEAT DISHES

CHICKEN

Grilled chicken fillet

Chicken with mustard & honey  ©
Chicken with feta cheese sauce ©
Pennes with broccoli & chicken ©
with pesto sauce, cream & brandy

PORK

Grilled Pork fillet

Special fried Pork ©

with virgin olive oil, lemon juice,
oregano & mustard

Pork fillet with Vinsanto ©
with bacon, sweet wine,

cream, yoghurt & laurel leaves
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KPAZIA
AEYKA ZHPA

Mahayoudid - AcUptiko /50ml
> avtopivn 'aBaidc 750ml
[aBaidc yeveic Zpec 750ml
Bevtepa 2. avtopivn /50ml
Acuptiko Apyupdg 750 ml
©aiacoftng /50ml

Athavtic /50ml

Mavuiveia 750ml

Aidavi [aBarag 750ml
Chardonnay 750m|
Chardonnay barrel special edition /50ml
Sauvignon Blanc 750m|
Sauvignon Blanc Fume /750m|
Petofva Pruvitng /50ml
2.avtopivio xupa | It

[otpr vidmo Kpaof

[Notpr Kpaol Athavtic

m o r e

WINE LIST

WHITE DRY

Malagouzia - Asyrtiko /50ml
Santorini Gavalas 750m|
Gavalas Natural Ferment 750m|
Vedema Santorini 750m|
Asyrtiko Argyros /50ml
Thalasitis /50ml

Atlantis /50ml

Mantinia /50ml

Aidani Gavalas 750m|
Chardonnay 750m|

Chardonnay barrel special edition 750m!
Sauvignon Blanc 750m|
Sauvignon Blanc Fume 750m|
Retsina “Ritinitis™ 750m|
Santorini House Wine | It
Glass of local wine

Glass of Atlantis wine

1 Af 65_6&“
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sea food & more

AEYKA KPAXIA NAAAIOMENA

Nuxtepr F'aBardag 750ml
Santo Grand Reserve /50m|
Ktripa Apyupou Bapghi 750ml
Nuxtepr Xatdnddkng 750 ml

POZE

Athavtic /50ml

Syrah - Grenache Pocle 750m|
Saugiovese Kapmidng /50m|
Ayiwpyitiko /50ml
2.avtopIvio xupal It

[otpl viomo Kpaof

[otrpl Athavtic Pole

EMNAOCPITIOZ OINOZ

Vinsanto Apyupog 500m!

BARREL AGED WHITE WINES

Nichteri Gavalas 750ml
Santo Grand Reserve /50m|

Ktima Argyrou 750ml
Nichteri Hatzidakis /50m|

ROSE

Atlantis /50ml

Syrah - Grenache Rouge /50m|
Saugiovese Karipidis /50ml
Agiorgitiko /50ml

Santorini House Wine [t
Glass of local wine

(Glass of Atlantis wine

DESSERT WINE

Vinsanto Argyros 500m|
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KPAZIA KOKKINA

Ayiwpyitiko fresh 750ml
Ayiwpyftiko barrel /50ml
Maupotpdyavo 750ml
Payavn /750ml

Syrah Kapimidng 750ml
Cabemet Kapimidng /50ml
Merlot /50ml

Athavtic /50ml

2. avIopIvio xupa |t
[Totp! vtomo

[Totpl kpaol Athavtic

2AMITANIEZ

Prosecco Bottega 18/ml
Bianco nero [8/ml

Amalia (Brut) 750m

Moet & Chandon (Brut) 750m|
Bottega Rose Gold /50m|
Dom Perignon /750ml

RED WINE

Agiorgitiko fresh 750m|
Agiorgitiko barrel 750ml
Mavrotragano /50ml
Rapsani 750ml

Syrah Karipidis 750ml
Cabemet Karipidis 750ml
Merlot /50ml

Atlantis 750m|

Santorini House Wine |1t
Glass of local wine

Glass of Atlantis wine

CHAMPAGNES

Prosecco Bottega 18/ml
Bianco nero [8/ml

Amalia (Brut) 750m!

Moet & Chandon (Brut) 750m|
Bottega Rose Gold 750ml
Dom Perignon 750m|
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MITYPEX

MuBoc 500m|

DIE 330m

DIE 500m

Yellow Donkey

Ntdma ppéokia prmipa 330ml

Red Donkey

Nrtdma kékkivn gppgokia pmipa 330ml
Crazy Donkey

Nrtdma mikpr| gpéokia prmipa 750ml

ANAWYKTIKA

Kéka KoAa

Aepovada

|6An ABpakouxo 330m|
Epgpialwpévo |1t
Xupog INoptokdA
Xupog Gpoltwv

NOTA

Oudo INotrpl

Oudo I'Mhwpapiou 200m|
Tofmoupo 200ml
Ouioku / Bétka / TCv
Kapmdp

Meta&d 3*

Meta&d 5%*

Meta&d /7*

>11éoial Ouiokl

m o r e

BEERS

Mythos 500m|

Fix 330m|

Fix 500m|

Yellow Donkey
local fresh beer 330ml
Red Donkey

local red fresh beer 330ml
Crazy Donkey

local bitter fresh beer 750ml

SOFT DRINKS

Coca Cola

Lemonade

loli Sparkling Water 330ml
Bottled Mineral Water |1t
Fresh Orange Juice

Fresh Fruit Juice

SPIRITS

Glass of Ouzo

Quzo Plomariou 200m|
Tsipouro (Greek Grappa) 200m|
Whiskey / Vodka / Gin

Camparni

Metaxa 3*

Metaxa 5*

Metaxa /*

Special Whiskies

| Aeﬁcan

Ciicine
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KAOEAE>

EMNvIKSG

O eMnVIKSG KAPES PTIAXVETAl OTO PTTEIKI
Formpeoco

Nes Cafe

®parne

®pare pe [Naywto

MIAK 2€IK

[AYKA

Kataipi*

Toll Keie*

2 OUPAE OOKOAATAC
MmakAaBac*
[NaywTo (3 pmdAeg)

* pe | umdAa maywto

COFFEES

Greek Coffee

Greek coffee is made in the traditional way
Espresso

Nes Cafe

Frape

Frape with Ice Cream

Milk Shake

DESSERTS

Kataifi*
Cheesecake*
Chocolate Soufle*
Baklavas*

lce Cream (3 scoops)

*with | scoop of ice cream
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COCKTAILS

Dry Martini

(Gin, Dry Vermout, olive)

Margarita

(Tequila, Triple sec, lemon juice, salt)
Daiquin

(Rum, Fruit juice, Lemon juice, syrup)
Caipiroska

(Vodka, Limes, Superfine sugar/sweet & sour)
Negroni

(Gin, Campari, sweet Vermout)

Mojito

(Rum, lime juice, mint leaves, sugar, soda water)
Pina collada

(Rum, coconut liquer, pineapple juice, cream)
Cosmopolitan

(Vodka, triple sec, lime juice, cranberry juice)

Non alcoholic cocktails
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sea food & more

b

La cucina dell' Egeo € una catena di ristoranti,
e non solo, situata nelle isole del Mar Egeo del sud,
con lo scopo di offrire ai visitator
I esperienza dell' Egeo. E fon olata per utilizzare ed esplorare
' alnmontare dei beni della inogastronomia
dell' Egeo, valutando | prodotti
locali ed | vini di questo isole.

@b

L' Aegean Cuisine est fruits du travail de restaurants,
mais pas seulement, du sud des fles de la mer Egée.
Elle cible a offrir aux visiteurs une expérience Egéenne.
Son but est d' utiliser et exploiter les ingredients
de l'oenogastronomie Egeenne,
la haute qualité des produits locaux
et vins fins de ses fles.
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Pane Pain
con pasta di olive, concentrato di pomodoro, avec de la pate d'olive, la pate de tomate,
origano e aglio I'origan, & I'all
Olio extra vergine d’ oliva 55ml Huile d’ olive vierge 55ml
Aceto (normale o balsamico) 20ml Vinaigre (simple ou balsamique) 20ml
|
ANTIPASTI HORS D' OEUVRES
Fava Fava
Purea di pisseli di Santorini servita con Purée de pois casses de Santorin
cipolla, olio d' oliva e peperoncino avec |'oignon, I'huile d'olive et le paprika
Formaggio saganaki Fromage Grec frit “saganaki”
© Polpette di pomodoro Beignets de tomate ©
Specialita locale con pomodori, Spécialité locale avec des tomates,
cipolla e menta I'oignon et la menthe verte
Tzatziki Tzatziki
Con yogurt, cetriolo, Avec du yogourt, le concombre,
olio d' oliva e aceto I'ail, I'nuile d'olive et le vinaigre
© Melanzane con pomodori essicati al sole Aubergines avec tomates sechees au soleil ©
Con aglio, aglio, Avec de l'al, le yogourt, le fromage feta
olio d' olive a aceto et sirop de miel au vinaigre balsamique
©  Formaggio feta fritto Feta poelee ©
Con semi di sesamo e miele Dans sa croute de graines de sesame et miel
© “Dolmades" Feuilles de vignes farcies “Dolmades” ©
foglie di vite ripiene Faites maison
© Tarta Cretese Tarte Cretoise ©
con marmelatta di olive ala marmelade d’ olives

— L7
i
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ANTIPASTI
DI MARE

© Gamberi “Saganaki”’

con pomodoro fresco, aneto,
ouzo e formaggio feta

©© Cozze fresche marinate
con olio d' oliva, vino,
aglio e peperoncino

© Fava affumicata con polpo
con polpo in aceto

© 2 Bruschettes con gamberi
con crema di formaggio,
pasta di granchio e capperi

Calamari fritti
Pesciolini fritti alla Griglia
© Patate alla Griglia

con Salmone Affumicato
con salsa tartara e capperi

m o r e

ENTREE DE
FRUITS DE MER

Crevettes “Saganaki” ©
en sauce tomate, feta,
menthe verte & ouzo

Moules fraiches marinieres ©©
avec de I'huile d'olive, du vin,
de I' ail, du paprika

Fava fumee au poulpe ©
poulpe au vinaigre

2 Bruschettes aux crevettes ©
avec creme de fromage,
patte de crabe & crapes

Friture de calamars
Friture de petits poissons frits rotis
Patate en robe des champs ©

au saumon fume
avec sauce tartare et capres
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INSALATE

Insalata Greca
pomodoro, cetriolo, peperoni, cipolla,
formaggio feta, capperi e olio d'oliva

© Insalata estiva

pomodoro, cipolla, mela,

arancio, cetriolo, formaggio bianco morbido,
pane croccante ed aceto dolce

© Insalata “VolcanoBlue”

con frutti di mare

salmone affumicato, calamarn,

gamberetti, molluschi grigliati, peperoni rossi
lattuga, cipolla, capperi e aceto dolce

© Insalata verde

con miele e aceto balsamico

con rucola, funghi freschi, lattuga,
pomodori secchi e parmigiano

© Insalata di Santonini

con pomodoro ciliegino, cipolla, cetrioli,
capperi, fette biscottate all' orzo,
formaggio feta, e olio extra vergine

m o r e

SALADES

Salade Grecque
tomate, concombre, poivron,
oignon, feta, capre & huile d' olive

Salade d’' ete ©

tomate, oignon, concombre, pomme,
orange, fromage Tendre, crouton

& vinaigrette douce

“Volcano Blue” salade

de Fruits de Mer ©

avec saumon fume, calamar, crevettes,
coquillage grilles, poivrons rouge,

laitue, oignon, capre & vinaigrette douce

Salade verte

au Miel Balsamique ©

avec laitue, roquette, champignons frais,
tomate sechee & parmesan

Salade Santorinienne ©

avec tomates cerises, feta, concombre,
oignon, capres, croutons, huile d" olive
& extra virgin olive ol
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SPECIALITA
GRECHE

Mousaka

con patate, melanzane,
carne macinata e besciamella

©  Filetto di pesce con capperi
con pesce persico, cipolla, capperi,
vino, aglio e salsa di pomodoro

© Agnello al fomo

con verdure

“Stifado” di vitello

cucinato con salsa di pomodoro,
con cipollotti e spezie

PASTA

© Tagliatelle con salmone

affumicato e vodka
con cipolle Verdi, aneto e panna

©© Spaghetti con cozze fresche
con olio d' olive, aglio e vino

© Spaghetti con seppie
con nero di seppia, cipolle fresche,
aneto e peperoni

©©  Spaghetti con frutti di mare
con gamberi, molluschi vari
salsa rossa di mare

Spaghetti all’ aragosta
per 2 persone

© Spaghetti ai gamberetti
e Vinsanto

con salsa di pomodoro,

bisk, erbe e Vinsanto

m or e

SPECIALITES
GRECQUES

Mousaka

aubergines, pomme de terre,
viande hachee, bechamel

Filets de Perche aux Capres ©
perche de mer, sauce tomate,
oignon, capres, vin, alil

Agneau dans sonnid ©
agneau au four son it de petits legumes

Veau “Stifado”

en cocolte avec petits oignons,
sauce tomate & epices

PASTES

Tagliatelle au Saumon
fume et Vodka ©

with tartar sauce & capers

Spaghetti aux Moules Fraiches
avec une sauce au vin, huile d’ olive, all

Spaghetti au noir de Seiche  ©
avec " ancre de seiche, poivrons,
oignons, aneth

Spaghetti au Fruits de Mer Frais
avec crevettes, coquillage,
sauce rouge

Spaghetti a la Langouste
pour 2 personnes

Spaghetti aux Crevettes
et Vinsanto ©

avec sauce tomate, bisque,
herbes, Vinsanto

©O

©0O
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FRUTTI DI MARE

© Zuppa di pesce

con pesce fresco e

© Zuppa ai frutti di mare
con varieta’ di pesce,
molluschi e verdure

© Cozze fresche con riso
con ouzo, cannella, pomodorini e aglio

Salmone alla griglia
con erbe

Gamberi grigliati

salsa mostarde e miele

Pesce baccala
con salsa di aglio

© Piatto di crostacei
Molluschi vari con ouzo, promodoro,
aglio, peperoncino Greco e formaggio feta

©  Frutti di Mare alla griglia per 2

PESCE FRESCO

quello che ha il pascartorel
Orata (al chilo)
Branzino (al chilo)

Pagello (al chilo)

PRODUITS DE LA MER

Soupe de poissons  ©
poissons frais varies et petits legumes

Soupe de lamer ©
poissons frais varies
coquillages et petits legumes

Moules fraiches avecdunz ©
avec ouzo, cannelle, tomate, raisins secs et ail

Saumon grille dans sa croute
d herbes et epices

Crevettes Grillees
avec une sauce a la moutarde et miel

Morue
avec une sauce al’ ail fume

Assiette de coquillages ©
coquillages varies avec ouzo, tomate,
ail, feta, epices

Plateau de fruits de mer pour2 ©

moules, crevettes, calamars, poissons frais

POISSONS FRAIS

selon la pechel
Daurade grillee (le kilo)
Bar grillee (le kilo)

Vivaneau rouge grillee (le kilo)

| Aeﬁcan
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PIATTI VEGETARIANI

© Broccoli con penne
pesto, panna e parmigiano
Spaghetti con verdure
verdure con olio d’ oliva
salsa di soia e pomodoro

© Souvlaki vegetariano
marinato in olio d' oliva,

aceto balsamico ed erbe

MENU DI CARNE
POLLO

Filetto di pollo alla griglia

© Pollo con senape e miele

© Pollo con salsa di fromaggio feta
© Penne con broccoli e pollo

con pesto, panna e brandy

MAIALE

Filetto di maiale alla griglia
© Specialita’ di maile fritto

con olio d’ olive, succo di limone, oregano e mais

© Filetto di maiale con Vinsanto
con pancetta, vino dolce, panna,

yogurt e foglie di alloro

m o r e

PLATS VEGETARIEN

Brocoli aux Pennes ©

avec pistou, creme fraiche, parmesan
Spaghetti aux petits legumes
legumes sautes, huile d' olive,
tomate, sauce soja

Brochette Vegetarienne ©
marinee dans | huile d’ olive,

vinaigre balsamique & herbes

VIANDES
POULET

Filet de poulet grille

Poulet sauce moutarde et miel ©
Poulet sauce feta ©

Poulet avec brocoli et pennes ©

sauce pistou, creme fraiche, brandy

PORC

Filet de porc grille

Poelee de porc speciale ©

huile d' olive, jus de citron, origan, maizena
Filet de porc au Vinsanto  ©

huile d' olive, vin doux, creme fraiche,

yaourt, laurier
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VINI VINS
VINO BIANCO LES BLANCS
Malagouzia Asyrtiko 750m| Malagouzia Asyrtiko 750m|

Santorini Gavalas /50m|
Gavalas Natural Ferment 750ml
Vedema Santorini /50m|
Asyrtiko Argyros /50ml
Thalasitis /50ml

Atlantis 750ml

Mantinia /50ml

Aidani Gavalas 750ml
Chardonnay 750m|
Chardonnay Special edition /50ml
Sauvignon Blanc 750ml
Sauvignon Blanc Fume /50m|
Retsina “Ritinitis” 750ml

Vino di Santorini |t

Bicchiere di vino locale

Bicchiere di vino Atlantis

Santorini Gavalas /50m|
Gavalas Natural Ferment 750ml
Vedema Santorini

Asyrtiko Argyros /50ml
Thalasitis /50ml

Atlantis 750ml

Mantinia /50m|

Aidani Gavalas 750ml
Chardonnay /750m|
Chardonnay Special edition /50ml
Sauvignon Blanc 750ml
Sauvignon Blanc Fume /50m|
Retsina "Ritinitis” /50m|

Vin di Santonini |1t

Verre de vin local

Verre de vin Atlantis
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VINO BIANCO BARELLATO

Nichter Gavalas /50ml
Santo Grand Reserve 750m|

Ktima Argyrou /50ml
Nichteri Hatzidakis 750m|

ROSE

Atlantis 750m|

Syrah - Grenache Rouge /750m|
Saugiovese Karipidis /50m|
Agiorgitiko /50ml

Santorini House Wine | It
Bicchiere di vino locale

Bicchiere di vino Atlantis

VIN DA DESSERT

Vinsanto Argyros 500m|

LES BLANCS VIEILLIS

Nichten Gavalas /50ml
Santo Grand Reserve /750m|

Ktima Argyrou 750m|
Nichter Hatzidakis /50ml

ROSE

Atlantis 750m|

Syrah - Grenache Rouge /50m|
Saugiovese Karipidis /50m|
Agiorgitiko /50ml,

Santorini House Wine |t
Verre de vin local

Verre de vin Atlantis

DESSERT VIN

Vinsanto Argyros 500m|

R



) o

VOLCANO BLUE

s e a

VINO ROSSO

Agiorgitiko fresco /50m|
Agiorgitiko barrel 750ml
Mavrotragano 750ml
Rapsani 750ml

Syrah Karipidis 750ml
Cabermnet Karipidis /50ml
Merlot 750m|

Atlantis 750ml

Vino di Santorini |1t
Bicchiere di vino locale

Bicchiere di vino Atlantis

CHAMPAGNES

Prosecco Bottega |8/ml

Bianco nero [8/ml
Amalia (Brut) 750ml|

Moet & Chandon (Brut) /50ml

Bottega Rose Gold /50ml
Dom Perignon /50ml

m o r e

LES ROUGES

Agiorgitiko fresco /50ml
Agiorgitiko barrel 750ml
Mavrotragano 750m|
Rapsani 750ml

Syrah Karipidis 750m|
Cabernet Karipidis /50ml
Merlot 750ml

Atlantis /50m|

Vin de Santorini |t
Verre de vin local

Verre de vin Atlantis

CHAMPAGNES

Prosecco Bottega |187/ml
Bianco nero [8/ml
Amalia (Brut) 750ml

Moet & Chandon (Brut) /50ml

Bottega Rose Gold 750m!
Dom Perignon 750m|

R
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BIRRE

Mythos 500m|

Fix 330m|

Fix 500m|

Yellow Donkey
local fresh beer 330ml
Red Donkey

local red fresh beer 330ml
Crazy Donkey

local bitter fresh beer 750ml

BIBITE

Coca Cola

Lemonade

loli Sparkling Water 330ml
Bottled Mineral Water |t
Fresh Orange Juice

Fresh Fruit Juice

ALCOLICA

Bicchiere di Ouzo

Quzo Plomariou 200m|
Tsipouro (Greek Grappa) 200m|
Whiskey / Vodka / Gin

Campari

Metaxa 3*

Metaxa 5*

Metaxa /*

Special Whiskies

m o r e

BIERES

Mythos 500m|

Fix 330m|

Fix 500m|

Yellow Donkey
local fresh beer 330ml
Red Donkey

local red fresh beer 330m|
Crazy Donkey

local bitter fresh beer 750ml

BOISSONS FRAICHES

Coca Cola

Lemonade

loli Sparkling Water 330m|
Bottled Mineral Water |t
Jus d'orange frais

Jus de fruits frais

SPIRITS

Verre de Ouzo

Quzo Plomariou 200m|
Tsipouro (Greek Grappa) 200m|
Whiskey / Vodka / Gin

Campari

Metaxa 3*

Metaxa 5*

Metaxa /*

Special Whiskies
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CAFFE

Cafe Greco
Espresso
Nes Caffe
Frape Caffe

Frape Caffe con gelato
Milk Shake

DOLCI

Kataifi*

Cheesecake*

Soufle Scioccpalolato*
Baklavas*

Gelato (3palline di gelato)

*con una palline di gelato

& more

COFFEES

Greek Coffee
Espresso

Nes Cafe

Cafe avec frape glace

Frape avec boule de glace
Milk Shake

DESSERTS

Kataifi* dessert Grec au miel
Cheesecake* gateau au fromage
Soufle au chocolat*

Baklavas* dessert Grec au miel
Glace (3 boules)

*avec | boule de glace

| Aezean
| Caicine
=
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COCKTAILS

Dry Martini

(Gin, Dry Vermout, olive)

Margarita

(Tequila, Triple sec, lemon juice, salt)
Daiquiri

(Rum, Fruit juice, Lemon juice, syrup)
Caipiroska

(Vodka, Limes, Superfine sugar/sweet & sour)
Negroni

(Gin, Campari, sweet Vermout)

Mojito

(Rum, lime juice, mint leaves, sugar, soda water)
Pina collada

(Rum, coconut liquer, pineapple juice, cream)
Cosmopolitan

(Vodka, triple sec, lime juice, cranberry juice)

Non alcoholic cocktails
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KPAZIA
AEYKA ZHPA

MaAhayoudid - AcUptiko /50ml
> avtopivn F'aBaidc 750ml

[ aBaidg 'nyeveic Ziueg /50ml
Bevtepa 2.avtopivn /50ml
Aouptiko Apyupog 750 ml
©aAaooitng /50ml

Athavtic /50ml

Mavuveia 750ml

Aidavi TaBaiag 750ml
Chardonnay /750m|
Chardonnay barrel special edition /50ml
Sauvignon Blanc 750m|
Sauvignon Blanc Fume /750m|
Petoiva Pruvitng 750ml
2.avtopvIo xuua | It

[Notpr vidomo Kpaof

[Notpr Kpaol Athavtic

m or e

WINE LIST

WHITE DRY

Malagouzia - Asyrtiko 750ml
Santorini Gavalas /50m|
Gavalas Natural Ferment 750ml
Vedema Santorini /50ml
Asyrtiko Argyros /50ml
Thalasitis /50ml

Atlantis 750ml

Mantinia /50m|

Aidani Gavalas 750m|
Chardonnay 750ml

Chardonnay barrel special edition /50m|
Sauvignon Blanc 750ml
Sauvignon Blanc Fume /750m|
Retsina “Ritinitis” 750ml
Santorini House Wine | It
Glass of local wine

Glass of Atlantis wine

| Aezean
a.
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AEYKA KPAZIA TTANAIQOMENA

Nuxtepr F'aBardg 750ml
Santo Grand Reserve /50m|
Ktripa Apyupou Bapghi 750ml
Nuxtepr Xat¢ndakng /50 ml

POZE

Athavtic /50m|

Syrah - Grenache Poce 750m|
Saugiovese Kapmidng /750ml
Aviwpyitiko /50ml
2.avIoPIVIO xupal It

[Nompr viomo Koaof

[otpl Athavtic Pode

EMAOPTIOZ OINOX

Vinsanto Apyupog S00m

BARREL AGED WHITE WINES

Nichteri Gavalas 750ml
Santo Grand Reserve /50m|

Ktima Argyrou /50m|
Nichteri Hatzidakis 750ml

ROSE

Atlantis 750ml

Syrah - Grenache Rouge /50m|
Saugiovese Karipidis 750m|
Agiorgitiko /50m|

Santorini House Wine |t
Glass of local wine

Glass of Atlantis wine

DESSERT WINE

Vinsanto Argyros 500m|
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KPAZIA KOKKINA

Ayiwpyftiko fresh 750ml
Ayiwpyitko barrel 750ml
Maupotpdyavo /50ml
Payavn 750ml

Syrah Kapmiong /50ml
Cabemet Kapimidng 750ml
Merlot 750ml

Atiavtic /50ml

2 avtopivio xdua |t

[ Totrp! vtommo

[ Totpl kpaol Athavtic

2AMIMANIEZ

Prosecco Bottega |8/ml
Bianco nero 18/ml

Amalia (Brut) 750ml|

Moet & Chandon (Brut) 750m|
Bottega Rose Gold 750ml
Dom Perignon /750ml

RED WINE

Agiorgitiko fresh 750ml
Agiorgitiko barrel 750ml
Mavrotragano /50m|
Rapsani 750m|

Syrah Karipidis 750ml
Cabernet Karipidis 750m|
Merlot /50ml

Atlantis /50m|

Santorini House Wine |t
Glass of local wine

Glass of Atlantis wine

CHAMPAGNES

Prosecco Bottega |8/ml
Bianco nero 18/ml

Amalia (Brut) /50m|

Moet & Chandon (Brut) /50m|
Bottega Rose Gold /750ml
Dom Perignon 750m|




