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VOLCANO BLUE

sea food & more

To Volcano blue efval eva povadikd ectiatdpio mou Bpioketal

otnv kaAvtepad twv Pnpwv. 2to MapeABady, To ecTatdpIo ATaV O POUPVOG

NG TANIAg ayopdcs twv Pnpwy, omTou ol VIdTiol ékavav Ta Pwvid Toug

A Tlepvouoav yia va kateuBuvBouv oto maNid Nipdwvi, Emiong, mpdkertal yia
éva lounge sotiatdpio Bahacoivwy pe Tapadooiakr] 2.avtopivr

apXITeKTOVIKN Kal e€aipetikr) B¢a oto nhioBacihepa. ©@alacoivd, vegetarian,

fusion kar kKAaolkr| eMnvikr| koulfva, oe cuvouacpo pe cool HoUaIKr, PINKES

TIUEG, POPAVTIKY aTHOOPAINd KAl eKTTANKTIKY B€a o kabiotouv pia

ekTANKTIKA emmAoyr. O kwdikdg eival ' @ahacoivd kai dAa ... .

E\F I W

Volcano blue is a unique restaurant located on the caldera of Fira. In the past,
the restaurant was the bakery of the old market of Fira Town, where the locals did
their shopping or passed to head to the old port. It is also, a seafood lounge
restaurant with traditional Santorinian architecture and great sunset view.
Seafood, vegetarian, fusion and classic Greek cuisine, combined with cool music,
friendly prices, romantic atmosphere and stunning view make it an amazing choice.
The code is "Seafood and more ...".
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VOLCANO BLUE

sea food & more

Woopi Bread
HE TTIaTE ENIAG, VIOPATOTIEATE, pfyavn, okdpdo with olive paste, tomato paste, oregano, garlic
MNapBévo ehaibhado 55ml Virgin olive oil 55ml
=0 (ar\é ) Baoduiko) 20ml Vinegar (simple or balsamic) 20ml

OPEKTIKA STARTERS

ddGRa Fava
ToupE and oavropivid eda Santorinian pea puree served
HE KOEPUUOI, EAAIOAAdO, TIATIPIKA with onion, olive oil & paprika
Tupl cayavdki Cheese saganaki
© Weutokeptédeg Tomato croquettes ©
KOOKETEC amo Toudta, Local speciality with tomatoes,
KOEPHUOI, SUOOHO onion & spearmint
TZatik Tzatziki
e yiaoupT, ayyoupl, with yoghurt, cucumber,
oKkOpdo, ehaidhado, EUdI garlic, olive oil & vinegar
©  MeNtldveg pe Aaotr| toudta Aubergines with sun dried tomato  ©
TUNIXTEG e akOpdO, yIaoupT, PETa, with garlic, yoghurt, feta cheese
o1pdT peNoU & Baroduiko & honey syrup with balsamic vinegar
© O¢ta nyavimi Fried feta cheese ©
pE couadpl & UEN with sesame seeds & honey
© NrtoNuaddkia “Dolmades” ©
oTmTKd home made
© Mulnbpdna Cretan cheese pie ©
HE HapuENAda eNdg with olive marmelade
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VOLCANO BLUE

sea food & more

OANASINA
OPEKTIKA

SEAFOOD
STARTERS

© [apideq oayavdu Shrimps saganaki ©

e @péokia Topdta, dviBo, oulo & tupl peta

©© ®péoka pudia papivdra

e ehaidhado, kpaoi, okdpdo, TTIATEIKA

© @OdBa kanviotr| pe xtanddi

pe xtamnodi Euddro

© 2 MnpouckeTeg Pe yapides

e TUpl Koéua, mdota kaBouploy, kKAmapn

KaAapdpl tnyavitd

WIAS tyavntd yapdki

© [latdra ynui pe kanviotd coAwpd

HE owe Taptdp & kamapn

- ‘(\

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 fish

Baked potato with smoked saimon  ©

with tartar sauce & capers
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VOLCANO BLUE

sea food

2ANATEX

XwpIdTKn
Toudta, ayyoupl, KPePUUS,
(PETa, KATIapn, eAaldAado

© Kahokaipivij

TOMATa, KPEUPUOI, HAAO,

TTOPTOKAA, ayyoupl, avBdtupo, ma&iudd,
YAUKIG BIveykpeT

© 2aidra “Volcano Blue”

pe Balaooivd

KATVIOTOG OOAWHOG, KaAapdpl,
yapideg dotpaxka Yynd,

KOKKIVN TTITTEQIA, KATTaPN,

KOEUUUOI, HaPOUN, YAUKIA BiveykpeT

© [lpdoivn caldrta pe PN

& Baloduiko

HE POKQ, PPEOKA avItdpla, JapoUA,
Naotr| vtoudta & mappeddava

© 2avtopvid

HE VIOHATAKI, KOEPUUSI, ayyoupl,
kdmapen, Ta&gIpddl, 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, capers,
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
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VOLCANO BLUE

sea food & more

TPIANOTIA MOYZAKA

Mouoakdg
pe Tatdteg PeNTCAVEG, KIpd
& PTTecapén

©  Mouoakdc Bahacovav

e matdra, yeAtddva, viopdta, Kiud
Baraooiviv (kahaudpr, Wdpl, kKaBoupl)
KAl PTIecapéA apwudtiopévn pe Bahacovd

©  Mouoakdg A\axavikav

He Tatdta, PeAtddva, KOAoKUO!, KId Aaxavikev
(pavitdpia, Bioroyikr odyia, pupwdikd)

KAl UTIecapéN yiaoupTiou

ZYMAPIKA

©  TaNatéleg pe kanviotd
cohwud & Bdtka
HE PPETKO KPEPHUDI, AviBo & kpépua yahaktog

©© >mayyéu pe ppéoka pudia

He owg and ehaidAado, okopdo, Kpaol

© Makapovdda e couttég
e JEAGVI oUTTIAG, (PPEDCKO KPEPPUOAK,
dviBo & mmepid

©© Makapovdda Balaccivav
yapidec & moikiNia ooTpdKwv
o€ KOKKIVN 0w¢ amnod Bahacoivd

Actakopakapovdda yia 2

© lapidopakapovdda pe Bivodvto
pe odAtoa Topdtag, Yok,
HUpwSIKA & YAUKO Kpaol Bivodvto

"1\\\.‘ =< q

MOUSSAKA TRILOGY

Moussaka

with potatoes, eggplant,
mince & bechamel

Seafood moussaka  ©

With potato, eggplant, tomato, minced
seafood (squid, fish, crab)

and seafood seasoned bechamel

Vegetarian moussaka ~ ©

With potato, eggplant, zucchini,

minced vegetables (mushrooms, bio soya, herbs)
and yoghurt bechamel

PASTA

Tagliatelle with smoked  ©
salmon & vodka
with green onion, dill & cream

Spaghetti with fresh mussels ©©

with olive oll, garlic & wine sauce

Spaghetti with cuttlefish  ©
with cuttlefish ink,
fresh onion, dill & peppers

Spaghetti with seafood ©©
with shrimps, various shellfish
in a red sea sauce

Lobster spaghetti for 2 persons

Spaghetti with Shrimps and Vinsanto ©
with tomato sauce, bisk, herbs
& sweet Vinsanto wine
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VOLCANO

sea food &

WAPOO®AIHTA

© Wapdoourna
HE @péoka Ydpia & Aaxavikd

© 2ouma Bahacoiviv
ooura and ToIKIAla Papiod,
OOTPAKWY & AGXAVIKOV

© Mubdormihago
He ppéoka pudia, oulo, Kavéaa, otapideg,
Topdta & oképdo

2 0ANwPAG YNTdG
HE KPOUOTA PTTaxapIKwV

Fapideg Wntég

& ow¢ amd pouotdpda, oivar & PEA

MrmakaNdpog

e kamviotr) okopdaiid

© T[idro ootpdkwv
ToIKIN G 0oTpdKwy pe oulo,
Topdta, okopdOo, uroukoBo & péta

© Tiaw Ynrwv 6ahacoivay yia 2

WAPIA OPE>XKA

U éxel 0 Papdd!
Tomoupa Ynt (To KIAS)
Aaupdk Yntd (to KAO)
®ayypl Yntd (to KING)

BLUE

m or 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 platterfor2 ©

with mussels, shrimps, calamari & fresh fish

FRESH FISH

please ask!

Grilled Gilthead (per kilo)
Grilled Seabass (per kilo)
Grilled Red Snapper (per kilo)
-
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VOLCANO BLUE

sea food

[MIATA TIA XOPTOOAIOYZ

© Mnpdroro Pe TIEWESG

TEoTo Baoihikoy, kpépa , Tapueldva
2T1ayyE€u AaXavikav

Aaxavika owté pe ehaidAado

& odAtoa odyiag-topdtag

© Vegetarian couBAdki
papivapiopévo oe TiapBévo ehaidhado,
Baloduiko & pupwdikd

Burger Aaxavikav

> Pwpl pe pavpo couadyl, e xahoupl,

Bahoduiko £UdI Kal YAUKIA-KaUTEPH] OwG

KPEATIKA

Wntd piréto Kotdmouho

©  Kotdmoulo pe pouotdpda & PéN
© Kotdmoulo pe owg Pétag

© [lévveg pe pmpdkoro & Kotdrouho

HE OWGC TTECTO, KOEUA YAAAKTOC & PTTpdvTu

© Wapovéppl oxdpag
Xoipivi Tnyavid

pe TrapBevo eraidhado, Xupd Aepdvi,
piyavn, kpaof & pouctdpda

© @iketdkia Bivadvto

HE PTTEIKOV, YAUKO Koaal,

KPEpQ, yiaoUpT & &dpvn

m o r e

VEGETARIAN DISHES

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

Vegetarian burger

Soft bread with black sesame with halloumi

cheese, balsamic vinegar and sweet-chilly sauce

MEAT DISHES

Grilled chicken fillet

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

Grilled Pork filet ©
Special fried Pork

with virgin olive oil, lemon juice,
oregano, mustard & wine
Pork fillet with Vinsanto ©
with bacon, sweet wine,

cream, yoghurt & laurel leaves
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VOLCANO BLUE

S e a

KPAZIA
AEYKA ZHPA

MaAiayoudid - AcUptiko /50ml

> avtopivn FaBaidcg 750ml

[ aBaidc 'nyeveic Zdpeg /750ml
Aocuptiko - Aiddvi “Art Space” /50m|
Acuptiko “Art Space” 750 ml

> avtopivn Aeveta (Movaotnpiakd) /50ml
Athavtic /50ml

Mavuveia /50ml

Aidavi TaBarag 750ml

Chardonnay 750m|

Chardonnay barrel special edition /50ml
Sauvignon Blanc 750m|

Sauvignon Blanc Fume /750m|

Petoiva Pruvitng 750ml

2.avtopivio xupa | It

[Notpr vidmo Kpaof

[Notpr Kpaol Athavtic

food

&

m o r e

WINE LIST

WHITE DRY

Malagouzia - Asyrtiko /50ml
Santorini Gavalas /50ml|

Gavalas Natural Ferment /750ml
Asyrtiko - Aidani “Art Space” /50ml
Asyrtiko “Art Space” /50ml
Santorini Leneta Monastery /50m|
Atlantis /50ml

Mantinia /50ml

Aidani Gavalas 750m|

Chardonnay 750ml

Chardonnay barrel special edition 750ml
Sauvignon Blanc 750m|

Sauvignon Blanc Fume 750m|
Retsina “Ritinitis” /50ml

Santorini House Wine | It

Glass of local wine

Glass of Atlantis wine
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VOLCANO BLUE

sea food &

AEYKA KPAXIA MNAAAIOMENA

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

POZE

Athavtic /50ml

Syrah - Grenache Podle 750m|
Saugiovese Kapmidng /50m|
Ayiwpyitiko /50ml
2.avIopIvio xuua l It

[Totpl viomo Kpaof

[Totpl Athavtic Pode

EFMAOCPITIOZ OINOZ

Vinsanto Apyupog 500m!

m o r e

BARREL AGED WHITE WINES

Nichteri Gavalas 750ml
Santo Grand Reserve /50m|

Ktima Argyrou 750ml
Nichteri Hatzidakis 750m|

ROSE

Atlantis /50m|

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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VOLCANO BLUE

sea food & more

KPAZIA KOKKINA

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

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

Athavtic /50ml

2 avIopIvio xupa |t
[Totp! vtomo

[lotpr Kpaol Athavtic

2AMITANIEZ

Prosecco Bottega 18/ml
Bianco nero [8/ml

Amalia (Brut) 750m|

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

RED WINE

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

Syrah Karipidis 750ml
Cabemet Karipidis 750m
Merlot /750ml

Atlantis 750ml

Santorini House Wine |1t
Glass of local wine

Glass of Atlantis wine

CHAMPAGNES

Prosecco Bottega 8/ml

Bianco nero 18/ml

Amalia (Brut) 750m!

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

sea food &

MITYPEX

MuBoc 500m|

DIE 330m!

DIE 500m

Yellow Donkey

Ntdma ppéokia prmipa 330m!

Red Donkey

Nrtdma kékkivn ppgokia pmipa 330ml
Crazy Donkey

Nrtdma mikpr| gpéokia prmipa 750ml

ANAWYKTIKA

Kéka Koha

Aepovada

|0An ABpakouxo 330ml
Epgpiarwpévo |1t
Xupog INoptokdA
Xupoc Gpoltwv

MOTA

Oudo lNotrApl

Oudo I'Mhwpapiou 200m!
Tofmoupo 200ml

Ouioku / Bdtka / Tdv
Kapmdpl

Meta&g 3*

Meta&d 5*

Metaka /*

21ieoiah Quiok

BLUE

m or 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 330m|
Bottled Mineral Water |t
Fresh Orange Juice

Fresh Fruit Juice

SPIRITS

Glass of Ouzo

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

Camparn

Metaxa 3*

Metaxa 5*

Metaxa /*

Special Whiskies

-
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VOLCANO

sea food &

KAOEAE>

EMNvIkSG

O eMNnVIKAC KApES PTIAXVETAl OTO PTTPIKI
Fompeooo

Nes Cafe

®pare

®pare pe [Naywto

MIAK 2 €Ik

[AYKA

Kataipi*

Toll Keie*

> OUPAE coKOoAdTac*
MmakAaBac*
[NaywTo (3 pmdAeg)

* pe | yndAa maywtod

BLUE

m o r e

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*
Raklavas*

lce Cream (3 scoops)

*with | scoop of ice cream
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VOLCANO BLUE

sea food & more

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 liguer, pineapple juice, cream)
Cosmopolitan

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

Non alcoholic cocktails
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VOLCANO BLUE

sea food & more




