VOLCANO BLUE

sea food & more
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To Volcano blue givar éva povadiko eotiatoplo nou Bpioketal
0tnV KAAVIEPA Twv Pnpwv. 210 NapeAdov, 10 eoTIATOPIO NTAV 0 POUPVOS
s naAidas ayopds twv ®npwv, 6Nou o1 vionior Ekavav ta Pwvid tous
n nepvouoav yia va KateuBuvoouv oto naiio Aipavi.
Eivar éva lounge gotiatopio OaAacoivv pe napadooiakn Xaviopivi apxITEKTOVIKN
ka1 eEaipetikn 0€a oto nAiopaciAepa. OaAaooivd, vegetarian, kal KAQOIKR EAANVIKN
KoUziva, 0€ ouvoudopo pe cool HouoIKN, POUAvIIKN atpoo@alpa

Kal EKNANKTIKN 0£a 10 KaO10TOUV YIa EKNANKTIKN EMAOYN.
0 KwOIKOS givar " BaAacoiva kai aAAa ... ".

Ap.
<4 »
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 a seafood lounge restaurant with traditional Santorinian architecture
and great sunset view. Seafood, vegetarian and classic Greek cuisine, combined
with cool music, romantic atmosphere and stunning view
make it an amazing choice.

The code is "Seafood and more ...".




Wwpi / Bread Map0B&vo eAaioAado / Virgin olive oil
=061 (Baroapiko) / Vinegar (balsamic)

TpiAoyia aAoipwv / Spread trilogy

1ZA1ziKI, TapapgooaAdra, peiiizavooaidra / tzatziki, fish roe dip, eggplant dip

Tupi oayavaki pe pappeAada vropdaras /
Cheese saganaki with tomato marmalade

auyo, aieupt / egg, flour

Weutoke@tedes e viin peNitzavas /
Tomato croquettes with eggplant dip

KPOKETES ano topdta, kpeppudl, duoopo / local speciality with tomatoes, onion, spearmint

PoAa peAitzavas 1€ pous @€tas kar Alaotn topdra /
Eggplant rolls with feta mousse and sun dried tomato
0KOPOO, yiaoupt, @eta, o1pont PEM, ParodpIKo /

garlic, yogurt, feta cheese, honey syrup, balsamic vinegar

MuznOponita pe pappeAada enas /
Cretan cheese pie with olive marmalade dip

sea food & more



®péoka pudia papivara / Fresh marinated mussels

eha10Aab0, kpaoi, okopdo, nanpika / olive oil, wine, garlic, paprika

®apa pe xtanodi / Fava with octopus

noupés papas, xtanodi €16ato / fava puree, octopus in vinegar

Mnpouokeres |ie yapides / Bruschettas with shrimps

wpi kpEpa, naota kapoupiou, kanapn, oovodapr / cream cheese, crab paste, capers, sesame

KaAapapi tyavito e ows kanapns /

Fried squid with caper sauce

Matara pe kanviotd GOAWHO Kai ows taptdap /

Potato with smoked salmon and tartare sauce

ea food & more



Mpdoivn oaAdra pie avlotupo /

Green salad with anthotyro cheese

AOAQ, POKA, PIAE NOPTOKAAL, ayyoupl, avBOTtupo, 0oUOCpI, BIVEYKPET NOPTOKAAIL, BAAOCHIKO /
lola, arugula, orange slices, cucumber, anthotyro cheese, sesame, vinaigrette orange,

balsamic vinegar

Y aAata “Volcano blue” pe 6aAaooiva /

“Volcano blue” salad with seafood

KANVIOTOS 00AWOS, KAAApApI, yapides, 00TPpaKd, KOKKIVR NINEPIC, (PPEOKO KPEUUUOL,
20Aa, YAUKela Biveykpét / smoked salmon, squid, shrimps, shellfish, red pepper,

fresh onion, lola lettuce, sweet vinaigrette

Yavropivid oaAdta / Santorinian salad
Aot topdta, Topativia, na&ipadl xapouniou, @UAAA Kanapns, kanapn,
ayyoupt, EuvopuznBpa, eraiorado / sun dried tomato, cherry tomatoes, carob barley

rusks, caper leaves, caper, cucumber, xinomitzithra cheese, extra virgin olive oil

NatzapooaAdrta pe yiaoUuptl HUPWOIK®V /
Beetroot with herbal yogurt
navzapt, NPaocivo PNAo, Kapuodia, yiaoupt, HUpwdIkd, okopdo, EVopa Agpoviou /

beetroot, green apple, walnuts, yogurt, herbs, garlic, lemon zest

sea food & more



2nayyéu pe @peoka pudia / Spaghetti with fresh mussels
eha10Aa60, okopoo, Kpaoi, paiviavos / olive oil, garlic, wine, parsley

ManapdéAes pe Oaiaocoiva / Pappardelle with seafood
yapibdes, noikiAia ootpakwy, oaitoa topdtas / shrimps, various shellfish, tomato sauce

lapidopakapovada e Bivoavio /

Spaghetti with shrimps and Vinsanto

0GATOO TOopdTas, pniok, pupwdIkd, Bivoavio kpaoi / tomato sauce, bisk, herbs,
Vinsanto wine

Aotakopakapovada yia 2 / Lobster spaghetti for 2

Tomoupa Pntn (o «ro) / Grilled gilthead (per kilo)
Aappaki Pnto (o ko) / Grilled seabass (per kilo)

®aykpi Pnto (o ko) / Grilled red snapper (per kilo)

sea food & more



Wapooouna BeAoute / Veloute fish soup

@peokia Papia, Aaxavika / fresh fish, vegetables

2ouna OaAacoivawy / Seafood soup
oouna ano NoIKIAIa Papiwv, 00Tpakmwy, AAXavikwy /

soup with various fish, shellfish, vegetables

Pizoto pe pudia kar peAavi counmids /
Black Risotto with fresh mussels and cuttlefish ink

(PPEOKA pUdIA, avIBo, PPEOKO KPEUUUOI, ASUKO Kpaoi, peAdv oounidas, Aspovl, nappezava /

fresh mussels, dill, fresh onion, white wine, cuttlefish ink, lemon, parmesan

MnakaAidpos oc tepnoupa pnupas / Tempura beer cod fish

vin okopdaiias / garlic dip

Miaro ootpakwv / Shellfish plate
MOIKIAIO 00TPAKWY IE 0UZO, PNioK, TOpata, okopdo, PHNoukopo Kar géta /

various shellfish with ouzo, bisk, tomato, garlic, boukovo and feta cheese
M\atow Pntov OaAacoivoy yia 2 /

Grilled seafood platter for 2

pUbIa, yapibes, karapdapl, @péoko Yapr / mussels, shrimps, calamari and fresh fish

sea food & more



P1zovo pe Aaxavikd / Risotto with vegetables

Ynayyéu Aaxavikwv / Spaghetti with vegetables
oouodpl 0WTE, 00YIO 0WS / sesame saute, soya sauce

Mouoakds vegeterian / Vegeterian Moussaka
natata, geAtzava, payou Aaxavikov (Havitapia, KoAokuBi, BroAoyikn ooyid, HupwoIkd),
pneoapéeh / potato, eggplant, vegetables ragout (mushrooms, zucchini, bio soya, herbs),

bechamel

Mouoakds / Moussaka

natata, PeMtzava, Kipd Kar pneodpen /
potato, eggplant, mince meat and bechamel
KotonouAo pe ows @&tas /
Chicken with feta cheese sauce

Xoipiva @ietdkia (e Bivoavro / Pork fillet with Vinsanto
pneikov, Kpaoi Pivoavio, kpEpa, UAAa dagpvns /

bacon, vinsando wine, cream, laurel leaves

sea food & more



BEERS

Mythos 500ml
Fix 330m|
Fix 500m|
Yellow donkey 330ml
Red donkey 330mi
Crazy donkey 750ml

SOFT DRINKS

Coca cola
Lemonade
Sparkling water 0.75It
Mineral water 11t
Fresh orange juice
Fresh fruit juice

Grapefruit soda

SPIRITS

Glass of ouzo
Ouzo 200m|
Tsipouro (greek grappa) 200m|
Whiskey / Vodka / Gin
Campari
Metaxa 3*
Metaxa 5*
Metaxa 7*

Special whiskies



COFFEES

Greek coffee
Espresso

Frappe

' YKA / DESSERTS

Kataigi / Kataifi
Toizkeik / Cheesecake
20U@AE ookoAdtas / Chocolate Souffle
MnakAapas / Baklavas
Maywto (3 pnaies) / lce cream (3 scoops)

*pe 1 pnaAa naywto / *with 1 scoop of ice cream

ea food & more



COCKTAILS

Aperol Spritz
Dry Martini
gin, dry vermouth, olive
Margarita
tequila, triple sec, lemon juice, salt
Daiquiri
rum, fruit juice, lemon juice, syrup
Paloma
tequila, lime, grapefruit soda, salt
Caipiroska
vodka, lime, sugar, sweet and sour
Negroni
gin, campari, sweet vermout
Greek Mojito / Mojito
rum, lime, mint leaves, mastic liqueur/ rum, lime, mint leaves, sugar, soda
Cosmopolitan
vodka, triple sec, lime juice, cranberry juice

Non-alcoholic cocktails

sea food & more
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ArOPANOMIKO YIEYOYNOZX:
NATAAIA & AANAH XAAKIA

TO KATAXTHMA YINOXPEQOYTAI NA AIAGETEI ENTYTTA AEATIA XE EIAIKH OHKH AITIAA
ZTHN EIZOAO T1A THN AIATYNQXH OTMOIAXAHTIOTE AIAMAPTYPIAL.

THE RESTAURANT IS OBLIGED TO PRESENT PRINTED FORMS IN A SPECIAL BOX
NEXT TO EXIT FOR THE RECLAMATION OF ANY COMPLAINTS.

TO AAAI ZTIZ ZAAATEX EINAI EZTPA NMAPOENO EAAIOAAAQ,
2TA ®ATHTA XPIXHMOTOIOYME HAIEAAIO, H ®ETA EINAI EAAHNIKH,
Ol TAPIAEZ, TA KAAMAMAPIA, TO WAPI OIAETO, TO APNI, TO WAPONE®PI,
TO XTATMOAI KAI' O AXTAKOL EINAI KATEWYTMENA.

VERGIN OLIVE OIL IS USED IN ALL SALADS, SUNFLOWER OIL IS USED IN FRIED
FOODS THE FETA CHEESE IS GREEK.
SHRIMPS, SQUIDS, FISH FILLET, LAMB, PORK TENDERLOIN,
OCATPUS AND LOBSTER ARE FROZEN.

XTIZ TIMEZ NEPINAMBANONTAL: ®.IT.A KAl KOINOTIKOX ®0POX
ALL TAXES ARE INCLUDED IN THE PRICES

O TMEAATHX AEN EXEI YITOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO
MAPAXTATIKO XTOIXEIO (AMOAEI=ZH-TIMOAOIO)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
PRESERVED (RECEIPT-INVOICE)

food & more



