Fresh & Raw
Ceviche of the Day

19€

Green Peppers / Lime / Tarragon / Chili / Coconut
Milk
(V, LAF, GF, LF)

Wagyu Beef Tartar

25€

Eggplant / Sheep Yogurt / Feta Cheese / Cumin
( GF, LF)

Meze for the Table

* Calamari

19€
Fried Calamari / Spicy Crust / Saffron Aioli /
Seaweed
(LF, VEG, LAF)
* Grilled Octopus

19€

Grilled Octopus / Soy-Honey Sauce / Green Fava
/ Confit Cherry Tomatoes / Caper Leaves
(LF, VEG, LAF)

*Crayfish
22€
Crayfish Tails Tempura / Cocktail Sauce
( VEG, LF, LAF)
Aubergine Saganaki
14€

Acorn Tomato Sauce / Mykonian Cheese / Fresh
Oregano Infused Olive Oil
(VEG)

Fried Tomato Balls

11€

Fresh Herbs / Feta Cheese / Pesto Sauce
( VEG)



Greek Meze

24€

Variety of Traditional Tastes
Pita Bread / Homemade Seasonal Pickled
Vegetables

Gyros Tortillas

17€

Chicken Gyros / Lettuce / Tomato / Tzatziki
Spread

Santorinian Fava

9€

Cured Lemon / Capers / Pickled Samphire / Mini
Pita Bread
(V.,LF)

Tzatziki

9€

Mykonian Yogurt / Cucumber / Green Apple/
Olive Oil / Vinegar / Mini Pita Bread
( VEG, LF)

Fresh from the Garden
Greek Salad

15€

Cherry Tomato / Cucumber / Feta Cheese / Olives
/ Pickled Onion / Carob Rusk / Aged Vinegar (LF,
VEG)

House Green Salad

12€
Baby Gem / Escarole / Iceberg / Fresh Herbs
Mykonian

14€

Mykonian Goat Cheese / Acorn Tomatoes /
Capers / Fresh Thyme ( LF, GF, VEG)
Optional: Add Louza Mykonou 3€

Roasted Roots



13€

Volaki Cheese from Andros / Kale / Hazelnuts /
Cherry Infused Balsamic (VEG, GF)

Watermelon Salad

14€
Cucumber / Cherry Tomatoes / Manouri Cheese /
Spearmint
Tomato Dressing (VEG, LF, GF)
Pasta - Risotti
Anthotiro Cheese

19€

/ Grilled Zucchini / Lemon Zest / Fresh Dill (VEG,
LF)

Kaponata
18€
/| Eggplant / Capers / Onion / Garlic / Smoked
Tomato / Olive Tapenade / Herbs (V, LF)
Lobster
110€

| Fresh Lobster Cooked / Ouzo / Herbs / Chili (LF,
VEG) Per Kg

Risotto

32€
[ *Crayfish / Fresh Strawberry / Oregano (VEG)
Tuna

28€

| Preserved Lemon Sauce / Bottarga / Wild
Rocket (LAF, GF, LF)

« Sea Breeze
. Catch of the Day



110€

/| Choose your own Fresh Fish (LF, GF, LAF)
Choose the way of Cooking

—-Slow Cooked with Wild Greens “Sofegada”
(LAF, LF, VEG, GF)

—-Slow Cooked in Salt Crust (LAF, LF, VEG, GF)
—Grilled / Sashimi (LAF, LF, VEG, GF)

Fresh Lobster

110€
| Per Kg (GF, LAF, LF)
Jumbo *Shrimps
95€
| Per Kg (GF, LAF, LF)
Tuna Fillet 300Gr
39€
(GF, LAF, LF)
Meat Station
Free-Range
28€
Chicken ‘Kontosouvli’ 300gr (GF, LAF, LF)
Rib Eye
130€
Wagyu USA 330 gr (HF, GF)
Tagliata Picanha
40€
USA Black Angus 250gr (HF, GF)
Tenderloin USA
110€
Black Angus / Per Kg (HF, GF)
Tomahawk USA
120€

Black Angus / Per Kg (HF, GF)



Sauces
Choice of one

Green Pepper / Béarnaise / Mushrooms
Chimichurri / Raita with Greek Yogurt

Sides

Choice of two

Truffle Mashed Potatoes / Smashed Baby Potato
Confit (GF)

Pommes Fritters / Sauté Green Locals (GF)
Roasted Seasonal Vegetable (GF,LF)
Mushroom / Sauté with Fresh Herbs / Parsley
Pesto / Lemon Zest (V,LF,GF)

Green Salad / Cherry Tomatoes / Barley Rusts /
Spearmint

Tomato Dressing (LF,LAF)

Extra side 8€

Desserts
Alice in Wonderland

14€

Cherry Cheesecake

Cherry Compote / Mascarpone Cream / Fruit
Glaze /

Pistachio Soil

Flexi Gianduja Chocolate

16€

Cocoa Sponges / Red Pepper Tuiles / Mango
Ginger
Cremeux / Passion Sorbet

Fresh Fruit Platter

14€
(LF, GF, V)
Greek Donuts

14€

White Chocolate Cinnamon Cream Stuffed /
Vanilla
Ice Cream / Salted Caramel Syrup



« Ilce —Cream: (Price per Scoop)

4€

Salty Caramel / Passion Fruit - Mango / Oreo-
Chocolate / Vanilla Madagascar Infused Tonga
Bean

Sorbet:

Pineapple - Lemon-Peppermint / Basil / Mastic -
Lime / Grapefruit - Chili

. Pavlova (to share)

60€

Strawberries Musk of Lemnos Marinated /
Raspberries / Figs (LF, GF)

Signature Dishes 8 pcs
Ahi Makimono

38€

Fried Futo Maki Roll / Salmon / Tuna / Crab Meat /
Spicy Mayo /
Teriyaki Sauce / Tobikko Green / Tobikko Red

Dragon Roll

28€

Tuna / Avocado / Cucumber / Eel Toping / Spicy
Chili / Dynamite
Sauce / Unagi Sauce

Dynamite Tuna Roll

28€

Sliced Tuna on Top / Avocado / Mango / Onion /
Togarashi /
Dynamite Sauce

Godzilla Shrimp

28€

Buttered Shrimp Tempura / Shrimp Toping /
Avocado / Cream Cheese / Spicy Mayo / Tobikko /
BBQ Sauce



Spider Soft Shell Crab

36€

Tempura Soft Shell Crab / Mango / Cream Cheese /
Cucumber
Avocado / Tobikko Red / Chili Wafu Sauce

Twister Salmon Roll

26€

Sashimi Toping / Avocado / Spicy Mayo / Salmon
Roe / Teriyaki Sauce

Volcano Roll

34€

Carrots / Cucumber / Marinated Spicy Crab Toping /
Togarashi /
Dynamite / Chives / Crispy Onion

Wagyu Beef Roll

38€

Crispy Tempura Prawn / Asparagus / Dynamite
Sauce / Seared

Wagyu on Top / Ginger Truffle Soya Sauce / Ito
Togarashi / Chives

Nigiri 2 pcs
Bonito

10€
Amberjack

Ebi

10€
Shrimp

Hamachi

8€
Yellow Talil

Ikura



Salmon Roe
Sake

Salmon

Suzuki

Seabass

Tamago

Sweet Egg Omelet
Unagi

Eel
uni

Sea Urchin

Appetizers
Edamame Steamed

Salmon Tataki

Sheared Sliced Salmon / Pickled Cucumber /

Yuzu Kosho Sauce

Tempura Shrimp (4 Pieces)

/ Sweet Chili Mayo

Tuna Tartar

7€

8€

8€

7€

10€

18€



22€
Lime / Avocado / Green Apple / Bonzu

Sashimi 2 pcs
Bonito
7€
Amberjack
Hamachi

8€
Yellow Talil

Sake

8€
Salmon

Suzuki

8€
Seabass

« New Style Santanna Nigiri 2 pcs
o Lobster

18€
Sea Urchin / Togarashi

« Wagyu Beef

18€
Wasabi-Truffle / Crispy Onion

« Maki Roll 6 pcs

« California Maki

18€
Crab / Avocado / Tobiko

« Kappa Maki
8€



Cucumber

« Sake Maki
14€
Salmon / Avocado / Tenkasu / Kizami Wasabi
« Sake Tempura
16€
Salmon / Radish
« Spicy Tuna
16€
Tuna / Chili Miso / Yuzu Tobiko
« Tekka Maki
14€
Tuna
« Unagi Bo Zushi
10€
Avocado / Sweet Omelet
Uramaki 8 pcs
California Roll
24€

Crab Meat / Avocado / Cucumber / Wasabi Mayo /
Red Tobikko

Salmon Avocado Roll

16€
Avocado / Salmon / Salmon Sashimi / Togarashi
Dynamite / Sauce / Salmon Roe
Spicy Salmon

16€

Salmon / Avocado / Shiracha / Tobikko / Wasabi
Sauce



Spicy Tuna

18€
Tuna/ Avocado / Spicy Sauce / Green Tobikko
Tempura Shrimp

18€
Tempura Shrimp / Avocado / Mango / Spicy Mayo
Tuna Roll

16€

Tuna/ Mayo / Togarashi / Tobikko
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