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MENU T
(5 plates) 100,00€ / Person 1130.00€ with wine pairing

Taptdp toévou | ponzu topdatag, Baoclikdg, aioli ayplopamnavo, tourng pullol
Tuna tartare | tomato ponzu, basil, horseradish aioli, rice chips

Tataki payiatiko | Asukn) odyia, aBokavto, mmepld jalapefno
Yellowtail tataki | white soy, avocado, jalapefio

Fapideg cayavakt | Koull topdatag, GETA, KPEUA paupou okopdou, oulo
Shrimps “saganaki" | tomato coulis, feta cheese, black garlic cream, ouzo

ToutoUpa | {wudg pavitaplwy, kohokuBavBOol, Aayxavikd, yapida
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp

TipaptooU | caBaylap, HOUG HAOKAPTIOVE, KPEUA HOKA, TOUIA crue de cacao
Tiramisu | savoigiar, mascarpone mousse, moka cream, crue de cacao tuile

MENU 2
(7 plates) 130,00€ / Person 1 170.00€ with wine pairing

TaAata pe BactAkd kafoupt | papueAada mpdoivng tTopatag e dpuUKLa,
LATTWVLKT paylovelda, Tpayavn matata
King crab salad | green tomato- nori jam, kewpie, potato crumble

TeBitoe tomoupac | dashi amd vepd topdtag, pvoko, kapmmoudt
Gilt head bream ceviche | tomato water dashi, fenel bulb, watermelon

KapaBideg, xtévia | Aepovoxopto, HeEAAVL coutldg, MATATa, olUeVTdl, KOAKEP TTOPTOLVL
Langoustines, scallops | lemongrass, squid ink, potato, shimeji, porcini cracker

Tataki payiatiko | Aeukn odyia, aBokavto, muepld jalapeno
Yellowtail tataki | white soy, avocado, jalapefio

Pu6to kapaPideg | kpEpa amod kauEvo mpaoco, tpouda
Risotto langoustines | burned leek cream, truffle

Neokavdpitoa | Adyavo Kivellko VTIOAUAC, oltnped, Bolutupo udpabou, xTévL
Sea bream | Chinese cabbage dolma, cereals, fennel butter, scallop

NapAofa | tpayavy papéyka, mavakota ylaoUpTt, UPESC dpAoulacg
Pavlova | crispy meringue, yogurt panna cotta, strawberry textures

MoA\A amod ta mata pag sival moAumAoka Kat TepthapBavouy dladopa cuotaTika

mou dev avadEPOoVTALl OTo PeEVOU, TAPAKAAOUUE VA HAC EVNUEPWOETE VLA TUXOV
TPOPLKES aMepyieg 1) duocavelieg.

Many of our dishes are complex and include a variety of ingredients that are not indicated
on the menu, please advise us of any food allergies or intolerances.



Asian fusion Y\/\Ulg; @

by Antonis kourkoutas
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OPEKTIKA I STARTERS

Taptap toévou | ponzu topdtag, Bachikdg, aioli ayplopdmavo, tourng pullol
Tuna tartare | tomato ponzu, basil, horseradish aioli, rice chips

Taptap pe BaocAko kafoupt | papusAada mpdaoivng viopdtag he opukia,
LATTWVLKT paylovelda, Tpayavn matata
King crab tartare | green tomato-nori jam, kewpie, potato crumble

Taptap Mayiatwo | pye yuzu kosho, Asukr) odyla, KPAKEP TATMOKAG HE MEAAVL COUTILAG
Yellowtail tartare | yuzu kosho, white soy, squid ink tapioca crackers

Tataki Mayiatiko | yapog, furikake, aBokavto, mumeptd jalapeno
Yellowtail Tataki | garum, furikake, avocado, jalapefio

TeBitoe toumoupacg | dashi amd vepd vropdtag, dvodklo, kapmoudt
Gilt head bream ceviche | tomato water dashi, fennel bulb, watermelon

SUSHI ROLLS

PoAo e BaolAkd kaBoupt | paylovela wasabi, afokdavto kat auya xeAtdovoyapou
California uramaki | King crab, wasabi mayo, avocado, tobiko yuzu

Tpayavo Futomaki coAopoU | tupl kpgua, Aaxavikd, yYAAooo TEPLYLAKL, cAAtod TolAL
Crunchy salmon Futomaki | cream cheese, vegetables, teriyaki, chilli sauce

Mwkavtikog TOvog | pe paylovela Kiutot kat afokavto
Spicy tuna uramaki | Kimchi mayo, avocado

Ffapida tepmoupa | cohopdg, mMKAVTIKN paylovela Kal YAAoOoOo TEPLYLAKL
Spicy shrimp tempura | salmon, spicy mayo, teriyaki glase

Aaxavikwy HE ayyoupt | ayyoupt, kapdto, aBokavto, Pico de Gallo, tamwvikn payovela
Vegetarian Futomaki | cucumber, carrot, avocado, Pico de gallo, kewpie

KapaAiopévo Mayiatiko | auya xeAldovoyapou Ue yuzu, caAtoa mumepldg jalapefio
Torched Hamachi | avocado, tobiko yuzu, jalapefio dressing

PoAakL pe coAopd Kat aBokavto
Salmon avocado uramaki

PoAdakt pe KAPAALOHEVO COAOMO | AATOA TEPLYLAKL KAL AAXAVLIKA
Torched Salmon teriyaki uramaki | with vegetables

Mwkavtiko Bachiko kaPoupt | yuzu kat Aaxavika
Spicy yuzu king crab | with vegetables uramaki

Hosomaki ue ayyoupt
Kappa Maki

Hosomaki pe tévo
Tekka hosomaki

MkpO PoAO ue yapida
Shrimp tempura hosomaki

Sashimi 4 pcs

ZOAOMOG, TOVOG, MAYLATLKO, ToLToupa
Salmon, tuna, yellowtail, gilt head bream
Nigiri 2pcs

ZOAOMOG, TOVOG, MAYLATLKO, ToLToupa
Salmon, tuna, yellowtail, gilt head bream

25.00€

44.00€

27.00€

29.00€

29.00€

29.00€

25.00€

18.00€

26.00€

13.00€

19.00€

17.00€

17.00€

33.00€

9.00€

12.00€

16.00€

21.00€

15.00€



Modern Mediterranean N\Ulg; &

by Spyros Asimis Bar.Restaurant

santorini

OPEKTIKA I STARTERS

MmAavoaplopévn yapida, BactAkd kafoupt | papabdpila, ovamdoTopog, 31.00€
oMavdel cadppav
Blanched shrimp, king crab | fennel, mustard seeds, saffron Hollandaise

Axwvog | Ynto umplodg, tapaudg axwvou, xaBiapt tpoudag 35.00€
Sea urchin | roasted brioche, sea urchin tarama, truffle caviar

KapaBideg, xtévia | Aspovoxopto, HEAAVL COUTILAG, TTATATA, OLMEVTIL, KPAKEP TTopTtolvt  38.00€
Langoustines, scallops | lemongrass, squid ink, potato, shimeji, porcini cracker

Fapideg cayavakt | Koull topdtag, PETA, KPEUa pavpou okdépdou, oulo 29.00€
Shrimps “saganaki” | tomato coulis, feta cheese, black garlic cream, ouzo

Aotakog | Beloute, kKGpu, yala auuydAalou, TOUL\ ooutlag 55.00€
Lobster | veloute, curry, almond milk, inked tuile

2AANATE2 | SALADS

EMnvikn | topdta Tavtopivng, ayyoupt, adpog GETACG, XWHA EALAG, KOEUUUSL, 13.00€
TIUTEPLEG, KATTAPODUMNaA

Greek salad | Santorini's tomato, cucumber, feta cheese foam, olive soil, onion,

peppers, caper leaves

Fapideg | baby omavaky, Ataotn topdta, Buveykpet tpoldag, 23.00€
AXUPO TTPACOU, COUTAL
Shrimps | baby spinach, sun-dried tomatoes, truffled vinaigrette, leek straw, sesame

Katowiolo tupl | kapdlEg papoulioy, kepAaot, Aaxavikd, apuuydalo, BveykpeT ofupeho  15.00€
Goat cheese | baby gem, cherry, vegetables, almond, honey vinaigrette

ZYMAPIKA & PIZOTO | PASTA & RISOTTO

KptBapwto Balacowvd | cdAtoa actakou, cadppav 29.00€
Orzo seafood | lobster sauce, saffron

Pu6to kapaPideg | kpEpa amd kauevo mpaoco, tpolda 33.00€
Risotto langoustines | burned leek cream, truffle

Alykouivt | dpéokia actakokapaBida, BactAkog 130.00€ / kg
Linguine | fresh lobster, basil

P6Tto PpLKAcE | HapoUAL, HUPWALKA, HAVITAPLA, KPEUA XAwPO Tavtopivng 21.00€
Fricassee risotto | lettuce, herbs, mushrooms, local cheese cream
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KYPIQ> THATA | MAIN COURSES

Towmoupa | {wuodg pavitaplwy, kohokuBavBol, Aaxavikd, yapida 39.00€
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp

Neokavdpitoa | Adyavo Kivellko VTIOAUAC, oltned, Boutupo udpabou, xTEvL 42.00€
Monkfish | Chinese cabbage dolma, cereals, fennel butter, scallop

Yapla nuépag | Yntd 1 os kpouota alatiou, baby Aaxavika 120.00€ / kg
Fresh fish of the day | grilled or in salt crust, baby vegetables

Mooyxapiolo dléto black angus | matateg povtdy, douaykpd, 53.00€
Tpayavn Aaxavida, caAtoa Bloavto
Black angus beef filet | fondant potatoes, foie gras, crispy kale, vinsanto sauce

Kotomoulo $pLAETo | moupég kapodTo, pavitapla, jamon, 30.00€
omapdyyla, caitoa tpoldag
Chicken fillet | carrot purée, mushrooms, jamon, asparagus, truffle sauce

EMMAOPTTIIA | DESSERTS

NapAoPa | tpayavn Hapéyka, mavakota ylaoupTt, UPES PpAoUlag 14.00€
Pavlova | crispy meringue, yogurt panna cotta, strawberry textures

TipaplooU | caBayldp, HOUG HAOKAPTIOVE, KPEUA HOKA, TOUIA crue de cacao 13.00€
Tiramisu | savoigiar, mascarpone mousse, moka cream, crue de cacao tuile

Kavtdipt | kapapeAwpéva dLotikia ayivng, KpeUE UOTLKL, TOUIA, 12.00€
yAuko Buoowvo, maywtd paotixa

Kantaifi | caramelised pistachios, tuile, pistachio cremeux, cherry jam,

mastic ice cream

Nkaval cokoAatag | sponge cake mpaAivag, xwHa Kakao, 15.00€
poug mavt{apt-Batdépoupo, Taywtd cokoAdTa

Chocolate ganache | praline sponge cake, cocoa soil,

beetroot-raspberry mousse, chocolate ice cream

MoMdA& ard ta mata pag sivat moAumAoka Kat mepthapBavouy dlddopa cuoTaTika
TTou dev avadEpovTal oTto PHeEVOU, TTAPAKAAOUUE VA HAC EVIUEPWOETE VLA TUXOV
TPOPLKES aMepyleg 1) Sucaveliec.

AyopavouLkog utreUBuvog: MavwAng Zyaiag

Many of our dishes are complex and include a variety of ingredients that are not indicated
on the menu, please advise us of any food allergies or intolerances.
Responsible for the law: Manolis Sigalas
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