Modern Mediterranean

by Spyros Asimis Bar.Restaurant

santorini

OPEKTIKA - STARTERS

Yolopdg papivé | payavr matdta, auyd, Aepovdtn kpéua, xafdpt Bachikig péyyag
Marinated salmon | crispy potato, egg, lemoned cream, herring’s caviar € 28.00

Aotakég | kivéa, Kapévo YKpEPPoUT, paylovela tpoldag
Lobster | quinoa, burned grapefruit, truffled mayo € 48.00

Kapafideg | Aepovédyopto, perdvi coumidg, natdta, opevtli, kpdkep moptoivt
Langoustines | lemongrass, squid ink, potato, shimeji, porcini cracker € 45.00

Xranédu | haricots, aio\l natdrtag, kpeppidy, aykivdpa, dvnlog
Octopus | haricots, potato aioli, onion, artichoke, dill € 32.00

Fapideg tempura cayavaxt | kouhi Topdtag, @éta, kpépa padpou ckdpdou, oulo
Shrimps tempura ‘saganaki’ | tomato coulis, feta cheese, black garlic cream, ouzo € 35.00

LAANATEX - SALADS

EAN\nvikn | topdita Zavtopivng, ayyoUpl, Maywtd GEtag, XwHa ENAG, KPEUUSL, TUMEPLEG, KAMAPOPUANQ
Greek salad | Santorini's tomato, cucumber, feta cheese ice cream, olive soil, onion, peppers, caper leaves € 2200

Fapideg | avdpektn ocaldta, kahapunoky, nappeldva, touil, vipgovyk kamviotd XN
Shrimps | mixed salad, corn, parmesan, tuile, smoked eel dressing € 35.00

Aaxavikd | avdueiktn ocaldta, kepdola o dopwon, nactéll ortnpwy, afokdvto, Biveykpét oflpelo
Vegetables | mixed salad, fermented cherries, cereal’s bar, avocado, sweet & sour vinaigrette € 22.00

ZoAopdg paptvé | kapdiég papoulioy, panavdki, KAGIOUG, MAYWHUEVO GTAPUAL,

todtvel ppoUtwy, poug katiki AopokoU, Biveykpet dudopog

Marinated salmon | gem lettuce, radish, cashews, frozen grapes, fruit chutney,

katiki cheese mousse, mint vinaigrette € 30.00

ZYMAPIKA PIZOTO - PASTA AND RISOTTO

Awykouivy, yapideg | kpepa xéN, kovoopué yapidag, eonepidoeidr
Linguine, shrimps | smoked eel cream, shrimps consommé, citrus € 36.00

P60 kapaPideg | kpépa and kapévo nmpdoo, Tpolpa
Risotto langoustines | burned leek cream, truffle £€ 38.00

KpBaparto, actakég | topdta, facihikdg

Orzo, fresh lobster | tomato, basil € 78.00

Tpaxaveto gppikace | papoUly, pupwdikd, pavitdpla, agppds xAwpd Zaviopivng.
Frumenty fricassee | lettuce, herbs, mushrooms, local cheese foam € 26.00

KYPIQZ MIATA | MAIN COURSES

Bar.Restaurant
santorini

TowmoUpa | {wudg pavitapiayv, kohokuBoavBol, Aaxavikd, yapida
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp € 48.00

InnéyAwoca | topdta, appds pétag, onapdyyia thg Bédhacoag, toulh auyotdpayo.
Halibut | tomato, feta cheese foam, salicorne, bottarga tuile € 50.00

AaBpdaxt | tpayavéd cnavakdpilo, Aepovdtn kpépa, onapdyyia, pdPa, xaBidpet Baci\ikris péyyag
Sea bass | spinach arancini, lemoned cream, asparagus, fava beans purée, herring’s caviar € 52.00

Wépia nuépag | oxdpag, préiur Aaxavikd
Fresh fish of the day | grilled, baby vegetables € 130.00/kg

Wépia nuépag | oe kpolota ahatiol, préyur Aaxavikd

Fresh fish of the day | in salt crust, baby vegetables € 150.00/kg

Ribeye black Angus | natdta dauphinois, Aaxavida, kpeppidy, king oyster, cdtoa sichuan
Ribeye black Angus | dauphinois potatoes, kale, onion, king oyster, sichuan sauce € 56.00

Kotdémoulo puléto | moupéc kapdto, pavitdpla, jamon, onapdyyta, cditoa tpoldag
Chicken filet | carrot purée, mushrooms, jamon, asparagus, truffle sauce € 38.00

EMIAOPTIIA | DESSERTS

NaproPa | tpayavr papéyka, navakdta ylaolptl, UPEG pEAoUAAG
Pavlova | crispy meringue, yogurt panna cotta, strawberry textures €13.00

Tipapicot | cafayidp, poug packapndve, kpéua podka, Touil crue de cacao
Tiramisu | savoyard, mascarpone mousse, moka cream, crue de cacao tuile £€13.00

Kavraigt | kapapehopéva piotikia atyivng, kpepé puotiky, Toui), yAukd Bucoivo, maywtd pactixa
Kantaifi | caramelised pistachios, tuile, pistachio cremeux, cherry jam, mastic ice cream €14.00

Mkavad cokolatag | sponge cake npalivag, xopa kakdo, poug mavi{dpt- fatdpoupo, naywtd cokodta
Chocolate ganache | praline sponge cake, cocoa soil, beetroot- raspberry mousse, chocolate ice cream £€16.00

MoA\& and ta midta pag eivat noAdmloka kat nephapBévouy Sidpopa cuctatikd nou Sev avapépoviat 6To pevoy,
MAPAKANOUE VA AG EVNHEPDOETE YIa TUXOV TPOPIKEG alepyieg 1 Sucave§ies.
Ayopavopikag unevBuvog, Mavakng Ziydhag

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.
General manager, Manolis Sigalas

Asian Fusion

by Antonis kourkoutas Bar.Restaurant

santorini

OPEKTIKA- STARTERS

Mdavtiko taptdp tévou | kopeatikr ndota toih, crumble kpeppddi-natdta
Spicy tuna tartare | gochujang, onion-potato crumble € 2700

Taptap payidtko | yuzu kosho, ponzu, kpdkep pe pukia
Yellowtail tartare | yuzu kosho, ponzu, nori crackers € 2700

Kapnatoio kobe A3 | dashi and vepd topdtag, viopativia kovel, mkha xahanévio
Kobe beef A3 carpaccio | tomato water dashi, cherry tomatoes confit, pickled jalapefio € 36.00

Yolopdg | kapévo Boutupo Aepdvi-pico, ppéoko mpdoivo unépt oe {Upwaon
Salmon hikizukuri | burned lemon miso butter, fermented green pepper € 2700

POAA- ROLLS

Bacihiké kafoupt | payiovéla youacdum, afokdvto, mépleg youacdurm,
California uramaki | king crab, wasabi mayo, avocado, wasabi pearls € 35.00

Tpayavé peydlo pold | tévog, tupl kpépa, Aaxavikd, yAdoo tepiyldkl, cditoa Toil
Crunchy tuna futomaki | cream cheese, vegetables, teriyaki, chilli sauce € 23.00

Tévog | paytovéla kiptol, afokdvto.
Spicy tuna uramaki | kimchi mayo, avocado € 21.00

Uramaki Aayavikayv | pe kapahicpévo @UNo shiso kat jalapefio dressing
Vegetable uramaki | burned shiso leaf, jalapefio dressing € 22.00

Fapida tepnovpa | colopdg, mukdvtikn payovéla, YAAGo TepLytdkt
Spicy shrimp tempura | salmon, spicy mayo, teriyaki sauce € 2700

Tolopdg | afokdvto, nikha péPag oe odyia, coucdut Kiptot
Salmon | avocado, daikon oshinko, kimchi sesame £€ 21.00

Kapahiopévog odopdg | odhtoa tepiytdky, Aayavikd

Torched salmon | teriyaki uramaki, vegetables € 23.00
Mikavuiko Bacihiké kaPoupt | yuzu-aji amarillo, toupaoi péfag oe odyia, aBokdvto

Spicy yuzu king crab uramaki | aji amarillo, avocado, daikon oshinko € 40.00
SASHIMI 4pcs

YoMAopdg, TOVOG, Haylatiko

Salmon, tuna, yellowtail € 20.00
NIGIRI 2pcs

Zolopdg | odhtoa nikiri, yuzu kosho

Salmon | nikiri sauce, yuzu kosho £€10.00

Tévog | sdltoa nikiri, kizami wasabi
Tuna | nikiri sauce, kizami wasabi € 10.00

Mayidtiko | odtoa nikiri, mpdoivo mnépt oe {Upwon
Yellowtail | nikiri sauce, fermented green pepper €12.00

Kobe beef A3 | kizami wasabi, népheg cdyla-tpolpa
Kobe beef A3 | kizami wasabi, truffle-soy pearls €1900

Degustation Menu

Bar.Restaurant
santorini

MENU 1(5 plates) 110.00 € / Person
150.00€ with wine pairing

Nigiri Tovog | cd\toa nikiri, kizami wasabi
Tuna nigiri | nikiri sauce, kizami wasabi

Taptdp payiduko | yuzu kosho, ponzu, kpdkep pe pikia
Yellowtail tartare | yuzu kosho, ponzu, nori crackers

Fapideg tempura cayavakt | Koull topdtag, PEta, kpéua palpou okdpdou, oulo
Shrimps tempura ‘saganaki’ | tomato coulis, feta cheese, black garlic cream, ouzo

TowmoUpa | {wudg pavitapiav, kohokuBoavBol, Aaxavikd, yapida
Gilthead bream | mushrooms broth, zucchini blossoms, vegetables, shrimp

Tipapicot | cafayidp, poug packapndve, kpéua poka, Touil crue de cacao
Tiramisu | savoyard, mascarpone mousse, moka cream, crue de cacao tuile

MENU 2 (7 plates) 150.00 € / Person
195.00<€ with wine pairing

Nigiri Mayidtiko | caltoa nikiri, npdowvo runépt oe (Upwon
Yellowtail nigiri | nikiri sauce, fermented green pepper

Kapnatoio kobe A3 | dashi and vepd topdtag, viopativia kovel, nikha xahanévio
Kobe beef A3 carpaccio | tomato water dashi, cherry tomatoes confit, pickled jalapefio

Kapafideg | A\epovoyopto, pehdvi couridg, matdta, opevtdi, kpdkep moptoivt
Langoustines | lemongrass, squid ink, potato, shimeji, porcini cracker

Miavtiko taptdp tévou | kopeatikr ndota toih, crumble kpeppddi-natdta
Spicy tuna tartare | gochujang, onion-potato crumble

Awykouivy, yapideg | kpépa xéN, kovooué yapidag, eomepldoeldn
Linguine, shrimps | smoked eel cream, shrimps consommé, citrus

AaBpaxt | tpayavéd onavakdpilo, Aepovdtn kpépa, oniapdyyla, eda, xafidpt Bacukig péyyag
Sea bass | spinach arancini, lemoned cream, asparagus, fava beans purée, herring’s caviar

Kavraigt | kapapelwpéva giotikia atyivng, kpepé puotiki, touih, yhukd Bucotvo, maywtd pactixa
Kantaifi | caramelised pistachios, tuile, pistachio cremeux, cherry jam, mastic ice cream

MoA\& and ta midita pag eivat noAdmloka kat nep\apBdvouy Sidpopa cuatatiké nou Sev avapépovat 6To pevo,
NapakaloUpE va Hag eVNHEPDGETE yla TUXSY Tpodikég alepyieg fj Sucavefies.
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.



