Koxtelk
Pol yxpimdpour Anepol (Arnepal,
Npooéxo, pol yepémdpout ooba)
Moyito Pouayuad (Molmwpevo Poou
Diplomatico, Kaotavn [ayapn, Aduy,
Avdopoc, Zopmdawo)
Kavnlax Mapyapita (Texilo, Grand
Marnier, Xupoc Aduya)
Mapyapita Qpaoula (Asuer texila,
Kouavtpd, Dpéoxeg Ppaoulec)
Grace Mmpaunh (Asgean Grace tiiv, Kpep
Nte Kaoig, Zypom Simple, Aauyy)
Pink Lady (Zehiva pooydre, pol
yrpéngpout odba, paotiya hkép &
buoouo)
Koopomdhrrav ghit (Stoli Elite, Xupog
Dpayrooraduio, Xupdc Aspdw)
Hendricks Neyxpow (Hendricks tv,
Kaundpe, Maprtivi Rossato, 266a)
Aovyk-Aovyk Bkave Big Ti (Botea
Belveders Bomua, Tanqueray Tiiv, Podjn
Monkey, Texida El Jimador, Xupde Aepdwn,
Koxa Kolo)
Maptivi Eonpéoo (Grey Goose, Eonpéoo,
Liqueur de Café, Simple Syrup)
Pink Niva KoAldaba |Polu Bacardi, Podp
Kapibac, Kpéua Avova)
Mup O, (Ayyoup, Aepow, Audopoc,
Inpan)
Nuaxps Menow (Polpu, Memow, Epam
Simple Syrup]
Myidia (Zapnawa, Dpéoxo Xups
Noproxdh)
Mnrediv (Zapndana, Dpéoxo Xupd
Pobaxivo)
Poooiw (Polé Jaundawa, Opéoxo Xupd
Dpaocula)
Kip Povayudl (Zopmdna, Kpep Nte Kaoig)

Signature Cocktails
Pink Grapefruit Aperol (Aperol Ligueur,
Prosecco, pink grapefruit soda)
Maijito Royale (Aged Rum Diplomatico,
Brown Sugar, Lime, Mint, Champagne)

Cadillac Margarita (Teguila, Grand
Marnier, Lime Juice)

Strawberry Margarita [Teguila White,
Cointreau, Fresh Strawberries)

Grace Bramble [Aegean Grace gin, Cream
de Cassis, Simple Syrup, Lime)

Pink Lady (Zelina Moschato, pink
grapefruit soda, mastic liqueur &
peppermint)

Cosmopolitan elite (Stoli Elite, Cranberry
Juice, Lemon Juice)

Hendricks Negroni (Hendricks gin,
Campari, Martini Rossato, Soda)
Long-Long Island lced Tea [Belvedere
Vodka, Tanqueray Gin, Monkey Rum,
Tequila El Jimador White, Lemon Juice,
Coca Cola)

Espresso Martini (Grey Goose, Espresso,
Ligueur de Café, Simple Syrup)

Pink Pina Colada (Bacardi Rum, Coconut
Rum, Pineapple Cream)

Pimm's Fizz (Cucumber, Lemon, Mint,
Sprite)

Melon Daiquiri (Rum, Melon, Simple
Syrup]

Mimosa (Champagne, Fresh Orange Juice)

Bellini (Champagnee, Fresh Peach Juics)
Rossini (Rose Champagne, Fresh

Strawberry luice)
Kir Royale (Champagne, Créeme de Cassis)

Ayopavopukoc YrewBuvoc : LKatpric Ing tipéc oupmeplapBavovral SAheg ot
vopee emBaplvosig (Anpotixde Mdpoc khn)
Market Police Responsible: 1. Katris Prices include all legal charges (City Tax etc.)

Itv Wapol g Oakacouds
MOpéoxa Ipeifa & ypovita dpdovhac (Ituy)

Dpéoxa Itpeibia ue palpo yafiap Beluga (3tuy)

Erpeifwa oTn oxopa pE opwuamikd BolTupo,
oyowonpaco [3Ituy)

Dotpaxa ayVioT® oTo pnaspévio ue Aooipmko &
dpEokn pupdud

Dotpaxa & Balasowd oro pnaxipévio e dpéoxka
pupwbua, kpiBapan & Acodpriko

Aovaxoc(Red lobster) Yntdc f pe Myeouive aglio e olio
Acoraxdc{Blue lobster) inrdc f pe hiykoulv aglio e olie

Wapiua xm Bodacowd and ) Bapea Tou Yapd pe o
kikd (Putriote tov oepfimapol)

Thalassia's fish box
Fresh oysters & strawberry sorbet [3pcs)

Grilled oysters with aromatic butter, chives (3pcs)
Fresh oysters with black Beluga caviar (3pcs)

Steamed seashells in bakirenio with Assyrtiko & fresh

herbs

Seashells in bakirenio with fresh herbs, barley &
Assyrtiko

Grilled lobster (Red lobster] with aglio e olio linguine
Grilled lobster (Blue lobster) with aglio e olio linguine
Fish and Seafood from the fisherman's boat by the kilo

(Ask our waiter!])



IoUmEg

Kpia Fooma Memowod we yopiBes o puwijsn TUFUEVES
pe ligueur, Bocluxd & doma wakame
Kuhabinun dapécoune ps netpodapa, hapmaen
& xpoutdv oudpbou

Kpoa O 3 & Takd

Tpuhoyia nopafocnaxa paysipepcvng Pabac,
wonfin ko tapauocalata we oxopbiguwus
Tpafupa Nafow (Apoevixo) e ovBousho,
covkravive & onaouiwn xpbapoxoulkodpa
ayyoip B dlkn youaraEs

Ealdo we MOANKPWHES MEpLE, AEVKA Koo
pechanlina, Topuame, woaBuipa Kpine, mafyai
sl (rafapac). kpitapo & Gupam

Taviopoad cakara pe AohUgpuwun TouETivi,
dpiyavo & Papelima dita

ABnvaixr oakdra (papocakdara e Bpaot
odupiba, oo paywovila, Tpayava Aapoed &
aupoTapmo)

ApooEpd EROUEEG ColMITG pE ayvaper haboo,
memow, NExopive & houtla Mukowou
Motoapiha Kepxivrg (Mnovpdna) ue xapndtows
vioudTe, nakmwuivo Bakoduxo & Booduxd
Npéovm Iakara e yapibo cote, papado,
TOUPOTIVIE, TRoyIwW pnéweov kol BrveyxpeT ano
dpoime Tou miboud

; 2 O .
Toparoxedti beg (Wevtoxedribes Taviopivng) ue
yvapiba, sftououls kil Spocepd dip ViaoupTIow e

[T ]

flakes Lov Mypdahn om céocoula

NouvBaphana Bakosowiv pe papabo, poll &
LUy ki Howo

Tapibieg ooyowax pE ouate, ofnopever pe colo &
REoTo and dpiyavo

Aramos TyanTe JE Gaia, METVTKD Mphmm ang
nektE Topdras & vanapdduila

Kakapdp i pe evnd Topapd, nida aypoupao
& alpupiag

0 povomcds ol ehadpor xm bpoospoc

Soups

Cold Melon Soup with shrimp flavoured with
ligueur, basil & wakame seawesad

Cycladic Fish soup with stone fish, vegetables &
garkc crouton

Cold Appetizers & Salads

Trilogy of traditionally cooked Fava, tzatziki and
taramosalata with garlic bread

Maxos pruyere with flower honey, raisins &
broken barkey bun

Seabass cewiche with citrus fruits, avocado,
cucumber & wakame seaweed

Salad with colourful peppers, white smoked
egeplant, tomato, Cretan gruyere, olive cracker
(paksamas), kritamo & thyme

Santorini salad with multicoloured chemry
tomatoes, toast & traditional feta cheese
Athenian Salad (fish salad with boiled grouper,
homemade mayonnaise, orispy vegetables &egg
ros)

Fresh seasonal salad with ol artichokes, melon,
pecoring & Mykonos louniza

Kerkini Mozzarella [Bourata) with tomato
carpaccio, aged bakamic & bail

Green Salad with sautéed shrimp, fennel, chermry
tomatoes, crispy bacon and passion fruit
vinaigrette

Hot izers

Tomate meatballs (Pseudo meatballs of
Santorind) with shrimp, celery and cool yogurt
dip with mint

Freshiy fried New Harvest potatoes with San
Michalis flakes in 2 scoop

Traditional sseafood balls» soup with fennel,
rice & eggnog sauce

Saganaki shnimp with tomato, drizzled with
outo & pesto from toast

Fried octopus with fava, spicy tomato syrup &
capers leaves

Roasted squid with white fish roe, paciles,
cucumber & tamarisk

Altermnative moussaka, light and cool

Asvol Olvow
Iavtopivn - fefalds (Acipniko)
Iavropivn A-M — Epalag (Aclprixo -
MovepPaoud)
Naogoitng Bagodhmg (Atbaw - ABnp -
Aoglprco)
Zavropivn Anbaw - Apyupdg (Aibaw)
Iavtopivn Nuytépl — Bevetoavos
(AgdpTen)
Agiprixo G-Reserve Santo Wines
(AoipTixo)
Maywd Bouvo - Nikog Aalapibng
(Sauvignion Blanc)
Chardennay HSuvopa Apuds - Kapunibng
(Chardonnay)

Polt Oivol
Eavropivn Eav Iydlag (Mavpotpdyava)
La Tour Melas idylle - Mehdag
[Syrah - Grenache - Ayuspyiticn)
A Polg - Kujpa Akda (Zvopaupo, Syrah)
Whispering Angel (Chateau D Esclans)

EpuBpoi Diven
Kexpuéwn - Santo Wines [Movinhopa)
M-M Zavropivn Zuydhag
(MovwEnhapu - Mavpotpayavo)
Mavpotpayavo — Iupdhas (Mavpotpiyavo)
Nepéa -Fxodpag |Ayuspyino)
Bifiua Xipa (Cabernet Sauvignon, Merlot,
Aypuwpyinea)
Apavric Syrah - Kmjpa ABavric (Syrah)
Nipyoc lovhia - K. Anlapifne (Meriot)
' & Oupanids - Bupninoukos (Zwdjiaupo)

Adpwbng Dwvor
Prosecoo 700 mi
Prosecco 750 mi

Moct & Chandon Brut 3500 mi
Moel B Chandon Brut 750 mi

Moet & Chandon Rose 200 mi

Moet & Chandon Aose 750 mi

White Wines
Santorini - Gavalas (Assyrtiko)
Santorini A-M - Sigalas (Assyrtiko -
Monemvasia)
Massitis Vassaltis (Aidani = Athiri -
Azsyrtiko)
Santorini Aldani - Argyros (Aidani)
Santorini Nichteri - Venetsanos
{Assyrtiko)
Assyrtiko G-Reserve Santo Wines
(Assyrtiko)
Magic Mountain - Nico Lazaridi
{Sauvignion Blanc)
Chardonnay Idisma Drios - Karipidis
(Chardonnay)

Rose Wines
Santorini Ean Sigalas (Mavrotragano)
La Tour Melas idylle - Melaz
{5yrah - Grenache - Agiorgitiko)
A Rose - Alpha Estate (Xinomavro, Syrah)
Whispering Angel (Chateau D' Esclans)

Red wines
Kamaeni - Santo Wines (Mandilaria)
M - M Santorini Sigalas
{Mandilaria - Mavrotragano)
Mavrotragano - Sigalas (Mavrotragano)
Memea -Skouras [Agiorgitiko)
Viviia Chora (Cabernet Sauvignon,
Merlot, Agiorgitiko)
Avantis Syrah - Avantis Estate (Syrah)
Chateau Julia - K. Lazaridis {Merlot)
Earth & Sky - Thimiopoulos [Xinomawrao)

Sparkling Wines
Progecoo 200 mi
Prosecoo 750 mi

hioet & Chandon Brut 200 mi
Moet & Chandon Brut 750 mi

Mioet & Ohandon Rose 200 =l

Mot & Chandon Rose 750 mil



Avapuktika & Xupoi

Trutikn Aepovada
Frutikn Aepovaba pe Tlividep

Quokog Xupog MNoptokait
@QuoKOg Xupog Aspovi
DuoKdc Xupdc Pol
lkpéundpout

AvVapEIKTOC JE poUL Kal MEAL

I06a, Tovik

Koka Koha, Koka Zépo, Inpair
Kpuo Toal Pobakivo, Agpovt
Metalwké Nepo(Zayopt) 750ml
AvBpaxolyo vepd(Zovpwrr)) 250 ml
AvBpaxoUyo vepo(Zoupwrn) 750 mi

Smoothie's
1 Very Berry!
(Mipriko, Bavdpoupo, Dpaoula,
Kpavpnep)
2 Strawberry
(Avavdc, Mpdoulka, Mmowiva, Koavo
MriAao)
3 Pink Dragon
(Dpdoviea, Pobdxivo, Dpodto Tou
Spaxou)
4 Coral Vibe
(Awawie, Mavyxko, Kapato, MNoptokdh)
5 Green & Clean
(Freavdoa, Afoxdvro, Zékwvo, TTiviep,
Mevra, Ayyolpi)
& Happy Kiwi
(Avavac, Axtwvibuo, Adyavo, Kitpivo
piko)

Refreshments & Juices

Homemade Lemonade
Homemade Lemonade With
Ginger

Fresh orange juice

Fresh lemon juice

Fresh grapefruit juice

Fresh mixed fruit juice with rum
& honey

Soda, Tonic

Coca Cola, Cola Zero, Sprite

Ice Tea Peach, Lemon

Mineral Water(Zagori) 750 ml
Sparkling Water(Souroti) 250 mi

Sparkling Water(Souroti) 750 ml

Smoothie's

1 Viery Berry!

(Blueberry, Rasberry,
Strawberry,Cranberry)

2 Strawberry

[Pineapple, Strawberry, Banana, Red Apple)

3 Pink Dragon
(Strawberry, Peach, Dragon Fruit)

4 Coral Vibe

(Pineapple, Mango, Carrot, Orange)

5 Green & Clean

(Spinach, Avocado, Celery, Ginger, Mint,
Cucumber)

6 Happy Kiwi
(Pineapple, Kiwi, Kale, Yellow Apple)

Muka & Embopmia
Mneexhapdac Bpdpvng pE mopw o kel &
uotin Aryivng o LA LaoTiXeC
My we nohinen cpépa, $pdona ooyl
oditoa xepauéhag
Adpa coxoldreg pe Mwpivn Bovilua & sorbet
pavyko
Téapra pe spéua & wpéua hepoviol, oopuné
dpdoukar

Naywta & Milkshakes
Bawila S00 prale e SavTy Ko aypdm
coROAITas
Fowohata 500 Pakes yE ooVt KaL CupOmL
coxolhaTog
Zoppné Qpaovka SO0 PRAkEC e covTLyl Ko
QPG dpdou ko
Adpupd Kopopéka 560 pnahod e ooy gm
oy oapapEhar
Koo 500 unahed e oaviiy o oupdm
xopaypéhag

Kadideg & Podripara
Eonpioo
Ecnpéoo uamdito
Eonpéoo Apepuedavo
Eonpioo Sukbe
Eonpéoo adoxinto
Kanoutsivo
Kanoutoive o
e
EAAmmas
EAMnvde Sanhog
Kadic Glkpou
Tropumiog Mg Kodé
Opone
Dpans ue Raywtd
Dpévio EonpE oo
Dpivio Konoutoivo
Soxohd S 2eani
Too & Bétova oe Suidopeg mouahisg

Sweets & Deserts
Smyrna Baklava with kalmaki ice cream &
Aeging pistachio in mastic syrup
Mille Feuile with traditional cream, fresh
whipped cream, caramel sauce
Chocolate lava with melted vanilla & mango
sorbet
Lemon Tart with cream & lemon cream,
strawbermy sorbet

Ice cream & Milkshakes

Vanilla two scoops with whipped cream and
caramel syTup

Chocolate two scoops with whipped cream and
chocolate syrup
Strawbermry Sorbet two scoops with whipped
cream and caramel syrup

Salted Caramel two scoops with whipped cream
and caramel syrup

Kaimaki two s000ps with whipped cream and
caramel syTup

Coffees & Beverages
Espresso
Espresso macchiato
Espresso Americano
Double Espresso
Espresso affecado
Cappucing
Double Cappuccing
Late
Greek coffes

Double Greek coffee

Filter Coffee

Instant Coffee (Nes Cafe)
Frappe lced instant Coffee
Frappe lced with ice cream
Espresso lced

Cappuccino iced
Chocolate kced /Hot

Tea & Herbs in many varieties



Mmlpec
MuBaoc
Alda
BoAkav favBwa (Tomkn)
Fix paUpn
Oivol & Anootayparta o MOTHPL
Kpaoi Asuko/Polé/Kokkivo
0ulo
Toimoupo
Maotiya
Bwoavto
Anooctaypata o Quiin
Canava Oufo @waAn 100ml
Canava Toinoupo ®uain 100ml
Canava 00Zo ®waAn 200ml
NAwpapt 00o QuaAn 200mi
Canava Totnoupo @uaAn 200ml
ToluArn Toinoupo pe yAukavico
ahn 200ml
TouuAn Tolmoupo Xwpig
vhukavioo @wain 200ml
MNota AmAa
Bétxa, Polp, Texida, TQv,
Kapmap, Mmaxapvo, Muéduc
Owonveupatwsn
Ouloxe - lohnnie Walker, Haig,
Famous Grouse
Inéowah Ovioki Dimple, Chivas,
Johnnie Walker, Jack Daniels
Mnpdvtu
Metafa 5*
Meratfa 7*

Beers

Mythos
Alfa
Volkan blonde (Local)
Fix black

Wines & Essences by glass
White/Rose/Red Wine
Ouzo
Tsipouro
Mastic

Vinsanto Local dessert wine
Essences in Carafe
Canava Ouzo Carafe 100ml
Canava Tsipouro Carafe 100ml
Canava Ouzo Carafe 200ml
Plomari Carafe 200ml
Canava Carafe 200ml
Tsililis Tsipouro with anise
Carafe 200ml
Tsililis Tsipouro without anise
Carafe 200ml
Drinks
Vodka, Rum, Tequila, Gin, Campari,
Bacardi, Bailey's
Spirits
Whiskey - lohnnie Walker, Haig,
Famous Grouse
Special Whiskies Dimple, Chivas,
Johnnie Walker, Jack Daniels
Brandy
Metaxa 5*
Metaxa 7*

Puloto & Naora

PioTo pe npacwa Aayoviea &
KOTOKITLD TUpL

Pt e cadpdy, kohoxoBy, dwvdxo &
vapibeg

Myxovinv ue oxdpbo, paiviavd, Taptap
dayxpi pe auyordpayo

Nanapbéheg e Bokacowa & Aoipriko
Kpaol

Kupiwc Mudara

Acupdn nTo JUE TOUGE FOOTIVIEG €
yhwrsbnm cakton and haota ook & waxplb

Steak Tévou R Tokopot pe ooté
AQYaViKE OF OWwE TEQLYLOKL

Mnappnoiwn cafiopo pe Sevtpolifave,
oradibeg & oifo, noproxdal

Epupibo poyeipepiwm omo jupd g e {odopd,
homyoved arpcl B odlroa emokafua

Mukivo Podol onuddbo pe xoxedp ot
moupE and pila poivoovod [meoTivdxy)

<< 0 yipog pe v pana 1ou Tedos.
IIyOUaYELDEUEVD POUDOUWENL JUE MPUi T
forava, tpayavn rita pe oo & toug yupodg
NG NWPLUITLENE oo oTg

KovtocodfM Kotdnouho ue tpayavr
niva, mneput Glwpivre & mardrec
country e KOMWOTH NArpuT

Apvioog Aaupues oTny KaToapon PHE
kptBapdin & yoolpT e kipuve
Mogyapiow payoula palaxtog
owopayeipepiva <<Nouvyxudps> e
nouvpe Aevkng pehnlavag & noproxal
Black Angus (Steak nuépac)® ue bnra
hoygorvuca & gravy owg

*Rib Eye (300g)

f Tri-tip (150g) & Piccannia (150g)

Risotto & Pasta

Risotto with green vegetables & goat
cheese

Risotto with saffron, zucchini, fennel &
shrimps

Linguini with garlic, parsiey, red sniper
tartare with egg roe

Pappardelle with seafood & Asyrtiko
wine

Main Courses

Roasted sea bass with sweet and sour
sun dried fig sauce, parsley roots &
walnut

Tuna or Salmon Steak with sautéed
vegetables in teriyaki sauce

Fried red mullet savoro with rosemary,
raisins & red vinegar

Grouper cooked in its broth with crocus,
steamed vegetables & kakavia sauce

Monkfish fillet stew [stifado) with kokkan and
puree of parsley root (parsnip)

«<ihyros with chefs perspectivess.

Slowly cooked pork with aromatic herbs, crispy
pita bread, tzatziki & the juices of traditional
greek szlad

Kontosouwli Chicken with crispy pita
bread, Florin peppers & country style
potatoes with smoked paprika

Lamb neck cooked in a pot with barley juvette
& yoghurt with cumin

Slowly cooked veal milk cheeks
<<Hiinkir>> with eggplant puree &
orange

Black Angus [Steak of the day)* with
grilled vegetables & gravy sauce

*Rib Eye (300g],
or Tri-tip (150g) & Piccannia {150g)



Burger tng @aAaooudag
Vegan Burger [Beyond Meat) oe vegan rustic
bwpdr, ue bpeokomyoacyfves ToTdTe; kol
vegan cocktail owc
MmEpyxep Kotomouho pe duhito orriBog
xotonouhouw, poxa, mappelava, poyoveln pe
Kitpu xal GpECKOTNYEVICUEVEC IOTATOTES
Mnepyxep Zohopou pe Yo gihito cohopod,
oolara coleslaw ko Aoyovika teriyaki
Mooyapiow Mmépyxep = Tupl Toévtap,
popothy, kpeppdby, viopdra & dpéonesg
TNYOATES TIOTATEC

Thalassia's Burgers
Vegan Burger |Beyond Meat) in vegan rustic
bread, with freshly fried potatoes and vegan
cocktail sauce
Chicken burger with chicken breast fillet,
rocket, parmesan, curry mayonnaise and fresh
cut fried potatoes
Salmon burger with grilled salmon fillet,
coleslaw salad and teriyaki vegetables
Beef Burger with Cheddar Cheese, Lettuce,
Onion, Tomato & Fresh cut fried potatoes




