FTELOS BREWERY
SANTORINI

MENU OEMATIKOY E2TIATOPIOY

Xelpomointo Ywpl pe cuvodEUTIKA VILT
Twun: 2€

OPEKTIKA

TAPTAP
OW\ETo pooxapl pe KpEpa AeUKN G LeEALTAvVAC ,LapLVOPLOUEVO YOUPO, KATIOPN KL UITLOKOTO

Buvng
17€

MEAITZANA
MeAtZava doupvou pe paBa Zavropivng, Aoukaviko ELdato KpAtng, Taptdp VIOUATAC Kol
kKaBoupSlopévn Bovn
8€

ANOIXTH MITA
MowkAla EAANVIKWV TUPLWV HE KOUKoUVApL, amoénpapéva ppouta, packopnAo Kat GLoTikl
Yavrtopivng
8€

2ITOMATEIPEMENO MO2XAPI
N\ETITOKOPUEVEG DETEG UE LAVLITAPLO TAPTAP, OTIOPOUG ouoTapdag o€ TiikAa, caAtoa
HUPWOIKWV Kot LouxAwTtupL EVBoLag
15€



FTELOS BREWERY
SANTORINI

KPOKETA
Mooxapiola oupd pe pulL, pavpa GacOALa KAl TILKAVTIKN 0OUTIOl VIOUATAG HE pavt{oupava
12€

KPEATOMITA
Tpayavd poAd pe mpofato kat yida, meATEG Zavtopivng, TALyoUpL Kal NUIALAOTO VTOUOTAKL
ne toaladoutt Apudhoxiag
11€

EAAHNIKO2 MEZE2
MowkAia EAANVIKWV TUPLWV Kot AAAQVTIKWY, aYKWVAPEC o€ eEAALOA0SO, KATIVLOTH) AEUKN
peAtiava, Pnteg mumepleg GAwpivng kat eAEG Kahapwv
18€

TAPTA
Aypla pOovLTApLO payoU, KAPOUEAWUEVO KPEPHUUBLA, KATIVLOTH TIAVOETA, KATOLKIOLOG KOPUOG
KOl Laupn KaAokatpvr tpouda
11€

KEDQTEAAKIA
Mooyapiola kadptedakia pe MECTO HUPWILIKWY, caAtoa dETag Kot oulo
11€

PIZEZ 2TO OOYPNO
MNavtlapt, oeAvoplla, KApOTO, MATATA KATVIOTA UE BUVN, KPAUTA KACLOUG Kal BLVEYKPET
PNt KpeUPLSLA
9€
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MINI BURGER
MriudpTeKL pPe KapapeAWUEVA KPEUUUELO, TpayavA TtavoEta, KaoEpt MUTIAQVNG,
UTTAPUTTEKLOU UTtipag Porter kal Tpayaveg MaTATEC
14€

SOAIPEZ OETAZ
MTOUKLEC PETOG O KPOUOTO COUCOHLOU UE LOPUEAASO VTOUATOG
8€

KATMNIZTO AOYKANIKO
Me odAtoa pupwdikwv Kal ppéokia pulnbpa
9€

KATZIKIZIOZ KOPMOZ
Me KapapeAwHEVA KPEUUUSLA ,0UKO Kol GLOTIKL
9€

ANOYKANIKA
MowiAia amod xelpomointa AOUKAVLIKA E CUVOSEUTLKA VIUT, ATATOOAAATO, TILMEPLEC KAl
TiKAEG o€ umipa Weiss
18€
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2ANATE2

OAKOZANATA
MauUpeg GaKEG He KATVLOTO XEAL, PNTH YAUKomatata, payonupo, podt, tlivilep kal dpeoka
HUPWOLIKA
11€

ZEXTH NATATOZAANATA
MNatateg véag yng Ke kamviotn mavoéta Képkupag, pumipa Blue Monkey, pouvotapda, péAL
Avaong, dpeoka pupwdIKa Kal Euyaio
13€

2ANATA NTOMATA
KapSiég viopartag, pAEta viopdtag, Kpitapo og koupkoUuTtt pnipag Blue Monkey, Aaxavida,
dpéokia pulnBpa Kpntng Kat VIPESLVYK VIOUATOC
11€
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KYPIQZ MIATA

FTEMIZTA ZYMAPIKA
KouvéAL payelpepévo pe Blue Monkey, kpépa ypaBiepa Nagou, kpgua peAttlavag
16€

KOKOPAZ
MapLvapLoPEVOC LE YLAOUPTL, UITAULEG TNYAVITEG, CAATOO KATIVLOTHG VIOUATOC KoL ppETKQ
HUPWSLIKA
17€

MOZXAPIZIA MATOYAA
ZLYOUAYELPEUEVA LAYOUAD OE UTtipa, LavT{oupava Kal TPaXOVAG LE NUIALOOTO VIOMATAKL
18€

APNI
Me peBlBada otnv yaotpa, KapdLEG ayKLvapa, AypLa XOPTA KoL QAUYOAELLOVO
17€

XOIPINA NMAIAAKIA
MauUpou Xoipou o€ KPpoUOoTA UIOXOPLKWV Kol KOdE, YAACO HaUpNnG UItipag Kol YEULOTH
natata pe toaAadoutt Kal ppeoKa LUpwOIKA
16€

BURGER
AAOG BouBaliolo UTILDTEKL UE KOPAUEAWHEVA KPEUMUSLA, TPV TIAVOETA, KOOEPL
MuTIAVNG, TNYOVLTO AUYO, UIMAPUTTEKLOU LOUPNG UIMUPAC KOl TPAYOAVEG TIATATEC
17€



FTELOS BREWERY
SANTORINI

THEMATIC RESTAURANT MENU

Handmade bread with a variety of dips
2€

STARTERS

TARTARE
Beef fillet topped with creamed white eggplant, marinated anchovies, capers and malt
biscuit
17€

EGGPLANT
Eggplants in the oven, Santorini split-pea dip, Cretan sausage marinated in vinegar, tomato
tartare and toasted malt
8€

OPEN PIE
Assortment of Greek cheeses with pine nuts, dried fruit, sage and Santorini pistachios
8€

SLOW-COOKED BEEF
Thinly-sliced beef with mushroom tartare, pickled mustard seeds, herb dressing and Evia
blue cheese
15€
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CROQUETE
Beef tail with rice, black beans and spicy tomato soup with marjoram
12€

MEAT PIE
Crunchy lamb and goat rolls, Santorini tomato paste, bulgur and semi sun-dried tomatoes
with Amfilochia tsalafouti cheese
11€

GREEK APPETISERS
Assortment of Greek cheeses and cold cuts, artichokes in olive oil, smoked white eggplant,
grilled Florina peppers and Kalamata olives
18€

TART

Wild mushroom ragu, caramelized onions, smoked pancetta, goat cheese and black
summer truffle
11€

MEATBALLS
Beef meatballs with herb pesto, feta cheese dressing and ouzo
11€

OVEN-BAKED ROOT VEGETABLES
Malt-smoked beets, celeriac, carrot and potatoes, crumbled cashews and baked onion
vinaigrette dressing
9€
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MINI BURGER
Beef patty with caramelized onions, crunchy pancetta, Mytilini kasseri cheese, fried egg,
Porter beer BBQ sauce and crunchy fries
14€

CHEESE BALLS
Bite-size feta balls in sesame crust served with tomato jam
8€

SMOKED SAUSAGE
With herb sauce and fresh mizithra cheese
9€

GOAT CHEESE
With caramelized onions, figs and pistachios
o€

SAUSAGES
Assortment of home-made sausages, served with dips, potato salad, pepper and pickles in
Lemonweiss beer
18€
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SALADS

LENTIL SALAD
Black lentils with smoked eel, baked sweet potatoes, buckwheat, pomegranate, ginger and
fresh herbs
11€

WARM POTATO SALAD
Baby potatoes with smoked Corfu pancetta, Blue Monkey beer, mustard, Anafi honey, fresh
herbs and xygalo cheese
13€

TOMATO SALAD

Skinned tomatoes, tomato fillets, rock samphire in Blue Monkey beer batter, kale, fresh
Cretan mizithra cheese and tomato dressing
11€

MAINS

STUFFED PASTA
Rabbit cooked in Blue Monkey beer, creamed graviera cheese and creamed eggplant
16€
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ROOSTER
Marinated in yoghurt with fried okra, smoked tomato sauce and fresh herbs
17€

BEEF CHEEKS
Cheeks slow cooked in beer, marjoram and trahana with semi sun-dried tomatoes
18€

LAMB
With chickpea stew casserole, artichoke hearts, wild greens and
egg-lemon sauce
17€

PORK CHOPS
Black pork chops in a spice and coffee crust, Porter beer glaze and potato stuffed with
tsalafouti cheese and fresh herbs
16€

BURGER
Double buffalo patty with caramelized onions, crunchy pancetta, Mytilini kasseri cheese,
fried egg, Porter beer BBQ sauce and crunchy fries
17€



FTELOS BREWERY
SANTORINI

EMIAOPIIA - DESSERTS

CHEESECAKE
KYKAAAEZ - CYCLADES

Kp€pa tuplwyv o€ BAon UITLOKOTOU ME TAgLUAdL XapouTiloU o€ cuvOUAOHO HopUEAASAC
dpaouAa-PppayKOCUKO & VTOUATAKL ZovTopivng.

Cream cheese on a carob—rusk biscuit combined with a strawberry-prickly pear and
Santorini tomato’s jam.

9€
PARFAIT
MNAKAABA - BAKLAVA
Ouotikt Awylvng, pe tpayavo ¢uAAo Bnputou & kapapeAwpévo Buootvo.
Pistachio and crispy filo pastry & caramelized sour cherries.

9€

CHOCOLATE VANILLA
20KOAATA BANIAIA

Bdon brownie pe poug Bavikia Madayaokapng kat tapdé dulcey 32%
Brownie based topped with Madagascar vanilla mousse & 32% dulcey chocolate parfait

10€



