FTELOS BREWERY
SANTORINI

£

YONATEC

H ®npiopévn E)\)\nvmﬁ Yakdta 13
Toparivia, TrikAa KpEppU61 Kon‘rapr] TOU Vo110V, Kou'rcxpocpu)\)\cx
Tro)\uxp(opeg TILTTEPLEG, Ay YOUpL TOUpOt, E)\Leg KoAapwv, péta KakaBputwv,
ppéokia piyavn, aEipdadt yapoutrioy, tapbévo ehaidodado, vinaigrette

ppdouvlag.

deown YalaTta 16
Komvwrog O'O)\O|JO§, 1ceberg poKa, O'YOUPO HApOUAL, PLVOK10, OTIAVAKL,
PAVTITO10, pOTIAVAKL, AYYOUpL, Vinaigrette sorrsp16oa&ov onoapéato,
koAokuBdoTopog, kpitoivia.

IMavifopoooldta 12
IMavtZapt, Ewvépndo, avibog, 6uoopog, chutney ¢érag cppaov)\ag, kapudia,
ehatohado, vinaigrette podi, apafikn Trita.

-
Menu

IMoikiAia Tuplcov Ao Tnv 10axn 24
Tp1foht, oayuyo, ginger, kautepd prroukofo, YAwpo.

H01K1Ma ANavTikov 23
Kamvioté tpooovro, oa)\apl Q€pog, Lpn'ro qn)\s'ro YaloTrouhag, TTaoTpdpt
poéoyou, amdkt Kpnng.

Wnto Kpcxcrorupl Pétac 12.5
PUNMO KpoUOTTAG, HAUPOTOUGOO, papps)\a(Sa HAVTApivi, HACTIXA, KPEpQ
koAokuBag, ginger.

IMatoTou 13.5
Ppéoka povitdpia, aypia pavitapia , ypapiépa I8akng, avbotupo,
LO0TN TOPATA, TIACTOUPHAS.

Pinza FTELOS 14
Motoapéha, cottage , KATIVIOTO npooouro |.1C1VYKO AepovoBupapo,
OGATOQ TOPATOG, TOHATIVLA.

Pinza SANTORINI 13
XAwpo TUpt, KATIAPT), PLOTIKL, TOHATIVIAL , HOTOOPENQ, YOUHOUS PpAPag e
gukn peMTCAva.



% [Mapakaled evpepwoTe pog yia TuxOv arepyieg. ETig Tipég ouptepthapPdveron Snpotikdg opog PITA. To katdoTnpa uTToYpeoUTaL oTnV Ekdoon amédelEng Tapeiakis pnyavis.

P1Coto pe Topatotolto Xavropivng 14
Bivodvto, poug ¢ETag pe appttapopila, OHEOUPA, KOUKOUVAPL.

PiCoto pe Fdha Kapudag 16
Yuzu, Toptdp pe Yyaptddki Atyaiou, KAGLOUG, ayYOUpL, TpAYOV)
Tappelava, Euopa lime.

Wnto ®iléto Zohopou 23
Kpovota pupwdikcv, odAtoa pe prripa Blue Monkey Lager,
TTavICAapt, GOUTLOUKL.

Wapoveppt Zyapag pe Tpayavo Katvioto Prosciutto 19
MouoTog 0TaPUAMGV, HOUGTAPOA PPOUT®V, TIOUPES YAUKOTIATATAG.

Burger pe 100% eAAvikO pooYopioio Kipd 22 NHEP®V WPIHAVONG
(200gr) 15.5
Kétoan Maotig topdtag, pouotdpda tpougag, iceberg, Topdta,
cheddar, kpeppudt, Trikha, ppéokies THYAVITEC TTATATES.

Vegan Burger Aayavikov 13.5
Topdta, iceberg, youakopole,vegan paytoveéla, ayyoupt, ppEOKIES
TIYQVITEG TIATATES.

£

Emidopmia

Mouc¢ Zokohdtag 12
Moawpn prripa, YapouTtopero, OAANToa AEUKNG TOKOARTAG
HE TIEpYQpOVTO, lime, coppté pdvyko, ¢rotikia Aryivig.

Semi Freddo ®pdouvlag 10.5
Chutney amé opéoupa, Etvopnda, taviCapt, Sudopog.

IMaywto Podaxkivo 10.5
Kdpt, moptokdaht, pavifoupava, oipott Eudiou pe
KOKKLVI| PTTpQ, KApSapo, TETIPELL, KAUTEPO ptoukopo,
ppEakog PaotAikog.

To pevoy emipeMiOnke o executive chef Nikog ITouhidorg.



FTELOS BREWERY
SANTORINI

£

Salads

The Famous Greek Salad 13
Cherry tomatoes, pickled onions, island capers, caper leaves, colorful peppers,
pickled cucumber, Kalamata olives, Kalavrita feta cheese, fresh oregano, carob rusks,
extra virgin olive oil, strawberry vinaigrette.

Green Salad 16
Smoked salmon, iceberg lettuce, arugula, curly lettuce, fennel, spinach, radicchio,
radishes, cucumber, citrus vinaigrette, sesame oil, pumpkin seeds, breadsticks.

Beetroot Salad 12
Beetroot, green apple, dill, mint, strawberry feta chutney, walnuts, olive oil,
pomegranate vinaigrette, Arabic pita.

£

Menu

Cheese Variety from Ithaca 24
Trivoli, Sapsicho, ginger, red pepper flakes, fresh cheese.

Cold Cuts Variety 23
Smoked prosciutto, air-dried salami, roasted turkey fillet, beef pastrami, Cretan apaki.

Grilled Wine Cheese with Feta 12.5
Phyllo pastry, black sesame, mandarin mastic marmalade , pumpkin cream, ginger.

Patatu 13.5
Fresh mushrooms, wild mushrooms, Ithacan graviera cheese, anthotyro cheese, sun-dried
tomatoes, basturma.

Pinza FTELOS 14
Mozzarella, cottage cheese, smoked prosciutto, mango, lemon thyme, tomato sauce, cherry
tomatoes.

Pinza SANTORINI 13
Chloro cheese, capers, pistachios, cherry tomatoes, mozzarella, hummus with fava beans and

white eggplant.



Please inform us of any allergies before your order. The prices include municipal tax and VAT. The establishment is required to issue a cash register receipt.

£

Risotto with Santorini Tomato Paste 14
Vinsanto wine, feta mousse with wild ginger, raspberries, pine nuts.

Risotto with Coconut Milk 16
Yuzu, Aegean shrimp tartare, cashews, cucumber, crispy parmesan, lime zest.

Grilled Salmon Fillet 23.5
Herb crust, Blue Monkey Lager beer sauce, beetroot, sujuk.

Grilled Pork Tenderloin with Crispy Smoked Prosciutto 19
Grape must, fruit mustard, sweet potato puree.

100% Greek Beef Bur(%er (200g, 22-day aged) 15.5

Sun-dried tomato ketchup, truffle mustard, iceberg lettuce, tomato, cheddar, onion pickles,

fresh fries

Vegan Vegetable Burger 13.5
Tomato, iceberg lettuce, guacamole, vegan mayonnaise, cucumber, fresh fries.

£

Desserts

Chocolate Mousse 12
Dark beer, carob syrup, white chocolate sauce with bergamot, lime, mango sorbet,
Aegina pistachios.

Strawberry Semi-Freddo 10.5
Raspberry chutney, green apples, beetroot, mint.

Peach Ice Cream 10.5
Curry, orange, marjoram, vinegar sgrup with red beer, cardamom, molasses, red

pepper flakes, fresh basil.

The menu was created by our executive chef Nikos Pouliasis.



