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SANATES

EAANVIKA pE TOMATIVIA ZavTopivng, ayyoupl, KOEUMUDI, EAIES, KAMAPN,
PETa, na&iudadia xapouniol & baby poka. 15€

AvAUEIKTN PE NpoooUTo EupuTaviag, XAwpoTUpl ZavTopivng he kKpaaoi Vinsanto,

KOUMKOUAT, PPEOCKES PPAOUAECG, UNnTA PloTikia NnekAV & vinaigrette
HE pyouoTdpda Dijon & Buuapiocio YL 19€

OPEIKTIKA

KepTteddkia Black Angus ue KonTikd andki, T¢atlikl aBokAvTo, xeiponointa
niTdkia e pnipa Rosemary Gose & TouaTivia XavTtopivng confit. 18€

PoAdkia peAIT¢Avag «uoucakdc» e baby pdka, chips natdrag,
pesto BaciAikoU & Spocepn salsa «xwpPIATIKN. 17€

Tpayaveg undpeg PETAC PE NEUKOUENO, KOBOUPVTIOHMEVO GOUCAI,

nPdREeIO VIaoUpTI & oTAPUAI uE SUSTUO. 15€
Pi1Z6TO pE paviTdpla, Npdaoiva onapdyyid, KOTOMOUAO oXApdadg,

TPoUMA, BUPAdpP! & PAoOUSEC and ypaRiépa ‘lou Ounpou TpIAovia. 22€
[apideC UAPIVOPIOHEVES UE KOAIOVTPO & MOPTOKAAI, dpooepd tabbouleh &

MIKOR OaAdTa PE ayyoupl, Adiy & dvnbo. 23€
XTanéd e Eid1 Xeres, pdRa Tavtopivng & YAUKOEIVO navTZdpl HE NPACIVO JMAAO. 22€

Maupocg veuiotdc e ypaRigpa Na&ou & ppeoka BoTava,
mousse AeukoU Tapadud, caAdTa anod PAaupoudTIKa pacoAla & pUKIa wakame. 18€

ZYMAPTKA

AIYKoUiVI ue Kpgpa and pesto BAacIAIKoU, KOTONMOUAO, OravAKI,
NOAUXPWHA TOPATIVIO ZavTopivng, dIoTikia Alyivng & nappeldva. 19€

TAANIOTEAEC UE PPEOCKIA OAATOA TOMATAG, MINEPIES, MPACIVES EAIEG,
TooPiIB0, dUOCUO, POKA & UAPIVAPICUEVN PETA. 18€

2 MAyYVYETI ONIPOUAIVAG PE YAPIOEG, XTANODI & KAAAUAPI, TOUATA,
bisque, Kodko KoZdavng, AouiZa & lemongrass. 35€

KYPIOS

A1dppayua yooxapiolo Black Angus ue npdoiva cnapdyyia,
natdTeg saute Ye KANVIOTO PNEIKOV & OAATOO PME KPaoi Port & AeuovoBuuapo. 29€

>OURBAAKI and PIAETO YOOoXAPI PE BEVTPOAIBAVO, NOUPES KAPOTOU,
AOXAVIKA O0XAPaAg, NATATEC baby saute & GAATOA PAVITAPIA YE TOOUDA. 32€

DIAETO KOTOMOUAO and unouTl oxdpdg, avavAc PApIVOPIOHEVOC O poUul &

IBioKo, pUZI HNACKATI AAXAVIKWY UE PPECKIA KITPIVOPIZA, oTapideg Kopivbou,

pois gourmand, YnTd KAcIoug & cAATOoa pe KApu, unipa Blue Monkey Pale Ale,

Kapuda, lemongrass, HAAO & KOAIAVTPO. 25€

Rib Eye, natdteg gratin pe KiTpivn KOAOKUBQ, ppEoKa paviTdpla poele,
NPACIVA AAXAVIKA & CAANTOA PE KAPAPEAWHEVA KPEUUUDSAKIa & Vinsanto TavTopivne. 45€

Xolpivo lberico, tian Aaxavikwy, NoAgEvta napueldvag & cAATod
UE pavpn unipa Salty Rock Stout, KonTikd neTipédl, 1¢iviep & cranberries . 27€

2ndAa apvioU oxdpadc JAPIVAPICUEVN UE pPEOKA BoTava and ToV KAMO HAg,
ratatouille pe eAiec KaAaudrag, chips natdtag & jus anod devrpoAifavo &

naAaiwpévo EidI BAASAUIKO. 27€
DINETO AaBpdKI hE dypla XOPTA, NATATEG ecrasee, Noupe anod navtldpl,

AQXAVIKA aTHOU & CAATOA vierge he eMEC & k&napn. 29€
A Y IKA

EAANVIKO cheesecake e kpgua ToaAapouTn, crumple BouTtUpou,
POPEOKA KOKKIVA GppoUTa, passion fruit & HOPUEAdSa and PPAOUAEC. 14€

MnakAaBdcg parfait oe yia eVOANAKTIKNA EKOOXN PE KAPAUEAWUEVOUC Enpouc Kapnoug,
coulis BUooivo, ZeA€ raspberry, cremeux and @IoTIKIA Alyivng & AEUKHA COKOAATA. 16€

Kpgua ano BaviAla Madayaokdpng, feuilletine ye onmiTikn npaAiva andé
pecan & PPEOKA KAAOKAIPIVA ppoUTd. 15€

>okoAdTa gianduja Valrhona semi freddo, cremeux cokoAdTtag Macae,
streusel cacao, sorbet pdvyko & coulis ynavdvac. 16€

XaABAg oipiydaiéviog ue 1ivilep, cranberries, auuydalo, HUPTIAG,

PPAYKOOTAPUAQ, KOUKOUAT confit & sorbet poddkivo ue pnipa

Hibiscus Saison. 12€
MALT desserts experience yia 2/4 dToua. 29/52€

MolkiAia and xelponoinTa NaywTd & sorbet SIKAC YAG NAPAYWYAG. 5€/undia



SALADS

Greek salad with Santorini cherry tomatoes, cucumber, onion, olives,
capers, feta cheese, carob rusk & baby rocket. 15€

Mixed salad with Evrytania Greek prosciutto, Santorini chlorotyri cheese

with Vinsanto, koumkouat, fresh strawberries, toasted pekan nuts,
Dijon mustard, thyme honey & Xeres vinegar dressing. 19€

APPETIZERS

Black Angus meat balls with Cretan Apaki, avocado tzatziki, homemade pitas
with Rosemary Gose beer & Santorini cherry tomatoes confit. 18€

Eggplant rolls “moussaka” with baby rocket, potato chips, basil pesto &
refreshing “Greek salad” salsa. 17€

Crispy feta cheese bars with pine honey, toasted sesame seeds,
sheep yoghurt and grapes. 15€

Mushroom risotto with green asparagus, truffle & thyme , grilled chicken &
los Homer trilogy cheese flakes. 22€

Marinated shrimps with coriander & orange, refreshing tabbouleh,
cucumber, dill & lime mini salad. 23€

Octopus with Xeres vinegar, Santorini fava, sweet & sour beetroot with green apple. 22€

Anchovies stuffed with Naxos graviera cheese & fresh herbs,
white tarama mousse, black eyed pea salad & wakame seaweed. 18€

PASTA

Linguini with basilic pesto cream, chicken, spinach, colorful cherry tomatoes,
Aegina pistachio nuts & parmesan. 19€

Tagliatelle with fresh tomato sauce, peppers, green olives, chorizo,
spearmint, rocket & marinated feta cheese. 18€

Spirulina spaghetti with shrimps, octopus & calamari, tomatoes,
bisque, Greek saffron Krokos Kozanis, Verbena & lemongrass. 35€

MATN

Black Angus skirt steak with green asparagus, potatoes saute with
smoked bacon, Port wine & lemon thyme sauce.

Veal fillet & rosemary souvlaki, carrot puree, grilled vegetables,
baby potatoes, truffles & mushroom sauce.

Grilled chicken leg fillet, marinated pineapple in rhum & hibiscus,
vegetable basmati rice, pois gourmand, toasted casius nuts,

Blue Monkey Pale Ale beer, curry, coconut milk, Corinthian raisins,
chili & fresh coriander sauce.

Rib Eye, potatoes & yellow pumpkin gratin, fresh mushrooms poele,
green vegetables, caramelized baby onions with Santorini Vinsanto sauce.

Iberico pork, vegetable tian, parmesan polenta, Salty Rock Stout beer,
Cretan grape mollases, ginger & cranberries sauce.

Grilled lamp shank marinated with fresh herbs from our garden, ratatouille,
Kalamata olives, potato chips, aged balsamic vinegar & rosemary jus.

Sea bass fillet, wild greens, potatoes ecrasee, beetroot puree,
steamed vegetables, sauce vierge with capers.

DESSERTS

Greek cheesecake with tsalafouti cream cheese, butter crumple,
fresh red fruits, passion fruit & strawberry marmelade.

Baklava parfait in an alternative version with caramelized nuts,

cherry coulis, raspberry jelly, Aegina pistachios & white chocolate cremeux.

Madagascar vanilla cream, feuilletine with homemade pekan nuts praline &
fresh summer fruits.

Chocolate Gianduja Valrhona semi freddo, cremeux Macae,
cacao streusel, mango sorbet & banana coulis.

Semolina halva with ginger, cranberries, almonds, blueberries,
red currants, kumkuat confit, peach & Hibiscus Saison sorbet.

MALT desserts experience for 2/4 people.

Homemade ice creams & sorbets made on-site.

29€

32€

25€

45€

27€

27€

29€

14€

16€

15€

16€

12€
29/52€

5€/scoop
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PVAWAWANIIERN

EAANVIKA PE TOMATIVIO 2avTopivng, ayyoupl, KOEUUUDI, EAIES, KANMAPN, PETA,

na&ipddia xapouniol & baby pdka. 15€
AVAUEIKTN JE KOTOMOUAO OXAPAC, KANVIOTO MMEIKOV, XAWPOTUPI XavTopivng &

vinaigrette pye pouoTdpda Dijon, Bupapicio HéN & EidI Xeres. 17€
PLATIEAU

Ftelos Tapas Experience yia 2/4 dtoua. 35/65€

Aoukdvika oxdpacg Jue naTtdTteg saute, chips tortilla, coleslaw, cdAtoa remoulade
he oeAivopida, TUPOKAUTEPNH, guacamole & BBQ sauce. 27€

EkAekTd aAAavTIKA & TUpId, chutney and ano&npapéva ppouTta &
unipa Blue Monkey lager, eAiéc, TouaTivia, Enpoi kapnoi & noikiAia and na&iuddia. 27€

SANDWICHEES

>nITIKO bagel pe ekxUAIOUA AUKIOKOU, MAONAapouvOonopo, KAMVICTO GOAOMO,
AdPBOKAVTO,KPEUA AeoVIoU YE AvnBo & AaVAUEIKTN CAAATA. 15€

Xelponointn focaccia pe pesto BaciAikoU, Aaxavikd oxdpacg, yotoapeAa di Bufala,
JamonSerrano, TouaTivia, baby pdka & reduction andé naAaiwuevo EidI BaAoduiko &
€onepISOEIBA. 18€

BURGIERS

Cheeseburger pe kiud Black Angus, xelponointo brioche, cheddar, kanvioTd UnEIKoy,
KOPAUEAWPEVO KPEMMUDI e Maupoddpvn, APpWUATIKA PaVvITAPIA, UAPOUAI,

TOMATA, KpEUa uouoTdpdac Dijon, baby pdka, maTtdTec TnyavnTeC country style &

onITIkn odAToa barbeque. 22€

Cheeseburger koténouAo e kanvioTd Tupi MetodBou, naoTpdpl, relish and
ninepid ®Awpivng & pavrtdoupdva, mesclun, KpEUa AIACTAC TOUATAG, (PPECKEG
NATATEC TNYAVNTEG & payiovela TpoUupag. 19€

PITAS

Mapivapiouyévn navoeTa lberico oxdpag oe xelponointn nita
ME ppEoka BoTava & pnipa Rosemary Gose, T¢atliki aBokdAvTo, TouATa,
mesclun & Tpayavd chips naTaTac. 22€

Kepundn KoténouAo e KUUIVO & NopToKAAL, oniTIkA ApdBika niTdkia,
OP0CEPD YVIAOUPTI, ONITIKO AAXAVOo TOUPGI JE TNV NAPAdOCIaKn, PUCIKN eneEepyaacia
ZUPWONC & PPECKEC NATATEG TNYAVNTEC. 19€

BIEIER+GRILL

XolpIvad ribs pe odyia, HEAI & EAANVIKO KAPE, PNTA AaxaVviKA,

®dBa ZavTopivng & cdAToa pavpng unipacg Salty Rock pe TZiviZep. 25€
MNaiddKIa KOTOMOUAO O0XAPAC UAPIVAPIOHEVA e pouoTdpda Dijon,

pnipa Blue Monkey lager & apwuaTikd TOu KANOU Pag, NATATEG baby,

Aaxavikd saute & odAToa uyavitTdpla ue Pale Ale, AepovoBuuapo & Tpouga. 25€
Ftelos Brewery Mixed Grill yia 2 / 4 dToua. 48/90€
[T ALTAN

YnayyeTi Bolognese pe napueZdva & BAciAIkO. 17€
DPEOKIA NITOA YE TOPATIVIA, MINEPIES, HAVITAQI, HOTCAPEND, MPOCOUTO & POKA. 18€
T1EX MEEX

Quesadillas pe chili con carne, Tupi cheddar & 8pocepd guacamole. 16€
Tortilla pe koténouAo, payiovela, kKApu, NPACIVO PIAAO, SUOCUO,

OXOIVONPAco & AVAUEIKTN GAAATO. 15€
AR VAL

Tpayavd xelponointa spring rolls ue ppgoka Aaxavikd, lemongrass, ginger &

OMITIKA YAUKOEIVN 0AATOO. 15€
Noodles pe yapideg, onayyeTi AOXaVIKWYV, CAATOA UE avavd, ToiAl, coyia &

KABOUPVTIOUEVO GOUGAUI. 28€
VAN RIVANRN

Mini cheeseburger Black Angus e nikAvTiKn ypaRigpa Kontng Nninag,

xelponointa niTdkia & T¢aTtdikl aBoKAvTo. 15€
Tnyavid Ye KOTOMOUAO, NATATEG, UMNEIKOV, PPECKA ApwUATIKA & BBQ payiovela. 14€
YayavAKl JE AOUKAVIKA, MINEPIES, TOUMATA, MPECKIA Piyavn & META UE TOIAI. 14€
KepTeddKia Aouilag JE APWHATIKO mMousse TUPIWY, TouaTivia & xelponointa mitdkia.  14€
Toayavd TUpoMITAKIO PETAC JE BUNAPIoIO HEN & COUGAUL. 12€
>0oUBAdKI TOVOU UE ToopPiBo, MINEPIAC & Hayloveld TOIAL. 15€
Fapidec oXxdPAC & APWHATIKA NATATOCAAITA HE KANAPN & PPECKA AAXAVIKA. 15€
YouBAdKIa xTanddI e pdPRa Tavtopivng YAUKSEIVO navTZdpl & NPdcivo PAAO. 15€
TnyavnTd KaAauapdkia pe Spooepd guacamole. 19€
Maupog papIvdTog he odAdTa and PHAUPOMPATIKA (pACOAIQ. 12€



P VANIBVANID IR

Greek salad with Santorini cherry tomatoes, cucumber, onion, olives, capers,
feta cheese, carob rusk and baby rocket.

Mixed green salad with grilled chicken, smoked bacon, Santorini chlorotyri cheese
and vinaigrette with Dijon mustard, thyme honey and Xeres vinegar.

PLATIEAU

Ftelos Tapas Experience for 2 /4 people.

Grilled sausages with sautéed potatoes, tortilla chips, coleslaw, rémoulade sauce
with celeriac, spicy cheese dip, guacamole & home-made barbeque sauce.

Fine cold cuts and cheeses, dried- fruit and Blue Monkey lager chutney,
olives, cherry tomatoes, nuts and rusk variation.

SANDWICHES

Home- made bagel with hops extract, poppy seeds, smoked salmon,
avocado, lemon cream with dill and mixed green salad.

Home-made focaccia with basil pesto, grilled vegetables, mozzarella di Bufala,
jamon serrano, cherry tomatoes, baby rocket and aged balsamic vinegar and
citrus fruit reduction.

BURGIERS

Black Angus cheeseburger with home-made brioche, cheddar cheese,

smoked bacon, caramelised onion in sweet mavrodafni wine, fragrant mushrooms,
lettuce, tomato, Dijon mustard cream, baby rocket, country-style fries and
home-made barbeque sauce.

Chicken cheeseburger with smoked Metsovone cheese, pastrami,
Florina peppers and marjoram relish, mesclun, sun-dried tomato cream,
hand-cut fries and truffle mayonnaise.

PITAS

Grilled Iberico pancetta in home- made pita bread with fresh herbs and
Rosemary Gose beer, avocado tzatziki dip, tomato, mesclun and crispy
potato chips.

Chicken kebab with cumin and orange, home-made pita bread,
refreshing yoghurt, home-made sour cabbage with the traditional,
natural fermentation process and hand-cut fries.

15€

17€

35/65€

27€

27€

15€

18€

22€

19€

22€

19€

BIEIER+GRILL

Pork ribs with soy sauce, honey & Greek coffee, roasted vegetables,
with Santorini fava dip, Salty Rock beer & ginger sauce.

Grilled chicken chops marinated with Dijon mustard, Blue Monkey beer &
fresh herbs from our garden, baby potatoes, vegetables saute,
mushroom sauce Blue Monkey Pale Ale, lemon thyme & truffle sauce.

Ftelos Brewery mixed grill for 2/4 people.

I TALITAN

Spaghetti Bolognese with parmesan cheese and basil.

Fresh pizza with cherry tomatoes, peppers, mushrooms, mozzarella cheese,
prosciutto and rocket.

TEX MEEX

Quesadillas with chilli con carne, cheddar cheese and refreshing guacamole.

Tortilla with chicken, mayonnaise, curry, green apple, mint, chives and
mixed green salad.

AN AN

Crunchy home-made spring rolls with fresh vegetables, lemongrass,
ginger and home-made sweet and sour sauce.

Noodles with shrimps, vegetable spaghetti, pineapple sauce, chilli,
soy sauce and toasted sesame seeds.

VAN RARS

Mini cheeseburger Black Angus with spicy Cretan gruyere Gypas,
home-made pitas & avocado tzatziki.

Chicken fillet, potatoes, bacon & herbs saute with BBQ mayonnaise.

Sausages, peppers, tomatoes, oregano & chili feta cheese saganaki.

Meat balls with verbena, cheese mousse, cherry tomatoes & home-made pitas.

Crispy feta cheesepies with thyme honey & sesame.

Tuna, chorizo & peppers souvlaki with chili mayonnaise.

Grilled shrimps, potato salad with capers & fresh vegetables.

Octopus souvlaki, Santorini fava, sweet & sour beetroot with green apple.
Fried calamari with refreshing guacamole.

Marinated anchovy & black eyed pea salad.

25€

25€
48/90€

17€

18€

16€

15€

15€

28€

15€
14€
14€
14€
12€
15€
15€
15€
19€
12€
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SANATIES

EAANVIKA PE TOMATIVIA ZavTopivng, ayyoupl, KOEUHUDI,
eAIEg, kAnapn & Na&iuddia xapounioU & baby poka.

AVAUEIKTN PUE KOUUKOUAT, pPAOUAEG, PNTA PICTIKIA pecan &
vinaigrette pe pouotdpda Dijon & Bupapicio PYEAL.

OPEKTIKA

Aaxavikd oxdpag Je reduxion and naiaiwpevo €101 BaAoduiko & baby poka.
2MITIKA KEPTEDAKIA AAXAVIKWY UE XElponoinTtn cdAToa BBQ.
Pi1ZoTo ue pavitdpla, npdoiva onapdyyid, Toougpa & Buudpl.

P1Z6T10 Aaxavikwv pe Kpdko Koldvng.

Apooepod tabbouleh pe TopdTeg confit & yAukdEIvo navtldpl ve NPACIVO PAAO.

DddRa Xavtopivng e PPECKO KPEUMUDI & dvnbo.

>AAATA And YAUPOMMPATIKA pACOAId, APpWUATIKA XOpTd & YnTdA TOUATIVIA.
Hummus pe Tpayavad nitdkia & dpoocepn salsa pe ToudTa & BACIAIKO.
MNaTaTooaAdTa Pe AaXaVIKA, KANApEn, KAPNAToIO PIVOKIO & EAIEG.

Tpoayavd xelponointa spring rolls ue ppgoka Aaxavikd, lemongrass,
TCiviZep & OMITIKN YAUKOEIVN CAATOQ.

14€

17€

18€
18€
22€
21€
18€
10€
16€
15€
14€

15€

KYPIOS

APWUATIKO KOUG KOUG JE PNTA AaxaVvIKd, MOUpE KAPOToU &

OA&ATOA PE PaVITAPIA PE TOOUMA. 23€
XelponoinTo burger Aaxavikwyv Je guacamole, natdTeg TNyaAvnTEG,

onITIKA 0dAToa BBQ & 8pooepn avAPEIKTN GAAJTA. 22€
PUZI ynaopdTi Aaxavikwy Je guacamole & cdAToa ue ToudTa,

nINePIEC jalapenos & KAOAIAVTPO. 21€
Aaxavikd oxdpacg JYe Tanevada npdoivng eAIAG, NATATEG ecrasee

HE paivTaved & Adiu & TopaTivia confit. 19€
Ratatouille pe eAiéc, NopTokdAAl & coulis ToudTag e paviZoupdva & AouiZa. 18€
[ AY KA

XaABdcg oiuiydaiéviog ue t¢ividep, cranberry & auuydaAo, HUPTIAG, pPAYKOOTAPUAA
KOUPKOUAT confit & sorbet poddkivo pe pnipa Blue Monkey Pale Ale. 12€
Kpgua cokoAdTag ue Kapuda, crumble kakdo & pappeAdda and eEwTIKA ¢ppouTa. 14€
Apocepd cocktail e ppéoka PpouTa & xelponoinTo sorbet SudGUoU. 14€
MolkiAia and xelponointa sorbet dIKNG pHag Napaywyng. 5=€/|.|nd)\a



SALADS

Greek salad with Santorini cherry tomatoes, cucumber,
onion, olives, capers, carob rusk & baby rocket.

Mixed salad with kumquat, strawberries, roasted pecan nuts,
Dijon mustard & thyme honey dressing.

APPETIZERS

Grilled vegetables with reduction of aged balsamic vinegar & baby rocket.
Handmade veggie balls with homemade BBQ sauce.

Mushroom risotto with green asparagus, truffle & thyme.

Risotto with Greek saffron Krokos Kozanis.

Refreshing tabbouleh, tomatoes confit, sweet & sour beet root with green apples.

Santorini fava with spring onions & dill.

Black eyed pea salad, wild greens & roasted cherry tomatoes.
Hummus with crispy pitas & refreshing salsa with tomato & basil.
Potato salad with vegetables, capers, fennel carpaccio & olives.

Crispy homemade spring rolls with fresh vegetables, lemongrass,
ginger, & homemade sweet-sour dip.

14€

17€

18€
18€
22€
21€
18€
10€
16€
15€
14€

15€

MATN

Cous cous with vegetables tian, carrot puree

tomato sauce with mushrooms & thyme. 23€
Handmade vegetable burger with guacamole, fresh French fries,

homemade BBQ sauce & mixed salad. 22€
Basmati rice with guacamole, tomato sauce

with coriander & jalapenos peppers. 21€
Grilled vegetables, green olive tapenade, potatoes ecrasee with parsley,

lime & tomatoes confit. 19€
Ratatouille with olives, orange & tomato coulis with Verbena & mushroom:s. 18€
DIESSERTS

Semolina halva with ginger, cranberries, almonds, blueberries, red currants, kumkuat
confit, peach & Hibiscus Saison fruits and herbs series sorbet. 12€
Chocolate & coconut cream, cocoa crumble & exotic fruits marmalade. 14€
Refreshing cocktail with fresh fruits & homemade spearmint sorbet. 14€
Homemade ice creams & sorbets made on-site. 5=€/SCOOp



OHDP AT K
H =z [ H
FTIELOS
A& Y AOQD
ZY OO S e
3R IEW 3
ANEYMA
*TZYOOS

*MNa onoladnnoTe aAAeEpYia A SUCAVEEID NAPAKAAW EVNUEQWOTE TO NMPOCWMNIKO NPIV and TNV NApayyeAia oag.
O KATAVAAWTAG BEV EXEI UNOXPEWON VA NMANPWGCEl €AV dev AABEI TO VOUINO NAPACTATIKO oToixeio (ANddeIEN N TIMOASYIO)



VEGETIERIAN
OHDP AT K
Hzl= H
FTIELOS
A& Y ANOQD
ZY OO S
3R IEW K
ANEYMA

TZLY OO

Menu created by our executive Chef Nikos Patsioras

5



SAANATIES

EAANVIKA pe ToPaTiVIO 2avTopivng, ayyoupl, KOEUUUDI, EAIES, KAMAPN,
@PETA, Na&iuddia xapouniou & baby podka.

AVAUEIKTN PE XAWPOTUPI ZavTopivng e Kpaoi Vinsanto,

KOUMUKOUAT, pPECKES PPAOUAEG, PnTdA pIoTiKIA NekAvV & vinaigrette
ME JouoTdpda Dijon & Bupapicio PYEAL.

OPEKTIKA

Toayaveg UNAPeC PETAG PE NEUKOMEAO, KABOUPVTICUEVO COUCAI,
npoBeio yiaoUpTl & oTAPUAI e SUACUO.

>MTIKA KEPTEDAKIA AAXAVIKWV HE Xelponointn cdATtoa BBQ.
TZaTtlikl aBokAvTo e XelponoinTa MITAKIA.

Pi1doTo ue paviTdpla, npdoiva onapdyyid, Toougpa, Buudpl &
vIpAdec anod ypaligpa lou Ounpou TplAoyia.

P1Z6T10 Aaxavikwyv pe Kpdko Koldvng, poka & napueldva.

Apoocepod tabbouleh pe pavoupl oxdpag, TopdTeg confit &
VAUKOEIVO navTtldpl pe NPACIVO UNAO.

DddaPa Zavtopivng PUE PPECKO KPEMMUDI & dvnbo.

Tpayavd xelponointa springrolls pe pp&oka Aaxavikd, lemongrass,
TCivTlep & OnITIKN YAUKOEIVN CAATOOQ.

2AAATA And YAUPOMMATIKA pACOAId, dpWUATIKA XOpTd, YNTA TOUATIVIA & XAWPOTUPEL.

Hummus pe Tpayavd nitdkia & Opoocepn oAATod e TONATA & BACIAIKO.
MNaTtaToocaAdTta Pe kanapn, remoulade pe ceAivopila, eAiEc & baby poka.

Tpayavd xelponointa spring rolls ye ppgoka Aaxavikd, lemongrass, 1¢ivilep,
(PPEOCKO KOAIAVTPO & XEIPOMOINTN YAUKOEIVN GAATOO.

ZYMAPITKA

AIYKoUiVI ye Kpgua anod pesto BaoiAikoU, onavaAkl, NOAUXPpWUA TOUATIVIA,
@ploTikia Alyivng & nappeldva.

TaAIATEAEC PE OAATOA TOUATAG, NINEPIEG, EAIEG, POKA & MAPIVAPICUEVN PETA.

Noodles Aaxavikwyv ye odAtoa and avavd, oodyia, ToiAl, TCvTZep & KOAIAVTPO.

15€

19€

15€
18€
10€

19€
17€

17€
10€

15€
18€
17€
16€

15€

16€
15€
19€

KYPIOS

APWPATIKO KOUG KOUG ME PNTA AAXAVIKA, MOUPEC KAPOTOU &
OdATOQ PAVITAPIA PE TPOUMA. 21€

Xelponointo burger Aaxavikwy PE guacamole, ppeokeg NATATEG TNYAVNTEG,
onITIKA 0dAToa BBQ & 3p0oceph avAUEIKTN CAAATA. 22€

MatdTeg gratin pye KiTpIvn KOAOKUBQ, KpEua oeAivopilag pe Bavidia Madayaokdpng,
AOXAVIKA PNTA UE PWEAI, OOVIA KAl JAVITAPIA poele. 22€

PUdI ynacpdT Aaxavikwy Je ppeoKia KITpIvopila, otapideg KopivOou,
KABoUpVTIOHEVA KACIOUG & OAATOA HE KApu, unipa Blue Monkey Pale Ale,

Kapuda, lemongrass, uAAO & KOAIAVTPO. 21€

Aaxavikd oxdpag Je Tanevada npdoivng AIAS, NATATEG ecrasee,
TopaTivia confit & pesto BaciAIkou. 19€

Ratatouille ye noptokdAl, noAévTta nappeldvag & coulis vToudTag
ue pavrloupdva & Aouila. 21€

FAY KA

EAANVIKO cheesecake pe kKp€ua ToaAagpouTtn, crumple BouTtupou,
DOPEOKA KOKKIVA PpPoUTa, passion fruit & HapueAdda and @PAOUAEC. 14€

MnakAaBdcg parfait oe pIa eVAAAAKTIKA EKOOXN UE KAPAUEAWPEVOUC ENnpoucg Kapnoug,
coulis BUooivo, ZeAé raspberry, cremeux and QICTIKIO Alyivng & AEUKA COKOAGTA. 16€

Kpgua anod BaviAla Madayaokdpng, feuilletine ye onitTikin npaAiva andé
pekan & PPEoKa KAAOKaIpIVA pPoUTa. 15€

> okoAdTa gianduja Valrhona semi freddo, cremeux cokoAdTag Macae,
streusel cacao, sorbet pdvyko & coulis pnavdvagc. 16€

XaABAG oipiydaAéviog ue 1ivilep, cranberries, auuydaAo, HUPTIAG,
PPAYKOOTAPUAQ, KOUPKOUAT confit & sorbet poddkivo pe pnipa

Hibiscus Saison. 12€
MALT desserts experience via 2/4 dtoua. 29/52€
MoikiAia and xelponointa naywTd & sorbet dIKAG YAC NApAYWYNG. 5=€/|.Irlé|7\C|



SALADS

Greek salad with Santorini cherry tomatoes, cucumber, onion, olives,
capers, feta cheese, carob rusk & baby rocket.

Mixed green salad with Santorini chlorotyri cheese with Vinstanto wine,

kumquats, fresh strawberries, roasted pecans, vinaigrette with Dijon mustard,
thyme honey & xeres vinegar dressing.

APPETIZERS

Crispy feta cheese bars with pine honey, toasted sesame, sheep yogurt &
minted white grapes.

Handmade veggie balls with homemade BBQ sauce.
Avocado tzatziki with homemade pitas.

Mushroom risotto with green asparagus, truffle & thyme,
los Homer trilogie graviera cheese flakes.

Risotto with vegetables, Greek saffron Krokos Kozanis, baby rocket & parmesan.

Refreshing tabbouleh, grilled manouri cheese, tomatoes confit,
sweet & sour beet root with green apples.

Santorini fava with spring onions & dill.

Crispy homemade spring rolls with fresh vegetables, lemongrass,
ginger, & homemade sweet-sour dip.

Black eyed pea salad, wild greens, roasted cherry tomatoes & chlorotyri cheese.
Hummus with crispy pitas & refreshing salsa with tomato & basil.
Potato salad with capers, celeriac remoulade, olives & baby rocket.

Crispy homemade spring rolls with fresh vegetables, lemongrass, ginger, &
homemade sweet-sour dip.

PASTA

Linguini with basilic pesto cream, spinach, colorful cherry tomatoes,
Aegina pistachio nuts & parmesan.

Tagliatelle with tomato sauce, peppers, olives, rocket & marinated feta cheese.

Vegetable noodles with pineapple, soya, chili, ginger & coriander sauce.

15€

19€

15€
18€
10€

19€
17€

17€
10€

15€
18€
17€
16€

15€

16€
15€
19€

M /AN

Cous cous with grilled vegetables, carrot puree, fresh mushrooms & truffle sauce. 21€
Handmade vegetable burger with guacamole, fresh French fries,

homemade BBQ sauce & mixed salad. 22€
Potatoes gratin with yellow pumpkin, Madagascar vanilla & celeriac cream,

roasted vegetables with honey, soya & mushroom poele. 22€
Vegetable basmati rice with fresh turmeric, Corinthian raisins, toasted casius,

Blue Monkey Pale Ale beer, curry, chili, lemongrass, apple & coriander sauce. 21€
Grilled vegetables, green olive tapenade, potatoes ecrasee,

cherry tomatoes confit & basil pesto. 19€
Ratatouille with orange, parmesan polenta, tomato coulis with verbena & marjoram. 21€
DIESSERTS

Greek cheesecake with tsalafouti cream cheese, butter crumple,

fresh red fruits, passion fruit & strawberry marmelade. 14€
Baklava parfait in an alternative version with caramelized nuts,

cherry coulis, raspberry jelly, Aegina pistachios & white chocolate cremeux. 16€
Madagascar vanilla cream, feuilletine with homemade pecan nuts praline &

fresh summer fruits. 15€
Chocolate Gianduja Valrhona semi freddo, cremeux Macae,

cacao streusel, mango sorbet & banana coulis. 16€
Semolina halva with ginger, cranberries, almonds, blueberries,

red currants, kumkuat confit, peach & Hibiscus Saison sorbet. 12€
MALT desserts experience for 2/4 people. 29/52€
Homemade ice creams & sorbets made on-site. 5€/SCOOp
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FTELOS BREWERY
SANTORINI

Kid's Menu

MENU FOR FUN & YUM !

PASTA

Spaghetti Napolitana
12

Tagliatelle Bolognese
15

Linguini Carbonara
15

HOMEMADE PIZZA

Pizza Margarita
14

Bacon, mushrooms, peppers, tomato, basil & mozzarela
17

BURGER

Cheeseburger Black Angus with handmade brioche, bacon, cheddar cheese, tomato,
lettuce, homemade BBQ sauce & french fries
19

Chicken cheeseburger with homemade brioche, mozzarella smoked turkey, lettuce,
tomato, fresh French fries, mayonnaise & ketchup
18

Side dishes:
french fries, rice, grilled vegetables, tzatziki dip, home-made BBQ sauce, mustard,
coleslaw



MAIN DISHES

Grilled burgers
18

Fried veal meat balls
17

Mini cheeseburgers
15

Pork or Chicken souvlaki
16

Grilled chicken leg fillet
16

Homemade chicken nuggets
15

Side dishes :
french fries, rice, grilled vegetables, tzatziki dip, home-made BBQ sauce, mustard, coleslaw

DESSERTS

Variation of homemade ice creams & sorbet
5 /scoop

Cheesecake with fresh red fruits
10

Brownies with 3 kind of chocolate with Madagascar vanilla ice cream
10

Chocolate mousse with pistachio cream, almond biscuits & fresh strawberries
10



FTELOS BREWERY
SANTORINI

Kid's Menu

MENU FOR FUN & YUM !

ZYMAPIKA

YmoyyveTt Napolitana
12

Tohwateleg Bolognese
15

Awkouivt Carbonara

15

2[ITIKH PIZZA

Mapyaplta
14

MTTEIKOV, LOVITAPLA, TITTEPLES, TOUATA, BACIAKO & LOTOOPEAD
17

BURGER

Cheeseburger Black Angus pe yeiporointo brioche, UTékov, TUpl TOEVTAP, TOMATA,
HUOXPOUAL, paytovela, oItk oA too BBQ & GPEOKES TTATATEG TNYOQVNTES
19

Cheeseburger kotdmoulo pe yewpomointo brioche, LOTOXPEAX, KATIVIOTT] YOAOTIOVAQ,
UOPOUAL, TOUATO, PPETKEG TNYOAVNTEG TTIATATEG & poytovela & KETOATT
18



KYPIQX

MTUpTEKLOL OXAPAC
18

Kedpteddkia pooyaploor TnyovnTa
17

Mini cheeseburgers
15

TOURBAGKL XOLPWO 1] KOTOTTOUAO OXAPAG
16

DNETO UTTOUTL KOTOTIOUAO OYXXPAG
16

ITIUTIKA Nuggets KOTOTIOUAO
15

Ertihoyn cuvodeutikwy :

TIXTATEG TNYAVNTES, PUCL Aaxavikd oxapag, t¢atdiky, otk odAtoa BBQ, povotapda, coleslaw

FAYKA

Ertiloyn amod xeyporolinta maywtd & sorbet
5 /umtoAa

Cheesecake pe ppeoka KOKKLVOL ppoUTa
10

Brownies pe 3 €61 cokoAatag & moywto oo Bavidia Madayaokdpng
10

Moug COKOAATOC UE KPEUA ATTO PLOTIKL AlylvnG UTILOKOTO apuyOAAoU & PPECKEG PPXOUAEG
10



