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FOR STARTING

TupokauTepn / Spicy feta cheese spread
Tlat{ki / Garlicky yogurt spread
®aBa Zavropivng / Santorinian Fava

KapapeAwpevo kpepudaki, kanapn, Aadl nanpikag kai kanapodguiia
Caramelized onion, caper ,paprika oil and caper leaves

OPEKTIKA/APPETIZERS

TapTtap Tovou / tuna “tartare”
Harissa, ponzu, minepia eAwpivng, aBokavto kai
KAPAPEAWWEVO QUATIKI IE GOUCAWI ZavTopivnG.

Harissa, ponzu,florin peppers,avocad, caramelized pistachio with Santorinian sesame.

Tnyavita ke@predakia / Greek style fried beef patties
Audopog, yiaoUupT JUPWOIKWY, CAATOA VTOUATAG KAl KEVEA TUPIQV
Mint, yoghurt herbs, tomato sauce and cheese kennel.

XTanodi pe ®apa Zavropivng / Octopus with Santorinian Fava
KapapeAwpevo kpepudl, noudpa apwpaTikoU YwHiou,

TodaTivia kai AadoAEpovo BaaiAikou.

Caramelized onion, aromatic powder bread, cherry tomotoes,

oil and lemon with basil dressing.

dalageA ano navr{api / Beetroot falafel
ZepBipovTal pe 0AATOa ano Taxivi-Aepovi Kal PPETKO KOAIAVOPO, Kal TPAyaveg niTeg.
Tahini, lemon, coriander sauce, crispy pitas.

Fish and Chips
MnakaAidpog, chips natarag kar apwyaTikn aioli.
Cod,Potato chips and aioli.

TnyavnTég narareg Nagou / Fried Potatoes from Naxos

MUd1a axvioTa / Steamed Mussels
AEWOVI Kal ppeoka PHUPwIIKA. Lemon, fresh herbs.

SIGNATURE COCKTAILS

NECTAR OF GODS
Rum, Squeezed lemon, Metaxa 7*, Cointreau, Maraschino syrup.
DON'T CALL ME ZOMBIE

Red fruits marmalade, Cointreau, 3 Rums, Tentura, Passion,
Pineapple, Squezed lime, Grapefruit juice, Falernum, Angostura bitter.

FLIP FANTASIA

Gooseberry Gin, Botanic Tonic, Mint, Lime bitter.

VOLCANO EXPLOSION

Aperol, Brugal Rum, Squeezed lime, Falernum, Passion, Grapefruit.

FAR FROM THE TREE

Mastiha, Raspberry, Blueberry, Squeezed lime, Cointreau, Vanilla, Mint leaves, Ginger Beer.
MASTIHA TWIST

Mastiha Dry, Squeezed Lemon, Lemongrass, Bergamot liqueur, Grapefruit Soda.
BIG APPLE

Gin, Green Apple sourz, Squeezed lime, Ginger.

NEVER SHARED

Vodka, Pineapple, Flower honey, Ginger, Squeezed lime, Pear.

LONELY ISLAND IN THE MIDDLE OF A FOGGY SEA
Gin, Aegean Tonic, ®Uki Nori.

GRANDPA ON THE ROCKS

Scotch blend Whiskey, Gin, Plums, Vanilla, Plum bitter.

WINTER RITA

Patron Reposado, Squeezed lime, Grapefruit Soda.

CARRIBEAN PASSION

Rum, Passion, Mint, Angostura aromatic bitter, Pineapple

SUNSET AT ELIE'S
Aperol, Prosecco, Orange, Mandarin

BRASS MONKEY
Gin, Aperol, Rhubarb liqueur, Campari, Vermouth, Peach bitter

CALDERA SPRITZ (low abv)
Mastiha, Prosecco, Orange, Mandarin, Cardamum bitter

MOCTAILS

COOL BREEZE
Bergamot, Mandarin, Strawberry, Coconut, Vanilla, Lime.

FROZEN VIRGIN DAQUIRI CHOOSE YOUR FLAVOR:

Mango, Strawberry, Pineapple, Passion Fruit, Red Berries, Lime-Lemon.

SPIRITS

Oulo Plomari (200ml)

Tainoupo (Raki) Dekaraki Tyrnavou (200ml) Simple Spirit
Simple Spirit

Premium Spirit

Shot




KA®EAEZ - POOPHMATA/

COFFEES - BEVERAGES

Freddo Espresso

Freddo Cappuccino

Freddo Latte

Cold Brew

Fredoccino

Frappe With Vanilla Ice Cream

Esspresso Singe

Esspresso Double

Cappuccino Single

Cappuccino Double

Latte

EAAnvIkOG Kagpég / Greek Coffee

Americano

Afogato (Vanila ice cream served with espresso coffee on top)
ZuvodeuTikO FaAa / Milk On The Side (Almond/Ott)
KpUa ZokoAata / Cold Chocolate

ZmiTikn Agpovada Tng Nayiag ‘EAANG Me TZivrlep /
Grandma’s Elie Lemonade With Ginger

Milkshake (Chocolate/Vanilla)
ZeoTn ZokoAarta / Hot Chocolate

Toai / Tea

®duoiIkoG Xupog MoptokaAl / Orange Juice

MaviTapia pe kpEpa nappelavag /
Parmesan creme mushrooms

NTopaTokeTEdEG / Santorinian traditional tomato fritters
>epBipovTal Ye yIaoUpTI HUPWOIKWY
Served with yoghurt herbs

KoAokuBokepTEDEG /
Zucchini-vegetables fritters
>epBipovTal We yiaoUpTl HUPWOIKWV
Served with yoghurt herbs

Z@akiavi nita ge péAr / “Sfakiani” pita with honey

Fapideg oayavaki / Shrimps saganaki
Me ppéokia TouaTa, oulo kai pETa.
Tomato sauce, ouzo, feta cheese.

KaAapapaki Tnyavnto / Fried calamari
With aromatic aioli

Mouoakag / Traditional mousaka

NTovarg EAAnvikwv Tupiwv / Cheese donuts
Me pUpwdIKA Kal JappeAada vroudTag
With fresh herbs and tomato marmalade

2AAATEZ SALADS

EAANvIKR / Greek
MeToparTivia kpePpUdI kanapn ayyoupi Joug peTag, na&gipuadl xapounioU kai eAaioAado
With cherry tomatoes, onion, caper, cucumber, mousse feta cheese, carob bread and e.v.o.

Avapeiktn / Mixed Greens
Topartivia NnaoTéAl KAToIKioIOTUpi Kaidressing anopéAiouaTapda.
Cherry tomatoes, pastel,goat cheese and honey-mustard dressing.

NTdakog cheese cake / Dacos cheese cake
TopdTa QETa KpePPUdI,eAaidAado eAIEG piyavn Tomato,
feta cheese, onion, e.v.0., olives, oregano.

Caesar salad pe koTOnouAo n yapideg /
Caesar salad with chicken or shrimps
Mappelava, iceberg, kpouTov, PNEIKOV

Parmesan flakes, iceberg, croutons, bacon




PIZZA

Bufalla
MoTlapEAa, vTouaTa, BaciAikog
Mozzarella, tomato, basil

Mitoa yupog / Pizza gyros
NToudTa, yUpoc, JapIvapiopEVo KpePUUdI, TLaTdki
Tomatoes, gyros, marinated onions, tzatziki

PASTA / RISOTTI

Kapunovapa / Carbonara
Bucatini pye navo€Ta, kpdkoug aBywv kal kpépa nappelava

Bucatini with pancetta, eggs, parmesan cream

P1{oTo Aaxavikav / Vegetable risotto
MéoTo onavaki, TouaTivia

Spinach pesto, cherry tomatoes

Bucatini
Touarivia, kpepa Tupi, nappelava,ppecko BaciAikd kai noudpa apwHaTikoU YPwiou

Cherry tomatoes, cream cheese, parmesan, basil, aromatic bread powder

Aivyouivi ge Oalaocoiva/ Seafood linguini
dpéokia kal NaoTn TopdTta, oulo kai papabo

Fresh and sun dried tomatoes, ouzo, fennel

Kp1@apaki payou/Barley ragu
Kpépa ypapliepag kal TopaTivia Kovei

Served on gruyere cream and cherry tomatoes

MINYPEZ / BEERS

Corona
Stella Artois
Draught Mammos 300ml / 500ml

Corona Cero
Nymfi

ANAWYKTIKA /
SOFT DRINKS

Nepo / Water

Sparkling Water 750ml

Coca Cola

Coca Cola Zero

Fanta MopTtokdAl / Fanta Orange
Fanta Agpovita/ Fanta Lemon
200a / Soda 3cent

Tonic 3cent

Redbull

Grapefruit Soda 3cent

Ginger Beer 3cent

Pineapple Soda 3cent

KpUo Todi (Aepovi/Podaxkivo) /
Ice Tea (Lemon/Peach)




POZE KPAZIA /
ROSE WINES

Atlantis Estate Argyros Assyrtiko Mandilaria
Amuse Estate Muses Sauvignon Blanc

The beach by Whispering Angel Chateau d’ Esclans Syrah
Moscato Rosa Anselmi Demi Sec
Rose de Xinomavro Thymiopoulos Vineyards

KOKKINA KPAZIA /
RED WINES

Fteri Estate Troupis Agiorgitiko

The Stumo Jump D'arenberg Syrah
Bicicleta Cono Sur Merlot
Malbec Bodegas Alamos

Emidopmniol Oivol
Dessert Wines

Vinsanto First Release Argyros Estate

Samos Vin Doux

KYPIQZ NIATA/
MAIN COURSES

Xoipiva spare ribs / Pork spare ribs

Bbq sauce, naTareg
Bbq sauce, potatoes

Kepnan @akng / Lentil kebab
>aAToa TopdTag, nita, pud
Pita, tomato sauce, rice

®IAETO OOAOpPOU / Salmon

Me pifoTo milanese
Risotto milaneze

Tnyavia Tovou tacos / Frying tuna tacos
Me Aepovi, piyavn, Aaip kai taijin
Lemon, oregano, lime, taijin

Fapideg oxapag / Grilled shrimps

apwpaTikd BouTupo / aromatic butter

Cheeseburger 200gr

2 smashed burger, kapapeAwpEvo KpeUI, iceberg, dijon mayo
ZepPBipeTal Je NaATATEG

2 smashed beef burgers, caramelized onions, iceberg, dijon mayo
Served with fries

Fopog koTonoulo / Chicken gyros
MiTeg tacos, avocado TaT{iKI, VTOPATA, KpePUUAI Kai chips naTaTag
Tacos pitas, avocado tzatziki, tomato, onion and potato chips

Mnéepykep Aaxavikwv / Veggie burger
KoAokU61,kapdTo,kpepa nappelavag kai kKanvioTo Tupi
2epPipeTal PE NATATEG

Zucchini, carrot, parmesan cream, smoked cheese

Served with fries

®i1AETo KOTONOUAO oxapacg / Grilled chicken fillet

Me noupe oeAIVOpIZag kal NaTaTag kai apwyaTiko
KOUC KOUC JE OAATOa WwnToU.
Celery root and potatoe puree, couscous with grilled sauce.

Avanodo TUAIYHEVO X01pIvO 0oUBAGKI and @IAETo /
Inside out souvlaki from pork fillet

MiTa, ynTn VTOUATa, HapIVapPIOKEVO KPEUWUDI, TLATiKI, TNYAVNTEG NATATEG
Pita inside, grilled tomatoes, marinated onions, tzatziki, fried potatoes

TaAiara Bodivou QIAETou / Beef fillet tagliatta

apwpaTikod BouTupo,npdcivo aAdTi, yavitapia kai TNyavnTeg NaTaTeg
Butter, salt, mushrooms and potatoes

WAPIA HMEPAZ / FISH OF THE DAY PER KG!

85.00€ PER KG
SEA BASS 75.00€ PER KG
SEA BREAM 75.00€ PER KG
RED MULLET 75.00€ PER KG
LOBSTER 120.00€ PER KG
SCORPION FISH 85.00€ PER KG

ASK THE WAUTER ABOUT THE FRESH FISH OF THE DAY!
Wwi - niteg / Bread - pitas 4.00€ ( per person )




FAYKA / DESERTS ADPPQAEIZ OINOI /
CHAMPAGNE

Prosecco

XeiponoinTn NMNopTokaAomita / Prosecco Rose
Homemade Orange Pie
Moscato D’asti “"Pietro Forno”

Paylova . N . . Taittinger Brut Reserve (375ml)
DpeOKEG PPAOUAEG, coolis ppaouAag, euaoTikia Alyivng
Fresh strawberries,strawberry coolis, and Aegina’s pistachio

Taittinger Brut Reserve (750ml)
Brownies Caramel Champagne Laurent Perrier Rose Cuvee Brut (750ml)

Me ookoAdTa YaAakTog kal kapapeAa BouTtupou
Milk chocolate and buttered caramel

i et L B AEYKA KPAZIA /
WHITE WINES

Dubai Chocolate
MpaAiva QuaTIKioU, KaBoupdIoPEVO KATAIPI KAl COKOAATA YAAAKTOC Estate Argyros Assyrtiko Santorini

Peanut praline, kataifi and milk chocolate
Pinot Grigio Torresella

MNaywTa / Ice creams Hatzidakis Winery Nykteri Assyrtico
Bavihia, gokoAaTa, @paouAa, kapapéAa, opunE AoV
Vanilla, chocolate, strawberries, caramel, lemon sorbet Wild Rock Sauvignon Blanc

Light Wood Chardonnay, D’arenberg

Estate Argyros Assyrtiko Santorini Cuvee Monsignori
Dessert Of The Day ( Ask the waiter about the desserts of the day)
Gewurztraminer Trimbach

Tomi Mantinia Estate Troupis Moschofilero
Malaguzia Kitrvs

Vorinos Silva Daskalaki Vidiano

Santorini Estate Gavalas Assyrtiko

Moschopolis Aiora Assyrtiko Skin Contact (Orange Wine)
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