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2,50

Lf, Ve, Vg
10 &TOpO
per person

A€EUKG YELPOTIOINTO YW1 PE TOANAPOUTL KAL GAVIOPLVLO TTENTE
White homemade bread with tsalafouti cheese and tomato paste from Santorini

MEZEAEYX / COLD MEZZE

19,50

Vit

You can order
each spread
individually
for 7,50

14,50
Gf, Lf, Vt

17,00
Gf, Lf, Vt

15,00

11,00

Gf, Vt,

Vg

without yoghurt

19,00
Gf

without crackers

TTotkiha eMnvik@v pelédwv
Tapapoga i Ta, PEMTLAVOTOAATA, KOTIAVIOTH, TCATLiKL, EALES, APWHATIKG
ehatdhado & Tpayavég Triteg

Greek mezze platter
Fish roe spread, aubergine spread, kopanisti cheese spread, tzatziki, olives,
herb-flavoured olive oil & crispy pitas

LKOUpTIpL «aaopo»

Moprvdto okouptrpi pe EUdt, Topdteg, paipo okSpdo, koukouvdpt & oTopideg
“Savoro” mackerel

Marinated mackerel with vinegar, tomatoes, black garlic, pinenut & raisins

Kamvioto kat papivaro Mafpdxki
Me gazpacho totlikt & A&ot dvnbou

Homemade smoked and marinated sea bass
With gazpacho tzatziki & dill oil

Bresaola a6 pooydpt NaEou
Me Gypia poka, caviopivid Topartivia & apoeviké NaEou

Beef bresaola from Naxos island
With rocket salad, santorinian cherry tomatoes & arseniko cheese from Naxos island

NrtoApaddkia
Me apreddpuldo, pupwdikd & yiaouptt pe avnbo

Dolmadakia
With vine leaves, herbs & dill yoghurt

IMapadooiakd xetpotointa aANavTIKA
Aoy, bresaola & oaldpit pe papabo

Traditional home-cured charcuterie
Santorinian apochti, bresaola & finocchiona

Plateau tupiov

Apoeviko NaEou, ypaPiépa Kpntng, ykepepelt, San Michali & peliywpo
Zuvodevovrat pe kpakep & pappeddda oUko

Cheese plateau

Arseniko fron Naxos island, graviera from Crete, geremezi, San Michali & melichloro
Served with crackers & fig marmalade



ZEXTA OPEKTIKA / WARM APPETIZERS

[Mapadooiakh kakaPid
Me ¢péoko yapt, yapideg, Aayavikd Tou kiTou & aypropdpabo

Traditional kakavia fish sou
With fresh fish, prawns, vegetables from the garden & wild fenne

PaPa Zavropivig
Santorinian fava

ZOVTOPLVIOL TOPATOKEPTEDES
Me xpepa peTag
Santorinian tomato fritters
With feta cheese cream

Maotélo cayavdki
Me papperdda Topatdki caviopivié & apprapopila

Mastelo cheese “saganaki”
With santorinian cherry tomato marmalade & apple geranium

Tdpra afag

Me tapapooaldta, kapdiég Topdtag, kpitapo & yapolia
Santorinian fava tart

With taramosalata, tomato hearts, samphire & dried small fish

Tapideg cayavakt

Me KOkK1veg YNTES TILTIEPIES, OKOPOO, pUpmdIKG & peTa Apyoug
Shrimp “saganaki”

With grilled red peppers, garlic, herbs & feta cheese from Argos

Xtamodt ynto
Me paupn pay1oveéLa TTOpTOKaALoU, TAPTIOUAE & QPECKO KPLTOHO

Grilled octopus
With black orange mayonnaise, tabouleh & fresh samphire

MapaBotitdkia
Me yio0Uptt & dudopo

Fennel pies
With yoghurt & spearmint

Auyd patiape aykivapes Trvou kot diké pag mekté

Sunny side-up eggs with artichokes from Tinos island and
homemade tomato paste

MeMtCdva Zavtopivig «oav pouoakdgy
Me ossobucco, Ttatdreg & prrecopéd

Santorinian aubergine “like a moussaka”
With ossobucco, potatoes & béchamel

PpEOKIES THYAVNTES TIOTATEG LAVTOPLVIG
Me tprppevn pulnOpa

Fresh fried potatoes from Santorini
With grated hard mizithra cheese

Lf = Lactose free
Xapig Maktdln

Gf = Gluten free
Xopig yhoutévn

Vt = Vegetarian
KotdMnho yia
XOpTOPAYOUS

Vg = Vegan
KordMnho yia
vegan

14,00
Gf, Lf, Vt

9,00
Gf, Lf, Vt, Vg

8,00

Vt Vg,

Lf without

feta cheese cream

10,00
Vt

13,00

16,00

Gt

Vt without
feta cheese

19,00
Vt

9,80

13,00
Gt, Lt, Vt

14,50

6,00
Gf, Vt
Vg without cheese



XAAATEX / SALADS

11,00
Gt,Vt

13,00

14,00
Vit

12,00
Gf, Lf, Vt, Vg

EMnvikn caldta

Me oaytopwtég/rok\ld/rsg, KAToOUVL (0aVTOpIviS ayYOUpt), TIPATIVES TILTIEPLES,
KPeppUdL Toupot, eAég papLvaTes, kaTopt), eAatohado pe piyovn & géta

Greek salad

With santorinian tomatoes, santorinian “katsouni” cucumber, green peppers,
pickled onion, marinated olives, capers, oregano olive oil & feta cheese

TaAdta “oTovoakoTiTa”
Me ¢péoko amavdki, Brveykpér dvibou,
pAAOKO KOTO1KIo10 TUpL & PUANO KPOUOTAS jE COUTApL
"Spinach pie" salad
ith fresh spinach, dill vinaigrette, goat cheese & fyllo with sesame

Nrtdkog Bohaooivav

Me vrakdxia YapouTiou, T LgHévn TOI;\d:EG HE KOKKLVN TITTEPIA, TUPOKAUTEPT),
YaUpo papivdto, Ytamodt éju ATO & eMEG HOPLVATES

Seafood dakos

With carob rusks, grated tomato with red bell peppers, spicy cheese spread,
marinated anchovy, octopus with vinegar & marinated olives

Yaldra pe BpaoTtd Aoxavika
Me yopta emoyng, kohokuBakia, aykivapes & vipéoivyk Aepovi-afokavto

Salad with boiled vegetables
With seasonal greens, zucchini, artichokes & avocado-lemon dressing

Pwtiote pag yia
TO TTATA Npepag!

Ask your waiter

for the specials of
the day!



ZYMAPIKA & PIZOTO / PASTA & RISOTTOS

xopdopakapova Zavropivig 12,50
Me oTritiké cavtopivio Trehté & Aadt oképdou Vi, Vg

Santorinian “skordomakarona”
With homemade santorinian tomato paste & garlic oil

AryKouivi jie KOKKIVIOTOUG KegTESeg 15,00
Me k1pd aré pooyopdkt YAAAKTOG, SuGopo & KOKKLV GAATOO

Linguine with meatballs
With minced beef, spearmint & red sauce

Piykatovi «mraotitotor - 17,00
Me x1pd, prrecapél pe makoiwpévn ypoPiépa & crispy Toppeldva
Rigatoni “pastitsio”
With minced beef, béchamel with aged graviera & crispy parmesan

TCapotridago 20,00
Me pUCt, apvi pe TTpAoo, kpeppudt, Yioouptt & otakoPoutupo  Gf
“Gamopilafo”
With rice, lamb with leeks, onion, yoghurt & fresh butter

Tapidopakapovada 26,00
Me yopideg tartare, bisque & papabo

Prawn spaghetti
With prawn tartare, bisque & fennel

Pigot0 pe prvokio 20,00
Me kahapdpt yovo & Aepdvi confic  Gf

Fennel Risotto
With baby squid & lemon confit

P1ig6to pe kohokuBakia 18,00
Me kohokuBdkia atté tov kijro pag & Paothiké  Gf, Ve

Zucchini risotto
With zucchini from our garden & basil

Gf = Gluten free Lf = Lactose free Vt = Vegetarian Vg = Vegan
Xopig yhoutévn Xapig Maktdln KotdMnho yia KordMnho yia
XOpTOPAYOUS vegan



KYPIQY / MAIN COURSES

14,00

24,00
Lf, Gf

26,00
Lf

18,00

20,00

19,00

21,00
Gf, Lf

17,00

29,00

T'epiotd KohokuBdkia Tavropivig
Me taproulé pe pupwdikd, Kpépa TTaTdTag, caAToa gEtag & Aadt dudopou

Santorinian stuffed zucchini
With tabouleh with herbs, potato cream, yoghurt sauce & spearmint oil

Mrrakohidpog axvioTog o€ Copd Kpeppudioy
Me mtatdreg, Tpdoo & Kapota

Steamed cod in onion broth
With potatoes, leeks & carrots

AaPpdkt TAaki
Me motdreg, kpeppudt & kaTapn

Sea bass "plaki"
With potatoes, onion & capers

Wapt Npepag

Wnto pe Aayavikd f oxvioto pe kpibopdxi
Catch of the day

Grilled with veggies or steamed with orzo

P1AéTo KOTGTTOUAO YEPLOTO

Me MaoTti topdta, protikia Laviopivig & odAtoa ypaiépag
ZepPipetat pe TOTATA YKPOTLVE

Stuffed chicken fillet

With sun-dried tomatoes, santorinian pistachios & graviera sauce
Served with potatoes au gratin

Kdkkopag Toaotitodda
Me xpiBapdki, cdAtoa TooTitoddag, kepohoy paPiépa & ppéokia piyavn

Rooster “pastitsada”
With orzo, pastitsada sauce, kefalograviera cheese & fresh oregano

Kouvéht pe devipohifavo

Mayetpepévo e Aeukd Kpaot, pie EMEG & THYAVNTES TTOTATEG
Rabbit stew with rosemary

Cooked in white wine, with olives & fresh fried potatoes

Xotpnvr] KOTOAETQ
ZepEipe-rou pe oalata baby papouht & odltoa tartare

Pork cutlet
Served with baby gem salad & tartare sauce

Mooyapioia prigpTékia
Me myavntég atdteg & odAtoa yiaouptiou e SuGopo

Beef patties
With fresh fried potatoes & yoghurt sauce with spearmint

Piletdkia pooyopioia o cdhtoa Vinsanto
ZepPipovrar pe Toupé TTaTdTag

Veal fillets in Vinsanto sauce
Served with potato purée



Piléto pooyapioto 300gr pe KpoUoTa paiviavoy & Aepovioy
Me a@pdto TToupé TTaTATag, Kapota YAAoE & 0AAToa aTr6 pooyapt

Black Angus beef fillet 300gr with lemon & parsleg crust
With mashed potatoes, glazed carrots & beet sauce

Black Angus short ribs
Me 0dAtoa Kappévng TOpATOg & YNt PEMTEAV

Short Rib Angus
With burned tomato sauce & grilled aubergine

Mooyapioia arahoprpifoAa
Me myavntég Tatateg & oAATOO TILTTEPLOY

Beef steak
With fresh fried potatoes & pepper sauce

ApVi pe oYKLVAPES
Aepovaro, pe Tatareg & Suoopo

Lamb with artichokes
With lemon sauce, potatoes & spearmint

Learn how to
make authentic
Santorinian fava

in the Aroma Av-
lis cooking classes!

Gf = Gluten free Lf = Lactose free Vt = Vegetarian Vg = Vegan
Xopig yhoutévn Xapig Maktdln KotdMnho yia KordMnho yia

XOpTOPAYOUS vegan

32,00

35,00
Gf, Lf

33,00
Lf, Gf

29,00
Lf



EITIAOPIIIA / DESSERTS

9,00

9,00
Vt

8,00
Vt

2.,50/scoo
t
(Sorbet Lf, Vt, Vg)

Brownies
Me pouvtoukia, KOKKiva ppouta & Ttaywto Pavilia

Brownies
With hazelnuts, red fruits & vanilla ice cream

MehoTrita

Me kpépa yroouptiol & TTaywto Pavilia
Honeypie

With yoghurt cream & vanilla ice cream

Amodopnpévn prrovydtoo

Me kpépa pTTOUYAToaE, TPAYAVO PUANO & TTay T KavEA
Deconstructed bougatsa

With "bougatsa cream", crispy fyllo & cinnamon ice cream

oy wto
Bavila / 0okoAdTa / Gopptié Aepovi / copptré ppdouia

Ice cream
Vanilla / chocolate / lemon sorbet / strawberry sorbet

Take away the tastes
of Aroma’ Avlis wit

a 15% discount!
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MITYPEZ | BEER

5,50
5,50
5,50
7,00
7,50
7,50
7,00

7,00

Mythos 330 ml

Fix 330 ml

Heineken 330 ml

Kaiser 330 ml

Yellow Donkey 330 ml

Red Donkey 330 ml

Ftelos Malt or Marvel 330 ml

Ftelos Lager Blue Monkey 330 ml

[TAPAAOZIAKA TTOTA | TRADITIONAL SPIRITS

7,00

5,00

5,00

12,00

[Tothpt MétCo
Glass of Mezzo

Pakn 125 ml
Raki 125 ml

Mot pt OvCo
Glass of Ouzo

OvCo 200 ml
Ouzo 200 ml



KOKTEIA | COCKTAILS

Bellini 14,00
[Toupég poddkivou, appwdng 0ivog Kat pia ETa podaKivou
Peach purée, sparkling wine, garnished with a slice of peach
Negroni 14,00
Gin, Campari, Martini Rosso kat pia ¢éta roptokoAioy
Gin, Campari, Martini Rosso, garnished with a slice of orange
Gin Fizz 14,00
Gin, yupog Aepovioy, Layapn, 06da Top Club kat pra géta Aepovioy
Gin, lemon juice, sugar, Top Club soda, garnished with a slice of lemon
Moscow Mule 14,00
Vodka, yupog Aduip, prrupa Top Ginger, pia géta Aepoviou kat ¢UuAa dudopou
Vodka, lime juice, Top Ginger beer, garnished with a slice of lime and
spearmint leaves
Masticha Fresh 14,00
Gin, Mikép paotiyag, Mkép pnhou, Adip Kat pia ¢éta oy youpiou
Gin, masticha liqueur, apple liqueur, lime, garnished with a slice of cucumber
ATIAA & PREMIUM TTOTA | SIMPLE & PREMIUM SPIRITS
Whiskey Simple 11,00 Premium 15,00
Vodka Simple 11,00 Premium 15,00
Gin Simple 11,00 Premium 15,00
Rum Simple 11,00 Premium 15,00
Brandy Simple 11,00 Premium 15,00
Apéritif Simple 11,00
KA®FEAEX | COFFEE
ATAG eompéco 4,00
Double espresso
Eompéoo 3,00
Espresso
Todi Leotd — Sidgpopeg yevoeig 3,50

Hot tea — variety of flavors



ANAWYKTIKA |

SOFT DRINKS

4,00 TMoptokalada 250 ml 3,50 AvBpakouyo vepd 250 ml
Orangeade 250 ml Sparkling water 250 ml

4,00 Agpovada 250 ml 6,50 AvBpakouyo vepd 750 ml
Lemonade 250 ml Sparkling water 750 ml

4,00 Zmpdut 250 ml 3,00 Metaliko vepo 1 1t
Sprite 250 ml Mineral water 1 It

4,00 X66a 250 ml 7,00 S. Pellegrino, sparkling natural
Soda water 250 ml mineral water 750ml

4,50  Kpvo todt 330 ml
Ice tea 330 ml

4,00 Koka Koha 250 ml

Coca Cola 250 ml
4,00  Koka Koha light 250 ml
Coca Cola light 250 ml
Gf = Gluten free Lf = Lactose free Vt = Vegetarian Vg = Vegan
Xwpig yhoutévn Xwpig Aaktoln KatdMnho yia KatdAnho yia

Xo pTO(PéYOUg Vegan

Emipélera Mevou | Menu Creator
Executive Chef Xapng NikohouCog | Executive Chef Charis Nikolouzos
Head Chef MixdAng [Touhapdxng | Head Chef Michalis Poularakis

Aworpogiki) Emipédeia | Dietary Consultor
Xdpng NikohouZog | Charis Nikolouzos

ATOPANOMIKOZX YIIEYOYNOZ: APTEMHY KAPAMOAEIKOX
RESTAURANT MANAGER: ARTEMIS KARAMOLEGOS

Ta mtpoidvia emiPopuvoviot pe PITA 13% 1) 24%.

All prices include VAT 13% or 24%.

T1a ayntd ypnotpotroreitar Etpa apBévo ehardhado kar ota yavntd nhiélaio.

To A&t o1 coAATEG Kot Tat poryELpeUTA eivat eEhatdAado.

Extra virgin olive oil is used in our dishes. Sunflower oil is also used for frying.

For the salads and casseroles, we use olive oil.

To kotdotnpa uttoypeoutat va drabétet éviuta Sehtia o eidiki) Bikn Simha onv €E0So

yia T Srarimwon omoracdiote Siapaptupiag.

The restaurant is obliged to provide complaint forms in a designated case by the establishment’s exit, for submitting written complaints.

O KATANAAQTHE AEN EXEI YTTOXPEQZXH NA ITAHPQZXEI EAN AE AABEI TO NOMIMO TTAPAXTATIKO ~TOIXEIO

(ATIOAEI=ZH —- TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

“kaTeyuypéva Ttpoiovta / *frozen products



