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Set sail for a private culinary experience

Enjoy a sumptuous meal from the comfort of your suite while
soaking in views from Santorini. Through our organic gardens
and partnerships with local producers, our menu reflects
our commitment to sourcing the finest-quality, sustainable
ingredients. If for any reason, your personal desires or dietary
needs are not reflected in our current offerings, we encourage you
to convey your specific wishes to our dedicated team and we will
make every attempt to accommodate your needs and requests.

BdAte mAwpn yla pia IOWWTIKN YyaOTPOVOULKN ePTTELpla

AmoAauote eumveucpéveg yeuoelg pe B€a tn Zavtopivn amd tnv dveon
NG oouitag oag. Méow Twv opyavikwy KAMwv Tou Eevodoxeiou pag
KOL TWV CUVEPYACLWY HAG PE TOTTIKOUG TTApaywyoug, TO HEVOU HaG
avtikatomtpilel Tn déopeuor) pag va mpopnBsUoupe BLWoLpa CUCTATIKA
uPnAng mowdtntag. Edv yia omolovonmote Adyo, oL UTTAPXOUCES ETTIAOVEG
Sev avtikatomtpiouv TIG TTPOOWTTIKESG SLATPOYIKEG CAG TIPOTLUNOEL,
emKolvwvhote padi pag kat N apootwpévn opdda pag Ba kataBAAAet
kAdOe mpoomdBela va kavoriolnoel TG embupieg oag.



ALL DAY MENU

Served from 11:00am to 10:30pm
YepBipetal amd tig 11:001m.y. €wg 10:30p..

Room Service Fee 10%
Xpéwon Ymnpeoiag Awpatiou 10%

HEALTHY BOWLS

Poke Bowls

Fitness | Euefiag 21.00

Tuna, Steamed rice, Soya beans, Cucumber, Avocado cream
Tovog, PUlL atuou, PacoAia odylag, Mapivapiopévo ayyoupt, Kpéua aBokdvto

F, S, Se

Energy | Evépyelag 22.00

Beef, Quinoa, Peanut butter, Glazed soya, Walnuts, Carrots, Cucumber, Corn
Mooyxdpl, Kivoa, DuotikoBoutupo, Kapudia, Kapdto, Ayyoupl, KaAaumokt

N, S, Se

Greek Yogurt Bowls

Traditional | Mapadooiakd 14.00
Greek yogurt, Elati honey, Almond crumble, Cinnamon, Apple

Ytpayylotd ylaouptt, MéAL EAdtng, KpaumA apuyddlou, Kavéla, MAAo

L, N,V

Booster | Tovwong 15.00

Greek strained yogurt, Pomegranate molasses, Oats, Cannabis seeds,
Raspberries, Acai berries

EAAnviké otpayylotod yiaouptt, Meddoa podiou, Bpwun, Zmépoug kavvafng,
Yuéoupa, MoUpa acai

L, N,V



SALADS YAANATEX

Greek Caprese | EAAnviky Caprese 21.00

Santorini cherry tomatoes, Fresh basil, Mozzarella, Onion pickles
Yavtoplvid topativia, Ppeokog BactAikog, MotoapéAa Burrata, MikAeg kpeppudiou

L,N, V

Tuna Tataki | Tovog Tatdki 25.00

Mixed green leaves, String beans, Sesame, Soya, Santorini honey
YaAdta peokAdy, Mpdowva pacdiia, Touadyl, Léyia, MéA Zavtopivng

F. S, Se

SANDWICHES, WRAPS & BURGERS

Sourdough Bread Sandwich 15.00

Sourdough bread, Grilled seasonal vegetables, Tomato,
Basil cream, Spicy Cretan gruyere

Mpolupévio Ywui, Wntd Aaxavikd, Ntoudta, Kpgua BactAtkou,
Mikdavtikn ypaBiepa Kpntng

6LV

Salmon Wrap 17.00

Wholegrain tortilla, Marinated salmon, Arugula, Fresh cream cheese, Santorini honey
Toptiyla oAikng dAeong, Mapilvaplopévog colouog, Poka, Ppéoko tupl kpéua,
MéAL Zavtopivng

F.G L

Katsu Sando 20.00

Brioche, Buttermilk chicken, Bacon marmalade, Cabbage, Horseradish
Brioche, NMavapiopévo kotoémoulo, MapueAdda pmékov, Adyavo, Zwg Ayplopdmavou

E.G, L

Lobster Roll | Hot Dog Actakou 32.00

Hot dog brioche roll, Tomato, Cilantro, Spicy mayo
Wwpdkt brioche, Ntopdta, KéAtavdpo, Mikavtikn paylovéla

Cr,E,G L

Surf & Turf Burger 50.00

Black Angus patty, Arugula, Tomato, Lobster mayo
Mooyxapioclo pmptext Black Angus, Poka, Ntopdta, Maytoveéla actakou

Cr, E, G, SO2



PINSA TINZA

Margarita | Mapyatpita 16.00

Cretan tomatoes, Fresh mozzarella, Basil
Ntopdteg Kpntng, ®péokia potoapéAa, BaotAikog

G LV

Greek | EAAnvIKN 18.00

Cretan tomatoes, Bell peppers, Epirus feta, Kalamata olive, Mani syglino
Ntopdteg Kprtng, Mumepiég, Péta Hreipou, EAlEg Kahapwy, LUykAivo Mavng

G, L

PASTA ZYMAPIKA

Strigoloni 18.00

Santorini cherry tomatoes, Fresh mozzarella, Fresh basil, Garlic

Yavtoplvid topartivia, Ppeokia potoapeda, Ppéokog BactAtkdg, Tkopbo

G LV

Fettuccine 32.00

Prawn bisque & tartar, Lemon emulsion, Parsley
Zwpog & taptdp yapidag, Emulsion Agpovi, Mdivtavéog

Cr,G L

STARTERS OPEKTIKA

Selection of Traditional Greek Dips | EAAnVIKEG “alolpeg”
“Taramas" fish roe dip, Fava, Tzatziki, Spicy feta cheese salad (served with pitas)
TapapoocaAdta, ®daBa, Tlatdliky, Xtumntn (ogpBipetal pe miteg)

G, F L, Lu, SO2

Arancini | Apavtoivt
Artisanal Greek cheeses, Spicy Greek olive chutney, Fresh basil
EmAeypéva eAANVIKA Tupld, MNikavtiko todtveu eAldg, Ppéokog BactAkog

E.G LV

Fish of the Day Tartar

Cucumber gazpacho, Avocado, Mint, Chili
Kpua couma ayyouptot, ABokdavto, Mévta, Chili

F

16.00

17.00

20.00



MAIN COURSES KYPIQX MNIATA

Chicken Fillet | ®A\éto KotémouAo 28.00

Baby carrot puree, Sautéed spinach, Estragon sauce
Moupe kapoTou, LMAVAKL CWTE, WG ECTPAYKOV

L

Catch of the day | WapL Huépag 34.00

Cauliflower puree, Roasted cashews, Turnip, Extra virgin olive oil vinaigrette
Moupé kouvoutidl, KaBoupdiopéva kdotoug, PERa, ESaipetikd mapBévo eAaidAado, Aepdvi

F. L, N

Beef Rib-Eye 48.00
USA Black Angus, Fresh herbs' butter, Potato sticks, Sautéed fresh vegetables
Black Angus HIMA, Apwpatiké Boutupo, Itk matdtag, Ppéoka Aayxavikd cwté

L

DESSERTS ETTIAOPTIIA

Baba Au Rum

Vanilla cream, Citrus confit, Lemon thyme
Kpépa Bavidag, Kitpo kovepi, Quudpt

E.G LV

Meringue | Mapéyka

Greek yogurt cream, Strawberries
Kpépa ylaouptiot, Ppdoudeg

E. LV

Dark chocolate tart | Tapta ZokoAdtag

Caramelized cherries, Coffee cream

KapapeAwpéva kepdoia, Kpépa kape

E.G LV

Fresh Seasonal Fruit Platter
MatéAa pe TolKIAla @poUTwy EMOXAS

Home Made Ice Creams | Xelpomointa MNaywtd

Pistachio, "“Kaimaki"”, Espresso
®Duortikt Alyivng, Kailpdky, Eompéco

E.L,N,V

Home Made Sorbets | Xelpomointa opute

Banana & Passion Fruit, Raspberry
Mmavava & Passion Fruit, Batépoupo

Ve

16.00

17.00

18.00

30.00

07.00
per scoop

06.00
per scoop
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Served from 11:00am to 10:30pm
YepBipetat amd tig 11:001m.y. €wg 10:30u..

Room Service Fee 10%
Xpéwon Ymnpeoiag Awpatiou 10%




ARTISANAL SODAS

Coca Cola, Cola Zero, Sprite, Fanta 4.50
3Cents Pink Grapefruit 6.50
3Cents Ginger Beer 6.00
3Cents Mandarin & Bergamot 6.50
3Cents Sour Cherry 6.50
3Cents Aegean Tonic 6.50
JUICES & SMOOTHIES

Fresh Orange Juice 7.00
Detox 8.00
Orange, Carrot, Ginger and Turmeric

Homemade Lemonade 7.50
Fresh Lemon Juice, Agave Syrup, Mastiha Water, Basil

Keto Smoothy 8.50
Low Fat Greek Yogurt, Peanut Butter, Chia Seeds, Cocoa Nibs, Banana

Matcha Avocado Smoothie 9.00
Matcha, Avocado, Mint, Maple Syrup, Almond Milk

Vitamin Boost 8.50

Coconut Creme, Seasonal Fruits

MOCKTAILS

Innocente 14.00
0.0% Gin, Aegean Tonic, Cucumber, Cardamom

NoGroni 15.00
0.0% Gin, Divino Rosso, Crodino Bitter

Pineapple Express 13.00
Pineapple, Ginger, Lime, Orgeat

BEERS

Nisos Pilsner 7.50
Nisos All Day Organic Gluten Free Lager 9.00
Yellow Donkey Pale Ale 11.00
Crazy Donkey IPA 12.00
Blue Monkey Pilsner 10.00
Blue Monkey Pale Ale 11.00
Malt N Marvel Double IPA 11.00
Corona 10.00
WINES 125ml
White

Moinoterra 10.00
Moschato Spinas, PGl Crete

Gavalas winery, Santorini 18.00

Assyrtiko, PDO Santorini



Rose

leropoulos winery, Rosé-Saint-Georges, Agiorgitico

PDO Nemea

Red

PFC, Seiradi, Mandilaria
PGI Cyclades

Sparkling & Champagne

Domaine Karanikas, Cuvée Spéciale
Xinomavro-Assyrtiko, PGl Amyndeon

Tselpos wines, Amalia Rosé,
Agiorgitico, PGl Mantineia

Drappier, Carte D'or Brut NV
Cobte des Bar, France

SIGNATURE COCKTAILS

12.00

11.00

13.00

13.00

25.00

Terra Verde

Gin, Lemongrass, Ginger, Cucumber

HERBAL, SOUR, EARTHY

Fire Opal
Tequila, Mezcal, Beetroot, Strawberry

SWEETNESS*, EARTHY, POTENT

16.00

17.00

Clash of the Titans

Blend of Rums, Don's Mix, Pineapple, Falernum

SWEETNESS*, SPICY, POTENT

Tiki Tok
Rum, Peach, Ginger, Lemongrass

CITRUSY, SPICY, FRUITY

A Secret Garden

Elderflower, Juniper, Prosecco, Botanical Tonic

SWEETNESS*, BUBBLY, BOTANICAL

Ruby Red

Vodka, Cherry Soda, Pomegranate, Rose Bitters
FLORAL, DRY, ELEGANT

Smokin' Hot

Mezcal, Pink Grapefruit, Agave, Chili
POTENT, SMOKY, SPICY

In a Barbie World

Pink Gin, Fassionola, Hibiscus, Lime

SWEETNESS**, LIGHT, FRUITY

Classic Cocktails

18.00

16.00

15.00

15.00

18.00

15.00

15.00



RUM

White Rum - Gold Rum

Bacardi Superior, Cuba, Puerto Rico
Havana Club 3, Cuba
Plantation Xaymaca, Jamaica

Flavored Rum

Pyrat XO Reserve, Guyana
Plantation Pineapple, Trinidad & Tobacco

Dark Rum

1731 Belize 7yo, Central America, Belize
Captain Morgan, U.S. Virgin Islands

Aged

Zacapa Centenario X.O. Solera Gran Reserva, Guatemala
Zacapa Centenario Sistema Solera 23, Venezuela
Matusalem Gran Reserva 15yo, Cuba, Dominican Republic
Havana Club 7yo, Cuba

Doorly's XO, Barbados

Ron Diplomatico Reserva Exclusiva, Venezuela

El Dorado 12yo, Guyana

Spiced

Chairman’s Reserve, Saint Lucia
Sailor Jerry, U.S. Virgin Islands

12.00
12.00
14.00

18.00
16.00

23.00
12.00

55.00
26.00
17.00
12.00
16.00
18.00
21.00

14.00
12.00

VODKA

Beluga Gold, Grain, Russia 65.00
Grey Goose, Wheat, France 19.00
Ciroc, Grapes, France 18.00
Belvedere, Rye, Poland 19.00
Ketel One, 100% Organic European Wheat, Netherlands 13.00
Boatyard, 100% Organic Irish Wheat, Ireland 15.00
GIN

Hendrick's | Cucumber, Floral | Scotland 15.00
Tanqueray No 10 | Citrus, Floral | Scotland 15.00
Monkey47 | Floral, Citrus | Germany 19.00
G' Vine | Fruity, Floral | France 18.00
Beefeater | Citrus, Earthy | London Dry 12.00
Bombay Sapphire | Citrus, Earthy | London Dry 12.00
Mataroa | Citrus, Botanical | Greece 14.00
Mataroa Pink | Citrus, Botanical | Greece 13.00
MEZCAL & TEQUILA

Blanco

Clase Azul 40.00
Don Julio 19.00
Patron Silver 19.00
Olmeca Altos 14.00
Reposado

Clase Azul 65.00
Don Julio 21.00

Olmeca Altos

16.00



Anejo

Don Julio 1942 63.00
Patron 24.00
Don Julio 24.00
Mezcal

Montelobos Mezcal Joven 22.00
Del Maguey Mezcal Vida 19.00
WHISKY & WHISKEY

SCOTLAND

Blended

Johnnie Walker Black Label 15.00
Chivas 25 y.o 85.00
Blended Malt

Famous Grouse The Naked Grouse 16.00
Single Malt

HIGHLANDS

Glenmorangie 12yo Lasanta 18.00
Oban 14yo 24.00
LOWLANDS

Glenkinchie Double Matured Amontillado Cask Wood 19.00
SPEYSIDE

Glenfiddich 12yo 17.00
Macallan Fine Oak 12yo 29.00

ISLAY
Lagavulin 16yo

ISLANDS
Talisker 18yo

CAMPBELTOWN
Glen Scotia 15yo

IRELAND

Jameson Black Barrel
Teeling Single Malt

USA

Bourbon

Buffalo Trace
Woodford Reserve
Blanton's

Rye

Bulleit Rye
Knob Creek Small Batch Straight Rye

Tennessee

Jack Daniels

CANADA

Canadian Club 12yo Blended
LOT No 40 Canadian Rye

JAPAN

Nikka From the Barrel — Blended

28.00

39.00

32.00

13.00
18.00

13.00
17.00
35.00

14.00
23.00

13.00

13.00
20.00

25.00



GRAPE SPIRITS APERITIFS, DIGESTIVES & LIQUEURS

Brandy Campari 11.00
Aperol 11.00

Metaxa 7* 12.00 Bailey's 11.00

Metaxa 12* 15.00 Kahlua 11.00
Italicus Rosolio di Bergamotto 15.00
Amaretto Disaronno Originale 11.00

Cognac Skinos Mastiha 11.00

Remy Martin X.O 45.00 Roots Rakomelo 12.00

Courvoiser X.O Imperial 40.00 Axia, Extra Dry Mastiha 14.00

Hennessy V.S.O.P. 24.00 Ouzo Varvagianni Green 10.00

Remy Martin V.S. 16.00 Amaro Montenegro 11.00
Amaro Averna 11.00
Fernet Branca 11.00

Vermouth (75m|) Limoncello 10.00

Cocchi Americano Bianco 15.00

Cocchi Vermouth Di Torino Storico 14.00

Martini Bianco 10.00

Martini Extra Dry 10.00

Noily Prat Dry 11.00

Otto's Athens Vermouth 11.00

Vamma Vermouth 12.00

Grappa etc

O/Purist Tsipouro 12.00

Grappa Nonino 18.00

Tsikoudia 35n 12.00

Dark Cave, Tsililis 20.00

Prickly Pear Spirit, Sigalas 20.00

Golden Otter, Gklinavos 16.00

Qinos Palaiothen, Parparousis 19.00



LATE NIGHT MENU

Served from 10:30pm to 08:00am
YepBipetat amd tig 10:00u.p. €wg 08:001.p.

Room Service Fee 10%
Xpéwon Ymnpeoiag Awpatiou 10%

LATE NIGHT MENU

Traditional Greek Yogurt Bowl 15.00

Greek strained yogurt, Santorinian honey, Walnuts, Cinnamon, Apple
EAANVIKO otpayylotod ylaouptt, MéAL Zavtopivng, Kapudia, Kavéla, MAAo

L, N,V

Tramezzini 16.00

Mayo, Comfit garlic, Karditsa's salami, Chicken apaki, Cretan Gruyere, Tomato
Maytovela, Tképbo kovei, Taldut agpog Kapditoag, Amdkt kotémoulo, Mpafiépa, Ntopdta

E LG

Salmon Wrap 17.00

Wholegrain tortilla, Marinated salmon, Arugula, Fresh cream cheese, Santorini honey
Toprtiyia oAikng dAeong, Mapivapilopévog colopdg, Poka, péoko tupi kpépa,
MéAL Zavtopivng

F, G L

Tomato Salad | XaAdta Topdta 16.00

Santorinian cherry tomatoes, Mozzarella, Basil pesto, Balsamic vinegar
Topartivia Xavtopivng, Motoapéla, MNéoto BactAikoy, Malaiwpévo Balcduiko

N, L,V

Pasta Salad | ZaAdta Zupapikwy 18.00

Fresh meclun salad, Mayo, Red kidney beans, Bell peppers, Corn, Tuna
Mpdowvn caAdta peokAdv, Maylovela, Kokkiva @acoAla, Mimeptég, KaAaumokt, Tovog

E,F,G L



NIGHT WINE LIST

White

Troupis winery, Tomi Mantineia
Moschofilero
PDO Mantinia

Gaia wines, Thalassitis
Assyrtiko
PDO Santorini

Ktima Gerovasiliou
Chardonnay
PGl Epanomi

Rose

leropoulos winery, Rosé-Saint-Georges
Agiorgitico
PDO Nemea

Caves d'Esclans
Whispering Angel
Cotes de Provence

Red

Diamantakis, Petali
Liatiko
PGI Crete

A. Thymiopoulos, Earth & Sky
Xinomavro
PDO Naoussa

La Tour Melas, Cyrus One
Agiorgitico-Cabernet sauvignon-Merlot
RW Fthiotida

45.00

105.00

80.00

50.00

102.00

45.00

66.00

85.00

Sparkling & Champagne

Tselepos wines
Amalia Brut
PGl Peloponnese

Drappier
Carte d'Or Brut
Cobte des Bar, France

67.00

166.00



BREAKFAST MPQINO

Pastry Basket | EmiAoyr} aptomolnudtwy

BREAKFAST

Selection of breads & pastries with butter, honey and marmalade
YuvodeUtetal amd Boutupo, HEAL KAl HOPHEAADES

Homemade Pie of the Day | Xelpotmointn mita nuépag

Greek Artisanal Cheese & Charcuterie Selection
EmAoyn eEAANVIKWY TUPLWV KAl AAAQVTIKWY

Eggs of your choice | EmAoyn auywyv

Boiled, Poached, Fried, Scrambled, Omellete
Bpaotd, Moog, Tnyavntd, kpaumA, Opeléta

Eggs Florentine | Auya Florentine

Brioche, Spinach, Dry aged smoked salmon or Evrytania prosciutto, Hollandaise sauce
Brioche, Imavdki, Kamvioté dry aged coloud i mpooouto Euputaviag, LdAtoa Hollandaise

E,F.G L

Avocado Toast | ABokdvto Toast

Poached eggs, Whole grain bread, Avocado cream, Cherry tomatoes, Goat cheese
Auyd moog, Wwpi oAikig dAeong, Kpéua afokavto, Topativia, Katoikiolo tupl

E.G LV
Served from 08:00am to 11:00am
YepBipetal amd tig 08:001.u. €wg 11:001. . Croque Madame

Brioche, Fried egg, Ham, Cretan gruyere, Mornay sauce
Room Service Fee for Breakfast 20€ Brioche, Auyo, Zaumév, MpaBiépa Kprtng, ZdAtca Mornay

Xpéwon Yrmnpeoiag Awpatiou yia mpwivo 20€ E, G, L



Savoury Pancakes | AAuupd Pancakes

Cretan gruyere sauce, Bacon, Cheddar cheese, Mushrooms
YdaAtoa ypaBiepag Kpritng, Mméwov, Tupi cheddar, Mavitdpla

E.G, L

Classic Pancakes | KAaoikd Pancakes

Served with butter and maple syrup
Me BouUtupo Kal oLpoTIL GPevdAoU

E.G LV

Tsoureki French Toast | FTaAAiko téot TooupéEkl

Santorini honey, Chios mastiha custard cream, Strawberries
MéAL Zavtopivng, Kpépa paotixa, Ppdouleg

E, G L,V

Fruit Salad | ®poutocaAdta

Fresh seasonal fruit platter | MNdato pe ppéoka @pouta emoxng

Greek Yogurt | Ztpayyloto yiaouptt

With toppings of your choice: Honey, Cereal, Dried Fruit, Nuts

Me ocuvodeutikd tng emAoyng cag: MéA, Anuntplakd, Amo§npauéva @pouta,

=npoug Kapmoug

BREAKFAST BEVERAGES

Orange Juice | ®péokog Xuuodg MNMoptokAaAl

Fresh Juice of the day | ®péokog Xupog nuépag

BEANS & LEAVES KA®EYX & TZAI

Hot | Zeotol

Espresso
Cappuccino
Flat White
Latte

Greek Coffee
Teas

Herbs
Matcha Latte

Cold | Kpuot

Freddo Espresso

Freddo Cappuccino

Iced Latte

Iced Flat White

Iced Teas (Black, Green, Rooibos)
Iced Matcha Latte



[of Celery | ZéAwvo

G Gluten | Moutévn

Cr Crustaceans | Ootpakoeldn

E Egg | Auyo

F Fish | WapL

L Lactose | [dAa

Mo Molluscs | MaAdkia

Se Sesame seed | Xm6pog coucautou
N Nuts | =npoi kapmoi

Mu Mustard | Mouotédpda

SO2  Sulphur dioxide | Ao&eibio tou avBpaka
Lu Lupin | Aoumva

S Soya | Léya

Sh Shellfish | Ootpakodepua

\Y Vegetarian | Na xoptopdyoug

Ve Vegan | ['a oAikd xopto@dyoug

*Early continental breakfast, prior 8:00am, and take-away breakfast
box are available upon request one day in advance by calling 500.

*Mpwwvd ey Tig 8:00 kabwg Kal MpwLvd o TTAKETO eival dabéoipa
KATOTTLV ALTAPATOG, KAAWVTAG To 516 pla nuépa vwpitepa.

All prices are in euro (€) | VAT is included
OL avaypapodpeveg Tipég eival o eupw (€) | TupmeptdapBdavetat o OIA






