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

MEZEAEY / COLD MEZZE

19,50€

Vit

You can order
each spread
individually
for 7,50€.

16,50€
Gf, Lf, Vt

15,50€
Gf, Lf, Vt

15,00€

11,00€

Gf, Vt,

Vg

without yoghurt

19,00€
Gf

without crackers

TTotkiha eMnvik@v pelédwv

Tapapoga i Ta, pEMTEAVOTOAATA, 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»

Mapivato & katmvioté okouptpt pe EUdt, okopdo, SevipohiPavo, otapideg
“Savoro” mackerel

Marinated & smoked mackerel with vinegar, gatlic, rosemary, raisins

Karmvioto kat papivaro Aafpdki
MehtCavooaldta, coldta ¢ivokio, oahtoa dvnbou

Homemade smoked and marinated sea bass
Aubergine spread, fennel salad, dill sauce

Bresaola oo pooydpt NaEou
Aypia poka, GOvVIOpivid TopaTivia, apoeviké NaEou

Beef bresaola from Naxos island
Rocket salad, santorinian cherry tomatoes, arseniko cheese from Naxos

NTO)\KGB&KKX
AptreA6puANa, pupwdikd, yiaouptt pe dvnbo

Dolma
Vine leaves, herbs, dill yoghurt

[apadooiakd yetporointa aAavTikd
Aoy, bresaola, cahdpt pe papabo

Traditional home-cured charcuterie
Santorinian apochti, bresaola, finocchiona

Plateau tupiov
Apoeviko NaEou, ypaPiépa Kpntng, ykepepeCi, San Michali, pehiyAwpo
Zuvodevovat pe KpAKep Kat pappeAdda ouko

Cheese plateau

Arseniko fron Naxos, graviera from Crete, geremezi, San Michali, melichloro,

Served with crackers and fig marmalade



ZEXTA OPEKTIKA / WARM APPETIZERS

Mapadooiakn kakafid
Ppéoko wapt, yapideg, Aayavikd tou kftrov, aypropdpabog

Traditional kakavia fish sou
Fresh fish, prawns, vegetables from the garden, wild fenne

PaPa Zavropivig
Santorinian fava

ZOVTOPLVIOL TOPATOKEPTEDES
Kpepa getag

Santorinian tomato fritters
Feta cheese cream

Maotého oayavdaki
Moappeddda pie TOPATAKL GAVTOPLVIS KOL AppTIapopila

Mastelo cheese “saganaki”
Santorinian cherry tomato marmalade with apple geranium

Tapta ¢afag

[TavtZapt, Kpépa TUpLoy, ATty TL, pOKA
Santorinian fava tart

Beetroot, cream cheese, apochti cheese, rocket

Tapideg oayavdki

Kokxkiveg ynrég mimepiég, okopdo, pupwdika, gpeta Apyoug
Shrimp “saganaki”

Grilled red peppers, gatlic, herbs, feta cheese from Argos

Xtam6dt ynro
Maipn pay1oveéLa TTopToKaALoU, TOPTIOUAE, TPAYavO Kpeppudt

Grilled octopus
Black orange mayonnaise, tabouleh, crispy onion

[TooTtouppadomitakia
Talotupt, Bupapioro pél

“Pastourmadopitakia”
Greek cream cheese, honey

Auyd patia pe aykivapes Trvou kat S1k6 pag TreATé

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

MehtZdva Zavtopivig «aav HouToKAg
Ossobucco, matdta, precaped

Santorinian aubergine “like a moussaka”
Ossobucco, potatoes, béchamel

PpEOKIES THYAVITES TIOTATEG LAVTOPLVIG
Me tpippévn pulnBpa

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

16,50€
Gf, Lf, Ve

10,00€
Gf, Lf, Vi, Vg

7,50€

Vt Vg,

Lf without the
feta cheese cream

9,50€
Vt

13,00€

16,50€

Gf

Vt without
feta cheese

19,00€
Vt

11,00€

13,00€
Gf, Lf, Vt

14,50€

6,00€
Gf, Vt
Vg without cheese



YAANATEX / SALADS

11,00€
Gt,Vt

13,00€
Vt

15,00€
Vt

14,00€
Gf, Vt

EMnvikn caldta

ZAVTOPLVIES TOPATES, KATGOUVL (0avTopivié ayyoupt), TIpAOLVES TITIEPIE,
Kpeppudt Toupot, eMEG popLvaTeg, KATOPT), EAatOAado pe piyav, péta
Greek salad

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

Yoldta “omavakomita’

Ppeoko oTIaVAKL, Brveykper dvnBou, paAoKS KATOKIOL0 TUpl, pUNAO KPOUCTOS HE GOUOAL
Spinach pie salad

Fresh spinach, dill vinaigrette, goat cheese, fyllo with sesame

Nrtdkog Bohaooivav

Nrakdkia xapouTioy, Tpt pév%‘ropdto& JE KOKK1VN TILTTEPLA, TUPOKAUTEPT),
YAUpOg paptvatog, xTomodt EudATo, eEMES papivaTeg

Seafood dakos

Carob rusks, grated tomato with red bell peppers, spicy cheese spread, marinat-
ed anchovy, octopus with vinegar, marinated olives

ZoAdta pe oaviopivio kohokuBdaki
Tupi burrata, cavtopivié gioTiki, Suéopog, Aepdvi, Topartivia kovel

Salad with santorinian zucchini
Burrata cheese, santorinian pistachios, mint, lemon, cherry tomato confit

Pwtiote pag yia
TO TTATA Npepag!

Ask your waiter

for the specials of
the day!



ZYMAPIKA & PIZOTO / PASTA & RISOTTOS

TxopSopakdpova Zavropivig
Me otk oavTopivio TeATE, Addt okpdou

Santorinian “skordomakarona”
Homemade santorinian tomato paste, garlic oil

A1YKOUiVL j1€ KOKKIVIOTOUG KEQTEDES
Kipdg amd black angus, Sudopog, kékkivny coltoa

Linguine with meatballs
Black angus minced beef, mint, red sauce

Piykatévi «maotitoior

Kipdg, prrecapél pe malorwpévn ypaPiépa, crispy mappeldva
Rigatoni “pastitsio”

Minced beef, béchamel with aged graviera, crispy parmesan

Tapotidago

PUC1, apvi pe TTpdoo, Kpeppudt, y1aoUpTt, oTokoBoutupo
“Gamopilafo”

Rice, lamb with leeks, onion, yoghurt, fresh butter

KapaPidopakapovada
KapaPideg, bisque, pdpabo
Crayfish spaghetti
Crayfish, bisque, fennel

PiCdto pe coumd

ZOUTIA PHAYELPEPEVT pHE HUPWOOIKA, AEPOVL, HEAAVL COUTIIAG
Cuttlefish risotto

Cuttlefish cooked with herbs, lemon, cuttlefish ink

Pil6t0 pe kohokuBdkia
KoMlokuBaxia armd tov ko pag, pe topdra & Pactiiko

Zucchni risotto
Zucchini from our garden, with tomato & basil

Gf = Gluten free

Lf = Lactose free Vt = Vegetarian Vg = Vegan

Xopig yhoutévn Xapig Maktdln KotdMnho yia KordMnho yia

XOpTOPAYOUS vegan

12,50€
Vt, Vg

15,00€

17,00€

20,00€
Gf

29,00€
Vt

26,00€
Gt,Vt

19,00€
Gt, Vt



KYPIQX / MAIN COURSES

14,00€  KolokuBdkia Zavtopivig YepLoTd
Vt  Taptoulé pe pupwdikd, kpépa Totdtag, odAtoa gétag, Aadt dudopou

Santorinian stuffed zucchini
Tabouleh with herbs, potato cream, yoghurt sauce, mint oil

17,00€. Mmokalidpog tnyavntog pe alevpt
Lf  Elagpid okopdalid, To1Trg okSpdou

Fried cod with flour
Light garlic spread, garlic chips

32,00€  ZkopTiva pe odAtoa Aepoviou
Lf KpiBapdxi, EVopa Aepovioy, pupmdikd

Scorpionfish with lemon sauce
Orzo, lemon zest and herbs

25,00€  AoPpdakt Thaki
Lf Tloupég atd hayavikd Aok, yntd Aayavikd

Seabass “plaki”
“Plaki” vegetable purée, roasted vegetables

28,00€  Zoupida axapag
Gf, Lf Aayovikd otpoy atrd Tov Ko pag, 0dAToa KATapng

Grilled grouper

Steamed vegetables from our garden, caper sauce

18,00€  ®1héto koTSTTOUNO YEPLOTO
AraoTi) Topdta, proTikia Loviopivig, odAtoa ypaiépag
ZepPipetat pe TOTATA YKPOTLVE
Stuffed chicken fillet

Sun dried tomatoes, santorinian pistachios, graviera sauce
Served with potatoes au gratin

20,00€  Kokkopag maoTitodda
Kouokoug, odAtoa mootitoddag, kepoahoypaiépa, gpéokia piyavn

Rooster “pastitsada”
Couscous, pastitsada sauce, kefalograviera cheese, fresh oregano

20,00€  Kouvéht pe SevipoAifavo
Mayetpepévo o€ Aeukd Kpaot, pe EMES KOL TIOUPE TTOTATOG

Rabbit stew with rosemary
Cooked in white wine, with olives and potato purée

19,00€  Xoipivo KapE pie A\OUKAVIKO
Gf, Lf, BioAoyiko yoipivo, Tapadooiakd AoukAviko, Aayavikd oydpag

Pork chops with sausage
Bio pork, traditional sausage, grilled vegetables

17,006  Mooxapioia pipTéKia
TTatdTeg TNYQAVNTES, YNTEG TILTIEPIES, TAATOA Y1a0UpTLIOoY pe SuGopo
Beef patties
Fried potatoes, grilled peppers, yoghurt sauce with mint



Pihetdkia pooyapiola o€ CAATOQ vinsanto
TepPipovrat pe Tpayavd

Veal fillets in vinsanto wine

Served with “trachanas”

®i\éto pooyapioto (300gr) pe kpouoTta paiviavoy & Aepovioy
AppATog TTOUPES TTATATAG, OTIAVAKL OOTE, CAATOA HOOYAPL

Black angus beef fillet (300gr) with lemon & arsleg crust
Mashed potatoes, sautéed spinach, beet sauce

Black angus short ribs
Me ykpepoAdTa & apwpaTiké TALyoUpt

Black angus short ribs
With gremolata & flavoured bulgur

ZrrahopTpilola
Me myavntég Tatdteg & oAATOR TLTTEPLOY

Beef steak
With fried potatoes & pepper sauce

Kéto1 apviou pe aykivapeg
A€epovaTo, pe TTATATES Kot SUOTpO

Lamb shank with artichokes
Lemon sauce, potatoes, mint

Learn how to
make authentic
santorinian fava

in Aroma Avlis
cooking classes!

Gf = Gluten free
Xopig yhoutévn

Lf = Lactose free Vt = Vegetarian Vg = Vegan
Xapig Maktdln KotdMnho yia KordMnho yia
XOpTOPAYOUS vegan

29,00€

32,00€

40,00€
Gf, Lf

33,00€
Gf

29,00€
Lf



EITIAOPIIIA / DESSERTS

9,00€
Vt

7,00€

7,00€
Vt

2,50€/scoo
t
(Sorbet Lf, Vt, Vg)

Brownies
PouvToUKia, KOKKLVO GppoUTa, TTAywTo Bavilia

Brownies
Hazelnuts, red fruits, vanilla ice cream

PuCéyalo

Kapapehwpévog avavag, kapuda, Taywto kapuda

Rice puddirag

Caramelized pineapple, coconut flakes, coconut ice cream

Amodopnpévn prrovydtoa

Kpépa prrouyatoag, Ipayavo uAlo, TTay®wTo KavEAa
Deconstructed bougatsa

Bougatsa cream, crispy fyllo, cinnamon ice cream

oy wto
Bavilia / 6okoAdTa / GoppTé 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

5,00€
5,00€
5,00€
6,50€
7,00€
7,00€
6,50€

6,50€

Mythos 330ml

Fix 330ml

Heineken 330ml

Kaiser 330ml

Yellow Donkey 330ml

Red Donkey 330ml

Ftelos Malt or Marvel 330ml

Ftelos Lager Blue Monkey 330ml

[TAPAAOZIAKA TTOTA | TRADITIONAL SPIRITS

7,00€

4,00€

10,00€

5,00€

10,00€

[Tothpt MétCo
Glass of Mezzo

Pakn 125 ml
Raki 125 ml

Pax1375 ml
Raki 375 ml

Mot pt OvCo
Glass of Ouzo

OvCo 200 ml
Ouzo 200 ml



KOKTEIA | COCKTAILS

Bellini  13,00€
[Toupég poddkivou, appwdng 0ivog Kat pia ETa podaKivou
Peach pure, sparkling wine, garnished with a slice of peach
Negroni 13,00€
Gin, Campari, Martini Rosso kat pia ¢éta roptokoAioy
Gin, Campari, Martini Rosso, garnished with a slice of orange
Gin Fizz 13,00€
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 13,00€
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  13,00€
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 ~ 10,00€ Premium 13,00€
Vodka Simple 10,00€ Premium 13,00€
Gin Simple 10,00€ Premium 13,00€
Rum Simple 10,00€ Premium 13,00€
Brandy Simple 10,00€ Premium 13,00€
Apéritif Simple 10,00€
KA®FEAEX | COFFEE
ATTAG eomrpéco  3,50€
Double espresso
Eompéoo  2,50€
Espresso
Todi Ceoto — Sidgpopeg yevoeig  3,50€

Hot tea — variety of flavors



ANAWYKTIKA |

SOFT DRINKS

3,50€ TloptokaAdda 250 ml 3,00€ AvBpoxouyo vepd 250 ml
Orangeade 250 ml Sparkling water 250 ml

3,50€  Aepovada 250 ml 6,00€ AvBpakouyo vepd 750 ml
Lemonade 250 ml Sparkling water 750 ml

3,50€  Empdir 250 ml 2,50€ MetoAiko vepo 1 e
Sprite 250 ml Mineral water 1 It

3,50€  Xoba 250 ml 6,50€ S.Pellegrino, sparkling natural
Soda water 250 ml mineral water 750ml

4,00€ KpOO tod 330 ml
Ice tea 330 ml

3,506 Koxa Koia 250 ml

Coca Cola 250 ml
3,50€  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%.

Tta ayntd ypnotpotroreitar Etpa apBévo ehardhado kar ota hyavntd nhiélaio.

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

To kardoTnpa utoypeoutar va Siabeter evrutta Sehtia oe e1diki] Okn Simha oty €Eodo yia v Srarimwon omotaodiote
Siapaprupiag.

The restaurant is obliged to provide complaint forms in a designated case by the establishment’s exit, for submitting written complaints.
To A&t oTig cohdTeg Kot Tat poryeLpeutdt eivan ehadAado.

For the salads and casseroles, we use olive oil.

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



