
 

MENUS 
 

“Soulful Taste” Menu 

APPETIZERS 

Summer Salad with cherry tomatoes, lettuce, fresh apple, orange, avocado, crispy bread & 
balsamic dressing 

OR 

Salmon with fresh lettuce, brown bread and lemon slices 

OR 

Filet of Chicken with orange sauce served with rice 

OR 

Salad with rocket leaves, parmesan, lettuce, sun dried tomatoes & balsamic dressing 

MAIN COURSES 

Filet of Beef with 3 different kind of peppers served with potatoes 

OR 

Filet of Pork with sauce from Santorini grapes served with potatoes 

DESSERT 

Traditional Sweet 

 
“Magic Dreams” Menu 

APPETIZERS 

Eggplant salad with grilled octopus served with fresh lettuce 

OR 
Summer Salad with cherry tomatoes, lettuce, fresh apple, orange, avocado, crispy bread & 

balsamic dressing 
MAIN COURSES 

Pasta with lobster, spring onion and garlic sauté with ouzo and Visanto wine 

OR 

Filet of Pork with pineapple sauce served with rice and vegetables 

OR 

Lamb in the Oven with cheese, garlic, pepper and tomatoes 

DESSERT 

Fruit Salad 

 
 
 
 
 
 
 
 



“Swe enu 

Tomato balls - ‘’Tacos’’ salad with dry brown b  feta cheese, tomato, olives & olive oil on top. 

Baked Feta cheese live oil and oregano 

Fisherman Spaghetti w ysters, shrimps & crab 

Homemade Sweet 

 
“Aegean Brightness” Menu 

“Flogeres” - Piecrust stuffed with cheese and ham 

Santorini Salad with cherry cheese, dry brown bread, 

Greek Moussaka with minced meat, e ant, potatoes and béchamel topping 

Lamb in Lemon sauce in the oven served with potatoes 

Baked Fillet of Beef with plum served with rice 

DESSERT 

Ice Cream 
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