


Lithos

SUNSET RESTAURANT
Welcome to Lithos, a family restaurant and an authentic experience
where every bite captures the flavors of the Mediterranean sunset.
Explore our choice of our way of cooking seafood
and traditional dishes, try delicious spreads, and vibrant salads
and enjoy our magic cocktails!
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EXTIATOPIO HAIOBAXIAEMATOX
Kahwg p0arte 0to AlBOC, VU OIKOYEVELAKO E0TIATOPLO
KO L aqUOEVTIKT) ERTTELpia OTIOV KAOE PITOVKIA AYHOAWTICEL
TIC YEVOELG TOV HEGOYELUKOU NALOBACTAEHATOC,
EEepeuvi|oTe TOV TPOTIO HAYEIPEHATOC OUAAGOIVOV KL TTAPAOOCIUKWY
TUATWY, OOKIHAOTE VOOTIHA AEIHHATA KL {ONPEC GAAATEC KL
QATOAAOTE TA PLAYUKA PG KOKTELA!



KPYA OPEKTIKA

Ywpi

(Wwpl pe vtim)

Mita
(ue dpeokia piyavn)

TZlatlikt
(Ke ylaoupTt, ayyoupt, okopdo, EVBL, avnBo
Kal e€tpa mapBevo eraldAado)

TapapocaAdta
(e KpeUPLDL, GPETKO XUUO Aepoviov
Kal e€tpa mapBévo eAatdAado)

Tupokadtepn
(ue PETa, oKOPDO, TUKAVTIKN CAATOA TOIAL,
TPIXPWHEG TUTEPLEC KAl HUPWOLIKA)

deta
(pe pilyavn kat eAaloAado)

EAleg

(pe plyavn, e€tpa mapBevo eAALOAAd0 KAl ASHOVL)

Favpo papvaro
(Me é€tpatapBévo eAatdorado kat ELOL Kpaolov)

NtoApaddakia
(oTttiké yeplotd apmteAodUuAa pe tdatdiky)

dapa

(HE KPEUHULOL, KATIapn Kat £ETpa TtapBevo eAatdAad0)
EAANVIKA MTtpouokETa

(uE eMEG, VTOpATEG, TUPL, DPECKO KPEUHUAL, plyavn,
Kal E€tpa tapBbevo eAaldAad0)

MolkAia opeKTIKWY yLa 2 atopa

2oAopo Taptdap

Aaupdadkti carpaccio

2,00€

2,50€

7,00€

8,00€

8,00€

7,00€

7,00€

11,00€

10,00€

14,00€

14,00€

30,00€

24,00€
26,00€

COLD STARTERS

Bread
(Bread with dip)

Pita bread
(with fresh oregano)

Tzatziki
(with yoghurt, cucumber, garlic, vinegar, dill
and extra virgin olive oil)

Fish roe salad

(with onion, fresh lemon juice
and extra virgin olive oil)

Spicy cheese “Tirokafteri”
(with feta cheese, garlic, spicy chilli sauce,
tricolor peppers and herbs)

Greek Feta cheese
(with oregano and extra virgin olive oil)

Marinated olives
(with oregano, extra virgin olive oil and fresh lemon)

Marinated anchovies
(With extra virgin olive oil and wine vinegar)

Stuffed vine leaves
(homemade stuffed vine leaves with tzatziki dip)

Fava beans
(with onion, capers and extra virgin olive oil)

Greek bruschetta

(with olives, tomatoes, cheese, green onion,
oregano, and extra virgin olive oil)

Mixed appetizers for 2 persons
Salmon tartar

Seabass carpaccio




ZEXTA OPEKTIKA

NtopatokedptEdeg Zaviopivng
(Ue aAeVpL, AlaoTn viopdra,
dUOCHO, Kal PpEoKA HUPWOIKA)

2KopdoPwpo
(ue okOPDdO, TIapBEVO eAaLOAAdO,
Tupi MkouvTa, BoUTUPO Kal HUPWIIKA)

Zayavakt
(oepBipetal e viim papperdda oUKo)

dEta pe pEAL

(He HEA KAl COLOAUL)

Wntd Aaxavika
(ue oaAtoa BaAodapikou, okopdo,
AQxavikd Kal HUPWOLIKA)

Wnto AoukdAviko pooxapiolo
(ue dpeokegatdtec, plyavn kat t¢atdiky)

Kedtedakia
(KoPEVOo Hooxaplolo Kpéag o€ CAATOM VIopATag
oepBipovral pe TNyavnTEC TTATATEC KAl CAATOA VIOUATAC)

Melédeg Balaoovwy Zavtopivng
(pe yapideg, pudla, kahapapt, viddadeg Toilt,
TUTTEPLEC, GETA KAl CAATOA VIOMATAC KAl HUPWIKA)

Mapideg cayavakt
(og 000, dpeokeg vTopdTeg, EMNVIKN dETQ,
vropativia 2avtopivng, TtepLd Kat HUPWOLIKA)

Fapideg pe ovlo

(oepBipovtal pe Kpepa pole, TUTEPLEC HLE, cadpdv)

MuUdwa otov atuo
(og 000, PpeoKka pLdLA, TPIXPWHEC TITTEPLES, OKOPDOU,
GPETKOC XUHOC AspovioU, JouoTdpda Kal HUPWOLIKA)

MUdLa cayavakt
(oe 000, peoKeg VIOPATEG, GETA, TIEATE VTOUATAG
Javtopivng, TUTEPLES, HUPWOIKA)

KaAapapt tnyavnto

(oepBipovtal e YAUKr cdAtoa Toill)

FapidegTnyavntég
(oepBipovral pe atdreg TnyavnTeg
Kal YAUKH cdAtoa Toih)

12,00€

10,00€

10,00€

10,00€

12,00€

15,00€

14,00€

27,00€

23,00€

22,00€

16,00€

18,00€

17,00€

24,00€

HOT STARTERS

Santorini fried tomato balls
(with sun-dried tomato, spearmint,
and fresh herbs and flour)

Garlic bread
(with garlic, extra virgin olive oil,
Gouda cheese, butter and herbs)

Saganaki fried cheese
(served with fig marmalade dip)

Feta with honey

(With honey and sesame seeds)

Grilled vegetables
(with balsamic sauce, garlic,
mixed vegetables and herbs)

Grilled beef sausage
(with fresh potatoes, oregano, and tzatziki dip)

Meatballs
(prepared with trimmed beef meat in tomato sauce
served with french fries and tomato sauce)

Santorini seafood meze
(with shrimp, mussels, squid, spicy chilli flakes,
peppers, Feta cheese and tomato sauce and herbs)

Shrimp saganaki
(in an ouzo reduction, fresh tomatoes, Greek feta cheese,
Santorini cherry tomatoes, peppers and herbs)

Shrimps with ouzo
(served with rose cream, peppercorns, saffan)

Steamed mussels
(in white wine reduction, fresh mussels, garlic,
tricolor peppers, fresh lemon juice, mustard and herbs)

Mussel saganaki
(in an ouzo reduction, fresh tomatoes,
feta cheese, Santorini tomato paste, peppers & herbs)

Fried squid

(served with sweet chilli sauce)

Fried shrimps
(served with fried potatoes
and sweet chilli sauce)




YAAATEX

Xwplatikn caidata
(vtopdreg, deta, ayyoupla, TUTEPLEG, KPEPPLDLA,
kamapn, é€tpa apbévo eAatdAado kat piyavn)

Zavtopivn

(pe vtopativia, Tupi KpEpa, KpeppLdLa,
AP AdL, TUTepLEC PiE, ayyoupla, Katapn
Kal cdAtoa BaAcApiko)

Caesar

(Mpdowvn AoAq, iceberg, vtopartivi, KOTOTOUAO,
UTTEIKOV, KAAQPTIOKL, Ttappelava flex,

KpouTtov kat céAtoa Caesar)

Poka-rmtappelava

(e oUko, kapudla, GUANA pokac,

avAapelkTn oaAdta, podt, TTOPTOKAAL Kal Ttappeldava
ue odAtoa BaAodpikou)

Lithos sunset
(Ue avapelkn caAdTa, COAOUO, ABOKAVTO,
$ETEC TTOPTOKAALOU KAl KOUKOUVAPL)

ZaAdta 6aAacovwyv

(avapelktn oaidra, yapideg, KaAapdapla,
pUBLA, coAOHOC Kat E€Tpa TtapBEvo eAalvAado
pe odAtoa Aspoviou)

TovoocaAata
(vtopativia, avapelktn pdolvn oaAdra,
ABOKAVTO KAAQUTIOKL, HAivTavo, Kat CAATOA AEOVIOU)

14,00€

15,00€

16,00€

16,00€

17,00€

20,00€

15,00€

SALADS

Greek salad
(tomatoes, feta cheese, cucumbers, peppers,
onions, capers, extra virgin olive oil and oregano)

Santorini

(with cherry tomatoes, cream cheese, onions,
rusk, cucumbers, mixed peppers, capers,
sundried tomatoes, and balsamic sauce)

Caesar

(Green lola, iceberg, cherry tomatoes,
chicken, bacon, sweetcorn,

parmesan flex, crouton and Caesar sauce)

Rocket-parmesan

(with fig, walnuts, rocket leaves, mix salad,
pomegranate, orange and parmesan cheese
dressed with balsamic sauce)

Lithos sunset
(with mixed salad, salmon, avocado,
orange slices and pine nuts)

Seafood salad

(mix salad, shrimps, squids, mussels,
salmon and extra virgin olive oil
dressed with lemon sauce)

Tuna
(cherry tomatoes, mixed green salad,
avocado, sweet corn, parsley and lemon sauce)




ZYMAPIKA

N\iBoc sunset
(ue coAopo, oTtapdyyla, vtopartivia,
KpePHUOLQ, KpEPa PolE)

Maota pe yapideg
(oe kpaot, yapideg, dpeokegvropdreg,
KpeUPULDL, OKOPDO Kat oadpav)

Mdota pe 6ahacowva
(He kaAapapt, yapideg, pudla, okopdo, KPEUHUBL,
oadbpdav, CAATOA VIOUATEC, ASUKO Kpaoi)

Maota pe KotomouAo
(KoTtomouAo pe pavitdpla, Kpepa YAAakTog,
TUWITEPLEC PIE HUPWDIKA)

Kappmovapa
(pe pTtEkov, daptov, tupl grana, auyd, okopdo
pe E€tpa tapBHEvo eAALOAADO Kal HUPWBIKA)

PaBioAia nuepag

(pwTtAOTE TOV CEPPITOPO yia Ta PaBLOAA NUEPAR)

Aotakopakapovada
(og 000, dpEoKEQ VTOUATEG, KPEUMUAL,
BacW\iko, okopdo kal cadbpav)

Acotakopakapovada /Ko
(og 000, PPEOKEG VIOUATEG, KPEPHUDL,
BacW\iko, okopdo kal cabpav)

PIZOTO

PwZoto pe Bahaocowva
(pe kaAapdpt, yapideg, HUdLA, okOPSO, KPEPHUDL,
|oadpdv, cAAToa VTOPATEC, ASUKO Kpaoi

Pwloto pe yapideg
(yapideg, okopdo, KpePPLDL, cadpdav, CAATOA VIOHUATEG,
AgLKO Kpaot)

PwZoto pe pavitapla kat kpepa tpovdag
(be pavitapla, okopdo, Kpepa Tpoudag,
KPEPA YAAAKTOC KAl HUPWOLKA)

Pwloto pye coAopo
(pe tappeldava, Xupo Aspovioy, dpeoko okopdo
Kal KpeppudLa, e€tpa apBevo eAatoAado)

Pwloto pe aotako
(og 000, PPEOKEG VIOUATEG, KPEUHUDL,
BacWko, okopdo kat cadpav)

23,00€

23,00€

25,00€

20,00€

20,00€

21,00€

60,00€

120,00€

25,00€

24,00€

22,00€

23,00€

60,00€

PASTA

Lithos sunset
(with salmon, asparagus, cherry tomatoes,
onions, rose cream)

Shrimp pasta
(in wine reduction, shrimps, fresh tomatoes,
onion, garlic and saffron)

Seafood pasta
(with squid, shrimp, mussels, garlic, onion,
saffron, tomato sauce, white wine)

Chicken pasta
(with chicken, mushrooms, mixed peppers,
cream and herbs)

Carbonara
(with bacon ham, grana cheese, eggs,
garlic with extra virgin olive oil and herbs)

Ravioli of the day
(ask the waiter for the Ravioli of the day)

Lobster pasta portion
(in ouzo reduction, fresh tomatoes,
onion, basil, garlic and saffron)

Lobster pasta per kg
(in ouzo reduction, fresh tomatoes,
onion, basil, garlic and saffron)

RISOTTO

Seafood risotto
(with squid, shrimp, mussels, onion, saffron,
garlic, tomato sauce and white wine

Shrimp risotto
(shrimp, onion, saffron,
garlic, tomato sauce & white wine

Risotto with mushroom and truffle cream
(with mushrooms, garlic, truffle cream,
cream and herbs)

Salmon risotto
(with parmesan, lemon juice, fresh garlic
and onions, extra virgin olive oil)

Lobster risotto
(in ouzo reduction, fresh tomatoes,
onion, basil, garlic and saffron)




OAAAXYINA

WapLnuépag

(pwTtAOTE TOV OEPPITOPO yia TNV Papld NUEPAC)
ToutoUpa
AaBpakt

(0Aa ta apardvw oepBipovral pe
BpaoTtd Acxavikd Kal Tipactvn caAdta)

DWETO coAopOU
(He BpaoTa Aaxavikd kat c@AToa Aepoviov)

dETO TOVOU
(Me BpaoTa Aaxavikd kat céAToa Aepoviov)

Fapideg Yntég

(e TUKAVTIKN Hayloveda TapTap Kal BPpacTtd Aaxavika)

Xtanod Yntoé
(He AAdL, EVDL, BPACTA AaXAVIKA KAl HUPWOLKA)

KaAapapt yepioto
(ue EMNVIKH GETA, VTOUATEC, HUPWIIKA,
TUITEPLEC, palvTavo Kal £€Tpa tapBevo eAaldAad0)

KaAapapt ynto
(pe pULL, BpaoTd Aaxavikd kat e€Tpa
mapBevo eAaloAado eAalo)

M BaAacolvwy yia 2
(Wapy, yapideg, Yntd kaAapapta, pudia, pudL, Bpaotd
AQxavikd, AepovL kat €Tpa TtapBevo eAaloAado)

Wntég aotakog
(oepBipetal e apwpatikd Boutupo
Kat Pntd Aaxavika)

WYNtog aotakog/KIAo
(oepBipetal e apwpaTIKO BOUTUPO Kal PNTA Aaxavikd)

(please ask)

30,00€

30,00€

27,00€

27,00€

25,00€

26,00€

25,00€

22,00€

80,00€

60,00€

120,00€

SEAFOOD

Catch of the day
(ask the waiter for the catch of the day)

Sea bream

Seabass

(all above are served with
boiled vegetables and green salad)

Salmon fillet
(with boiled vegetables and lemon sauce)

Tuna fillet
(with boiled vegetables and lemon sauce)

Grilled shrimps

(with tartar spicy mayonesse and boiled vegetables)

Grilled octapus
(with oil, vinegar, boiled vegetables and herbs)

Stuffed squid
(with Greek feta cheese, tomatoes, herbs,
peppers,parsley and extra virgin olive oil)

Grilled squid
(with rice and boiled vegetables
and extra virgin olive oil)

Grilled mixed seafood for 2 persons
(with fish, shrimps, grilled squid, mussels, rice,
boiled vegetables, lemon and extra virgin olive oil)

Grilled lobster

(served aromatic butter
and grilled vegetables)

Grilled lobster per kg

(served aromatic butter and grilled vegetables)




KPEATIKA XXAPAY

Mepida yvpou

(oepBipetal pe tita, caidata, T¢atdikl Kat TnyavnTteg matdteq)

20UBAAKL KOTOTIOUAOU
(oepBipetal pe mita, oaidata, t€atdiki Kat TNyavnTeg atdTeC)

Z0oUBAAKL apviov

(oepBipetal pe mita, oaidata, t¢atdiki Kat TNyavnTeg TatdTeC)

Kepmam apviov
(oepBipetatl pe Ttita, TZatdiki Kat TNyavnTeC TTaTATeC)

du\ETo KOoTOTIOUAOU
(pe TTpdotvn caldta Kat caAtoa paylovelag)

Mnépykep
(ue KapapeAwpevo kpepLdL, Tupi cheddar, vtopdra,
HAPOUAL, sauce, cepBipetal e PWHAKL Je TNYAVNTEC TIATATEC)

Maidakia apviov
(pe TnyavnTég atdarteg kat t¢atdiky)

Mooxapiowa prtploAa
(ue baby atateg Ynuéveg oto douvpvo Kat TZatdik)

M€ kpeatikwyv ya 2
(Kepmtdm, péTo KoTtoTtIouAO, YUPOC,
maidakia, 3 dladopeTika vIiT, oepBipeTal e TNyavnTEC TTATATEC)

dW\éTo pooxapiolo
(oepBipetal pe oupe kapoTa-Tatdra, PnTtd omapayyla,
OAATOQA TUTTEPLOU KAl KPUOTAAAIKO QAATL)

duweto Rib-Eye
(oepBipetal pe oupe KapoTa-Tatdra, PnTtd omapayyla,
OGATOA TIITEPLOV KAl KQUOTAMIKO AAATL)

du\eto Black Angus
(ue Yntég baby Ttatdtec oto povpvo
Kal Bpactd Aaxavikd ge oGATod TirepLlov)

MnpiloAa T-Bone

(oepBipetal pe Bpacta Aaxavikd)

MmnpiloAa Tomahawk /KiAO

(oepBipetal e Wntég baby matdteg kat caAtod TtePLov)

ME XAATXYA

DNETO KOTOTIOUAO O Ad KPEW

(pe pavitdpla, pUA KAl KPEPA YAAAKTOG)

dueto Yapovedpt Vinsanto
(be kpaot Bvodvto Zavtopivng, kpeppudla,
KapLOLA, Havitapld, HUPWIIKA Kat pudL)

Mooyxapiola pmp{oAa ald cdAtoa TirepLlov
(ME KPEPA KOVLAK, TPLUHEVO TUTTEPL, HaviTdpla,
(Ttoupég matdrtag Kat HUPWOLKA)

19,00€
20,00€
23,00€
20,00€

20,00€

20,00€
28,00€

35,00€

65,00€

39,00€

42,00€

45,00€
65,00€

110,00€

25,00€

26,00€

38,00€

GRILLED MEAT

Gyros Portion
(served with pita bread, salad, tzatziki dip and french fries)

Chicken Souvlaki

(served with pita bread, salad, tzatziki dip and french fries)

Lamb Souvlaki
(served with pita bread, salad, tzatziki dip and french fries)

Lamb Kebab

(served with pita bread, tzatziki dip and french fries)

Chicken Fillet

(with green salad and mayonnaise sauce)

Beefburger
(with caramelised onion, cheddar cheese,
tomato, lettuce, sauce, in a bun, served with french fries)

Lamb Chops

(with french fries and tzatziki dip)

Beef Steak

(with baby potatoes baked in oven and tzatziki dip)

Mixed Grilled Meat for 2 persons
(Kebab, chicken fillet, gyros, lamb chops, 3 different dips,
served with french fries)

Beef Fillet

(served with carrot & potato puree, grilled asparagus,
peppercorn sauce and crystal salt)

Rib-Eye Fillet
(served with carrot & potato puree, grilled asparagus,
peppercorn sauce and crystal salt)

Black Angus Fillet
(with baked baby potatoes in the oven
and boiled vegetables with peppercorn sauce)

T-Bone Steak

(served with boiled vegetables)

Tomahawk Steak per kg

(served with baked baby potatoes and peppercorn sauce)

WITH SAUCE

Chicken fillet a la creme

(with mushroom, rice and cream)

Tenderloin Fillet Vinsanto
(with Santorini vinsanto wine, onions,
walnuts, mushrooms,herbs and rice)

Beef steak ala peppercorn sauce
(with cream brandy, crushed pepper, mushroom,
mashed potatoes and herbs)




IHITXA

EAANviKA

(U KPEPPULDLA, VIOUATEC, EAEC, DETA, TUTEPLES

pavitapla, Kat cAAToa Viopdatac)

XaBan-Tpotikn

(avavdg, Zapmov, ykouvta Kat GAATod VIOHATAC)
Memepowvt

(TteTepOVL, TUPL, CAATOA VTOUATAG, TUKAVTIKEG VIPADEC TAIAL)

ZTEOLOA

(pavitapla, CapTiov, TUITEPLEG, OAATOA VIOPATAG KAl YKOUVTQ)

OaAacowvwyv
(odAtoa vropartag, Tupl, kaapdpy, yapideg kat pudia)
Mapyapita

(pe odAToa vTopaTag Kat Tupi)

EAAHNIKA TIATA

Mouoakdg

(pe peATZava, Tatateg, KOAOKUBAKLA, HOOXAPL 08 CAATO
VTOHATAC KAl KPEUA PTIECAEN)

Apvi KA€pTiko

(pe TTataTeg, Aaxavikd, OAATOA VIOPATAG Kat EANVIKA GETA)
MNouBetol ye Bakaoowva

(ue avapelkta Bahaoolvd, okopdo, KPEPHUDL,

oadpdav, CAATOA VIOUATEC, ASUKO Kpaot)

FEPLOTEC VIOUATEC KAL TUTIEPLEG

(He pUTL, duGGHO, KPEPHLBL, OKOPDO, avnbo,

palvtavo & YnAoKopPEVEG VIOUATER)

XOPTO®AT'TKA TITATA

daradeA
(oepBipeTal pe TnyavnTég matateg,
Ttita, T¢atdikl Kal avapelktn cardta)

Zupapikd pe apokdvto

(pe aBokavto, okopd0, BACAKO KAl TITTEPLEG KEPADL)
Maota Aaxavikwyv

(pe KoAOKUBAKLA, VTopATiVLa, TUTTEPLES, KApOTa, EAEG,
UTIPOKOAO, HavITAPLA KAl KpEPHUALA)

KpBapakt Aaxavikwy he pEta

(pe koAhokuBAKLa, peATZava, pavitapld, KPEPPUdL, okopdo,
TPIXPWHEC TUTTEPLEC PE EMNVIKA dETA)

YOYIIEX

Yapodooutma
(WapLnpepag pe matateg,
géAWo, KapoTa,
KoAokuBaAKLa, KpeUPLALA
Kal GpEoKo AepovL)

Kotéoouma
(HEe avapelkTa Aaxavika
Kal BeAOUTE)

Aaxavéocouta
(pEe avapelkTa Aaxavikd,
KPOUTOV Kal KpEPA BEAOUTE)

18,00€
17,00€
16,00€

17,00€
18,00€

18,00€

18,00€

17,00€

14,00€

12,00€

PIZ7A

Greek

(with onions, tomatoes, olives, feta cheese,
peppers, mushrooms and tomato sauce)

Hawaii-Tropical

(pineapple, ham, Gouda and tomato sauce)

Pepperoni
(with pepperoni, cheese, tomato sauce, spicy chili flakes)
Special

(with mushroom, ham, peppers, tomato sauce and Gouda)

Seafood
(with tomato sauce, cheese, shrimp, shrimp and mussels)

Margarita

(with tomato sauce and cheese)

GREEK DISHES
Moussaka

(with eggplant, potatoes, zucchini, trimmed beef
in tomato sauce and bechamel cream)

Lamb Kleftiko

(with potatoes, vegetables, tomato sauce and Greek feta cheese)

Seafood Yuvetsi
(with mixed seafood, garlic, onion, saffron,
tomato sauce, white wine with Orzo pasta)

Stuffed tomato and pepper
(with rice, spearming, garlic, onion, dill,
parsley and chopped tomatoes)

VEGETARIAN PLATES

Falafel

(served with french fries, pita bread,
tzatziki dip and mixed salad)

Avocado Pasta

(with avocado, garlic, basil and cherry bomb peppers)

Vegetarian pasta
(with zucchini, cherry tomatoes, peppers, carrots,
olives, broccoli, mushrooms and onions)

Vegetarian Yuvetsi with Feta
(with zucchini, aubergine, mushroom, onion, garlic,
tricolor peppers with Greek feta cheese)

SOUPS

Fish soup

(Fish of the day with potatoes,
celery, carrots,

zucchini, onions

and fresh lemon)

Chicken soup
(with mixed vegetables
and velouté)

Vegetable Soup
(with mixed vegetables,
croutons and velouté cream)




EITTAOPIIIA

MmakAaBakt pe maywto

Kavtai¢pt pe maywto
Twpapicol

Kpey UtpouAE

20udAE cokoAdTag HE TTAYWTO

EAAHNIKA T'TAOYPTIA

MNaovptt pe Ttayivy, kapudia,
HEAL & PUTILOKOTO
MNaovptL pe ppouTa, HEAL & KaVEAAQ

ITATQTA

2neowai Aibog

(Baviha, cokoAdata, dpdouleg, dplotikia & Enpol kapTtol)

KaAokatipwvo
(udvyko, dloTiky, kpépa yaiaktoc & dppeoka ppouta)

Mnavava oAt
(Bavidla cokoAdata, dpdouAeg, dpeokia pmavava,
kepdaola & olpoTil cOKOAATAC)

KADEX

Movocg Eomtpéco

AwmtAo¢ Eomtpéoo
Kamoutoivo

Kamoutoivo Adte
Apepilkavo

®pévto Eompeco

dpévto Kamoutoivo
Maywpévog kadeg pe adppo
Nescafe

Movog EAAnvikog Kadég
AutAog EAAnvikog Kadeg

11,00€
11,00€
12,00€
14,00€
14,00€

10.00€

12.00€

14.00€
10.00€

12.00€

3.50€
4.50€
5.00€
6.00€
5.50€
6.00€
7.00€
5.00€
5.00€
3.50€
4.50€

DESSERTS

Baklavaki with ice cream

Kadayfi with ice cream

Tiramisu

Creme bralée

Chocolate soufflé with ice cream

GREEK YOGHURTS

Yoghurt with tahini, walnuts,
honey & biscuit

Yoghurt with fruits, honey & cinnamon

ICE-CREAMS

Special Lithos
(vanilla, chocolate, strawberries, pistachio & nuts)

Summer
(mango, pistachio, cream & fresh fruits)

Banana split
(vanilla chocolate, strawberries a fresh banana,
cherries & chocolate syrup)

COFFEES

Single espresso
Double espresso
Cappuccino
Cappuccino latte
Americano

Freddo espresso
Freddo cappuccino
Foam-covered iced coffee
Nescafe

Greek coffee single
Greek coffee double
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lithossantorini.com
lithos.santorini2026@gmail.com
+30 2286 024421

Agiou Mina Caldera
Fira Santorini 847 00 Greece




