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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!

AlBog
EXTIATOPIO HAIOBAXIAEMATOX
KoAwg pBate oto AiBog, éva otkoyevelokod e0TIATOPLO
Ko pioc cuOevTIkT) epmeLpior OOV KABe HITOUKIA oy LOAWTIEL
TIG YEUOELG TOU HEGOYELKOU NALOBACIAEHATOG.
E&epevvijote Tov TpOTO poyelpepatog Boudaoovwy Kol ToapadooLokwy
TMATWV, SOKIUAOTE VOOTIPX OXAEIPpOTH Kol (N pEG CXANTES KOl

QTOACIOTE TOL PLOCYIKA LG KOKTEIA!



KPYA OPEKTIKA

Ywpi
(Wowpi pe vritr)

Mita
(ME ppéokia piyavn)
Tlatdiki

(ue yiooUpTI, ayyouUpl, ok6pdo, EUdI, dvnbo
Kal €¢Tpa TTapBévo eAaidAado)

TapapoocaAdra
(ME KPEPMUDI, PPETKO XUPO Agpoviol
Kal £€Tpa TTaPBEVO eAaIGAadO)

Tupoka@TepPn
(ve @éTa, okOPdO, TTIKAVTIKN OAATOO TOiAl,
TPIXPWHEG TTITTEPIEG KAI HUPWBIKA)

PéTa
(ue piyavn kai eAaidAadOo)

EAiég
(MEe piyavn, €€Tpa TTaPBEVO eAaIOAadO
Kal Aepovi)

Faupog papivarog
(Me €€Tpa TTapBévo eAaidAado kai §Udl kpaaiol)

NToApaddkia
(ue TCatCiki)

ddapa

(M€ KpEUMUDI, KATTOPN KOl £ETPa TTAPBEVO EAQIOAQDO)
EAANnvVIKA MTTpouokéTa

(pE eNIEG, vTOPATEG, TUPI, PPETKO KPEUUUDI, piyavn
Kal €§Tpa TTapBévo eAaidAado)

MoikIAia OPEKTIKWYV Yia 2 dTOHA

ZoAouog TapTap

Aaupdki carpaccio

2,00€

2,50€

7,00€

7,00€

7,00€

8,00€

7,00€

11,00€

10,00€

13,00€

12,00€

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
(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 tartare

Seabass carpaccio



ZEXTA OPEKTIKA
ZKopdoYwuo

(pe ok6pdO, TTapBévo eAaidAado,
Tupi MkoUvTa, BoUTUPO KAl HUPWOIKA)

NTopaToke@TEDEG ZavTOpPivng
(ME aAeupl, NlOOTA vTOpdTQq,
OubONO Kal PPECTKA HUPWIIKA)

Zayavaki
(oepBipeTal pe vTiTT papueAddag oUkou)

Qéta pe péM

(pe MEN ka1 couadpl)

WnT16 Aoukdviko Hooxapiclo
(uEe @péokeg TTaTATEG, piyavn Kai T¢aTdiki)

Kegpreddkia

(koppévo Hooxapiolo kKpéag o€ OAATOO VIOPdTag
gepPipovTal ge TNyavnTéG TTATATEG

Kol GGATOQ VTOUATAG)

MUdi1a oTov aTtud

(o€ 000, PpEoKa PUBIA, TPIXPWHES TTITTEPIEG,
oKOPdO, PPECKOG XUMOG Agpoviou,
MouoTdpda Kal HUPWOIKA)

MUSIa ocayavaki
(o€ 000, PPETKEG VTOUATEG, PETA, TTEATE
VTOUATAG Zavtopivng, TITTEPIEG, HUPWDIKA)

MNapideg cayavaki

(o€ 000, PPEOKEG VTOUATEG, EAANVIKN QETA,
vTopaTivia Zavtopivng,

TITTEPIA KA HUPWOIKA)

MNapideg pe ouldo

(oepPipovTal pe KpEPa polE, TIITTEPIEG MIE, CaPPav)

Melédeg BaAaooivwv Zavropivng
(Me yapideg, pudia, KaAaudpl, VIQASES TaiAI,
TITTEPIEG, QPETA KAl CAATOO VTOUATAG

KOl JUPWOIKA)

KaAaudpi Tnyavnto

(oepBipeTal ye YAUKr oGATOa TaiAl)

Mapideg TnyavnTég
(oepBipeTal e TATATEG TNYAVNTEG
Kal YAUKR) 0dAToa TGiA)

10,00€

12,00€

12,00€

12,00€

15,00€

14,00€

16,00€

18,00€

22,00€

20,00€

25,00€

17,00€

24,00€

HOT STARTERS

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

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

Saganaki fried cheese
(served with fig marmalade dip)

Feta with honey

(with honey and sesame seeds)

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)

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)

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)

Santorini seafood meze

(with shrimp, mussels, squid, spicy chilli flakes,
peppers, Feta cheese and

tomato sauce and herbs)

Fried squid

(served with sweet chilli sauce)

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




YAAATEX

XwpidTikn caAdra
(VTOUATEG, QETA, AyyoupIa, TIITTEPIEG, KPEUMUDIA, EAIEG,
KATTapn, £€ETpa TTapBévo eAaidAado kal piyavn)

Zavropivn

(pe vToparTivia, Tupi Kpéua, KpePUdIa,
TTagIuadl, TITePIEG Yig, ayyoupia, kATTapn,
eNIEG 0€ POOENEG KAl OGATOA BAACAUIKO)

Caesar

(Mpdoivn AdAa, iceberg, viopaTivi, KOTOTTOUAO,
uTTEIKOV, KOAQUTTOKI, TTapueldva flakes
KpouTov Kal odAToa Caesar)

Poéka-trappueddava

(Me oUKo, Kapudia, UAAa poKag,

QAVAWEIKTN oaAdTa, podI, TTOPTOKAAI Kal Trappeldva
pe odAToa BaAoduikou)

Lithos sunset
(pe avapeikn oaAdTa, cohoud, aBokdvTo,
PETEG TTOPTOKAAIOU, UAAO, COUCGI KAl KOUKOUVAPI)

ZoAdra BaAacoivwv

(ue avdpeiktn ocaAdTa, yapideg, kahaudpia,
HUSIa, coAopo Kal €€Tpa TTapBévo eAaidAadO
pe odAToa Agpoviol)

14,00€

16,00€

16,00€

16,00€

17,00€

20,00€

SALADS

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

Santorini

(with cherry tomatoes, cream cheese, onions,
rusk, cucumbers, mixed peppers, capers,

sliced olives, sundried tomatoes and balsamic sauce)

Caesar

(Green lola, iceberg, cherry tomatoes,
chicken, bacon, sweetcorn,
parmesanflakes, 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, apple, sesame seeds and pine nuts)

Seafood salad

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




ZYMAPIKA

Aifog sunset

(ue ooAopo, oTTapdyyla, vioyartivia,
KpePMUdIa, KpEpa podE)

MaoTta pe yapideg

(o€ Kpaaoi, yapideg, PPETKES VIOUATAG,
KPEMMUDI, OKOPDOO Kal caPpav)

Mdaota pe BaAaooivd

(ve kahapdpl, yopideg, HUdIa, ok6pdo,
KPEUPUAI, coppav, OAATOO VTOUATAG,
Aeukd kpaoi)

MaoTta pe koté1TOUAO
(KoTo1mouAO pE paviTdpia, KpEua YAAQKTOG,
TTTEPIEG MiE, HUPWOIKA)

Kaputrovdapa
(ME pTTéIKov, CopTTdv, TUPI grana, auyd, okopdo
pe EETpa TTaPBEVO eAAIOAGDO Kal HUPWIIKA)

PaBidAia nuépag

(pwTAoTE TOV OEPPITOPO YIa Ta pafidAia NUEPAG)

AoTtakopakapovada
(o€ 0Ulo, PPECKEG VTOUATEG, KPEUUUDI,
BaaiAikd, okdpdo Kal cappdv)

AocTtakopakapovada /KIAG
(o€ 0000, PPECKEG VIOUATEG, KPEUMUDI,
BaaoiAikd, ok6pdo Kal caPpav)

PIZOTO

Pi1{6To pe Balaocoiva
(pe kaAapdpl, yopideg, HUBIA, okOPOO, KPEUUUDI,
oagpAv, OAATOO VTOPATEG, AeUK Kpaoi)

Pi1{6T1o pe yapideg

(yapideg, okdpdo, KPEUPUDI, cappdv,
OAATOO VTOUGTEG, AEUKO Kpaaoi)

Pi1i6To pe pavitdpia
Kol KpEpa TpoU@ag

(ME paviTapia, okOPdO, KpEUa TPOUQAG,
KPEPO YAAQKTOG KAl HUPWOIKA)

P1g6To pe cohopd
(ue TTapuedava, Xupod Agpoviol, ok6pd0
Kal KpePpUdia, £ETpa TTapbévo eAaIdAad0)

22,00€

23,00€

25,00€

20,00€

18,00€

20,00€

55,00€

110,00€

25,00€

23,00€

21,00€

22,00€

PASTA

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

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)




OAAAXYINA

WYapi nuépag
(pwTAOTE TOV GEPPITOPO YIA TNV WAPIA TNG NHEPAG)

Torroupa
AaBpdxi

(6Aa Ta TTapam@vw oepRipovral e
BpaoTd Aaxavikd i TTpdoIvn CaAdTa)

®i1AéTo coAopou
(ME BpaaTd Aaxavikd kol AATaa Aggoviol)

®DiIAéTo TOVOU
(ME BpaaTd Aaxavikd kal GAAToa Aggoviol)

Mapideg ynrég
(pe TIKAVTIKN payiovéla TapTap
KOl BpacTd Aaxavikd)

XT1amwod yntoé
(Me AGdI, EUBI, BpaoTd Aaxavikd Kal JUPWOIKA)

KaAaudpi yepioto
(M€ EAANVIKN QETA, VTOUATEG, HUPWOIKA,
mTEPIEG, paivTave Kal EETpa TTapBévo eAaidAadO0)

KaAaudp! yntd
(ue pUQ, BpaoTd Aaxavikd kai EETpa
TTapOEvo eAaIOAadO)

Mi§ 6aAacoivwy yia 2

(wdp1, yapideg, wntd kaAaudpia, Hudia,
pUQ, BpaoTd Aaxavikd, Aepovi

Kal €§Tpa TTapBévo eAaIOAad0)

WYnrég aoTakog
(oepPBipeTal ye apwpaTikd BouTupo
KOl YnTd AaXavikd)

WYnrég aoTakdg/KIAG
(oepPipeTal pe apwpaTikd BouTupo
KOl YNt Aaxavikd)

(please ask)
30,00€

30,00€

27,00€

27,00€

24,00€

26,00€

25,00€

22,00€

80,00€

55,00€

110,00€

SEAFOOD
Catch of the day

(ask the waiter for the catch of the day)
Sea bream

Seabass

(all above are served with
boiled vegetables or 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 octopus
(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 2per.

(with fish, shrimps, grilled squid, mussels, rice,
boiled vegetables, lemon
and extra virgin olive oil)

Grilled lobster
(served with aromatic butter
and grilled vegetables)

Grilled lobster per kg
(served with aromatic butter
and grilled vegetables)




KPEATIKA XXAPAX
Mepida yupou

(oepBipeTarl pe TiTa, caAdTa, TCATEiKI
KQI TNYQVNTEG TTATATEG)

20oUBAdKI KOTOTTOUAOU
(oepBipeTarl e TiTa, caAdTa, TCATCiKI
KaI TNYAvNTEG TTATATEG)

2ouBAdki apviou
(oepBipeTal pe TiTa, caAdTa, TCaTdiki
KQI TNYAvNTEG TTATATEG)

Keutrdr apviou
(oepBipeTal pe miTa, caAdTa, TCATEKI
KQI TNYQVNTEG TTATATEG)

M1@TéKI YEMIOTO
(oepBipeTarl e Tita, caAdTa, TCaTdiKI
KaI TNYAVNTEG TTATATEG)

Maiddkia apviouv
(ME TNYavNTEG TTATATEG Kal TCATCiKI)

Mooxapioia pytrpifoAa
(ue baby TTatdTeg Wnuéveg aTO POUPVO Kl TCATEKI)

Mi§ kKpeaTikKwy yia 2
(KepTrdr, @IAETO KOTOTTOUAO, YUPOG,
TaiddKIa, 3 SIAQOPETIKA VTITT,
oepPipeTal uE TNYAVNTEG TTATATEG)

DiAéTO pooxapioio

(oepBipeTal ge TTOUPE TTATATAG, WYNTA OTTOPAYYIA,
OdATOQ TTTTEPIOU KAl KPUOTAAAIKO aAdTI)

®iAéTo Rib-Eye
(oepBipeTal ge TTOUPE TTATATAG, WYNTA OTTOPAYYIA,
OdATOa TTITTEPIOU KAl KQUOTOAAIKO aAGTI)

®iAéTo Black Angus
(oepBipeTal e TTOUPE TTATATAG, WYNTA OTTOPAYYIA,
OdATOQ TTTEPIOU KAl KPUOTAAAIKO aAdTI)

Mrpi1{6Aa T-Bone

(oepBipeTal ue BPaoTd Aaxavikd)
M1rp1{oAa Tomahawk/kIAS

(oepBipeTal pe Wwntég baby Trardreg
Kal oGAToa TTITTEPIOU)

ME XAATXA

DIAETO KOTOTTOUAO a Ad KpEM
(ue paviTdpia, pUdl Kal KPEPA YAAAKTOG)

DiAéTo yapoviéppl Vinsanto
(ME kpaai BivadvTo Zavtopivng, KPEUUUDIA,
Kapudia, pavitdpia, JUpWIIKA Kal pudi)

19,00€

20,00€

24,00€

19,00€

20,00€

28,00€

37,00€

70,00€

40,00€

45,00€

45,00€

65,00€

110,00€

24,00€

25,00€

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, salad,
tzatziki dip and french fries)

Stuffed meat patty
(served with pita bread, salad,
tzatziki dip and 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 2per.

(Kebab, chicken fillet, gyros, lamb chops,
3 different dips, served with french fries)

Beef Fillet

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

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

Black Angus Fillet

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

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)




INITXA
Mapyapita

(ue oGATOO vTOPdTaG Kal TUpi)
Metrepovi

(TreTEPOVI, TUPI, GAATOO VIOPATAG,
TTIIKGVTIKEG VIQASES TaiAI)
Xapan-Tporikn

(avavdg, (optrév, yKouvTa Kal OGATOO VTOPATOG)

ZwECIOA
(HaviTdpia, LoPTTOV, TTITTEPIEG,
OAATOQ VIOPATAG KOl YKOUVTA)

EAANVIKA
(ME KpEPPUDIA, VTOUATEG, ENIEG, PETA, TTITTEPIEG
HaviTdpia, Kal OAAToa VIOPdTaG)

OaAacoivwv
(odAtoa vIopdTag, Tupi, KOAapdp!,
yapideg kal pudia)

EAAHNIKA IITATA

Mouoakdg

(ME pENITCAvVa, TTaTATEG, KOAOKUBAKIO, HOOXAPI O€ OAATOQ
VTOUATAG Kal KPEUA PTTECAMEN)

Apvi Kétoi

(ue TToUpE TTATATAG Kal GAATOQ TTITTEPIOU

ME KOKKiVO Kpaoi

MNouBerol pe BaAaocoiva

(pe avdpueikTa Bahaoaivd, okopdo, KPEPUUDI,
gagpdv, GATOO VTOPATaG, AEUKS Kpaai)
r£|JIO'T£§ VTOMATEG KAl TTITTEPIECS
(ue pUQI, dubdopo, KpePUdI, okOPBO, Avnoo,
palviavd & WIAOKOUUEVES VTOUATES)

XOPTO®AT'IKA ITIATA
DaAdapeA

(oepBipeTal ge TNYAVNTEG TTATATEG,

TiTa, TCaTCiKI Kal avAUEIKTN OOAATA)

ZUupopIKA ME aBOKAVTO

(ue apokdvTo, ok6pd0, BACIAIKO Kal TTITTEPIEG KEPATT)
Kp18apdki Aaxavikwyv HE @ETa

(Me KoAokuBdKia, PeANITCAva, paviTdpia, KPEUPUDI,
0KOPdO, TPIXPWHESG TIITTEPIEG PE EAANVIKT PETA)
Pi1géTo ravTiapi

(ue oéNivo, oképdo, TTapueddva,

KapUdia Kal EAaidGAado

YOYIIEX

YapdoouTtra
(Wdpi nuépag pe TTATATEG,
oéAivo, kapoTa,
KOAOKUBAKIA, KPEMMUBIA
Kal @PECKO AEHOVI)

KoréoouTtra
(ME avdpeikTa Aaxavikd
Kal BeAouTE)

Aaxavéooutra
(uE avApeIkTa Aayavikd,
KPOUTOV Kal KpEpa BEAOUTE)

16,00€

18,00€

18,00€

18,00€

18,00€

20,00€

16,00€

28,00€

25,00€

15,00€

16,00€
17,00€
19,00€

20,00€

17,00€

14,00€

12,00€

PIZZA

Margharita
(with tomato sauce and cheese)

Pepperoni

(with pepperoni, cheese,

tomato sauce, spicy chili flakes)
Hawaii-Tropical

(pineapple, ham, Gouda and tomato sauce)

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

Greek

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

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

GREEK DISHES

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

Lamb Shank

(with mashed potatoes and pepper sauce
with red wine)

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

Beetroot risotto
(with celery, garlic, parmesan,
walnuts and olive oil)

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)




EITIAOPIIIA

MirakAaBdKi ge TTaOywTo
KavTaigl pe maywro
Tipapiocou

Kpeu PTTPOUAE

ZOoUPAE OOKOAATOG ME TTOYWTO

EAAHNIKATIAOYPTIA
MaoUpTI pe Tayivi, kKApUdia,
MEAI & pTTIOKOTO

MaoupTI pe PpoUTA,
MEAI & KavEAAQ

ITATQTA
Zmréoial Aibog

(BaviAia, cokoAdTa, @PAOUAEG,
@loTikia & Enpoi kapTroi)

KaAokaipivo
(MAvyKO, QIOTIKI, KPEUO YAAAKTOG
& ppéoka @pouTa)

Mtravava orAiT
(Bavihia cokoAdTa, @PAOUAEG, QPETKIT
uTTavdva, kepdoia & alpdTTi COKOAATAG)

KA®DEX

Movég Eotrpéco

AiTA6g Eotrpéco
Katroutoivo

Katroutoivo Adrte
Apepikdvo

®pévro Eomrpéoco
PpévTo KATTOUTTIVO
Maywpévog Kapég pe appod
Nescafe

Movég EAANvVIKGg Kagég
AiITA6g EAANVIKOG Kagég
Nepo 11t

Nep6 500ml

Nep6 avBpakouxo 750ml
Nepd avBpakouyo 330ml

12,00€
12,00€
12,00€
14,00€
14,00€

10.00€

12.00€

14.00€

10.00€

12.00€

3.00€
4.00€
5.00€
6.00€
5.00€
6.00€
6.00€
5.00€
5.00€
3.00€
4.00€
3.00€

2.00€

7.00€
5.00€

DESSERTS

Baklavaki with ice cream
Kadayfi with ice cream

Tiramisu

Créme brilée

Chocolate soufflé with ice cream

GREEKYOGURTS

Yogurt 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

Water 11t

Water 500ml
Sparkling water 750ml
Sparkling water 330ml
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+30 2286 024421
Agiou Mina Caldera

Fira Santorini 847 oo Greece




