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Tsibologima

This menu’s philosophy is based on what in Greece is known as
“tsibologima” or snacking. It includes dishes that are easily eaten
by hand. We suggest you enjoy them, like the sun of Santorini
and the blue of the sky. And these, believe us, are two elements
that no one has ever had enough of. Feel comfortable and enjoy

our food. We are, discreetly, here to help you.

SALADS + SNACKS

Country Salad
Greek country salad with a scent of Santorini

Volcano Caesar
roasted baby lettuce,
organic chicken & ‘San Mihali” cheese

Classic Greek Spreads

‘tarama’ fish roe spread, fava, tzatziki &
‘ladopita” olive oil pie

Lamb Souvlaki Tacos

lamb gyros, tomato, steamed onion & tzatziki

Crab Croquettes
blue crab, herbs & saffron aioli

Prawn Tacos
lightly cooked prawns, Cretan avocado,
tomato & coriander
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GOURMAND BURGERS + SANDWICHES

Croque Madame a la Truffle
gruyere, organic ham & truffle

Katikies Club Sandwich a la Grecque
with “apaki” cured ham, ‘San Mihali” cheese,
sun-dried tomatoes & zucchini

Vegetable Lover’s Burger
roasted mushrooms, 5 spice mayo,
goat’s cheese & aubergine

Beef Cheeseburger
onion & bacon jam, tomatoes,
lettuce, bacon & cheddar

Chicken Sando
crispy chicken breast ‘Greekslaw’,
spearmint & pickled katsuni cucumber
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DESSERTS

Gianduja Ice-Cream
with dacquoise biscuit, wild cherry jam
and crunchy milk chocolate layers

Pineapple Confit
with lime semifreddo
& exotic fruit soup (mango-passion fruit)

[ce Cream
Chocolate / Vanilla / Santorini Pistacchio

Sorbet
Exotic Fruits / Strawberry / Yoghurt

Fresh Seasonal Fruit Selection
FOR 2 PERSONS
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per scoop / 5
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@) Vegeterian Choices / @ Vegan Choices /

Gluten Free Choices

PLEASE REFER TO OUR STAFF
FOR MORE VEGAN OR VEGETARIAN OPTIONS AND IN CASE OF ANY ALLERGIES OR DIETARY RESTRICTIONS

ALL PRICES ARE IN EUROS €



Lot L i

WINE BY THE GLASS

CHAMPAGNE & SPARKLING / 125ML

La Tordera, “Torse Brut Rosé” 2020, Prosecco, ltaly 15
Charles Heidsieck, ‘Brut Reserve” NV, 26
Champagne, France

WHITE / 125ML

Selene, Santorini 2021 Cuvée Privée, 14
Assyrtiko, Greece

Astrolabe, Sauvignon Blanc 2021, 16
Marlborough, New Zealand

Gavalas, Santorini 2020, Assyrtiko, Greece 18
ROSE / 125ML

Selene, ‘Rosé Cuvee Privee” 2021, 10
Mouhtaro/Athiri/Sauvignon Blanc,

Muses Valley, Greece

Chateau Minuty, ‘M de Minuty” Rosé 2021, 16
Provence, France

BEERS

Corona 10
Blue Monkey 1
Yellow Donkey 1
Malt & Marvel IPA 1
Septem Thursday’s Red Ale 9
Stella Artois 0% Alcohol 7

SIGNATURE COCKTAILS

White Clover
Absolut Elyx, Hibiscus, Lime,

Coconut, Maraschino and Fresh Yogurt

Katikies Colada
Plantation Original Blend Rum, Ron Zacapa,

Plantation Pineapple, Coconut, Pineapple and Mint

Berry Feast
Belvedere, Absolut Vodka Vanilla,
Fresh Strawberries, Fresh Raspberries,

Cranberry, Yuzu and Fresh Mint

Prima Donna
Sailor Jerry, Passion Fruit, Lime, Vanilla,

Ginger and Prosecco Wine

Hydropepon
Altos Plata, Lime, Agave Syrup,

Fresh Grapefruit and Fresh Watermelon

MOCKTAILS

Red Passion

Seedlip Proof 42 (non-alcoholic gin),
Fresh Strawberry, Passion Fruit, Lime,
Fresh Basil and Soda Water

Coco Manana
Banana, Mango, Peach, Coconut,

Fresh Yogurt and Agave Syrup

JUICES + TEA + SMOOTHIES
Smoothies of the Day
Fresh Juices

Handmade Ice Tea

PLEASE REFER TO OUR STAFF IN CASE OF ANY ALLERGIES OR DIETARY RESTRICTIONS

ALL PRICES ARE IN EUROS €
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