
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.

SA LA D S  +  S N AC K S

Country Salad 	 	 23
Greek country salad with a scent of Santorini

Volcano Caesar 	 	 26
roasted baby lettuce,
organic chicken & ‘San Mihali’ cheese

Classic Greek Spreads 	 	 18
‘tarama’ fish roe spread, fava, tzatziki & 
‘ladopita’ olive oil pie

Lamb Souvlaki Tacos 	 	20
lamb gyros, tomato, steamed onion & tzatziki

Crab Croquettes 	 	 24
blue crab, herbs & saffron aioli

Prawn Tacos	 	 24
lightly cooked prawns, Cretan avocado,
tomato & coriander 

G O U R M A N D  B U RG E R S  +  SA N D W I C H E S

Croque Madame á la Truffle 	 	30
gruyere, organic ham & truffle

Katikies Club Sandwich à la Grecque 	 	 25
with ‘apaki’ cured ham, ‘San Mihali’ cheese, 
sun-dried tomatoes & zucchini

Vegetable Lover’s Burger 	 	20
roasted mushrooms, 5 spice mayo, 
goat’s cheese & aubergine 

Beef Cheeseburger 	 	 32
onion & bacon jam, tomatoes, 
lettuce, bacon & cheddar

Chicken Sando	 	 24
crispy chicken breast ‘Greekslaw’, 
spearmint & pickled katsuni cucumber 

D E S S E RTS

Gianduja Ice-Cream 	 	 12
with dacquoise biscuit, wild cherry jam
and crunchy milk chocolate layers

Pineapple Confit	 	 12
with lime semifreddo 
& exotic fruit soup (mango-passion fruit) 

Ice Cream 	 per scoop / 5
Chocolate / Vanilla / Santorini Pistacchio

Sorbet 	 per scoop / 5
Exotic Fruits / Strawberry / Yoghurt

Fresh Seasonal Fruit Selection 	 	30
F O R  2  P E R S O N S

 Vegeterian Choices  /   Vegan Choices  /   Gluten Free Choices

P L EA S E  R E F E R  TO  O U R  S TA F F 

F O R  M O R E  V EG A N  O R  V EG E TA R I A N  O P T I O N S  A N D  I N  C A S E  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S
• 

A LL  P R I C E S  A R E  I N  E U RO S  €



S I G N AT U R E  C O C K TA I L S

White Clover 	 24

Absolut Elyx, Hibiscus, Lime, 

Coconut, Maraschino and Fresh Yogurt

Katikies Colada 	 23

Plantation Original Blend Rum, Ron Zacapa,

Plantation Pineapple, Coconut, Pineapple and Mint

Berry Feast 	 22

Belvedere, Absolut Vodka Vanilla, 

Fresh Strawberries, Fresh Raspberries, 

Cranberry, Yuzu and Fresh Mint

Prima Donna 	 21

Sailor Jerry, Passion Fruit, Lime, Vanilla,

Ginger and Prosecco Wine

Hydropepon 	 19

Altos Plata, Lime, Agave Syrup,

Fresh Grapefruit and Fresh Watermelon

M O C K TA I L S 

Red Passion 	 17

Seedlip Proof 42 (non-alcoholic gin),

Fresh Strawberry, Passion Fruit, Lime, 

Fresh Basil and Soda Water

Coco Manana 	 12

Banana, Mango, Peach, Coconut,

Fresh Yogurt and Agave Syrup

J U I C E S  +  T E A  +  S M O O T H I E S

Smoothies of the Day 	 12

Fresh Juices 	 12

Handmade Ice Tea 	 6

W I N E  B Y  T H E  G L A S S

C H A M P A G N E  &  S P A R K L I N G  /  1 2 5 M L

La Tordera, ‘Torse Brut Rosé’ 2020, Prosecco, Italy 	 15

Charles Heidsieck, ‘Brut Reserve’ NV, 	 26

Champagne, France

W H I T E  /  1 2 5 M L

Selene, Santorini 2021 Cuvée Privée, 	 14

Assyrtiko, Greece 

Astrolabe, Sauvignon Blanc 2021,	  16

Marlborough, New Zealand

Gavalas, Santorini 2020, Assyrtiko, Greece 	 18

R O S É  /  1 2 5 M L

Selene, ‘Rosé Cuvée Privée’ 2021, 	 10

Mouhtaro/Athiri/Sauvignon Blanc, 

Muses Valley, Greece	

Château Minuty, ‘M de Minuty’ Rosé 2021, 	 16

Provence, France 

B E E R S

Corona 	 10

Blue Monkey 	 11

Yellow Donkey 	 11

Malt & Marvel IPA 	 11

Septem Thursday’s Red Ale 	 9

Stella Artois 0% Alcohol	 7

P L EA S E  R E F E R  TO  O U R  S TA F F  I N  C A S E  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S
• 

A LL  P R I C E S  A R E  I N  E U RO S  €


