
T S I B O L O G I M A S U S H I + C AV I A R D R I N K S W I N E L I S T

Tsibologima 
This menu’s philosophy is based on what in Greece is known as ‘tsi-

bologima’ 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 	 25
Greek country salad with a scent of Santorini

Volcano Caesar	 27
roasted baby lettuce, anchovies, pancetta affumicata, 
organic chicken & ‘San Mihali’ cheese 

Beluga Lentils 	 29
with fresh herbs, black eyed beans, pickles, 
cherry tomatoes & grilled tuna 

Classic Greek Spreads	 21 
‘tarama’ fish roe spread, fava, tzatziki & ‘ladopita’ olive oil pitas 

Yellowtail Ceviche 	 35
fresh tomato, tiger milk, pickled cucumber, red onion, coriander

Crab Croquettes 	 24
blue crab, herbs & saffron aioli 

Tuna Tacos 	 30
soft corn tacos, tuna tartar, citrus & coriander, black sesame

Charcuterie Platter	 34
from our Greek, Spanish and Italian Producers

Cheese Platter	 29 
selection of artisanal cheeses from the Greek islands

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

Salmon Open Sandwich	 25
grilled sourdough bread, crème fraîche, 
home-made smoked salmon, herbs & lemon zest 

Katikies Club Sandwich	 27 
organic ham, bio chicken, crispy bacon, 
home-made mayo, tomato, letuce & Gruyere cheese 

Vegetable Lover’s Burger 	 32
roasted portobello mushrooms, 5-spice mayo, 
goat’s cheese & aubergine

Beef Smashed Burger 	 35 
aged Cheddar, tomato confit, pickles, prosciutto chips, 
grilled lettuce & truffle mayo

Spaghetti Pomodoro	 27
San Marzano tomatoes, Santorini cherry tomatoes confit & basil

optionally with Gluten Free pasta 

E XT R A  S I D E S

Rich Potato Butter Purée 	 10

Naxos Potato Wedges	 9                                                                                                                                          

Baby Vegetables	 9

D E S S E RTS

Baked Cheesecake	 16
with coconut chantilly cream & exotic fruits sorbet 

Tiramisu 	 17
with marsala cream, cacao crumble & espresso ice cream 

Chocolate Praline Tart	 18
with caramelised hazelnuts & tonka ice cream

Ice Cream 	 per scoop /   5.5
chocolate / vanilla / Santorini pistacchio

Sorbet 	 per scoop /   5.5
exotic fruits / strawberry / yoghurt

Fresh Seasonal Fruit Selection 	 30

A LL  D I S H E S  W I T H  T H E  F O LLOW I N G  I C O N S 

C A N  B E  A LT E R E D  TO  M ATC H  YO U R  D I E TA RY  N E E D 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  O R  F O R  A N Y  A D D I T I O N A L  P R E F E R E N C E S
• 

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  €

W I N E L I S TT S I B O L O G I M A S U S H I + C AV I A R D R I N K S


