Welcome to Idol

Hospitality - Quality - Experience
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“Based on the simplicity and taste from the local cuisine of the island, our Chef
leads a group that aims to highlight the products and combinations of flavours of
the Mediterranean, as well as the International cuisine.

On a daily basis the owner collaborates with local producers and fishermen in
order to select the raw material ”

The owner Mr. Loukas Katris



e
(9.00-12.00)

Bread basket 1
Bread basket, butter, honey, homemade marmalade
Me Boutupo kat xelponointn papueAdda

Bread basket 2

Bread basket, cold cuts cheese
Me tupld kat aAAavtika

Idol breakfast for two

Scrambled eggs with Santorinian tomatoes, bread bask
olives, local cucumber, cake Melitini with anthotffog
marmalade, honey and seasonal fruits ' :
OpeAéta pe viopativia Zaviopivng, kaAiBies

With honey and walnuts
Me peAL kal kapudla

With forest fruits and nuts
Me pouta tou daooug kal Enpolc kapnoug

Greek yogurt bowl / WAviko %ﬂptl

Toast / Toot
With cheese and turkey
Me tupl kat yaAonouAa




Omelet / OpeAéta
With eggs, cheese, asparagus and our sausage
Me auyd, tupl, onapayyia kdt AOUKAVIKO OIKO pag

Greek Omelet / EAANvIkA opeAETa
With tomato, onions, green peppers and feta
Me vtopdta, KpeppudL, NPAciveg NINEPLEG KAl PETA

Eggs benedict / Auyd benedict
With bacon, hollandaise, brioche
Me pnéikoy, hollandaise, Wowpl pnptog

Eggs benedict / Auyd benedict

With smashed avocado, salmon-and cream cheese

Me aBokavto, coAopd Kat kpepa Tuplou

Santorinian Scrambled eggs

With 3 eggs, tomato sauce, fresh oregano, feta cheese and toasted bread
Me 3 auyd, oaAtoa vIopatag, (pEta, ppeoKla piyavn kal ppuyaviopévo Wwpi

Fried eggs / Tnyavita apya
With bacon and bread
Me pnékov kat Yl
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Sandwich
With Cheese, turkey, mayo, lettuce and potato chips
Me tupl, yaAorouAa, paytoveda, papoUAl kal natatdkia

Greek sandwich

With feta cheese, tomato, olive tapenade,
onion, green pepper and potato chips

Me €ta, vroparta, tamevada eALAg,
KPEPPUSL, MpACN.IINeEPIA KAl NATatakla

Homemade ladenia

Xelponointn Aadévia (Homemade bread)
With mortadella, cream cheese, tomato and rocket
Me poptadéAd, tupt kpépa, viopdta kal poka

Tortilla / Toptiyia
With creme cheese, smoked salmon, iceberg, avocado and green salad
Me tupl kpepa, kanviotd XoAwpo, iceberg, aBokdvto kat npdowvn caiata

Pancakes / MNavkeik
With chocolate praline, fruits and biscuit
Me npaAiva ookoAdtag, (ppouta Kal PriokoTo

Pancakes / lNavkeik
With cheese, bacon, fried egg and hollandaise
Me tupl, pnéikov, tnyavité auyé kat hollandaise

Club sandwich

KAapn odvtouitg (Homemade bread)
With chicken, bacon and fried potatoes
Me KOTOMOUAO, UNEIKOV KAl TAYQVITEG NATATES




Potatoes / lMNMatdteg
With fried eggs and bacon
Me tnyavitd auyda kal pneikov

Smash burger / Mngpykep
With cheese, tomato, spicy smoked mayo and fried potatoes
Me tupl, vtopdta, kanvioth payloveéda Nanpikag Kal tTNyavitég Natateg

Pizza / lNitoa
Greek prosciutto, Gruyere cheese and rocket
EAANVIKG npooouto, tupl ypdBiépa kal poka

Greek meze (for two)
EAANVIKOG pedec (yia 6Uo)

Tomato fritters, marinated fish, dolmades,
traditional spreads, cheese and salad
Ntopatokeptédeg, papvapiopéva paplia,
napadootakd aAeiypata, tupt kat calata
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Trilogy of traditional dips / TpiAoyia ané aAoipég
Fish roe cream, smoked aubergine salad, and fava with bread
Tapapag, peAitdavooaddta kal eapa pe Pwpl

Smoked White Eggplant / Aeukn MeAitdava Wnth
Grilled eggplant with aromatic cream cheese and seeds

Kpepwdeg tupl pe apwpatikd, Addt ToiAl kat puTpeg okdpdou

“from our farm

Favaballs / ®@aBokeptég

Croquette of fava with seafood tartar and dill oil
Me taptap Baiaocovwv kat Aadt avnBou

“from our farm

Our Beef sausage /' Mooxapiolo Aoukaviko
With herbs and aged cheese foam

Me xdpta, vtopdta kat appo tuplou

“from our farm

Ladotyri Saganaki / Aabdotupt (Zayavdki)
Local crispy cheese with tomato marmalade from Santorini (crispy)
Tpayavéd oayavaki pe pappeAdda viopdrag 2avtopivng kat pdka

Steamed mussels / MUbia axviota
With ouzo, lemon and bread with thyme
Me 00do, Agpdvi kat tpayavo Ywpi and Bupdapt

Fried Squid / KaAapdapt
With homemade pickled caper sauce
Me ow¢ kanapng




Octapus / Xtanodt
Grilled, with crispy rise and smoked mayo
Me tpayavo pudl kat payloveda Kanviothg nanpikag

Shrimps/lapida
Roasted shrimps, avocado and citrus sauce
[apideg WNTEQ pe afokavio KpNTNG Kdl cdAtoa ano eonepLd0ELdN

Our gyros / lNavoéta
With tomato onkk crispy homemade pita bread, pork belly, herbs and yoghurt sauce
Me vtopdta o€ tpayavi xelponointn nita, pUpwolka Kal owg ylaouptiou

oLl

Greek Style Ceviche / Zeitoe
Daily fish with herbs, caper and citrus
Wapl npepag pe apwpatikd, kanapn kat eonepldoeLdn

Sea urchin salad / AxivooaAdta

Oyster/2tpeidia (BELUGA)

Oyster with buerre black sauce, Beluga caviar
Ytpeidla pnep pnAavk, xapiapt Beluga

Sea / ©dAaocoa (Plate for two)
Variety of shells
[MolkiAia ooTpdakwy

Beluga Caviar | 30g
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IDOLCOMBOS
[ e

Combo 1
(Santorini Assyrtico Grand Reserve or Mavrotragano)

Served with:
Bread variety
White Eggplant
Ladotyri Saganaki
Carpaccio salad
Aged Cuts variety
Dessert of the day

Combo 2
(Fleur de Miraval Champagne Rose or Miraval Rose)

Served with:
Sea
(Qysters, shells, sea urchin, mussels, botarga)

Combo 3
(Sea Spray Villa Maria or Champagne Laurent-Perrier Cuvee Rose Brut)

Served with:

Bread with fish roe cream
Seaurchin salad
Shrimp Salad
Lobster Orzo
Dessert of the day



Santorinia / Zavtopuwid
Cherry tomatoes, capers,.carob rusk, salted codfish and Hlorotyri
Ntopativia, kdnapn, na&padt and xapounl, pnakaAlapo €eAouploto kal kapdapida

Carpaccio salad / XaAdta kapndtolo
Green salad with truffle dressing, carrot, fennel, corn and truffle gruyere
[pdoivn ocaAdta pe VIpEalvyk tpougag, Kapoto, PIvOKLo, KaAapnokl, kat ypaBlépa tpouqag

Shrimp Salad / ZaAdta pe yapida
Dressing vinsanto, cherry tomatoes, cucumber, avocado and mint
Ntpeowvyk Bivodvto, viopativia, ayyoupl, afokavto kal budopo

Orzo pasta

Mavéotpa xAwpotupl (vegetarian)

Fresh tomato, local oregano and Hlorotyri
Ddpéokia vropdta, ptyavn kal xAwpotupl

Shrimps Linguine / Atykouivi pe yapida
With tomato sauce and herbs
Me odAtoa vtopdtag Kal apwpatikd

Sea urchin Tagliatelle / TaAlatéAeg pe axivo
With fresh olive oil
Me ppéoko eAaldAado

Daily fish Tagliatelle al olio / TaAlatéAeg aA 6Alo
With Daily fish in their broth and botarga
Me Ydapl npEpag Kal auyotapaxo

LLobster Pasta / Aotakopakapovada
With fresh tomato and herbs
Me (ppéokia vropdra Kdl pupwdikd

€20 uosvas Jauiung | JupInplsay 10d|




Grouper Fillet /®iAéto Po@pog
With carrot, zucchini and stonefish sauce
Me kapdto, KoAokUBI kal caAtoa and netpoyapa

Seabass / AaPpdaxki
With herbs, crispy onions and egg-lemon sauce
Me x6pta, kpiont-KpeppUdt Kal duyoAEpovo

Lamb shank / Kétol apvi
Braised with traditional trahanas and Gruyere cheese
Me ypaBlepa, Eivoxovepo tpaxavd kat ypaBiépa

Baby chicken/ KoténouAo vavdki
Roasted chicken with baby potatoes, herbs and chicken sauce
Wntd vavdkl, pe pnént natateg, xépta kat oaAtoa KotonouAou

Spare ribs
Glazed in sweet vinegar sauce, with potatoes
2 € YAAoO pe YAUKO (1 kal natdteg

Catch of the Day (Fresh daily fishes)

*served with grilled veggies and potatoes

Lobster / Aotakocg
*Pasta or grilled




Greek Dry Aged Steaks (Choose by yourself)
(25,30,40,45 days)

Greek T-bone
Greek Tomahawk

Greek Rib-eye steak

Premium steaks
Outside skirt / BlackAngus
Rib-eye steak / Black Angus

Tomahawk steak / Black Angus

Wagyu - Kobe

Daily cuts / ask the waiter

[
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“You can’t buy happiness, but you can buy dessert and thats kind
of the same thing.”




Lemon / Agpdvi

LLemon cremeux, mousse white chocolate, biscuit,
caramelized apple, sorbet lemon

Kpepe Agpdvi, poug-AeUKNG 00KOAATag, PniokoTto,
KapapeAwpéva pnAa, ooppne Agpiodvt

Chocolate / ZokoAdta

Bitter chocolate cream, Greek coffee brownie,
caramel crumble, vanilla ice-cream

Kpépa nikphg 0oKoAGTas, pnpdouvt eAANVIKoU Kagé,
KpapnA kapapéAde, naywto-Baviria

Baklava / MnakAaBdg
With pistachio cream:-and mastic.ice cream
Me kpepa QLoTiKL KAl Naywtd-paotixa

Melitini / MeAgtivi
Traditional cheesecake, with.cinnamon and mastic ice cream
Mapadoolakd PEAETiVE e KpEPA KaveAQG Kal Naywto paotixa



* O Tpég eivan o€ evpw € kat meplapPdavovv: GITA 13-24%, dnpotiko ¢opo 0,5%.
* Ztnv elocodo datiBetal kovTi TAPATOVOYV.
* Ayopavollkog vevBvvog: Katpng Aovkag
*To katdotnpa dtabétel To Sikaiwpa alAayng TIHOY Xwpig Tpoeidomoinon.
* O katavaAwTng Oev éxel oy péwon va TANpwoet eav dev AdBet TO VOO
TapacTatiko ototxeio (amddet&n 1 TiHoAoyLo)
* The Consumer is not obliged to pay, if the notice of payment is not received (re-
ceipt-invoice).
* H emueipnon pag Stabétet eykekpiévo teppatikd anodoxng kaptav POS | POS
Card Terminal available



~ www.idolsantorini.gr / info@idolsantorini.gr
- T.+30 2286023292 / +30 6940988966

: FNL
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