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AMMOUDI

Some say food tastes best when enjoyed in its natural setting, and we agree.
Welcome to Ammoudi Bay.
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SALADS

Greek Salad

Santorini's cherry tomatoes, pickle onion, skotiri cheese
Xwpratiky Zalata

Nroparivia Xavropivyg, mikAa kpeppvdl, NioTiko oxoTopt

Beetroot salad

Red-yellow beetroot, yogurt, caramelized walnut

Zalata Ilaviapia

Kitpwa-xokxiva atdapia, y1aovpti, kapaperopéva kapooia

Kale salad with shrimps & orange marinated
Awvocado, prawns, shimeji mushrooms, tahini dressing
Aayaviba pe yapideg mopTorali

APoxavro, yapides, o1puérdr pavitapia, oaltoa tayivi

Ammoudi Salad

Mixed salad, cherry tomatoes, green apple, raisins, radish, citrus fruit dressing

Zalata Appoodn

Avapeikty oaldra viopativia, §ivoundo, otapioes, paravaki, 0aAtoa eomep100e10wV

Arugula-spinach salad
Dried figs, caramelized hazel, skotiri cheese, herbs dressing
Zalata Poxa-Zravaki

Anodnpayéva ooxa, kapape wpeva poovtovkia, okotopt NiwTiko, 0aAToa popwdIkov




APPETIZERS

Fresh-baked bread

served with extra virgin olive oil &
handmade olive paste (per person)
Dpeokopnuevo Ypoui

oepPrpropévo pe é§tpa apbévo elaiddado
ka1 maota ehag (ava ATopo)

Zucchini flowers tempura

Grated parmesan cheese, cherry tomatoes sauce
KolokvOoavBoi tepmovpa

[appeCava tpippévn, oaltoa vropativi

Aubergine Millefeuille

Crispy aubergine, mousse feta cheese
Midgéery Meht{avag

Tpayavég petitdaveg, poog perag

Crispy crust Feta cheese
Lemon zest, honey, chives
Déta og kpovoTa

Soopua Aepovi, puéhi, oxrvompaco

Grilled Halloumi Cheese
Xaloopr yyto

French fries
Ilatateg tyyavyteg

Variety of grilled vegetables
with ajillo sauce

Yyta Aayavika

e odAroa ajillo

SPREADS

Tzatziki

Yogurt, pickle cucumber, peppermint
Tatlix1

['aovpTi, ayyovpax: wixAa, Sv00p0g

Hummus

Cream of chickpeas, pine cone, crispy pie
Xoovpovg

Kpépa pefobiwv, kovkoovdpr, tpayavo mitiki

Santorini's Fava

Cream of fava beans, raisins, onion shallot
Dafa Xavropivyg

Z1aQideg, kpeppvol 0ar0T

White Taramosalata

White taramas, bottarga, crispy bread
Aevxn Tapapooalata
Avyotapayo, Tpayavo Pouaxi -




SEAFOOD APPETIZERS

Crispy fried Calamari

Aioli, jalapenos pepper

Tpayavo tyyavito kalapapt
Ay, yadamévio miepia

Prawns Saganaki

Santorini's cherry tomato sauce, grated feta cheese, crispy bruschetta
TI'apideg Zayavaxi

Zaltoa vropativi, QETA TPIUEVY], TPAYAVI] YTPODOKETA

Prawns Ouzo-orange

Fennel, chives, fresh orange juice
TI'apideg O0go-IlopTokal

DrvoK10, OYIVOTPACO, OTHUEVO TIOPTOKAAL

Crispy fried panko Prawns

Spicy jalapenos mayonnaise, black sesame
Tpayaveg Tyyavitég yapideg o€ Tavio
Kavtepr) payrovéda, pavpo oovodur

Steamed mussels

Santorinian white wine, fresh basil
Mvé1a ayviota

Zavtopvio kpaoi, péokog Pactlikog

Fish soup Veloute

Fish of the day, saffron, fresh herbs
Wapooovmra felovte

Wap1 nuépag, oappav, popwodika

Crispy fried anchovies

Lemon, lemonthyme, lemonpepper
Tpayavog tyyavitog yavpog
Aeyovi, Aepovobduapo, Aepovorinepo

Fried crayfish crump

Lime zest, chives

Tyyavity kapaPfroopoya
Evopua My , payrovéda onoap1o0

Sundried octopus grilled
Xtamwod1 Maoto yy1o ota kapfoova




COLD RAW APPETIZERS

Ceviche Fish of the day

Chili, spring onion, coriander, lime-avocado dressing
XePitoe Wapr nuépag

Toihi, ppéoxo kpeppvdaki, kdAavépo, papvada Adip-afoxavro

Tartare Fish of the day

Peach, jalapenos, chives, Aperol-lemon dressing

Taptap Wapt nuépag

Pobdxivo, mepia yatamévio, oxrvompaco, papada Aperol-Aepovi

Tuna Carpaccio

Enoki mushrooms, fennel, chili, yuzu-truffle dressing
Tovog Kapratoio

Mawvitapia evoki, givokio, Toiki, paprvada yuzu-tpodea

Salmon Sashimi

Pickle ginger, spring onion, black sesame seeds,
ponzu-passion fruit dressing

Zolwpog Zaoiyt

ITixAa tGiviCep, KpeupvOAKL PPETKO, HADPO CODOANI,

odAtoa ponzu-@podTa Tov 0A00DS




Sole fish
I'\wooa

Scorpion fish
ZKkopmiva

Sea Bass
AaPpaxi

Sea Bream
Towrovpa

Grouper
Zpopida

Blackfish
Pogog

Goldblotch Grouper
Xteipa

MAINS
FISH IN CHARCOAL (PER KILO)

Red Mullet
Mrapuroovi

Grilled Prawns
T'apibeg Xyapag

White Sea Bream
Zapyog

Red Snaper
Dayxpi

Lobster
Aotakog

Scampi
Kapafideg

Jumbo Tiger Prawns
T¢apmo I'apibeg




AMMOUDI SPECIAL

Fish soup Chowder ( kg)
Wapooovra KaxaPia (ki1o)

Lobster with linguine (kg)

Santorinian cherry tomatoes, vegetables, fresh shrimp bisque
Aotaxopaxapovada pe Aykovivi (kiAo)

Nropativi Zavtopivys, Aayavikd, ppéokia oaltoa yapioag

Orzo Giouvetsi Lobster (kg)
Lobster, truffle paste, vegetables
I'ovPeroada Aotaxov (xiAo)

Aotaxdg, raora 1povQag, Aayavika

Sautéed fish fillet of the day

Spinach saute, broccolini, egg-lemon sauce
D1réro Wapr Huépag

Zmavaki 00Té, umpoxoAivi, oaltoa avyoléuovo

Baked jumbo prawns (kg)
Garlic-butter, lemonpepper

Tlapmo yapideg oTtov @ovpvo (kiAd)
Zxopoofovtopo, Aepovorimepo

SEAFOOD VARIETIES

Variety of seafood
Howxtdia Oalacorwov

Special Variety of Seafood
Special woixidia Oalaoorwwv




PASTA

Linguine seafood

Seafood, fresh shrimp bisque, vegetables
Ayxovivi O@alacowwov

Oalaoowa, ppéokia oddtoa yapidag, Aayavika

Linguine Burrata

Cherry tomato sauce, burrata perlas, cherry tomatoes confit
Awykovivi Mrovpata

Zaltoa vropativi, mépAeg UITOLPATAS, VTOUATIVL KOVQT

Handmade Gnocchi Arabiata

Cherry tomato sauce, olives, capers, garlic, fresh basil
Xewpomointa N1ok1 Apapmata

ZaAroa vropativi, eM€g, kamapy], okopdo, facidiko

RISOTTO

Risotto Watermelon

Fresh watermelon juice, lime, feta cheese, black sesame seeds
P1{oTo Kapmrovi

Dpéoko yvpo kapmovll, Adip, QETa, pavpo covoaut

Seafood Risotto

Seafood , vegetables, fresh shrimp bisque
P1{oTo Oalacowov

Oalaocowvd, Aayavikd, ppéokia oaltoa yapioag

Risotto ink Sauce
Calamari, vegetables, lime zest
P1{oTo Meravi Xovmiag
KaAapapr, Aayavika, Soopa Adip

FOR MEAT LOVERS
Baked baby chicken

Handmade aromatic butter
KotonovAo vavaki povpvioto
XeiporroinTo apouatikd fodTopo

Ribeye Steak
Mooyapioia pnpi{ora Ribeye




DESSERTS

Profiterole soup
Valrohna chocolate, patisserie cream, crumble, vanilla ice cream
Zovna poPrTepor

Zoxoldta Valrhona, kpéua satioepi, crumble, mayoto favilia

Pecan pie
Chocolate mousse, caramelized pecan, vanilla ice cream
Kapvéomita pe llekav

Movg ookoddtag, kapayeropéva kapddia wekav, TaydTo favilia

White cream with Passion

White chocolate ivoire, yogurt, red fruits, crumble,
strawberry ice cream

Kpépa pe Ilabog

Aevkn ookolara Ivoire, y1aovpti, ppodTa Tov 6400V,

crumble OnunTpIAKOV, TAYWDTO PPAOLAA

Handmade traditional Loukoumades

Liquid chocolate Valrhona, caeamelized hazel
XetporoinTor Aovkovpadeg

Pevotry ooxoAata Valrhona, xapapedopgvo poovrovk:
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The oil used for frying fish and fresh french fries is sunflower oil or corn oil.
Prices include VAT and city tax rate.
For any food allergies, please inform us.
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#ammoudi_santorini
CALL +30 22860 72298



