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Taratsaki Dinner Menu






Appetizers

(select 2)

* Pie crust stuffed with gruyere, sweet tomato sauce
* Bruschetta with Prosciutto

(Baguette roasted, prosciutto, salami Di Roma, rocket, mustard Dijon,
mozzarella, San dried tomato)

* Country sausages with fava

(Santorinian fava from local farms with country sausages, truffle oil,
caramelized onions)

e Mushroom staffed with cheese

(Mushroom, mozzarella, parmesan, cream cheese, gruyere, onion,
garlic, spinach)

* QOctopus with Santorinian cherry tomato crochet

(Grilled Octopus, Crochet cherry tomato with onion & fresh herbs, mousse
tarama (fish roe mousse), onion caramelized)

* Bruschetta with salmon & sun dried Santorinian
tomato

(Roasted sourdough bread, smoked salmon, cream cheese, sun dried
tomatoes, cucumber, dill & caviar)

* Avocado stuffed with Shrimp salad
(Avocado, shrimp, yogurt, corn, capers, red pepper, olive oil)
e Cretan dakos

(Carob bread rusk, cherry tomato, fresh tomato sauce, cheese mousse,
kritamo, bell pepper, chives, capers & olive oil)



Salad
(select 1) G : 7/

* Spinach salad

(Wrap gruyere with filo, crispy guanciale, Cherry tomato, pear,
walnuts, honey vinaigrette)

* Iceberg & lettuce salad

(lceberg, lettuce, Figs, pomegranate, goat cheese, pistachio
nuts, fig vinaigrette)

* Rocket salad

(Mozzarella buffalo, crispy prosciutto, sun dried tomato, pine
nuts, melon, balsamic vinaigrette)

e Santorinian salad

(Cheery santorinian tomatoes, cucumber, capers, chloro
santorinian cheese in filo crust, olive oil, balsamic vinegar)



Main courses
(Select 2)

e Lamb chops grilled

(Flavored with rosemary & black garlic, coated with pistachio crust,
served with baby potatoes, & vegetables)

* Veal Steak roasted

(Grilled baby potatoes, white eggplant puree, sauce hollandaise, onion
caramelized)

* Chicken fillet
(Corn puree, vegetables, baby potatoes, green salad)
* Duck leg

(Slow baking duck leg for 3 hours, with sweet potato puree, cauliflower
puree, asparagus, demi-glace sauce, forest fruits, crispy prosciutto)

e Sea bass fillet in a salty crust

(Fresh herbs, celeriac puree, vegetables, citrus vinaigrette)

e Sea bream sauté

(Fresh herbs, wild greens, sweet potatoes puree, vegetables, lemon
vinaigrette)

e Santorinian Sea food Pasta

(Pappardelle pasta, shrimp, squid ink, Santorinian cherry tomato, onion,
white eggplant, capers, chloro feta cheese, basil, fresh herbs)




Dessert




