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FeskeloN reskesur onke
THE ARESSANA HOTEL RESTAURANT

Lunch Menu

12:00-17:00

Taste. Pause. Enjoy.
Under the Santorini sun, lunch becomes a moment of ease and discovery.

Inspired by local traditions and contemporary Mediterranean cuisine, our menu
invites you to share, explore, and savor flavors shaped by land, sea, and season.

Simple ingredients, thoughtful cooking, and a relaxed rhythm create an experience
meant to be enjoyed slowly, just as summer in the Aegean should feel.

Fevon. Mauon. AndAauon.
Katw and Tov NAIo TNG ZavTopivng, To HECNUEPIAVO YIVETAl HIa OTIYHN XaAdpwong
Kal avakaAuyng.

Epnveuopévo anod tnv Tonikn napadoon Kai Tn cuyxpovn peooyeiakn koudiva,
TO MEVOU PAG 0ac NPOOKAAEI va PoIpacoTeiTe YEUOEIC NOU YEVVIOUVTAl Anod Tn yn,
Tn 6aAaocca kal TNV €noxIKoTNTa.

ANAG UAIKA, NPOCEYHEVN PAYEIPIKA KAl €vag NPENOG puBOC dnuIoupyouV [Hia EPNElpia
nou anoAappaveral xwpic Blacuvn, 0Nwc akpiBwc To kahokaipl oTto Alyaio.

Ifestioni Team



AEGEAN SLOW LUNCH

A relaxed midday dining experience inspired by the flavors of Santorini

‘Eva XaAapo peonpepiavo Ta&idl yeUOEWV EYNVEUOHEVO anod Tn Zavropivn

@ € g

wo Vegan | M Vegetarian | rcm Pescetarian | ww=e Gluten Free | @ Low Carb/Keto

MOST LOVED AT LUNCH | AHMO®IAEIZ ENIAOTEz

Golden Calamari | KaAapap: Tnyavito €< L.
cornflour fried calamari and yoghurt dip

UE KAAQUNoKAAEUPO Kai VTIn yiaoupTiou

14

Greek Black Pork “Gyros” | Tupog Maupou Xoipou L.

corn “tacos” e tzatziki from Cretan avocado e pickled onion e tomato

crispy potato of Naxos

"Tdkoc” kaAaunokiou e T{atliki ano KpNTIKO aBoKAVTO e MikAad KPEULUDI e vTOudTA
Tpayavn nardra Na&ou

15

Sea Bass Fillet on Parchment Paper | AaBpaki otn AadokoAAa & L.
baked with vegetables and thyme
wnuevo e Aaxavika kai Buuapi

17

Greek “Carbonara’’| EAAnvikn Kapupnovapa

Cretan "skioufichta” pasta e "syglino” smoked pork from Mani e Greek yogurt
“anthotyro” fresh cheese

UE OKIOUQIXTA KpnTng e ouykAivo Mavng e npoBeio yiaoupTi e avBoTupo

14

Greek Spread Trilogy | TpiAoyia OpeKTIK®V Y.,

Santorinian “fava” e tzatziki e smoked eggplant salad e accompanied with pita bread
@pdpa Zavropivnc e 1Catdiki e KanvioTn HEAIT(avooaAdTa e oUVOOEUETAl LIE MITAKIA

11

Accompany your meal with warm pita bread & Chef’s welcome dip
SUVO0OEUOTE TO Yeuua oac e feora mitakia & dip kaAwoopiouaroc Tou Chef
4



SUN STARTERS | OPEKTIKA

Steamed Mussels | MUdia AxvioTa EX Y,
with “feta” cheese and chili flakes

HE PETA Kal |INoUKoBo

12

Aegean Shrimps™ “Saganaki” | Fapideg* Zayavaki EX

Naxos gruyere PDO e deglazed with Chios mastiha liqueur e black sesame

ue ypapiepa Na&ou MOl e oBnouEVEC UE AIKEP aoTixac Xiou e uaupo couodui
15

Traditional Cretan “"Ntakos” | Mapadooiakog KpnTikog NTakog Y, V-

barley rusk lightly soaked with ouzo e topped with fresh tomato e olives
crumbled "feta” cheese

kpiBapéevio na&iuadi Bpeyuevo eAappd e oulo e PPECKIA VTOLATA ® EAIEC
Oraocuevn QETa

11

Santorinian Tomato Fritters | Zavropivioi NTOHaTOKEPTEDEG ¥, Q-
with “feta” cheese “snow”

UE XIOVI QETAC

12

Grilled Sardines | Zapd&éAeg WnT1ég X
with carob bread e green herbs e fish roe salad
o€ Wwui ano xapouri e HUPWAIIKA XOpTA e Tapaud
13

Milk-Fed Veal Liver | Zuk®wTi Mooxapioio FaAakTog g .L.
with Korinthian grapefruit and chili pepper

UE YKPEINPPOUT KopivBou kai kauTepn ninepida

15

Our menu is designed for sharing and discovery. Our team will be happy to guide your
experience. Please inform our staff of any allergies or dietary requirements.

lMapakaAouue evnUEPWOTE TO MPOCWIKO yIA TUXOV AAAEPYIEG N dIATPOPIKEG AVAYKEG.



GARDEN & LIGHT BOWLS | ZAAATEZz

Greek Salad | EMnvikr ZaAara 2. 9 L. U+

tomatoes e cucumber e onion e green pepper e caper e “feta” cheese e olives from Kalamata
VTOUATa e ayyoup! e KPELIUDI e ripdoivn rirnepid e kariapn e gera MO e eAiec KaAauwv

11

“Spanakopita” Salad | ZaAara Znavakonita Y. ©-

fresh spinach e crispy phyllo pastry e onion e dill e "feta” croutons e "“feta” dressing
PPEOKA PUAAG onavdki e Tpayavo pUAAO KpoUuoTac e KpeUUdl e dvnBog

KPOUTOV (PETAC ® OAATOA (PETAC

12

Chicken Salad | ZaAara KotonouAo g .L.

grilled baby lettuce e Macedonian “Krystallia” pear jam e Naxos gruyere PDO
Greek black pork Evrytania prosciutto e Cycladic anchovy dressing

wnTo baby uapouAi e uapusAada ano axAadia KpuotdAAia Makedoviac e ypaBiepa Na&ou
rnpooouTo Haupou xoipou Euputaviac e odAtoa avriouyiac KukAddwv

14

CASUAL SIGNATURES | CASUAL ENIAOIEz

Chicken Wrap
chicken e vegetables e cashews e sweet chili sauce
12

Pizza
mozzarella e tomato e basil
14

Club Sandwich

juicy chicken e bacon e yellow cheese e egg e tomato e lettuce e mayonnaise
with potatoes

16

Smashed Burger
veal minced burger e bacon e cheddar cheese e tomato e iceberg e mayonnaise
17

Hot Dog vegetarian
with goat cheese e vegan mayonnaise e iceberg
12

Chicken Nuggets
with potatoes & tomato sauce
13



FROM SEA & LAND | KYPIQZ NIATA

Calamari “Gyros” | Fupog KaAapapi X

warm pita e Greek yogurt dip e lemon and dill
MITOUAEG e VTIN yiaoupTioU e AgUOVI Kal dvnBog
18

Inside Skirt Tagliata | Mooxapiocio Aiagppaypa g L.
with butter infused from Xanthi “"pastourma” (cured beef with spices)
UE BoUTUPO ApwHATIOUEVO Ao NacTouppd =avenc

29

Spinach “Spanakorizo” Risotto | Pi{6T0o Znavakopudlo © Y,
creamy risotto inspired by traditional Greek “"spanakorizo” with fresh spinach
herbs e bright lemon notes

Kpepwdec onavakopulo

13

Lamb “Kritharoto” | Kpi®@apoTo Apviou
Greek style orzo risotto with slow cooked lamb and smoked "Metsovone” cheese
UE KanvioTo Tupi MeTooBou

16

Greek Black Pork Spareribs | KopTeliva patpou xoipou Lo
cooked 12 hours in vacuum e BBQ sauce from Greek herbs e grilled corn
Hayeipeuevn 12 wpec o€ KEVo agpoc e BBQ odAToa eAAnvikwv BoTavwv e wnTo KAAGQUMOKI

17

Moussaka | Mouoakag

eggplant ¢ 100% veal minced meat ¢ béchamel sauce
HeAIT{dva e 100% Looxapiolog Kiudc e LUneoapeA

15

Beetroot Pasta | Znayyén NavrlapioU VY,

with soy meatballs
UE KEPTEDAKIA OOYIAC
14

All pasta dishes are served with Epirus mizithra and Amfilochia kefalograviera.
Kindly let us know your choice.

lNa Ta Juuapikad pag, xpnoiuonoiouue Enpn MulnBpa Hreipou kar KepaloypaBiepa Aupidoxiac.
lMapakaAw, evNUEPWOTE UAC yid TNV €niAoyn oag.



THE GASTRONOMY JOURNEY | TO TAZTPONOMIKO TA=IAI

Ouzo & Meze Experience for two
An authentic Greek ritual of flavors and social coexistence

Selection of 1-2 premium ouzo labels served neat, with water and ice, accompanied
by a short introduction.

Spread fish roe salad e Steamed Mussels e Shrimps™ “Saganaki” e Calamari “"Gyros”

Greek Vanilla Spoon Sweet (*Submarine’)
60

Santorini Experience (4 wines of 35ml.) per person

Wine tasting of four indigenous wines, with an introduction to Santorini’s wine
heritage, enjoyed on our restaurant terrace.

30
SWEET SUNSETS | ENIAOPINIA

“Melitini” Cake | K&k MeAITivi
with handmade loukoumi ice cream
UE XEIPOMOINTO NaywTto AOUKOULI

14

Crispy Baklava Without Syrup | MnakAaBag Tpayavog xmpic Ziponi
dried fruit e ice cream vanilla

anoénpaugva ppouTta e naywTto PBaviiia

13

Chocolate Mousse | Moug ZokoAdaTag
with olive oil e cardamom e forest berries

UE EAaIOAado e kapdauo e ppouTa Tou dAoOUC
14

Greek Rice Pudding “Rizogalo” | PuloyaAo

fresh Macedonian cow’s milk e flame-caramelized brown sugar e fresh lemon notes
UE Qpeoko ayeAadivo yaAa Makedoviac e kapaueAwpuevn kaoravn {axapn e
apwATIoUEVO UE AELIOVI

12
FRESH ICE CREAM & SORBET PER SCOOP
No preservatives
Ice Cream
Chocolate | Vanilla | Pistachio | Salty Caramel | Cookies
3
Sorbet ¥
Mango | Strawberry | Extra Black Chocolate
3

6



OUR SECRETS | TA MYZTIKA MAZ
Welcome to our kitchen.

e The olive oil is extra virgin from Crete, Koroneiki variety
e To gAaioAado cival eE€alpeTikd napBevo ano Tnv Kpntn, noikiAiag Kopwveikn

e 95% of our herbs are fresh from the Greek countryside
e Ta pUpwdIKA Pag o€ NooooTd 95% eival ppeoka anod Tnv eAANVIKN Unaibpo

e Our “feta” cheese is Kalavryta PDO Feta (Goat & Sheep Milk)
e H @£Ta pag sivar aryonpoBeia MOM KahaBputwv

e 70% of our products are from small producers and cooperatives from all over
Greece.

e To 70% TwV NpoidvTwy Pag, gival and Pikpouc napaywyous Kal CUVETAIPITHOUG
and 0An Tnv EAAGda.

Menu Creator | EmipéAgia Mevou
Chef Marios Laganas | Chef Mapiog Aayavag

Menu Design & Dietary Consultor | Zxediaocpog Mevou & Alatpo@ikn EnipéAegia
Vangelis Beltzenitis | BayyéAng MneATleviTng
Strategy Gastronomy Advisor | ZTpaTtnyikog ZUpBouAog FaoTpovouiag

e Prices are in euro - inclusive of all legal taxes
e OI TINEG €ival o eupw & oupnepiAapBavovTal o ©.M.A. & dNUOTIKOC POPOG

e For salads and casseroles, we use olive oil. Sunflower oil is also used for frying.
e To AGdI OTIC OAAATEC KAl TA PHAYEIPEUTA €ival eAaloAado. ZTa TnyavnTta ival
nAIEAalO.

* frozen products / kKaTeWuypeva npoiovTta

e CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE)

e O KATANAAQTHZ AEN EXEI YNOXPEQZH NA MNMAHPQZEI EAN AE ANABEI TO
NOMIMO MAPAZTATIKO XTOIXEIO (AMOAEI=ZH - TIMOAOI'IO)

AiguBuvTnG EoTiaTopiou & YNeUOUVOG SUNHOPP®WONG YYEIOVOHIK®OV AlaTASEMV:
BAITEAHZ MIMEATZENITHZ

Restaurant Manager & Person Responsible for Food Safety Compliance:
VANGELIS BELTZENITIS
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o 55aMNa
SPA HOTEL AND SUITES

FOLLOW US

¢) aressana.hotel.santorini
@ @ifestioni, @aressanahotel, @santorinispa_
@) @ifestioni, @aressana, @Tefsion Kallos Spa

@aressana, @Ifestioni restaurant ,
@Tefsion Kallos Spa

WhatsApp +306979333130

+30 22860 23900
www.aressana.gr | info@aressana.gr

SMALL
LUXURY
HOTELS

OF THE WORLD
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