
- SUN STARTERS -
Steamed Mussels       	 12
with “feta” cheese and chili flakes

Aegean Shrimps* “Saganaki”    	  15
Naxos gruyere P.D.O | deglazed with Chios mastiha liqueur
black sesame 

Grilled Sardines   	 13
with carob bread | green herbs | fish roe salad

Traditional Cretan “Ntakos”        	 11
barley rusk lightly soaked with ouzo
topped with fresh tomato | olives | crumbled “feta” cheese

Santorinian Tomato Fritters       	  12
with “feta” cheese “snow”

- GARDEN &
LIGHT BOWLS -
Greek Salad           	 11
tomatoes | cucumber | onion | green pepper | caper 
“feta” cheese | olives from Kalamata 

“Spanakopita” Salad         	 12
fresh spinach | crispy phyllo pastry | onion | dill 
“feta” cheese croutons | “feta” cheese dressing

Chicken Salad         	 14
grilled baby lettuce | Macedonian “Krystallia” pear jam 
Greek black pork Evrytania prosciutto 
Naxos gruyere P.D.O Cycladic | anchovy dressing

- CASUAL
SIGNATURES -
Chicken Wrap	  12
chicken | vegetables | cashews | sweet chili sauce

Pizza	  14
mozzarella | tomato | basil 

Club Sandwich	  16
juicy chicken | bacon | yellow cheese | egg | tomato 
lettuce | mayonnaise | potatoes 

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

Hot Dog Vegetarian	  12
with goat cheese | vegan mayonnaise | iceberg	  

Chicken Nuggets	 13
with potatoes & tomato sauce

- MOST LOVED AT LUNCH -
Golden Calamari    	  14
corn-flour fried calamari and yogurt dip

Greek Black Pork “Gyros”     	  15 
corn “tacos” | tzatziki avocado | pickled onion | tomato 
crispy potato 

Sea Bass Fillet      	  17
baked with vegetables and thyme on parchment paper

Greek “Carbonara’’	  14
Cretan “skioufichta” pasta | “syglino” smoked pork from Mani
Greek yogurt | anthotyro fresh cheese

Greek Spread Trilogy       	  11
Santorinian “fava” | tzatziki | smoked eggplant salad	
accompanied with pita bread 

Calamari “Gyros”    	  18
warm pita | Greek yogurt dip | lemon and dill

Spinach “Spanakorizo” Risotto          	  13
creamy risotto inspired by traditional Greek “spanakorizo” 
with fresh spinach | herbs | bright lemon notes

Lamb “Kritharoto” 	  16
Greek style orzo risotto with slow cooked lamb 
and smoked “Metsovone” cheese

Beetroot Pasta         	  14
with soy meatballs 

Moussaka 	 15
eggplant | 100% veal minced meat | béchamel sauce

- SWEET SUNSETS -
“Melitini” Cake	  14
with handmade loukoumi ice cream 

Crispy Baklava Without Syrup	 13
dried fruit | ice cream vanilla

Chocolate Mousse	  14
with olive oil | cardamom | red dried fruits

Greek Rice Pudding “Rizogalo”	  12
fresh Macedonian cow’s milk | flame-caramelized brown sugar
fresh lemon notes 

Fresh Ice Cream & Sorbet
No preservatives

Ice Cream:	 3
Chocolate | Vanilla | Pistachio | Salty Caramel | Cookies 

Sorbet:    	 3
Mango | Strawberry | Extra Black Chocolate 

- WINES -
Sparkling Wines 
ΑΙΩ Sparkling, Sacred Mountain	  6.5/39
Xinomavro, Malagousia / Macedonia

Sparkling Santo Brut, Santo	  92 
Assyrtiko / Santorini 

Amalia Brut Rose, Tselepos 	 49 
Agiorgitiko / Arcadia, Peloponnese 

White Wines 
Malagousia, Alpha 	 7/35
Malagousia / Florina

Sauvignon Blanc, Erontas	  32 
Sauvignon Blanc / Crete 

Santorini Selection Cuvee, Santo 	 13/56
Assyrtiko / Santorini

Philosophia, Lacovino	  7.50/30 
Monemvasia, Kydonitsa / Laconia

Idisma Drios Chardonnay, Wine Art 	  42 
Chardonnay / Drama

Rose Wines
Grace, Anhydrous	 9.5/46
Mandilaria, Aidani / Santorini

Rock n’ Rose Semi Sweet, Bairaktaris	 6/30
Agiorgitiko, Malagousia / Peloponnese

Red Wines 	
Mavrotragano, Santo	 79
Mavrotragano / Santorini

AIΩ Xinomavro, Sacred Mountain	 8/39 
Xinomavro / Chalkidiki

Aras, Ieropoulos	 42 
Agiorgitiko / Peloponnese 

Dessert Wines	
Vinsanto, Santo 500ml 	 15/94 
Assyrtiko, Aidani / Santorini

Ifestioni Restaurant 
& Pool Area

 Lunch Hours 12:00 - 17:00

Dial 109 at Lunch time 
to be connected to room service

Ifestioni Veranda 
Dinner A’a la carte Hours 

17:30 - 22:30

Dial 118 at Dinner time 
to be connected to room service

 

Room Service Hours 
12:00 - 22:30

Room Service Charge
3€ 

Aressana Services 

Dial 100 or 101 to be connected 
to Reception’s Desk - 24 hrs

POOL &
ROOM
SERVICE
MENU

-PLATTER-
Seasonal Fruit Platter	  18

Cheese Platter	  32               



- COCKTAILS - 

Signature
Green Obsession	 14
London Dry Gin | Cucumber Puree | Agave Syrup
Passion Fruit Saline Solution | Fresh Lime Juice

Passion Breeze	  13
White Rum | Passion Fruit | Coconut Water  
Fresh Lime Juice Sugar

Spicy Gringo	  16 
Tequila | Mezcal | Ancho Reyes Liqueur | Mango Puree  
Pineapple Puree | Agave Syrup

Sunset Ginger	  16 
Premium Vodka | Passion Fruit | Ginger Syrup | Soda   
Fresh Lime Juice | Fresh Orange Juice

Mango Mirage	  14
Tequila Blanco | Mango Puree | Fresh Lime Juice 
Agave Syrup Chilli Tincture

Greek Summer Vibes
Red Beach	  16
Mastic Liqueur| Vinsanto | Mezcal | Citrus

Caldera’s Air	  14
Gin | Ginger | Orgeat | Fresh Lime Juice   
Premium Greek Ginger Beer

Aegean Garden	 15 
Greek Gin | Cold Brew Basil | Cucumber Puree 
Fresh Lime Simple Syrup

Wine Cocktails
Greek Mule	  15
Sparkling Retsina| Vodka | Fresh Lime Juice  
Angostura Bitter | Premium Greek Ginger Beer

Daneye’s Spritz	 16
Prosecco| Mastic Liqueur | Fresh Lemon Juice | Rose Liqueur 

Aressana Royal	 23
Champagne| Vinsanto | Black Raspberries Liqueur 

Aperol Spritz	 14
Prosecco| Aperol | Soda 

Coffee Cocktails
Expression	  15
Spiced Rum | Cointreau | Crème de Cacao | Espresso

Mediterranean Espresso & Tonic	 16
Mastiha Liqueur | Botanic Liqueur | Espresso  
Premium Greek Tonic Water

Low & Mocktails
Sexy Sodade	  14
Pink Gin | Aperol | Fresh Lime Juice | Grapefruit Juice 
Premium Greek Pink Grapefruit Soda

Virgin Paloma	  12
Non-Alcohol Tequila Blanco | Fresh Lime Juice  
Grapefruit Juice | Premium Greek Pink Grapefruit Soda

Palm Tree	  11 
Non-Alcohol Gin | Falernum Syrup | Citrus   
Premium Greek Pineapple Soda

Exotic	  12 
Passion Fruit | Lime Juice | Pineapple | Vanilla Madagascar 
 Xino Nero Florina Sparking Water 

Classics
Pina Colada	  14
Havana Club 3 Anos | Malibu | Coconut Milk | Pineapple 

Bloody Mary	  15
Vodka | Mix Vegetables | Tomato Juice  
Fresh Lemon Juice |Salt | Chilli 
 
Margarita	  14 
Tequila Blanco | Cointreau Liqueur | Fresh Lime Juice
Agave Syrup | Salt

Paloma	  13 
Tequila Blanco | Fresh Lime Juice   
Premium Greek Pink Grapefruit Soda

Mojito Clasico	  14 
Cuban Blanco Rum | Fresh Lime Juice | Simple Syrup
Fresh Leaves Mint | Lime | Brown Sugar | Soda 

Spirits 50ml
Gin- Simple, Special, Greek, Premium	 10, 14, 15, 18

Vodka- Simple, Special, Premium	 10, 15, 17

Rum- Simple, Special, Premium	 11, 14, 18

Tequila- Simple, Special, Premium, Ultra	 9, 13, 19, 50

Whisky- Simple, Special, Premium	 10, 15, 35

Liqueurs & Apéritifs
Amaro Montenegro | Campari | Baileys | Kahlua	 10

Disaronno | Midory | Malibu | Licor 43	 11

- Greek Spirits -
Ouzo | Tentura Cinnamon Liqueur	 8

Metaxa 7* | Mastiha Liqueur | Tsipouro O/Purist 	 10

- Greek & Santorinian Beers -
Greek Lager 330ml | Greek Lager 330ml 0,0% 	 6
	
Yellow Donkey golden ale | Blue Monkey lager pils 	 8

- Refreshments - Soft Drinks - 
Premium Greek Soft Drinks	 6
Pink Grapefruit Soda | Cherry Soda | Ginger Beer | Tonic  
Pineapple Soda
	
Fresh Orange Juice | Homemade Lemonade 	 7

Seasonal Mixed Fruit Shake | Matcha Latte 	 8

Milkshake | Vegan Almond Milkshake	 8

Sparkling Water | Still Water	 5 | 3
 
Soft Drinks | Ice Tea | Greek Herbal Tea	  4

- Coffee -
Greek Coffee | Espresso	 3

Hot Coffee	 5
Americano | Cappuccino | Latte | Double Espresso   
Double Greek | Chocolate	  

Iced Coffee	 5
Espresso Freddo | Nescafé Iced “Frappè” |Cappuccino Freddo   
Latte | Chocolate

POOL & 
ROOM
SERVICE
BEVERAGE
LIST

Culinary Direction by:
Chef Marios Laganas

Wine Curation by:
Vangelis Beltzenitis

Cocktail Curation by:
Konstantinos Rouvas

  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

- NIGHT SNACKS - (22.30-07.00)  
Greek Yoghurt with Honey & Nuts	 6 

Cold Turkey & Cheese Sandwich with Μayo & Lettuce	  7 

Salad of the Day	 7 


