Ifestioni Dinner Menu

17:30 - 22:30

Greek cuisine in evolution.

Our menu unfolds in three stages:
Collection. Connection. Expression.

We highlight the authentic ingredients of the land and the sea.
We draw inspiration from the nutritional philosophy of ancient Greece.
We create dishes that are contemporary, clean, and balanced.

For us, food is memory, culture, and creativity.
Above all, it is pleasure.

H eAAnvikn koudiva o€ eEEAIEN.

To pevou pag akoAouBei Tpia oTadia:
SuAloyn. ZUvdeon. ANoTEAEOUA.

AvadelkVUOUNE TIC AUBEVTIKEC NPWTEG UAEG TNG yNC Kal TG 6aAaocoac.
EunveopaoTe and Tn diaTpo@ikr @iAocogia Tng apxaiag EAAGdac.
AnuioupyouUpe nmiata cuyxpova, kabapd kai iIcopponnueva.

Ma guac, 7o @aynTo ival gvnun, NoAITIoNog kal dnuioupyia.
Kai navw an’ 6Aa, anoAauon.

Ifestioni Team

-

FeskeloN Meskeaur onke
THE ARESSANA HOTEL RESTAURANT






COLLECTION
Chapter One — 2026

A gastronomic journal of place.
This menu is not divided into starters and main courses. Each dish forms part of a
journey from land to sea, to fire.
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wn Vegan | M Vegetarian | ®« Pescetarian | «w== Gluten Free | @ Low Carb/Keto

THE SANTORINI TABLE | TO TPANEZI THZ ZANTOPINHZ
Local ingredients, island traditions reimagined

Santorinian “Fava” Tart | Tapra ®apag Zavropivng EX
caper leaves e semicured mackerel

Kanapo@puAAa e nuinaoro okouunpi

15

Santorini’s Garden | Zavtopiviog Knnog Y, ©-

PDO "Tsalafouti” cheese e cherry tomatoes e cucumber e pickled onion e rock samphire
caper e grated carob rusk

[0 ToaAa@ouTi  NoAUxpwua ToudaTivia ¢ ayyoupl KATooUVI e KPEULUDI TOUPOTI e
KpiTapo kanapn e Tpiuuevo naé&iuddl xapouriou

15

Lamb | Apvaki L.

with Santorinian “fava” cream e celery crust e carrot e avgolemono foam

UE KPEUA PaApac >avropivnc e KpoUuoTa TEAIVOU ® KAPOTO @ APPOC AUYOAELOVOU
24

Accompany your dinner with two types of handmade bread & a Santorini extra vir-
gin olive oil dip, naturally infused with thyme, from Santo.

SuvodeuaTe 1o O€invo oac ue 2 edwv xeipornointTo wwui & dip oavropiviou €ETpa
napBsvou eAaioAadou, apwuaTioUeEVo QUOIKA HE Buudpl, and To Santo.
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FROM THE AEGEAN | ANO TO AITAIO
Light, fresh flavors from the sea

Octopus Carpaccio | Kapnaroio XTanodiou &2 L
lentils salad e handmade cuttlefish ink mayonnaise

PAKkeC oaAdra e xeiporoinTn payiovela ano PeAAvi oounidc
19

Grouper “Yuvarlakia” | NouBapAdkia Z@upidag X
traditional meatball soup with Grouper, in avgolemono sauce
UE QUYOAELIOVO

18

Sea Bream Fillet | ToinoUpa ®iIAéT0 &3

bulgur wheat salad e grape leaf sauce e “tarama” (fish roe) aioli
oaAdTa nAiyoupr e odAtoa auneAo@puAiou e ayioAi Tapaud

21

Athenian Salad | AGnvaikn ZaAara & f,

fish of the day e Greek green apple e bottarga of Messolonghi
wapi nuepac ¢ &ivounAo e auyordpaxo MsooAoyyiou

17

Stuffed Sardine | Zapd&éAa MepioTn &< L.

caper e tomato e Kalamata olives e cream of anchovy e plum mayonnaise
kanapn e vroudTa e eAIEC KaAauwy e KpEua yaupou e uayiovela dapudoknvo
15



SHARING MOMENTS | N'TA TH MEZH
Plates designed to share

Beetroot Salad | ZaAara MNavrdapi >,

goat cheese cream e orange jelly o fried greens e walnuts

KPEUA KATOIKIOIOU TUPIOU ® (EAE MOPTOKAAI ® TnyaviTd xopTa e Kapudia
15

Cauliflower Steak | Kouvounidi1 ¥nto Y. .L.

roasted cauliflower purée e PDO Greek gruyere from Crete e raisin cream
noupéec “"kauevou” kouvourndiou o MOl aiyonpofeia ypaBiepa Kpntng e Kpeua
orapidoac

13

Salt Cod Fritters | Aoukoupadeg MnakaAiapou =X
garlic potato cream e beetroot syrup

KpEUa okopdATnc Nardrac ¢ oiporni navriapiou

20

Fish Roe Mousse | Tapapdag 9.£.9,
with dill oil

Ue Aadir avnBou

14

Milk-Fed Veal Liver | Zuk®Ti Mooxapicio FaAakTog 9 .L.
with Korinthian grapefruit and chili pepper

UE YKPEINPPOUT KopivBou Kai kauTepn ninepida

15



FROM FIRE & THE POT | AlNO TH ®QTIA & THN KATZAPOAA
Greek comfort cuisine, elevated.

Greater Amberjack | Mayiatiko ®pikaoceE T
wild seasonal greens e Evrytania Prosciutto powder
dypia xopTa €noxnc e okovn npooouto EupuTtaviac

22

Ballotine of Chicken Thigh| KotonouAo MnoUTi MnaAoTiva £
marinated with Santorini tomato paste e handmade “yachni” mashed potato
glazed carrot

HapivapiouEVo [IE OavTopIVvIO MEATE e XEIPOOINTO MOUPE NATATAc yiaxvi
KapoTo yAaoe

17

Vegetable Imam | Ipap Aaxavikowv Y, ©
with Macedonian tahini

Ue Taxivi Makedoviac
16

Greek Black Pork Spareribs| KopTteliva Maupou Xoipou L
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
wnTo KaAaunoki

17

Inside Skirt Tagliata | Mooxapioio Aiagppaypa 9 L.

with butter infused with Xanthi “pastourma” (cured beef with spices)
UE BOUTUPO ApwUATIOLEVO LIE NACTOUPHd =Advenc

29

Please inform our staff of any allergies or dietary requirements.
lMapakaAoUue evNUEPWOTE TO MPOCTWITIKO YIAd TUXOV AAAEPYIEC N dIATPOPIKEG AVAYKEG.



PASTA & RISOTTO | ZYMAPIKA & PIZOTO

Pumpkin Risotto | P1{6To KoAoku0ag Y, ©
common sage e fresh lime
PATKOUNAO ® LUIOTXOAELOVO
16
N7

Beetroot Pasta | Znayyeri Mavr{apiou = i
with soy meatballs

UE KEQPTEDAKIA O00YIAC

14

Greek “Carbonara’’| EAAnvikn “Kapupnovapa”

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

LE OKIOUPIXTA KprTng e auykAivo Mdvng e rnpoBeio yiaoupTi e avBoTupo

14

Shrimp* Spaghetti | Znayyér Fapidag* &3 L.
tomato sauce e salami of Lefkada e chili pepper

fresh coriander

OdAToa vToudTac e oaAdui Aeukddac e KauTeEP MINEPIA
PPETKO KOAIGvOPO

19

Seafood “Hilopites” | XuAoniteg MRAiIou pe OaAacoiva X

Pelion-style traditional pasta, with tomato sauce e mussels e octopus
Aegean shrimps™

UE LUudIa e xTanodi e yapida™ Aiyaiou

21

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

ra ta Cuuapikad uag, xpnoigonoiouue Enpn MulnBpa Hneipou kai KepaAoypaBiepa

Au@iAoxiag.
lMapakaAw, evNUEPWOTE UAG yid TNV eniAoyn oag.



GREEK GASTRONOMY EXPERIENCES | EMIMNEIPIEZ

Greek Taverna Meze per two
A traditional Greek taverna meze experience, where guests discover authentic fla-
vors and the joy of sharing in a warm and relaxed atmosphere.

Traditional eggplant salad e Traditional Cretan “Ntakos” e Milk-Fed Veal Liver
Greek Black Pork “"Gyros” e Handmade Loukoumi Ice Cream

Choose between a glass of Retsina for an authentic experience or a glass of dry
white wine for a more relaxed enjoyment.

60

Pool View Cocktail

A modern and engaging cocktail tasting experience featuring signature drinks in-
spired by Greek ingredients and Mediterranean flavors, designed to create a lively
and social atmosphere.

Cocktail Selection
A curated selection of three signature cocktails (tasting size 60ml):
1. Aegean Garden
Greek Gin, Cold Brew Basil, Cucumber Puree, Fresh Lime, Simple Syrup
2. Red Beach
Mastic Liqueur, Vinsanto, Mezcal, Citrus
3. Greek Mule
Sparkling Retsina, Vodka, Fresh Lime Juice, Angostura Bitter, Premium Greek
Ginger Beer
Light Pairing with selection of cheeses, Greek olives, Nuts or bar snacks

25

CONTINUE... | ZYNEXIZTE...

A fine Greek cheese platter for two. Perfectly paired with a glass of wine to
continue your evening

MAQTO eKAEKTWV EAANVIKWYV TUPIWV Yid dUO. ZUVOOEWTE PE €va NOTNPI KPAai
yla va ouveyioete To Bpadu oac.

32



SWEET SUNSETS | ENIAOPNIA
Inspired by Santorini sunsets.

“"Melitini” Cake | K&k MeArTivi
with handmade loukoumi ice cream
LE XEIPOMOINTO NaywTo AOUKOULI

14

Crispy Baklava Without Syrup | MnakAaBag Tpayavog xwpic Zipomi
dried fruit e vanilla ice cream

anoénpaugva gpouTa e naywTto LBaviAia

13

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

UE EAaIOAadO e kapdauo e ppouTta Tou OAOOUG
14

“"Rizogalo” Greek Rice Pudding | PuloyaAo

fresh Macedonian cow’s milk e flame-caramelized brown sugar e fresh lemon notes
UE ppeako ayeAadivo yaAa Makedoviac e kapaueAwuevn kaoravn {axapn e
apwAaTIoUEVO UE AELIOVI

12

ICE CREAM | NAIrQTO

Choose Flavor price per scoop
3
Chocolate | Vanilla | Pistachio | Salty Caramel | Cookie | Extra Black Chocolate

Sorbet (Vegan) price per scoop
3
Mango | Strawberry



OUR SECRETS| TA MYZTIKA MAZ
Welcome to our kitchen.

e The olive oil is extra virgin from Crete, Koroneiki variety
e To eAaioAado eival eEaipeTiko napBevo ano Tnv Kpntn, rnoikiAiac Kopwveikn

e 95% of our herbs are fresh from the Greek countryside
e Ta pupwdikd Hac o€ noocooTo 95% eival ppeoka ano Tnv eAAnvVIkN unaibpo

e Our "feta” cheese is Kalavryta PDO Feta (Goat & Sheep Milk)
e H @eTa uac eivar aiyonpoBeia MO KaiaBputwv

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

e To 70% TwV nNpoiovTwv uac, givai ano UIKpouc napaywyouc Kal OUVETAIPIOLOUC
ano oAn tnv EAAdda.

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 | ZTpatnyikoc ZUPBouAog FaoTpovopiag

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 eAaioAado. =Ta TnyavnTta ival
nAIEAalO.

* frozen products / kaTewuypéva npoiovra

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

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

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

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

FOLLOW US

@aressanahotel | @ifestioni | @santorinispa_

@aressana | @ifestioni
@aressana | @ifestioni | @Tefsion Kallos Spa

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