-

IFESEIONI Meskeaur oMke
THE ARESSANA HOTEL RESTAURANT

DINNER MENU
17:30 - 22:30

WELCOME TO THE IFESTIONI

Honoring Greek cuisine with the secret ingredient of ‘Meraki’ (love for what you do).

KAAQ2 OPIZATE 2TO EXTIATOPIO IFESTIONI

To HUOTIKO OUCTATIKO Hag elval To HEPAKL TOU ZEP PAG KAl N aydarn tou
oTnV apadooLakn koudiva S00pEvVn PE UYXPOVEG TEXVLKEG.

CHEF DE CUISINE
Marios Laganas

+30 22860 23900 * WhatsApp +30 6979 333130
www.aressana.gr * info@aressana.gr



TRADITIONAL GREEK TAVERNA EXPERIENCE
MEZE; A SELECTION OF SMALL GREEK DISHES

FOR TWO TO SHARE 60

Chef's welcome:
Pita bread ¢ Santorini tomato paste « barley rusk

Traditional Greek Spreads:
Tzatziki « ‘Melitzanosalata’ smoked eggplant * Fava * ‘taramas’ fish roe mousse

Meze:
Dolmades stuffed vine leaves « Octopus * Anchovies * Tomato Fritters ¢ “syglino” smoked pork « Mussels

Greek Vanilla Spoon Sweet ('Submarine’)

Paired with a glass of dry house wine or ouzo

STARTERS + OPEKTIKA

HOMEMADE BREAD, OLIVE OIL & CHEF'S WELCOME 4
Wwpt, EAatdAado & Kalwaoodplopa

GREEK SPREAD TRILOGY e TPIAOT'TA AAOI®QON 14

Santorinian fava ¢ ‘taramas’ fish roe mousse * smoked eggplant - pita bread
®aBa Zavtopivng * Tapapag * KamvioTr) HEALT{avOoaAdTa * TILTAKLA

CAULIFLOWER STEAK « KOYNOYTIIAIl WHTO 15 %) (&)

Roasted cauliflower purée « PDO Greek gruyere from Crete « raisin cream
Moupécg “kapgvou” kouvoutttslou « MOM atyortpoBela ypaBiépa Kprjtng * kpepa otapisag

TRADITIONAL CRETAN “NTAKOS” 11 (%)

Barley rusk lightly soaked with ouzo topped with fresh tomato ¢ olives ¢ crumbled feta
KplBapevio rtagpd& Bpeypévo ehappd e 0UT0 * PPECKLA VTOHATA * EALEG * OTIACHEVN PETA

TENDER VEAL LIVER ¢ 2YKQTI MOXXAPIXIO 'AAAKTOX 156

with Korinthian grapefruit and chili pepper
HE YKpELTIppouT KoplvBou Kal kautepr) TiepLd

OCTOPUS CARPACCIO ¢ KAPITATZIO XTAITOAIOY 19

Lentils salad » handmade cuttlefish ink mayonnaise
dakeg cahdta « xelportolntn paylovela aro PEAQVL COUTILAG

SALADS * 2ANATE2

SANTORINI GARDEN ¢ SANTOPINIA 15 &

“Tsalafouti” cheese * cherry tomato variety  cucumber e pickled onion * rock samphire ¢ caper * grated carob rusk
ToaAaoUTt * TTOAUXpWHA Topativia * ayyoupL * KPEUPUSL ToUupot ¢ KpITapo « KATapn * TPLUHEVO nc%pd& Xapoutiov

ATHENIAN ¢ AOHNAIKH (TRADITIONAL 1960°'S RECIPE) 17

Fish of the day * Granny Smith apple * bottarga of Messolonghi
WapL npEpag « Evopnho « auyotdpayo MecoAoyyiou (Mapadootakr cuvtayr Twv 1960s )

BEETROOT e I[TANTZAPI 15

Goat cheese cream ¢ orange jelly ¢ fried greens ¢ walnuts
Kpgpa katolkiolou Tuplol « CeAE TIOPTOKAAL * TNyaVLTA XOPTA * kKapudla



PASTA & RISOTTO

SEAFOOD “HILOPITES” e XYAOITITEEXE ME ©AAAXEINA 21

Greek traditional pasta with pink sauce  mussels * octopus ¢ shrimps
MuUéLa « xtamodt « yapida ¢« pol cdAtoa

GREEK “CARBONARA”I EAAHNIKH “KAPMITONAPA” 14

Cretan “skioufichta” pasta ¢ “syglino” smoked pork from Mani * sheep yoghurt ¢ Greek “anthotyro” fresh cream cheese
TKLoLuELTA Kprtng * oUykAvo Mavng * TipoBeLo yLaoupTt * avBotupo

PUMPKIN RISOTTO ¢ PIZOTO KOAOKY®AY 16 &

Sage * lime
(PACKOHNAO * HOOXOAELIOVO

BEETROOT PASTA e ZITAI'TETI ITANTZAPIOY 14 @

with soy “meatballs”
HE KEPTESAKLA OOYLAG

4

MAIN DISH = KYPIQ2 TTIATA

INSIDE SKIRT TAGLIATA ¢ MOXXAPIXIO ATA®PAI'MA 29
with butter infused from Xanthi “pastourma” (cured beef & spices) ¢ side potatoes and seasonal vegetables
pE BoUTUPO APWHATLOPEVO ATTO TIAOTOUPHA =AvONG * cuvoSela Ttatdta Kat Adxavikd moxng
RIB-EYE STEAK ¢ MOXZXAPIZIA MITPIZOAA 32

side potatoes and seasonal vegetables
ouVOSeia TIaTATa Kat AaYavikd €TTOXNG

BABY CHICKEN ¢ KOKKOPAKI 23
two texture corn ¢ sauce verde
800 UPEC KAAAUTIOKL * OGATOA verde
GREEK PORK SPARERIBS ¢ KOPTEZINA XOIPOY 17
slow-cooked for 12h in vacuum * BBQ sauce * grilled corn
Hayelpepévn 12 wpeg o Kevd agpog « BBQ odAtoa * Pntd KOAQUTIOKL
GREATER AMBERJACK e MATTATIKO ®PIKAXE 25
wild seasonal greens * Evrytania Prosciutto powder
aypLa xopta eoxrG * okovn Tipocouto Euputaviag
GROUPER “YUVARLAKIA” e TTOYBAPAAKIA ZOYPIAAY 24
Traditional thick fish soup with handmade grouper fish balls ¢ ‘avgolemono’ egg & lemon sauce
Mnxtr YapdoouTa Je auyoAéUOVo
SALT COD FRITTERS ¢ AOYKOYMAAEY MITAKAAIAPOY 20
garlic potato cream ¢ beetroot syru
KPEPQ OKOPSATNG TIATATAG * OLPOTIL HGVIZ,F()ZIpLOL')
SEA BASS FILLET ON PARCHMENT PAPER ¢ AABPAKI XTH AAAOKOAAA 17

baked with vegetables and thyme
bnpévo pe Aayavika kat Bupapt



DESSERT & PLATTER + ETTIAOPTIIO & MNAATO

“MELITINI” CAKE WITH HANDMADE LOUKOUMI ICE CREAM 14
Kéwk MeALtive pe xelportolnto taywtd AOUKOUUL

CHOCOLATE MOUSSE ¢ MOYX XOKOAATAX 14

with olive oil « cardamom - forest berries
HE EAALOAASO * KAPSAPO * (PPOUTA TOU SACOUC

CHEESECAKE 15

white chocolate with strawberry daiquiri marmelade
AEUKNAG ooKoAATag e pappedda daiquiri ppaoulag

CRISPY BAKLAVA WITH VANILLA ICE CREAM ¢ MITAKAABAY ME ITAI'QTO BANIAIA 13

dried fruit » walnuts » Greek honey
amognpapéva epouTa ¢ KapUsLa * EAANVLIKO PEAL

SEASONAL FRUIT PLATTER e ITOIKIAIA ®POYTQN EITOXHX 18 @
GREEK CHEESE PLATTER e ITOIKIAIA TYPION 32

to accompany your wine
yla va 0UVOSEYETE TO Kpaol oag

FRESH ICE CREAM & SORBET - NO PRESERVATIVES - 3€ PER SCOOP
Maywto & ZoppTE - Xwplg ZuvtnpnTikd

Ice Cream flavors: Chocolate * Vanilla * Pistachio * Dark Chocolate * Salty Caramel * Cookies
Maywtd yeLoeLG: ZokoAdta * BaviAla « dotikt « Mavpn ZokoAdta * AApupr| Kapapéia « Mriokdto

Sorbet flavors: Mango * Strawberry ¢ Extra Black Chocolate vegan sima
ToputE yeuoelg: Mavyko * ®paoula | Maupn ZokoAdta

Vegetarian| Xopto@aylko

@

Vegan « Quowpayko

@

Certain dishes can be adjusted to Vegetarian or Vegan

Gluten Free Pasta available on request
Seasonal Variation in Fruits & Vegetable
Greek Extra Virgin Olive Oil is used for all recipes, exemption of Fried Products
Please inform your waiter of special dietary allergies or intolerances
Prices are in euro - inclusive of all legal taxes

AwatiBevtal Zupapika xwplc Moutévn
Mow\ia Emoytakwy ®poutwy & Aayavikwy
Xpnotpotoloupe ayvo ‘E&tpa Mapbévo EAatdAado
Mapaka\oUPE pWTIOTE Pag KAL EVNHEPWOTE HAG YLa TUXOV aMepyleg 1} Suoavetieg
OLTuEg elvat o€ eupw & oupmepapBavovtal o G.M.A. & SNUOTIKOG POPOG



