@

CABO
ROSSO

FINE DINING
SANTORINI

Dinner Menu

Served from 19:00 until 24:00 / 2epPipetar and 19:00 €wg 24:00



Opektika ~ Appetizers

Wopl tpicdv e1dwv
avd dtopo

Wapdoouna
and opupida Pe Aaxavikd

> efitoe yapidag

ue ToiNI, Adiy, kKOAIavopo,
MEPAEC AepiovioU, podAKIVO
Kal AdoI paivtavou

®dBa 2avtopivng
ue XTanaddi otipddo, o&lueho
Kal TaAdiwpévo Barodpiko

Xwvdki ormavakomta
HE HOUG (PETAG

MapIvapIopEvog TOVog

be odyIa, HaupokoUKl, ayyoupl,

Adiy, baby omavdki, apwpatiopevo
ehaldAado kal Tnyavntr poka

6€

20€

24€

28€

18€

36€

Selection of bread
per person

Grouper fish soup
velouté with vegetables

Shrimp ceviche

with chili, lime, coriander,
lemon pearls, peach

and parsley oll

Santorini fava beans
with octopus stew, oxymel
and aged balsamic

Spinach pie cornet
with Feta cheese mousse

Marinated tuna

with soy, black mackerel, cucumber,
lime, baby spinach, flavored olive oll,

and fried arugula



[apideg oxdpag
bE KIvoa, dressing (ppdouAag
Kal coAOpO kamvioTto ballic

Axviotd pudia
UE Aeuko kpaoi, ToiN, téivilep
Kal PPECKO Paiviavo

Xtanddi KOKKIVIOTO
pe Cupapikd la candela

Mooxdpl taptdp
ue afokAvTto, PPEoKa PUPWOIKA,
auyo kal poka

2 (paipa AaxavovtoAud
HE KIPd, pud), pupwdIKA,
AadI dudopou Kal appd Aspoviou

32€

24€

32€

36€

28€

Grilled prawn
with quinog, strawberry dressing
and smoked salmon ballic

Steamed mussels
with white wine, chili,
ginger and fresh parsley

Braised octopus
with pasta la candela

Beef tartare
with avocado, fresh herbs,
egg and arugula

Cabbage sphere
stuffed with minced meat, rice,
fresh herbs, mint oil and lemon foam



2 aAdTecC ~ Salads

Movtépva eMnvikr) caAdta

pe &ivopudrBpa Koerng
Kal KPOUTOV

Ntopativia
He kKouhoUpl @eooalovikng, paivtavo
yahotUpl kar Addr Bacihikou

/g0t TIaTtdtooaidta
HE UTTPOKOAO, TPAYavo UTIEIKOV,
AGdI Tpoupag, BaAcduiko kal TPOooUTO

Avdpeiktn oaidta

e Papivapiopévo AafBpdki og AAOOAEOVO,
HaPIVAPIOUEVO PIVOKIO, OAKPU TTITTEPIAG

kal AdSI arnd oxovorpaco

Baby pdka
HE KATTVIOTO PIAETO HOOXOU
AaSOAEOVO Kal PAEIKS TTappeldvag

Toixpwpn Kivoa
UE TTOUPE aBokdvVTo, Kamviotd coAopd
kal dressing and yuzu kai sake

19€

19€

20€

22€

22€

24€

Modern Greek salad
with Cretan “xinomizithra”
cheese and crouton

Cherry tomatoes
with bagel from Thessaloniki,
parsley, Galotiri and basil ol

Hot potato salad
with broccoli, crispy bacon,
truffle oll, balsamic and prosciutto

Mixed salad

with marinated seabass

in lemon oil, marinated fennel,
pepper tears and chive oll

Baby rocket salad
with smoked veal fillet, lemon oil
and parmesan flakes

Multi-color quinoa
with avocado purée, smoked salmon
and yuzu dressing with sake



Kupiwg ~ Main dishes

2oura anod agpoyapda
ue yapida, pudia, cappdv, Aaupdki,
AepoVI kal Cupapikd lumacone

Apvi KbTOl sous vide
HE OAATOA KOKKIVOU KPaaloU Kai
KOUokouodkl @gooalovikng pe Aaxavikd

Xolpivd pdyouAa
UE pavitdpla, uaivavo, cdAtod Aspoviou
UE TIOUPE TIATATAG Kal kapota baby

DIAETO pdoxou
UE TIOUPE ayKIVApag, MAtdteg Kovaol
Kdl 0dAToa pavitapiwv

2 0NOHAC
HE KPOUOTA ApWHATIKWV Kal Bpwung,
KOEPA aBoKkAVTO Kal VIouatid OoTE

®iINéto opupidag

HE Aaxavikd Kal QPEOKA HUPWOIKS
OTO POUPVO HE Aeukd Kpaof
KAEIOPEVA o AAOOKOAAC

Toimoupa cote
UE XOPTA PPIKACE
KAl QUYOAEPOVO

26€

40€

36€

42€

40€

44€

36€

Surface floating fish soup
with shrimp, mussels, saffron, sea bass,
lemon and lumacone pasta

Sous vide lamb shank
with red wine sauce and couscous
from “Thessaloniki” with vegetables

Pork cheeks
with mushrooms, parsley, lemon sauce
with potato purée and baby carrots

Veal fillet
with artichoke purée, potatoes confit
and mushroom sauce

Salmon
with crust of herbs and oat, avocado
cream and sauteed tomato

Baked grouper fillet

In parchment paper

with vegetables, fresh herbs
and white wine

Sautéed sea bream
with fricassee greens
and egg-lemon sauce



Zupapika - Picoto ~ Pasta - Risotto

Alykoufvi ge yeAdvi oouttdg BAvyKoAe
oPnopéveg pe Aeukd Kpaol, okdpdo,
TOINI KOKKIVO Kal paivtavo

KoiBapdki pe aotakd
AaXavikd, epeocKIa vioudta
Kal HUPWSIKA

Pi¢éto (fepiotd)
HE PPEOKA HUPWIIKA, TPIPUEVN VToudTa,
KOAOKUBI, TTIMEPIES KAl TPIPKEVN PETA

Mooxapiola pdyoula KOKKIVIOTd
HE TTATIaPOEAEG

Ooopmnouko
HE Aaxavikd, Aeukd kpaof
kal mapadooiakd Kpontikd otpigptoudia

PaBioN yepiotd
pe omavdki kai pIKATa,
KOEWA TMOACOU Kal PETAG

V

28€

48€

26€

38€

36€

32€

Cuttlefish ink linguine alle vongole
with white wine, garlic, red chili
and parsley

Lobster orzo
with vegetables, fresh tomato
and herbs

Risotto “Gemista”
with fresh herbs, grated tomato, zucchini,
peppers and grated Feta cheese

Veal cheeks stew
with pappardelle

Ossobuco
with vegetables, white wine
and traditional Cretan pasta “striftoudia”

Ravioli stuffed
with spinach and ricotta cheese,
leek and Feta cheese cream



Grill corner

Topaxok

Bodivé kéume 350vp

Iberico TaAikAg kormrig 500yp
Ribeye 300yp

[Mikavia 300yp

TaAidta 300yp

[Naiddkia apviod 300vp

Pork ribs 500yp

T-bone 500yp

2 UKWTI pooxapiolo 250vp

AoTakdg

Ppeoko Yapl

120€ / kg Tomahawk

150€

42€

44€

44€

RPAS)

42€

38€

44€

34€

120€ / kg

0€ / kg

Kobe beef 350g

Iberico French Cut 500g
Ribeye 300g

Picanha 300g

Tagliata 300¢g

Lamb chops 300g

Pork ribs 500g

T-bone 500g

Veal liver 250g

Lobster

Fresh fish of the day

[apvitoupec ~ Garnish

[Natdteg tnyaviteg ~ Fried potatoes

PUd apwpatikd ~ Aromatic rice

Aaxavikd yntd ~ Grilled vegetables

2mayyet Boutdpou ~ Butter spaghetti

[NoupéEg yAukomatdtag
Sweet potato purée

6€ / Garnish

> dAtoec ~ Sauces
2 dA\toa pavitaplov
Mushroom sauce

2.dAT0a KOKKIVOU KPaoiou
Red wine sauce

2dAToa pEVTag
Mint sauce



Fmoopma ~ Desserts

MmakAaBdg
ue kapudia, auuydaio Kal Taywtd Paotixa

Koeu pmpouie

Kogua Aepdvi
UE Tpayavd PmoKkOTo OnNPNTPIaKWY

Toihoyia and poug ocokoAdtag

Xopa xaA3d
HE TIAywTO KaveAd

19€

19€

19€

19€

l6€

Greek traditional Baklava
with walnuts, almond and mastic ice cream

Créeme brillée

Lemon cream
with crispy cereal biscuit

Chocolate mousse trilogy

Halva crumble
with cinnamon ice cream

\/ Xoptogpdyog / Vegetarian

Ayopavopikdg YreuBuvod: lwpyog AkpiBog
O1 Tpég Tou kataAdyou cupmepIAapBdvouy
OIMA —Anpotikd Téhog — 2€pPig

Responsible for Regulatory Compliance: George Akrivos
Our catalogue prices include
VAT — Municipal Tax — Service

INK DESIGN



