
With tarama

Vegetarian option available Vegan option available

With tomatoes, cucumber, olives, feta cheese Fava from Santorini, tzatziki, taramas, Rhodes olive oil
flatbread, fire roasted peppers

Cooked in crustacean bisque with herbs

With savoiardi biscuits, Aegean pistachio and 
mascarpone cream 

With crab and seasonal vegetables 
Ladotyri cheese with tomato preserve

With gianduja chocolate mousse, salted caramel and 
banana ice cream

With cheddar, tomato, pickles, baby arugula, garlic
mayonnaise and fries

With anchovies, parmesan, croutons, corn, bacon
and Caesar dressing

Variety of mushrooms and seasonal vegetables

Santorini cherry tomatoes, fresh basil
and extra virgin olive oil

With lemon curd, blueberry compote, vegan 
meringue and lemon-ginger sorbet

Smashed burger, fried egg, iceberg, caramelized onion,
“Arseniko” cheese from Naxos, truffle mayonnaise and fries

With Florina peppers, green apple, walnuts, 
Manouri cheese and citrus vinaigrette 

With tuna tataki, tuna mayo and tuna confit 

With seasonal green salad and natural beef jus

Choice of fillet or whole fish, served with
boiled leafy greens and vegetables With crispy chicken, Caesar sauce, iceberg, bacon,

gouda cheese, tomato and coleslaw salad

With mozzarella, prosciutto, cherry tomatoes and arugula

Please inform us of any allergies or intolerances you may have.
The EU Food Allergen list is available to all guests:
(1) Lactose, (2) Eggs, (3) Nuts, (4) Peanuts, (5) Soy, (6) Molluscs, (7) Crustaceans, (8) Sesame, (9) Sulphur dioxide and sulphites, (10) Cereals containing gluten, (11) Mustard, (12) Lupin, (13) Celery, (14) Fish. All prices mentioned above are in euros (€). V.A.T. is included in prices. 
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice). The restaurant / bar is legally required to issue official receipts certified by the relevant tax office. The oil used on salads is olive oil. Sunflower seed oil is used for frying.
Responsible for implementation of statutory regulations: Vasilis Lagios.

Catch of the day (priced by fish)

Aegean Tiramisu

Lobster Linguine

Kebab Giaourtlou

Spaghetti al Pomodoro

Rib Eye Steak

Gianduja Banoffee (Gluten Free)

Lemon & Blueberries (Gluten/sugar/nut free)

SALADS
Santorinian Salad

Athenian Salad

Chicken Salad

Superfood Quinoa Bowl

Niçoise Salad

Greek Meze Selection

Mytilini Ladotyri Saganaki

Fried Calamari

Mushroom Sauté

Chicken Club Sando

25

29

26

28

30

65

34

32

43

2222

20

28

24

30

25

32

36

30

28

Pork Gyros 34

STARTERS

BURGERS & MORE
Crispy Chicken Burger

Signature Canaves Burger

Pizza

DESSERTS

MAIN COURSES



Tito’s Vodka, Passion Fruit, Vanilla, Lime, Rose, Lychee Foam

Votanikon Gin, Strawberry, Elderflower, Crème de Mure, Sparkling Wine

17

15

Hakuna Banana

Scooby Doo

Frutopia 

Hulk

Alfa (Pilsner) 
Fix Dark (Dark Lager) 
Corona (Golden Lager) 
Yellow Donkey (Ale)

Red Donkey (Red Ale) 
Malt ‘n Marvel (Double IPA) 
Heinek

DIGESTIVES APERITIF

SIGNATURE COCKTAILS

NON-ALCOHOLIC COCKTAILS

MILKSHAKES

SMOOTHIES

BRANDY/COGNAC

BEER

BLENDED WHISKEY

25

24

25

Princess Jasmine

The Tinder-Box 

Cinderella 

23Hansel & Gretel 
Aperol, Tangerine, Bergamot, White Peach, Sparkling Wine, Orange Bitters

The Sleeping Beauty 

Little Mermaid

VODKA
Tito’s
Grey Goose 
Belvedere

Nikka Coffey Vodka
Beluga Gold Line 

20
23
22

24
40

20
27

20Johnnie Walker Black Label
Jameson 
Nikka From the Barrel

SINGLE MALT WHISKY

30
67

20
23

Cardhu 12 y.o.
Talisker 10 y.o.
Oban 14 y.o.
Macallan 15 y.o. Double Cask 

76
26
22

Remy Martin V.S.O.P. 
Metaxa 12* 

Hennessy X.O. 

16

17
15

Campari
Aperol 
Ouzo

9

12
14

22

15
17

Skinos Mastiha
Jägermeister
Dark Cave 

24Aladdin
Bacardi Anejo Cuatro 4 y.o., Pineapple, Falernum, Banana, Ginger, Lime

Tanqueray Gin 0.0%, Green Apple, Elderflower, Cucumber, Lime, Ginger Beer

15

15
Orange, Apple, Banana, Strawberry, Wild Berries

Green Apple, Pineapple, Ginger, Mango, Avocado, Spinach

TEQUILA
Patron Silver 
Patron Reposado  
Patron Anejo 
Clase Azul Plata
Clase Azul Reposado
Don Julio 1942 

26
45
75
60

20
23

24Ilegal Mezcal Joven

GIN
21

23
20

20
28

Bombay Premier Cru

Hendrick’s
Fords Gin

Votanikon Gin (GR)
Monkey 47 (DE) 

RUM

21
24
59

20
20

Bacardi Carta Blanca
Bacardi Carta Negra
Bacardi Añejo Cuatro
Diplomatico Reserva Exclusiva 
Zacapa X.O.

Patron Silver Tequila Jalapenos Infused, Mango, Smoky Yuzu Triple Sec,
Lime, Tajin Seasoning

Chocolate Whey Protein, Plant Based Milk, Banana, Peanut Butter

Vanilla Ice Cream, Light Milk, Caramel, Oreo biscuits

18

18

12
12

10
11

AMERICAN WHISKEY

20
47
20

20
21

Woodford Reserve
Woodford Reserve Rye
Jack Daniel’s
Blanton’s Original Single Barrel
Crown Royal

Martini Vibrante Non-Alcoholic Aperitivo, Watermelon, Basil, Citrus,
Pink Grapefruit Soda

en 0% (Alcohol - free)


