AMBROSIA
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Menu

Welcome to the hilly clifftop village of Oia and AMBROSLA Restaurant. Oia is
aunique place with many memories from the past, the Beauty of Today and gentle
Dreams of Tomorrow around you.

In AMBROSIA Restaurant we hope you will enjoy your dinner with us, on our terracewith
the panoramic view under the candlelights or in our decorated antique rooms. Our menu is
classical Greek cuisine, enriched with international flavours and it is accompanied by
excellent Santorinian or other splendid Greek wines.

Person in charge upon market inspection: Panagiotis Vasilopoulos
The prices include all legal charges. The store is obliged to have printed leaflets, in a special case next to the
exit, for the formulation of any protest; market, sanitary or tax content. Beef fillet, pork, salmon and fish
are fresh. Shrimp, octopus, squid, scallops, duck, sea urchin eggs, and lamb are frozen. ‘Feta’ cheese is
Greek, For the salads, we use
Greek olive oil and plant oil for cooked meals.

Tel.: 22860 71 413
www.restaurant-ambrosia.com ~ e-mail: santoriniambrosia@gmail.com



~ Appetizers ~

. Faya Santorini .
Served with smoked eel, caramelized onions,
sun-dried tomato paste, olive crumbs and virgin olive oil.

Ceviche
Sea bream ceviche marinated with lime, lemon, dpassipn Jfruit, coriander, chili pepper,
chives, radish, turnip and garlic sprouts.

_ . Tuna Tataky .
Tuna breaded with white and black sesame seeds, sesame oil, wakame seaweed,
ponzu sauce and mango sticks.

Beef Tartare
Chopped beef fillet with dijon mustard, truffle cream, capers, shallot onion, radish,
chives, lime, and salted egg yoﬁg
It is served with a crispy crostini.

. '  Ambrosia Tarts\' _
Stuffed with caramelized onions, s[{z}ces. lgf fresh tomato juice and goat cheese with
asil sauce.

Traditional touch
Smoked Eggplant glazed with miso, minced beef fillet, creamy Parmesan béchamel
and crunchy potato chips.

Octopus
Crispy Rataifi nest, mousse of white Greek tarama, simmered octopus
and mint sauce.

Sautéed Shrimp
Flambé shrimps with ripe avocado and glazed mastic sauce.

~ Soups ~

Velouté Lobster Soup
With sautéed shrimps and bottarga of Messolonghi.

Creamy Tomato Soug \'s
From fresh tomatoes, thyme and feta cheese.

Various Rinds of bread, dips, extra-virgin olive oil T balsamic vinegar



~ Salads ~

Santorini Salad
With Santorini cherry tomatoes, cucumber, olives, peppers, capers, capers, leaves,
cool salad leaves and Santorinian Chplgro cheese.
Sprinkled with vinaigrette balsamico.

Romantic Salad
With Rocket leaves, baby spinach, lola, fresh strawberries, vanilla,
nuts and dried fruits.
Sprinkled with pomegranate vinaigrette.

Ambrosia Salad
With A variety of seafood and exotic fruits (mango, passion fruit, Riwi), nuts and cold
leaves of co[ouifulg salga’.

Sprinkled with vinaigrette of exotic fruits.

~ Main Dishes ~

_ _ - Tender Beef Fillet o
Garnished with dauphinoise potatoes, orczylz_z mushroom sauce, white wine, and
truﬁle otl.

. _ _ French-cut Lamb
Garnished with chickpea purée, caramelized shallots, and cheese sauce
from Katiki Domokgs.

' ' Duck Fillet ' o
Garnished with green asparagus, baby carrots and figs in Santorini vinsanto sauce.

~ Fish ~

. _ Fresh Pagrus Fillet _
Garnished with baby carrots, seasonal greens, fried capers and fresh lemon-oil
sauce with Santorini caper leaves.

Fresh Weakfish Fillet

Garnished with seasonal greens, egg-lemon cream and scorched lettuce.



~ Pasta and Risotto ~

' @ Mafaldine with Artichokes 5
Cream _from artichoke heart with portobello mushrooms, dijon mustard, confit
artichoRes and chips from Jerusalem artichoke.

' V' Gnocchi )
With Fresh green asparagus, Kozani szl%(mf leek, shiitake mushrooms, parmesan
and basil.

Seafood Tagliatelle
With Crayfish, shrimps, mussels, herbs, shellfish broth and light tomato sauce.

Shrimp Risotto
With Fresh tomato sauce flavoured with truffle oil and herbs.

~ (Desserts ~

Eclair
Stuffed with blueberry cream, blueberry sauce, namelaka praline, chocolate crumble
and violet powder.
Garnished with Forest fruits sorbet.

Lemon Tart
With lemon cream, baked meringue and mint gel.
Garnished with lemon sorbet.

Crunchy Kataifi
With a variety of nuts and dried fruits.
Garnished with ice cream from mastic and grains of pink pepper.



~ OpeKTIKOX ~

Pofo Tocvropivyg
(Zspﬂxozayévﬂ Jie Korvioro X eAs, Kogpoque Aeopever Kpeppon,
Koxpe Moot vropdcto, woyer ehidg ko stoapBévo eAoolodo

Tefitoe ' .
Sefitoe TowTovpog poprvapiopgvo jie lime, Aeudvi, passion fruit, KéAocvdpo,
TUTEPUX TOIAL, O O1VOTPA00, POTIXVXKT, PEPX Ko pOTpar oKOpdOD

Tovog Tocroekt
T0v0G TAXVAPLOPEVOG PE AEVKO KT JXDPO 00VOGHIL, 000pENNLO, PUKL
wa/{:zme, 00ATOX ponzu Kol Sticks oT0 PavyKo

Tocpiep Mooy pt
WDihokoppevo @LAéTo pooyaplod jie povoTapdw dijon, Kpepe PO, Koo,
Kpepjvdn shallot, potocvr, oy 01v0TP00, lithe Kot TTHOTO KPOKO avyoD
SepPipeTait pe TPoryavo KPooTivL

V ook Ambrosia
TeoTe e KOPopENDUEVA KPEUHDOL, PETEG PPETKING VTOUNTOG Kol KATOIKIO10
Topt ie 0dcATon faothikod

 Korviory) Meliw{oevo
TAxoopropcvy pe miso, Kipuok &mwo pooyupioto @rATo, Kpepawdn useoogé
TOPUEHRVOG Koxt TPXY Ve Chips TTXTHTG

Xvomodn
D1k o0 TPACY VO KovTeigp, mousse ot AeVKO THPOUC, Oy OUXYEIPEUEVO
XTOTT001 Koxt 0dcATow pévtorg

Topideg ToTe
PAogué yorpideg pe wpipo afordavto Ko yaoapiouévy oaATon pocoTiyog

~ Qovmeg ~

BeAovTé oV AoTockoD
Me yopideg 00Té Kot oxvyoTeporyo Meoooyyiov.

V BedovTé Sovsmer vTopdTog
Azo ppéokeg vropates, Oupdpr Ko pETa.

~ ToAdteg ~

o rov*st\)pww'c i
€ VTOPXTIVIX SOVTOPIVIG, XYY0UPl, EAIES, TITEPLEG, KATOPT, QU Koo,
2 5poaspo'c£ )\% ng Ko XMJpéo TVPL rovggngqg. P
Pocvriopgvy pe vinaigrette balsamico.

Apooepy Tockdroc
Me gpvAAex poKoc, baby omecvdki, Ao, ppéoxes ppdovles, focvikieg Gypovs
KapsroUs Kot arosijpoauevac ppovte. PavTIOnEvY je vinaigrette podiov.

Apppodioc Tockdcroc
Me morkiAioc Boachocoo1verv Kot e6RTIKAY PPoUTwY (udvyKo, passion fruit,
aKTIVION0), §11P0VG Kagprovs Ko Opoaepd pvAdoc ToAvypaptg sockdcroc,
XUTIOUEVT JUE Vindigrette 5{%111%’)1) PpoVTWY.



~ Kvpiewg ITocroc ~

Tpvwepo grAéto Mooy op1o0
SVVOOEVOUEVO JLE TATATEG vro¢zvovoc§;cx)»woc OG0 PAXVITAPIX TOPTOIVL, AEVKO
Kpoxoi Koet Add1 Tpovgoc.

jléruz' ToAAikijg Kosrg
Svv00evouEVO Jie TOVPE PeP1biov, Kopaperwpéve shallots kon odcAToo TvP10D
o0 KTt 10p0K 0.

P1Aéro Tlocmocg
SVVOOEVOUEVO ATTO TTPXOIVX OTLXPLY VI, KXPOTX baby Kot 0UK« 0€ 0\ ToX
oo froocvTo SavToptvg,

~ Wecprox ~

s %pg’mco prAéto Docykpi
TVV0OEVOUEVO UE K0T baby, YOOT eTLOYHC, THYXVITH KATLXON Kol KD
a crdcﬁooc )@50)\5110%0);3&«7:@3?)73)\@ (Zocvgopivqg{m P
Ppéoko prAéto Mook
SVV0OEVOUEVO JLE YOPTX ETOYT]G KPEUX XVYONELOVO Kot Ko AMopEvy KogpOu
HopovA100.

~ Jlaote Kot Pr{0To ~

' ' ' @ Mafaldine pe Ayxrvipes ' 5
Kpépor oo Kopdide ocyKivdpors e pocvitagpio portobello, povotapde dijon,
XYKIVAPEG Kovgl Korl Chips oo oxyKivapoc IepovoocAjL.

V Mok
Me @péoxa Tpaorve osmapayyie, Kpoko Koldvng spdoo, uavitapiu shitake,
TXPUEGHVA Kort pocotAiKo.

Tochctedeg Oudaoorvarv
Me Kogpocfpides, youp1des, pvdie, pvPWOIKE, Jepo 00TPXKOEODV Ko ENXpPLE
OXATONX VTOUKTOG,

PuloT0 Texpidocs
Me 0GATOX PPETKING VTOUKTOG KPWUXTIOUEDT JE AdidL TPODPOG Kot PUPaIdIK .

~ TAvkee ~
o ok ExAép »
TEeU10TO UE KPEUX UVPTINO, OKATOX XTL0 KOKKIVX PATOUOVOX, VXUEAKKX
2 ﬂnggklzl'wc}gt, IgrumB[e ooKoAdTOG Koxt 7[0135£OC ﬁz}ct))w@ocg. a
VVOOEVOUEVO JUE TOPUTE KT PPOVTX TOD ddo0VK.

Tocptec Nepovt
Me Kpépoc Aepoviod, WyTég papeyKes Ko gel dvdopiov.
SVV0OEVOUEVO OO TOPUTE Aepo.

Tpocyoevo Kocvrodgn
Me srorki\ior a6 §povG KAPITo0G Kotk oTos pogpever gpOvTA.
SVV0OEVOUEVO JUE LY WTO KITO PXTTIY X Kol KOKKOVG pog TTLEPLOD.



~ Appetizers ~

. Faya Santorini .
Served with smoked eel, caramelized onions,
sun-dried tomato paste, olive crumbs and virgin olive oil.

Ceviche
Sea bream ceviche marinated with lime, lemon, passion fruit, coriander, chili pepper,
chives, radish, turnip and garlic sprouts.

' _ Tuna Tataky '
Tuna breaded with white and black sesame seeds, sesame oil, wakame seaweed,
ponzu sauce and mango sticks.

Beef Tartare
Chopped beef fillet with dijon mustard, truffle cream, capers, shallot onion, radish,
chives, lime, and salted egg yo[/g
It is served with a crispy crostini.

' . V Ambrosia Tarts o ‘
Stuffed with caramelized onions, s%ces. lgf fresh tomato juice and goat cheese with
asil sauce.

Traditional touch
Smoked Eggplant glazed with miso, minced beef fillet, creamy Parmesan béchamel
and crunchy potato chips.

Octopus
Crispy Rataifi nest, mousse of white Greek tarama, simmered octopus
and mint sauce.

Sautéed Shrimp
Flambé shrimps with ripe avocado and glazed mastic sauce.

~ Soups ~

Velouté Lobster Soup
With sautéed shrimps and bottarga of Messolonghi.

V. Creamy Tomato Soug
From fresh tomatoes, thyme and feta cheese.

~ Salads ~

Santorini Salad
With Santorini cherry tomatoes, cucumber, olives, peppers, capers, capers, leaves,
cool salad leaves and Santorinian Cﬁp oro cheese.
Sprinkled with vinaigrette balsamico.

Romantic Salad
With Rocket leaves, baby spinach, lola, fresh strawberries, vanilla,
nitts and dried fruits.
Sprinkled with pomegranate vinaigrette.

Ambrosia Salad
With A variety of seafood and exotic fruits (i manlgo, lpassion Sfruit, Riwi), nuts and cold
eaves of colourful salad.
Sprinkled with vinaigrette of exotic fruits.



~ Main Dishes ~

_ _ ~ Tender Beef Fillet o
Garnished with dauphinoise potatoesigi)rcz?z mushroom sauce, white wine, and
trujffle oil.

French-cut Lamb
Garnished with chickpea purée, caramelized shallots, and cheese sauce
from Katiki Domokgs.

' ' Duck, Fillet _ o
Garnished with green asparagus, baby carrots and figs in Santorini vinsanto sauce.

~ Fish ~

. _ Fresh (Palgrus Fillet .
Garnished with baby carrots, seasonal greens, fried capers and fresh lemon-oil
sauce with Santorini caper leaves.

Fresh Weakfish Fillet

Garnished with seasonal greens, egg-lemon cream and scorched lettuce.

~ Pasta and Risotto ~

@Mafald’ine with Artichokes
Cream _from artichoke heart with portobello mushrooms, dijon mustard, confit
artichokes and chips from Jerusalem artich{)@e.

' V' Gnocchi B
With Fresh green asparagus, Kozani S?Zﬁ(mnf leek, shiitake mushrooms, parmesan
and basil.

Seafood Tagliatelle
With Crayfish, shrimps, mussels, herbs, shellfish broth and light tomato sauce.

Shrimp Risotto
With Fresh tomato sauce flavoured with truffle oil and herbs.

~ (Desserts ~

Eclair
Stuffed with blueberry cream, blueberry sauce, namelaka praline, chocolate crumble
and violet powder.
Garnished with Forest fruits sorbet.

Lemon Tart
With lemon cream, baked meringue and mint gel.
Garnished with lemon sorbet.

Crunchy Kataifi
With a variety of ftuts and dried fruits.
Garnished with ice cream from mastic and grains of pink pepper.



