Ifestioni Lunch Menu

12:00-17:30

Taste. Pause. Enjoy.
Under the Santorini sun, lunch becomes a moment of ease and discovery.

Inspired by local traditions and contemporary Mediterranean cuisine, our menu invites
you to share, explore, and savor flavors shaped by land, sea, and season.

Simple ingredients, thoughtful cooking, and a relaxed rhythm create an experience meant
to be enjoyed slowly, just as summer in the Aegean should feel.

Fevon. MNavon. AnoAauon.

Katw ano Tov AAIO TNG ZavTopivng, TO HECNMEPIAVO YIVETAI PIa OTIYHA XAAdpwaong Kal
avakaiAuyng.

Eunveuopévo ano Tnv Tonikn napadoaon Kai Tn ocuyxpovn Jeooyelakn kouliva, To Hevou
HaC oac NpooKaAei va poipacTeiTe YeUOEIG Nou yYevviouvTal ano Tn yn, Tn 6dAacoa kai Tnv
enoyikoTnTa.

AnAd UAIKG, NPOCEYPEVN HAYEIPIKN KAl £vac NPEPOC pUBPOC dnuioupyoUV Pia EPNEIpia nou
anoAapBaveral xwpig Biacuvn, 6Nwc akpiBws To Kalokaipl aTo Alyaio.

Ifestioni Team



AEGEAN SLOW LUNCH

A relaxed midday dining experience inspired by the flavors of Santorini

‘Eva XaAapo peonpepiavo Ta&idl yeUOEWV EYNVEUOHEVO anod Tn Zavropivn

MOST LOVED AT LUNCH | AHMO®IAEIZ ENIAOTEz

Golden Calamari | KaAapapi Tpyavité S5 L.
corn-flour fried calamari and yogurt dip

UE KAAQUMOKAAEUPO Kal VTIN yiaoupTiou

14

corn "“"takos” e tzatziki from Cretan avocado e pickled onion e tomato

crispy potato of Naxos

"Tdkog” kaAaunokiou e T{atdiki ano KPNTIKO aBOKAVTO e rikAa KpeUUOI e vToudTA
Tpayavn narara Na&ou

15

Sea Bass Fillet on Parchment Paper | AaBpaki otn AadokoAAa &5 L.
baked with vegetables and thyme

wnuevo e Aaxavika kai Buuapi

17

Greek “Carbonara’’| EAAnvikn Kappgnovapa

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

LE OKIOUPIXTA KpNTng e ouykAivo Mavng e rnpoBeio yiaoupTti e avBoTupo

14

Greek Spread Trilogy | TpiAoyia OpeKTIK®OV Y,

Santorinian “fava” e tzatziki e smoked eggplant salad e accompanied with pita bread
@dpa Zavropivng e T¢atliki e kanvioTn UEAIT{avooaAdTa e ouvOoOEUETAI LUE MITAKIA

11

Accompany your meal with warm pita bread & Chef’s welcome dip
SUvodeUOTE TO yeUua oac e (eoTa miTdkia & dip kaAwoopiouatoc Tou Chef
4



SUN STARTERS | OPEKTIKA

Steamed Mussels | MUdia Axviota &2 2.
with “feta” cheese and chili flakes

UE QETA Kal UrnoukoBo

12

Aegean Shrimps* “Saganaki” | Fapidec* Zayavaki &5

Naxos gruyere PDO e deglazed with Chios mastiha liqueur e black sesame

ue ypapBiepa Naéou MOl e oBnoUEVEG UE AIKEP LUAOTixXac Xiou e Laupo couodui
15

Traditional Cretan “"Ntakos” | Mapadoociakog KpnTikog NTakog Y, U~
barley rusk lightly soaked with ouzo e topped with fresh tomato e olives

crumbled "“feta” cheese

kpiBapevio na&iuadl Bpeyuevo eAappad e oulo e PPECKIA VTOLATA e EAIEC

ornaocuevn QETa

11

Santorinian Tomato Fritters | ZavTopivioi NTOHATOKEPTEDEG X, *
with “feta” cheese “"snow”

UE XIOVI PETAC

12

Grilled Sardines | Zap3d&éAec Wnrég £
with carob bread e green herbs e fish roe salad
o€ Wwui ano xapouri e LUPpwAIIKA XOpTA e Tapaud
13

Milk-Fed Veal Liver | Suk®wTi Mooyxapiolo FMAAakTog 9 £L.
with Korinthian grapefruit and chili pepper

UE YKpEINPpouT KopivBou kai kauTepn ninepia

15



GARDEN & LIGHT BOWLS | ZAAATEZ

Greek Salad | EAAnvikA ZaAara 2. ¢ L. ©+

tomatoes e cucumber e onion e green pepper e caper e “feta” cheese e olives from
Kalamata

VTOLATa e ayyoupl e KpeUUd! e rpdaivn minepia e karnapn e @era MOl e eAie¢c KaAauwv
11

“Spanakopita” Salad | ZaAdara Znavakonita >, *

fresh spinach e crispy phyllo pastry e onion e dill e "feta” croutons e "feta” dressing
PPETKA PUAAa onavdki e Tpayavo QUAAO KpouoTac e KpeuUdl e AvnbOoG e KPOUTOV (PETAG
OdAToa QETAC

12

Chicken Salad | ZaAdTta KoténouAo ¢ .£.

grilled baby lettuce e Macedonian "Krystallia” pear jam e Naxos gruyere PDO

Greek black pork Evrytania prosciutto e Cycladic anchovy dressing.

wnTo baby uapouli e uapueAada ano axAadia KpuortdAAia Makedoviacg e ypapBiepa Na&ou
rnpooouTo Haupou xoipou Euputaviac e odAtoa avrlouyiac KukAadwv

14

CASUAL SIGNATURES | CASUAL ENIAOTEz

Chicken Wrap
chicken e vegetables e cashews e sweet chili sauce
12

Pizza
mozzarella e tomato e basil
14

Club Sandwich
juicy chicken e bacon e yellow cheese e egg e tomato e lettuce e mayonnaise e potatoes
16

Smashed Burger
veal minced burger e bacon e cheddar cheese e tomato e iceberg e mayonnaise
17

Hot Dog vegetarian
with goat cheese e vegan mayonnaise e iceberg
12

Chicken Nuggets
with French fries & tomato sauce
13



FROM SEA & LAND | KYPIQZ NIATA

Calamari “Gyros” | Nopog KaAapapi 3
warm pita e Greek yogurt dip e lemon and dill
MITOUAEC e VTIN yiaoupTioU e AgUoVI Kal dvnBog
18

Veal Steak Diaphragm | Mooyapicio Aiappaypa ¢ L.
with butter infused from Xanthi “"pastourma” (cured beef with spices)
UE BOUTUPO apwuaATIOUEVO aro nacToupud =aveng

29

Spinach “Spanakorizo” Risotto | Pi1{oTo Znavakopulo X,
creamy risotto inspired by traditional Greek “spanakorizo” with fresh spinach
herbs e bright lemon notes.

KPEUWOEC aravakopulo

13

Lamb “Kritharoto” | Kpi®@apoTo Apviou

Greek style orzo risotto with slow cooked lamb and smoked “"Metsovone” cheese.
UE KanvioTo Tupi MeTooBou

16

cooked 12 hours in vacuum e BBQ sauce from Greek herbs e grilled corn
Hayeipeevn 12 wpec o€ KevO agpoc e BBQ odAToa eAAnvikwv BoTavwv e wnTo KAAGQUMNOKI
17

Moussaka | Mouoakag

eggplant ¢ 100% veal minced meat e béchamel sauce
ueAiT¢ava e 100% pooxapioloc Kiudc e LUnecaueA

15

Beetroot Pasta | Znayyémn Mavrdapiou Vv,
with soy meatballs

UE KEQPTEDAKIA 00yIAC

14

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

lNa ta Cuuapikad pag, xpnoiuonolouue Enprn Mulnpa Hneipou kai KepaloypaBiepa Aupiloxiac.
MapakaAw, eVNUEPWOTE LAC yia TNV iAoy odg.



SWEET SUNSETS | ENIAOPIIA

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

14

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

anoénpaugva ppouTta e naywTto BaviAia

13

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

UE EAaIOAadO e kapdauo e ppouTa Tou dAOOUC
14

Greek Rice Pudding “Rizogalo” | Pu{oyaAo

fresh Macedonian cow’s milk e flame-caramelized brown sugar e fresh lemon notes

UE PpETKO ayeAadivo yaAa Makedoviac e kapaueAwuevn kaoravn {axapn e apwUaTioUEVO
HE AguovVI

12

Our menu is designed for sharing and discovery. Our team will be happy to guide your experience.

Please inform our staff of any allergies or dietary requirements.
lMapakaAoUue evnUEPWOTE TO rPOCWITIKO YIA TUXOV AAAEPYIEG 1) dIATPOPIKEC AVAYKEC.



OUR SECRETS| TA MYZTIKA MAZ
Welcome to our kitchen.

e The olive oil is extra virgin from Crete, Koroneiki variety
e To eAaioAado eivar eaipeTiko napBevo ano tnv Kpntn, noikiAiac Kopwveikn

e 95% of our herbs are fresh from the Greek countryside
e Ta pUpwdIKA Uag o€ NooooTo 95% eival ppeoka ano Tnv eAANVIKN Unaibpo

e Our "feta” cheese is Kalavryta PDO Feta (Goat & Sheep Milk)
e H @pETa pac sivar aiyonpoBeia MNOIM KaAaBputwv

e /0% of our products are from small producers and cooperatives from all over Greece.
e To 70% TwVv nNpoiovTwv Uag, ivai ano UIkpouG napaywyous Kal CUVETAIPICHOUC ano O0An
Tnv EAAGOQ.

Menu Creator | EmipéAeia MevoU
Chef Marios Laganas | Chef Mapiogc Aayavag

Menu Design & Dietary Consultor | Zxediaocpuog Mevou & AilaTtpo@ikn EnipéAsia
Vangelis Beltzenitis | BayyéAng MneATleviTng
Strategy Gastronomy Advisor | ZTpaTtnyikoc ZUuBoulog MaoTpovopiag

e Prices are in euro - inclusive of all legal taxes
e Ol TIYEC €ival o€ eupw & oupnepiAapBavovTtal o ®.M.A. & dNUOTIKOG POPOG

e For salads and casseroles, we use olive oil. Sunflower oil is also used for frying.
e To AAdI oTIC 0AAATEC KAl Ta PNAYEIPEUTA €ival eAaidAado. ZTa TnyavnTa €ival nAiEAaio.

* frozen products / kaTewuyueva npoidovTta

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

e O KATANAAQTHZ AEN EXEI YNOXPEQZH NA NMAHPQZEI EAN AE AABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMOAEI=H - TIMOAOQOI'IO)

AiguBuvTiG EoTiaTopiou & YNeUOUVOG ZUNHOPP®WONG YYEIOVOHIK®OV AlaTaSemv:
BAITEAHZ MMNEATZENITHZ

Restaurant Manager & Person Responsible for Food Safety Compliance:
VANGELIS BELTZENITIS
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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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