
Fresh ingredients are our priority. 
Some dishes may not be available daily due to seasonality and market availability



SOURDOUGH BREAD 
for 2 persons - olives, olive oil	 8€

TOMATO SALAD 
“souroto” cream cheese, caper, olives, oregano	 18€

BOILED VEGETABLES
zucchini, beetroot, broccoli, potato	 15€

TAMARIX SALAD 
olive oil, lemon	  11€

SPINACH PIE 
yogurt, fresh herbs	 13€

GRILLED STUFFED VINE LEAVES 
rice, fresh herbs, caper, lemon 	 14€

TARAMOSALATA SPREAD 
carob, cornichon, olive oil, lemon	 14€

SPICY FETA CHEESE SPREAD 
yogurt, pepper, sumac, olive oil	 12€

ANCHOVY BRUSCETTA 
tomato, chili, basil	  16€
                                                 
SMOKED EEL BRUSCETTA 
Santorinian fava, caper 	  16€

SEA URCHIN 30 gr. 
olive oil, lemon, grilled sourdough bread	   32€ 

SEA BASS CARPACCIO 
bottarga, apple, chives            	 30€

TUNA TARTARE  
bulgur, tomato, pepper spices, mint, avocado	 28€

GRILLED CALAMARI 
pico de gallo, tamarix, squid ink 	 34€

MARINATED OCTOPUS 
anise, mustard, onion, fresh herbs, honey	 31€
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SHRIMP SAGANAKI 
spicy tomato sauce, ouzo, feta cheese	 32€

LINGUINE ALLE VONGOLE PASTA 
garlic, chili, white wine, fresh herbs, panko	 33€	

GRILLED BUTTERFLIED  FARMED SEA BREAM	 85€ per kilo     
	  
GRILLED WILD WHOLE FISH	  110€ per kilo

BLACK ANGUS BEEF STRIPLOIN	  42€

MARINATED CHICKEN THIGH FILLETS	 28€

GREEK TRADITIONAL PATTIES “BIFTEKIA”	 26€

HAND-CUT FRIED POTATOES 
oregano, sea salt 	 11€	

DESSERTS & FRUITS

ORANGE PIE
white chocolate, kaimaki ice cream	  14€

WALNUT PIE 
bitter chocolate, stracciatella ice cream	 14€

WATERMELON PLATTER 	 12€

KIDS MENU 

TOMATO PASTA	  14€

PIZZA MARGHERITA	 12€

CHICKEN NUGGETS	    17€
 
FISH NUGGETS	   18€



Our Chef uses olive oil for our salads and corn oil for our fried items. *Refers to frozen items. Consumption of alcoholic 
beverages by persons under 18 years old is not permitted. All taxes are included. Consumer is not obliged to pay if the notice 
of payment has not been received (receipt-invoice). The establishment is obliged to have printed forms available in a special 
location near the exit, for the registration of complaints. Food on this menu may contain traces of nuts and gluten. “Odera 

Tinos Autograph Collection” makes every effort to comply with the dietary requirements of our guests. 
Please ask our  associates for further clarifications. We welcome inquiries from customers that wish to know whether 

any dishes contain ingredients. Please inform us of any allergy or special dietary requirements that we should be aware 
of, when preparing your menu request. Market Inspection Representative: Ioannis Liakopoulos


