Santorini’s rich volcanic soil combined with the Mediterranean climate of the
region, have proved nourishing sources for produce of unique and distinctive
tastes and aromas. Most of the vegetables and herbs, used to prepare the refined
dishes at Vedema Resort's restaurants, are cultivated in the resort’'s organic farm.

To nAouUcio £€0agpog TNG ZavTopivng o€ oUVOUACUO UE TO JECOVEIAKO KAIYA TNG
nePIoxXng, éxouv anodeixBei eEalpeTIKA BpeNTIKES NNYEG yia TNV napaywyr} ayabwyv
pHovadIKiG YeUoNG Kal SIaKPITWV dpwudTwy. Ta nepioodTepa Aaxavikd kai BoTava

nou xpnoigonoloUvTal 6TNV NPOETOINACIA TWV NIATWV TWV ECTIATOPIWV TOU
Vedema Resort, kaAAigpyouvTal oTo [B1oAoyikd aypdokTnua Tou Eevodoxeiou.



DEGUSTATION MENUS/ MENOY FEYZITNQZIAZ

Degustation menu of 5 courses

. ) . 65.00€
Mevou yeuolyvwaoiag S niatwyv
With 5 glasses of selected wines

. . . . 90.00€

Me 5 noTtripia anod eniAeyuéva Kpaoid
Degustation menu of 7 courses 85.00€
Mevou yeuolyvwoiag 7 nidtwv
With 6 glasses of selected wines 115.00€

Me 6 notrpia and eniAeyuéva Kpaoid

SASHIMI

Scallops and sea urchin with yuzu and lime
XTévia ka1 axivog ue yuzu Kail Adiy
19.00€

Tuna with mustard leaves, honey and mustard seeds
Toévog pe @UAAaG pouoTdpdag, YEAI Kal olvandcnopo
16.00€

Swordfish with yuzu, garlic and soy sauce
Sipiag pe yuzu, okopdo Kal odyla 0og
15.00€

CEVICHE

Lobster, shrimps and scallops with mango, chili and basil
AoTAKOG, Yapideg KAl XTEVIA e PAVYKO, TOIAI Kal BaciAikd
24.00€

Sea bass with ‘kritamo’ and zucchinis in citrus fruits juice
Adupdki pe KpiTapo Kal KOAOKUBdAKIa og XUuod eonep1doeIdwv
16.00€

Amberjack roasted in lemon juice with red peppers,
garlic and fresh tomato
MayidTiko Ynuévo oe xupd AgpovioU e KOKKIVEG MIMEPIEG,
okOPOO KAl PPEOKIA VTONATA
18.00€



TARTAR

Tuna with cherry tomatoes, capers and Kalamata olives
Tévog pe vrouarTivia, kdnapn Kai eAiE¢ Kalauwv
19.00€

Salmon with mint, chives and lime
ZoAouoG¢ ue YEVTA, oxolvonpaco Kal lime
15.00€

Beef with rocket, honey mustard and black pepper

Mooxdpi1 pe poka, pouoTdpda peAiol Kal Jaupo MInEp!
21.00€

SHELLFISH/ OZTPAKA

On ice with lemon, shallot vinegar or grilled with butter and garlic
>TOV NAyo he Agpovi, EUdI ecaAdT i} oTnv oxdpa pe BouTupo Kal okOpPdo

Oysters (per piece)/ Cockles (portion)/ Cherry clams (portion)/
ZTpeidia (To TEUAXIO) Kudwvia (uepida) FuaAioTepég (uepida)
10.00€ 11.00€ 12.00€
APPETIZERS/ OPEKTIKA

Soup with grilled shrimps, toasted bread and saffron
Zouna pe PnTéQ yapideg, ppuyaviouevo Ywui Kal cappdv
16.00€

Lobster risotto
P1{6To pe aoctako
25.00€

Smoked eel with green beans salad, spring onion and lemon
X€M kanvioTd e caAdTta and npdoiva pacoAid, PPECKO KPEUMUDAKI KAl AeuoVI
21.00€

Bruschettas with grilled scallops, olive oil, lemon and white fish roe purée
Mnpouokéteg pe PNTd XTéVIa, AAOOAEPOVO KAl AeUKO Tapaud
19.00€

Octopus carpaccio with smoked eggplant salad
XTanéd1 kapndToio pe KanvioTr YeAIT(avooaAdTa
15.00€

MnakaAidpog Tegnoupa e navt{dpia ocaAdTta kai eAa@pid okopdaAid ye apuydaia
Cod fish tempura with beetroot salad and light aioli with almonds
18.00€



SALADS/ ZAAATEXZ

Valerian with shrimps, spicy feta cheese cream and avocado
BaAepidva pe yapideg, TupokauTeEPN Kal doKAVTO
21.00€

Sea urchin with black quinoa, lemon and organic olive oil from Kalamata
AXIVOG pe pauvpn Kivéa, Aeuodvi kail BioAoyikd eAaidAado KaiapdTag
19.00€

Tabbouleh with wild wheat, sautéed calamari, cherry tomatoes and basil
TapnouAé ue dypio oITdpl, KAAQPAPI CWTE, VTOoUATIVIA Kal BAacIAIKO
17.00€

Spinach with grilled octopus and tahini, dried white figs and Vinsanto wine
Znavdki pe PnTé xTanddi kal Taxivi, Aeukd Egpd oUka kal kpaoi Vinsanto
18.00€

Greek salad
EAAnvikA caAdra
12.00€

MAIN COURSES/ KYPIQZ MNIATA

Grilled crustacean/ OoTpakdédepua oTn oxdpa

Lobster tails/ Crawfish/ King crab claws/ Shrimps/
AoTakooupad Kapaideg Aaykaveg ané Fapideg
BaociAiké Kafoupi
47.00€ 35.00€ 59.00€ 29.00€

ANO TO THrANI/ PAN FRIED

Codfish/ Monkfish/ Calamari/
MnakaAidpog MNeokavdpitoa KaAapdpi
28.00€ 28.00€ 21.00€

GRILLED/ ANO TH ZXAPA
Per Portion/ Mepida

Swordfish/ Tuna/ Grouper/ Amberjack/ Dentex/
Sipiag Tévog Zpupida Mayidriko Zuvaypida
26.00€ 28.00€ 43.00€ 31.00€ 45.00€

PER KILO/ ME TO KIAO

Grouper/ Gilt Head Bream/ Sea Bream/ Sea Bass/ Dentex/
Zpupida Toinoupa daykpi Aaupaci Tuvaypida
75.00€ 45.00€ 60.00€ 47.00€ 90.00€




SELECTION OF TWO GARNISHES

Santorinian zucchini chips with ‘fleur de sel’
Green salad with cherry tomatoes and spring onions
Grilled vegetables with balsamic oil
Tomato salad with onions and fresh oregano
Crushed potatoes with fresh butter
Grilled asparagus

EMIAOIH ANO AYO FAPNITOYPEZ

Toing ané cavTtopivid koAokuOdkia pe avbd aiaTtiou
MNpdoivn caAdTa Ye VTOPATIVIA KAl PPECKO KPEUMUDAKI
WnTtd Aaxavikd pe Add1 BaAcduikou
NTopaTocaAdra pe KPeUPUOI Kal pPECKIA piyavn
ZnaoTh nardara pe ppEoko BouTupo
Znapdyyia gnta

Garnish portion price/
FapviToUpa Tiun puepidag
8.00€

AND MORE.../ KAl AAAA...

Seafood linguine, lemon zest and botargo
Alykouivi pe Oalaocoiva, Eucua AspovioU Kal auyoTApaxo
28.00€

Grouper fillet in its broth with shallot onions, lemon, thyme and laurel
Zpupida PIAETO 0TO (WO TNG ME KPEUMUDAKIA €0AAOT, AepovoBuuapo Kal ddgpvn
43.00€

Dusky grouper fricassee with zucchinis in egg and lemon sauce
Po@po¢g ¢ppikacé e KOAOKUOAKIa auyoAEuovo
35.00€

Salmon fillet with ‘katiki’ cheese from Domokos, pan-seared cherry tomatoes and mint oil
ZOAOMOC PIAETO e KATIKI AoPoKoU, PNnNTA vTouaTivia Kal Add1 uévrtag
26.00€

Chicken fillet with quinoa salad, yogurt and spearmint
KoTténoulAo @IAETo pe KIvoa oaAdTad, yiaoUpTl Kal Qudouo
22.00€

Beef tagliata with rocket, organic olive oil, garlic and rosemary
Mooxapiocia tagliata pe poka, BioAoyikd eAaidAado, okdpdo kal devopoAiffavo
32.00€



DESSERTS/ ENIAOPMIA

Greek mini donuts with honey, walnuts and cinnamon ice cream
AOUKOUHAdEeC e PEAIL, KapUdia KAl NaywTd KavéAa
11.00€

Semolina ’'halva’ with gianduja chocolate mousse and hazelnuts
ZigydaAéviog xaABdAg pe poug cokoAdTag TdiavTouylia Kal pouvToUKIa
9.00€

'Ekmek kantaifi’ with rice pudding and lemon sorbet
Expék kavtdipl ue puldyalo Kal copuné Agpovi
8.00€

Bitter chocolate cream topped with pistachios from Aegina and olive oil
Kpépa nikpg ookoAdTag ue guoTikia Alyivng kai eAaidAado
10.00€

Fresh seasonal fruits
Dpéoka ppouTa ENOXNAG
8.00€

Selection of ice creams and sorbets (per scoop)
EmAoyr and naywTtd kai coppné (avda undia)
5.00€

Prices are inclusive of VAT 24%.
Food on this menu may contain traces of nuts and gluten.
Please ask our associates for further clarifications.
We welcome enquiries from customers who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.

O1 TinéEG oupnepiAauBdvouy OMA 24%.
To @ayntd og auTd To pevou eival NBavo va nepIExel ixvn ENPWV KApNWV Kal YAOUTEVN.
MNapakaloUpe pwTHOTE TOUG CUVEPYATEG PAG YIA NEPICCOTEPES MANPOPOPIES.
©a xapoUUE va anavTCOUNE OE EPWTHOEIG OXETIKA WE TA UNIKA Nou NePIEXOVTAl oTA MIATA.
MapakaloUpe NOAU va PHAG EVNUEPWOETE yia onoladrinoTe aAAepyia i SIAaTpoPIKY anaitnon
nou npénel va EEpoupe KATd TNV NPOETOIPAGIA TOU YEUUATOG OAG.



