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 £€0apog TNG ZavTopivng o€ ocUVOUACUO UE TO JECOVEIAKO KAIYA TNG
nePIoxXng, éxouv anodeixBei e€aipeTIKA BpeNTIKES NNYEG yia TNV Napaywyr} ayabwyv
pMovadIKiG YeUoNnG Kal SIaKPITOV dpwudTwy. Ta nepioodTepa Aaxavikd kai BoTava

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



APPETIZERS AND SALADS 'MEZE STYLE'
OPEKTIKA KAl XANATEX

Chargrilled octopus served with smoked eggplant purée, roasted pine nuts, honey and ouzo
Xtanoddki ota KdpBouva pe noupg kanvioTAg HeAITZavag, Pntd koukouvaApl, PéAl kai oulo
15.00€

Mini shrimps from Symi island with spring onions, Assyrtiko wine and fresh tomato
ZupIakKO yaplddkl e PPEOCKO KPEUPUDAKI, Koaoi ACUPTIKO Kal (pPECKIA VTOUATA
9.00€

Grilled sardines with ‘fava’ bean flour and caper leaves with fresh tomato and parsley
WnTég capdEAeg ue aleUpl PpAPBAg Kal KANAPOPUAAA PE VTOUATA Kal JaivTavo
7.00€

Sautéed sea bass served with ‘fava,’ melissa, basil and lime
Aaupdki owTE pe PAPa, peAiocdxopTo, BAciAiko kai lime
15.00€

White eggplants with fresh tomato, feta cheese and basil
Aeukég peMIT{Aveg Ue PPEOKIA VTOUATA, PETA Kal BACIAIKO
8.00€

Grilled zucchinis with "tzatziki’ and garlic oil
WnT1d koAokuOdkia pe 1aTliki kal AddI okdpdou
6.00€

Santorinian tomato fritters with ‘chloro’ cheese and herbs
NToHaTOKEPTESEG ZavTopivng Pe XAwPO Kal HUPWIIKA
10.00€

Greek salad
EAAnvikA caAdra
9.00€

Potato salad with grilled tuna, capers, lemon and Santorinian cherry tomatoes
MaratocaAdra pe Ynroé TOVO, KANAPN, ASUOVI KAl ZAVTOPIVIA VTOUATIVIa
13.00€

Spinach salad with Greek pita bread, grilled ‘manouri’ cheese, fresh tomato and dill
ZaAdra pe onavaki, niteg, PYntd pavoupl, pPECKIA vToudTa kal dvnbo
3.00€

Green salad with grilled chicken, sun dried tomatoes, ‘louza’ ham,
orange and fresh thyme vinaigrette
Apocepd calaTikd pe PnTdé KOTONOUAO, AiaoTr VToudTd, Aoula,
NOPTOKAAI Kal (pp€oko Buudpl
9.00€



MAIN COURSES
KYPIQZ TIATA

Spaghetti with lobster tails, fresh tomato and fennel
ZnayyETi HE aoTaKooupd, PpPEOKIA VTOuATa Kal udpabo
48.00€

Wholegrain orzo pasta with dusky grouper, fresh tomato, garlic, Assyrtiko wine and saffron
Kp10apdki oAIKiG HE pOPO, PPECKIA VTOUATA, 0kOpd0o, ACUPTIKO KPAOI Kal cappAv
23.00€

Grilled calamari served with ‘fava’ and sundried tomatoes
KaAapdpi otn oxdpa pe ¢pdfa kal AIaoTEC VTOUATEG
18.00€

Oven-baked fish with potatoes, fresh tomato, garlic and parsley
Wapi1 oTov gpoupvo e NATATES, PPEOKIA VTOUATA, OKOPAO Kal paivTavo
25.00€

Homemade pasta with meatballs, sweet ‘mizithra’ cream cheese and mint
XwpeIdTIKa pakapovia He KePTeSAKIA, YAUKIA pulriBpa kal dudopo
13.00€

Chicken fillet with honey, verbena and french fries
KoténouAo @IAETo e péA, Aouida kal TNyavnTEG NATATEG
15.00€

Grilled 'soutzoukakia’ meat balls with tomato sauce, yoghurt, cumin and garlic
ZouTtloukdkia oTn oxdpa e cAAToa VTOUATAG, YIaoUPTI, KUUIVO KAl OKOPOO
15.00€

Beef fillet ‘souvlaki’ with Greek pita bread, french fries, tomatoes, onions and ‘tzatziki’
ZouBAdki and PIAETO HOOXAPI LE MITES, TNYAVITEG NATATEG, VTOUATA, KoeUUUdI kal TZaTdiKi
25.00€



DESSERTS
EMIAOPTIIA

Traditional baklava with mastic ice cream drizzled with sweet aromatic ground pepper sauce
MnakAaBdg pe naywTd YAoTIXa KAl 0o¢ anod YAUKA apwuaTikA mnépia
13.00€

Orange-scented chocolate pie served with vanilla ice cream
ZoKoAaTonITA e NOPTOKAAI Kal NaywTo Bavidia
9.00€

Greek yogurt mousse with honey and fresh fruits
Moug ané EAANVIKO yiaoUpTi e PEAI KAl (PPECKA PpPOUTA
9.00€

Selection of ice creams and sorbets (per scoop)
EnAoyrl andé naywTtd Kai coppné (avd pndia)
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 TIuéEg cupnepiAauBdavouy OMA 24%.
To @ayntd o auTd To Pevou sival MBavo va NePIEXE! iXvn ENPWV KAPM®V Kal YAOUTEVN.
MapakaAoUue PWTACTE TOUG CUVEPYATEG PAG YIA NEPICOCOTEPES NANPOPOPIEG.
©a xapoUUE va dnavTrioOUUE OE EPWTHOEIC OXETIKA PE TA UAIKA Nou nepiéxovtal ota nidra.
MapakaloUue NOAU va PAG EVNUEPWOETE yia onoladnnoTe aAAepyia ) SIaTPOPIKA andiTnon
nou npénel va EEpoupe KaTtd TNV NPOETOIYACIA TOU YEUUATOS OAG.



