
DIPS

SIGNATURE DIPS
Served with homemade fresh pita bread

TYROKAFTERI (D) (G)
Spiced feta,  roasted smoked peppers,  gar l ic

TZATZIKI  (D) (G)
Greek yoghurt ,  di l l ,  and mint

MELITZANOSALATA (G)
Smoked aubergine,  onions, tomato, and lemon

AED 35 per  d ip  |  AED 60 t r io  d ips

SALADS

SANTORINI SALAD (G)(N)
Bel l  peppers,  endives,  capers,  datter in i  tomatoes, caramel ised pecan nuts

AED 80

AEGEAN SALAD (D) (N)
Iceberg lettuce, Greek DOP feta,  hazelnuts,  avocado, grape vinaigrette, 

datter in i  tomato, green apple

AED 85

SPANAKOPITA (G)(D)
Garl ic-spinach, Greek DOP feta,  oregano, fi lo pastry

AED 90

WATERMELON FETA SALAD (D)
Compressed cucumber & watermelon, mint,  Greek virgin ol ive oi l , 

rocket leaves, balsamic v inegar

AED 90

A – Alcohol  C – Crustaceans   D – Dairy   E – Eggs   G – Gluten 
M – Molluscs   N – Nuts   S – Seafood  SS – Sesame Seeds

All prices are in UAE Dirhams and inclusive of all applicable Service Charge, Local Fees and Taxes.



APPETISERS

BLUEFIN TUNA (E) (S) 
Diced tuna, hash avocado, chopped chives,  ginger lemon broth

AED 115

ATHERINA TIGANITI  – GREEK FRITTO MISTO (D) (G) (S) 
Fr ied white local  bait ,  anchovies,  and popcorn shr imps 

served with lemon wedges and tzatz ik i  dip

AED 125

ANCHO GRILLED OCTOPUS (D) (S)
Pan-seared octopus, smoked charcoal  fennel  purée, Greek chimichurr i ,  ancho chi l l i 

g laze

AED 130

PAN-SEARED HOKKAIDO SCALLOPS (A) (D) (G) (M) 
Hokkaido scal lops, hazelnut beurre blanc, hazelnut paste herb oi l ,  green apple,  cr ispy 

pear,  wheat cr isp,  white wine reduct ion

AED 145

BEEF TARTARE – MADE AT YOUR TABLE (D) (E) (G) 
Wagyu beef tender loin,  capers,  pear l  onions, 
Di jon mustard, shal lots,  chives,  lemon ju ice, 
Tabasco, egg yolk,  bone marrow, rye toast

AED 160

KARAKINOS CRAB LEG (C) (E) (S)
Marinated king crab legs, grated eggs, chives,  shal lots, 

served on crushed ice with lemon wedges

AED 295

SOUP

KAKAVIA – GREEK FISHERMAN SOUP (E) (D) (G) (S)
Mixed seafood soup, seafood roui l le,  mixed seafood

AED 95

A – Alcohol  C – Crustaceans   D – Dairy   E – Eggs   G – Gluten 
M – Molluscs   N – Nuts   S – Seafood  SS – Sesame Seeds

All prices are in UAE Dirhams and inclusive of all applicable Service Charge, Local Fees and Taxes.



MAINS

AUBERGINE MOUSSAKA (V)
Gri l led aubergine,  roasted potatoes, tomato concasse, 

a lmond béchamel,  pistachio,  a lmonds

AED 120

SOUVLAKI (D) (G)
Served with sumac salad, tzatz ik i ,  and freshly baked feta

Chicken souvlaki  – AED 150

Mixed souvlaki  – AED 220

Beef souvlaki  – AED 250

GREEK LEMON CHICKEN & PATATAS 
Baked chicken with Greek patatas,  her i tage lemon, baby fennel , 

ol ives,  saffron, and Greek spices

AED 165

WHOLE BAKED SEABREAM (D)(S) 
Kalamata ol ive,  tomato, braised fennel ,  mussels,  beurre blanc, 

spr ing vegetables

AED 195

SLOW-COOKED GREEK LAMB SHANK (D) (G)
18-hour s low-braised lamb shank, Mykonos tomatoes, lemony 

Greek orzo pasta,  dr ied parsley

AED 230

KREIS–LIKE IN SANTORINI
Beans purée & Santor in i  peppers,  served 

with truffle mash and roasted veggies

Orange confit duck – AED 220

Mint and gar l ic-flavoured lamb chops (D) – AED 295

Premium five-bar s ix MB 390 grams Wagyu steak (D)  – AED 490

A – Alcohol  C – Crustaceans   D – Dairy   E – Eggs   G – Gluten 
M – Molluscs   N – Nuts   S – Seafood  SS – Sesame Seeds

All prices are in UAE Dirhams and inclusive of all applicable Service Charge, Local Fees and Taxes.



MAINS

SHRIMP SAGANAKI (A) (C) (D) (G)
Fresh Arabian jumbo prawns, chunky tomato sauce with parsley, 

crumbled baked feta,  white wine reduct ion

AED 295

CHILEAN SEABASS (D) (G) (S) 
Glacier 51 Chi lean seabass, chopped edamame, lemon sanchouk cream,

chimichurr i ,  f r ied potato str ings,  seabass cromesquis

AED 320

THALESIAN PLATTER FOR TWO (C)(D) (G) (M)(S)
Select ion of lobster ta i l ,  octopus, seabream, calamari , 
scal lops, t iger prawns, crab legs, and baked oysters. 

Served alongside sumac salad, pi ta bread, gr i l led lemon, 
lemon beurre blanc, sauce veirge

AED 850

A – Alcohol  C – Crustaceans   D – Dairy   E – Eggs   G – Gluten 
M – Molluscs   N – Nuts   S – Seafood  SS – Sesame Seeds

All prices are in UAE Dirhams and inclusive of all applicable Service Charge, Local Fees and Taxes.



DESSERT

TEXTURES OF GREEK YOGHURT (D)
Greek yoghurt ,  manuka honey, yoghurt  cr isps, 

white chocolate ganache, meringue

AED 75

GREEK BOUGATSA (D) (G) (N)
Crispy kataifi rol ls,  pistachio musl in,  s l ivered pistachios

AED 80

GALATAS’S LEMON (D) (G)
Cretan lemon mousse, lemon and mint insert ,  chocolate soi l

AED 85

PISTACHIO FONDANT (D) (G) (N)
Raspberry sorbet,  homemade pistachio pral ine,  pistachio sponge

AED 85

A – Alcohol  C – Crustaceans   D – Dairy   E – Eggs   G – Gluten 
M – Molluscs   N – Nuts   S – Seafood  SS – Sesame Seeds

All prices are in UAE Dirhams and inclusive of all applicable Service Charge, Local Fees and Taxes.


