FOOD MENU

AMmimao S

BEACH RESTAURANT & BAR

SANTIKOSCOLLECTI

PRINCESS

Resort - Skiathos



‘ammos” aims to showcase
the core elements of Grecian culture.
Combining warm hospitality with intricate details
and alluring aspects, “aOmmos” creates
a journey of discovery in each and every visit,

enticing the explorer within.

"Eat To Live, Not Live To Eat"

— Socrates



RAW BAR

APPETIZERS

Tuna Tartare | 18.00€

Taprap 16vou, aBokdvro, cdAtoa ponzu, roparivia, oxolvénpaco, panavaki, iotiki, togarashi,
Avocado, ponzu, cherry tomatoes, chives, radish, pistachio, togarashi

Sea Bass Ceviche | 21.00€

YeBitoe N\aBpdki, Aepdvi, avnBo, oulo, kanapn, noupé pdBas,
roparivia, kpitapo, kokkivo kpeupUdi, leche de tigre

Lemon, dill, capers, fava bean puree, cherry tomatoes,

rock samphire, red onion, leche de tigre

Cod Carpaccio | 19.00€

Kapndroio pnakahidpou, péi, Aepdvi, yAuko kpaoi, noubpa ehids, gpiNéra eonepiboelbuv
Honey, lemon, sweet wine, olive powder, citrus segments

Sea Bream Carpaccio | 16.00€

Kapnaroio toinolpas, papivada leche de tigre, kapnou(),
noAUxpwpes mnepiés, Aenrokoppévo kpeppudi
Leche de tigre, watermelon, mixed colorful peppers, onion julienne

Bread and Dip | 1.50€

Wwpi pe ouvodeurikd

Soup of the Day | 9.00€

Youna nuépas

Meze Platter | 9.00€

[NoikiAia pe xoUpous, 1{arliki, rupokaurepn, ehi€s kar EAAnvIkés nites
Hummus, tzatziki, “tyrokafteri” spicy feta cheese spread, olives and Greek pita bread

Feta Cheese Wrapped in Phyllo Pastry | 9.00€
Bapelioia géra ruhiypévn oe rpayavo guhho kpouortas, anofnpauéva olka, apwpankd péA
Aged barel feta cheese wrapped in phyllo pastry, dried figs, spiced honey

Patatas Bravas | 7.00€

Nnhopayeipepéves nardres bravas, nikavrikn odhroa ropdras, aidbAi yaipou ckdépdou
Double cooked potatoes, spicy tomato sauce, black garlic aioli

Traditional “Kolokihtokeftedes” | 9.00€

KolokuQokepréSes, vrin yiaoupTtiol apwpanopévo e paoctixa kal ol minép
Deep fried courgette beignets, mastiha and pink peppercorn yoghurt dip

Steamed Mussels | 14.00€

M0Sia axviord, aclpriko kpaoi, poivokio, 1ivilep, okopbo, Baoihiko, toili
Asyrtiko wine fennel, ginger, garlic, basil, chili



APPETIZERS

SALADS

*The Squid | 16.00€

Fried calamari, crispy summer vegetables
Tnyavnré kahaudpl, rpayavé kahokaipiva Aaxaviké

Greek Smoked carrpacio | 16.00€

Kapndroio ano xeiponointo andki, noprokaAl, ynaxapikd, nikha kpepptdi, ypabiépa ue rpolea
Slow cooked apaki, orange, spices, pickled onion, truffle graviera cheese

Confit Artichoke Tartare | 11.00€

Taprép and aykivapes Kovoi o€ Ywii unplios, JoucTdpda e olvandonopo, ayyoupdk! Toupa,
kanapen, noudpa and Miaoth Topdra

On brioche bread, wholegrain mustard, gherkins, capers, sun-dried tomato powder

*The Octopus | 21.00€

Xranébi ynréd, kanviord xolpous, eliés, kanapn, poddi kdAavdpo, paivravé, pico de gallo
Crilled octopus, smoked hummus, olives, capers, pomegranate, coriander, parsley. pico de gallo

Grilled Avocado | 11.00€
Unro aBokavro, toudra, piyavn, SivouulnOpa, élrpa nap@évo ehaidohabo
Tomato, oregano, “xynomyzithra” cheese, extra virgin olive oil

Tuna and Eggs | 19.00€

Mapivapiopévo giAéro tdvou coré, Tnyavnid auyd, odAroa ponzu, xelponoinra nararékia, furikake
Marinated sauteed tuna, fried eggs, ponzu, homemade chips, furikake

*Shrimp Saganaki | 18.00€

[apibes oayavaki, odhroa topdras, oulo, cagpdv, kpéua géras, pupwdikd, togarashi
Tomato sauce, ouzo, saffron, feta cheese cream, herbs, togarashi

Greek Salad | 11.00€

Xwpldrikn oahdra, ropdra, ¢éra, ayyoUpl, kKpepuudl, kanapn, ehiés, Biveykpér ropdras, kpourdy xapour
Tomato, feta cheese, cucumber, onion, capers, olives, tomato vinaigrette, carob rusk

Alonnisos Tuna Salad | 18.00€

Yalara pe 1évo AhovvAoou, topdra, poka, kpeupudi, édrpa nap@évo ehaidhabo
Tomato, rocket, onion, extra virgin olive oil

Heritage Beetroot Salad | 13.00€

Yalara ané tpixpwua navildpia, pdka, kpépa and kaoious kal mnepid aji amarillo, népAes Bahoduiko
Rocket, cashews and aji amarillo cream, balsamic vinegar pearls



SALADS

PASTA BAR

MAIN DISHES

Spinach and Quinoa | 13.00€

Yalara kivéea, onavaki, kaenoul, roparivia, ayyolpl, géra, ¢pécko kpeuuudi,

Aaxaviba, cdAroa ecnepiboeibiv

Watermelon, cherry tomatoes, cucumber, feta cheese, spring onion, kale, citrus dressing

Potato Salad | 15.00€

New potatoes, tomato emulsion, marinated anchovies, mussels escabeche, chives, bottarga
MNardres baby, kpéua ropdras, uapivapiopévos yaipos, pidia escabeche, oxovénpaco, auyordpaxo

*Sea Food Giouvetsi | 23.00€

lNouBérol Oahacoiviiv, kahapapdki Tnyavnrd, papivapiopéves yapides,
uehavi counids, odhroa prick, aidhi BaoiAikou

Fried baby squid, marinated red shrimps, squid ink, bisque sauce, basil aioli

*Calamari Ragout | 21.00€

Kahapdpr payou oe nhouoia kékkivn odhroa, nappeldva, auyordpaxo
In rich tomato sauce, parmesan, bottarga

Traditional Skioufihta Pasta | 13.00€

Y KIoUQIXTA, golvokio, kanapn, Aepovi, yapado
Fennel, capers, lemon, fennel tops

*Shrimp and Spinach Risotto | 18.00€
Pioro pe onavaki, yapibes, ppéoka pupwdikda, Aepov
Fresh herbs, lemon

Sea Food Paella (for 2 people) | 49.00€

lonavikr Maéhia Oalacoviv pe yapibes, yépr nuépas, Toudra, oképdo, nanpika, {wud yapiol
Shrimps, fish of the day, tomato, garlic, paprika, fish stock

Beef Fillet Hinkar Begendi | 42.00€

DOiNéro pooxdépl, noupés kanviots uehiflavas, kpéua topdras, caAroa Hooxdapl
Smoked aubergine puree, tomato relish, beef jus

Chicken Souvlaki | 18.00€

Y ouBA&kI and pnoun korénoulo, yiaoUperl pe pnaxaplkd, ehiés
Marinated chicken thigh souvlaki, spiced yoghurt, olives

Lamb “Kleftiko” | 27.00€
Yiyopayeipepévo apvi, kahokaipiva Aaxavikd, kpépa ypaBiépas, ykpepohara
Slow cooked lamb, summer vegetables, graviera cream, gremolata

Bone-in Rib Eye Steak (for 2 people) | 62.00€
Y nahounpi{éha pe ooté, myavnrés nardres, ynré Aaxavikd
French fries, grilled vegetables



MAIN DISHES

SINGATURE DISHES

GARNISHES

Sea Bass Fillet | 23.00€
DOiNéro haBpdki coté, xépra ppikacé, noupé and ¢dBa pe cagpdv
Sauteed with wild greens fricassee, saffron and fava bean puree

*Grilled Calamari | 25.00€

Unréd kahapdpr, KOKKIves niNepIés Kovel, 0GAToa romesco, ¢ouvioUKia
Confit red pepper. romesco sauce, hazelnuts

Grilled Red Bream Fillet | 31.00€

DOiNéro gaykpl, ugpés oehivopilas, céAhroa moho-verde
Fava bean puree, celeriac textures, moho-verde sauce

Catch of the Day | price per kilo
Pwrrore 10 oepBirdpo cas yia 1a gppéoka ydpia nuépas
Ask your waiter for our fresh catch of the day

Fresh Lobster from Alonnisos | price per kilo
Dpéokos aorakds and my ANovvnoo. cepBiperal ynros,
Boaotés 1) pe uakapodvia

Served grilled, boiled or with traditional pasta recipe
(Pasta / Makapévia - 5€ per person)

Greek Salad | 5.00€

Xwpldrikn caldra

Seasonal Greens | 5.00€

Xopra enoxrjs

Grilled Vegetables | 5.00€

Unréa Aaxaviké

Homemade French Fries | 5.00€

Xeiponoinres mmyavnrés nardres

*frozen items / Kareyuypéva npoiévra



SALADS

MAIN COURSES

DESSERTS

Crudites & Dip | 5.00€ Buttered Penne | 8.00€

YTIKs KaPOTO KAl ayyoupdK! e vTin yiaoupr '<_( Mévves Bourtpou
Carrots and cucumber sticks with yoghurt dip 2

- Penne Pomodoro | 9.00€
Mini Greek Salad | 5.00€ [Névves pe oahoa ropdras kal nappeldva
Mivi ayyoupovroudra pe ¢éra kar ehaidhado With tomato sauce and parmesan
With olive oil and feta cheese

Penne Bolognaise | 11.00€

Steamed Vegetables | 5.00€ Ynayyén Mnohwvail , nappelava
Boaoré kohoku@dki, kapdro, nardres baby Parmesan

Zucchini, carrot, baby potatoes, broccoli

Chicken Wrap Souvlaki | 9.00€

YouBAaki korénouho TuAIxTé ue Topdra, odhtoa poucrapda-péN kal ppéckies TNyavnrés narares
Chicken skewer wrapped in pita bread. tomato, mustard-honey sauce, homemade French fries

Mini Beef Patties | 9.00€

Mivi pooxapicia prigrékia, pEokies yavniés Narares
Homemade French Fries

Sea Bass Fillet | 12.00€

DOiNéro haBpaki, noupés nardras, AaSohéuovo
Mashed potato, lemon and olive oil dressing

Crispy Cod bites | 12.00€

Tpayavés pnoukiés Bakahdou, cdhroa 1aprdp, gpéokies tnyavnrés nardres
Tartar sauce, homemade French fries

Chicken Nuggets | 9.00€

Mnoukiés and kordénouho navé, pPETKIES TNyavniés Narares
Served with homemade French fries

Chocolate Moelleux | 6.00€

Yypd kéik cokoldras pe naywrd Bavidia
Vanilla ice cream

Sour Cherry Cheesecake | 6.00€

Toi{keik, cadAhtoa and ayploképaco
Cheesecake, sour cherry sauce

Seasonal Fruit Bowl | 5.00€

[MoikiNia anéd ¢gpéoka gpolra enoxns

Ice cream (per scoop) | 2.50€
Maywré (ava pnala)l



SANTIKOSCOILLECTION

PRINCESS

Resort - Skiathos

Ye 6Aes 11s oaldres pas xpnolponoioUpe ayvé ehaibAado, ora myavird kai ynrd méra, Aadi nou aviéxel oris upnhés Oeppokpaaies.
Ola 1a npoiévra prnopei va nepiéxouv ixvn npwv kapnwyv kai / 1 yhourévn,
Y1is ripés uas nepihapBaveral o vouiuos epépos. Aia@éroupe éviuno napanévwy Sinha omy é§odo.
O neldams Sev éxel unoxpéwon va nAnpwoel edv Sev AéBel 1o véuipo napacrarikéd oroixeio (anédeifn-ripoAéyio)
Olive oil is used at all salads and high temperature resistant vegetable oil for our fried dishes.
All products may contain traces of nuts and / or gluten
All valid taxes included. Complaint forms are available near the exit.

Customer is not obliged to pay if the notice of payment has not been received (receipt - invoice)

Avyopavopikés unet@uvos: Opaykoyiavvakns Anuirens



