
S A N T O R I N I

SU
SH

I 
&

 C
O

C
KT

A
IL

 M
ENU ∙  SUSHI  &  COCKTAIL  MENU ∙  SUSH

I &
 C

O
C

KTA
IL M

E
N

U



TO DRINK

La Vie En Rose
Fruity-Floral-Bubbly
Tito’s Vodka, Genshu Sake, Passion Fruit, Lychee, Rose, Pink Grapefruit, 
Bubbles

23

Jade Lotus
Citrusy-Floral-Refreshing
St Germain Elderflower, Kiyoko Yuzu Aperitif, Jasmine, Sparkling Wine, 
Soda Water

24

Kuro Hana
Fruity-Smoky-Bubbly
Patron Silver Tequila, Peach, Chamomile, Lapsang Souchong tea, 
Citrus, Bubbles

25

Silk Road
Fruity-Tropical-Sweet-Sour
Bacardi Anejo Cuatro Rum Coconut Infused, Pandan, Strawberry, Lime, 
Sakura Bitters

24

Wabi Sabi
Sweet-Sour-Citrusy
Patron Reposado Tequila, Ginjo Yuzushu, Tangerine Triple Sec, Citrus, 
Creme de Mure

25

Hikari
Fruity-Tropical-Sweet-Sour

24

Ensō
Sweet-Sour-Refreshing-Bubbly
Votanikon Gin, Skinos Mastiha, Edamame, Melon, Kiwi, Citrus, Bubbles

23

Thai Breeze (0.0%)
Sweet-Sour-Refreshing
Tanqueray 0.0% Gin, Thai Basil, Ginger, Citrus, Mastiqua Cucumber Soda

18

Liquid Zen (0.0%)
Sweet-Sour-Floral-Refreshing
Martini Floreale Non Alcoholic Aperitivo, Pineapple, Lemongrass, Mint, 
Ginger Beer

18

Bombay Premier Cru, Kumquat, Tropical Fassionola, Citrus, Lychee 
Foam

Please inform us of any allergies or special dietary restrictions. All prices mentioned above are in euros (€). V.A.T. is 
included in prices. "Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice)". 
The restaurant / bar is legally required to issue o�cial receipts certified by the relevant tax o�ce.
Responsible for implementation of statutory regulations: Nikolaos Antoniadis


