


Welcome to Lauda.

in the late 1970s, long before Santorini
became known as one of the world's most
popular destinations, Oia was a small
village with 306 inhabitants, located at the
northern edge of the caldera. Lauda was
the name of the village’s first restaurant. It
was the place where the locals gathered to
talk and drink, the place with the village's
only telephone.

Today, Lauda restaurant is commited to
honouring the history and tradition of this
unique place. Equipped with exceptional
local ingredients and our devotion to the
volcanic soil, the native grapes, the aromas
and the colours of Santorini we strive to
offer you an authentic gastronomic experi-
ence.




SANDWICHES

i,

Angus Beef Burger

Fresh Minced Angus Beef Meat with Spices, Lettuce,
Grilled Tomato, Onion, Bacon, Pickle Sauce, Country
Style Fried Potatoes

KAaoolko Burger

Kipdg Bobivou Angus, MapoUAL, Wntn Topdta, Kpeupubt,

Mnéikov, YaAtoa lMikAag kat Xwpldtikeg Tnyavnteg
Matdteg

Veggie Sandwich

Whole Grain Baguette, Grilled Zucchini, Eggplant,
Pepper, Mushroom, Sundried Tomato Paste
Accompanied with Mixed Salad

Lavtoultg pe Aaxavika

Mnakéta OAikng Aleong, Wntda KoAokuBdkia, Mehitlaveg,

Mineptd, Mavitapta, Maota Ataothg Topdtag
Yuvobeuopevo and Avapeiktn aidta

Steak Sandwich

Panini, Angus Beef, Caramelized Onions, Pickle Sauce,
Rocket Leaves, Tomato, Pecorino Cheese Flakes, Coun-
try Style Fried Potatoes

Zavtoultg ye Kovipa Mooxou

Panini, Kovipa Mooxou, Kapapelwpéva Kpepuubia,
YaAtoa Mikhag, DUANa Pokag, Touata, Mekopivo kal
Xwpldatikeg Tnyavnieg Matdteg

Club Sandwich

Tomato, Lettuce, Mustard-Mayo Dressing, Bacon,
Chicken Fillet, Edam, Fried Egg, Accompanied with
Country Style Fried Potatoes

KAapn Zdavtouttg

MapoUAL, Mouctapdopaytovéda, Toudta, Kotdonouo,
Mnéikov, TupiEvtap, Auyd Tnyavitd uvobeudpevo and
Xwpldtikeg Tnyavnieg Matdteg

22,00€

15,00€

22,00€

20,00€



STARTERS

Pan Seared Calamari with Santorinian Fava
Yellow Split Pea

Basil, Cherry Tomatoes, Capers

®dpa Zaviopivng pe Kalapapt
BaaoiAikog, Topativia, Kadnapn

Grilled Octopus

Baby Potatoes, Herbs Pesto, Kalamata Black Olives
Xtanoédt Ixapag

MatatooaAdta, Méoto Mupwdikwy, Malpeg EAlég
KaAapdtag

Shrimp Saganaki

Shrimps, Tomato Sauce, Ouzo, Feta
Mapideg Zayavaki

Fapideg, LaAtoa Topdtag, OUlo, Oéta

Tomatokeftedes

Santorinian Tomato, Herbs, Yoghurt and Coriander
TopatokeQTédeg

Yavtopivid Topdta, Mupwdikd, MNaoUptt kat KoAtavdpo

Greek Meze

Tomatokeftedes, Shrimp Saganaki, Grilled Octopus,
Santorinian Fava and Calamari, Pita Bread with Tzatziki
EAANnvViIKOG Melég

Touatokeptedeg, MNapibeg Layavakl, XTanoddl Ixapag,
®aBa Xaviopivng pe Kahapapt, Miteg pe Tlatdiki

18,00€

20,00€

20,00€

15,00€

35,00€



Greek Salad 16,00€
Santorinian Cherry Tomatoes, Cucumber, Onions, Feta Cheese,

Peppers, Olives, Capers and Extra Virgin Oil and Cretan Rusk

EAAnvikn ZaAdta

Topartivia Zavtopivng, AyyoUpt, Kpeppubt, Ogta, Mnepid, EAEG,

Kanapn, KpiBapopnoukiég Kpntng

Pomegranate and Manouri Salad 18,00€
Mixed Salad Leaves, Grilled Manouri Cheese, Roasted Almonds,

Grapes, Pomegranate-Balsamic Vinaigrette

Zaldta pe P66t kat Mavoupt

Avapelktn aidta, MavoUpt Ixdpag, XtaguAia, Wntd Auuydala,

Biveykpét Po6I1-Balodpiko

Chicken Salad 20,00€
Mixed Salad Leaves, Mustard-Honey Vinaigrette, Grilled Chick-

en, Radish, Walnuts, Orange Segments, Croutons

Zaldta pe Kotonouho

Avapelktn YaAdta, Biveykpet Médi-Mouatdpbag, Wnto

Kotonouho, Panavdki, Kapubia, MoptokdAl, Kpoutdv

PASTA AND RISOTTO y#£

Seafood Tagliatelle 28,00€
Shellfish Sauce, Mussels, Scallops, Shrimps, Brick Caviar

Tahatédeg Oalacoivwv

Xahtoa Ootpakoedwy, Mubdlia, Xtévia, Mapideg, Brick

Organic Risotto 16,00€
With Santorinian Sun Dried Tomato, Gruyere Flakes

BioAoyiko Pioto

Me Alaotn Topdta Zaviopivng kat ®Aoideg MpaBiépag

Orzo and Langoustines 26,00€
Herbs, Lemon

KpiBapaki pe KapaPideg

Mupwdikd, Aepodvi



% MAIN COURSES
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Angus Beef Rib eye 32,00€
Baby Potatoes, Mushrooms, Green Asparagus, Gravy Sauce

Angus Beef Rib eye

Matdteg Liyopayelipepéveg oe EAaidoAado, Mavitdpia, Mpdaoiva

Ynapayyla, LdAtoa Wntou

Pork Souvlaki 22,00€
Pork Marinated with Paprika, Onion, Grilled Tomato, Pita Bread,

Tzatziki and Country Style Fried Potatoes

ZouPAdkt Xolpivo

Mapivaplopévo Xotpvé pe Manpika, Kpeupudl, Wntn Topdra,

Mitta, T¢atdiki kal Xwplatikeg Tnyavntég MNMatdteg

Sea Bream 30,00€
Vegetables, Fennel Sauce

®1Aéto Tonolpag

Aaxavikd, Zaktoa MapaBou

Cod Fish Tempura 25,00€
Taramas (Fish Roe Mousse), Fresh Potato Chips

MnakaMidpog

Ye Tpayavn Kpouota, Tapaudg, ®péoka Taing MNatdtag

SIDE DISHES

&

Country Style Fried Potatoes 6,00€
Xwplatkeg Tnyavntég Matdreg

Pita Bread with Tzatziki 6,00€
Mita pe T¢atdikl

Greek Cheese Selection 26,00€
Crackers, Sweet and Sour Condiments, Dried Fruits

MAat6 pe eAAnvika tupia (M.0.1)

Kpdkep, Mukd&iva Zuvodeutikd, Anonpapéva Opoulta



DESSERITS

Greek Yoghurt and Vanilla Mousse 14,00€
Fresh Fruit, Meringue, Honey Ice Cream

Moug MNaolptt

Opéoka Opouta, Mapéyka, Maywtd MéAl

Chocolate and Berries Parfait 16,00€
Accompanied with Vanilla Ice Cream

Mappé ZokoAdtag pe Batdpoupa

Yuvobeuetal pe MNMaywtd Bavihia

Fresh Seasonal Fruit Salad 14,00€
Opéoka Opouta Enoxng



Greek Lunch Table

Greek Meze
Santorinian Fava (Yellow Split Pea) and Pan Seared Calamari
Grilled Octopus | Shrimps Saganaki | Tomatokeftedes
Pita Bread with Tzatziki
EA\nvikog Melég
Touatokeptédeg | Mapibeg Layavaxl | Xtanddt Ixdapag
®4Ba Zaviopivng pe KaAapdpt | Mita pe Tatdikl

Greek Salad
Santorinian Cherry Tomato, Cucumber, Onion, Feta Cheese,
Peppers,
Olives, Capers and Extra Virgin Qil and Cretan Rusk
EAAnvikn ZaAdta
Touativia Zavtopivng, AyyoUpl, Kpeppudl, ®€ta, Mneptd, EAEG,
Kanapn, KpiBapopnouklég Kpntng

Fresh Grilled Fish
Baby Vegatagles, Olive Oil and Lemon
Dpéoko Wapt Ixapag
Baby Aaxavikd, AadoAéuovo

Greek Yoghurt and Vanilla Mousse
Fresh Fruits, Meringue, Honey Ice Cream
Moug MNaoupt
®Opéoka Opouta, Mapéyka, Maywtd MéA

Greek Lunch Table
65€ per person



