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BEACH RESORT SANTORINI



Lunch Philosophy
Light, bright and refined.

At AURA, lunch is about relaxation by the sea -
pure Greek flavors, seasonal ingredients
and modern Mediterranean simplicity.

Dishes designed to share, easy to enjoy
and offering genuine value.

H ®iAocopia Tou Meonuepiavou
AVAAQPPO, PWTEIVO KAl EKAENTUCMEVO.

>170 AURA Restaurant, To yeonugpi €ival xaAdpwaon
dinAa oTn BAAacoad, uE EAANVIKEG YEUOEIG,
EMOXIKA UAIKA KAl oUyXpovn JECOVEIAKN anAdTnTa.

MAaTa oxedIACUEVA VIO POIPACUA, EUKOAO OTNV EMIAOYN
Kal euXAPIOTA oTNV anoAauaon.




Bread & Small Beginnings
Wwpui & Mikpéc Apxés

Artisan Bread Selection

Warm Sourdough | Carob Bread | Extra Virgin Olive Oil
ZeoT16 Mpodluuévio | Xapounévio Wwui | EEalpeTikd NMapbévo EAaidAado

Refined Cold Starters
ExAentuopéva Kpda Opektikd

Modern Dakos

Barley Rusk | Airy Feta Mousse | Two Tomato Textures
KpiBapévio Ma&iuddi | AppdTtn ®€Tta | AUo YpEc ToudTag

Smoked Eggplant Purée

Smoky Eggplant | Fresh Greek Herbs
Kanviotn MeAit¢dva | ®péoka EAAnvIKA BéTava

Black Garlic Tzatziki

Yoghurt | Cucumber | Subtle Black Garlic Notes
Apocepd MaoupTi | Ayyoupl | AlakpiTikéG NéTeG Maupou Zképdou

Feta & Roasted Pepper Cream

Creamy Feta | Roasted Greek Sweet Pepper with Smoked Tomato
Kpéua ®etag | Wntn Minepid PAwpivng ye Kanviotn NToudTa

Tuna Carpaccio

Fresh Tuna | Lemon | Avocado Cream | Rocket Leaves

Dpéokog Tovog | Aguodvi | BaoiAikd | Kpéua ABokdvTo | DUAAa PoKag




Warm Mediterranean Starters
Leatad Meooyeiakd Opektika

Santorini Tomato Fritters

Crispy Tomato Fritters | Light Green Curry Mayo
Toayavoi TopaTtokepTEdeS | EAappi1d Kpéua Mpdoivou Kdpu

Crispy Calamari

Crispy Calamari | White Tarama Cream | Bottarga
Tpayavd Kalaudpl | Kpéua Aeukou Tapaud | Auyotdpaxo

Grilled Octopus

Tender Octopus | Fava Cream | Herb Chimichurri
XTanodi Zxdpag | Kpéua ®apag | Chimichurri

Mussels In White Wine
Steamed Mussels with White Wine | Herbs

MUdIa Axvicouéva ue Aeukd Kpaoi | Mupwdikd

Charcoal-Grilled Oyster Mushrooms

Grilled Mushroom | Sweet Red Pepper Pickle Cream | Truffle Aroma
Mavitdpia MAeupwToug Xxdpas | Kpéua and Z104aTn Mingpia GAwpivng | Apwua Tpoupag

————o

Golden Hand Cut Fries
Hand Cut Fries | Aged Graviera

dpeokokoupévee MNatdrec | MaAaiwuévn MoaBiépa




Vibrant Beach Salads
Apoaoepéc 2ahateg Mapahiag

Greek Salad

Cherry Tomatoes | Pickled Sea Fennel | Olives | Airy Feta Cream
Ntoparivia | Kpitapo Toupaoi | EAIEC | AppdTn Kpéua DETag

L —

Hellenic Caprese

Buffalo Mozzarella | Colourful Tomatoes | Pistachio Pesto
BouBaAicia MotoapéAa | MoAUxpwueg ToudTeg | Pesto @ioTiKIOU

————o

Quinoa & Avocado With Valley Shrimps

Light Quinoa Blend | Valley Shrimps | Creamy Avocado
Avdlappn Kivoa | Tapideg Koihddoc | ABokdvTo

Pasta & Light Mains
Edadpiéc Meooyelakég Anpiovpyieg

Grouper & Citrus Sea Pasta

Spaghetti with Grouper | Citrus Infused Sea Broth
Spaghetti ue Po@d | NoTeg Eonepidoeidwyv

Chickpea Velouté Risotto With Fish

Silky Chickpea Risotto | Fillet Fish | Lemongrass | Parmesan cheese

PeB166pulo | diIAéTo Waplou | AsuovoxopTo | Mapueldva




Signature Day Plates
Kupiwg Mata Huépag

Charcoal Grilled Chicken

Grilled Chicken Thigh Fillet | Mustard Lemon Dressing | Zucchini | Crumbled Feta
DIAETO KoTdnouAo MnouTi | AadoAéuovo MouoTdpdag | KoAokubi | ©@pupuaTiouévn OETa

Grilled Salmon Fillet

Grilled Salmon | Celery Cream | Red Bean Salad
YoAouOC XxdApag | Kpéua ZéAIvou | ZaAdTta KOkKIVwv DacoAiwv

————o

Slow Cooked Pork

Pork with Mustard and Honey | Cauliflower
Xolpivé e MouoTdpda & MéAl | Kouvounidi

Signature Seafood Risotto

Creamy Risotto with Shellfish Stock | Confit Tomatoes
Kpeuwdeg PiZdTo ye Zwud Ootpakoeidwy | TouaTivia Confit

Jumbo Shrimp Saganaki

Charred Jumbo Shrimps with Tomato Compote | Feta Cream

Frapideg Xtn Zxdpa ye KapaueAwuévn ToudTta | Kpéua PETag




AURA - Grill & Signature Selection

Premium cuts & exceptional seafood
Exhektég komég & e§aipetikd Bahaoowva

Beef, Graviera & Truffle

Beef Ragu with Fresh Lasagna | Graviera Truffle Cream
Mooxapioio Payou ue Aaddvia | Kpéua MpaBiépag

Black Angus Ribeye 3009

Dry Aged Ribeye with Au Poivre Sauc | Sweet Potato
Ribeye Black Angus ue XdAtoa Minepiou

Slow Smoked Beef Brisket

Slow Smoked Beef Brisket | Lightly Spicy Coffee Sauce | Two Onion Textures
Mooxapiolo Brisket Apyou Kanviopyatog | EAapp®dc MikdvTikn XdAtoa Kapé | Avo Ypég Kpeuuudiou

Charcoal Grilled Reef Fish

Charcoal Grilled Reef Fish with Lemon Blossom Broth & Aromatic Herbs
MetpdPapa ota KdpBouva pe Zwud Acuovavoou & ApwuaTikd Bétava

Fresh Aegean Fish of the Day

Charcoal Grilled Fresh Local Fish | Olive Oil Emulsion | Santorini Herbs

Opéoko Wdapl Huépag XIxdpag | Emulsion MapBévou EAaidAadou | BéTava XavTtopivng

L —

Grilled Lobster

Charcoal Grilled Lobster with Shellfish Beurre Blanc
AoTaKOC Ixdpag ue Beurre Blanc Ootpakoeidwyv




Side Dishes
Y UVOOELTIKA

Seasonal Greens with Grilled Zucchini
XoépTa Enoxng pe Wnté KoAokuOaxi

Grilled Vegetables

Wntd Aaxavikd
Eggplant | Button Mushrooms | Peppers | Sweet Pumpkin

Wntd Aaxavikd | MeAit¢dva | Aeukd Mavitdpia | Minepiég | FTAukid KoAokuba




Dessert Suite
['\ukd Teheiwpa

AURA Tiramisu

Light coffee cream | cocoa
AnaAA KpEua KAPE | KaKAo

Madagascar Vanilla Ode

Madagascar vanilla cream | caramel notes
Kpéua Bavidiag Madayaokdpng | vOTEG KAOPAUEAAG

Chocolate Symphony

Rich chocolate | praline in two textures
MAoucia cokoAdTa | npaAiva og dUO UPES

Ask our team for wine suggestions.



MapakaAoUUE EVNUEPWOTE YAG VI TUXOV AAAEQYIEG WOTE va eEACPAANICOUNE PO AO@AAN KAl EUXAPICTN YAOTPOVOUIKNA eunelpial

Please inform us of any allergies to ensure a safe and delightful dining experience!

CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS

GLUTEN @ NUTS @ MILK EGGS @ SoY @ CELERY

CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS CONTAINS
@ FISH CRUSTACEAN MOLLUSCS MUSTARD @ SESAME SEEDS @ SULPHATES

Food and beverage allergy information: Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. The designated allergens and products are: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts,
9. Celery, 10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13 Lupin beans, 14. Molluscs. Please consult the appropriate documentation that
will be provided by our staff upon request. We cannot guarantee the total absence of allergens in all of our dishes and beverages.






