VOLKAN ALL DAY

FROM 12.00 ONWARDS

STARTERS

SOURDOUGH BREAD 9¢
Served with Kalamata olives, extra virgin olive oil & Santorini tomato aromatic spread

CRISPY FRIES 12e ©®
Yogurt & pepper sauce

SANTORINI TOMATO FRITTERS “CHURROS STYLE” 16€ O
Served with tzatziki dip

GRILLED BOUYOURDI 17¢
Feta cheese, peppers, tomato, spicy oil

POTATO SALAD 15¢ (V)
Potatoes, fresh & pickled onion, capers, smoked mackerel,
fresh herbs, citrus dressing

GRANDMA-STYLE MEATBALLS 18¢
Beef meatballs, French fries, tomato & Florina pepper cream,
aromatic yogurt, fresh oregano

SAUTEED GREEK SAUSAGES 18¢

Greek sausages, honey, lemon, peppers, feta, oregano, pita bread, mustard

ANCHOVIES CARPACCIO 17¢
Marinated anchovies carpaccio style, green bean purée, chilli, dill, extra virgin olive oil

CRISPY GREEK CHEESE CROQUETTES 16¢
Greek cheese & herb croquettes, tomato jam

SALADS

GREEK SALAD 17¢
Tomato, cucumber, pepper, onion, feta, olives, capers, oregano, pita bread

GREEN SALAD 16¢
Arugula with baby leaves, seasonal fruit, graviera flakes, balsamic & honey dressing

SUMMER 15¢
Tomatoes, watermelon, edamame beans, feta cheese, basil and lime dressing

SHARING

GREEK CURED MEATS & CHEESE BOARD 35¢
Selection of Greek cured meats & cheeses served with fig & petimezi chutney,
baked potato and bruschetta with xygalo cheese & cherry tomatoes

GREEK SPREADS 19¢
Tzakiki, kopanisti with smoked feta cheese, spicy carrot spread

AEGEAN FISH SPREADS 19¢
Taramas (fish roe spread) & fava

MAIN

GRILLED

MOUSSAKA 28¢
Traditional moussaka served in a clay pot

GRILLED CHICKEN SOUVLAKI 28¢
Grilled chicken, tzatziki, pita bread, tomato, onion

GRILLED LAMB CHOPS WITH HARISSA 35¢
Grilled lamb chops, eggplant cream, potatoes, chimichurri sauce

GRILLED FISH FILLET STIFADO 27¢
Pearl onions stifado-style, avgolemono sauce,
wild greens, crispy crumble

TOMAPORK 27¢
Pork tomahawk, crispy fries, Greek BBQ sauce

PASTA & RICE
FRESH MUSHROOM PASTA 26€

(Fresh pasta — gluten free option available)
Mushroom duxelles, sautéed mushrooms, cream,
mascarpone, truffle, fresh herbs

SHRIMP PASTA 28¢ (gluten free option available)
Handmade Pasta from Crete, shrimps, lobster-crayfish bisque,
anthotiro, parsley, extra virgin olive oil

SEAFOOD ORZO 30¢
Shrimp, calamari, mussels, bisque, parmesan, tomato, fresh herbs

GEMISTA RISOTTO 23¢
Tomato, pepper, fresh herbs, mint, parsley, feta cheese, yogurt

DESSERT

CHOCOLATE LAVA CAKE “MAULEU” 18¢
Chocolate lava cake, rose loukoumi cream, orange olive oil
olive oil caramel ice cream

LEMON TART 15¢
Crisp sweet pastry crust, silky lemon curd

PLANT BASED CHEESECAKE 15€ ® @
Almond base, olive oil, strawberry jam

SEASONAL FRUIT SALAD 18 ©®®

untiLi5.00 BRUNCH

YOGURT “SUNRISE” 9€ )
Plant-based yogurt, granola, chia seeds, raspberries,
passion fruit, mango, cashews

YOGURT “CHOCOLATE CRUNCH” 9¢
Greek yogurt, dark chocolate, caramelized nuts,
cocoa-honey drizzle, fleur de sel

SCRAMBLED EGGS WITH SMOKED SALMON 19¢
Creamy scrambled eggs, smoked salmon, brown butter, lemon zest,
capers, fresh herbs, sourdough bread

POTATO BREAD BENEDICT 18¢
Potato bread, lemon potato cream, poached eggs, hollandaise sauce

VOLKAN OMELET 17¢

SANTORINI AVOCADO TOAST 17¢
Sourdough bread, smashed avocado, poached egg,
feta crumble, crispy capers, fresh herbs

Mushrooms, spinach, cherry tomatoes, feta crumble, fresh herbs

BOOST YOUR DAY PANCAKES 18¢
Pancakes, fried eggs, beetroot hummus, bacon,
smoked maple syrup, crispy chickpeas

PANCAKES NUTELLA 15¢

Seasonal fruit, biscuit

CHICKEN WAFFLE SANDWICH 19¢
Fried chicken tender, avocado, coleslaw, house sauce, pickled onion

PANCAKES “CINNAMON ROLL” 15¢

Pancakes, mascarpone, cinnamon ice cream, pecans

BREAKFAST COMBO 18¢
Artisan bread, butter, trilogy of jams, turkey, gouda, tomato, cucumber

GREEK PANCAKE 15¢

Pancake, full-fat Greek yogurt, honey, walnuts

SPICY KAYANA 18¢
Spicy tomato sauce, sunny-side-up eggs, sourdough bread,
feta cheese, cherry tomatoes, extra virgin olive ol

PEINIRLI 20¢
Traditional peinirli dough, tomato & pepper sauce, feta, Lefkada salami,
roasted cherry tomatoes, poached egg, feta-yogurt cream, chili oil

Gluten free @ Vegan @ Lactose free

LEMON TART 15¢ ©®
Crisp sweet pastry crust, silky lemon curd

MANGOVER TOAST 16¢
French toast, mango, honey, citrus, passion fruit,
mascarpone-coconut yogurt cream

VOLKAN

ON THE ROCKS

+ADD Egg +1.5¢ / Pita Bread +3€ /Bread +3€ / Honey +2€ / Bacon +2¢€ / Ice cream scoop +2¢€

PLEASE INFORM OUR STAFF OF ANY FOOD ALLERGIES OR INTOLERANCE YOU MAY HAVE. HEALTH INSPECTION OFFICER: ILIAS ZAFIROPOULQOS / PRICES INCLUDE ALL LEGAL CHARGES / CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT INVOICE THE ESTABLISHMENT MUST BE EQUIPPED WITH PRINTED FORMS, PLACED IN A SPECIFIED LOCATION NEXT TO THE EXIT, FOR THE REPORTING OF ANY COMPLAINTS WHATSOEVER



VOLKAN SIGNATURE COCKTAILS

SPICY CACTUS
Patron Silver Tequilla, fresh Lime,
watermelon, chili, tajin

NOT ANOTHER APEROL!
Aperol popsicle, orange, Martini prosecco

RUM & THE GANG
Bacardi Carta Blanca Rum, Bacardi Carta Negra Rum,
passion fruit, tonka bean aroma

GIN-TASTIC
Bombay Sapphire Gin, Mastiha Liquer,
fresh lime, honey, Martini Prosecco

SAINT GERMAIN SPRITZ
St Germain liquer, Martini prosecco, soda, mint, elderflower

BERGAMOT BASIL SMASH
Bombay Sapphire Gin, fresh lime,
bergamot foam, basil

SUNSET VOYAGE
Angel's Envy Bourbon, peach, cardamon bitters

GREEN NINJA
42 below Vodka, green apple,
fresh lime, ginger, pepper

VODKA DREAM TEAM
42 Below Vodka, strawberry, white chocolate,
vanilla, biscuit, fresh lime

CLASSIC COCKTAILS

MOJITO 17¢ COSMOPOLITAN
DAIQUIRI 17¢ PINA COLADA
DRY MARTINI 17¢€ CUBA LIBRE
NEGRONI 17¢€ BRAMBLE

MAI TAI 17¢€ FRENCH 75
APEROL SPRITZ  17¢ PORNSTAR
MARGARITA 17¢ CAIPIRINHA

18¢

18¢

18¢

18¢

18¢

18¢

18¢

18¢

18¢

17¢€
17¢€
17¢€
17¢€
17¢€
17¢€
17¢€

Ask your waiter for your preferred classic cocktail that is not listed!

COFFEE

Carefully crafted coffee, served hot or iced, using premium beans and silky plant-based milk options.

Cappuccino or Iced Latte
with Oat Pistachio Milk
Espresso single / double
Cappuccino single / double
Espresso Macchiato single / double
Latte

Flat White

Freddo Espresso

Freddo Cappuccino
Nescafe Frappé

Greek Coffee single / double

TEA & CHOCOLATE

A comforting selection of fine teas and indulgent chocolate creations.

Special hot Tea

English Breakfast / White Peach /

Oriental Apple / Spiced Chai / Green /
Herbs & Honey

Classic Chocolate hot /iced

White Chocolate hot /iced

Lemon Pie White Chocolate hot /iced
Strawberry Chocolate hot /iced

Ice Tea Fuze Lemon /Peach & Hibiscus
Matcha Tea with Oat Milk hot /iced

SOFT DRINK & JUICES

Refreshing juices, homemade blends and premium soft drinks.

Fresh Orange Juice

Homemade Lemonade

(Passion Fruit / Mango / Strawberry)

Coca cola Zero /Regular / Light / Zero Kaffeine
Fanta Orange /Lemon

Sprite

Three Cents 200ml

Pink Grapefruit / Cherry Soda /

Aegean Tonic / Ginger Beer

Avra Carbonate Mineral Water 330ml
Avra Carbonate Mineral Water 750ml
Avra Mineral Water 1L
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VOLKAN MOCKTAILS - NON ALCOHOLIC

DRAGON MOJITO
Dragon fruit,fresh lime, mint, soda

GOLDEN BLOOM
Martini floreale, pink grapefruit,
orgeat syrup, fresh lime

NEGRONI NOT
Gin 0%, Martini Vibrante, roots divino rosso

SPIRITS
APERITIF - VODKA
ST GERMAIN 13¢ 42 BELOW *Simple
ELDERFLOWER LIQUEUR STANDARD *Simple
MARTINI RISERVA RUBINO 12¢€ GREY GOOSE *Premium
MARTINI BIANCO / BITTER 12¢€ BELVEDERE *Premium
PUNT E MES 12¢€
APEROL 12¢€
CAMPARI 12¢ WHISKEY
DEWAR'S
GIN FOUR ROSES
BOMBAY SAPPHIRE 13¢ JACK DANIELS
JAMESON
OXLEY 7€ DEWARS 12
BOMBAY PREMIER CRU 17€
HENDRICK'S 17e THE DEVERON 12
RUMOURS 17e MONKEY SHOULDER
MATAROA 17€
MALFY 17¢ RUM

BACARDI CARTA BLANCA
BACARDI CARTA NEGRA
BACARDI SPICED

SANTA TERESA 1796
DIPLOMATICO RESERVA

AGAVE SPIRITS
CASADORES BLANCO / REPOSADO 13€

)

PATRON SILVER / REPOSADO / XO CAFE 17
1

ILLEGAL MEZCAL DOVEN

ULTRA PREMIUM

EXCLUSIVA
BACARDI ANEJO 4YRS

CORNER COGNAC

WHISKEY SUNTORY HIBIKI HARMONY 19€ METAXA 5* *Simple
TEQUILA PATRON EL ALTO 19¢€ HENNESSY VS *Premium
GREY GOOSE ALTIUS 19¢€ METAXA 12* *Premium

Our beers and wines come from the heart of Santorini. They are created by
Nomikos family who also gave life to ‘Volkan on the rocks’ restaurant.
Alongside their traditional winery, they also craft small-batch beers inspired
by Santorini's unique volcanic land and Mediterranean spirit. Every glass
celebrates local tradition, family heritage, and the flavors of the island.

NOMIKOS y
FRIENDS & FAMILY

VINSANTO 24¢
WINES ? i
WHITE

CANAVA NOMIKOS WINERY MALAGOYZIA 9¢ 45¢
CANAVA NOMIKOS WINERY ASSYRTIKO 3 45¢
SIMA, SIGALAS WINERY OENO P - 13¢ 55¢
ASSYRTIKO/ATHIRI / AIDANI

ROSE

CANAVA NOMIKOS WINERY AGIORGITIKO 9¢ 45¢
3 MAGISSES BARAFAKA WINERY / 9¢ 45¢
SEMI-DRY SYRAH, AGIORGITIKO, MOSCHOFILERO

RED

CANAVA NOMIKOS WINERY AGIORGITIKO 9¢ 45¢

SPARKLING WINES

MARTINI PROSECCO
MARTINI D’ASTI
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OUZO & TSIPOURO

Traditional Greek spirits, perfect for sharing & enjoying slowly.

GREEK OUZO 6¢€ 15¢
GREEK TSIPOURO 7€ 15¢
BEERS

VOLKAN LAGER 400ml 8¢

VOLKAN SANTORINI BLONDE 330ml 7¢

VOLKAN SANTORINI BLACK 330ml 7¢

VOLKAN SANTORINI WHITE 330ml 7¢

12¢

12¢

12¢

-

13€
13€
13€
13€
17¢€
17¢€
17¢€

13€
13€
13€
17¢€
17¢€
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HEALTH INSPECTION OFFICER: ILIAS ZAFIROPOULQOS / PRICES INCLUDE ALL LEGAL CHARGES /

NO ALCOHOL WILL BE SERVED TO ANYONE UNDER THE AGE OF 18 / CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT INVOICE THE ESTABLISHMENT MUST

BE EQUIPPED WITH PRINTED FORMS, PLACED IN A SPECIFIED LOCATION NEXT TO THE EXIT, FOR THE
REPORTING OF ANY COMPLAINTS WHATSOEVER.




