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THE MENU

In the heart of Santorini,

where the sun kisses the sea,
Stands Forty One, a haven where
history meets culinary glee.

Once a humble tomato factory,
now a culinary delight,
Preserving its industrial charm,
it shines so bright.

FOATY ONE _

o i e
SAMTORINI




STARTER

EDAMAME
WAKAME

CLASSIC ROLLS (8pcs)

CALIFORNIA crab meat, avocado, cucumber,
red tobiko & mayonnaise

SPICY TUNA tuna, fresh onion, cucumber,
black sesame seeds, kimchee & sriracha

SMOKED SALMON Smoked salmon,
Philadelphia cheese, avocado & mayonnaise

VEGETARIAN cucumber, avocado & wakame

SHRIMP TEMPURA fried shrimp, avocado,
black & white sesame seeds, red tobiko
& Thousand Island sauce

ALASKA salmon, avocado, Philadelphia cheese
& orange tobiko

SPICY SALMON salmon, avocado, chili powder
& spicy mayonnaise

CHEF DELRHODZ SPECIAL ROLLS

JAPORMS fried shrimp, cucumber,
Philadelphia cheese, topped wd bbq eel,
seared salmon belly, Teriyaki sauce, wasabi
mayonnaise & lime zest

DAYAPAN ROCKS fried shrimp, avocado,
topped with bbq eel & unagi sauce

LEMERY fried soft-shell crab, avocado,
topped with crab meat, chili mayonnaise
& unagi sauce

KISS OF FIRE spicy tuna, topped with seared
salmon sashimi, jalapeno & sriracha sauce

BATANGAS fried soft-shell crab, avocado,
topped with spicy crab

FANTASY fried shrimp, avocado, topped
with boiled shrimp, thousand Island sauce
& Teriyaki sauce

RAINBOW crab meat, cucumber, avocado,
topped with salmon, tuna & seabass

ASIAN ROLL salmon, cucumber, topped
with sea bass & sweet chili sauce

SALMON TERIYAKI crab meat, cucumber,
avocado, topped with seared salmon, teriyaki
sauce, mayonnaise & crispy onion

SURF & TUREF shrimp tempura, asparagus,
topped with beef & teriyaki truftle sauce

MEGUMI bbq eel, boiled shrimp, avocado
topped with philadelphia cheese,dragon fruit
& spicy mayonnaise

THAIONA (Fried roll) chicken tempura,
tamago omelette, tobiko, topped with mango
salad, hoisin orange sauce & mango sauce

FORTY ONE POKE BOWL SPECIAL
bowl of rice, teriyaki sauce, topped with
sashimi salmon, tuna, seabass, mackerel,
bbq eel, boiled shrimp, tamago omelette,
sea urchin & salmon caviar

NIGIRI/SASHIMI (4pcs) boiled shrimp,
mackerel, salmon, tuna, seabass

41 NIGIRI SPECIAL (7pcs) salmon, tuna,
seabass, boiled shrimp, bbq eel, mackerel,
tamago omelette

41 SASHIMI SPECIAL (14pcs) salmon, tuna,
seabass, boiled shrimp, bbq eel, mackerel,
tamago omelette

HOSOMAKI (6pcs)
Salmon
Tuna

Avocado
Cucumber

41 SUSHI COMBO (CHEF’S CHOICE)
SUSHI COMBO FOR 2 PAX / 44PCS

SUSHI COMBO FOR 4PAX / 80PCS



FORTY ONE SPECIALS

IRANIAN BELLUGA CAVIAR 30GR

XTPEIAIA FINE DE CLAIRE, GILLARDEAU
OYSTERS FINE DE CLAIRE, GILLARDEAU

BAZIAIKO KABOYPI

Zxdpag pe yapvitodpa emA0yng oag 1 pe Qupapika
KING CRAB

Grilled with side dish of your choice or with pasta

KOBE BEEF

RIB EYE WAGYU

TOMAHAWK WAGYU, AUS, AACO 6-7

OAAAXYINOXZ KHIIOZ

Znayyétt, yapideg, pddia, axtpadeg, XTanddl, @péokia VIOUATA, ULok,
Aevko kpaoi, pupwdikd

SEA GARDEN

Spaghetti, shrimps, mussels, vongole, octopus, fresh tomato sauce, bisque,

white wine, herbs

YAPI ME 3 TPOIIOYZX
Zefitoe 1 KapmdTolo, 6oLOL, PIAETO OXAPAG LE YAPVITOVPA ETAOYNS.
FRESH FISH 3 WAYS

Ceviche or carpaccio, sushi, grilled fillet with side dish of your choice

WAPI ME 5 TPOIIOYZX

Zovma, oePitoe, 0oVOL, PINETO OXAPAG [E YAPVITOVPA ETUAOYNG,
TAOTA 1] XLAOTITAKL

FRESH FISH 5 WAYS

Soup, ceviche, sushi, grilled filet with side dish of your choice,

pasta or Greek pasta




YAAATEX | SALADS

KAIZAPA

Kapdiég and baby papovAt, ynto kotoémovAo, pmokdto mappelavag, xwpa toopibo
kat vipéovyk Kaioapa

CAESAR SALAD

Baby lettuce, grilled chicken fillet, parmesan crisp, chorizo soil

and Ceasar dressing

YANTOPINIA

Topativi Zavtopivng, ayyovpt, Kanapo@uAla, KATapn, QPEOKO KPeUHLOAKL,
piyavn, TagHdadio xapouTov, GETa Kat apwpatiko Aadt

SANTORINIAN SALAD

Local cherry tomatoes, cucumber, caper leaves, capers, spring onion, carob rusk,

feta cheese, oregano and flavoured oil

YAAATA 41

Baby peoxAay, gpaovla, apdydalo @iAE, Tpayavo kavtaigl, euoTikt Atyivng,
Wagyu pnpe(aola, Kapapmép Kat VIpESIVYK TOPTOKAAL-UTAATAWLIKO

41 SALAD

Baby mesclun salad, strawberry, almond fillet, crispy kataifi threads, pistachio from Aegina,

Wagyu bresaola, camembert and orange-balsamic dressing

KOAOKY®I

Toalatéleg kodokvOL, poddkivo, PLvOKLo, KATOIKIOLO TUPL, HevTa, apvydalo @iAé
KAl VIPEOLVYK o@Evdapov

ZUCCHINI

Zucchini tagliatelle, peach, fennel, goat cheese, mint, almond fillet and maple syrup

SUPER FOOD

Dayonvpo, kivoa, pavpeg pakég Beluga, ylvkonatata, edamame, t6vo AAovviioov
Kat vIp€otvyk Adup-ehatddado

SUPER FOOD

Buckwheat, quinoa, Bio-Beluga lentils, sweet potatoes, edamame, Alonissos tuna

and olive oil-lime dressing



OPEKTIKA | APPETIZERS

XOPTOIIITA
Xelpomointo UANO, XOpTa eMOXNG, PLUPWSIKA Kat HOVG PETAG
TRADITIONAL GREENS PIE

Handmade pastry, various seasonal greens, herbs and feta mousse

TZATZIKI AAAIQZ. ..
Me xetpomointn mita, méPAeG pavpov okOpSov Kat apwpatikd Aadt
TZATZIKI NEW STYLE

With homemade pita, black garlic pearls and flavoured oil

GABA ZANTOPINHZ

e KATapn Kot KAmapOo@uAAa Zavtopivig, kKapapeAwpéva kpepuvdia,
QUAETO TTOPTOKAAL KAt APWHATIKO A&

FAVA SANTORINI

With capers and caper leaves from Santorini, caramelised onions, orange fillet and flavoured oil

TOMATOKEOTEAEZ

[Mapadoaoiakn cavtoptvid cuvtayn oepPiplopévn pe dpoaepn odAtoa ylaovpti-Gvdopov
Kat A&t factAkov

TOMATO FRITTERS

Traditional Santorinian recipe served with a fresh yoghurt-spearmint sauce and basil oil

MAZTEAO
Ze Tpayavo KavTaiQl pe Hovg QETag Kal papuerdda pavtapive
MASTELO CHEESE

On crunchy kataifi threads with feta mousse and tangerine chutney

AYTOOQOAIA
Avyd oe Tpayavr) @Al Tatdtog pe wptpacuévn ypaPiépa Kprtng kat gpeokotpiupévo mumépt
EGG NEST

Eggs in a crispy potato nest with Cretan aged gruyere and freshly grounded pepper

XOIPINO ZE IIITA
Apyoynpévo xotpwvo (30h) oe mita, TCatlikt, KpeUUOL Kol APWUATIKO TAPTAP TOUATAG
GREEK PITA PORK

Slowly braised pork (30h) in pita with tzatziki, onions and an aromatic tomato tartar

KED®TEAAKIA THX I'TATTAY. MAPINAX

Mooxapiolog & Apviolog KA, TiTa, YLAoVpTL e 0OyLa, CAATOA TOPATAG Kat Aadt paivtavov
GRANNY MARINA'S MEATBALLS

Beef & Lamb mincemeat, pita, soy yoghurt, tomato salsa, parsley oil



TAKOZ
Tex Mex Toilt pe gpéoko Tovo, yovakapole, Iceberg, pitpeg kOAavSpov, Toykapdat
TACOS

Tex Mex Chili con Tuna, iceberg, guacamole, coriander cress and togarashi seasoning

OATKPI ZAXIMI ‘OUR STYLE’

Topativia, chips an6 matdra ITepov, kpepuvdl, xahamévio, (el yuzu-soya, UTpeG KOALAVEpov,
Aadt TpovPag kat Tovdpa TOPTOKAAL

SEA BREAM SASHIMI ‘OURSTYLFE’

Cherry tomatoes, Peruvian potato chips, onion, jalapeno, yuzu-soy gel, coriander cress,

truffle oil and orange powder

MATITATIKO
Y€ TUKAVTIKT OAAToa AEUOVL, YNTO KOUVOLTIISL KAl COVOALL [lE TOYLA
YELLOWTAIL

In spicy lemon sauce, grilled cauliflower and soy sesame seeds

TPATANA I'APIAOITITAKIA
Me mhovota kpepwdng yépion yapidag, ToaTvei avava
CRISPY PRAWN PIES

With a rich and creamy prawns filling served with ananas chutney

MYAIA AXNIXTA
LE PLVOKLO, TIPATO, TOADXPWLEG TUTEPLEG, AEVKO Kpaoi Ka aagpdy
STEAMED MUSSELS

With fennel, leek, colourful bell peppers, white wine and saffron

TATAKI MOX2XOY
Tentsuyu, Aadt wasabi, Tpayavr) mappeldva kat covoaut 6oyLag
BEEF TATAKI

Thin slices of beef dressed with truffle tentsuyu, wasabi oil, crispy parmesan and soy sesame seeds

XTAIIOAI

A1aoTO TAOKAL 0T OXApa pe AEVKO Kat HEAAVO TApapd Kol VIPESLVYK KATIapNG
OCTOPUS

Grilled sun dried tentacle with white and inked fish roe and caper dressing

BAO BUNS KOTOIIOYAO

[Tavaplopéveg PTOVKIEG KOTOTTOVAO O€ AQPATA YWHUAKLAL ATHOV [LE AOLATIKN

OAAATO KOKKLVOU AAXaVO, QpEoKo Kpeppvdakt kal pappelada Toiht mmepldg

BAO BUNS CHICKEN

Coarsely coated chicken bites in fluffy steamed bao buns with Asian red cabbage pickled salad,

spring onion and chili jam

KOAOKY®AKIA KAI MEAITZANEZ

Ye \emtég PéTeg, SImAoTnyaviopéves kat Tpayaveg e dpooepd tlatlikt
ZUCCHINI AND AUBERGINE

In thin slices, deep fried and crunchy served with a cool and fresh tzatziki



ZYMAPIKA | PASTA

ITATTAPAEAA MANITAPI

[amapdéha pe payod ayplwy pavitaptdy, Aadt tpov@ag, vigadeg mapueldvag
MUSHROOM PAPPARDELLE

Pappardelle with wild mushroom ragout, truffle oil, parmesan flakes

AITAIOITEAATITIKH
Atykovivt pe QINETO TTETKAVOPITOAG, PPETKO aXLvO, OKOPSO, HATVTAVO KAl KOKKLVO TILTEPL
AEGEAN SEA

Linguine with monkfish filet, fresh sea urchin, garlic, parsley and red pepper correls

NIOKIITAXTITXIO
Xelpomointa Tpayava viokL pe Kipd Hmohovel kat precapél ypapépog
GNOCCHI PASTICCIO

Homemade crunchy gnocchi with Bolognese sauce and gruyere bechamel

EAAHNIKH ITAXTA

ZKIOVQLXTA, TOHATA, EALEG, TOADYPWHEG TUTEPLEG, OKOPOO, LoV PETAG Kat Aadt BactAikoD
GREEK PASTA

Skioufichta (traditional Cretan pasta), tomato, olives, colourful bell peppers,

garlic, feta mousse, basil oil

OAAAZZINOXZ KHIIOZ

Znayyéty, yapideg, pddia, axipades, XTanddl, @péokia VIOUATA, UMLoK, AeVKO Kpaoi, Hupwdikd
SEA GARDEN

Spaghetti, shrimps, mussels, vongole, octopus, fresh tomato sauce, bisque, white wine, herbs

PINSA

MAPTAPITA

ZaAtoa Topdtag Zav MapTodvo, Hotoapéa, TEOTOo PactAtkoy
+ xapov Iumépuco

MARGARITA

San Marzano tomato sauce, mozzarella, Pesto Genovese

+ jamon iberico

TPOYOA XAMON

Kpépa tpovgag, xapov Ipmépiko, baby poka, vigadeg mappelavag
AL TARTUFO CON JAMON

Crema al tartuffo, jamon iberico, baby arugula, parmesan flakes



@AAAZIA | SEA

MYAOKOIII ®PIKAXE

Me kapdiég papovAiov, baby omavakt, gvokio, baby kapota, kodokvBdkia, dvnbog kat kpépa oeAvopilag
WEAKFISH FRICASSEE

With tender romaine hearts, baby spinach, fennel, baby carrots, zucchini, dill and celeriac cream

®IAETO ZOAOMOY

Me KOVG KOVG AaYAVIKWDV Kot CAATOA TEPLYLAKL
SALMON FILET

with a veggie couscous, herbs and teriyaki sauce

I'APIAEY JUMBO

Zxapag pe yapvitovpa emAoyng oag 1j pe Qupapikd
JUMBO SHRIMPS

Grilled with a garnish of your choice or with orzo/linguini

OPEXKO YAPI HMEPAX

Avéhoya pe tnv Stabeoipotnra. Pwtrote pog. ...
FRESH FISH OF THE DAY

Depends on availability. Ask us...!!

>XAPAY
Me Aadolépovo kat yapvitovpa emAOynG oag
GRILLED

With lemon-olive oil sauce and side dish of your choice.

YAPI ME 3 TPOITIOYZX
2efitoe 1 KapmdTolo, 6oLOL, PIAETO OXAPAG LE YAPVITOVPA EMAOYNS.
FRESH FISH 3 WAYS

Ceviche or carpaccio, sushi, grilled fillet with side dish of your choice

WAPI ME 5 TPOIIOYZX

Yovma, oePitoe, 00001, PIAETO OXAPAG [E YAPVITOVPA ETAOYNG, TACTA 1] XVAOTIITAKL
FRESH FISH 5 WAYS

Soup, ceviche, sushi, grilled filet with side dish of your choice, pasta or Greek pasta

OAAAZYINO ONEIPO (yia 2-4 dtopa)

Atyxovivt pe aotako, yapideg jumbo, podia, kaBovponddapa, Umiok, ppéokia VIOUATA,
popwdikd, Aevko kpaot (avaloya pe tnv Stabeoipotnra)

SEAFOOD DREAM PLATTER (for 2-4 people)

Linguine with lobster, jumbo shrimps, mussels, king crab legs, bisque, fresh tomato, herbs
and white wine (depending on availability)

BAXIAIKO KABOYPI

Zxdpag pe yapvitodpa emAoyng oag 1} pe Qupapika
KING CRAB

Grilled with side dish of your choice or with pasta

AYTAKOZ

Wntog 1 pe Qopapukd 1 pe kptbapdt
LOBSTER

Grilled or with pasta or with orzo

2ZYNOAEYTIKA / SIDE DISHES
Xopta emoxng / Seasonal greens | Wnra Aayavikd / Grilled vegetables
[Tatéreg Tnyavités / French fries | [Tatdteg baby / Baby potatoes



TH |LAND

BLACK ANGUS RIB EYE
ZuvodeveTal (e TATATEG TNYAVNTES, apwpatikd fovTupo, avBod alatiol kat GAATo TOIITGOVPL
BLACK ANGUS RIB EYE

Served with French fries, herby aromatic butter, salt flakes and chimichurri sauce

ITATAAKIA IMITEPIKO

Xotptvd maiddkia pe TUKAVTIKN Kapapéha e0Tpaykov, owté mumeplég el padron
Kat TOVPE YAVKOTIATATOG

IBERICO SPARE RIBS

Pork ribs with a spicy tarragon caramel, sauteed el padron peppers

and sweet potato mash

APNI KOTZI

Me KamvioTO TOVPE TATATAG, OTAVAKL CWTE pe Topativia, devipoAifavo
KAl GAATOA apVIoV

LAMB SHANK

With a smoky potato puree, sauteed spinach with cherry tomatoes, rosemary

and lamb gravy
ITEPOYBIANO KOTOIIOYAO
Diletaptopévo PmodTL KOTOTOVAO O€ TUKAVTIKT OAATOA TOUATAG,

oaldta kaapmokt kat baby matdreg
PERUVIAN CHICKEN

Deboned chicken leg in spicy tomato sauce, corn salad and baby potatoes

MOYXAKAZ

Mooxapiotog Kiudg, peArtfava, matdra, pnecapé, Toung mappeldvag
Kal GAATOO TOHATIVE ZavTopivig

MOUSAKAS

Minced beef, aubergine, potato, bechamel, parmesan chips and Santorinian tomato sauce

BURGER 41

Black angus pm@téxt, umékov, kapapeAwlévo kpeppvdt, Toévtap, mikAa owg
KOl TTATATEG TIYOVNTEG

BURGER 41

Black Angus beef patty, bacon, caramelised onions, cheddar, pickled sauce and French fries

MOZXAPIZIO ATAOPATMA

Eowteptkod Sld@paypia HapLvaplopévo oe KpEpa Lavpng Tpoveag
pe matdta allumette kot Aayavikd oxapag

BEEF SKIRT

Internal beef skirt marinated In black truffle served with allumette potatoes
and grilled vegetables



PREMIUM KPEATIKA | PREMIUM MEAT

Picanha Black Angus Omaha, USA
Striploin Black Angus Creekstone, USA
Black Angus Flank Steak Creekstone, USA
T-Bone Steak Black Angus Omaha, USA
Tagliata Omaha, USA

Tomahawk Black Angus Creekstone, USA
Tomahawk Wagyu, AUS, AACO 6-7

Rib Eye Wagyu

Kobe Beef

2YNOAEYTIKA / SIDE DISHES

Iatdteg Tryoavitég
French Fries

[Tatdrta Baby pe devipolifavo kat avBo alatiov

Baby potatoes with rosemary and salt flakes
[Tovpé T'Avkomatdrog

Sweet potatoes mash

Yntd Aayavika

Grilled Vegetables

Xnapdyylta Bovtvpov

Asparagus with butter

Kohapmokt ¥nto

Roasted Corn

ZAATXEY / SAUCES

[Iimepétn ZaAtoa
Pepper sauce

MmneapveQ

Bearnaise

Mavitapta Zaitoa
Mushroom creamy sauce
ZaAtoa ¥nrov

Gravy




EITIAOPIIIA | DESSERTS

YOYOAE ITOPTOKAAI
Zgot6 kat viépoxo! ZepPipetal fe TaywTd GOKOAATAG KAl TPippa HToKOTOV
ORANGE SOUFFLE

Warm and delicious! Served with chocolate ice cream and cookie crumble

KAPAMEAOMENO TZOYPEKI
Me aywtd xaAPa kat caAtoa AvykAEQ
CARAMELIZED GREEK BRIOCHE

Served with halvah ice cream and sauce Anglaise

AEMONOIIITA

Me kpépa Aefovioy, YNUEVN HapEYKA, UTILOKOTO apuydalov Kal otpoTt Sudopov
LEMON PIE

With a lemon creme, meringue cookies, almond cookies and a spearmint syrup

2OKOAATENIO ONEIPO

Mmpdovvt GOKOAATAG e OVG AEVKNG GOKOAATAG Kat YAAAKTOG

TAYWTO 0OKOAATAG Kat {eaTr) apvpr] kapapéa

CHOCOLATE DREAM DELIGHT

Chocolate brownie with a white chocolate and a milk chocolate mousse,

chocolate ice cream and a salty and warm caramel

MHAOIIITA

Zyopayetpepéva piha pe kpapmA Paviliag, ota@ideg kat kapapéa
APPLE PIE

Slowly cooked apples served with vanilla crumble, raisins and caramel

PYZOTAAO KAPYAAZ MITPOYAE

SepPipetar pe papperdda eEwtikwv @povTwV Kat Kapapehwuévo tvdokapudo
Mua e§atpetikr| gluten-free kau vegan emdoyr!

RICE COCONUT PUDDING BRULE

Served with an exotic fruit compote and caramelized coconut scrap.

An excellent gluten-free and vegan choice!

TZOYPOZ

ZeoTd ko Tpayavd aomohopéva pe Caxapn Kavélag

oepPipovral pe aApvpn kapapéda kat Tpativa govvTovkloD
CHURROS

Warm and crunchy coated with cinnamon flavored sugar and served

with salty caramel and hazelnut praline



GLUTEN FREE

GLUTEN FREE ON REQUEST

Ayopavopukdg YrevBuvog: ITavdog Kapatlagepng
‘O\eg ot Tipég elvan o€ evpw kat epthapfdvovy Anpotikd 6po 0.5% - O.ILA. 13% | 24% .
To kataotnua Stabétel vToxpewTikd PUANA StapapTupiag yla Tovg Tehdteg oe eldikn B¢on Simha oty ¢Eodo.
To kataoTnua VITOXpeOVTAL Yla TNV €kG00T TWV VOV Tapactatikov (anddeldn- Tipoldyto)

To Aadt Tov Xpnotpomolovpe oTig caldteg eivan ¢€tpa TapBevo ehatdrado. Tia to Tydviopa xpnotponotodpe nAtéAato.
O katavalwtig Sev €xel vtoxpéwon va TANpwaoet €av Sev AdPet To Voo mapactatikd ototxeio (amddeln-Tipoldyto).
Agv gmuTpémeTal n KATavawon aAkooA og ATopa KATw Twv 18 eTwv.

Tapakalobpe VIHEPWOTE Pag yia TUXOV akAepyie 1) Svoaveieg.

Market Inspection Manager: Pavlos Karatzaferis
Prices are in euro. Municipality tax 0.5% - V.A.T. 13% | 24%
The restaurant is required to issue stamped cash register receipts.
The restaurant is required to have re-printed forms in a special compartment
next to the exit for making any complaints or comments.
Extra virgin olive oil is used for salads, sunflower oil is used for frying.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

Alcohol consumption is prohibited to individuals under the age of 18.

Please inform your order-taker of any allergy or special dietary requirements.



