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+ S ANTORI

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Ameprtiy Aperitifs

ouzo €8.50
Plomariou, bottled, 200ml

CHAMPAGNE €109.00
Moét & Chandon, 750ml

CHAMPAGNE €66.50
Moét & Chandon, 375ml

SPARKLING WINE €10.00
Henkel Trocken, 200ml

KIR ROYALE €11.00
Champagne, Créme de Cassis

GRAND MIMOSA €11.00
Chanmpagne, Grand Marnier, orange juice

COSMOPOLITAN €9.50
Vodka, Grand Marnier, cranberry juice

DRY MARTINI €8.50
Gin, Martini Dry

JAMES BOND MARTINI €9.50
Vodka, Martini Dry

APPLE MARTINI €8.50
Vodka, Apple Schnapps, Martini Dry

DAIQUIRI €9.50
Rum, sugar syrup, strawberry juice

FROZEN MARGARITA €9.50
Tequila, Grand Marnier, lime & lemon juice

MOJITO €9.50
Rum, fresh mint, lime juice, sugar, soda

CAIPIRINHA €9.50
Cachaca, lime wedges, brown sugar
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Opentind

ITIKAA ZOYPIAAX

UE COALTX YWY YOOTWY, LAVEOUKTIHOL
PAOOALOD %0l XAQE TORATAG, OE UTOOVOKETA
ue poeaxo Buudot.

MIA®EIT MEAITZANAX

oTEWOoELS Ao eteg Ynng peitlavag pe
OQATON POECHLAG TOPATAG, XOLXOLVEOL KoL
nEepa anod avloTLEO Nt HTINL.

TOMATOKE®TEAEX XANTOPINHX
XOWUATIOPEVOL UE POEGHO BLOGPO, TAVW
OE TOAYOVE AUTEAOQUAAX %0l LOLG MAGTYG
TOUATOG UL PETAC.

TTONOZX XTATIOAIO'Y

ue yAunid cog and Toil ot Aeund BaAcapino,
YOOVIOLOKEVO PE XATIVIGTO TOLEE P Bog uart
TNYAVLTY] XL

ZOYZI ATTOYPIOY

YEULOTO pe oLYrAvo Mavng not TALyoLEL e
(POECHO NOEPPLOAAL, OE GAATON YLXOLETIOL KoL
1OVl AepOVL.

THT'ANITA POAANAKIA

VEWLOT e aVOLELTIND GOTAUQLOUEVO Ao VXS
%0l GOLOA UL, GE YALKOELYY] CUATON ETOYLANWY
POOLTWV.

ZOYITA HMEPAX

KOYBEP

€10.50

€9.50

€8.50

€10.50

€9.50

€8.50

€8.50

€3.50

refz‘cz% mm‘

S ANTOR

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Appetizers

PICKLED GROUPER

with wild greens salad, black-eyed peas
and tomato cubes in fresh thyme flavoured
brouschetta .

EGGPLANT MILLE-FEUILLE

layers of grilled eggplant slices with fresh
tomato sauce and pine seeds, with anthotiro
and katiki cheese cream.

SANTORINIAN TOMATOKEFTEDES
tomato and fresh spearmint dough balls, laid
on crispy vine leaves and sun-dried tomato
and feta cheese mousse.

GRILLED BABY OCTOPUS

in sweet chilly and white balsamic vinegar
sauce, garnished with smoked fava purée and
fried capers.

CUCUMBER SUSHI

filled with smoked pork, cracked wheat and
spring onions, in yogurt sauce and lemon
comfit.

SPRING ROLLS

filled with spring vegetables and sesame,
escorted with sweet and sour seasonal fruit
sauce.

SOUP OF THE DAY

COVER CHARGE
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2N TEC

ZAAATA ZITANAKI

pne PNTo YohoLUL, GOTAOLOUEVY
7EEPPLOLX, XaXVTOQIVIG TORATIVIOL MoKt
eMeg, oe o1poT amO Pokodpxo LSt nat
movtlaot.

XQPTATIKH ZAAATA

oe ayvo napbévo ehatolado xat pNyovy,
OLYOBELOWUEVY] ATO VEQO TORATAG HaLL
UTQOLOAETX PhE MK KL PETAL.

ANAMEIKTH XAAATA

ue Pntég yopldeg, @rvonto nat avtidta,
PIAETO TOPTOXAALOD L KUEAPERES OLLOL
QAVTIGUEVY] e BLVEYHEET ASUOVL.

ZAANATA POKA

UE TNYAVITEG UPOKETEG YAWOEOD TLELOD
2ovVTOEIVNG, NOUPL POECHLNG TORATAG UL
Buveynet namvioToL UTEHOY.

€9.50

€8.50

€12.50

€10.50

7‘€ffél% mm‘

S ANTOR I

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Salads

SPINACH SALAD

with grilled haloumi, sautéed onions,
Santorinian cherry tomatoes and olives,
in balsamic vinegar and beetroot syrups.

GREEK SALAD

in pure virgin olive and oregano paired
with tomato water and bruschetta
topped with olives and feta cheese.

MIXED SALAD

with grilled prawns, fennel, endives, or-
ange filets and ouzo bon-bons, sprinkled
with lemon vinaigrette.

ROCKET SALAD

paired with fresh Santorinian goat cheese
croquette, fresh tomato comfit and
smoky bacon vinaigrette.
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Kuptwg TTwta

PIZOTO MANITAPTQN

amO LTMHO EOLL AOUTOPLO, UE GYOLX
pavetato oo v Bopeto EAAada, Addt
TEOLYAG L TOLTG T uelavag.

ZITAITETI TOMATAX

O€ TIOAY] NOUALVY] CUATON [AE POECHA
XEWUOTIHG Kot YPNTA TOpTIVLAL,
YXOVIQLOPEVO PE TUHAVTINX QUAE GHOEBOL.

TTATTAPA'TEAEX ME KAPABTAEX
ofnopéveg pe oblo oe GAATON ATO
POECHLA HOEUA, LAUESOVINO CUPOAY KoL
XGTEQOELST] YAUUAVLOO.

DIANETO ITATIIAX

UE POEOUA OGTAPOALA, AA VO Kot
AUQUUEADUEVY TaAVTLRQOLOL, OE GAATON
UEALOD %Al OWUXTINWY UTTOYXOLUOV.

WAPON'E®PI ®PIKAYE

UE HaEOLALL, PLYOXNLO, TIEGONL, AELNA
%0l TEAGLVY CTILOA YL, OE CUATON
XVYOAELOVO.

€16.50

€13.00

€22.00

€19.50

€17.50

refz‘cz% mm‘

S ANTOR

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Main Courses

MUSHROOM RISOTTO

with Italian Arbortio rice, wild mush-
rooms from Northern Greece, truffle oil
and parmesan chips.

TOMATO SPAGHETTI

in fine tomato and fresh aromatic herbs
sauce and baked local cherry tomatoes
garnished with spicy garlic chips.

SCAMPI PAPARDELLE

sautéed with ouzo, in créme fresh sauce
lightly flavoured with Macedonian saf-
fron and star aniseed.

DUCK FILET

with fresh grapes, cabbage and caramel-
ized beetroots, seasoned with aromatic
spices and honey sauce.

PORK TENDERLOIN FRICASSEE

with lettuce, fennel, leeks and two types
of asparagus in traditional fresh egg and
lemon sauce.
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Kvoptwg TTta

KOTZXI APNIOY

oe oaAtoa amd SevTIPOALBavo,
OLYOSELPEVO ATIO GHOEOATO TTOVLEE
TOLTATOG N TOOYAVE XUTIEAOPULANA.

PINETO MOXZXOY

ne odhton amo peeono Hupaot,
GUVOSELPEVO ATTO BYQL OVLTAOLOL UKL
N TATRTH GE XEOLOTA AYLEOV.

AITTIOTIEAATTTIKH Z®YPTAA
PLASTUOLOPEVY], e OAATOX VOGO,
YOUQVIGUEVT] e HOLG-XOUG KOl OTILTLUO
TIOLEE AXYAVILGV.

DPIANETO TOAOMOY

UE AQWUATINT] OUATON AEULOVOYOQTOL ML
AUQUUELES TOLTOLEOV, GUVOSEVHUEVO (UE
COTUPLOPEVX XYL YOQTAQINA.

TITATO HM'EPAX

€18.00

€23.00

€25.00

€22.50

€35.00

mm% mm‘

S ANTOR I

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Main Courses

LAMB SHANK

in fresh rosemary sauce, paired with
mashed garlic potatoes and crispy local
vine leaves.

BEEF FILET

in fresh thyme sauce, accompanied by
wild mushrooms and potato baked in
straw crust.

AEGEAN SEA GROPER

deboned, in fresh spearmint sauce,
garnished with couscous and homemade
vegetable puree.

SALMON FILLET

in aromatic lemongrass sauce and tsipou-
ro bon-bons, paired with sautéed spinach
and wild greens.

DISH OF THE DAY
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Emndopmia

ZOYDPAE ZOKOAATAX

QELOTY] COXOARTA OE UPOATY| PWALL ATTO
CONOAATEVIO EW GLVOLAGUEVY] hE COQUTE
TOQTONGAL.

TPIAOI'TA ZOKOAATAX

HOLG UOVETS KL AELUKYG COXOAXTAG, UE
(PAOLSEG TUNET|G COXOAXTAG OE CHATON
UTTAY QUMY 1L HOLAL QOBAAIVOL.

TTOYP'EX EINOMHAOY

oLYOLACPEVOG e avBOTLEO, KoEAUEN
o pNAOELSO 1ot PoEERDN POECHLAG
TEAGIVG EMAG.

ITANAKOTA

XQWPATIOWEVT] pe pooTiyo Xiov,
ocpBLotopévn pe Taadoatand YAuxO Tov
%OLTOAMOL XAVTOPVLO TOUATIVL.

ZAANATA ®PEZKQN ®POYTOQN

ytoe SOO ATOPA, E TOUIALX ETOYLANDY
PEOLTWY PE GLEOTL ATO TOXAXLWUEVO
Bwaavro.

€9.00

€9.00

€9.50

€8.50

€12.00

mcm% mm‘

S ANTOR

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Desserts

CHOCOLATE SOUFFLE

runny warm dark chocolate in a fluffy
chocolate cake combined with orange
sorbet.

CHOCOLATE TRILOGY

dark and white chocolate mousse, with
bitter chocolate flakes, in spiced sauce
and peach coulis.

GREENING APPLE PUREE

combined with anthotiro, caramelized
apple cider vinegar and fresh green olive
marmalade.

PANACOTTA

seasoned with mastic gum, served with
traditional sweet preserve of Santorinian
cherry tomatoes.

FRESH FRUIT SALAD

for two, an assortment of seasonal fruits
sprinkled with aged caramelized vinsanto
wine.

www.papagalosrestaurant.com
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+ S ANTOR

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

XWVELTIN

METAZEA 5%
uelovpa 70ml

METAEA 7*
uelovpa 70ml

METAEA 12%
uelovpa 70ml

METAZA PRIVATE RESERVE
uelovpa 70ml

ATTIOXTATMATA MITAMITATZIM
uelovpa 70ml

MAXTIXA XIOY
uelovpa 70ml

GRAPPA NONINO
uelovpa 70ml

BINXZANTO ZANTOPINHZX 1986
uelovpa 70ml

MAYPOAA®NH ITATPQN
uelovpa 70ml

MOXZXATO AHMNOY
uelovpa 70ml

€6.00

€7.00

€8.00

€12.50

€7.00

€7.00

€7.00

€15.50

€6.00

€6.00

Digestives

METAXA 5%
70ml serving

METAXA 7%
70ml serving

METAXA 12%
70ml serving

METAXA PRIVATE RESERVE
70ml serving

BABATZIM DISTILLATE
70ml serving

MASTIC GUM LIQUER
70ml serving

GRAPPA NONINO
70ml serving

VINSANTO OF SANTORINI 1986
70ml serving

MAVRODAPHNE OF PATRAS
70ml serving

MUSCAT OF LEMNOS
70ml serving

www.papagalosrestaurant.com
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+ S ANTOR

New Greek cuisine with focus on organic, farm-direct produce and seafood from the Mediterranean

Avadortina
PDYXIIKO METAAIKO NEPO
praedn 1000ml

DYXIKO ANOPAKOYXO NEPO
praAn 750ml

COCA-COLA
praAn 250ml

COCA-COLA LIGHT
praAn 250ml

SPRITE
praAn 250ml

AMSTEL
praAn 250ml

MYTHOS
praAn 250ml

EAAHNIKOX KA®EX
EXTIPEXO
KATIOYTXZINO
KA®E AATE

KA®EX ®IATPOY
IPAANAIKOXZ KAD®EX
ITITMIAIOXZ KA®EX
TTOIKIAIA TXATIQN

(0hot o 167 uape Sractifevton nat ywplg
NOUPELVY))

€3.00

€3.00

€3.00

€3.00

€3.00

€3.50

€3.50

€2.50

€2.50

€3.00

€3.50

€3.50

€6.50

€3.00

€3.00

Refreshments
NATURAL MINERAL WATER
bottle 1000ml

NATURAL SPARKLING WATER
bottle 750ml

COCA-COLA
bottle 250ml

COCA-COLA LIGHT
bottle 250ml

SPRITE
bottle 250ml

AMSTEL
bottle 250ml

MYTHOS
bottle 250ml

GREEK COFFEE
ESPRESSO
CAPPUCCINO

CAFE LATTE

FILTER COFFEE

IRISH COFFE

INSTANT COFFEE
ASSORTMENT OF TEAS

(our coffees are also available without
caffeine)

www.papagalosrestaurant.com




TO KATAXTHMA XPHXIMOIIOIEI:
Elatohado o1ig akdTeg %ot T0 poryelpepa.
HAghato yla tryaviopa.

H @éta pog etvoe elnvinn.

ITIX TIMEX ITEPIAAMBANETALI:
D.ILA.: 6% & 13% yu owvomvevpatwdy
Kowotinog wopog: 2%

YepBiowopa: 13%

TO KATAXTHMA ATIA@ETEI:
Evtona dektio o v Stetdnwon
OTIOLOLONTOTE TTAEATIOVOD .

ATOPANOMIKOZXZ YITEY®YNOZX:
Avéotn Aget,.

THE RESTAURANT USES:

Virgin olive oil for salads and cooking.
Sunflower oil for deep fried meals.
Our feta cheese is Hellenic.

OUR PRICES INCLUDE:
V.AT.: 6% & 13% for alcohol.
Local Taxes: 2%

Service: 13%

(gratuity not includes)

THE RESTAURANT PROVIDES:
Printed complaint forms upon request.

LEGALLY RESPONSIBLE:
Anesti Areti.

www.papagalosrestaurant.com



