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+ S ANTOR

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

Ameprtiy Aperitifs

ouzo €8.50
Plomariou, bottled, 200ml

CHAMPAGNE
Moét & Chandon, 750ml €112.00
Moét & Chandon, 375ml €68.70
Moét & Chandon, 200ml €42.00
SPARKLING WINE
Henkel Trocken, 200ml €12.00
KIR ROYALE
Champagne, Créme de Cassis €13.00
GRAND MIMOSA
Chanmpagne, Grand Marnier, orange juice €13.00
COSMOPOLITAN
Vodka, Grand Marnier, cranberry juice €9.50
DRY MARTINI
Gin, Martini Dry €9.50
JAMES BOND MARTINI
Vodka, Martini Dry €9.50
APPLE MARTINI
Vodka, Apple Schnapps, Martini Dry €9.50
DAIQUIRI
Rum, sugar syrup, strawberry juice €9.50
FROZEN MARGARITA
Tequila, Grand Marnier, lime & lemon juice €9.50
MOJITO
Rum, fresh mint, lime juice, sugar, soda €9.50
CAIPIRINHA
Cachaca, lime wedges, brown sugar €9.50

www.papagalosrestaurant.com



Opentind

YATANAKI ®'ETAX

TVXQLOPEVO e #EoLOTA ENEWY NXETWY G
Boomn amo YOUAAY PEECHWY AOWUATINDV KAt
oot nxEmovllov.

OPEKTIKO TEXXAPQN NTIIT

tlatlint, YOOUOLE, TUQAUOCAALTA AL HOEUA
TUTEQLHS IOV GLVOSELOVTAL ATO TULTOVAEG
O3S OE TEELG YEVLOELG.

POAAAKIA MEAITZANAX

yeptota pe avbotupo, xatint, Mo TOUKT
%ot PEEGHO SLOGUO CeEPLolopeva e
TUURVTINO XOVAL TOPUKTAG..

MIAD'EIT AAXANIKQN

A aVIHG OYAOAS, LOUQLVOQLOPEVE O QOECKL
ULEWOXGL. TUAYUEVA PLE TOAYAVO TEOGLOVTO
7oL HUQAUUEAWPUEVO BoAGAULIXO.

MAYPOMATIKA ®AXOANAKIA

UOYELOEUEVY € TIOXTO, NOEUULOANL, POECHO
Oopapt ot dvnbo, yepviptopéve pe mneEdto
TNYAVLTO AOLXAVLO.

DINETA ZAPAEAAX

VEULOTA PE QLVONLO %l YO PBLépa, oe
odAtoo am6 oLLo EMAVW Ot TATXEOEAES
HoOLVXELOUEVOL HOAOXLOLOD.

T'ONOX XTAITOAIOY

ue yAuntd 0og and Toih %ot Aeund BaAoapno,
OLVOSELPLEVOG [AE NATIVIGTO TIOLEE YA Borg 1ot
TNYOUVLTY] HATILOY).

2OYITA HMEPAX

KOYBEP

€8.50

€8.50

€9.50

€10.50

€9.50

€10.50

€11.50

€9.50

€3.50
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S ANTOR

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

Appetizers

FRIED FETA

in a nutcrumb crust laying on a bed of
seasonal herbal leaves, paired with refreshing
watermelon syrup.

FOUR DIP APPETIZER

tzatziki, hummus, taramosalata and sweet
pepper cream accompanied by grilled pita
bread in three flavors.

AUBERGINE WRAPS

filled with anthotiro and katiki cheese, sun
dried tomatoes and fresh mint, served with
spicy tomato coulis.

VEGETABLE MILLE-FEUILLE

layers of grilled vegetables marinated in
fresh herbs, wrapped in crispy prosciutto and
glazed balsamic vinegar.

BLACK-EYED PEAS

prepared with leeks, spring onions, fresh
thyme and dill, garnished with peppery fried
sausage.

SARDINE FILLETS
stuffed with fennel root and gruyere cheese,
in ouzo sauce laying on marinated zucchini

papardelle.

BABY OCTOPUS

in sweet chilly and white balsamic vinegar
sauce, escorted with smoked fava purée and

fried capers.

SOUP OF THE DAY

COVER CHARGE

www.papagalosrestaurant.com




2N TEC

ZAAATA ZITANAKI

pue PNnTo YorhobdUL nat COTAELOPEVA
NEEUPOOL, TORATIVIOL UL EMEG, OE GLOOTLA
ano Badoduixno not movtlaot.

XQPTATIKH ZAANATA

TOUATOL, XYYOLQL, POECHO NOEPULOAUL KoL
BveynEet YeTag, TUOTUAMOUEYY] UE PUAAX

SLOGUOL 1t NABOVEVTIGUEVES TOLKITGESG
dopton.

YAANATA ZITAPAITIA

ue yopideg, MO, EOUXEOA, QOB KAl QIAE
XPLYSAAOL UVTLOPEVT] phe PBrveyuet
Aevrol Bakodutnon 1ot PEROLAXG.

ZAANATA POKA

UE TOPALTIVIOL, XOPPL TOUKTAC KOt TEQIVA
aTO YAWEO TLEL ZAVTOPLVYG 1AL GLXO OE
Biveypet and pnenov.

€11.50

€11.00

€13.50

€12.50
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S ANTOR I

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

Salads

SPINACH SALAD

with grilled haloumi cheese and sautéed
onions, cherry tomatoes, olives in bal-
samic vinegar and beetroot syrups.

GREEK SALAD

tomato, cucumber, spring onion and feta
vinaigrette, sprinkled with mint leaves
and roasted bread bites.

ASPARAGUS SALAD

with butterfly prawns, escarole, red leaf
lettuce, pomegranate and almond filets
in white balsamic and strawberry vinai-
grette.

ROMAN ROCKET SALAD

with cherry tomatoes, tomato comfit and
local soft cheese and figs terrine, dressed
in smoky bacon vinaigrette.

www.papagalosrestaurant.com




Kuptwg TTwta

PIZOTO MANITAPTQN

ne LLL APUTOELO, TTOHIALYL YLV
HaVLTOOLWY %ot A&t TOOLYAC,
TUCTIXALGUEVO UE POECUO EGTOAYHOV.

POAAAKIA KOKOPA

1ON0QUC AOATATOGC GeEPLOLOUEVOC Pe
TATUEOEAEG OE GAUATON XTO TORATA UE
UToY oW not TOL eV Etvopuntoa.

KOTZXI APNIOY

unpelé oe adAton poearov Hupaplov,
ouvdvaopeévo pe xptbopant yrovBétot not
%0EE ATMO GAONX TOURTAG.

PABI'OAIA KABOYPIO'Y

YELEOTOINTX PUPBLOAL YEULOTA PE POETHLA
noBovpoduya nat Aayaving oe eAXPELE
OaATON TOPA TG Mot {apoQAs.

XOIPINO KAP'E

UOLOLYXLOLOUEVO OE GAWLY, e OUAToo and
Buoova uot BAAGHIMO nxL VATOAEWY
XOWMUATIUYG TUTHTAG.

€17.50

€18.00

€19.50

€19.50

€18.50

refz‘cz% mm‘

S ANTOR

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

Main Courses

MUSHROOM RISOTTO

italian arborio rice with wild mushrooms,
truffle oil, sprinkled with fresh tarragon
and parmesan flakes.

ROOSTER ROLLS

coq au vin served with papardelle in cin-
namon spiced tomato sauce and crum-
bled mature mizithra cheese.

LAMB SHANK

braised in fresh thyme and demi glace
sauce, combined with rice pasta risotto
and tomato flesh cubes.

CRAB RAVIOLI

hand made ravioli filled with fresh
crabmeat and spring vegetables in light
tomato, saffron and basil sauce.

BONELESS PORK CHOPS

marinated in brine, with sour cherties
and balsamic vinegar sauce and herbal
potato napoleon.

www.papagalosrestaurant.com




Kvoptwg TTta

MOZXZXAPAKI T-BONE

OT1] OYXOX PE APEO LOLOTAEONG KoLt
oYELOYEEVO Hat TTaTo Yrevy) ae
%00DATA ATO ALY VOO UXL CAPOV.

ZOYBAAKI TAPTAAX
yopideg naboptopeveg, Pntég o oydoa,
GUVOLUGPEVEG E YAACUQLOUEVO TALYOLOL

UE ALXLOTY] TOGT %0l XOLHOLYEOL.

DPINETO AABPAKI

POECHO AXLEANL TNYAVIGUEVO O XQOLOTX
ATO PLOTINLA UE AQWUATINT] TATATOCHAX T
1oL xELX BIVEYOET TOPATAG.

ZOYPIAA ®PIKAYE

PLLETOL AULYOLOTIEAXYLTINYG OPLEISAG
E GLYQLX YOQTAOUE KoL TOAOX GE
TaEAS0CLUNY| CUATON XLYOAELOVO.

PP'EXKO ®ATKPI

PILETUQLOPEVO OE GAATOX ATIO EALEG 1oLt
AT, ENAVEW GE TOLEE ATO UXEOLA
AYALVERQOG o A TOALTA.

TITATO HMEPAX

€28.00

€22.00

€25.00

€26.50

€27.00

€35.00
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S ANTOR I

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

Main Courses

T- BONE STEAK

char grilled with mustard and horse-
radish foam, accompanied with potato
baked in straw and saffron.

PRAWN SOUVLAKI

shelless tiger prawns, char grilled, cou-
pled with cracked wheat with sun dried
tomatoes and pine seeds.

SEA BASS FILLETS

fresh fried sea bass in peanut crust
served with aromatic potato salad and
cold tomato vinaigrette sauce.

GROPER FRICASSEE

fillets of aegean sea groper with casse-
roled wild greens and leeks in traditional
egg and lemon sauce.

RED SNAPPER

fresh fish fillets in olive and caper sauce,
laying on top of artichoke, lemon and
dill purée.

DISH OF THE DAY

www.papagalosrestaurant.com
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+ S ANTOR

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

Emndopmia

ZOY®PAE ZOKOAATAX

QELOTY] COXOARTA OE UPOATY| PWALL ATTO
CONOAATEVIO EW GLVOLAGUEVY] hE COQUTE
TOQTONGAL %L PAEING COXOARTAG.

TPATANO PYZOT'AAO
0tLOTO pe YaAd uxELOAG, TUALYUEVO GE
TEOYoVE POALX ELLLOD UE GLOOTL YOROLANG

N TXYOTO UAVENX.

MIAGEIT EXTIPEXX0

AUQAUEAWUEVX YOI XOOVDOTAG UE APOO
E0TPECC0 ML TUOTEAL e X BOLEBLOUEVO
NOUPE AL HAQUPERN.

ZEAE TXZATIOY

TEAGLVO TOAL AQWUXTIOUEVO UE AGLL,
YXQVIQLOPEVO PE PIVONLO TOCE GE
yoevadivy nat aped EOSANLVOL.

€9.50

€9.50

€9.00

€9.00

Desserts

CHOCOLATE SOUFFLE

Runny warm dark chocolate in a fluffy
chocolate cake combined with orange
sorbet and chocolate flakes.

CRUNCHY RICE PUDDING

coconut milk risotto, wrapped in crispy
rice pastry with strawberry syrup and
cinnamon flavored ice cream.

ESPRESSO MILLE-FEUILLE
caramelized pastry with espresso espuma
topped with roasted coffee beans and
caramel pastello.

TEA JELLY

green tea flavored with lime, garnished
with fennel root poached in grenadine
and peach foam.

www.papagalosrestaurant.com
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+ S ANTORINI

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

XWVELTIN

METAEA 5%
uelovpa 70ml

METAZEA 7*
uelovpa 70ml

METAZEA 12%
uelovpa 70ml

METAZA PRIVATE RESERVE
uelovpa 70ml

ATIOZTATMATA MITAMITIATZIM
uelovpa 70ml

MAXTIXA XIOY
uelovpa 70ml

GRAPPA
uelovpa 70ml

BINZANTO ZANTOPINHZX 1986
uelovpa 70ml

€6.50

€7.50

€8.50

€14.50

€7.50

€7.50

€7.50

€16.50

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
70ml serving

VINSANTO OF SANTORINI 1986
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

€3.50

€3.00

€3.00

€3.00

€3.50

€3.50

€3.00

€3.00

€3.50

€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.

XTIX TIM'EZ ITEPIAAMBANETAL:
D.ILA.: 6% & 13% yu owvomvevpatwdy
Kowotinog wopog: 2%

TO KATAXTHMA AIA®ETEI:
‘BEvtona dektio ytoe v Stetdnwon
OTOLOLONTOTE TOEATOVOD .

ATOPANOMIKOXZ YITEY®YNOZX:
Avéotn Agem.

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%

(gratuity not included)

THE RESTAURANT PROVIDES:
Printed complaint forms upon request.

LEGALLY RESPONSIBLE:
Anesti Areti.

www.papagalosrestaurant.com



