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+ S ANTORI

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

Ameprtiy Aperitifs

ouzo

Plomariou, bottled 200ml 7
CHAMPAGNE

Moét & Chandon, 750ml 96

Moét & Chandon, 375ml 49

Moét & Chandon, 200ml 28
SPARKLING WINE

Henkel Trocken, 200ml 12
KIR ROYALE

Champagne, Créme de Cassis 12
GRAND MIMOSA

Chanmpagne, Grand Marnier, orange juice 12
COSMOPOLITAN

Vodka, Grand Marnier, cranberry juice 8
DRY MARTINI

Gin, Martini Dry 8
JAMES BOND MARTINI

Vodka, Martini Dry 8
APPLE MARTINI

Vodka, Apple Schnapps, Martini Dry 8
DAIQUIRI

Rum, sugar syrup, strawberry juice 8
FROZEN MARGARITA

Tequila, Grand Marnier, lime & lemon juice 8
MOJITO

Rum, fresh mint, lime juice, sugar, soda 8
CAIPIRINHA

Cachaca, lime wedges, brown sugar 8
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Opentind

OPEKTIKO TPIQN NTIIT

KAAAMAPI WHTO

0eEPLOIOUEVO LE HATIVIOTO TOLEE
peATlavag, #AToioLo TVEL YHEATLVE,
1oLXOLVEEL Xat A&St BactAnon.

NTOAMAX TAPTAAX

Ue POANX GEGUOVAOD, YEULOTOG e YALXO
TEOY VS, xoAonLOANUL ot Suoopo e
OXATOO AVYOAEUOVO.

KATINIZTEX ANTZOYT'IEXZ

TUMYMEVEG QOAAGNLY UE YAUXEG TUTIEQLEG
7o YAWEO TLEL XavToEivyg, GLVSLAGEVX
UE HATXQOPUANX COUALT.

MOYXZ ANOOTYPOY

UE TOXYVO TEOGLOLTO, UXOUEAAD
oTapLM®Y, TOEOLE vepouoloudOag 1ot
poeono Hupaot.

EAAHNIKOZX ITAXTOYPMAX

e TOLEE CaUVTOEWIAG P PBag,
NUQUUEAWPEVE HOEUUDSLAL, QOARX
povtavod nat Bakoapind €00t

ZOYTIA HMEPAX

YOMT & NTIIT
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New Greek cuisi ith f rganic, farm-direct prod d food from the Mediterr

Appetizers
THREE DIP APPETIZER

GRILLED SQUID

served with smoked aubergine puree,
goat cheese gratin, pine seeds and basil
flavored olive oil.

PRAWN ‘DOLMAS’

swiss chard leaves filled with frumenty,
zucchini and fresh mint, in traditional
egg and lemon sauce.

SMOKED ANCHOVIES

wrapped in rolls with sweet peppers and
santorinian ‘chloro’ cheese, paired with
caper leaves salad.

‘ANTHOTYRO’ MOUSSE

flavored with aromatic herbs, crispy pro-
sciutto, grape marmalade, pumpkin seeds
and fresh thyme.

GREEK ‘PASTOURMAS’

served with santorinian fava puree,
caramelized onions, parsley leaves and
balsamic vinegar.

SOUP OF THE DAY

BREAD & DIP

www.papagalosrestaurant.com
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+ S ANTOR

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

Salads

2N TEC

XQPTATIKH ZAANATA

HE QETAL UXOVXOLOUEVY] GE LaPOOQ,
TUTUEOEAEG OLYYOLELOD, TNYAVLTH] HATXOY]
N POECHA LLEWBLUAL.

ANAMIKTH ZAAATA

UE OTOLOAYYLO, UOLQLVAQLOUEVY]
popaboptla, pamavamia, aBoxdvto,
natoniolo el xat Blveyrpet
YAUXOAEOVOU.

YAANATA BAAEPTANA

UE TEOGLODLTO TATLAG, GTAUPLALLL, POEGHO
E0TOAYNOV %l UXELOLX OE VTECLYYX ATO
Bwaodvto.

Zopoond

ITATTAPAEAEX ME MANITAPIA
XEWUXTIOPEVES e poeouo Oupaot nat
e0TEU YOV, AASL TEOLYAC Mot TOWALa

AYOLOY LOVLTAOLOY.

PIZOTO AT ANAKI

pne yopideg ofnopéveg oe ovlo, Topativia
7oL PETOL, YUOVIOLOUEVO UE QUAAXQANLOL
peonoL BactAtnon.

PABI'OAIA ME KABO'YPI

YELQOTON T QAUBLOALX YEULOUEVD PhE

1o BovEOPLycL HoL HHAOUALELVEL ALY OUVIXGL
0€ AQWUXTINY OAATOX.

11.5

13

17

16

18

GREEK SALAD

with feta cheese marinated in saffron,
cucumber pappardelle, fried capers and
fresh seasonal herbs.

MIXED SALAD

with fresh asparagus, marinated Florence
fennel, radish, avocado, goat cheese and
lime vinaigrette.

VALERIANA SALAD

with duck prosciutto, local grapes, fresh
tarragon and walnuts, in sweet vinsanto
wine dressing,

Pasta

MUSHROOM PAPPARDELLE

flavored with fresh thyme and tarragon,
truffle oil and eight kinds of wild mush-
rooms.

‘SAGANAKT’ RISOTTO

with prawns sautéed in ouzo, cherry to-
matoes and melted feta cheese, garnished
with fresh basil leaves.

CRAB RAVIOLI

homemade ravioli filled with crab meat,
butter and spring vegetables in aromatic
sauce.
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Kuptwg TTwta

TEMIZT'O KOTOITOYAO

ue rotintor Atyivng, TUALYIEVO e TEAYIVO
AATIVIOTO PTIENOY, GEQPBLOIGUEVO (e
TALyoLEL.

XOIPINH ITANXETA

UE TOLEE YALXOTIATATAGC, CTXPIOES Kot
Ebopa Aepoviod, QLA LXLVTHVOL Mot
odAToo Ao HEAL nat Bupaot.

APNIXIO KOTXI

e xptbopoant nat omavdnt, TNYavLTO
YoAOLUL Kot poEtvaptopévy popafioptla
oe adAtoa OeVTQOALBavo.

MOZXAPIZIO MITI®TEKI

€ TOLEE TATATAG, XOPPL VTOURTHG KO
0O0G YLLOLOTIOD AOWUKTIGUEVY] E POECHO
dvoopo.

DP'EXKO AABPAKI

He oohdTor Ao SVO LWV Panés Kot
yoprapt Bakoaptnon, oe Brveynoet and
pmewov xat Bopdot.

DINETO DATKPT

0cOPLOIOUEVO e IO PUCOALGY,
POEOHUO EEUULEANL XaL YPNTE TopATIVIA OE
OGATON AXYOUVIUWY Y AOXG.

MITAKAATAPOX ®IANETO

O€ TEAYUVY] XEOLOTA, e COTAOLOPEVY
Y0ETaEd nat SLO eid7 GROEBAALAS e
TEGTO TETQOGEALVOL.

TITATO HM'EPAX
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S ANTOR

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

Main Courses

STUFFED CHICKEN

with pistachios, wrapped in crispy
smoked bacon and served with cracked
wheat.

PORK BELLY

served with mashed sweet potatoes,
raisins, lemon zest, parsley leaves and
honey - thyme sauce.

LAMB SHANK

with orzo pasta and spinach, fried
haloumi cheese and marinated Florence
fennel in rosemary sauce.

HAMBURG STEAK

grilled minced veal served with mashed
potatoes, tomato comfit and yogurt
sauce with spearmint.

FRESH SEA BASS

with puy and beluga lentil salad, balsamic
caviar, in fresh thyme and smoked bacon
vinaigrette.

RED SNAPPER

served with mixed bean, scallion as-
semblage and baked cherry tomatoes in
grilled vegetable sauce.

COD TEMPURA

on sautéed wild greens, with two types
of traditional garlic ‘scordalia’ dip and
parsley pesto.

DISH OF THE DAY
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Emndopmia

Moug ytooLETt - péAL, e UAQAUEAWUEVO
oo, poropeadar TOpATar ot UOAAL TNG
YOLaG.

IMavorota elAnvinod xape pe yieuprt{ovot
CONOAATAG %ol TOXTUEOERES EALOL (EAE.

[Toutiyxa pultod xEPTOELO HEWUATIUEVY]
ue Aadt paoTiyag, o8 XOUTOoTX BOGGIVO.

Moug GOnORATOG e POUOLAES, UTLOKOTO
novEXG not Tyt Bavidiag oe odAton
Bwodvto.

Divae XwveuTino

Eyovue S&oet 1110 mooooy ), ETot WoTe
o EMSOQTIA VX To LA OVY AOUOVIN. UE TIS
anOAovle¢ eMAOYES OLVOTVELUATWAWY, TOU

oepBipovrat oe ToTAHOL.

TENTOYPA ITATPQN
YL TNV JOUG YLXOLETLOD

AITOXTATMA XTA®YAHXZ
YL TV TVOROT

MAXTIXA XTIOY
ylae ™V Toutiynx EL{lod

BINXZANTO
YL TNV LOLG COUORKTAG

+ S ANTOR

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

Desserts

Yogurt and honey mousse, with caramel-
ized ‘ravani’ cake, tomato marmalade and
cotton candy.

Greek coffee panna cotta served with
chocolate lollipop and honey jelly pap-
pardelle.

Pudding with Arborio rice flavored with
mastic gum oil in sour cherry compote.

Chocolate mousse with strawberties,
cinnamon biscuit and vanilla ice-cream in
vinsanto sauce.

Subtle Digestives

We have taken great care for the accom-
paniment of each dessert to match in har-
mony with the following choises of spir-
1ts that are served by the glass.

TENTOYRA OF PATRAS
for the yogurt mousse

GRAPE DISTILLATE
for the panna cotta

MASTIC GUM LIQUER
for the rice pudding

VINSANTO
for the chocolate mousse

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
ptadn 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
ITITMIAIOX KAD®EX

TTOIKIAIA TZATTIQN

(Ohot o eldn nape Sratibevron non ywElg
NOUPEIV))

3.5

3.5

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
INSTANT COFFEE
ASSORTMENT OF TEAS

(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%

(prhodwonua Sev reptdauBaverar)

TO KATAXTHMA AIA®ETEI:
BEvrtona Seltio napandvwy.

ATOPANOMIKOX YTIIEYOYNOZX:
Avéotn Age

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%

(tips not included)

THE RESTAURANT PROVIDES:
Printed complaint forms upon request.

LEGALLY RESPONSIBLE:
Anesti Areti

www.papagalosrestaurant.com



