WIV\E
‘DNO:

MENU



Wwyi- Dip

Tlatdixi
®dBa Lavtopivns

TopatoKePTEdES Pe vin yiaouptiou
apwatiopévo Pe Sudopo

®éta og @UAAo Kpouatas pe Pél
Mavoup! yntd

HE Hapuedda anod oavtopivid
topatdki R couodp

MedAit¢ava yntn (Zavtopivns)

HE Kpépa tupiou,

Kapudi R okopbo

YUKWTI Jooxapialo tnyavid,
oBnopévo pe Kpaoi R pupwdIKG

AOUKAVIKO XWPIATIKO
Matdtes tnyavntés
Matdta onaoth pe oUyKAIVo Kal

KPEWa and Kanvioto tupi MetadBou

Yordopos papivapiopévos pe Botava,

1.50€

6.50€

8.00€

8.50€

9.00€

9.50€

8.50€

15.00€

9.00€
6.50€

11.00€

17.00€

BiveyKpét eonepidocidwv R todtvel

@poUTwVv
Kadapdp! tnyavnto

Xtanobi oxdpas

MoikiAia vioniwv yntwv Aaxavikwy
e Bupdpt, 0UZo R wntd xadoup

14.00€

19.00€

17.00€

TASTE &

FEELINGS

Bread - Dip

Tzatziki
Fava, Santorinian yellow split peas

Fried tomato balls with yogurt ®
mint dip

Fillo wrapped Feta with honey

Manouri grilled greek cheese
with jam from santorini’s cherry
tomatoes ® sesame seeds

Grilled Eggplant (from Santorini)
with cream cheese,
garlic ® walnuts

Pan fried beef liver, finished with
wine ® herbs

Traditional greek sausage

French fries

Fried Potato rocks with cured pork
and smoked cheese sauce from

metsovo

Marinated Salmon with herbs,
citrus vinaigrette ® fruit chutney

Fried calamari

Grilled octopus

Variety of grilled vegetables
with thyme, ouzo R grilled haloumi
cheese



EAAnvikn 12.00€ Greek salad
He viopdrta, ayyoupl, ninepigs, Ai€s, with tomato, cucumber, peppers,
KAnapn, KPEPHUDI Kal péta olives, capers, onion and feta cheese

Mupyos 14.00€ Pyrgos salad

HE YNEIUMI ONavakl, poka, podi, with baby spinach, rocket,
ano&npapévo auKo, KouKouvapl, pomegranate, dried fig, pine nuts,
pavoupi Kail yAUKIG manouri cheese and sweet balsamic
BiveyKpet BaAoapiko vinaigrette

Wnto Katoikiolo tupi  15.00€ Roasted goat cheese

avapeiktn oadta Je KOUKouvdpl, mixed salad with pine nuts,
otaeuAl, PPEcKa grapes, fresh herbs and
HUPpWAOIKA Kail Biveykpét BepUKoKo apricot vinaigrette

Aiykouivi Kappnovdpa, navoéta, 13.00€ Linguine carbonara, with pork
@p. pavitdpia R pancetta, fresh mushrooms ®
KPEWa ydAaKtos cream

Pi¢éto pe noikidia pavitapiwy, 14.50€ Risotto with mushrooms, pumpkin
Kpépa KodokUBas R tpolpa cream R truffle

YKoU@IXtd Je olyopayeipeupévo 19.00€ “Skioufihta” Cretan pasta with

Hooxapiaio pdyoudo, slow cooked veal cheeks, sun
Alaoth viopdta Kal Kanviotd dried tomato and smoked cheece
tupi MetaoBou from Metsovo

Pig6to yapida pe paotixa Xiou 21.00€ Shrimp risotto with Chios mastic

Kp1Bapoto KapaBidowixas 26.00€ Orzo with crayfish

He oddtoa viopdtas, @PETKO with tomato salsa, fr. onion, truffle
KPEUMUBI, Tpouga, bisque, bisque, cherry tomatoes
viopativi
Me 1o KIAd Per Kilo

Fapidopakapovada 2-4 atopa 70.00€  Shrimp spaghetti 2-4 pers.

Actakopakapovada 2-4 dtopa 140.00€ Lobster spaghetti 2-4 pers.

TASTE &

FEELINGS



Mapivapiopévo @iAéto kotdnoudo 15.00€
0Xdpas HE NATAtes TNyavités

Mooxapiaio pri@téki oxdpas, Je  14.50€
natdtes tnyavntés R vun
ylaouptiou

MaidaKkia yadaktos pepida pe 20.00€
natdtes tnyavniés

Xoipivn TOPaxwk oxdpas, pe 21.00€
natdtes pont neuf, noupé Kapdto pe
KApU Kal apwpatiké Boutupo

Apviola naiddkia yadaktos to KIAG  43.00€

MoikiAia Kpeatikwy 2 atdpwy  40.00€
MavoETes XoIpIVES, Kotonouno,

HMIQTEKIa, AOUKAVIKa, NaidaKia,
NAatdtes tyavites, Nites oxapas

Mooxapioia MaAaktos TopaxwKk 65.00€
1100-1200yp. 2atopwv
e natdtes pont neuf

KaAapdpi oxdpas 22.00€
He Npdoivn candta

lapides oxdpas pe npdoivn caddta  19.00€
R BiveyKpet AaboAépovo

Toinoupes - Mwooa pe to KIAG  65.00€

Daykpi - Mnapunouvia pe to KIAG  75.00€
AotaKos pe to KIAG 130.00€
Avdpeikta Badaoaoivad yia 2 dtopa  82.00€

kafdaudpl, yapides, wdapi nuépas,
HUbIa, oofopds

TASTE &

FEELINGS

Grilled marinated chicken fillet,
with french fries

Beef burger patty, with french fries
R yogurt dip

Lamb chops with french fries

Grilled Pork tomahawk, with pont
neuf potatoes, carrot-curry purée
and aromatic butter

Lamb chops per kilo with french

Mixed grill for 2 pers.

pork belly strips, chicken,
beef burger patties, sausages,
lamb chops, french fries,
grilled pita bread

Veal tomahawk
1100-1200gr. for 2 persons
with pont neuf potatoes

Grilled calamari
with green salad

Grilled shrimps with green salad
R lemon vinaigrette

Gilthead sea bream - Sole fish
per kilo

Sea bream - Red Mullets per kilo
Lobster per kilo
Mixed seafood for 2 pers.

squid, shrimp, catch of the day,
mussels, salmon



NaBpdKI owTé, e PPIKATE
Aaxavikwv R pooxodépovo

®1Ato cofopoy, e apwHATIKO
nAyoUp! ® caAtoa noptokdA pe
AIKEp paotixas

KapapeAwpévo KotdnouAo pe
MINEPIES, OOUTAMI, NATATES VEAS YNS
R Kpépa tupiol

D1A€to xoIpIvO oayavakli, Je KPEUa
pétas, Bupdpr R natdres véas yns

Mnouu apvi tAiypévo og pnodia,
We oddtoa pouatdpdas, natdtes
véas yns, pedit¢dva yntn |
ylaoupu e dudaopo

Apvaki “KAégptiko”
oe AadokoAda pe Sidgpopa vionia
Aaxavikd | Alwpévo Kepadotupl

Mevtayidv xolpivou e Bivodvto
@IA€To XxoIpIvo Pe oadtoa ano
Alaoto Kpaai Bivaavto, pavitdpia,
KouKouvdpl, devipodiBavo R
natdtes véas yns

Mooxapiaio @iAéto oxdpas, pe
natdtes véas yns  odtoa
javitapiwy

Tafidta Mooxapioia ynpévn og
XovIp6 aldtl, KGKKous ningpiol
HUpWOIKA, Ke NATdtes tnyavniés

Mouoakads

HE pooxapialo Kihd, AgUKN
peAit¢dva, KodokuBia |
TNy. NAtates

c
<

21.00

c
<

23.00

19.00€

21.00€

25.00€

c
T

23.00

c
T

22.00

31.00€

37.00€

15.00€

TASTE &

FEELINGS

Sea bass, with vegetables
fricassee R lime

Salmon fillet, with aromatic bulgur
® orange sauce with mastic liqueur

Caramelized chicken, with peppers,
sesame, baby potatoes ® cheese
cream

Pork fillet "saganaki”, with feta
cheese cream R baby potatoes

Lamb leg in lace fat, with mustard
sauce, baby potatoes, roasted
eggplant ® yogurt-mint dip

Lamb “Kleftiko”
cooked in wax paper with various
local vegetables ® cheese

Pork medallions with Vinsanto
pork fillet with sundried wine
Vinsanto sauce, mushrooms,
pine nuts, rosemary & baby
potatoes

Grilled beef fillet, with baby
potatoes ® mushroom sauce

Veal Tagliata, baked on thick salt,
pepper grains R herbs, with french
fries

Greek Moussaka Special

with minced beef,

white eggplant, zucchini R french
fries



Mnavogl

YoKoAatonita Pe naywto
TipapiooU ooKoAdtas

Cheesecake
He omitkn pappedda

Cheesecake /family/
He onmitKkn pappedda

levoels: YoxkoAdta, Bavifdia

®pouta enoxns

®poutocandta 2 atdpwv

AvayuKkukad didgopa
Xupds noptokdnl QuUaIKos
AvBpakouxo vepo 250ml

AvBpaKkouxo vepd 750ml

Zayop! 1Lt

EAANVIKOS Kagés
Eonpéaoo
Kanoutaoivo
Freddo espresso
Nes Kapé

Nes Kapé ppané

Maupo, Mpdaoivo

TASTE &

8.00€
8.00€

8.50€

8.50€

17.00€

7.00€

6.00€
12.00€

3.00€
5.00€
4.00€
7.00€

3.00€

2.50€
3.00€
4.00€
4.00€
3.50€

3.50€

3.00€

I\

Banofee

Chocolate cake with ice cream
Chocolate Tiramisu

Cheesecake
with homemade marmelade

Cheesecake /family/
with homemade marmelade

Various Flavours: Chocolate, Vanilla,

Seasonal fruit

Fruit salad 2 persons

Various refreshments
Fresh orange juice
Sparkling water 250ml
Sparkling water 750ml

Zagori 1Lt

Greek coffee
Espresso

Cappuccino
Freddo espresso
Nes cafe

Nes cafe frappe (iced)

Black, Green

G
05

FEELINGS



FEELINGS

( —
GASTRONOMY
OF SANTORINI

TO EXTIATOPIO AIAGETEI 4 AIBOYZEZ I'A AIOPTANQXH EKAHAQZEQN.
POTHXITE MAZ A NAHPO®OPIEE.

THE RESTAURANT HAS 4 HALLS AVAILABLE FOR EVENTS.
ASK FOR INFORMATION.

Ayopavopikas YneuBuvos: Asva&ds Nikddaos
Yus oaddtes xpnaolponoloUpe EAaidAado. Tnyavidoupe o HAéAalo-DoivikéAalo
H @éta pas eivar eAAnviKn

General Manager: Nikolaos Denaxas
For our food we use Olive Oil. We fry in Sunflower ® Palm Qil
Feta cheese is Greek

 Epgpiadwpévo Add1 100ml/ « Bottled Oil 100ml

Yus upés oupnepifauBavovtal ies ol VopIpes enBapuvaoels.
Prices include all legal charges.

0 KATANAAQTHX
AEN EXEI YIOXPEQXZH NA MAHPQZEI EAN AEN AABEI
TO NOMIMO MAPAXTATIKO XTOIXEIO
(AMOAEIEH-TIMOAOTI0)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

WWW.pyrgos-santorini.com

Ikartgrophics






