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Kowooploate oto Kovroom
Welcome to Kantount

AEeYUOTEG OTIYIEG
NAL LOVOLOLUESG YEVOELG

Sw no 27 ypovia, 1o Kavtovwe otov ITopyo

Koadriomg anotekel onuelo avapopdg yio v
noBnpepvy Lwh Tou ywELtod pag, TEocYEQOVTAG
yvnota cavtopvis prhofevio mov Statnpelton
avaAloiwt) 610 yeovo. Kdtw and ) owd twy
BEvtpwy, yDpw and To Tpumelior oG cLVAVTIOLYTOL
ILOL, GLYYWELAVOL, YVWOTOL UuL ETULOUETTES VLA VO
ov{NToowy, va EexovEaaTOLY %L Vo ATOAXDGOLY
YEDOELG TTOL EUTIVEOVTOL ATO TNV LovTOQEIVY %ot OA]
v EAadar.

Beautiful moments
and delicious tastes.

F or 27 years now, Kantouni at Pyrgos Kallistis is
a reference point for our village’s daily life,
offering authentic Santorinian hospitality that has
remained unchanged over time. Under the cool
shadows of the trees and around our tables, friends,
family, neighbours, and visitors meet and gather to
chat, to relax and to savour delicious tastes inspired
by Santorini and the entire country of Greece.

Avoodddte tov
I'Topyo Kodhioms.

M g naut Bpioneote otov IMopyo Kalhiotg,

TV TEONY TEWTELOLOY KoL EVEL ATO T

TEVTE AOTEMA TOL YNOLOD, HAVTE tior BOATL péy oL
Y 20QLPY Yt Vo o pdoeTe T eVTLTIOIOHS
XQYOVTIHE XAt TG LOTOEWES exvAnales. Avefeite
uéyot 1o povaatiot tov [oowhtn Hile yio vor
amoladoete Ty xakbtepn Oéa oe OLo 0 VNat,
oG naut T0 nhoBasilepa. Télog, To owvomoteio
20U TOL LOVOELY TOL YWELOD LG ATOTEAOLY
claupeTinég mEoTdaelg Yo var ¢pfete mo xovtd
otV LoToplx ™G LavTopivng.

Discover the
Vﬂ]ﬂg@ of PyrgOS Kallistis. see our menu

ince you are already here at Pyrgos Kallistis, the

Use your mobile to

former capital of Santorini and the most famous of
the island’s five Kastelia, take a stroll to the top to
admire the breathtaking mansions and historical

churches. Go all the way up to the Monastery of Profitis
Ilias to enjoy the best view on the island and stay long

enough for the sunset. In addition, the wineries and

museums of our charming village are the perfect SCAN HERE “:,E
attractions to bring you closer to the history and the FOR MENU =\

beauty of Santotini.Enjoy the thrills of our unique village TR ——.
i WHPIAKD MENOY

and take with you so many so many beautiful memories.




The Food Menu

Starters

Bread or grilled Pita Bread 1

"Dakos" with Cretan carob Rusks,
tomatoes and Galomyzithra Cheese

Santorinian Fava with spring onion
and capers

Tomato fritters with capers
and yoghurt

Stuffed white eggplant
with shrimp, various fresh sauteed vegetables,
smoked fish roe salad and botargo powder.

Kataifi pastry with le/i[glino cured pork,
smoked Metsovone cheese,

Cretan cream cheese and poppy seeds
Fresh french fries

Cretan pie with smoked pork and
staka cream cheese

Mushrooms grilled with
balsamic cream

Cream cheese croquettes with fig sauce

Zucchini balls with yoghurt sauce,
ﬂavoure(% with herbs

Fried veal liver
with baby mushrooms and maple

French fries with 2 eggs
and creatan cream of cheese

Local sausage and smoked cretan
sausage with spicy tomato sauce with
katiki" cheese

"Kavourmas" meat mixed (beef-pork)
with mashed potatoes

Fried Cretan Gruyere

Stuffed Homemade Vineleaves
with yoghurt

Sausage with rustic potatoes

Steamed mussels with lemon, capers
and fish-roe bread

Fried shrimp* with spicy feta cheese
and peppers with tomato sauce

Grilled octopus* with black organic

entils salad

Fried calamari* with three kinds of
mustard sauce & fried vegetables
Stuffed sardines fillets, wrapped in
grape leaves, grilled with lemon
oil sauce and fresh herbs

Meatballs with spicy tomato sauce
and yoghurt

Tacos a la Greka (Rhodian pita bread,
smoked chi&ken) boile potatoesj

capers, sun dried tomato ceasar sauce

Pork frying pan with spicy feta cheese
and fresh oregano
Traditionally fried lamb with

french fries
Cretan Kaltounia with 4 kinds of cheese

(anthotiro, myzithra, tyromalama, staka),
mint, sesame and honey

Snack - Lunch - Dinner

Qomzmi

Wopi 1 yntd mdkia

. Nrtdkog kpiuxdg pe magpddia

yapovrtov, vropdta kat yaAopulidpa

@ DdPa cavropivig pe kpeppvddkt kat
P

Kkdmapn

Nropatokeptédeg pe kdmapn kat owg

ylaovptiod

Aevin pe?x}TC)dva gspton’] e yapideg

g\nanompam JE OLAQOPA PPEOKA
ayavikd 00T, KaTVIOTO Tapapd

KAl okovI avyotapayo.

Kavraipr aipopé pie ovyAvo,

Kkamviotd wpl Metoofove, Ebyaro

Ynelag kat manapovwvéomopo

@ Opéokes yavntég natdeg

Zaktavi] Tiita «phoyépar pe andkt
Kat otdka

@ Mavrtdpa [Thevpdtovg oydpag pe

Kkpépa Pakodpitkov

@ Kpoxéteg avBbrupov pe odktoa ovkov

@ KohokvBokegrédeg pie owg yaovptot,

APOPATIOUEVA pE PVpOIKA

Tyyavid pooyapioto ovkdn ydhaktog
pe baby pavitdpta kat ogévdapio

@ Tlatdreg myavntég pe 2 avyd

Kat otaka

Tapadootaké savtoptvié Aovkdviko ka
Kkarmyod Aovkdviko Kprimg ometoogpdu
kAo e kartikt Aopiokoy

Kapouppds avdpetkrog (pooydpt-
Yotptvo) pe movpé matdrag

@ Zayavdx ypapiépa Kprimg
@ Nrolpaddxia yiakat{ yewporofna

je yraovpt
Aovkdviko “Efpov pie yopidukes matdreg

M6 ayviotd pe Adip kdmapt kau
@poyaviopévo Yol pe tapapd
Lapideg™ oayaydi pe mxdvukn péta,
mmepéS kat odAtoa viopdtag

Xrambdt* Ymté pe oardra ané pavpn
Brodoyucr| paxi

Tryavnto kakapdpt* pe oo¢ and tpelg
povotdpdeg & myaviytd Aayavikd
Zapdéleg ETO YEMOTES, Tuhtypéveg
pe apmeAGuAdo, Ymtég pe dadoAépovo
Kat ppéoka popwdtkd

Kegreddria pe mrdvkn moAitikn
odtoa kat 0eg ytaovpTioy

Tdkog ard eNnvikd (podtukn Aaddmrea,
KQTVIOTO_KoTéTIovAO, TartdTa fpaoty,
Kkdmapn, Aaot] viopdta, owg ceasar
Xotpwvi) myavid pe mikdvTikn péta kat
@péokia ptyavn

Apvdkt totyaplaoté pe matdteg
yavitég

Kpnuxd Kaktoodvia pe 4 optd
(avBdtvpo, poiidpa, topopdiapa,
otdka), dudopo , covodput kat pé

SALADS | 2AAATEX

Santorini
local cherry tomatoes, katsouni,
olives, onion, capers, chloro

Pork Filets Smoked Tenderloin
green salad, valerian, rocket,

roasted sesame, gruyere, honey
vinaigrette

Crab Green Salad

fresh crab, green salad, spinach,
sea fennel, avocado, orange,
lemon & oil sauce

Stamnotyri with mastic

green salad, pomegranate,
cucumber, cherry tomatoes,
mushrooms, coriander vinaigrette

Green
avocado, purslane, pine nut,

fried pita bread,

citrus fruits vinaigrette, green salad

Old Santorini

boiled potatoes, cod, capers, dried
and fresh onions, lemon & oil
sauce, fresh herbs

Mozzarella
with colorful cherry tomato,
sunflower seeds, carob bites

and basil pesto.

Cretan Salad

Tomato, cucumber, bulbs,
purslane, olives, onion, peppers,
rusks, mizithra cheese, feta cheese

and boiled egg

B Zavropvid
viopativia 0avtopivng, katoodvi,
eNIEG, KpeppddL, kdmapt, YAwpd

Wapovégpt kamvietd
mpdown oardra, faepdva,
poKa, Ympévo covadp, Aoideg
ypapiépag, frveykpét peiod

Kafovposardta

KkaPovpt ppéako, mpdotvn oardra,
omavak, kpitapo, apokdvro, viopativ,
@UAETO TIOPTOKAAL, Aadorépovo

& Zrapvotdpt pe paotiya Xiov
|
pdowvn) oahdra, pédt, ayyovpt,
viopativi, pavttdpia kat
Brveykpét kéhavopov

@ Tpdown
aPokdvto, ylvotpida, kovkovvdpt, T -
yavnui poditikn Aaddmta, EIVSYKpéT
€0TiepLO0eddY, Tpdov oaAdta

ITaAd Zavropivid

natdta fpaot, prakakdpog Eelov -
pLotég, kamapn, Eepd k' ppéoko Kpep-
i, Aadorépovo, ppéoka HUp(x)SlKC{l

©® Morsapéha
jie TIOASYpopaA viopativia, nAléoTopo,
HTIOUK{TOES Y apouTiiol Kat TEoTo factiikoy

@ Kpnuun
N"t)(:}ILd'ta':lawoﬁpl, BoABod,
Yhotpida, eME, kpeppit, Tumeptd,
na&pddy, puiibpa, géta
Kkat fpaotd avyd

Spreads | Adoupég

Tzatziki

Fish roe Salad

Smoked Aubergine Salad
Spicy Cheese Salad

Soft Cheese Salad

Garlic

Tatgixe

Tapapooardta

Kamviot] peArtiavooardra
Topokavrepy]

Muii6pa

Zropdahd



Main Course

Kebab with yoghurt
(Lamb, veal, minced meat)

Chicken fillet

with green salad

Beef fillet with roasted vegetables,
eruvian mashed potatoes
and fried sweet pumpkin

Falafel with thin pita bread, salad,
ﬁrllled spicy pepper and spicy
yoghurt sauce with garam masala

Smoked pork cho
(Smoked with .oﬁv cF

€ WOO 3
mini greek sala

Gyros rooster with carob-flour
pita bread, french fries, tomato,
onions, yoghurt sauce and spicy

gréen curry mayonnaise

"Kontosouvli" pork with tzatziki
pita bread and rustic potatoes

Pork ribs with bbq sauce, baked
pita bread and fries

Chicken burger with boiled
potatoes, herbs
& green salad

Roast beef brisket
(12 hours cooked) with mashed pa-
tatoes flavored with sage and gravy

Marinated pork Tomahawk (1 kg),
grilled pita bread, baked cFotato

with flavored butter and mustard sauce

Shrimﬁs* marinated Nol souvlaki
with green salad & mayonnaise
sauce

Sea bass fillet with mountain
herbs and citrus fruit sauce

Extra garnish: Rice

Main for 2

(Tomahok ) She i)
wit(ilnéril?ed v’eget_albles

Mixed of marinated meats

(young veal, chicken, lamb, grilled
smoked pork) vegetables

rustic potatoes, pita bread.

Braised lamb shank (800-900 gr)

with barley and mizithra cheese mousse

/etomu vli
Kvpiwg

T'aoyptrob pe kepmamndxkia
(TpSfrog, pooydplotog Kipndg)

DAéto kotéTQUAC
pe Tpdotv oaAdta

Adgpaypa pooyapioto pe I\jirr[ci
Aayavika, ovpg matdrag [ lepod
Kat myavety YAvkid koroki0a

@ Dardgel pe apaPucii mita, dpooepny
oakdta, Ymui kavtepy meptd
KAt TKAVTIKY] 060G YLA0UPTIOV He
ykapdp pacdia

Kamnvionj pmpigéia
(karmviot) pe E6Aa eAdc)
HE pivt YopLdTikn cardta

ZouBAdxt «avolkté» pe mita ané
XapovT, «yBpo» and kokopdx,
TIATATEG TYAVLTEG, Viopdta,
KPEROdL, 0G ylaovpTiov kat
TUKAVTIKY Paylovesa pe Tpaotvo kdpo

KovtoootB yoiptvé pe tGartii
TTAKLA KAL XOPLATIKEG TIATATEG

Xoiptvd avoetdkia pe bb
0wg, pe Y miita kat matdteg

Mrmgptékt kotémovho pe Ppaoctés
TATATEG KAt Hup@OIKd Kat Tpdot-
v oaAdta

Sm0dmevpo pooyapioo 8500 - 600 gr)
Y6 (oryoympévo yia 12 dpec) e
TOVPE TIATATAG APWHUATIOUEVO HE
paoképnAo kat cdAtoa Ymod

Tépayor yorpmii (1 kg) papwapropévn,
T o, TIATdTa o] He ApOUATIOpHEVO
Bovtupo kat owg povotdpda

Fapidec* papvapiopéveg Nol
00VPAdKL pe TipdowvT) oaAdta kat
006 paytovésag

NaBpdrt péto e ySpra emoxn
aApvpa Kat VIpEoLvy e0TEPLOOEIOHY

@ Eé&rpa yapvirovpa: oG

[ 1a 0vo dropa

Mooyapiora Mmpiiéra
Ry

pe Ptd Aayavikd

M€ papivaptopévov kpedrov
(nooyapt YGAAKTOG, KOTGTIOVAO, apVi,
KaTvVIotd Yotpv6) Ynrd Aaavikd,
FOPIATIKES TIATATEG, TILTEG.

Xepdixt apvios (800-900 ypy) prpedé
pe kpWapdit kat povg puiidpa

To Addt Tov yprotonolotie oTic oaldteg Kat ot
Me @ o /

&\

efvatayvd map 6 apBévo

M aLta

tau ta Katefypéva TpoidvTa.

“The oil used in salads and cooking is a traditional pure virgin olive oil.
With @ are marked all the vegeterian plates. With * are marked all the frozen ingredients.

PASTA - ZYMAPIKA

Chicken Risotto
with bacon and dried tomatoes

Risotto mushrooms with fresh
and dry mushrooms & cretan
cream cheese and truffle oil.

Orzo seafood
(shrimp*, mussels, scallops,
saffron)

Linguine with shrimps*

Beef filet with rustic papardele,
mushrooms and vintage gruyere

flakes and truffle oil.

Carbonara with smoked pancetta,
parmesan sauce, egg yolk
and Kozani saffron

"Skordomakarona"
Spaghetti, tomato & garlic

Pasta Sioufichta with

Cretan apaki, sun dried tomatoes,
baby spinach,

myzithra cheese sauce and

dry anthotiro cheese

Traditional Gamopilafo

with mutton lamb smothered
with stakovoutiro

(buttered cheese) and lemon.
Served with yogurt.

Piiéto kotémovto e ptéricov
Kat Aao veopdta

Piiéto gpéokamv kat amoénpa
pévev pavetapidy (factropavi-
Tapa, PakpoAeTdTa, TOpToivt,
kavBapéheg) pe Ebyaro Xntelag
Kkat Aot tpovgag

Kpibapéto Baracotvadv
(yapidec*, pdua, yévia,
oagpav)

Auykovivt pe yapidec* No 1

Dréto pooydpt pe YOPIATIKeG
manapdéAeg, TowAla pavitapiay,
PAGOEG TIaAawwpévng ypapiépag
Kat Adot tpovgpag

Kappmovdpa pe kamviori mavoéta,
odktoa appedvag, kpékog avyod
Kkat kpokog Koldvng

2kopdopiakdpova

Zwovgrytd pakapdvia

pe amndkt Kprymg, hiaotj
vtopdta, onavdxt baby,
odAtoa puiibpag

Kkat Eepd avBétupo

TapomiAago pe apvi mpéfio
ofnopévo pe otakoPodtupo
Kat Aepdvt.

Zuvodetetat pe ylaodpt

WINE - SPIRITS

PLEASE ASK FOR THE WINE LIST / ITIAPAKAAQ ZHTHXTE THN AIXTA KPAZIOQON

BEERS | MITYPEX

SANTORINI BEER
Volcan Blonde 330ml
Volcan Black 330ml
Yellow Donkey 330ml
Red Donkey 330ml
Blue Monkey 330ml
Crazy Donkey 330ml

BEER

Alfa Draft Big

Alfa Draft Small
Nymfi Draft Small
Alfa weiss 500ml
Fisher 500ml
Heineken (alcohol free)
Somersby (Cider Beer)

MIIYPEZ SANTOPINHZ
Volcan Eavbid 330ml
Volcan Mavpn 330ml
Yellow Donkey 330ml
Red Donkey 330ml
Blue Monkey 330ml
Crazy Donkey 330ml

MITYPEZ

Alfa Draft Meydn

Alfa Draft Mwkp?

Nymfi Draft Mwpn
Alga weiss 500ml

Fisher 500ml

Heineken (ywpic aikodh)
MnAimg Somersby



['aAaktopmodpeko/ pe maywtd
Galaktoboureko (milk pie)/ with ice cream

IMToptokarémita/ pe maywtd
Orange pie/ with ice cream

MmakAafdg pe grotikt Atyivng/ pe mayoté
Baklava with pistachios from Aigina Island) ice cream

TGiCkew ppdovAa pe fdom pmokdTo, kpépa topLod
Kat odAtoa ppdovia

Strawberry cheesecake with biscuit base, cream cheese
and strawberry sauce

Aegpovémita, tpayavy YAvkid tdpta, kpépa Aepoviod
Kat eABeTky] papéyka

Lemon Pie, crunchy sweet tart, lemon cream

and Swiss meringue

Tdpta Mmavéet, 5oun oapmAé cokordtag, @péokia
pravava, aApopy kapapéda kat oavyl appatiopévn pe Adi
Banoffee tart, chocolate sable pastry, fresh banana,

savory cream, caramel and lime-flavored whipped cream

Tpiypwpn Mouvg, povg pe tpeic cokoAdrteg,
Aevkij-ydAaktog kat vyeiag

Tricolor Mousse, mousse with three chocolates,
white-milk and bitter

Mmnafapovdd yiaobpti- avavd, kpépa Bavapiag
HE yraovpTt kat KovAl ppéokov avavd.

Bavaroise yogurt-pineapple, Bavarian cream

with yogurt and fresh pineapple coulis.

Bavidia MaSayaoxdpng / Vanilla Madagascar
Mmiitep Xokoldta / Bitter Chocolate
Kaipake /| Kaymak (battered ice cream)

Ootixt / Pistachio

Maotiya Xiov / Chios Mastic
Awovtoédo | Limoncello
Vinsanto

Tevrobpa /| Tentura
Jédgermeister

Metaéd 7% | Metaxa 7*

Cappuccino

Espresso / Espresso Movég
Espresso Double / Espresso Aundds
Freddo Espresso

Hot Tea / Todi Zeord




BEVERAGES

HANDMADE BEVERAGES

Lemonade with ginger
Sour cherry with bitter almond

SOFT DRINKS

SOFT DRINKS

Fanta Lemonade, Orangeade, Sprite
Coke, Coke Zero

Ice tea lemon or peach

Big Water
Sparkling water big

Sparkling Water Small

SPIRITS

¢
e

B

7

XEIPOITOTHTA ANAWYKTIKA
Aepovdda pe Tumepdpiia
Buoowdda pe mukpapsydaro

ANAWYKTIKA

Aepovada, Ioprokardda, Zmpdrt
Kéka Kéra, Zépo Kéka Kéra
Ice tea Aepdvi 1 poddxivo

Nepé Meydro

AvBpaxotyo Meydro
AvBpakovyo Mikpd

KANTOUNI

TIMES

Pyrgos Kallistis | Santorini 84700 | Greece
email: info@kantounirestaurant.com | +30 22860 33474
Owner: Voula Katsipi
General Manager: Nektarios Katsipis
Head Chef: Xifantarakis Nektarios

RAKI PAKH
House 100ml Xépa 100ml
House 200ml Xépa 200ml
Canava Bottled Kavapa Epgratopévm
Raki with Honey 100ml Paxépero 100ml
Raki with Honey 200ml Paképero 200ml
ouzo 0OYZO
Canava Santorini Kavapa Xavtopivng
Plomari IMopdpt
Barbayannis Bappayidvvng
Ouzo Glass OtGo Iomjpt
TSIPOURO TZIIIOYPO
Tsililis 200 ml TotAui 200ml
INTERNATIONAL ATEGNH
Vodka Absolut Bética Absolut
Gin Bombay TG Bombay CHURCHES
Whiskey Haig Ovfokt Haig
Whiskey Lagavulin Oviokt Lagavulin 1 Aghios Spyridon
Rum Bacardi Potut Bacardi 2 Aghia Thedosia
Rum Diplomatico Povpt Diplomatico 3 Christos
Tequila Jose Cuervo Teki{a Jose Cuervo 4 Aghios Samson
Metaxa 7* Metaéa 7* 5  Aghios Nikolaos
Aperol "Amepol 6 Panagia
Mojico Moyiro 7 Theotokaki
8 Aghios Christophoros oo

YOpavoutkog X

To Addt miov yprowonotobps o1g oahdteg Kkau oo payelpepia lvar ayvé Tapadootaxd mapévo ehaishado. Me )l onpsrdvovtar ta yoprogayid mdta. Me * onpetdvovia ta katefoypéva ipoidva,

S mpég mepapavoviar Gheq ot vojupies empapivoets, BTIA, Sipotids popo, oéppic. To kardompa diabéret dektia
"The oil used in salads and cooking is a traditional pure vi;‘Igin alve o, Wich @9

anévov. O Katavakoic Sev éxet vtoypéwon va mhpéoet av dev AdBet to vojuto Tapaotatkd ototeio (anode-ujioléyo)
are marked all the vegeterian plates. With * are marked all the frozen ingredients.

Drices include all legal charges, VAT, city tax, service. The stote has bulletin complaints.
Consumer s vor obliged to pay if the Notice of payment has vor been received (Receip - invoice)





