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Karwoopioate oto Kavroiwt
Welcome to Kantouni

Aééxaores oriyués
yviota oavtopwid grio&evia mov dratnpeitat

avairoiwtn oto ypovo. Kdtw amnd ) okid tov

yevoelg mov gpmvéovtat and my Xavropivy kat

6An v EAAGda.

Beautiful moments

a reference point for our village’s daily life,
remained unchanged over time. Under the cool
family, neighbours, and visitors meet and gathe

by Santorini and the entire country of Greece.

KAl YOVAOIKES YEVIELS

E O kat 28 ypévia, to Kavrovve otov [Topyo
KaAAiotg amoteAel onpeio avapopds yia v
kaOnpepv {1 tov ywptod pag, poopépovtag

dévipwv, yopw amd ta tpamédia pag ovvavtobvat
@ihot, ovyymplavol, yvwotol kat eMOoKETTEG yia va
ovgntoouy, va ekovpaotody kat va amoraboovy

and delicious tastes.

F or 28 years now, Kantouni at Pyrgos Kallistis is
offering authentic Santorinian hospitality that has

shadows of the trees and around our tables, friends,

r to

chat, to relax and to savour delicious tastes inspired

AvakaAvyrte tov

ITSpyo KaAiotmg.

ag kat Pplokeote otov [Tépyo

Kaiiotg, v mpodmy mpwtedovoa kat
éva amé ta Tmévte KaotéAla Tov vnolov, KAvte
pia PéAta péypt v kopuyj yia va avpdoete
TA EVIVTIOOLAKA ApYOVTIKA KAl TIG LOTOPIKEG
ekkAnofeg. Avefelte péypt To povaotipt Tov
[Tpoprym HAla yia va anoiaboete v
kaAUtepn 0éa oe 6Ao o vnoi, aArd kat to
nAofaocirepa. Térog, ta owomoteia kat ta
povoeia tov ywptod pag amnoterody eEatpetikéc
mpotdoeig yla va €plete o kovtd oy
otopia g Zavrtopivig.

Discover the

Use your mobile

Village of Pyrgos Kallists. to sée our menu

ince you are already here at Pyrgos Kallistis, the

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 SCAM HERE
attractions to bring you closer to the history and the FOR MENU
beauty of Santorini. Enjoy the thrills of our unique

. . . . PHSA KD MERDY
village and take with you so many beautiful memories.
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Starters
Fish soup with local

freshly-caught fish
Bread or grilled pita bread

"Dakos" with Cretan barley rusks,
tomatoes and galomyzithra cheese

Santorinian fava with spring onion
and capers

Tomato fritters with capers
and yoghurt

Fresh french fries

Variety of fresh, oven %Iilled mushrooms

with fresh tomato, gruyere cheese and crouton

Cream cheese croquettes with fig sauce

Zucchini balls with yoghurt sauce,
flavoured with herbs

“Chochli” sautéed

with aged vinegar and rosemary

French fries with 2 eggs
and Cretan cream of cheese

Local sausage and smoked Cretan
sausage with spicy tomato sauce

and katiki cheese

Fried Cretan gruyere

Stuffed homemade vineleaves
with yoghurt

Cretan rustic-style sausage
with truffle mustard

Steamed mussels with lemon, capers
and fish-roe toast

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

Baby fried calamari* with three kinds of
mustard sauce and fried vegetables

Grilled mussels scented with ouzo butter

Meatballs with spicy tomato sauce
and yoghurt

Tacos a la Greka (Rhodian pita bread,

smoked chicken, boiled potatoes,
capers, sun dried tomato Caesar sauce)

Fried pork bites with spicy feta cheese
and fresh oregano

Traditionally fried lamb with

French fries

Cretan kaltsounia with 4 kinds of cheese
(anthotiro, myzithra, tyromalama, staka),
mint, sesame and honey

The Food Menu

Snack - Lunch - Dinner

Ooexrird

Wapdoovma pe Sidpopa ppéoka
Pdpua Zavropivng

Waopl 1 ymtd mrdka

Ntdxog kpnukds pe ma&ipddia
kp{Biva, topdra kat yaropusibpa

@ Pdfa Zavropiwmg pe kpeppvddxt

Kat kdmapn

Nropatokeptédeg pe kamap
KAl 0wG YlaovpTiov

Dpéokeg TyavnTég Tatdteg

[owrAia amd @péoka pavirdpia,
ymtd oo povpvo, e @péokia Topdra,
ypapiépa kat kpoutdv

Kpoxkéteg avidtupov pe oditoa ovkov

KohokuvBokeqtédeg pe oog ytaovptov,
APOUATIOHEVOL PE PLUP@OLKA

XoyAwof prrovppirovptotol ofnopiévot
pe mahatwpévo Edt kat devoporiBavo

[atdteg yavntés pe 2 avyd
Kat otdka

[apadootaxd cavtoptvid Aovkdviko kat

Kkamviotd Aovkaviko Kpijtng ometoopdt
2 Z ’

TKAVTIKO pe Kartikt Aopokod

Zayavdkt ypaPépa Kprmg

NroApaddxia ylaratdi yetporointa
pe yraovptt

Aouvkdviko yoptduxo Kpijmg
pLe povoTdpoa Tpovpag

Modia ayviotd pe Ady ,kdmapn kat
@puyaviopévo Yopl pe tTapapd

Tapideg™ oayavdt pe mukdvrn géta,
TmePLEG kKat odAtoa viopdtag

Tryavnté kakapdpt yovog™ pe oog
aTIo TPELG HOLOTAPDES Kat TyavhTd
Aayavikd

Modia ymtd oy oxdpa
apopatiopéva pe fovtupo 0vGov

Kegreddxia pe mkdvrikn moAitikn
odAtoa kat 060G YlaovpTioy

Téxog aAd eMmvikd (poditin Aadémuta,
Kamviotd kotdTovAo, Tatdta Ppaoti
Kkdmapy), Aaot] viopdra, oog Caesar)

Xotptvy) Tyavid pe mkavky gEta
Kat ppéokta ptyavn

Apvdxt totyaptaotd pe matdreg
TyavItég

Kpnuxd Katoodvia pe 4 topid
(avBdtupo, puiibpa, tupopdiapa,
otdka), dudopo, CoLoGpL Kat péAL

SALADS | 2AAATEX

Politiki Salad

White and red cabbage, celery,

_ carrot, mixed peppers,
radish and white balsamic dressing

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, sunflower seed,
fried pita bread, citrus fruit
vinaigrette, green salad

Santorini
Cherry tomatoes, katsouni cucumber,
olives, onion, capers

Cretan Salad

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

and boiled egg

IoAitikn ZaAdta

Aevd kat kdkkivo Adyavo, oéAept,
kapdto, TOAYpOHES TITIEPLEG,
amavakt kat VIpeotvyk AEvkoy
Ea?\odpmov

Wapovéppt kamvietd
Tpdowvy oardta, Pakepidva,
poka, Ympévo oovadyut, proideg
ypaPiépag, Prveykpét peAtod

Kafovpoosardta

kapodpt ppéoko, Tpdotvn oardra,
omavdki, kpitapo, afokdvto, Topativi,
PtAéTo TIopTOoKdAL, AadoAépovo

Zrapvotdpt pe paotiya Xiov
2 7 7 /

mpdowvn oaAdta, pédt, ayyoupt,

VIopativt, pavtrdya Kat

Prveykpét kGALavdpov

Ilpdowvn

aPokdvto, yhvotpida, nhibomopog,
myavti poditiky Aaddmta, [gvepréT
gomep1ooeldav, pdotvn oaidta

2avropvid

Topativia Zavtopivig, katooivt,
ENEG, KpeppidL, kdmapn)

Kpnuwkn

Tc‘)mim, ?wyoépl, BoAfof,
YAoTpida, eAEG, kpeppidt, mmeptd,
nadipddy, puoibpa, @éta

kat fpaotéd avyé

Spreads | Ahowpég

Tzatziki
Fish roe Salad

Smoked Aubergine Salad

Spicy Cheese Salad

4 Spreads
Tzatziki, fish roe,

smoked aubergine and spicy
cheese with grilled pita breads

TCatlik

Tapapooardta

Kamviotyj peArtiavooardta
Tupokavtepy

Tetparoyia Adorpav
Tati, apaooaiara,

Kamnviot] peArtiavooaidra,
TUPOKAVTEPY| pe Y1 Td TirTdkia



kontosouvli

Main Course

Kebab with yoghurt

(Lamb, veal, minced meat)

Black Angus beef burger (180 gr)
with black carbon bun,

tartar mayonnaise sauce, tomato,
green salad, egg, mozzarella
cheese, staka butter cream and
rustic-style potatoes

Falafel with thin pita bread, salad,
rilled spicy pepper and spicy

yoghurt sauce with garam masala

Smoked pork cho
(Smoked with olive woocB
mini Greek salad

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

green curry mayonnaise

Kontosouvli pork with tzatziki
pita bread and rustic potatoes

Chicken burger with boiled
potatoes, herbs
& green salad

Roasted lamb ribs, V4 kilo,
with rustic potatoes,
rosemary oil and mini Greek salad

Braised lamb shank with orzo

and mizithra cheese mousse

Roast beef brisket
(12 hours cooked) with mashed
potatoes flavoured with sage and gravy

Fresh fried cod with garlic
and beetroot sauce

Sea bass fillet with mountain
herbs and citrus fruit sauce

Mixed of marinated meats (young veal,
chicken, lamb, grilled smoked pork)
vegetables, rustic potatoes and pita bread.
Main course for 2.

Extra garnish: Rice

iy :"'u;-rﬂ,’. T

iT
1 T
e

mixed of marinated meats

Kvpiews

['aovpTtro? pe kepmamndkia
(mpdPetog, pooydplotog Kipdg)

Mriépykep pooyapioto

Blaclf zY%Kngpu}sl (1 OPgr) pe Popdxt
pavpouv guotkot avipaka,

0WG paytovétag taptdp,
vtopdta, Tpaocvy ocadra,
avyd, OTAKa KAl XOPLATIKES
TIATATEG.

& Paldgel pe apafucn miita, dpooepi

oaAdta, Y] kavtep mmeptd
KQL TLKAVTLIKY] 00G YIAoUpTLOY e
ykapdp pacdia

Kamviom] pmpiléra_
(kattviot) pe EdAa eAide)

pe pivt ywptdtkn oardta
YovpAdkt «avotkté» pe iita,

«ybpo» amd Kokopdxt, TATATES
TYaVNTEG, TOpdTa, Kpeppody,

00G YLaoLPTIOV Kat TUKAVTLKY
paytovésa pe pdotvo kdpu
Kovtooolfi yoipvé pe tgatdikt,
TTAKLA KAl YWPLATIKEG TTATATEG

Mrmugtékt kotémovlo pe Bpaotég
TIATATEG PUPWOLKA Kat TIPACLVY|
oaidta

[Naiddkia apviota ydAaktog ymrd,
Y2 kidd, pe yoptdikes matdreg,
AGdt SevopoAiPavou

Kat piv ywptdtikn caAdta

Kétot apviot pumpesé pe kptbapdit
Kat povg pusidpag.

Zmbmrevpa pooyapiowa (500 - 600 gr)
Ymoj (oryoympévn yia 12 dpe) pe
TIOVPE TTATATAG APWHATIOUEVO pE
paoképunro kar odAtoa Yntod

Mrmakaidpog @péokog tyavitdg
pe okopdaitd kat odAtoa
mavtiaptov

AaPpdxt prAéro pe x6pta emoyis
HOPO KAl VIPEOLVYK EOTIEPIOOELOWMV

M€ papvapiopévev kpedtwv
(Hooydpt YAAQKTOG, KOTGTIOLAO,
apvi, karviotd yotpwvd) Ymtd
Aayavikd, YOPLATIKES TIATATEG Kat
mitteg. ['ia 2 dropa

@ "E&tpa yapvrrovpa: Poit

To Addt o ypnoyomotobpie otig oadteg kat oo payeipepa eivat ayvé mapadootard mapbévo eaiérado.
Me &# onpeidvovtat ta yoptopayikd mdrta. Me * onpeidvovtar ta kateuypéva mpoiéva.
The oil used in salads and cooking is a traditional pure virgin olive oil.
With i are marked all the vegetarian plates. With * are marked all the frozen ingredients.

PASTA - ZYMAPIKA

Chicken Orzotto
scented with herbs oil (lemon,
garlic, parsley) and croutons

Risotto mushroom with fresh
and dry mushrooms & Cretan
cream cheese and truffle oil

Seafood orzo
(shrimp*, mussels, scallops,
saffron)

Linguini with shrimps*

Beef filet with rustic papardelle,
mushrooms, vintage gruyere

flakes and truffle oil

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

"Skordomakarona"
Spaghetti, tomato & garlic

Pappardelle with octopus,
carrot, rosemary and fennel root

"Gamopilafo" pilaf with lamb,
with staka Cretan butter
and lemon. Served with yogurt

KpBapéro kotémovro apwpatiopévo
pe Addt pupdikdv (Aepodvt, okdpoo,
paivraveé) kat Kpouvtov

Piiéto ppéokwv kat amoénpapiévev
pavitapidv (Bacthopavitapa,
pakpoAetuda, moptoivt, kavBapéAeg)
pe Edyaro Znrefag kat AddtL tpovpag

KpiBapéro Baracovav
(yapidec*, podua, yévia,
oappav)

Awyrovivt pe yapideg* No 1

DuAéto pooydpt pie yoPLATIKEG
marapSEAES, TotkiAla Havitaplov,
pAoideg Tahaimpévng ypafépag
Kkat Adot tpovpag

Kappmovdpa pe kamvion mavoéta,
odAtoa Tappeiavag, kpoko avyob
Kkat kpdro Kofdvng

2kopSopakdpova pe orovprytd
pakapévia

[TamapdéAeg pe yramdot,

kapdro, devopoAiPavo

kat papadépisa

['apomidago pe apvi ofnopévo

%s otakofodtupo kat Aepovt.
vvodeletat pe ylaovptt.

BEER | MITYPEX

SANTORINI BEER

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
Fischer 500ml
Heineken (alcohol free)
Milokleftis (Cider Beer)

MITYPEXZ >ANTOPINHX

Yellow Donkey 330ml
Red Donkey 330ml
Blue Monkey 330ml
Crazy Donkey 330ml

MIIYPEX

Alfa Draft Meydin

Alfa Draft Muwpn

Nymfi Draft Mwptj
Alpa weiss 500ml
Fischer 500ml

Heineken (ywpic aikod))
Mnitng MnokAégng
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@ TIMES
Pyrgos Kallistis | Santorini 84700 | Greece
email: info@kantounirestaurant.com | +30 22860 33474
Owner: Voula Katsipi
General Manager: Nektarios Katsipis
Head Chef: Xifantarakis Nektarios
HANDMADE BEVERAGES XEIPOITOIHTA ANAWYKTIKA
Lemonade ... Agpovdda
Sour cherry .. Buoowdda
SOFT DRINKS R
SOFT DRINKS ANAWYKTIKA ; o ¥ o i
Fanta Lemonade, Orangeade, Sprite .. Aegpovada, Iloprokardda, Zmpdrt
Coke, Coke Zero . Kéka Kéra, Zépo Kéxka Kéra
Ice tealemon or peach ... Ice tea Aepévi Y poddiivo
Big Water ... Nep6 Meydro
Sparkling water large .. AvBpakotyo Meydro
Sparkling Water Small ... AvBpakovyo Mikpd
RAKI PAKH
House 100ml ... Xépa 100ml
House 200ml ... Xépa 200ml
Canava Bottled ... Kdavapa Eppraropévn
Raki with Honey 100ml ... Paképero 100ml
Raki with Honey 200ml ... Paképero 200ml
ouzo 0YZO
Canava Santorini ... Kdévafa Zavtopivng
Plomari ... [Thopdpt -
Barbayannis ... Bappaytdvvng
Ouzo Glass ... Ovto ITomjpt () Prmoscse
6
TSIPOURO TZITIOYPO
Tsililis200ml ... Tovun 200ml
INTERNATIONAL AIEGNH
Vodka Absolut ... Bétka Absolut
Gin Bombay ... TG Bombay CHURCHES
Whiskey Haig ... Oviokt Haig
Whiskey Lagavulin =~ .......... Oviokt Lagavulin 1 Aghios Spyridon
Rum Bacardi ... Podut Bacardi 2 Aghia Thedosia
Rum Diplomatico ... Podu Diplomatico 3 Christos
Tequila Jose Cuervo ... TexiAa Jose Cuervo 4 Aghios Samson
Metaxa 7% ... Metaéd 7* 5 Aghios Nikolaos
Aperol ... Amnepoh 6 Panagia
Mojito ... Moyito 7 Theotokaki
8 Aghios Christophoros — 4 \

Ayopavopkés YredBuvog: Nextdprog Katoitmg

To Addt Tov ypnoytoTotodie otig oakdteg kat oo payelpepa elvat ayvé mapadootaxs mapBévo eharérado. Me M onpeidvovat ta yoprogpayud mdta. Me * onpetdvovtat ta kateuypéva mpoiévia.
Yug upés mephapfdvoviar Ghes ot vopes emPapivoetg, PITA, dnpotikds @épog, oéppis. To katdompa diabétet Sedtia mapandévev. O katavahotis dev éyel voypéwon va inpooet av dev Adfet to vépuyo apaotatikd otoryefo (anddelén-upordyto)
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.
Prices include all legal charges, VAT, city tax, service. The store has bulletin complaints.
Consumer is vot obliged to pay if the Notice of payment has vot been received (Receipt - invoice)
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WINE LIST

Kardeans

RESTAURANT



Wine 500ml

1. Homemade Wine (white / red / rose)

White

1. Boutari Leyko Gramma (Sauvignon Blanc, Assyrtiko, Malagouzia)
2. Santowines Santorini 3 (Assyrtiko, Aidani, Athiri)
3. Karamolegkos -Terra Nerra (Assyrtiko)

4. Malihin-Chryssos Vidiano Young Vines (Vidiano)
5. Biblia Chora White (Sauvignon blanc, Assyrtiko)
6. Gerovassiliou Malagouzia (Malagouzia)

7. Akra Chryssos Santorini (Assyrtiko, Athiri, Aidani)
8. Venetsanos Nikteri (Assyrtiko, Athiri, Aidani)

9. Gavalas Santorini (Assyrtiko)

10. Hatzidakis Aidani Aidani)

11. Santowines Santorini selection Cuvee (Assyrtiko)
12. Sigalas Santorini (Assyrtiko)

13. Avantis Afoura (Assyrtiko barrel)

14. Argyros Cuve Monsignori (Assyrtiko)

15. Mikra Thira Santorini (Assyrtiko)

Rose

1. Karamolegkos - Terra Nerra (Assyrtiko, Mandilaria)
2. Avantis Grace (Mandi]aria, Aidani)

3. Gavalas Voudomato (Voudomato)

4. Venetsanos Anaga”is - Semi Dry (Assyrtiko - Aidani - Mandilaria)

!

1. Boutari Agiorgitiko (Agiorgitiko)

2. Karamolegkos -Terra nerra (Mandilaria)
3. Alpha Syrah (Syrah)

4. Thimiopoulos Earth & Sky (Xinomauro)
5. Mp Sigalas (Mandilaria, Mavrotragano)

6. SantoWines Mavrottragano (Mavrotragano)

Sparkling

1. Moschato D’ Asti
2. Tselepos Amalia Sparkling Brut (Moschofilero)

3. SantoWines Sparkling Rose Demi Sec (Assytiko, Mandilaria)

Sweet Desert Wines

1. SantoWines Demi Sec (Mandilaria)

2. SantoWines Vinsanto (Assyrtiko, Aidani)
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Xepomointa ['Avka
Handmade Desserts

I laywté
Ice cream

[Totda / Awcép
Dagestives | Liguor

Kagég / Todu
Coffee | 'Tea




