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Kaiwoopiocate oto Kavroiwt
Welcome to Kantouni

Aééxaores oriyués
KAl HOVAOIKES YEVOELS

E O kat 28 ypévia, to Kavrovvi otov ITépyo
KaAAiotg amoteAel onpelo avagpopdg yia v
kaOnpepwvy] {ov] tov ywprol pag, Tpooépovtag
yvijota oavtopwvid grroéevia mov dratnpeitat
avaAroimt oto xpdvo. Kdtw améd m okid tov
dévrpwyv, ylpw amnd ta tpamnéiia pag ovvavuovvrat
@iAot, ovyymplavol, yvwotol Kat eTOKETTEG Yia va
ovintjoovy, va Eekovpaotoly kat va amoAadoovy
yevoelg ov gpmvéovtat amd v Zavtopivy kat

6An v EAAGSa.

Beautiful moments
and delicious tastes.

F or 28 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.

Avaxalbrte tov

[Tépyo Kairiomg.

1ag kat Pplokeote otov [Tpyo

KaXAiotg, ™V mpdiny mpwtedovoa kat
éva amné ta mévie kaotéAla Tov vnolovb, kdvte
pia PéAta péypt v kopven ya va Bavpdoete
TA EVIVTIOOLAKA apyOVTLkd KAl TIG LOTOPLKEG
ekkAnoleg. AvePeite péypt to povaotijpt tov
[Tpogrt HAla yia va amoAadoete v
kaAGtepn Béa oe 6Ao o vnoi, alld kat to
nAoBaocirepa. Térog, ta owomoteia kat ta
povoeia Tov ywptov pag amoteAoly eatpeticés
mpotdoels ya va £plete o kovtd otV
otopia g Zavropivig.

Discover the Use your mobile

Village of Pyrgos Kallistis. 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
attractions to bring you closer to the history and the
beauty of Santorini. Enjoy the thrills of our unique
village and take with you so many beautiful memories.




Starters

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

French fries with 2 eggs
and Cretan cream of cheese

Local sausage and smoked Cretan
sausage with spicy tomato sauce

and katiki cheese

Fried beef liver with caramelized onions
and maple syrup

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 shrimp* with _si)licy feta cheese
and peppers with tomato sauce

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

Grilled octopus* with bio black lentil salad

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

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

The Food Menu

Snack - Lunch - Dinner

Ooexrird

Waopi 1 ynrd mrdxia

Nrtdkog kpnkés pe magpddia
kpiBva, Topdra kat yaropulidpa

Ddfa Zavtopivig pe kpeppvddxt

Kat kamapn

Nropatokeptédeg pe kdmapn
KAl 00G YlaovpTov

Dpéokeg TyavnTég Tatdteg

[TowwAla amé ppéoka pavirdpra,
Mtd oto @ovpvo, pe Ppéokia Topdra,
ypaPiépa kat kpovtév

Kpoxéteg avidtupov pe oditoa odkov

KoAokvOokeqtédeg jie 0og ytaovptoy,
APOUATIOPEVOL Pl LUPWOLKA

[atdteg myavntés pe 2 avyd
Kkat otdka

[Tapadooaxéd savtoptvid Aovkdviko kat
rq z / 2

Kkamviotd Aovkaviko Kprjng ometoogdt

TkAvTko pe katikt Aopokod

Mooyapioto ovkay myavid pe
KapapeAwpéva KpepLioLa kat o@évoapo

Xayavdkt ypapiépa Kprimg

NrtoApaddkia ytaratdi yeipomointa
pe yraovptt

Aovkdviko yoprdtko Kprjmg
e povotdpoa tpotpag

Modia ayviotd pe Adup ,kdmapn kat
@puyaviopévo Yopl pe tapapd

Tlaptdeg™ oayaydx pe mudvrn géta,
TmePLEG kat odAtoa veopdrag

Tryawnté kakapdpt yévog™ pe oog
QaTo TPELG HOLOTAPDES Kat THyaviTtd
Aayavikd

Xtan6d* Yymto pe oardta
e paspn Proroyu paiai

Kegreddxia pe mkdvrikn moAitiky
odAtoa kat 00¢ ylaovpToy

Téxog aAd eMmvikd (podttn Aadémuta,
Kamviotd kotdmovAo, matdta Ppaot
Kkdmap), Aaot vopdta, oog Caesar)

Xotptvy) Tyavid pe kdvtikn géta
Kat ppéokia ptyavr

Kprém«i Kaktoobvia pe 4 topid
(avBétupo, puiiibpa, twpopdiapa,
otdka), Sudopo, covodpt kat pEA

SALADS | 2AAATEX

Pork filets smoked tenderloin
green salad, valerian, rocket,
roasted sesame, gruyere, honey
vinaigrette

Crab green salad
fresh crab, green saﬁd, 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

Spreads

Tzatziki

Fish roe Salad

Smoked Aubergine Salad

Spicy Cheese Salad
4 Spreads

Tzatziki, fish roe,
smoked aubergine and spicy
cheese with grilled pita breads

Wapovéppt karmviotd
mpdowvy oardta, fakepidva,
poka, Ympévo oovadyut, proideg
ypaPiépag, Prveykpét peAtod

Kafovpoosardrta

kafovpt ppéoko, pdovn oardra,
omavaxt, kpitapo, apokdvto, topativt,
PtAéTo TIopTOoKAAL, Aadorépovo

Zrapvotipt pe paotiya Xiov
mpdotm oaAdta, pédt, ayyoupt,
viopativi, pavitdpa kat
Prveykpét k6Atavopov

IIpaowvn

afokdvto, yhvotpida, nibomopog,
yavty poditkn Aaddmita, g;vsylcpér
€0mEPIO0EdMV, Tpdotvn oakdta

Zavropvid

Topativia Xavtopivig, katoobvi,
EMEG, KpeppidL, kdmapn)

Kpntukn

Tc[))}fclim, gyyoépl, BoABof,
YAoTpida, eAEG, kpeppidt, mmepid,
nagipddy, puiibpa, @éta

kat fpaotéd avyé

| Ahotpég

TCatli

Tapapooardta

Kamviotj pehtéavooardta
Tupokavtepn

Tetparoyia Adorpdv

TCatlix, Tagapooaka'ta,

kanviot peArtiavooaida,
TupokaVTEPY] PE Y1td mrtdkia



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,

ﬁrllled spicy pepper and spicy
yoghurt sauce with garam masala

Smoked pork cho
(Smoked with olive Woodg

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, ¥4 kilo,
with rustic potatoes,
rosemary oil and mini Greek salad

Pork chops marinated
with barbecue sauce,
fried country potatoes

and grilled pita bread

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

and gravy

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

mixed of marinated meats

Kvplewg

['aovptro? pe kepmamndria
(TpdPetog, pooydplotog Kipdg)

Mrmiépykep pooyapioto

Blacli3 YAngu}; (1§Opgr) pe Popdkt
padpov @uotkot dvpaka,

owg paylovétag taptdp,
vtopdta, Tpaoctvy oardta,
avyd, otdka kat YOPLATIKES
TIATATEG.

© Dardgel pe apafuky miita, dpooepn
oaldta, YNty kavtepy| meptd
KAl TIKAVTIKY 00G YLaoLpTloY e
ykapdap pacdia

Kamviot] prpiiéia
(kamviot pe EVAa ehde)
pe pivt ywpldtkn oaidta

2ovPAdit «avotktd» pe Tita,
«ybpo» arméd kokopdxt, TatdIeg
TNYavNTEG, TOUATA, KPEUUDOL,
00G YlaQLPTLOV KAl TIKAVTIKT
paylovéda pe pdovo kdpu

Kovtoootfi yotpvé pe tatdikt,
TILTAKLA KAl JWPLATIKEG TIATATEG

Mrmuptékt kotdmovio
pe Ppaotés matdteg pupwdikd
Kkat mpdowvy caidta

[ Tatddxa apviota ydraktog ymrd,
V5 KIAG, P YOPIATIKES TIATATEG,
AddL Ssvﬁpc))(?\iﬁavoo

Kat pive yoptdrtky oardta

Mrmpiiordiua yoptvd
HAPLVAPLOPEVA PE PTIGPUTIEKIOV 0OG,
AWPLATIKEG TIATATEG TYAVITEG

Kat Yy Tita

ZmBémievpa pooyapioa (500 - 600 gr)
Ymui (oryoympevn yia 12 dpeg) pe
TIOVPE TIATATAG APWUATIOUEVO HE
(paoképnAo kat odAtoa Yol

AaPpdxt prAéro pe yopta emoyric
VPG KAl VIPEOLVYK EOTIEPLOOELODV

M papvaplopévev kpedtwv
(nooydpt yaAaktog, KoTtdTovlo,
apvi, kKarviotd yotpwvd) Ymd
Aayavikd, Y@PLATIKES TIATATEG KAt
miteg. [a 2 dropa

o "E&tpa yapvitovpa: PoG

To A4t ov ypnoytomolobpie otg oaldteg kat oo payeipepa eivar ayvé mapadootakd mapbévo ehatérado.
Me @ onpedvovtat ta yoprogaywd mdra. Me * onpeidvovtat ta kateuypéva mipoidva.
The oil used in salads and cooking is a traditional pure virgin olive oil.
With @ 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

B

10apdto kotdTovAo ApOUATIOPEVO
pHE AGOL pupdKAV (Aepdvt, okdpoo,
Haivtave) Kat Kpoutév

Piéto ppéokmv kat amoénpapiévav
pavrraplav (Bactropavitapa,
pakpoAeTdTa, TopToiv, kavlapéeg)
pe Edyaro Zntefag kat AddtL tpodpag

KpBapdto Baracovev
(yapidec™, pédia, ytévia,
oappdv)

Awykovivt pe yapides™ No 1

Duréto pooydpt pe yopLdukeg
mantapdéAes, motkiAla pavitaplay,
proides Taraiwpévng ypafépag
Kkat Aot tpovpag

Kappmovdpa pe kamviom) mavogta,
odAtoa nalfépszdvag, KpOKO avyou
Kkat kpdko Koldvng

2kopdopakdpova pe
ooV Td pakapévia

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

Mamos 500ml

Alfa Sea Salt Lager
Heineken (alcohol free)
Milokleftis (Cider Beer)

MIIYPEX ZANTOPINHX

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

MIIYPEZ
Alfa Draft Meydn
Alfa Draft Mwkpyj

Nymfi Draft Mwpn
Adpa Weiss 500ml
Fischer 500ml

Mdyiog 500ml

Algpa pe AAGTL

Heineken (yopis aikodd)
MnAitng MnokAépng



BEVERAGES

HANDMADE BEVERAGES

Lemonade

Sour cherry

SOFT DRINKS

SOFT DRINKS

Fanta Lemonade, Orangeade, Sprite
Coke, Coke Zero

Ice tea lemon or peach

Big Water

Sparkling Water Large
Sparkling Water Small

SPIRITS

House 100ml

House 200ml

Canava Bottled

Raki with Honey 100ml
Raki with Honey 200ml

ouZzo

Canava Santorini
Plomari
Barbayannis

Ouzo Glass

TSIPOURO
Tisililis 200 ml

INTERNATIONAL

Vodka Absolut

Gin Bombay
Whiskey Haig
Whiskey Lagavulin
Rum Bacardi

Rum Diplomatico
Tequila Jose Cuervo
Metaxa 7*

Aperol

Mojito

«
O

7

3

XEIPOITOIHTA ANAWYKTIKA

Agpovada
Buoowdda

ANAWYKTIKA

Aepovada, Toprokardda, Zmpdrt
Kéka KéAa, Zépo Kéka Kéra
Ice tea Agpdvi 1§ poddktvo

Nep6 Meydro
AvBpaxovyo Meydro
AvBpakovyo Mikpé

PAKH

Xbpa 100ml

Xbpa 200ml

Kdévapa Epgprarmpévn
Paképero 100ml
Paképero 200ml

0YZO

KdévaBa Xavrtopivng
[TAwpdpt
BapPaytavvng

OdGo IMotipt

TZITIOYPO
Tovunj 200ml

ATEONH

Bétwka Absolut
TG Bombay
Ovfort Haig
Ovfokt Lagavulin
Podpu Bacardi
Povdp Diplomatico
TexiAa Jose Cuervo
Metaéd 7*
AmepoA

Moyfto

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

The
Map ot
Pyrgos

toFira

0NNV RN -

Ayopavopkés YrrevOuvog: Nextaprog Kaveinmg

S o Airport

@ Pyrgos old castle

o

CHURCHES

Aghios Spyridon
Aghia Thedosia
Christos

Aghios Samson
Aghios Nikolaos
Panagia
Theotokaki
Aghios Christophoros —l

‘ to Prophetes Elias

To Addt o ypnotoTtototie oTig GaAGTeS kat oo paysipepa sivat ayvé mapadootard mapbévo ehaibiado. Me @ onpewdvovtar ta yopropayud mdra. Me * onpeidvovia ta kateruypéva mpoiova.
2ug upés meprapBdvoviar GAeg ot voppieg emiPapivoets, PITA, dnpotkds pépog, oépfic. To katdompa drabéter Seatia mapanévev. O katavarotis Sev éxel voypéwon va mnpwoet av dev Adfet to véppo apaotatké ototyelo (andédelén-upordyro)

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 legaﬁharges, 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)





