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Welcome to Kantouni

A&éyaoteg oTypEGg
KAl LOVAOLKEG YEVOELG

00 kat 31 ypévia, to Kavrovvi otov [Tépyo Karriotng

amoteAel onpelo avagpopds yia v kadnpepvy for] tov
¥wprob pag, mpoopépovtag yvijola ocavopvid grroéevia
oL Statnpeltar avarroiwt oto ypdvo. Kdtw améd ) okid
TV dévipwyv, yopw atd ta tpatméiia pag ovvavtodvrat
¢ihot, ovyywptavol, yvowotol Kat ETOKETTTEG yia va
ovgntoovy, va ekovpaotovy kat va amoAadoouvy yevoelg
mov epvéovtat and v Xavropivy kat 6An v EAddda.

Beautiful moments
and delicious tastes.

For many years now the main square of Pyrgos is graced
with one of the most traditional cafes on the island. Kan-
touni is renovated, renewed it's cuisine and is now one of the
hot spots at the village of Pyrgos.

An all day cafe-restaurant with a unique style and deli-
cious tastes. In the central square of Pyrgos village you will
drink your coffee and you will taste local specialties and
snacks to accompany ouzo, wine or beer.

Avaxalvyre rov
[ Toyo Kalliozys.

Discover the Village
of Pyrgos Kallistis.

1ag kat Bpiokeote otov [ Tépyo
KaMiomg, mv mpdny mpotedovoa kat
éva amd ta TEVTE KAoTEAA TOL VHOLoY, KAVTE
pa BOAta péxpt ™y kopuer| yia va Bavpdoete
T EVIVTIWOLOKE apyovTikd Kat TG LoTOPIKES
exkAnoieg. Avefeite péypt to povaotipt
ov [pogprytm HAla yua va amoradoete
mv kaAbtepn Béa oe Gho o vnol, adAd
Kkat to nAwPaotiepa. Térog, ta oworoteia
KAl TA HOVOElQ TOL XWPLOY PaG aTtoTteAoty
eéaipetkés Tipotdoets yia va épbete o kovtd

oy wtoplia g Zavtopivig.

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 Prof-
itis 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

) Santorini Fava
Yellow split pea cream with sautéed
Santorini sausage and white truffle oil

Dip Quartet
Tzawiki, sgicy feta spread, taramas,
eggplant salad, served with grilled pita

bread

_ Santorini Tomato Fritters
With yogurt flavored with pepermint
and lime

ianas Eggs

Scrambled egig(s with roasted tomato
sauce, smoked pork (siglino from
Mani) and herb olive oil

Fresh-Cut French Fries
With grated aged Naxos anthotyro cheese

Ladotyri of Mytilene

Fried in a crispy traditional phyllo
crust, servecf, with fig sauce and
Santorini Vinsanto

Pastourma Rice Bites

Breaded rice balls with pastourma,
Naxos graviera and Florina pepper
sauce

Grilled Trikala Sausage
With homemade ketchup

_ Sautéed Mushrooms
With rosemary, garlic, white wine,
cream

Pork “Tigania”
Sautéed pork tenderloin with white
wine and fresh oregano

Steamed Mussels
With garlic, chili, lemon and parsley

Crab Meat in Rhodian Olive Pie
Iceberg lettuce, mayonnaise and
tomato tartare

Cod Croquettes
With aioli sauce

Fried Calamari
With saffron- and lime-infused

mayonnaise

The Food Menu

Snack - Lunch - Dinner
SALADS | SAAATES

Ooexrird

Pdafa Tavropivng
kpépa pafag, owté Aovkdviko
avtopivng, Addt Aevkiig Tpovpag

Tetparoyia aloipav
thardiki, Topokavtepy, tapapdc,
peArtGavooaidra, Ymtd makia

Nropatokeptédeg
aovPTL APOUATIOPEVO pe HUGOpO Kat
ap

Avya kaywava
odAtoa gg\rr%g viopdtag, oVykAvo
Mavng & A4S Bpovpmag

®péokeg TTaTdTEG tn&avn'téc
pippévo Enpd avBdtupo Ndéov

Aadotopt Mutiafvne

TYAVTO OF Tpayavy mapadoolaxt

Kkpovota @uAlov, odAtoa ovkov &
insanto Zavtopivng

INactovppadoprrovkiég
TIAVAPLOPEVOG PTTAAES putob,
maotovppds, ypapiépa Naéov, oditoa
mneptds PAwpivig

Aovkaviko TpikdAwv oydpag
OTILTIKY KETOATT

Trnyavid pavitapiov
dev po?\t[;)\avo, ok6pdo, Aevkd kpaot,
Kkpépa yaiaktog, mowkiAia paveraptav

Xopwvi Tyavid
apové@pt opvé, Aevké kpaot,
@péokia ptyavn

Mbbdia ayviota
0k6pdo, TotAL, Aepdvt, patvtavog

vpéYPrrya oe poditucn Aadomrra
papovt iceberg, paytovéta, taprdp
viopdrag

OKETEG PTIAKAALAPOV
oaktoa aioAl

KaAiapdpt tyyavnté
MaytovéGa apopatiopévn pe kpoko
KoGdvng kat Adip

Greek Salad

Tomato, cucumber, onion,
pepper, sea fennel, feta cheese
from Kalavryta P.D.O., oregano,
balsamic

Green Salad
Mesclun greens, cucumber,
pepper, avocado, caper dressing

Beetroot Salad
Mesclun greens, beetroot, basil,
walnuts, goat cheese, apple vinegar

Zucchini Salad

Santorini zucchini, baby arugula,
pomegranate, cucumber, pine
nuts, talagani cheese, olive oil &
lemon dressing

Dakos

Barley rusk infused with ouzo,
tomato tartare, crumbled feta

from Kalavryta, fresh oregano

EAnvucn

vtopdra, ayyovpt, kKpeppiot,
TTEPLA, KPUTapo, pEta
Karafpbtev [1.O.IT, ptyavn,
faroapuko

IIpaouvn
HEOKAQY, ayyodpt, Tieptd,
apoxdvto, Vipéotvyk Kamapng

IatSapt
peoKAQy, mavtidpt, factiikdc,
Kapvot, pavovpt, puAdSudo

KoAoxv0t

KoAokvBdkt Zavtopivng, Péka
baby, p46t, ayyodpt, kovkouvdpt,
Takayavt topt, AAOOAEHOVO

Nrtdxog

kptBapévio Tagipddt apwpatiopévo
pe oégo, Taptdp vopdtag, tpippa
¢pérag KaraBpbrov [T.OIT.,
ppéokia ptyavn




Drinks B <%

N
& Beverages

MAIN COURSES
KYPIQS ITIATA Wine &

Chicken Kebab Kepmdmn Kotémovio
Grilled pita bread, onion, toma- it oydpag, kpeppidt, viopda, : l I I I : l I l e
to, roasted potato M) matdta
“Miniature” Chicken Kotémovro «Navakw
Citrus sauce, marjoram, celeriac odAtoa eomepdoedV, paviovpdva,
purée Tovpé oeAVEpIGag
Braised Lamb Shank Apvicto kétot

S S_an_to}rlini beer sauce, co}lllﬁt oghoa oavTopLvag pmipag, |;\0vcpi PLEASE ASK FOR THE WINE LIST
antorini cherry tomatoes, white 0avtoptvid VIopatdxl, KpEpa AEVKig
eggplant cream weAtdvac [TAPAKAAQ ZHTHXTE THN AIXTA KPAXION

Smoked Pork Belly Kamvioti) taveéta yorpivi
French fries, BBQ sauce TATATES YAV TES, odAtoa B\I'S}b
Beef Tagliata Mooyapioa taidra
Mashed potatoes, gremolata oil TovpE matdtag, Addt ykpepoAdta
Sea Bass Aavpdkt
Garlic, caper & lemon sauce, odAtoa okdpdov, kdmapng &
cauliflower purée Aepovioy, Tovpé KouvouTILOLOY

BEERS
MITYPEX

PASTA & RISOTTO
ZYMAPIKA ¢ PIZOTA

Garl.ic Pasta 2xopdopaxapova
T (Rliam';!) (pykatoyy) , SANTORINI BEER MITYPEE SANTOPINHX
0mato paste sauce with gariic odhtoa Tekté viopdtag & okdpdo Yellow Donkey 330ml Yellow Donkey 330ml
“Dolmadaki” Risotto Piéto “Nrorpaddxt” Red Donkey 330ml Red Donkey 330ml
Vine leaf pesto, Katiki Té0T0 apmeEASQUALOY, Katikt Blue Monkey 330ml Blue Monkey 330ml
Domokou cheese Aopokov Crazy Donkey 330ml Crazy Donkey 330ml
Chicken Carbonara Kappmovapa kotémovio
Smoked chicken, garlic, egg KATVIOT KOTETIOVAO, OKOPSO, BEER MIIYPEX
sauce odAtoa avyoy Alfa Draft Big Alfa Draft Meydin
. . , , Alfa Draft Small Alfa Draft Mwpy
Mappardelle vgl‘:cl:lf]énilaézf(csl :}g’;ﬂ 28)\“ He pooxaptotd Nymfi Draft Small Nymfi Draft Mupy
Roast jus, Naxos %ra\{iera odktoa Ymrov, provdec ypapiépag Fischer 500ml Fischer 500ml
shavings Nd&ov Mammos 500ml Mdppog 500ml
Shrimp Spachetti , , Alfa Sea Salt Lager Alpa pe AAdu
Shrimp bisqu&l:), frl;s pert g;glﬁ&};%lazfgg(ﬁg Baohuco Heineken (alcohol free) Heineken (ywpic arko6)
Milokleftis (Cider Beer) MnAitng MnokAéptng

To A&t Tov ypnotoTolobpe oG oaAdteg kat oto payelpepa eivat ayvé mapadootaxd mapbévo ehaibiado.
Me @ onpedvovtar ta yoprogayikd mdta. Me * onpetdvovtat ta kateyoypéva mpoidva.
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.




Drinks

& Beverages

HOMEMADE
BEVERAGES

Lemonade
Sour cherry

SOFTDRINKS

Fanta Lemonade, Orangeade, Sprite
Coke, Coke Zero

Ice tea lemon or peach

Big Water

Sparkling Water Large

Sparkling Water Small

SPIRITS

RAKI

House 100ml

House 200ml

Canava Bottled

Raki with Honey 100ml
Raki with Honey 200ml

(0)0y40)

Canava Santorini
Plomari
Barbayannis

Ouzo Glass

TSIPOURO
Tsililis 200 ml

INTERNATIONAL
Vodka Absolut

Gin Bombay
Whiskey Haig
Whiskey Lagavulin
Rum Bacardi

Rum Diplomatico
Tequila Jose Cuervo
Metaxa 7*

Aperol

Mojito

Agpovada
Buvoowdada

Aepovdda, I Toprokardda, Zmpdut,
Kéka Kéra, Zépo Kéka Kéra
Ice tea Aepdvi Y poddkivo

Nep6 Meydro

AvOpakovyo Meydro
AvBpakovyo Mwkpé

PAKH

Xdpa 100ml

Xdpa 200ml

Kévafa Eppraropévn
Paképero 100ml
Paképero 200ml

OYZO

KévaBa Xavrtopivng
[T wpdpt
Bapfayiavvng

O¥Co ITompt

TZITIIOYPO
Townj 200ml

AIEONH

Bétka Absolut
TG Bombay
Ovlokt Haig
Ovioxkt Lagavulin
Podut Bacardi
Podpu Diplomatico
TekiAa Jose Cuervo
Metaéd 7*
Amepoi

Moyito

KANTOUNI
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Pyrgos Kallistis | Santorini 84700 | Greece
email: nek.katsipis@gmail.com | +30 22860 33474
Owner: Voula Katsipi
General Manager: Nektarios Katsipis
Head Chef: Sorotos Matheos

Publication: nikoskorakakis.com
Publication Manager: Nikos Korakakis
Art Director: Anastasia Platanioti

Contact: nikoskorakakis76@gmail.com
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Ayopavopkég YrretOuvog: Nextaprog Kaveinmg

@ Pyrgos old castle

o

CHURCHES

Aghios Spyridon
Aghia Thedosia
Christos

Aghios Samson
Aghios Nikolaos
Panagia
Theotokaki
Aghios Christophoros

> =
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‘ to Prophetes s

To AdSt Tov yprotpoTolodje otig oaAdeg kat oto payeipepa ivar ayvé mapadootars maphévo ehairado. Me @ onpeidvoviar ta yopropaytkd mdta. Me * onpeidvovtar ta kateoypéva mpoidvra.
2ug upés meprapBdvoviar GAeg ot voppieg emuPapivoets, PIIA, dnpotkds pépog, oépfic. To katdompa drabéter Seatia mapanévov. O katavarotis Sev éxel vioypéwon va mAnpwoet av dev Adfet to véppo apaotatksé 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)



