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Knowing Santorini is all about getting to 
know its culture. Gastronomy is, in many 
ways, a big part of Santorini’s culture, as 
it is inextricably linked to the island’s vol-
canic environment and history.  
Even though the harsh weather condi-
tions and the lack of rain have deprived 
the housewives of a great variety of prod-
ucts, their resourcefulness and imagina-
tion, combined with the uniqueness of the 
local products, have put Santorini on the 
gastronomic map worldwide. 
This handy gastronomy guide will give 
you an insight on Santorini’s local prod-
ucts and cuisine and will guide you to the 
island’s top restaurants of all categories. 
Simple or gourmet, traditional or more 
creative, the best of them are selected 
based on exclusive quality criteria and 
presented to you. 
All you have to do is choose one and taste 
Santorini through its hidden gastronomi-
cal treasures.

Best Regards,

Elena Stamataki

and enjoy!
Welcome

Olympian Pantheon 
Tourism Marketing Services
8, Tylissou & Kainouriou str.
71202 Heraklion - Crete. Greece
Tel. +30 2811103189

www.olympianpantheon.gr
info@olympianpantheon.gr
fb: Olympian Pantheon
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Τhe rich history

The island of Santorini is a distinctive des-
tination as far as gastronomy is concerned. 
The locally sourced products, the recipes, 
the wines you will have the chance to try 
here, are unique in the world. 
Bear in mind, of course, that Santorini be-
longs to Greece.  
A country universally recognized as a 
leading representative of the Mediterrane-
an diet that has been scientifically proven 
as ideal for maintaining a good health and 
the appropriate weight and also consid-
ered a dietary practice for achieving lon-
gevity and wellness.
It might be true that different regions in 
Greece present different local dishes but, 
nonetheless, those differences are bound 
by a number of common principles: sim-
plicity, light combination of ingredients, 
respect of the seasonality of each and 
every product and a clear-cut appearance 
of what a dish consists of. Greek cuisine 
stems back to at least 4.000 years. 
As far back as  Homer’s time, its recipe 
of success seems to be based on three 

behind
Santorini's cuisine

prime ingredients: olive oil, wheat, wine. 
Meat and fish were not top of the list for the 
ancient Greeks. Undoubtedly, those three 
prime ingredients were portrayed by veg-
etables - mainly eggplant, zucchini, pep-
pers, onions, tomatoes. 
Over the years, dairy products and chees-
es started to make an entry to the dietary 
habits of the ancient Greeks. Later on, the 
Romans conquered Greece but they, in 
return, were conquered by Greek cuisine. 
This is how the principles of Greek cuisine 
were transmitted via ancient Rome to the 
rest of Europe and beyond. 
Of course, much has changed since antiq-
uity. The urban lifestyle and the technologi-
cal advancements  made meat more read-
ily available and recipes were enriched via 
the intercultural contact. 
But, the Greek sun that ripens the fruit of 
its land, the soil that gives them a distinct 
tastiness and the sea that cherishes  cu-
linary treasures, all remain unchanged in 
the passing of the ages.
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Finally a chef that gives the right answer 
to the simple question, why did he 
become a chef: 
Chronis Damalas shamelessly confess-
es that he loves food and wins us over 
in a jiffy. 
A Chef that has worked in seven differ-
ent countries - a true culinary nomad - 
has become well acquainted with 
aromas, flavours and spices all around 
the world and is ready to serve them 
in your dish in a tailor - made version, 
just because he enjoys putting a smile 
on his customers’ faces. “Good food is 
all about simplicity and fresh raw ma-
terial, he advocates, just like a beautiful 
woman, no make - up is needed!”  

You know what they say about famous, 
award winning chefs: they could be 
great divas, have the lifestyle of a rock 
star and the temper of a Hollywood 
celebrity actor. 
Chef Nikos Pouliasis is by all means 
all of the above and at the same time 
an irresistible and charming person. 
If you happen to meet him before you 
taste his culinary creations, an invinci-
ble desire will haunt you until you do. 
If, on the other hand, you visit Kouk-
oumavlos restaurant at Fira without 
having met him, you will leave with 
the feeling that an extremely talented 
good friend who knows you well, had 
prepared the ideal meal just for you. 
In any case,  a meal by chef N. Poulia-
sis is a meal you will never forget...

Pouliasis
A BITE OF

Santorini
Damalas
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Either as an entrepreneur 
or as a chef, Vasilis Zacha-
rakis has been instrumen-
tal in transforming gastro-
nomic culture in Santorini. 
His creations are intend-
ed to win your heart and 
his motto while cook-
ing is:  “Leave your ego 
behind and bring into ex-
istence dishes that reso-
nate with everybody”. How-
ever, by creating signature 
dishes, he aims at also 
contributing to the evolu-
tion of the traditional San-
torini cuisine. 

Currently, Vasilis is the 
chef at Elia Restaurant in 
Kamari, while collaborat-
ing with Santo Wines, for 
which he has curated a 
new tomato paste-based 
spread. He is also respon-
sible for Santo Wines’ re-
newed menu that em-
phasizes the use of local 
agricultural products in 
modern twists. After years 
of experience, Vasilis Zach-
arakis’ gastronomic identi-
ty manifests itself in a truly 
creative and innovative way 
in the Santorinian land-
scape.

The evolution

Santorini cuisine
Zacharakis

OF TRADITIONAL

The volcano has offered Cal-
dera to Santorini as a gift, 
the marvelous landscape, 
an entire pre historic city, as 
well as soil equally unique. 
The same products that have 
fed the inhabitants of San-
torini, are today – in times 
of touristic development 
– the basis for local gas-
tronomy, which is part of a 
comprehensive experience, 
that the visitor is looking 
for in Santorini. This “vol-
canic gift” has contributed 
into the development of a 
touristic product in Santorini 
that goes far beyond the sea 
and the sun; tourism of cul-

tural, historical, architectural 
and gastronomical nature; 
restaurants, wineries and 
other producers, who have 
evolved their work to the 
point that Santorini is today 
considered a gastronomi-
cal destination. And if San-
torini’s wine is perceived as 
the strong point of Greek 
winery, so should the food 
of the island. A lot of effort 
and hard work has been put 
into upgrading Santorini to 
a gastronomical workshop, 
that you will certainly enjoy 
in the restaurants that this 
guide is suggesting.  

Hatzigiannakis
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Nature has been rather “cruel” on San-
torini. The island “inherited” a volcano 
whose eruptions in the past two centu-
ries, left the island with an inhospitable 
ecosystem for any sort of agricultural and 
livestock production. 
The passing of time, improved the condi-
tion of the soil by a little and to the stub-
bornness of the inhabitants, Santorini, 
acquired arable land and produces fruit 
and vegetables of exquisite taste not to be 
found elsewhere in the world. 
Farmers experimented with seeds many 
times over in order to create varieties du-
rable to the scarcity of water and the poor 
in nutrients volcanic ground. 
Roots evolved and became longer in 
order to penetrate further down the lay-
ers of the ground and reach the pumice 

taste
which collected and kept humidity. With 
the passing of time, plants controlled their 
moisture evaporation rates and com-
menced to exploit the sea saltiness and the 
humidity within cliffs. Rainfall in Santorini 
stops in April and restarts in November. 
Despite the odds, the disadvantage of 
lacking water worked to their advantage, 
because although the produced fruit and 
vegetables are small in size, their taste is 
unsurpassable in keeping their aromas. 
Those who have witnessed vine harvest-
ing in Santorini, they have been pleasantly 
surprised by the small sized grapes with 
the enormously exuberant flavor. 
It is not out of chance that the agricultur-
al products of Santorini cannot be found 
elsewhere in the whole wide world. 
This also explains why most of the goods 
produced in Santorini have acquired cer-
tification of origin due to their rareness 
and tastiness and why thousands of food 
connoisseurs, as well as gourmands, 
praise their existence.

Explosive
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Wine is strongly linked not just 
to Santorini’s gastronomic histo-
ry but to the island’s culture as a 
whole, meaning it’s economy, its 
festivals, its agricultural produc-
tion, the natural beauty of its land-
scape. 
And even though most people 
who chose to visit the island know 
it as  a famous picturesque resort.
Santorini is in fact one of Greece’s 
most famous wine regions.

A GAME CHANGER
wine

The archaeological evidence proves 
that wine cultivation in the island dates 
back almost 5000 years!  Some of San-
torini’s most famous varieties, such as 
Assyrtiko, were developed in the an-
cient times.  
However, the eruption of the volcano 
around 1600BC has drastically influ-
enced the wine production. 
It has given Santorini’s wines their 
unique flavors and richness in essen-
tial minerals, as the vines are growing 
on the pulverized pumice, basalt, sand, 
and ash that make up the infertile soil of 
the island. In addition to that Santorini’s 
volcanic soil  has kept its vineyards in-
tact from diseases and has obtained 
wine cultivation its continuity throughout  
the years. 
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Are you ready to simply forget what you 
thought  constituted good food and exquisite  
cuisine? 
You are on the island of Santorini where the 
glorious local gastronomy streams from the 
uniqueness of the ingredients. 
Start off with the famous fava beans which 
constitute one of the most significant “divine 
gifts” of the island and bear a certificate of 
origination. 
Fava is prepared in a fast and easy way. Just 
boil the beans which will melt into a delicious 
and fragrant puree that does not need any 
type of garnish to make it more appealing.  
Santorini yields two varieties from Vour-
voulos village and  Emporio village, with the  
second variety being more yellow in color. 
Fava beans have been cultivated on the few 
available acres of the island for more than 
3.600 years and the volcanic soil gives it a 
distinctive sweet flavor very different to the 
fava cultivated in other regions of Greece.  
In addition, the beans are sown and harvest-
ed manually due to the difficulty in the use of 
a tractor, thus, keeping production to a small 
scale and the demand levels high. 

Gastro-
nomic

hallmarks Ideally, a dish of delicious fava is 
served with capers, which is yet  
another unique local product of Santorini. 
Capers derive from a Mediterranean crop 
growing on the rocks of the island and 
they are small, round, salty and spicy 
green beads harvested under the hot 
summer sun! 
Do not omit trying both of the above com-
bined. The combination will conquer your 
tasting buds. Another gastronomic San-
torinian fetish is that of the “tomataki” 
cherry tomatoes which have been cultivat-
ed on the island since 1880. Seeds were 
brought over from Suez and the tomatoes 
yielded are so small that resemble more 
to cherries. The skin may be thick but the 
inside is succulent and unique in flavor, 
able to transform any dish that would have 
otherwise been cooked with ordinary to-
matoes.
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The Caldera cliff side with views to the 
volcano and the opposite side cherish-
ing distinctive black and red sand and 
pebble beaches, courtesy of the vol-
canic eruptions in the past. 
Head south-west of the capital Fira-
for 10-15 Km and discover a string of 
beaches and their homonymous set-
tlements suitable for swimming and 
water sports.
In addition, the coastal side of San-
torini provides visitors with a vast se-
lection of restaurants where the wave 
caresses the shore, beach bars for 
lounging on a sun bed all day long or 

Upon arrival to 
Santorini, you will 
realize that it 
presents two sides 
of a very different 
“character”. Lunch

and dine at the

for loud beach-parties, plus a plethora 
of picturesque fish taverns serving the 
catch-of-the-day and lounge bar-res-
taurants with Mediterranean and inter-
national flavours.

beach
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Two people, Tasos Bacharidis and Maria 
Christofidou, different yet complemen-
tary, the yin and the yang of Seaside by 
Notos, joined forces and created the 
ultimate chill out seaside lounge bar 
and restaurant of the island at Perivolos 
beach. It takes one smile from Maria as 
she welcomes you at Seaside by Notos, 
to feel like you are visiting an old friend. 
And it takes one look at Tasos, in charge 
of his kitchen, to know that a true feast of 
tastes will follow. 
Tasos, a charismatic and innovative chef, 
restless when it comes to his profession, 
constantly renews his menu drawing in-
spiration from his trips around the world.

Yet his love for seafood, sprinkled with 
spices and aromas of the East hardly 
goes unnoticed. 
Maria’s watchful eye, on the other hand, 
guarantees that you, as her guest, will 
enjoy every moment you spend at Sea-
side by Notos, and see you off with a 
little present made with love: a decorated 
cobble!

A FEAST 

of friends
like
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If you wish to spend your day 
at the beach having a “trendy” 
swimming and culinary expe-
rience, visit Perivolos beach. 
We strongly recommend Sea-
side for a lounge, cosmopolitan 
setting and inventive modern 
cuisine, and Wet Stories beach 
bar & restaurant for amazing 
culinary and party moments. 
Just a few kilometers away, 
you will find Perissa beach 
with the deep black sand and 
Demilmar beach bar either for 
a lazy day on the comfy sun 
beds or a Mediterranean meal 
and exotic cocktails at the bar 
restaurant.

If you are in a mood to discover 
locals’ favorite secret place for 
swimming and island dishes, 
visit Gyalos beach restaurant at 
Exo Gialos beach only 10 min. 
away from Fira by car. Settle 
down choosing a beautiful 
cabana or sun bed and indulge 
in an authentic Santorinean 
gastronomic experience by the 
sea.
Last but not least, Kamari 
beach is ideal for family swim-
ming and has a wide selection 
of restaurants, such as Elia 
restaurant offering Mediterra-
nean creative dinning.

Sand
Sun andSea
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The tranquil bay offers visitors the op-
portunity for a dive into its crystal clear 
waters and a selection of four fish taverns 
serving the freshest fish on the island, 
delectable seafood dishes, traditional 
delicacies and fresh salads with locally 
sourced vegetables. 
We select either of the two, Sunset by 
Paraskevas taverna and Ammoudi tav-
erna and indulge in a delicious lunch or 
dinner accompanied with wine from the 
awarded Santorinian vineyards. 

At the foot of the cliff and just below 
the castle of Oia, awaits the tiny port of 
Ammoudi which you can access by car, 
or on foot.

tranquility 
incarnate

Ammoudi
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Whether you are a lover of 
historical and cultural tradition, 
a fan of admirable myths or a 
mere observer of the evolu-
tion of humanity, you must 
not leave the island without 
paying a visit to the archeo-
logical sites of Santorini. 
The archeological site of Ak-
rotiri, one of the most impor-
tant sites in Greece, is open 
to visitors after eight years of 
restoration work. 
Following a cycle route, you 
can discover part of the well 
preserved ancient city that 
used to extend to 200 acres 
and was densely populated 
by 30.000 people. 

The remarkable accomplishments 
of an extremely advanced civilization 
were buried under the volcanic lava 
of the Minoan eruption, which oc-
curred  in 1613 BC.  
An olive branch buried in ash – sym-
bol of the ancient greek civilization – 
indicates the exact date of the erup-
tion.  
But the major natural destruction 
that took place proved to be a mirac-
ulous salvation for archeologists. The 
excavations, lead by the passionate 
archeologist Spyros Marinatos, who 
lost his life while working at the site, 
brought to light remarkable findings, 
that reveal details from the everyday 
life and activity of a civilization dating 
back to the 17th century B.C.!

The multicultural society 
developed in Santorini 
was undoubtedly an 
extremely advanced 
civilization.

a model city
of the past

Akrotiri



Tel: +30 22860 82303
www.nikolascave.gr | info@nikolascave.gr

A unique family business, run 
for three generations and 
almost 50 years. 

At the Cave of Nikolas, the aim 
is to bring to you the original 
tastes of Santorini, just as they 
were cooked by our grand-
mothers, 50 years ago. 

Most of the ingredients, meat, 
cheese and vegetables are 
produced in Santorini by the 
family and fresh fish is caught 
every day. Here, you can savor 
authentic Greek and local 
tastes, pure, with a creative touch 
that classifies the restaurant 
among the island's gastronomy 
leaders. 

A mouthwatering variety of 
appetizers, fried tomato balls, 
twice awarded with the Best of 
Island prize, stuffed vine leaves 
and zucchini flowers, salad with 
local cheese.
 
Other house specialties include 
the Old Time Mousaka (vege-
tarian) and the exquisite Fava 
risotto with seafood.

3rd restaurant on the beach of Arkrotiri, Santorini

 Beach of Akrotiri, Santorini
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58 59As you approach Fira from the port or 
the airport, you will admire it for its thou-
sands of little houses and shops, one on 
top of the other, some brilliantly white 
others painted in various dazzling colours 
but all of them upon the brown canvas of 
the 400 meters high Caldera cliffs.  
Amazing view of the Aegean’s azure  
lagoon formed by the opposite  
islands of Thirassia,  Palea and Nea 
Kameni, unobstructed sunsets,  the clos-
est view of the sleeping volcano, count-
less restaurants and bars and your Mecca 
of luxury shopping.

The main town and capital of the island plus 
one of the busiest and most interesting set-
tlements of Santorini. 

Fira
Mediterranean     

UTOPIA



Perched above Santorini’s famous caldera, 

offering a breathtaking view of its surroundings 

and the world famous sunset, Character invites you 

to take a magical journey in authentic, pure  

Italian cuisine. Chef Branislav Mladenovic prepares 

for you some of the finest fresh pasta, pizza 

and Italian dishes on Santorini.

Reserve your perfect table and immerse yourself 

into a culinary journey of rich, original Italian flavors 

from Tuscani, Bari and San Remo, 

served in the most idylic environment in the world.

Fresh fish and our exceptional selection of 

award-winning wines and signature cocktails come 

to complement this magical experience.

Character restaurant at the cliffs of 

the caldera, in Fira, introduces a new 

sushi experience with plenty of “Moji“, 

which means character in Japanese!

Character Italian Restaurant & Lounge Bar, Fira, Santorini 
Reservations: +30 22860 21816 • www.character.gr

East  meets West
Enjoy at Moji Sushi Restaurant, 

authentic Japanese cuisine blends with 

Santorini’s astonishing beauty 

in a combination not to be missed.
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Most of them are open to 
visitors and unless you have 
visited at least two of them 
during your stay you are not 
entitled to claim that you’ ve 
really made the most out of 
your holiday in the island. 
Depending on your prior-
ities, some wineries offer 
excellent guided tours to 
the vineyards, others have 
interesting exhibits concern-
ing the winemaking process 
throughout the years, or an 
amazing view to match an 
amazing glass of wine, but 
all of them offer exceptional 
wines to taste and take home. 

Modern wineries keep 
at a high level the long 
winemaking tradition of 
Santorini and constitute 
at the same time an im-
portant as well as ex-
citing sightseeing in the 
island. 

Innovative
rewarding

WINEMAKING

winetasting
Nowadays, Santorini boasts one of 
the longest continuous histories of 
wine grape cultivation in the known 
world. 
What’s even more remarkable is that 
not much has changed as far as cul-
tivation methods is concerned thanks 
to the extremely inhospitable climate 
of the island and the devotion of the 
island’s population to the original 
techniques. Santorini’s vineyards are 
quite unlike any other in the world. 
The “kouloura” vineyard is basically a 
coil of vines that sits directly on the 
ground and over time comes to re-
semble a basket. Its aim is to protect 
the vines and their fruit from brutal 
winds as well as harsh summer sun 
and to absorb the humidity of the 
sea.  And even though to an outside 
observer Santorini’s vineyards may 
look abandoned and overgrown, this 
is in fact a very sophisticated system 
of culture, perfected over the years.
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Dominant among these is the white 
grape Assyrtiko, which is grown 
using ancient dry-farming meth-
ods (nychteri)  and produces dry, 
full-bodied white wines with citrus 
aromas combined with a pleasing 
mineral character. 
Athiri is an ancient greek variety, 
producing medium-bodied wines 
with delicate aromatic qualities. 
Aidani produces pleasantly aromat-
ic wines with medium body and nice 
acidity. 
Among the red varieties, the most 
noteworthy is Mavrotragano, which 
produces deep red colored wine 
with intense tannins and gives aro-
mas of fresh red fruits and spices. 

distinct

Santorini 
produces 
mostly white 
wine, and some 
reds, almost 
exclusively from 
indigenous 
grape varieties. 

Lastly, Mandilaria also produces a 
wine of deep red color and has me-
dium body and aromas of dark 
red fruit. But Vinsanto is in fact the 
crown jewel of Santorini wines.  
A sweet dessert wine, made from a 
blend of Assyrtiko, Aidani, and Athi-
ri that is aged in oak casks for at least 
3 years,  taking on rich flavours of 
caramel and Angostura bitters while 
maintaining incredible acidity. 
Nichteri is Santorini’s exuberant white 
wine deriving from the three varieties 
of Assyrtiko, Athiri and Aidani. A so-
phisticated, fruity and dry wine that 
matches eclectic seafood and local 
delicacies to perfection.

AROMAS
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In parallel, whet your appetite for an ex-
pedition to traditional tavernas, gourmet 
restaurants boasting international and 
Greek fusion cuisine, an array of patis-
series for tantalizing desserts and cute 
cafes with outstanding coffee and bever-
age varieties accompanied by breathtak-
ing views. 
Literally hanging off the Caldera’s cliff, 
Oia promises sublime views, unobstruct-
ed access to the sunset, rich traditional 
architecture of historic captain mansions 

Extrovert
Oia

and cave houses, a labyrinth of alleyways 
for enchanting promenades, a plethora of 
clothes boutiques and jewelry stores for 
quality shopping and the best galleries 
for demanding art lovers.  

In visiting the island, 
there is this cosmopolitan 
settlement that we must 
definitely include in our 
routes… none other than 
the atmospheric and 
intriguing Oia village at the 
island’s northernmost tip. 
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      ARGYROS ESTATE EPISKOPI
+30 22860 31489  www.estate-argyros.com

      ART SPACE WINERY EXO GONIA
Τel.: +30 22860 32774 www.artspace-santorini.com

      BOUTARI WINERY  
      SANTORINI

MEGALOHORI
+30 22860 81011 www.boutari-santorini.gr

      CANAVA  
      ROUSSOS

EPISKOPI
+30 22860 31349 www.canavaroussos.gr

      DOMAINE SIGALAS BAXES-OIA
+30 22860 71644 www.sigalas-wine.com

      GAIA WINES
EXO GONIA
+30 22860 34186
+30 210 8055642-3

www.gaia-wines.gr

      GAVALAS WINES MEGALOHORI
+30 22860 82552 www.gavalaswines.gr

      HATZIDAKIS  
      WINERY

PYRGOS KALLISTIS
+30 22860 32466 www.hatzidakiswines.gr

      KARAMOLEGOS              
      ARTEMIS WINERY

EXO GONIA
Τel.: +30 22860 33395

www.artemiskaramole-
gos-winery.com

      KASTELI WINES VOTHONAS
Tel.: +30 22860 32047 karamova@otenet.gr

      KOUTSOGIAN-
      NOPOLOS WINERY
      & WINE MUSEUM

VOTHONAS
+30 22860 31322 www.volcanwines.gr

      SANTO WINES PYRGOS
+30 22860 28058 www.santowines.gr 

      VENETSANOS  
      WINERY

MEGALOHORI
+30 22860 21100

www.venetsanoswinery.
com

      VASSALTIS VOURVOULOS
+30 22860 22211 www.vassaltis.com
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The Greek word “meze” defines a culi-
nary delicacy which is served in a small-
sized dish and accompanies a specif-
ic drink with friends. You will often come 
across Greeks seating around a table full 
of small dishes without a main course 
dish, where they will spend hours nib-
bling at ease, discussing and sipping on 
drinks. Greek “meze” delicacies are of 
particularly tasty nature and are served 
in a simple manner without the need of 
elaborate cooking. Try the delicious dy-
namics of a piece of feta cheese with just 
a few drops of Greek olive oil and some 
fragrant oregano. Team it up with a glass 
or two of good Greek wine and you will 
find that it will suffice. Some Greek ol-
ives accompanying a fresh red tomato cut 
in 4 and a crisp cucumber, will inundate 
you with Greek aromas and teach you 

Greek meze
THE FILOSOPHYof simplicity

the art of pure and simplistic taste. There 
is a plethora of regional Greek “meze” 
streaming from the Cycladic cuisine, the 
one from Crete, that of the mainland and 
North Greece in Epirus, the Ionian Sea 
cuisine and many other regions.
The culinary philosophy of ‘meze’, how-
ever, is clearly dominated by the pres-
ence of seafood and small fish in the 
small plate.
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and taste since it is mainly produced at 
home by a few housewives. Ask for it in 
the few quality restaurants in Santorini 
that manage to provide a small supply to 
their eclectic clientele.

The white

It is said that the particular eggplant 
seeds were brought over from Egypt 
from wealthy inhabitants in the past.
Perhaps their unsurpassable aroma is 
due to the fact that for every 10 eggplant 
roots, the farmers plant a basil in line!
White eggplants come in limited quanti-
ty and are hard to find. If you do have the 
opportunity to taste them,
do not miss the chance! They are so 
delicious that are eaten alone as a fried 
appetizer of unique palatability. An-
other local culinary attraction is that of 
the famous, traditionally sourced goat 
cheese.
Creamy in texture but also preserved in 
brine where it becomes harder for serv-
ing grated, it is unfortunately hard to find 

Eggplant

On the island of Santorini, 
even the yielded eggplants 
are of distinguishable taste! 
They are also small-sized and 
round in shape, of white color, 
silky texture and really sweet 
flavor.

A DELICIOUS RARITY
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Seafood tapas

Simply place two pieces of fresh octopus 
from the Aegean Sea grilled over char-
coal into a small plate without even add-
ing salt! 
Chances are that the tastiness of your 
simple creation will thrill you as if it was 
cooked with a magical recipe! Buy some 
smelt miniature fish and simply fry it in 
extra virgin Greek olive oil. Team it up 
with the perfect drink for seafood, which 
is none other than the Greek alcoholic 
beverages of “ouzo”, “tsipouro” and “tsik-
oudiaraki”. Any small fish and seafood 
from the Aegean Sea will suffice for a 
tasteful voyage! Anchovies and horn-
beams, sardines, whitebait, red mullets, 
squid, cuttlefish, oysters, mussels and 
sea urchins all constitute “meze” tidbits 
that will fascinate you.

your guide to heavenly
tastes

The catch-of-the-day 
yielded by the Aegean Sea, 
is of outstanding taste and 
quality not to be found 
elsewhere in the world. 
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Having a spectacular view 
over Caldera in the heart 
of Fira, Koukoumavlos is 
an awaded gastronomic 
destination of Santorini. 
Romantic, atmospheric 
setting and a terrace 
offering stunning views 
to the Caldera’s volcano. 
Creative cuisine by 

multiawarded chef and 
owner Nikos Pouliasis 
guarantees a memorable 
visual and gustatory jour-
ney accompanied by an 
outstanding Greek and 
international wine & 
champagne list.

Fira
T. +30 22860 23807 
www.koukoumavlos.com

OVAC Restaurant, located 
in Imerovigli, offers an 
overwhelming view 
to the caldera, setting 
ideal scenery for intimate 
encounters. The variety 
of options, deriving from 
a degustation menu to 
the a la carte culinary cre-
ations of Mediterranean 
fusion cuisine by Chef 

Chronis Damalas, and the 
raw bar, will satisfy the 
most demanding pallets.  
To start with you may 
enjoy a signature cocktail 
at the all day lounge bar 
and end your meal with 
the cigar of your choice 
from the restaurants’  
selection. 

Imerovigli
T. +30 22860 27900
events.santorini@cavotagoo.gr
www.ovac.gr

When you enter Sphinx, 
you are overtaken by a 
feeling that someone is 
doing their job very well. 
A calm, simple, convent-
like environment with 
warm touches and natu-
ral light welcomes you. 
Love for good food and 

wine is prominent. More 
than 400 etiquettes can 
be found in the cellar. The 
menu is a truly inspired 
combination of local deli-
cacies from earth and sea, 
while cocktails meet your 
wildest imagination.

Oia
T. +30 22860 71450 
M. +30 6951 790830
info@sphinxwinerestaurant.com
www.sphinxwinerestaurant.com
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All-day & night gourmet 
beach restaurant in 
black sanded Perivolos, 
destined for the genuine 
lovers of fine food and 
lounge music right next 
to the wave. Pole of 
attraction for VIP’s and 
celebrities in a stylish 
and cosmopolitan yet 
unpretentious and 
relaxed atmosphere.
White-washed ambient 

décor, magnificent 
gourmet seafood and 
Mediterranean cuisine 
with a twist, plus a 
rich menu of cocktails.
eats and fresh garden 
salads accompanied with 
awarded local wines. 
Tip: taste 
the fresh lobster garnished
with barley pasta. Great 
choice for romantic 
dinning on the beach.

Perivolos 
Ag. Georgios beach 
T. +30 22860 82801
www.seaside-restaurant.gr

Oia
T. +30 22860 72037 
Fb: @Fino Restaurant & 
Cocktail Bar 
www.finosantorini.gr

An idyllic environment, 
with tasteful decoration, 
excellent menu and very 
carefully selected wine
 list. Everything is 
designed to make you 
feel refreshed and com-
fortable. Connoisseurs of 
Oia know it well and visit 

it often, for a taste of the 
magnificent, refreshing 
cocktails. East meets west 
on every dish. Masterfully 
grilled meat, mouthwa-
tering risottos and finger 
food that awakens your 
mind, before it meets 
your palate.

Traditional eatery operat-
ing all year round in Exo 
Gonia village, hosted in 
an old stone cottage with 
a colorful interior and a 
lovely yard for summer 
which provides stunning 
views to the Ancient Thera 
and the island of Anafi 
opposite.

Metaxi mas means 
between us in Greek and 
cherishes Mediterranean 
cuisine, combined with 
some traditional dishes 
inspired from Santorinian 
and Cretan cuisine.

Exo Gonia
T. +30 22860 31323
www.santorini-metaximas.gr
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Hosted in one of the 
oldest captain mansions 
of Oia, Naos restaurant 
offers dishes that win 
one’s heart with their sim-
plicity. Star Chef Chronis 
Damalas, who curates 
the menu, makes raw 
ingredients prominent 
and adapts his creations 

towards seasonality. 
Sea urchin, truffle and 
lobster are obvious stars 
on a long list of exquisite 
items that can be paired 
with select Greek and 
international wines. 
Don’t miss the tapas at 
the wine bar.

Na
os

Oia
T. +30 22860 72413
info@naosoia.gr
www.naosoia.gr

Brilliantly and radically 
renovated as a whole, 
this modern tavern, 
provides multi-leveled el-
egant terraces and spaces 
with relaxing decor and 
wonderful views of the 
Caldera in Fira. Indulge 
in a tasty trip for lunch 
and dinner, with flavors 

from around the world 
through its new 
age cuisine.
Owner Constantinos 
Chatzopoulos empha-
sizes on seafood but 
also suggests delicious 
appetizers, fresh salads 
and juicy meat.Fira

T. +30 22860 22594
www.argo-restaurant-santorini.com

With one of the most 
privileged terraces in Oia 
village and one of the 
richest and diverse menus 
of the island, focusing 
in Greek traditional 
cuisine, Oias Gefsis will 
take you on a culinary trip 

around Greece, while you 
are comfortably sited at 
you table, overlooking 
Santorini’s amazing 
sunset. A word of advice; 
don’t leave out any parts 
of the Greek map, they 
are all equally tasty!

Oia
T. +30 22860 71526
info@oiagefsis.com
www.oiagefsis.com

The hottest bar in Perivi-
los, Santorini. Popular and 
cosmopolitan it has 
become a favourite hang
-out for celebrities. 
Each summer WET 
STORIES, hosts some of 
the most successful Greek 
bands and the greatest 
House DJs in Europe. 
Their experienced bar-

tenders create the most 
innovative and delicious
cocktails on the island 
and our kitchen serves 
some of the funkiest 
dishes. There is also space 
for a wide range of fun 
activities such as beach 
volleyball and water 
sports.

Elegant beach restaurant, 
located a couple of kilom-
eters outside Fira, at Exo 
Gialos beach. The place 
is decorated with care 
and taste, adapted to the 
surrounding environment 
and the element of the 
sea. Enjoy fresh local 
ingredients, fish caught 

daily, vegetables grown 
by the family and other 
delicacies. The beach bar 
is open all day long and 
offers shady sun beds, 
but also signature cock-
tails prepared by the 
expert mixologists, and a 
great selection of wines.

Perivolos Beach
T. +30 22860 82990  
Fb: @santorini.wetbeachbar     

Stylish beach bar & restau-
rant on the famous black 
sand of Perissa beach, 
where you can spend your 
entire day.
Pick a comfy sun bed and 
be served with cooling 
drinks and coffees, rich 

breakfast or light lunch 
and, later on, move to 
the upper deck to taste 
delectable dishes of 
Greek and Mediterranean 
cuisine for dinner. 
Parties and events on a 
regular basis.Perissa

T. +30 22860 85070
www.demilmar.com

Exo Gialos  Beach 
T. +30 2286 025816
experience@yalos-santorini.com
www.yalos-santorini.com
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Ammoudi
T. +30 22860 71614
www.sunset-ammoudi.gr

Akrotiri Beach
T. +30 22860 82303
info@nikolascave.gr
www.nikolascave.gr

Akrotiri, Ambassador Hotel
T. +30.22860 85270-71
dine@caborosso.com
www.caborosso.com

Located at Ammoudi bay 
under the village of Oia, 
it constitutes one of the 
oldest and most famous 
fish restaurants of the 
island counting 30 years 
of operation. Outstanding 
cuisine specializing in 
fresh fish dishes and sea 

food delicacies partnered 
with top quality ingre-
dients. The best lobster 
pasta in 
a relaxing environment 
with unobstructed views 
to the most famous 
sunset in Greece.

For almost fifty years and 
three generations, one 
family has been bringing 
the best of Santorini earth 
and nature to the table 
of this award winning 
restaurant. Home made 
products, local meat 
and vegetables, cooked 

according to traditional 
recipes with a creative 
touch. Enjoy freshly 
caught fish, a great 
variety of appetizers 
and delicious main 
dishes in a friendly family 
atmosphere.

Cabo Rosso invites you to 
set out on a memorable 
culinary journey in a gor-
geous setting, overlook-
ing the impressive caldera 
and the endless sea. 
Let the flavors, aromas 
and textures surprise and 
tantalize your taste buds, 
while the unparalleled 

view over the Aegean Sea 
and all the way out to 
the horizon provides the 
perfect backdrop.
The skilled and attentive 
staff will help you choose 
an excellent wine from 
the carefully curated 
selection, to complement 
your meal.

Standing out amongst 
dozens of restaurants and 
lounge bars at the village 
of Fira definitely requires 
a lot of character, even if 
a three level terrace with 
an infinity 
view to the Aegean Sea, 
the volcanic isles and one 
of the most astonishing 
sunsets worldwide is 
certainly a good start. 

Character restaurant & 
lounge bar combines 
impeccably the raffinate 
tastes of Italian cuisine 
with a discreetly elegant 
environment. Last but not 
least rumor has it that it 
serves the best pizza 
of the Mediterranean. 
Who can resist?  

Fira
T. +30 22860 21816
info@character.gr
www.character.gr

Pelican Kipos cafe and 
wine garden restaurant 
is situated right in the 
center of Fira town. In a 
beautiful 
environment with palm 
trees. pergolas and 
flowers, you may enjoy a 
coffee or the best of the 
mediterranean - greek 

cuisine and taste some 
exquisite greek and 
international wines from a 
collection of 600 labels. 
You may also visit the 
wine cellar, a 400 years 
old vaulted cave located 
10m under the garden 
and enjoy a wine tasting 
of local wines.  

Fira
T. +30 22860 23433
www.pelicankipos.com
Fb: @PelicanKipos

This traditional eatery, 
centrally located in Fira, 
stands out thanks to the 
touch added to its 
mezedes by Giorgos. 
Octopus is served with 
orange and ouzo sauce, 
Manouri cheese is 
accompanied by cooked 

fruit and meatballs are 
prepared with a touch of 
ouzo. Next to the original 
dishes, you can find a 
plentiful list of traditional 
Greek recipes and inter-
esting spirits like ouzo, 
raki and of course 
Santorini’s  wine.

Fira
Fabrica Shopping Center 
T. + 30 22860 21566
www.toouzerisantorini.com
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Vintage décor and a 
homey ambience set 
the scene for a lavish 
dining experience at 
Candouni, a family-run 
restaurant located just off 
the thoroughfare in the 
village of Oia. Relying 
on fresh ingredients and 
traditional Greek dishes 

(don’t miss the baked 
lamb and parchemin), the 
extensive menu is sup-
plemented by an array of 
wines and a well-stocked 
bar. Add the overhanging 
bougainvillea and the 
inviting candle-lit interior, 
and you surely are in for 
a treat. 

In the magical settlement 
of Oia, local produce 
transforms into creative 
Mediterranean dishes 
that rely heavily on fresh 
local produce. The tiny 
volcanic tomatoes and 
the island’s famous 
yellow lentils (fava) can 
never be matched by leg-

umes grown in irrigated 
fields. Sweet-smelling 
eggplants, delicious 
cucumbers, capers, white 
berries, small watermel-
ons and figs give a head 
start in creating Feredini’s 
unique menu. Part of this 
special menu is a list of 
celebrated wines. 

Oia
T. +30 22860 71825
info@feredini.gr
www.feredini.gr

Housed in a former winery 
of the 19th century, Krina-
ki is an unpretentious 
restaurant with a spacious 
terrace overlooking the 
sea. Located in the village 
of Finikia, it offers sincere 
Santorinian cuisine made 
with fresh local produce 

that feels like great home 
cooking. On an excellent 
list of classic items, those 
that should draw one’s 
attention are fresh baby 
tomato salad, hloro 
cheese, fava and juicy 
skewed meat, including 
select local wines.

Situated in pictureque 
Firostefani, GINGER Sushi 
Lounge is waiting for 
those who want to live the 
absolute sushi experience, 
where creativity meets 
quality and freshness. 
This place offers a rich 
variety of Japanese dishes 

prepared by experienced 
professional chefs and 
original cocktails to go 
with. Sushi amateurs, ask 
for the dégustation menu. 
If youíre not into sushi, 
the menu has plenty of 
alternatives, suitable for 
all diets.

Finikia, Oia
T. +30 22860 71993
krinaki.tavern@gmail.com

St. Gerasimos Square
Firostefani, 
 T: +30 22860-21336 
info@santorinisushi.com
www.santorinisushi.com

Restaurant inside the 
premises of the Karamo-
legkos Winery, where you 
can finish your tour with 
a delicious meal. Local 
products, ingredients 
grown in the vegetable 
garden nearby, including 
the rare white eggplant 
of  Santorini. The menu 

varies according to the 
availability of seasonal 
products. Santorini 
traditional recipes are 
prepared and served 
with a Mediterranean 
touch. Select the perfect 
wine to accompany your 
meal among the list of 
Karamolegkos wines. 

Exo Gonia Thiras
T. +30 22860 33794
M. +30 6978 339 081
www.artemiskaramolegos
-winery.com

Skala (=stairway) 
Restaurant, hosted in a 
beautiful Old captain’s 
houses in Oia, has been 
for years now, the safe 
choice of locals and 
regular visitors of the 
island. Amongst flowers 
and baxdedes, the most 
renowned greek plates, 

like moussaka baked in 
a clay pot , beef stew and 
“Yemista” tomato & bell 
pepper stuffed with rice, 
are served with care and 
respect to guests, at the 
right price and with 
the appropriate smile. A 
vote of confidence well 
deserved!

Oia, Santorini
T.: +30 22860 71616
info@candouni.com
www.candouni.com

Oia
T. +30 22860 71362
1scalarestaurant@gmail.com
www.skala.restaurant
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SELENE

ALATI

MR E

METAXI MAS

CAVE OF
NICOLAS

DEMILMAR

SUNSET 
BY PARASKEVAS

ASEA

SKALA

OVAC

GINGER

CABO ROSSO

YALOS

Oia
AMMOUDI

Exo Gialos

WET STORIES

FINO

SPHINX 
WINE RESTAURANT

SEASIDE BY NOTOS

CANDOUNI KRINAKI

OIA GEFSIS

PIRGOS

AROMA AVLIS
KARAMOLEGKOS

SANTORINI MAP
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The mysterious Mr E is 
exactly the type of place, 
where one could imagine 
James Bond drinking his 
Martini – shaken but not 
stirred – overlooking the 
Caldera and George 
Clooney sipping his 
coffee as the sun sets, 
after having enjoyed a 
luscious meal, inspired by 

Santorini’s most exquisite 
tastes and executed by 
Chef, Alexandros Tsiotinis. 
An atmospheric hideaway, 
where James Bond meets 
George Clooney and 
imagination meets reality, 
might just be exactly what 
you were looking for, for 
an exclusive and exciting 
evening… 

Fira
T. +30 22860 28700
info@mre.gr
 www.mre.gr

An elegant place in Oia 
with a breathtaking view 
of the Caldera, where you 
can relax while savoring 
the tastes of Japanese 
cuisine, along with the 
simplicity of Japanese 
philosophy. Enjoy the 
peaceful atmosphere 

while sipping your 
cocktail, choose from a 
rich variety of sushi, try 
the selection of tempura 
bites or even something 
more sophisticated, such 
as wakame seaweed with 
king crabmeat or the beef 
tataki with flamed sake.

Oia
T. +30 22860 71114
www.lcsantorinirestaurants.gr

With a choice between 
two magnificent 
surroundings, a stone 
wine cellar and an 
all-white balcony with 
breathtaking view, Alati 
Restaurant is specialized 
in the treasures of the 
sea. Fish, mollusks and 
crustaceans, prepared 
with delicate care and 

accompanied by the best 
local products. Mediter-
ranean cuisine meets 
Asia and blends with the 
spirit of Santorini. If you 
want to live the complete 
experience of this 
delicious cuisine, choose 
one of the dégustation 
menus. 

Megalochori
T. +30 22860 81796
www.lcsantorinirestaurants.gr
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INFORMATION

PARKING

CABLE CAR

TAXI

BUS STATION

TOWN HALL

HOSPITAL

PORT

BANK

POST OFFICE

KOUKOUMAVLOS

PELICAN KIPOS

CHARACTER

ARGO

MR E

OUZERI

FIRA MAP
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