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welcome
& taste

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 volcanic environment and history.        
Even though the harsh weather conditions and 
the lack of rain have deprived the housewives of 
a great variety of products, their resourcefulness 
and imagination, 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 products 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 gastronomical treasures.

One country, one history, one cuisine
5.000 years of history in a wine glass
Tasty treasures of a dry land
Wine tours
Discover Oia & Ammoudi 
Wine varieties
List of Wineries
Fava, capers, tomataki cherry tomatoes
Fira & Imerovigli
Greek “meze” 
Lunch & dine at the beach
Akrotiri
The white eggplant, a delicious rarity 
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The island of Santorini is a 
distinctive destination as far 
as gastronomy is concerned. 
The locally sourced prod-
ucts, the recipes, the wines 
you will have the chance 
to try here, are unique in 
the world. Bear in mind,  
of course, that Santorini  
belongs to Greece. 
A country universally 
recognized as a leading  
representative of the Medi-
terranean diet that has been 
scientifically proven as ide-
al for maintaining a good 
health and the appropriate 
weight and also considered a  
dietary practice for achieving 

longevity and wellness.
It might be true that different 
regions in Greece present 
different local dishes but, 
nonetheless, those differenc-
es are bound by a number  
of common principles:  
simplicity, 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 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 vegetables – 
mainly eggplant, zucchini, 
peppers, onions, tomatoes. 
Over the years, dairy prod-
ucts and cheeses 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 trans-
mitted via ancient Rome 
to the rest of Europe and  
beyond. Of course, much has 
changed since antiquity. 
The urban lifestyle and the 
technological advancements   
made meat more readily 
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  culinary  
treasures, all remain un-
changed in the passing of the 
ages.

One country,
one history,
one cuisine 
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You know what they say 
about famous, award win-
ning chefs: they could be 
great divas, have the life-
style 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 cre-
ations, an invincible desire 
will haunt you until you do. 
If,  on the other hand, you 
visit Koukoumavlos restau-
rant at Fira without having 
met him, you will leave with 
the feeling that an extreme-
ly talented good friend who 
knows you well, had pre-
pared the ideal meal just for 
you. In any case,  a meal by 
chef N. Pouliasis is a meal 
you will never forget...

We met mr Hatzigiannakis, 
the owner of Selene restau-
rant and one of the central 
figures of Santorini’s culinary 
scenes and had the chance 
to talk to us about the perfect 
match of wine and gastrono-
my. 
“The relationship between 
wine and food has existed 
from ancient times, when 
our ancestors started with 
the food then continued with 
the drink, until today, where 
a combination of both is the 
rule.
As is the case for all pairs, it 
takes delicate handling if you 
want a successful match. A 
good combination brings out 

the best of both sides, while a 
bad combination may lead to 
catastrophic results. 
The basic rule is to pair local 
wines with local products. 
However, this rule tends to 
become obsolete, due to 
globalization; meanwhile the 
importance attributed to each 
choice by the “matchmakers” 
- restaurant owners, chefs, 
sommeliers - is bigger and 
equally interesting. 
The client is the final judge 
and the one who will decide 
whether the match-pair is a 
successful one. At Selene we 
have experienced that many 
times.

Pouliasis

"Looking for
 the perfect 

pair between 
food & wine" Hatzigiannakis
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Panos Zouboulis, a pioneer oenolo-
gist, with thirty years of experience 
in the field of wine in Greece and 
abroad, is complementing the Athe-
nian House restaurant gourmet menu 
with a sophisticated wine, champagne 
and spirits list. Sharing his time be-
tween Argentina, Nemea and San-
torini, P. Zouboulis - a true specialist in 
organic and biodynamic cultivation of 
vines and olives - is putting his faith in 
greek winemaking by selecting varie-
ties thriving only on Greek soil, such 
as assyrtico or malagousia, as well as 
international varieties, grown and bot-
tled in Greece. 
He takes every opportunity to exalt 
Santorini vines, grown for centuries 
in the volcanic soil of the island and 
representing few of the rare intact 
vines worldwide, and invites us to 
taste original cocktails with the ba-
sis of local spirits, such as Santorini 
sweet wine Vinsanto, or Masticha 
from Chios.

At The Athenian House in Imerovigli, 
brand new entry in the island res-
taurant scene, Dimitris Skarmout-
sos, one of the most famous and 
dynamic Greek chefs, has created a 
gourmet menu inspired by his pro-
lific life travels, but at the same time 
remaining faithful to Mediterranean 
cuisine. 
Skarmoutsos uses the richness of 
the island’s gastronomic treasures 
from the dry volcanic soil, to cre-
ate spectacular meals: cherry to-
matoes & chloro cheese are spiced 
with bottarga, octopus is paired with 
beluga lentils, fava beans are com-
bined with sausage from Northern 
Greece and smoked with oak flavor. 
Tracing the most authentic recipes 
of Greek cooking and choosing the 
best products from selected farm-
ers, Skarmoutsos excels in trans-
forming local dishes such as “mous-
saka” to culinary gourmet delights.
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We met Mr Aktipis Spiridon 
the chef of 1500 BC and real-
ized that it is truth when they 
say that a mouthwatering dish, 
comes from a very passionate 
person who above all, loves to 
cook! This young promising  
chef seems to share the  
owner’s philosophy about 
gastronomy  which relies on 
the simplicity of fresh, pure, 
raw materials mainly of the 
Greek earth by giving prom-
inence to their substance. 
We chose this place for its 
characteristic inspired com-
bination of greek taste, italian 
finesse, french technique and 
spanish touch. You will love it 
for its breathtaken view over  
Caldera and its refined  
delicacies that you can  
perfectly combine with a 
wide wine list of santorinean, 
greek and international labels, 
some of rather difficult to find  
elsewhere.
Enjoy!

Finally a chef that 
gives the right an-
swer to the simple 
question, why did 
he become a chef: 
Chronis Damalas 
shamelessly con-
fesses that he 
loves food and 
wins us over in a 
jiffy. A Chef that has 
worked in seven 
different countries 
- a true culinary no-
mad - has become 
well acquainted 
with aromas, fla-

vours 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 sim-
plicity and fresh 
raw material, he 
advocates, just like 
a beautiful woman, 
no make - up is 
needed!”  

Aktipis

Damalas

A Bite of 
Santorini



20 | GASTRONOMY SANTORINI    SANTORINI GASTRONOMY | 21

Chef Venue

29.06 Panagotis Giakalis Lauda Restaurant

08.07 Dimitris Stamoudis Lycabettus Restaurant

Arnaud Bignon Lauda Restaurant

30.07 Bessem Ben Abdallah Lycabettus Restaurant

08.08 Alexandros Tsiotinis  Lycabettus Restaurant

Hervé Deville  

Date

18.07-19.07

15.08-16.08 Lauda Restaurant

28.08 Antonis Pechlivanakis Lauda Restaurant

05.09 Athinagoras Kostakos Lycabettus Restaurant

12.09 Thodoris Papanikolaou Lycabettus Restaurant

G R E A T  G A S T R O N O M I C  N I G H T S  2 0 1 6

Andronis Exclusive operation 
has the pleasure to announce 
the second Andronis Culinary 
Mediterranean Milestone.
Three globally recognized and 
awarded with two Michelin 
stars French chefs are going to 
reveal the secrets of their regal 
culinary creations. 
They will be accompanied by 
six young Greek chefs, the ris-
ing stars of the domestic food 
scene. The combination of the 
French expertise along with the 

pure products of Greek nature 
is guaranteed to generate an 
unforgettable spectacle that 
confidently will be engraved in 
your minds forever.
May these inspired events be 
embraced and supported, as 
we know that from Andronis 
side they will provide their 
guests with the opportunity to 
be part of a greater idea, the 
one they try to inculcate through 
their constant efforts.
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idolsantorini@icloud.com
www.idolsantorini.gr
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Wine is strongly linked not just to San-
torini’s gastronomic history but to the 
island’s culture as a whole, meaning 
it’s economy, its festivals, its agricultur-
al production, the natural beauty of its  
landscape. 
And even though most people who 
chose to visit the island know it as  a fa-
mous picturesque resort, 
Santorini is in fact  one of Greece’s 
most famous wine regions.
The archaeological evidence proves 
that wine cultivation in the island 
dates back almost 5000 years!  
Some of Santorini’s most famous va-
rieties, such as Assyrtiko, were devel-
oped in the ancient 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 grow-
ing on the pulverized pumice, ba-
salt, sand, and ash that make up the  
infertile soil of the island.
In addition to that Santorini’s volcan-
ic soil  has kept its vineyards intact 
from diseases and has obtained wine 
cultivation its continuity throughout  
the years. 

5.000 years 
of history 
in a wine glass
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This restaurant represents the 
lifelong love of one person for 
quality and good cuisine.      
Founded in 1991 by chef 
George Psychas, it is housed in 
a renovated old mansion of Fira 
and offers a classy, romantic 
setting for your meal, with a 
view to the caldera from differ-
ent levels and crimson sunsets 
that will leave you breathless.
Psychas only wants the best for 
his dishes, and thus has creat-
ed an organic farm near Oia, 
from which come all his ingre-
dients. 
He also chooses the best fish 
and artfully combines his menu 
with a rich list of local wines. 
His cuisine is authentic Santo-
rinian with a personal touch. 
We would strongly recommend 
the goat cheese with cherry 
tomato marmalade, the grilled 
fresh squid stuffed with tomato, 
or the leg of lamb giouvetsi with 
homemade kritharaki, feta 
cheese and tomato sauce. 
Whether you choose fish, meat 
or seafood, you are in for a de-
licious surprise!

An authentic 
cuisine

RESTAURANT
www.sphinx.gr

T. :  +30 22860 23823Fira,
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Nature has been rather 
“cruel” on Santorini. The 
island “inherited” a volcano  
whose eruptions in the 
past two centuries, left the 
island with an inhospitable 
ecosystem for any sort of 
agricultural and livestock 
production. The passing of 
time, improved the condition  
of the soil by a little and 
to the stubbornness of 
the inhabitants, Santorini,  
acquired arable land and 
produces fruit and vegeta-
bles of exquisite taste not to 
be found elsewhere in the 
world. 

Farmers experimented with 
seeds many times over in order 
to create varieties durable to the 
scarcity of water and the poor in 
nutrients volcanic ground. 
Roots evolved and became 
longer in order to penetrate 
further down the layers of the 
ground and reach the pum-
ice which collected and kept  
humidity. 
With the passing of time, plants 
controlled their moisture evap-
oration rates and commenced 
to exploit the sea saltiness 
and the humidity within cliffs.  
Rainfall in Santorini stops in 
April and restarts in November. 
Despite the odds, the disadvan-
tage  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 
harvesting 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  
agricultural 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  
certification of origin due to their 
rareness and tastiness and why 
thousands of food connoisseurs,  
as well as gourmands, praise 
their existence.

Tasty 
treasures 

of a dry
land
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SantoWines was found-
ed in 1947, as a Union of the  
Santorini winemaker and 
farmer cooperatives. 
Ever since, it has safeguarded 
the traditions, rich agricultural  
heritage and unique products  
of Santorini. The union’s  
winery, in Pyrgos, stands out 
as one of the most impressive 
infrastructures in Greece. 
In a warm and hospitable  
environment overlooking the 

caldera, it attracts more than 
300.000 visitors each year 
and is considered a top wine- 
tourism destination globally.
The winery’s main attraction 
is of course the Asyrtiko vari-
ety. Initially produced in San-
torini, it can now be found 
elsewhere in Greece. 
However, only in Santorini 
can one truly experience the 
richness and delicate mineral  
density of this exceptional  

wine. SantoWine took the  
variety a step further and 
produced the first sparkling 
Asyrtiko in the world. Santo 
Sparkling Brut Méthode Tra-
ditionnelle traps the explosive 
volcanic soul of Santorini into 
a glass of wine and reveals a 
new aspect of this much loved 
and rare variety. Santo Union 
is not just about wine. 
The island’s farmers continue  
the traditional production of 

delicious local products such 
as fava, yellow split peas with 
an exceptional earthy taste, 
and Santorini tomato, a firm, 
dry and extremely aromatic  
variety. To make their taste 
even more intense, the  
tomatoes are turned into a 
paste, mixed with local olive 
oil, oregano and capers and 
served as a dip. An authen-
tic delicacy that one must not 
miss while visiting the Winery.

SantoWines - Union of 
Santorini Cooperatives
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ALATI, which means salt in 
Greek, features an innovative 
seafood menu created by the 
executive chef Melina Chomata. 

Offering a distinctive dining experience, 
it showcases two completely different 
sceneries for guests to choose from. 
Indoor dining, within the stone walls 
of a 400-year-old winery, surrounded 
by candlelight or outdoor dining in the 
upper terrace, open to star gazing with 
views to the rolling vineyards and the 
traditional village of Megalohori. 

The menu consists of fresh fish from 
the Aegean Sea, accented with farm-to-
table ingredients that Santorini is known 
for, yet always with a refined touch. 
The carefully chosen wine list of ALATI 
indulges all palettes, with the goal to 
create a taste adventure for food lovers. 

www.vedema.gr/en/restaurants-bars Megalochori, 84700 Santorini, Greece | Tel: +30 22860 81796
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Wine
  tours

Modern wineries keep 
at a high level the long 
winemaking tradition 
of Santorini and consti-
tute at the same time 
an important as well as 
exciting sightseeing in 
the island. 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 pri-
orities, some wineries 
offer excellent guided 
tours to the vineyards, 
others have interesting 
exhibits concerning 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.   
Νowadays, Santorini 
boasts one of the longest  
continuous histories 
of wine grape cultiva-
tion in the known world.  

What’s even more  
remarkable is that not 
much has changed 
as far as cultivation 
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 resemble  
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 over-
grown, this is in fact 
a very sophisticated  
system of culture, per-
fected over the years.
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www.pelican.gr
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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. 
Literally hanging off the 
Caldera’s cliff, Oia promises 
sublime views, unobstruct-
ed access to the sunset, 
rich traditional architecture 
of historic captain man-
sions and cave houses,  
a labyrinth of alleyways for 
enchanting promenades, 
a plethora of clothes bou-
tiques and jewelry stores 
for quality shopping and 
the best galleries for  
demanding art lovers. 
In parallel, whet your  
appetite for an expedition to 
traditional tavernas, gour-
met restaurants boasting 
international and Greek 
fusion cuisine, an array of 
patisseries for tantalizing 
desserts and cute cafes 
with outstanding coffee 
and beverage varieties ac-
companied by breathtaking 
views.   

At the foot of the cliff and 
just below the castle of Oia, 
awaits the tiny port of Am-
moudi which you can access 
by car, or on foot.
The tranquil bay offers visitors 
the opportunity for a dive into 
its crystal clear waters and a  
selection of four fish tav-
erns serving the freshest 
fish on the island, de-

lectable seafood dishes,  
traditional delicacies and 
fresh salads with locally 
sourced vegetables. We se-
lect either of the two, Sun-
set by Paraskevas taverna  
and Ammoudi taverna and  
indulge in a delicious lunch 
or dinner accompanied with 
wine from the awarded San-
torinian vineyards.          

Discover
Oia & Ammoudi
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Santorini produces mostly 
white wine, and some reds, 
almost exclusively from  
indigenous grape varieties. 
Dominant among these is 
the white grape Assyrtiko, 
which is grown using an-
cient dry-farming methods 
(nychteri)  and produces dry, 
full-bodied white wines with 
citrus aromas combined 
with a pleasing mineral 
character. 
Athiri is an ancient greek 
variety, producing me-
dium-bodied wines with  
delicate aromatic qualities. 
Aidani produces pleas-
antly aromatic wines with  
medium body and nice 
acidity. Among the red va-
rieties, the most notewor-
thy is Mavrotragano, which 
produces deep red colored  
wine with intense tannins 

and gives aromas of fresh 
red fruits and spices. Lastly,  
Mandilaria also produces a 
wine of deep red color and 
has medium body and aro-
mas of dark red fruit. But 
Vinsanto is in fact the crown 
jewel of Santorini wines.  
A sweet dessert wine, made 
from a blend of Assyr-
tiko, Aidani, and Athiri that 
is aged in oak casks for at 
least 3 years,  taking on rich 
flavours of caramel and An-
gostura bitters while main-
taining incredible acidity. 
Nichteri is Santorini’s exu-
berant white wine deriving 
from the three varieties of 
Assyrtiko, Athiri and Aidani. 
A sophisticated, fruity and 
dry wine that matches  
eclectic seafood and local 
delicacies to perfection.

Wine
varieties
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Oia Santorini
T.: +30.22860.71450 | +30.6951.790830

e.: info@sphinxwinerestaurant.com
www.sphinxwinerestaurant.com

George Psychas created Sphinx in 
1983, a jazz bar in Oia. 

Two years later his passion 
for cooking guided him to spread the 

name into restaurants 
in Santorini and Athens.

Good food needs a good wine, 
and during years, George's collection 

of wines both local and international, 
kept growing, eventually leading him 

to the idea of combining 
both his passions and thus 

Sphinx Wine Restaurant was born.

400 bottles of Greek and International wines 
are served by bottle or glass with Coravin 
method, accompanied by mediterranean 
cuisine based on local products.

Settled in a unique traditional 
building in Oia, the Sphinx 
team is serving daily dishes 
based on local products 
accompanied  by wines 
selected under distinction.
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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
+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-
      NOPOULOS WINERY
      & WINE MUSEUM

VOTHONAS
+30 22860 31322 www.volcanwines.gr

      SANTOWINES
PYRGOS
+30 22860 22596 www.santowines.gr 

      VENETSANOS  
      WINERY

MEGALOHORI
+30 22860 21100 www.venetsanoswinery.com
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Are you ready to simply forget 
what you thought constitut-
ed good food and exquisite  
cuisine? You are on the island 
of Santorini where the glorious 
local gastronomy streams from 
the uniqueness of the ingredi-
ents. 
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 varie-
ties from Vourvoulos 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 cultivat-
ed in other regions of Greece.  
In addition, the beans are sown 
and harvested manually due 
to the difficulty in the use of a 

tractor, thus, keeping produc-
tion to a small scale and the 
demand levels high. Ideally, a 
dish of delicious fava is served 
with capers, which is yet  
another unique local product 
of Santorini. 
Capers derive from a Mediter-
ranean 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 combined. The 
combination will conquer 
your tasting buds. Another  
gastronomic Santorinian fet-
ish is that of the “tomataki”  
cherry tomatoes which 
have been cultivated 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 suc-
culent and unique in flavor,  
able to transform any dish 
that would have otherwise 
been cooked with ordinary 
tomatoes.

Fava, capers
tomataki

cherry tomatoes:
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The main town and capital 
of the island plus one of the  
busiest and most interesting 
settlements of Santorini. 
As you approach Fira from 
the port or the airport, you 
will admire it for its thousands 
of little houses and shops, 
one on top of the other, some  
brilliantly white others paint-
ed 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 
closest view of the sleeping  
volcano, countless restaurants  
and bars and your Mecca of 
luxury shopping.

The second largest  
settlement of the island 
stretching along the  
highest peak of the Cal-
dera cliffs, thus, yielding 
absolutely breathtaking 
views consisting of the 
Aegean Sea, the volcano  
and other nearby  
islands. Only 3 Km north-
west of Fira, it cherishes 
the Skaros rock cas-
tle ruins and luxurious  
accommodation. 
Imerovigli is far quieter 
than the capital. Take a 

relaxing stroll along its 
white-washed stone-
paved alleys amidst 
beautiful, traditional 
housing, fragrant yards 
blooming with colourful  
geraniums and blue 
domed chapels of  
outstanding Cycladic  
architecture. 
Book a romantic dinner 
at one of its restau-
rants and combine the 
local gastronomy with  
stunning views and pure 
serenity.    

Fira

Fira & Imerovigli Imerovigli
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The cooking lessons is a  
really unique experience 
one can have in Santorini. 
Using local products, we 
teach you all little secrets 
needed for cooking in a 
perfectly traditional way.
Cook your own food in 
an inspiring atmosphere 
together with our chef 
that will be with you at all 
times learning you tips 
that you can implement in 
your own kitchen.  
Afterwards have a proper 
dinner or lunch with the 
food you have cooked in a 
wonderful setting with the 
company of local wines.

Cooking lessons take 
place daily at Fira between 
3:00 - 17:00
 
Reservations
Santorini Gastronomy
Tel: +30 6988382599
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Greek meze
the filosophy of simplicity

The Greek word “meze” 
defines a culinary deli-
cacy which is served in 
a small-sized dish and 
accompanies a specific 
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 
nibbling at ease, discuss-
ing 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 
dynamics of a piece of 
feta cheese with just a 
few drops of Greek ol-
ive 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 
olives accompanying a 
fresh red tomato cut in 
4 and a crisp cucumber, 
will inundate you with 
Greek aromas and teach 
you 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’, however, is 
clearly dominated by the  
presence of seafood and 
small fish in the small 
plate.
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The catch-of-the-day yielded  
by the Aegean Sea, is of  
outstanding taste and quality 
not to be found elsewhere in 
the world. Simply place two 
pieces of fresh octopus from 
the Aegean Sea grilled over 
charcoal into a small plate  
without even adding 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 “tsikoudia raki”. Any small 
fish and seafood from the 
Aegean Sea will suffice for a 
tasteful voyage! Anchovies and 
hornbeams, sardines, white-
bait, red mullets, squid, cuttle-
fish, oysters, mussels and sea 
urchins all constitute “meze” 
tidbits that will fascinate you.

Greek meze
& seafood dishes
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Lunch & dine 
at the beach 

Upon arrival to Santorini, 
you will realize that it  
presents two sides of a 
very different “character”. 
The Caldera cliff side with 
views to the volcano and 
the opposite side cher-
ishing distinctive black 
and red sand and pebble 
beaches, courtesy of the 
volcanic eruptions in the 
past. 
Head south-west of the 
capital Fira for 10-15 Km 
and discover a string of 
beaches and their ho-
monymous settlements 
suitable for swimming 
and water sports.
In addition, the coastal side 
of Santorini provides vis-
itors with a vast selection 
of restaurants where the 
wave caresses the shore, 
beach bars for lounging 
on a sun bed all day long 
or for loud beach-parties, 
plus a plethora of pictur-
esque fish taverns serv-

ing the catch-of-the-day 
and lounge bar-restau-
rants with Mediterranean 
and international flavours. 
The beach of Kamari is 
ideal for family swimming 
and offers a wide selec-
tion of restaurants, such 
as Elia restaurant offer-
ing mediterranean cre-
ative cuisine or Vasilikos  
tavern for a most tradi-
tional touch.  
If you are in a mood to 
discover locals’ favourite  
secret place for swimming 
and island dishes, visit  
Aegialos beach at Exo  
Gialos, a small paradise 
only 10’ driving from Fira.
Last but not least, the 
trendiest beaches are 
Perivolos and Perissa. 
We strongly recommend  
the bach restaurant  
Fortyone, for a lounge 
setting, creative medi-
terranean cuisine and  
mazing cocktails!
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At the south-west coast of the 
island, it stands guard over the 
Aegean Sea since the mediaeval  
era. The magnificent view 
reaches as far as Oia and the  
things you can do easily 
turn your visit into a full-day  
excursion.
If you are an explorer, don’t miss 
a tour around the ramparts 
of the mediaeval castle. Also,  
follow the steps of our ances-
tors of the Cycladic era, by visit-
ing the fascinating excavation of 
the ancient settlement, perfectly 
preserved since the eruption of 
the volcano, in 1600 B.C.
Next, climb the path towards 
the Red beach and swim in 
the crystal clear water of the  
Aegean, while admiring the  
majestic red earth cliff behind 
you. A perfect day is sealed with 
a delicious meal, preferably  
freshly caught fish, grilled for 
you with care at one of the  
picturesque fish taverns, carved 
inside the island’s volcanic rock, 
such as the Cave of Nicolas.  
A beautiful day finishes as you 
savor the authentic local tastes 
and feel the sea caress your 
feet on the brim of the Aegean.

Following the steps  
of our Minoan ancestors 

in Akrotiri
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www.nikolascave.gr
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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 real-
ly sweet flavor. 
It is said that the particu-
lar eggplant seeds were 
brought over from Egypt 
from wealthy inhabitants in 
the past. 
Perhaps their unsurpassa-
ble aroma is due to the fact 
that for every 10 eggplant 
roots, the farmers plant a 
basil in line! 
White eggplants come in  
limited quantity 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. 
Another local culinary  
attraction is that of the fa-
mous, traditionally sourced 
goat cheese. 
Creamy in texture but also 
preserved in brine where it 
becomes harder for serving  
grated, it is unfortunately 
hard to find and taste since 
it is mainly produced at 
home by a few housewives. 
Ask for it in the few qual-
ity restaurants in San-
torini that manage to  
provide a small supply to 
their eclectic clientele.

The white eggplant
a delicious 

rarity 
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Selene
Established in 1986, Selene Restaurant is now relocated 
within the medieval compound of Pyrgos as part of the 
Cultural Village, where visitors may experience rural life 
in Santorini of olden times. You can choose between a 
relaxed meal at Selene Meze and Wine and a more so-
phisticated gastronomic experience at Selene Gourmet. 
Either way you will enjoy high quality cuisine and if you 
are curious for more, the restaurant organizes cooking 
lessons and wine tasting events. 

Pyrgos
T.: +30 22860 22249
www.selene.gr | www.santorinimuseum.com

P 06

Koukoumavlos 
Hosted within an original 18th century captain’s house in 
a quiet corner of the capital, 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 journey 
accompanied by an outstanding Greek and international 
wine & champagne list.

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

P 10

1500BC
Romantic restaurant of minimal decors hosted in two 
floor Cycladic building with stunning views to Fira’s  
Caldera from its upper terrace. 
Elegant space serving sea food at its best. Some  
dishes pay tribute to French gastronomy in using  
elaborate top quality ingredients by talented Greek chef 
Nikos Petroutsos. Famous wine labels complete your 
delightful culinary voyage.

Fira
T.: +30 22860 21331
www.1500bc.gr

P 16

The Athenian House
This new entry in Santorini’s gastronomy scene  
presents a unique combination of one of the top greek 
chefs Dimitris Skarmoutsos and the pioneer oenologist 
Panos Zoumboulis. Enjoy creative mediterranean & 
greek cuisine, using the unique ingredients of Santo-
rinean land, with a spectacular view over the caldera in 
Imerovigli. This memorable culinary journey is  perfectly 
combined with a sophisticated  wine & spirits list made 
by Panos Zoumboulis

Imerovigli
T.: +30 22860 36420, +30 6981 464430
www.theathenianhouse.com

P 14

OVAC
OVAC Restaurant, located in Imerovigli, offers an over-
whelming 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 creations 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 28900
info.santorini@cavotagoo.com | www.ovac.gr

P 24

Idol
For dinner or just coffee or cocktail, you’re in for a real 
treat. Idol provides a cozy and elegant surrounding along 
with a magnificent view. The restaurant offers you the 
chance to taste creative Mediterranean cuisine, the sea-
food is of excellent quality, and a rich wine list. On one 
of the other levels, the bar awaits you for a romantic 
evening with original cocktails, mixed according to your 
preference and spur of the moment.

Fira 
T.: + 30 22860 23292
www.idolsantorini.gr

P 22
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Assyrtico
The Restaurant was born by chefs Nikos Pouliasis 
(“Koukoumavlos”) and Vassilis Zacharakis (“Nichteri”) in 
2011. It is located in the “heart” of Fira, in a renovated 
mansion of the 60’s, offering spectacular caldera view 
and exquisite innovative Greek Mediterranean cuisine. 
Great emphasis is given in the use of local and Greek 
products in the dishes. The staff is trained to offer advice 
on food and wine pairing, along with the restaurant’s  
extensive and very interesting selection of Santorinian 
and other Greek wines.

Fira
T.: +30 30 22860 22463, 22860 34255
www.assyrtico-restaurant.com

P 28

Sphinx
Highly reputable and awarded restaurant in capital Fira, 
housed in a restored mansion and operating for over 20 
years. Stunning views to the Caldera and memorable 
sunsets while you dine and wine in absolute style. Chef 
and owner George Psychas presents  Mediterranean  
cuisine and delectable dishes of fresh fish in the company  
of exceptional wines. Interior hall exhibits admirable  
artwork by Christopher Asimis.

Fira
T.:  +30 22860 23823
www.sphinx.gr

P 30

Pelican Kipos
Pelican cafe and wine garden restaurant is situated right 
in the center of Fyra 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 480 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
info@pelican.gr | www.pelican.gr

P 44

Argo
Brilliantly and radically renovated as a whole, this mod-
ern tavern, provides multi-leveled elegant 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 emphasizes on  
seafood but also suggests delicious appetizers, fresh 
salads and juicy meat.

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

P 34

La Maison
Located in Imerovigli village, La Maison restaurant 
will compensate you, both for the amazing view to the 
caldera, as well as the original mediterranean blends. 
Chef Ioannis Papaevaggelou with his long experience in 
Paris and french techniques, creates a perfect balance 
between the simplicity of the island’s culinary tradition 
and the sophistication of Parisian cuisine. At the end of 
your dinner do not miss the most mouth-watering ice 
cream ever!

Imerovigli
T.: +30 22860 25649
www.lamaison-santorini.com

P 46

Ouzeri
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 interesting spirits like 
ouzo, raki and of course Santorini’s  wine.

Fabrica Shopping Center - Fira
T.: + 30 22860 21566
www.ouzeri-santorini.com

P 36
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The Bone
It started as a meat lovers joint. However, it went fur-
ther than that. A very trendy restaurant, with stunning 
view to the sea, offers a new concept of dining. All the  
ingredients are from Santorini and the surrounding 
islands. Vassilis Zacharakis, the chef, a worshipper of 
quality and originality, mixes them with care and tal-
ent. Intense appetisers, unique salads, rich risotti and  
pasta dishes are just the opening, before a juicy burger 
or steak that you will consume… to the bone.

Fira
T.: +30 22860 25407
www.thebonerestaurant.com

P 73

Aroma Avlis
Restaurant inside the premises of the Karamolegkos 
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 / F. +30 22860 33395, +30 6978 339 081
www.artemiskaramolegos-winery.com

P 78

Fino
An idyllic environment, with tasteful decoration,  
excellent menu and very carefully selected wine list. 
Everything is designed to make you feel refreshed and 
comfortable. 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, 
mouthwatering risottos and finger food that awakens 
your mind, before it meets your palate.

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

P 62

Terpsi n Oia
It takes a beautiful setting, such as the infinite blue of 
the Caldera, and some of the best ingredients from the 
Mediterranean to create an experience, which fills both 
body and soul and leads to ultimate pleasure. “Pleasure” 
is exactly the meaning of the word “Terpsi”. Enjoy Medi-
terranean creative cuisine with the use of products from 
Santorini, Crete and Cycladic islands. Try the excellent 
shrimp and clam risotto or enjoy selected wine labels 
with cheese and cold cuts platter from the Mediterranean.

Oia 
T.: + 30 22860 71919, +30 6932 448814
www.terpsienoia.restaurant

P 52

Seaside by Notos
All-day & night gourmet beach restaurant in black sand-
ed Perivolos, destined for the genuine lovers of fine food 
and lounge music right next to the wave. Pole of attrac-
tion for VIP’s and celebrities in a stylish and cosmopolitan 
yet unpretentious and relaxed atmosphere.White-washed 
ambient décor, magnificent gourmet seafood and Mediter-
ranean 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 bar-
ley pasta. Great choice for romantic dinning on the beach.

Perivolos - Agios Georgios beach 
T.: 22860 82801
www.seaside-restaurant.gr

Sphinx Wine Restaurant
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  
natural 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 
delicacies from earth and sea, while cocktails meet your 
wildest imagination.

Oia
T.: +30 22860 71450 | info@sphinxwinerestaurant.com
www.sphinxwinerestaurant.com

P 58

F i N O
oia
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Catch
This new restaurant concept in Oia, offers a greek menu, 
with a contemporary mediterranean twist, and a great 
variety of greek and international labels and spirits, to 
complement you during a more lively night out. After the 
romantic sunset the music gets partier and our bartend-
er starts serving his signature cocktails kicking off one 
more night of fun, good-times and partying which you’ll 
want to experience yourselves.

Oia
T.: +30 22860 72063
info@catchrestaurant.gr | www.catchrestaurant.gr

P 56

Sunset by Paraskevas
Located at Ammoudi bay under the village of Oia, it consti-
tutes 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 del-
icacies partnered with top quality ingredients. The best 
lobster pasta in a relaxing environment with unobstructed 
views to the most famous sunset in Greece.

Ammoudi
T.: +30 22860 71614
www.sunset-ammoudi.gr

P 68

Asea
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 cock-
tail, 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

P 50

Thalassia
In this traditional Greek tavern scenery, you are invited 
to let yourself free and to savour the Santorini air, view 
and tastes. Nourishing breakfasts with fresh juice, tasty 
coffees, exquisite seafood and fish platters for lunch and 
dinner, delicious traditional Greek recipes, refreshments, 
spirits and very good local wines. High standard cuisine 
with ingredients collected that very day and cooked with 
artistry and care.  

Oia
T.: +30 22860 71469 | thalassia2015@gmail.com
www.thalassia.restaurant

P 64

Alati
With a choice between two magnificent surround-
ings, 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. Mediterranean 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
Tel: +30 22860 81796
www.lcsantorinirestaurants.gr

P 40

Wet Stories
The hottest bar in Perivilos, 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 bartenders 
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.

Perivolos Beach
T.: +30 22860 82290, +30 6932 478506
FB: Santorini wet stories

P 82
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The Cave of Nikolas
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.

Akrotiri
T.: +30 22860 82303
www.nikolascave.gr

P 88

Demilmar
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.

Perissa
T.: +30 22860 85070
www.demilmar.com

P 84

Metaxi mas
Traditional eatery operating 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

P 92

Are you in the mood for a 
relaxing day at the beach 
without too much moving 
around and with a rich  
variety of activities and 
shops at walking distance? 
A visit to the villages  
Perissa and Perivolos is 
the best choice. At a 10 km 
distance from Fira, they 
stand next to each other  
behind an immense 
beach, famous for the im-
pressive colour of its sand: 
black. 
The beach is organized 
and very lively, full of small 
bars and other activities. 
Have a swim, relax under 
the sun and enjoy your 
meal by the sea. 
If you are in the mood for 
fresh fish and sea food, we 
definately suggest “Dichtia”  
(The Nets) tavern, one of 
Santorini’s most famous 
fish tavern.

a day
at the beach 
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A blonde, light lager, cool and refreshing, with rich 
foam, easy-to-drink that pairs perfectly with Greek 
flavors and recipes, goes by the name ALFA. 
It has a discreet aroma and is one of the oldest 
beer brands in Greece since it is already 54 years 
old. ALFA Beer was the first beer carrying a Greek 
brand name (‘ALFA’ comes from the first letter of 
the Greek alphabet, implying top quality). 
ALFA Beer, with its glowing golden-yellow 
color and its gentle aroma of malt and yeast, is 
produced by the Athenian Brewery following the 
old traditional recipe, using Greek barley. 
Moreover, its bottle shape has many similarities 
with the original ALFA bottle that appeared in the 
1960s. 
ALFA is the beer that keeps us company when 
we are enjoying our most authentic, relaxed, and 
carefree moments, the ones we share either with 
people, or in the places where we feel the “ALFA 
side of ourselves”.

A few words about ALFA Beer


