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Our food is prepared with local
fresh seasonal ingredients
Inside the restaurant we
keep a book of complaints
Our prices include all the legal taxes:
16% for food, 16% for alcohol
and 0,5 % for municipality taxes

Ta @ayntd pac, napackeuddoviat Pe vidnia
(PPEOKA UAIKA ENOXNG. XTO Katdotnpa
dlatnpeitat BLBAlo napandvwy.

YTUG TWHEC pag oupnepthaBdvovrat
OAEG OL VOULUEG enPBapuVoELg
16% ota @ayntd, 16% ota notd
kat 0,5% dnuoTika TEAN.

Restaurant Manager
Chatzopoulos Konstantinos







Th Aete, Cexivape;

2Ntko Pwpl pe eAatdAado kat vun yla 2 atopa
TatdikL

TZGTZ[I;L navtaplov

Mnouytoupvl (peta Pnt KautepoUAa)
Z(pGKLO\;r'] nita ye PEAL Kat couodpt
[Naotouppadonitdkia He 0dAtoa cUKoU

®daBa Xaviopwid pe KANapn Kat KPEPPUDL
®pEaKleg TNYaAVNTEG NATATEG

lapldeg oayavakt

[Natdteg toing (tnyavnteg pe AddL tpougag
Kal napuelava)

Moo opeKTIKWY (VIOPATOKEPTEDEG, YApa.
TUPOKPOKETEG, PEYYOOaAdTa, TCaT(iKL,
tCatd{kt natdaplou Kat HeEATCAVEC YEULOTEC)

MeAutdaveg 2aviopivng (YELOTEG Pe @ETa,
BaclAko, okopdo, nappelava Kat Enpouc kapnoug)

Aguka pavitdpla Shimeji ye odAtoa ooylag
(neptexouy Burapiveg A kat B. €xouv MoAU Aemtn yeuon
Kal povadikd apwpuata)

Y.aAATEG TTOV TTPETEL
va OOKIIAOETE

2avtopivn (UapoUAL poKa, viopatdkia 2aviopivng,
(PPEOKO KPEUPUOAKL, nappelava, Alaotn vioudra,
0Ta@{dEC, KOUKOUVAPL KAl PUOTIKA 0w¢ PEALOV)

XwpLdtkn

Ntakdkia (viakoc pe viopativia, geta, AddL, kanapn,
Toupol Adxavo Kat Toupal ayyoupadkt)

KaAokatpwvn (nendvi, poka, peta,
na&lpadakia kat npooouTto)

20Adta Twv aoBnoswv (Aaxavo, kapoTo,
&npol kapnol, otaideg, oaAtoa ylaouptiou
Kal kaBoupdlopévo couodpl)

2ounep oaAdta (Tplwv e0WV MAgPLES, Na&LPadt,
YKOT{L, Kivoa, @€Ta, tNnno@asg, t¢ividep, ayyoupt,
€AaLOAad0 Kat Aepovi)

®peokia oaAata (Pe yapldeg, poka, JapouAL, apakdag
€€1pa @{voc, (PaocoOAa EVIQPAPE, PPEOKO KPEUHUDAKL
Kal dAKpUa NINEPLAC PE BIVEYKPET ouaoaunt)

DpeoKLa PIKpG npdctvn caAdta (MapouAL, Enpol
Kognoi. nNPAoWVO PNAO, JIKPO Mpaactvn : pouotdpda,
KOALOVOPOC, pOKa, UMNPOKOAO, AEUOVL BIVEYKPET 0WE)

2Mavakt (onavakt, poka, kapapedwpevot Enpol
kapnol, napueldva kat vinaigrette noptokaAlou

‘E&tpa ehatdAado pepida
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Basket with homemade bread and tapenades

Tzatziki

Beetroot tzatziki

Spicy feta cheese (baked with spices in the oven)

Sfakiani (fried cheese pie with honey and black sesame)
Pasturma small pies with fig sauce

Fava (traditional Santorinian specialty)

Fresh fried potatoes

Shrimps saganaki

Homemade potato chips (with black truffle oil & parmigiano)
Variety of starters (fried cheese croquettes, eggplant
E%lést,m%mggcizciﬁ?gLrj]gt;[:g\s/é)smoked herring dip salad, tzatziki,

White eggplant rolls (with feta cheese & herbs)

Shimegwhite mushrooms with soya sauce (they contain vitamins
A and B. they have very delicate taste and unique aromas)

Salads

Santorini salad (lettuce, arugula, Santorini cherry tomatoes, raisins,
spring onion, sundried tomatoes, pine nuts, parmigiano cheese
and a secret honey sauce)

Greek salad (tomatoes, cucumber, olives, peppers, onions,
feta cheese, oregano and olive oil)

Dakakia salad (dakakia is 3 different small salads in one.
Rye rusks, pickles, feta cheese, olive oil, capers and cherry tomatoes)

Summer salad (half a melon with arugula, feta cheese,
rusks and prosciutto)

The salad of emotions (cabbage, carrots, dried nuts,
raisins, yoghurt sauce and sesame)

Superfood salad (red. green and yellow peppers,
tomatoes, feta cheese, cucumber, quinoa, goji berries,
sea-buckthorn, ginger, olive oil, lemon and rye rusks)

Fresh salad with shrimps, arugula, lettuce, extra fine peas,
edamame, spring onion, chives and wasabi vinaigrette

Fresh micro green salad (lettuce, nuts, green apple, small green :
mustard, cilantro, arugula, broccoli, lemon, vinaigrette dressing)

Spinach salad (spinach, caramelised nuts, rocket,
parmegiano cheese and orange vinegraitte sauce)

Side of olive ol
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Av Bev TpWTE KPEQG...
Mouoakdc tou olkoAdyou (napuelava)
Aaxavikd pe nita Kat ytaouptt

Pidto ppeokwv pavitaplwv pe 1polga
(nappelava)

PaBoAL pe onavakt kat tupl pikadta,
Kapudla o oaAtoa peAoy pe tpola

['ebon watpidag

MooxapdKL KOKKWLOTO (UE paKkapovia
N NATdTeG TNYavNTEG)

EAANVIKG nidto dUo atépwy
(ylanpdkia, Jooxapakl, Jouoakdc, gdfa, natdreg,
1Catliki, 1¢atlikL natlaplou)

[anpdkia (napadoaotakn ouviayn pe pudL, Kiua
Kal QUOOHO TUALYMEVA O AAXavo e
0W¢ ylaouptLov)

Tng wpag

Kepndn (3 kepndn xopva pe nita, ayyoupt,
KOPAPEAWPEVA KPEPPUBLA, 0WC ylaoupTloU PE HUPWOLKA
Kal viopdta. 2epPipetal pe PPECKIEC NATATEG TNYAVNTEC)

20UBAGKL Mix (xolptvd, kKotdnouAo, apvi Kat UnLpTeEKL)

Mix grill kpedtwy yla 2 atopa (UALPTEKL, KOTOMOUAO,
AOUKQVIKO, NaiddKLa, couBAGKL kal NATATEQ)

Anioteuta pnoutdkla koténouAo (otn coUBAa
UE oneataA natdteg Tnyavntec.) To mdto eivat yua 2 dtopa

Rib eye 350 - 400yp Black Angus
(Mapvaplopevo 12 wpec. LepPipetal ye noupe Natartag)

Tomahawk 800 - 1000yp
(Mapwvaplopevn 12 wpec. XepPBipetal pe noupe natdrag)
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Vegetarian
Vegetarian moussaka (oven baked layers of peppers,

onions, eggplants, potatoes topped with béchamel sauce
with parmegiano cheese)

Vegetables (peppers, onions, mushrooms, zucchini,
~ eggplants, asparagus served with pita bread, Greek yogurt
and arugula)

-y

Risotto with fresh mushrooms and truffles
(parmegiano cheese)

. Ravioli with ricotta and spinach in honey
! N ¢ sauce with walnuts and truffles

4% $14
e ApTw :- ¥
' A% P
& - QGreektaste
- o o | < Stifado (veal slowly cooked in tomato sauce, served
i with linguini pasta or fries)

Greek Plate for 2 persons
(glaprakia, moussaka, fava, tzatziki, beetroot tzatziki,
veal and potatoes)

Giaprakia (a traditional Greek recipe with
minced meat, rice, and mint, wrapped in cabbage and
served with french fries and yoghurt sauce)

Grilled Fillets

Kebab special dish (3 lamb kebabs with tortilla,
caramelized onions, tomatoes, cucumber and yoghurt sauce
served with french fries)

Mix special souvlaki (pork, lamb, chicken and kebab,
served with french fries pita bread and tzatziki)

Mix grill for 2 persons
(chicken, pork, kebab, burger, sausages, lamb,
potatoes and sauces)

Special chicken thighs dish for 2 persons
(Grilled chicken thighs™ souvlaki with special fries)

Rib eye 350 - 400gr Black Angus
(marinated for 12 hours, served with potato purée)

Tomahawk 800 - 1000yp
(marinated for 12 hours, served with potato purée)



['kovppediég

*2aMyKdpla peyaia
(Hayelpepéva o€ Aeukd kpaol & okdpdo)

®dABa pe xTanddl KOKKIVIOTO (OPEKTIKO KaUTEPO)
Pil6to xtanodt pe paotixa, kanapo@uAia kat nappelava

Tnyavid BaAaoowwy (xtévia, yapldec, yuaAloTEPES, pUOLa
o€ odAtoa oulou, oepPBipetal pe dyplo pul)

20AoUOC YNTOC Ye oaAtoa paviapviou
['Upoc ppeakou Yaptou (A\aupdkt)
KaAapapata (kaAapapt Kopuevo o Awpldeg

UAYEIPEPEVO OE 0AATOO VIOUATAG UE PPETKQ
LUPWOLKE ofnougvo pe oulo)

Maxkapovadeg

Ta @pouta tng BdAaooag (uakapovada pe pudlia,
yap{dec, MNEPLEC KAl KPEPPUOL 0 0AATOQ 2avIopWVLAG
vIopatag pe okopodo)

H yapdopakapovada pac... (€va anod ta KaAdtepa

nidta Tou eotiatopiou pe ddpopa peyedn @peokiag yapidag,
KPEUMUOL Kal Acukn odAtoa peAlou. Av 0ag apeCOUV Ol YAUKEG
yeuoeLg, auto elval €va nuato nou Ba oag peivel a&€xaoto)

Actakopakapovada (ywa 2 atoua)

Makapdvia pe kaoupt (MKavika)




Gourmet

*Large snails (starter)
(cooked in white wine and garlic)

Fava beans with octopus (in spicy red sauce, starter)

Risotto with octopus, mastic, caper leaves
and parmegiano cheese

Seafood with ouzo sauce (scallops, shrimps, prawns
and clams served with wild rice)

Salmon cooked In clementine sauce
Sea bass gyros with pita bread and yoghurt

Calamarata (calamari cut like linguini pasta, cooked
In tomato sauce with fresh herbs and ouzo, starter)

Pasta

Frutti di Mare
(mussels, shrimps, prawns, peppers, onions,
garlic and fresh Santorinian tomato sauce)

Shrimp pasta
(This dish is made with fresh shrimps and prawns in a creamy
honey sauce. If you like sweet dishes then you'll love this

dish. If not, then go for the “Frutti di Mare”)

Lobster pasta for 2 persons

Crab pasta with spicy tomato sauce




Oailaocoiva

KaAapapdkl tnyavntd e odAtoa taptdp

KaAapapt yeuLoto
(ME Alaotn vioudta, QETa, KPEPPUOL Kat mneptd)

XtanddL Ynto

MU axviotd o€ Aeukd Kpaol

Ppeoko Wapt
Townoupa tepdxio

®aykpl (10 KINO)

AaupdKt (to KIAO)

Townoupa (10 KIAG)

Yoeowa Ihata

Apyw oneataA yla 2 atoua (ppeoko Papl)
(1 Toinoupa, kaAaudpt Ynto, 4 yapidec, 4 pudia,
X1anooL, Natdteg, pudL Kat Aaxavikd)

Apyw ongaotaA ya 2 atopa (Gourmet)
(1 wapt nuepac 400yp, kaBoupt, 2 xtevia Pntd, 1 kaAhapdpt
YEULOTO, 2 yapideg, aotakoc 350 - 400yp, pudl kKat Aaxavika)

Apyw oneataA yia 2 atopa

(1 @aykpl Tou KAoU, Tnyavid BaAaoowvwy pe oudo,
KaAauapdkL TNyavnto pe odAToa taptap, Natateg tTNyavntec,
pUQL Kat Aaxavika)



Seafood

Fried baby calamari (starter)

Stuffed calamari with feta cheese,
sundried tomatoes, onions and peppers

Grilled octopus

Fresh mussels in white wine sauce with garlic

Fresh Fish

Sea bream one fish portion
Red snapper (per kilo for 2 persons)
Sea bass (per kilo for 2 persons)

Sea bream (per kilo for 2 persons)

Special Dishes

Argo special dish for 2 persons (fresh fish)
(1 sea bream fish, calamari, octopus, 4 shrimps,
4 mussels, french fries, rice and vegetables)

Argo special plate for 2 person (gourmet)

(1 fish of the day 400gr, crab, stuffed calamari with
feta cheese and vegetables, 2 prawns, 2 scallops.,
lobster 350 - 400gr, rice, vegetables and tartar sauce)

Argo special for 2 person (fried)

(1 red snapper fish 1kilo, sea food with ouzo sauce,
fried calamari with tartar sauce, french fries,

rice and vegetables)

(Tkilo portion serves 2 persons)




Each yéar “Argo” restaurant is looking
for small wineries that are hidden enological gems.

Plethora; 12% Vol 750ml “Argo’ s Selection”
(Merlot, Cabernet Sauvignon, Cabernet franc)

Mavrotragano "Sigalas:' 750ml
(Mavrotragano Is a Santorinian wine with great taste and structure
This wine is a very good choice with grilled meat or Greek food)

Nemea Agiorgitiko Lantides Winery 13,5%Vol 750ml
Argyriou Winery Pinot Noir (2016) 13%Vol

Ovilos Cabernet Sauvignon 13,5%Vol ~ 750ml

(A deep ruby wine that matures in brand new French oak casks for

18 months and is kept under ideal conditions in the underground
cellars of the winery for another 2 years. Complex, clear red fruit,
caramel, cedar wood and chocolate aromas with nutty and spice notes

Erochos (60% Mavroudi and 40% Merlot) Agyriou Winery

Little Ark 2013 750ml
(Vinification method that includes diffusion and
storage in oak barrels 14%vol)

Portes Merlot Skouras 14%Vol 750ml

(A quality Merlot by George Skouras. The nose shows aromas

of red cherries, plum, vanilla spiced with hints of violet and tobacco and
mouth with velvety tannins that evolve beautifully over time)

Earth and Sky xinomayro Thymiopoulos 750ml

House red per glass

RGELEAVG

Whispering Angel Rosé 750ml
Miraval 750ml

Atlantis Rosé Argyros Winery 750ml
Little Ark Rosé 13% Vol 750ml

La Vieille Ferme (fine French wine)

(If you like easy drinking rosé wines, this one is perfectly
suiting aperitifs and simple cookery.)

Anagallis Venetsanos Winery 750ml
(mandilaria 20%, assyrtiko 30%, aidani 50%)




White Wine

Plethora 13% Vol 750ml “Argo’ s Selection”

Gavalas Santorini Blue bottle 137% Vol 750ml
(Beautiful fragrant complexity of citrus,

white flowers and tropical fruits.

This wine pairs nicely with fish and seafood dishes)

Nykteri “Santo Wines” 375ml
Thema 2018 (Assyrtiko and Sauvignon Blanc) 13%Vol

Assyrtiko - Athiri “Sigala” 750ml (AM)

(arguably one of the finest Santorinian white wines.
Assyrtiko is more of a wine lover’ s grape,
producing fine aromas. Good match with

starters and light red sauces)

Sauvignon Blanc "Magiki Plagia” 750ml

(The vinification with skin contact for 12 hours and the
final maceration in inox casks at low temperature 16 C,
gave us a balanced, aromatic wine with nice acidity)

Chrisabelo “Lantides Winery” Chardonnay 2016 750ml 13% Vol

Vivlia Chora 40% Assyrtiko & 60% Sauvignon Blanc 137% Vol

(a gentle, yellow-green colour of remarkable clarity.

The marriage of the cosmopolitan and fragrant Sauvignon with the
Greek Assyrtiko produces a wine with a powerful

aroma redolent of exotic fruit, peach and citrus.

A rich, cool and beautifully balanced flavour, pleasant

acidity and a lasting, fragrant aftertaste.

Little Arc 750ml Lantides winery
(very easy drinking white wine full of flower aromas)

Assyrtiko “Kyathos winery” 750ml 13% Vol

Tesseris Limnes “Kyr Yianni winery” 13,5% Vol

(Tesseris Limnes 2013 is a wine with full body

and volume, the result of a very good year for Amyndeon
which allowed the grapes, and especially GewUrztraminer,
to reach higher levels of maturity.

House white per glass




Champagne

Moét & Chandon 200ml

Moét & Chandon 750ml

Veuve Clicquot (Brut) 750ml

Veuve Clicquot Rose 750ml

Moét & Chandon ICE 750ml

Asti Martini (light and sweet) 750ml
Cair (Greek sparkling wine, Brut) 750ml
Dom Pérignon

Laurent Perrier Rose

Dessert Wines

Vinsanto 8 years old (per glass)

Apiliotis "Sigalas” 500ml

(Mandilaria 100% 9%vol.

The grapes are sundried

for 10-12 days and then they are taken
to the destemmer crusher.

The wine is then aged In

old oak barrels for a
minimum of 24 months)




AVApUKTIKA
Soft drinks

Coca Cola 250ml
Coca Cola light 250ml
Coca Cola Zero 250ml
Sprite 250ml

Fanta Orange 250ml
Fanta Lemon 250ml
Soda water 250ml
Water 1Lt

Avaton Water 750ml

(to vepd autd avaduetal otnv Nnyn tng lepdg Movnce Xipwvoc MNetpag
010 Bouvd Tou ABwg kaAUtepn notdtnta EMnVikoU PeTaAAKoU vepou/
this water emerges at the spring by simomnopetra monastery

in the mountain of Athos best quality of greek mineral water)

Toat oe OlaYoPEG YEUOELG
Tea (variety of flavours)

DUOLKOG XUPOG MOPTOKAAL
Fresh orange Juice

DUOLKOG XUPOG AEHOVL
Fresh lemon Juice

XUPOC aVAUELKTOG
Mixed fruit juice

MnUpeg / Beers

Alfa 330ml

Alfa Weiss 330ml
Mythos 330ml

Yellow Donkey 330ml
Heineken 330ml
Amstel 330ml
Amstel Radler 500ml



[Tota / Drinks

Johnnie Walker red
Johnnie Walker black
Jack Daniel's
Glenfiddich

Tequila Patron
Hendrick's Gin
Vodka Belvedere
Vodka Grey Goose
Vodka Absolut
Martini

Bacardi

Campari
Metaxa*****

Oudo MAwpdapt 200ml
Ouzo Plomari 200ml

Oulo AnaAapiva 200ml
Ouzo Apalarina 200ml

Tolnoupo ToltAlAng pe & xwpic I'Aukavioo 200ml
Greek grappa Tsipouro Tsililis with and without Anise 200ml

Sangria Aeukni
White Sangria 1 glass

PakdueAo 200ml
Greek grappa with honey 200 ml

Cocktails

Mojito

Ginger Mojito
Strawberry Mojito
Cosmopolitan
Mango Daiquiri

Aperol Spritz with Moscato d’ Asti

Spicy Honey Passion

Gin Tonic (Hendrick's - Cucumber)

Espresso Martini
Margarita
Negroni
Kir Royale
Bellini

\]

Cocktails
Non Alcoholic

Virgin Mojito

Virgin Strawberry Mojito
Virgin Ginger Mojito
Fruit Punch




['Avka / Desserts

Brownie cokoAdtac

(Me naywTo Bavida kat olpont cokoAdTac)
Warm chocolate brownie

(served with vanilla ice cream

and chocolate syrup)

Aepovonutdkia
Small lemon pies

Y OUPAE MOPTOKAAL (UE MaywTd 0OKOAATAC)
Orange soufflé (with chocolate ice cream)

Tipaptooy
Tiramisu

®poutocaAdta Pe ylaoupTL
Fruit salad with yoghurt

[Naywté pnavogt
Banoffee ice cream

<1 [Naywto tplavtd@uAio pe Aoukoupla
3 o Loukoumi ice cream with rose flavour

:-“".-l *

Kagég / Coffee

EAANVIKOG Ka@EG povog
Greek coffee (single)

EAANVIKOC Ka@eg dLINAGG
Greek coffee (double)

Kapec piAtpou
Filter coffee

®pang
Frappe

Freddo
Freddo (cold cappuccino)

Espresso
Espresso (single)

Espresso OnAdG
Espresso (double)

Cappuccino
Cappuccino

Kagpec latte
Cafee Latte

Napyiaéc / Shisha

HOOKAH MENU
Simple 40€

Watermelon
Double Apple
Blueberry

Black Grape Mint
Lemon Mint

Special 60€

Baam (Pineapple, Melon)

Love (Watermelon, Passion fruit, Melon, Honey)
Casanova (Berry Mix, Mango, Watermelon)
Berry Mix

Kaki (Cactus, Kiwi, Ice)

Argo secret mix
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Argo dropped anchor in the capital be & e e =
of Santorini, Fira in 2008 with its BT e R e D S
captain Constantin and his crew. gt
The purpose of the journey was to travel

Argo s guests through the savorous pleasures
of Mediterranean cuisine in a new-age fashion.
Sail with us on a culinary tour of flavors and
aromas, inspired by classic and innovative
recipes and prepared with passion, love

and enthusiasm.







