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Welcome to
Anogi Restaurant!

We welcome you to the delightful
experience of Anogi Restaurant! In our
restaurant, for a decade now, we have

dedicated our life and passion to
introduce the delicious tastes from all
over Greece to the unique island of
Santorini. We cherish the essence of
Greek hospitality and gastronomy so
that you can experience both to the
fullest. We draw our inspiration from
the delicious Greek cuisine, the
carefully selected products and the
beauty of Santorini to create a series of
tastes that will make you feel wonder-
ful! Our inviting dining area, the long
tradition in gastronomy and our
devoted staff wait to make you part of
our inspirational gastronomic experi-
ence. We hope that the calm wind that
brought you here will accompany you
while you are tasting our delicious food
and as the wine lifts your spirit.
Welcome to Anogi Restaurant!



0T

Xelpomointo Pwpi / Homemade bread per basket

YAAATEZ / SALADS

LaAdta Avayl

MapovAl, &OTPO KAl KOKKLVO AGXaV0o, KApOTO, KPEUHVSL,
uAo, oVko, otapideg, covoau, kapldia, ypafiépa Naov,
pe odAitoa eAatdrado, povotapda kot [leTiped

Anogi Salad

Lettuce, white and red cabbage, carrots, onion, apple, figs,
raisins, sesame, nuts, graviera cheese from Naxos

with olive oil, mustard sauce and Petimezi

EAAnvikn ZaAdrta
Ntopdta, ayyolpy, Kpeppidy, mpdowvn TmepLd, eAés, KE&Tapt,
PETA, KamapduAda, kplBapokovAoupa, EAXLOAQSO

Greek Salad
Tomato, cucumber, onion, green peppers, olives,
capers, feta cheese, caperleaves, wholegrain and olive oil

MoAiTikn ZaAdta pe Baiaocova

AgUKO KL KOKKIVO Adxavo, kapdto, oeAvopLla e
oWTAPLOUEVA HUSLA, KOAQUAPL XTaTOSL, yaplddkl
Kot BLveykpet pe tayivi

Seafood Salad

White and red cabbage, carrots, celery root, with

sauted mussels, kalamari, octopus, shrimps, and
vinaigrette with tahini

ToaAdta Tmavdit

DUAAX aTIO OTTAVAKL HE TPLUUEVT @ETa, avnBo, KPEPUUSL OE PWALL KPoUOTAS

HE AaSOAEHOVO YIXOVPTLOV
Spinach Salad

Spinach leaves with feta cheese, dill, onions, in pastry leaf crust,

with olive oil- yoghurt dressing

3,00 €

14,00 €

13,00 €

15,00 €

13,00€



FNOEZT

KPYA OPEKTIKA / COLD APPETIZERS

Tupoxautept 8,00 €
Aloupn] pe VIOHAT, PETQR, KRUTEPEG TLTEPLEG Kal EAxLOAaSo

Spicy cheese sauce
Tomato, feta cheese, spicy peppers and olive oil

TzatzikL 8,00 €
Adowpn] pe yraolpty, ayyoupl, aviBo, okdpdo kat eAadrado

Tzatziki

Yogurt, cucumber, dill, garlic and olive oil sauce

MeArtzavooaAdta 8,00 €
Adoupn HE KATIVLOTY] HEATZEVA, YAUKLEG KOKKIVEG TILTTEPLES

paivtavo, okopdo, 081 kat eAaidAado

Eggplant salad

Smoked eggplant, red sweet peppers, parsley

garlic, vinegar and olive oil

Inaopévog Kpntikég Ntdkog 10,00 €
LE @PEoKLa PIAOKOUHEVT VTOUATA, EAQLOAASO Kal Tupl QETa

Crashed Cretan Barley Bread
with fresh chopped tomato, olive oil and feta cheese

OPEKTIKA XOPTOPATQON/VEGETARIAN APPETIZERS

®afa Zavtopivng HE TTPACO Kol UTIAXXPLKE 13,00 €

Local Fava- yellow split peas- with leek and spicys

Ntopatokeptébes Zavtopivng / Local tomato balls 10,00 €




FNOEZT

ZEXTA OPEKTIKA / HOT APPETIZERS

Aayavika oydpag

KoAok00L, peArtzava, TpixpwUES TITMEPLES, HAVITAPLA KAL GLPOTIL BAACEHIKO
Grilled vegetables

Zucchini, eggplant, coloured peppers, mushrooms and balsamic syrup

déta cayavaki

og Tpayavd @UAA0 KpoloTa, e PEAL KXL GOUTGL
Feta cheese saganaki

in crispy pastry leaf with honey and sesame seed

Mavitapia pe okopdofovtupo / Mushrooms with garlicbutter

M @éry peirtldvac

LE KATVIOTO TUPL, GAATGQ VTORATAC KAl PETA
Eggplant Mille-feuille

with smoked cheese, tomato sauce and feta

laouptrov
Gyourtlou meat balls with tomato sauce, yogurt and pita

¥nté yarovpul pe mEoTO BaclAkoy, EALEG KAl VIOpATivia/
Grilled halloumi with basil pesto, olives and cherry tomatoes

dpeokoxkoppéveg Tnyavitég matates/ Fresh fried patatoes

OAAAXXINA OPEKTIKA / SEAFOOD APPETIZERS

Tapideg Tnyavitéq okopSATES [LE KATIOPT
Fried garlic shrimps with capers

M8 ayviotd ofnopéva pe Asukod Kpaol kal apwpaTikd
Steamed mussels in wine sauce and herbs

Kodapdpt Tnyavito pe @peoko kpepupusdi
Fried kalamari with fresh onion

Yytbd Xtamdsi

HE TTATATH OWTE, KATOPL, @pP. KPEUPVSL, vTopativy, oxdpdo kal olpdL Baiaé ko

Grilled octopus

with potatoes saute, capers, onion, cherry tomatoes, garlic and balsamic syrup

Tapidec @pikacé
Shrimps with spinach leaves in egg-lemon sauce

15,00 €

13,00 €

12,00€

13,00 €

14.00 €

14,00 €

6)00 €

17,00 €

1500 €

15,00 €

20,00 €

18,00 £



FNOEZT

KYPIQX ITIATA / MAIN COURSES

ZouPAdkL and KotdTOVAD

OE OOATOQ LOVOTAPSAG LE TIOTATES TNY AV TEG
Grilled chicken souvlaki in mustard sauce with
fried patatoes

XoLpvo k0TOL o€ gdAToa pUpag pe baby matdrta
Pork shank in beer sauce with baby potatoes

Mooyapiowa payovia

He kapdTo, TATATA TOUPE, TPAGO, 08 CAATON KOKKLVOU KPaoLOy
KOl HoUG QETaS

Veal cheeks

with carrot, potatoe purée, Agek, in red-wine sauce and feta mousse

Koxopdxi og cdAtoa kOKKIVOU KPaAGLOV
e dapdoknva kat pvgL basmati

Baby rooster in red-wine sauce

with plums and basmati rice

Apvioo couvBAdkL oxdpag pe moupé Aeukig peALT{dvag Kot
OGATOO ToHITEOUPL

Grilled Lamb souvlaki with white eggplant purée and
chimichurri sauce

Imodoputp{6Aa KamvioTy

ue Ymm matata pe ckopdooutupo
Smoked pork steak

with baked potatoes and garlic-butter

DAfTo Aafpdkl pe yapldég, pidia ayvioTd, KoL VTLT OKOPSaALLS
e PLEAGVL COUTILAG

Fillet of seabass with shrimps and steamed mussels,

garlic sauce and cuttlefish ink

®1A¢10 Tomopag e (0T TATATOC AT
Fillet of sea-bream with warm potato salad

Mapadoocloakog povocakag
Traditional mousaka ,minced meat with eggplant, baked potato
and tomato sauce

FapiSopakapovada
Spaghetti with shrimps

T'ouBétoL Balaoolvav Le GAATOX VTORATOS,
yapides, kot pidia

Traditional orzo pasta with tomato sauce, shrimps
and mussels

Ayopavopukds YreiBuvog: Xapa Kedaitzi

20,00 €

23,00 €

25,00 €

22,00 €

25,00 £

22,00 €

26,00 €

26,00 €

18,00 €

23,00 €

25,00 €

Xpnoipomolot e extra map@évo eAaidiado Ia To TyaviTe LG ¥pTOLLOTIOLOVE NALEARLO KO TO KPEOTH EIVHL (OPECK

T ootpoakosldn kal Ta poAddiaa slvon kateruypéva

We use virgin Olive Oil. For fried plates we use sunflower oil. All our meat is fresh. Shellfish and mollusces are frozen.



FNOEZT

EIIIAOPIIIA / DESSERT
Moptoxaroénita / Orange cake 9,00 €
Tapta 6OKOAGTAG APWUATIEGPEVT LE TOPTOKAAL, TILMEPL GLTGOVAV , KAl 10,00 €

mango sorbet /
Chocolate tart scented with citrus, pepper and mango sorbet

MriakAaBdg pold pe taywtd @uotiki/ Baklava rolls with pistachio 12,00 €
ice-cream

KA®EX / COFFEE

Neokagé / Nescafe 3,00 €
Eompéco / Espresso 4,00 €
Eonpéoo 8tnAdg / Espresso double 5,00 €
ToaL / Tea 3,00 €

ANAWYKTIKA / SOFT DRINKS

Coca Cola / zero 250 ml 3,50 €

MoptokaAada, Aepovada, Sprite 250 ml 3,50 €

Orange, lemonade, sprite 250ml

Ice tea Agpdvl / Ice tea lemon 3,50 €
Nepd ep@raimwpévo 11t / Mineral water 11t 3,00 €
Zoupwtn 250ml / Sparkling water 250 ml 4,00 €

ZoupwTtn 500ml / Sparkling water 500ml 6,00 €



#NOZT

MIIYPEX / BEERS
4,50 €
Heineken, Amstel 330ml
©,00 £
Mythos, Alfa beer
Chios 330ml 8,00 €
0vzo "Miv” 200ml / Ouzo " Mini " 200ml 9,00 €
0vzo "Bapfoayidvvn” 200ml / Ouzo "Varvagiani” 200ml 9,00 €
Toimovpo ” Aekapdkt” 200ml / Tsipouro "Askopakt ” 200ml 9,00 €
[oTtript ovigo / Glass of ouzo $:20 &
6,00 £
[oTtiipt vinsanto / Glass of vinsanto
Xopa Aevkd caviopwvié Nuxtépt ( Ktiua Apyvpou ) 1t 2000%€
House local white wine Nychteri ( Argyros Estate ) a5 [t 10,00 €
1/4 It 5,00 €
XOpa Aevkd ProA 6 ( Avbpéou Bai H hit ic (And Vai
Vpa Aeukd Boroykd ( Avépéou Béiog ) / House white organic (Andreoy alos]l e SEED B
o5 [t 10,00 €
/4 It 5,00 €
Xopa pozé savropwid (Kipa Apyvpov) / House local rose wine (Argyros Estate)
1t 2000%€
o5 [t 10,00 €
1/4 [t 500 €
Xopa cavropwid epuBpd (Krpa Apyvpov) / House local red (Argyros Estate)
1t 2000%€
05 [t 10,00 €
1/4 [t 500 €
XOpa epuBpo (Av8péou Baiog) / House red organic (Andreou Vaios)
1t 2000%€
chs JlE 10,00 €
1/4 [t 5,00 €



FNOEZT

AEYKA KPAZXIA / WHITE WINES

ZITAAAX ZANTOPINH 45,00 €
Hapaywyég:ErydAag I1. Meproyn: Ola TTowidio: AcvpTiko

Oivog Agukdg pe xpwpe oxupofovBo Kol AT apwpata eamepldoeldwv.

Zuvodevel Pdpla kol AsUKE KpéaTa pe eEAapPLES OAATOES

SIGALAS SANTORINI

Winery: Sigalas P. Location: Oia, Gr. Variety : Assyrtiko
Dry white wine with color straw blonde and a bouquet of citrus.
Served with fish and white meat with light sauces

ZITAAAZ BAPEAI ZANTOPINH 47,00 €
Nuapaywyods: Zuydag I1. Meployn: Ofa MowAia: AcvpTiko

0ivog Aeukég Enpog fupmpévog oe Spiiva Boapédla yia Tepimou 6 prveg pe Aapmepd

xpuobtavBo xpwpa, Thovoa LooppoTINHéVT YEVOT KAl LEYAAT] eTiyELOT).

ZuvoSevel Papia Kal AEUKG KpEaTa Pe AEVKES TUKAVTIKEG OUATOES, KATVIOTA TUPLA

KA KATVIGTO GOAWHO.

SIGALAS BARREL SANTORINI

Winery: Sigalas P. Location Oia, Gr. Variety: Assyrtiko

Dry white wine aged for about 6 months in oak barrel, with bright gold and
blonde color with rich-balanced taste and long finish.

Served with fish and white meat with white piquant sauces, smoked cheese
and smoked salmon.

AXYPTIKO APT'YPOY 45,00 €
Hapaywyds: Apyvpés I & M. Tleproxn): Emokom] HowiAla: AcUpTiko

Oivog Agukdg Enpdg pe Slovyég KiTpvo xpwpa, apwpatikd e vdteg eomepldoelbwy,

vman oflnta kot mAovolo cwpa. Zuvodivel Badaoova kol Papo

ASSYRTIKO ARGYROS

Winery: Argyros |. & M Location: Episkopi Gr. Variety Assyrtiko

Dry white wine with crystal clear yellow color, flavored with citrus overtones,
high acidity and full body. Served with fish and seafood

AHAANITABAAAX 45,00 €

HNapaywydc FaBard. Mepoyn: Meyadoywpt MowiAlo: Anddwve

Agukoxkitpivo kpaoi je apopata AouAouSimv, kol ETEPISOEISOV PE PPOLT®EN
xopaktipa émws Tpaowo pfAo kot axAdSL Zuvodevel caAdTes, Aayavikd Ko Ydpia.
AIDANI GAVALAS

Winery: Gavalas Location: Megalochori Gr. Variety: Aidani
White yellow color, floral aromas of jasmine and lemon blossom accompany the
fruity character, such as green apple and pear. Served with vegetables, salads and fish

EMPHASIS BapeAdato Chardonnay ITAYAIAHZ 40,00 €
Mapaywyos: MavAidn . Meproyn): Apdpa MowAia: Chardonnay

Aapmepd, XpUGAPEVIO XPOUIX LE APOUATA TPOTIKOV (PPOVTMV OF K TAAETA PEALOD

kol BawiAlag. Zuvodevel Ymta Ydpie, ootpakoeldt] kat {upapikd.

EMPHASIS PAVLIDIS

Winery: Pavlidi |. Location: Drama. Variety: Chardonnay

Bright, golden colo, beautifully evolved nose of aromas of pineapple and mango on a

platae of honey and delicate vanilla-like hints of oak.

Served with grilled fish, oysters and light pasta.



FNOEZT

ZANTOPINH TABAAAAZ 45,00 €
Napaywyos: TaParag Meproxn: Meyaioxwpt HowAla: AcUptiko

Agvkokitpvo Enpod kpaoi pe AEMTA apOpATA EPOVTWY, YEHATO CWHA

KOL PVETOATY YEUOT). ZuvoSeVeL BadaooLvd, TupLd kot Asukd Kpéata

SANTORINI GAVALAS

Winery: Gavalas Locaton: Megalochori Gr. Variety: Assyrtiko
White yellow color dry wine, bouquet of fruits, full body and long finish.
Served with seafood, cheese and white meat.

SAUVIGNON BLANC APT'YPIOY 35,00 €
Mapaywyods: Apyupog Heproyn: Mapvaocadg MowAia: Sauvignon Blanc

Aapmepd VTTOKITPIVO YPONQ, PE Ap®PATA AEUKOV A0LAOLSLHDY, poddKivou

Kot Temovio. ZuvoSeVeL KpEaTa, Badaoowd, Kal KamvioTd TupLd.

SAUVIGNON BLANC ARGYRIOU

Winery: Argyriou, Location:Parnassos Gr. Variety: sauvignon Blanc
Bright yellow colored wine with white flowers aroma and fruits
Served with meat, seafood and smoked cheese.

POZE KPAXIA / ROSE WINES

THEMA TIAYAIAHZ 35,00 €
Mapaywyos: Mavidng, lepoxn: Apapa MowAia: Tempranilla,

Enpog podvog oivog pe apouoto @pdoviag Kal gpoltny Tou S&ooug.

Zovodehel Aevkd kpéata, (upapukd kau Yrapia.

THEMA PAVLIDIS
Winery: Pavlidis. Location :Drama Gr. Variety: Assyrtiko, Termpranilla
This intensive dry rose wine is expressed with elegant aromas of
strawberry and raspberry fruit on a fond of roses.
Served with white meat, pasta and fish.

35,00 €
TANGO APTYPIOY
Hapoywyds: Apyvpiov, epoxn: Hapvacods Howilo: Moupoist
KopoAl xpopa kot £viovo apopata TpLevTd@uiiou kol poddKivou,
LOOPPOTIUEVO KoL TpayavT| YeVoT kot 050THTa.
Zuvodevel (UpOPIKE, TUPLE KOL PpoUTH
TANGO ARGYRIOU
Winery: Argyriou, Location: Parnassos, Variety: Mavroudi.
Coral color with strong aromatic bouquet of roses and ripe, juicy peaches.
Balanced with full flavor and crunchy acidity.
Served with pasta, cheese and fruits.



FNOEZT

KOKKINA KPAXIA / RED WINES

MAYPOTPATANO APT'YPOY 55,00 €
[Mapaywydg: Apyvpos I & M. [eproyn: Emokorn Iowiia: Mavpotpayavo

EvTovo KOKKIVO XpOUA [E AP UATI (PPAYKOCTAPUAOL. BUCCIVOU KAl KEPACLOV UE

TAOUOL0 CWHK KL OTPOYYVAES TaVivEC,

ZuvoBeUEeL KuvyL, KOKKIVO KPEATO KAL QayNTa Ue KOKKIVES ORATOEG,

MAVROTRAGANO ARGYROS

Winery: Argyros |. & M. Location: Episkopi Gr. Variety: Mavrotragano

Deep red color with aromas of goosberry and cherry, full-bodied and soft tannins.

Served with red meat and spicy meals with red sauces.

Mu ZITAAAZ 55,00€
[Mapaywyog: Zryaras Heproyn: Ola IowkiAla: Maupotpayavo, Mavdniapa

BaBU KOKKIVO XpWHQ HE Opm AT KOKKIVWY PoUTWY KAl TTAOVCL ETTiyELoT.

Zuvodelel KOKKIVO KPEXS, TTOUAEPLKG KL TUPLAL.

Mu SIGALAS

Winery: Sigalas P. Location: Oia Variety: Mavrotragano, Mandilaria

Deep red colour with aromas of red fruits, and rich after taste.

Served with red meat, poultry and cheese.

KTHMA META ETTHAAIO 45,00 €
Napaywyods: Krpa Méya Zmiaio, eproyn: Medomovinoog, Mowkidia: Cabernet

Savignon. BaBv koxkivo xpwua HE EVTOVESG VOTES ATIO KOKIVA Kl palpa @poUTa

KaL Lakpd eTiyevon).

Zuvodelel YnTd Kpéata, TaAAWPEVWY TUPLE Kal IO IKIA I aAAQVTUKOV.

MEGA SPILEO ESTATE

Winery: Mega Spileo Estate, Location: Peloponnese, Variety: Cab. savignon

Deep red color with intense purple hues. Complex aroma of green pepper, black

forest fruits, dark chocolate and leather.

Served with grilled meat, matured cheeses and cold cuts.

AAAPTO SYRAH AOYAOYDAKHE 45,00 €
Mapaywyds: Aovdovgakng N. [lepioyn: HpaxkAewo MoucAia: Syrah

Eva Babukdkkivo Kpaoi pe apopata KOKKWwy @poUtwy, BaviAlag Kal cokoAdta

HOAQKES TOVIVES KUl LOKPQ £TtiygvoT. Zuvodslel KOKKIva KpEdTa, SuvaTés oaATos

Kol KiTpwa Tupid.

ALARGO SYRAH DOLOUFAKIS

Winery: Douloufakis N. Location : Iraklio Gr. Varity: Syrah

Deep red colored wine with aroma of red fruits, vanilla and chocolate with soft

tannins and long finish. Served with red meat, rich sauces and yellow cheese.

AENAON KTHMA AANTIAH 45,00 €
Mapaywyos Koqua Aavtidn Ileproyn: Nepéa, [IsAomdovvnoog [owkiAia: Merlot

BaOU Top@upd Ypwud HE APWHATI LTTOYAPIKWY KAl EVTOVES VOTES (PPOUTWY TOU

Sdooug Zuvodelel KOKKIVO KPEXTA KA COATOES,

AENAON ESTATE LANTIDIS

Winery: Estate lantidis Location: Nemea, Pelopponese Gr. Variety: Merlot.

Deep purple color with spicy aroma and intense forest fruits.

Served with strong red sauces and meat.

Erig avtépm TIpég oupmepapfdvovtal ot vopLpes emPapivoeag ®ILA./ Anpoticdg @opog

In above pices all taxes are included V.A.T./ Municipal Tax



XAY EYXAPIXTOYME!

THANK YOU!




