
SALADS
    Burrata  

selection of cherry tomatoes, grilled peaches, basil, 
pine nuts, aged balsamic vinegar

  Santorini Salad  
santorini chloro cheese with florina peppers, cherry tomatoes, cucumber, 

kalamata olives, caper leaves, oregano, carob rusk

    Summer Garden  
summer harvest lamb’s lettuce, grilled manouri, melon, 

hazelnuts, marjoram, oxymeli dressing

  Grilled Shrimp Salad  
green salad, marinated shrimp, fennel, avocado, pink grapefruit, 

pumpkin seeds, citrus dressing

TO START
Focaccia

focaccia, romesco dip, marinated olives 

  Stuffed Zucchini Flowers
zucchini flowers stuffed with santorini chloro cheese, tomato-garlic dip

  Bruschetta, Tomato and Greens  
sourdough bread, santorini tomato paste, seasonal greens, 

roasted garlic, ricotta, capers

  Grilled Zucchini and Stracciatella  
grilled baby zucchini, stracciatella, mint, capers, lemon, pine nuts

Arancini Rooster Ragù  
arancini rooster pastitsada, parmesan cream 

  Beef Carpaccio  
beef carpaccio, shallot cream, pine nuts, arugula, capers, aged parmesan

Meatballs with Tomato Sauce  
beef meatballs, tomato sauce, parmesan, basil 

  Grilled Octopus  
grilled octopus, hazelnut romesco, olive & caper gremolata

Sea Bass Tiradito  
thinly sliced raw sea bass, cucumber dressing, jalapenos

Fried Lasagna  
crispy fried lasagna, slow-cooked beef ragù, parmesan cream

~

  Tiramisu  
mascarpone cream, coffee cream, savoiardi, cocoa

  Sweet Pide Brûlée  
wood-fired sweet pide, vanilla custard, fresh fruit

Chocolate  
chocolate & hazelnut cream, fresh strawberries, crunchy pistachio praline

  Madagascar Vanilla Gelato  
house-made madagascar vanilla gelato with condiments

Chocolate Gelato  
house-made chocolate gelato with condiments

DESSERTS

food information

gluten-free    |  vegetarian    

please inform our staff of any allergies or intolerances before placing your order. 
products marked with an asterisk (*) are frozen or have been previously frozen.

we use olive oil in salads and cooking. sunflower oil is used for frying.

legal notice

all prices are in euro and include taxes (vat). the consumer is not obliged to pay if the notice of 
payment has not been received (receipt/invoice). complaint forms are available upon request.

responsible according to the law: george paparrodopoulos

PASTΑ
  Gnocchi in Wood-Fired Oven  

wood-fired baked gnocchi, san marzano tomato sauce, 
confit santorini cherry tomatoes, mozzarella, basil, parmesan

Al Limone  
spaghetti, lemon butter cream, fennel, 24-month-old parmigiano reggiano

Carbonara  
spaghetti, guanciale, pecorino romano, egg yolk

Pesto  
fresh rigatoni, genovese basil pesto, stracciatella, pine nuts

Linguine with Shrimp  
linguine, grilled shrimp, zucchini, shrimp bisque, lemon

Pappardelle with Lamb Ragù  
fresh pappardelle, lamb ragù bianco, parmesan cream, rosemary

Grilled Chicken  
grilled half free-range chicken, parsley, capers, lemon

  Grilled Sea Bass  
grilled sea bass, seasonal greens, clams, fennel, confit tomatoes

Fish of the Day Fricassee  
seasonal greens, egg-lemon sauce, botarga

  Black Angus Ribeye 300g  
black angus ribeye, barolo jus

Picanha Steak 300g  
black angus picanha steak

Sides
green salad  |  grilled baby vegetables  |  french fries

MAINS

PIZZA
  Margherita  

san marzano tomato sauce, mozzarella fior di latte, pecorino, basil

  Milano  
mozzarella fior di latte, taleggio, truffle cream, 
mushrooms, 24-month-aged parmigiano reggiano

Calabria  
san marzano tomato sauce, salame piccante, 

smoked scamorza, red onion, honey, fresh chili

 Emilia-Romagna  
fior di latte, mortadella from bologna, stracciatella, 

basil pesto, pistachio dop

Puglia  
san marzano tomato sauce, prosciutto di parma, burrata, arugula, pine nuts

  Santorinioza  
san marzano tomato sauce, onion, roasted eggplant, tinos artichokes, 

florina peppers, santorini chloro cheese, basil

fresh summer truffle  |  kalamata olives  |  anchovies  |  bresaola    mushrooms  |  stracciatella  |  salami piccante  

Add to Your Pizza



kallisti fuses italian artistry with mediterranean flavours, blending 
italian culinary heritage with the character of santorini. a meeting 

of two mediterranean souls, both rooted in respect for seasonality, 
ingredient, and place.

kallisti takes its name from the ancient name of santorini, “kallisti”, 
meaning “the most beautiful.” a tribute to the island’s timeless 
beauty, light, and elemental energy, from antiquity to today.


