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[922-2072 100 xpévia AKTAION

TO 2022 HPOSE... ENAX AIONAZX !
Kal éto1 ptédoape oto 2022 0 o16x0s enetelxon! Eipacte akopa e8!

Zwh oav oKUTAAOSPOIa TPIWV YEVEWY, O€ JIa S1a8p0UN LE....KONES PEPES,
KAKES LEPES, XAPES, ANUNES, MOAEUOI, KATOXN, PTWXEIQ, Neiva, BAvartol, eEKpNEEIS
TOU NQAICTEIOU, KATAOTPOPIKOI GEICUOI, PUYN YyIa KAAUTEPN {wn, ENICTPOPN,
KAAUTEPES UEPES, YAEVTIA, EKPNEN TOUPICLIOU, OIKOVOUIKES Kpioels kal néoa
AM\a... O\a eivarl ypaupéva ge ave€itn\o JEAAVI OTOUS TOiXous Tou HikpoU autou
olKNPatos, Tou Aktaiov. AioBdavopual euyvwuwy Nou N {wn Pou 8WpIoE Ty
€UKalIpia va odnynow Tto dpua tou Aktaiov otn cupgnAnpwaon evous alva Zwns.

Me a@oppn tnv cupnAnpwaon 100 xpbvwy, SNUIOUPYNCALE. ...
Tpia enetelakd pevou, auotnpd PE NAPASOCIAKES ZAVIOPIVIES CUVIAYES.
Tpia enetelakd kKPao1A avIIMPOCWNEUTIKA ToU 81ACNUOU aUNEAWVA TNS

>avropivns.

> as euxaplotw and kapdids nou eMAEEATE va cupnAeUoETe padl yas otnv pota
yla tov 6eUTePO alwva Tou AKtaiov.

19222022 100 years AKTAION

2022 ISHERE... IT HAS BEEN A CENTURY !
The year 2022 has come and the goal has been achieved! We are still here!

Like a relay race of three generations; a journey with happy days, sad days, joys,
sorrows, wars, Occupation, poverty, hunger, deaths, volcanic eruptions, cata-
strophic earthquakes, flee for a better life, return, better days, feasts, tourism
explosion, financial crises and so on... Everything has been indelibly inscribed on
the walls of this small building, Aktaion. | feel grateful that life has given me the
opportunity to hold the reins of Aktaion all the way to its centennial.

On the occasion of the 100th anniversary, we got creative and prepared....

Three anniversary menus, strictly with traditional recipes of Santorini.
Three anniversary wines representative of the famous vineyard of Santorini.

| thank you warmly for choosing to join us in our journey to the second century
of Aktaion.



ETIETEIAKA MENOY
CENTENNIAL ANNIVERSARY MENU

XopToc()aytko’ uevoy / \/eqar\ menu

OpekTiké / Starter

NTOUATOKEPTESES e KANVIOTA PENIT{aVOOaAdTa
Tomato fritters with smoked eggplant salad

Z ondata / Salad

> avtopivid KOAOKUBAKI, KuBAkia ueNt¢dvas, Toudta, Kpeupudl, kaBoupvtiopéva
apuysdaAa, kpibivo nagiudsi, kanapn, AaSOAELOVO APWUATIOUEVO e SUOGHO
Zucchini, fried eggplant, cherry tomatoes, onions, rye rusk, capers, roasted
almonds and a lemon, EVOO and spearmint dressing

Kupiws / Main

KpeupudovtoAudses yepiotoi e pud, otagises, KOUKouvdapl Kal JUPwWSEIKA
Stuffed onions with rice, pine nuts, raisins and herbs in a lemony sauce

Enbdpnio / Dessert

Ad&KTuNoI Zavtopivns Pe ppoutooaidta
Santorini fingers: fyllo pastry stuffed with raisins, rye rusk, roasted almonds,
toasted sesame seeds, cinnamon and syrup served with fruit salad.



ETIETEIAKA MENOY
CENTENNIAL ANNIVERSARY MENU

Mevou Baracovwy / Seafood henu

OpekTiké / Starter

®dpa Zavrtopivns Pe kKaAAauUapdkl Toupai, TNyavitn KAnapn Kai AASoAEUOVO
Santorini fava with pickled calamari, fried capers and EVOO with lemon

Z ondata / Salad

NEMTES PETES ANO PPECKO KOANOKUBAKI e XAwPOTUPI XTUNNUEVO PE SUSTHO
KAl HapIVAPIOUEVES Yapibes

Shaved marinated zucchini with chloro cheese scented with spearmint

and marinated shrimps

Kupiws / Main

Mnpavtdéa unakahidpou: UQAALUPOS UNakaAidpos tnyavités, e okopdaAid
Kal 0AAToa Zaviopivids Toudtas

Cod Bradatha: fried light salted cod with potato mash with garlic

and rich tomato sauce served in a clay pot

Enibépnio / Dessert

>avtopivia konavid (kpibivo nagiudsd KonavioPEVo UE OTAPISES Kal
KABOUPVTIOPEVO GOUCAUI) E HOUS AVOOTUPOU LE HACTIXA, KAVEAD Kal PEAI
Santorinian “Kopania” (a mix of rye rusk, raisins and toasted sesame)
with anthotyro cheese mousse with mastic, cinnamon and honey



ETIETEIAKA MENOY
CENTENNIAL ANNIVERSARY MENU

Mevoi Kpgatos / heat henu

OpekTiké / Starter

Auyd unoulépia (auyd tnyaviopéva o€ nAoUoia cdAtoa viopdtas)
Eggs “Bouleria” (eggs cooked in a rich tomato sauce)

Z ondata / Salad

> avtopivid topdta, ayyoupl, Aeukh penitd@va, kpibivo na&iudsi, xAwpotupl
Kal VIPESOIVYK AaoTNs toudtas kai kdnapns

Cherry tomatoes, cucumber, fried eggplant, rye rusk, chloro cheese

and a sundried tomato caper vinegrette

Kupiws / Main

A€UKN PeNITZava oTtov PoUpVvo YEUIOTN UE CIYOUAYEIPEUEVO HOOXAPAKI YAAQKIOS,
OKEMAOoPEVN Pe TUPaUyouAo (XAwPOTUPI XTUMNPEVO UE auyd Kal Kpaoi)

White eggplant stuffed with slow cooked beef in tomato sauce, covered

with a cream of chloro cheese with eggs and wine.

Enibépnio / Dessert

MeAiTivi ye avBovepo kai Zaxapn dxvn
Melitini, a traditional Santorini cheese tart with flower water and powdered sugar

Ta enetelak@ pevou oxediaoe KI NUEANBNKE N 0eP Apyupw Koutoou
The centennial menus have been designed and curated by chef Argyro Koutsou



Weopi kat' atopo (Aeukd Kal OTApEVIO)
Bread per person (white and brown)

Opektikd / Starters

AoUKoupdses pétas e chutney viopdtas 2
“Loukoumades” fried feta cheese balls with tomato chutney

POAGKIQ HENITZAVAS WE HOUS (PETAs, SUSTHO Kal 6dAtoa viopdtas @)
Eggplant rolls with feta cheese mousse, mint and tomato sauce

Mapadooiakn nita nuépas
Traditional pie of the day

OpeNETa Pe ayyIvapes, PPECKO KPEPUUSAKI KI dviBo
Artichoke omelet with spring onions and dill

Xtanodi* ot oxdpa pe moupe papas aviopivns, @
(PPECKO KPEUUUSI Kal HapUeENAda kanapns

Grilled octopus* with Santorini fava purée,

spring onion and capers jam

Kahapdpr* tnyavnto pe t¢atdikl
Fried squid with tzatziki sauce

MUpos pavitapiwv Pe Kanviot NAnpika o€ Nita KAAQPMnoKIoU
Je payloveéla okopdou
Mushroom gyro with smoked paprika in a corn pita with garlic mayo

MpaBiépa 16dkns a7
Graviera cheese from Ithaca island

Tlatdiki a
Tzatziki



Z andates / Salads

> avtopIvid Ye UnakaAiidpo. Me viouartivia, katooUvi h ayyoupl, eNIES, Minepiq,
KPEUPUSI, @UANG KAMAPNS Kal Unakahidpo nactd EaAUUPICHEVO

Santorini salad. With cod fish, cherry tomatoes, Santorini cucumber
(katsouni) or plain cucumber, olives, pepper, onion, caper leaves

and light salted cod fish

XwpIduikn Zaviopivns pe XAwpo tupi. Me kpiBapokouhoUpa, viouativia, Katoouvi
A ayyoupl, eNIES, MINEPIA, KPEUPUS!, kAnapn kai xAwpo tupi Xaviopivns
Santorinian Greek salad with chloro cheese. With barley rusks, cherry tomatoes,
Santorini cucumber (katsouni) or plain cucumber, olives, pepper, onion,

capers and santorinian chloro cheese

Mpdoivn oaidta. Me aBokdvio, MopToKAAl, viouativia kal KPoutdv OAIKNS
AAeons e BIVEYKPET AepovioU

Salad with mixed greens with avocado, cherry tomatos, orange and
whole-wheat croutons with a lemon vinegrette

Mpdoivn oaidta. Me pdka, kapnoud, P£1a kKal BAACAUIKO
Salad with mixed greens, arugula, watermelon, feta cheese
and balsamic vinegar

Za\froplwd niata / Local Santorini dishes

®d&Ba Zavtopivns Pe PPECKO KPePPUSI Kal Tnyavntn kdnapn 2 @
Santorini fava purée with spring onions and fried capers

WeUTOKEPTESES WE VTIN YIaoupTioU Kal Taxivi 20
Fried vegetable balls with yogurt and sesame-paste dip

Kanvioth AeUkn PeAITZéva e KapUsia kal HUpwsIké V]
Smoked white eggplant with walnuts and herbs

Makapouves «Kaloyepikd», xelponointa UPapika 20

de odAtoa vioudras, okopdo, kanapn Kal kanapOPUAAa
Traditional “Kalogeriko”, home-made pasta with tomato sauce,
garlic, capers and caper leaves



Rupiws midra / [Main dishes

Mouoakds onitikés PPECKOYNUEVOS OE MAAIVO
Homemade mousakas freshly cooked in a clay pot

Mooxdp! KOKKIVIOTO e MoupE KanvIoTAS PJeNTZAvas
Veal braised in tomato sauce with smoked eggplant purée

Apviolo kdTol o€ odAtoa vIoudtas Je kKpIOapdkl,
kal Yntd pavoupl

Lamp shank cooked in tomato sauce with orzo,
and roasted Manouri cheese

Koténouho unouUti yepiotd pe nekopivo Augiioxias,
Alaoth vioudta, BaciAikd kal pud

Chicken thighs stuffed with pecorino Amfilohias,
sun-dried tomatoes, basil and rice

Xolpivés Aaipds pe oGAtoa pouotapdas Kal Ipayaves NatatouAes Goupvou
Pork neck in a rich mustard sauce and crispy oven baked potatoes

DPECKO POOXapicIo PNIQTEKI 0TN 0XAPa PE PPEOCKA xOpTa
Kal vIin yiaouptiou
Grilled beef burger with fresh steamed greens and yoqurt dip

Fapides pe AIykouivi OAIKNS AAEONS, PPECKO KPEUUUSAKI,
Yntd viopativia kal HUPwSIKG

Shrimps with wholemeal linguine, with spring onion,
roasted cherry tomatoes and herbs

©pAayano Yntd pe Kukhaditikn natatooandta, G
He NiKAES KPEPPUSIOU Kal 0dAToa AepovioU
Grilled shortfin squid with Cycladic potato salad,
pickled onions and lemon sauce

Wntd @IAETO AaupdKIi Je KOAOKUBAKIQ,
viopativia, Sudopo, BaciAiké Kal kanapn
Grilled sea bass fillet with zucchini,
cherry tomatoes, mint, basil and capers

Makapouves «Kaloyepikd», xelponointa UPapika

He MoikIAia pavitapiwy, Pntd yavoupi kal Aadi tpougpas

Traditional “Kalogeriko”, home-made pasta with a variety of mushrooms,
grilled manouri cheese and truffle oil



Enibépnia / Desserts

Maywpévn gous cokoAdtas pe avBo alatioU kKal 0AAToa KapE
Iced chocolate mousse with fleur de sel and coffee sauce

DNoYEPES KATATPIOU YEUIOTES JE KPEUA AEOVIOU
kal odrtoa ané epouta Tou 6doous
Kataifi flutes filled with lemon cream and forest fruits sauce

Mapadooiakd YAUKO NuéEpas
Traditional dessert of the day



ETTETIARA KPAZIA.

Ta tpia autd kpaoid SnuioupyNBNKav Pe apopun ToV E0pTAcHd TwV €KATO
xpbévwv tou eotiatopiou AKTAION o€ cuvepyaacia e 1o Zaviopivid oIvomoleio
VASSALTIS.

Eival avtinpoowneutikd Tou 8iIdonpou auneAva tns Zaviopivns, and Tis NoAU
161aitepes NoikIAies, AcUptiko, Maupotpdyavo, ABNpI kal Andavi.

Ta kpaoid AcoUptiko kal Maupotpdyavo, eppiaAwbhnkav auotnpd oe 100
QIAAES vIa KABE kpaoi. Eivar pia cupBoAIkn emAoyn yia va yioptdocoupe ta 100
XPOVIA AEITOUPYEIQS TOU £0TIATOPIOU. EXOUV CUNNEKTIKO XAPAKINPA KAl JNOPEiTe
enions va 1o npounBeuteite yia v kKdBa oas.

CENTENNIAL ANNIVERSARY WINES.

These three wines were made on the occasion of the centenary of AKTAION
restaurant in collaboration with VASSALTIS winery.

They are representative of Santorini's famous vineyard and made from the very
special Assyrtiko, Mavrotragano, Athiri and Aidani varieties.

The Assyrtiko and Mavrotragano wines are limited editions of 100 bottles each,
to celebrate the 100 years of the restaurant’s operation. They are collector
wines and you can also buy them for your cellar.



Enetiakn QI AKTAION
Limited bottling AKTAION

AKTAION
100 YEARS

Eneteiakn eppidAwon yia ta 100 xpdvia Tou eotiatopiou Aktaiov.

‘Eva peiyya and tis nio ywvwotEs nolkIAies AeukoU oTta@uAioU TNS Zaviopivns.

To AcUptiko, To Anddvi kai to ABNpI cuvsuddouv pia TEAEIA Icopponia ogutntas
KAl APWHATOS AOUAOUSIQV.

Limited bottling of wine for Aktaion Restaurant’s 100th anniversary.
A blend of the most famous white grape varieties of Santorini.
Assyrtiko, Aidani, and Athiri combine for the perfect balance of acidity
and floral aroma.



Enetiaki QI AZZNFTIKO  001/100
Limited bottling ASSYRTIKO 0017100

100 YEARS

Assyrtiko

Eneteiakn eppidAwon yia ta 100 xpdvia Tou eotiatopiou Aktaiov.

H npoéAeuon autouU tou kpaoiou ival and €vav apneiwva and 100% AcUpTIKo.
Ta ota@UAIa CUNMEYOVIAl LE TO XEPI MPIV and TNV auyn, JE TN pPECKASa Tous

va diatnpeital pe to natnua oAOKANPOoU Tou oTapuUAIoU. To kpaoi wpIuddel yia
TOUNAxIoTov 6wéeka phves. To anotéAeopa eival n Kopwdtnta Kai N govasdikotnta
autoU Tou kpaaoiou.

Limited bottling of wine for Aktaion Restaurant’s 100th anniversary.

The provenance of this wine is a single vineyard of 100% Assyrtiko.

The grapes are hand-picked before dawn, with their freshness being preserved
through whole-cluster pressing. The wine is sur lie aged for twelve months. The
result is an elegance which is uniquely characteristic of this wine.



Enetiakh prian WAYPOTPATANO 0017100
Limited bottling WAYROTRAGANO  001/100

Mavrotragano

1.
2Attling
JULLLLL

001,/100 )

Eneteiakn eppidAwon yia ta 100 xpdvia Tou eotiatopiou Aktaiov.

To pyaupotpdyavo €ival pia noikiAia kOKKIvou otagpuAioU and to vnai tIns
Yavtopivns. Mpodkeital yia éva I00pPOoNNUEVO KPAGT PE YEUATO 0Wa,
nou cuvduddetal dyoya Je KOKKIVO KpEas

Limited bottling of wine for Aktaion Restaurant's 100th anniversary.
Mavrotragano is a red grape variety, indigenous to the island of Santorini.
This full-bodied, high-alcohol wine with juicy tannins is well-balanced,
pairs impeccably with red meat and will age gracefully.



Koaoid / Wines

Aeukd White

Teooepis MUAes (aoUptiko,uarayoudi@) 750mil
Tesseris Pules (assyrtiko,malagouzia) 750m|

SantoWines (aoUpTiko, Je apwpata eonepisogidwy) 750ml
SantoWines (assyrtiko, with citrus aromas) 750ml

>avtopivn ZiydAas (acUpTiko, UETAANIKO) 750ml
Santorini Sigalas (assyrtiko, mineral taste) 750ml

>avtopivn Mapand (aouptiko) 750ml
Santorini Gavalas (assyrtiko) 750ml

Opyaviko Xatgndakn (andavi) 750ml
Organic Hatzidakis (aidani) 750ml

Koutooyiavvénouhos (acuptiko) 750ml
Koutsogiannopoulos (assyrtiko) 750m|

Bapél Ziydha (acUptiko) 750ml
Barrel Sigalas (assyrtiko) 750ml
MaAayoudida Manaiwdavvou (opyavikd, Mexondvvnoos) 750ml

Malagouzia Papaioannou (organic/Peloponnese) 750ml

Petaiva 750ml
Retsina (wine with resin of pines) 750ml

Fnpé xUpa kpaoi Zaviopivns 500ml
Bulk Dry Wine of Santorini 500ml



Koaoid / Wines

Pol€ Rose

ZIya@aas Edv (uavéniapid-paupotpdyavo) 750mil
Sigalas Ean (mandilaraia-mavrotragano) 750ml

AtAavtis ApyupoU (acUptiko-pavéniapid) 750ml
Atlantis Argyros (assyrtiko-mandilaria) 750ml

AvayaMis Bevetodvou (pavéniapid-acUptiko-andavi) 750ml
Anagallis Venetsanos (mandilaria-assyrtiko-aidani) 750ml|

Opyaviké Manaiwdvvou (ayiwpyitiko/Mehondvvnoos) 750ml
Organic Papaioannou (agiorgitiko/Peloponnese) 750ml

Kokkivo Red

Athavtis ApyupoU 750ml
Atlantis Argyros 750ml

ZIyaaas My (uavéniapid-paupotpdyavo) 750ml
Sigalas Mm (mandilaria-mavrotragano) 750ml

Crescendo Santo (paupotpdyavo-Boudduato-pavséniapid) 750mil
Crescendo Santo (mavrotragano-voudomato-mandilaria) 750m|

Aunehwves Koutooylavvonoulou
(uavéniapid-paupdbupo-paupotpdyavo) 750 ml
Koutsogiannopoulos Winery
(mandilaria-mavrathiro-mavrotragano) 750 m|

Téooepis MUAes (Cabernet sauvignon) 750ml
Tesseris Pules (Cabernet sauvignon) 750m|

Ktnua Toéhenou (cabernet-merlot Mehonovvhcou) 750ml
Tselepos Estate (cabernet-merlot/Peloponnese) 750ml

Opyaviko Manaiwdvvou (Syrah Mexonovvnoou) 750ml
Organic Papaioannou (Syrah/Peloponnese) 750ml

Enp6 xUua kpaoi Zaviopivns 500ml
Bulk Dry Wine of Santorini 500ml



O wonveupanidn / S{:irﬁs

OUlo Ouzo
OUZo Mwpapiou 200 mi Plomariou Ouzo 200 m|
Meta€d 3* Metaxa 3*

Toikoudié Tsikoudia

Mnipes / Beers

MU6os 330 ml Mythos 330 ml
Fix 330 ml Fix 330 ml

Volcan 330 ml Zavtopivid Mnupa Volcan 330 ml Beer from Santorini

Blue Monkey Pale/ Ale 6,5% vol 330 ml

Avayuktikd / Refreshments

®gvta 330 ml Fanta 330 ml

>npdit 330 ml Sprite 330 m|

Koka Kéha 330 ml Coca Cola 330 ml

Y66a 330 ml Soda 330 ml

Youpwth 250 ml Souroti Greek Sparkling Water 250 ml
Youpwth 750 ml Souroti Greek Sparkling Water 750 ml

Nepd 1 It Mineral Water 1.0 It

Kaqsééss / Coffees

EMNvIkos Kagpés Greek Coffee
Nes kapé Nescafe

Eonpéooo Espresso
Kanoutoivo Capuccino

Todi Tea



Auotnpd xoptopayikéd nidto
Vegan

Xoptopayikoé nidto
Vegetarian

Xwpis yAoutévn
Gluten Free

Ta midta nou onpelwvovial ws gluten free dev
napackeuddovial o€ EeXwPIoTd okeUn.

Ayopavopikés unedBuvos Eudyyehos Polcoos

To katdotnya unoxpeoUtal va S1ab€tel éviuna

Y10 TIS NAPAtNPACEIS TWV NEAATAOV.

Mepika oavtopivid npoidvta ival enoxiakd kar Sev undpxouv
Ka®’ 6An T Sidpkeia Tou €Tous.

la tnv Napackeun twv Gayntav xpnoipgonoloUpe eraidAado
Kal yid 10 Tnyaviopa nNIEAaIO.

* Kateyuypévo npoiov
01 upés eivai o€ €.
Tus tupés nepIAauBavovial ONoi of VOUIHOI PGPOI.

Dishes marked as ‘gluten free’ are not
prepared in dedicated cookware.

Person responsible upon market inspection:
Evangelos Roussos

The store is obliged to provide customer comment forms.
Some Santorini products are seasonal,

thus not available throughout the year.

We use olive oil in food preparation and sunflower oil

for frying.

* Frozen product
Prices are in €.
Prices include all legal taxes.



