The Athenian House

Our executive chef Dimitris Skarmoutsos, one of the most famous and
dynamic Greek chefs, has created a gourmet menu inspired by his prolific
life travels, using his favorite cooking techniques, remaining faithful to Greek
traditional values of Mediterranean cuisine and local ingredients. Tracing the
most authentic recipes of Greek cooking all around Greece and choosing the
best products from selected farmers, D. Skarmoutsos excels in transforming
original local dishes to culinary gourmet delights. In Santorini, he is inspired by
the richness of the island’s gastronomic treasures, preserved in its dry volcanic
soil, to create spectacular meals full of amazing flavors.

Menu Degustation
For Extra Virgin Olive Oil Lovers
P | V | Vg | Gf with gluten free bread

The Athenian House Extra Virgin Olive Oil
Single Estate Koroneiki Variety from Continental Greece
Kalamata & Chalkidiki organic olives & white bread
&
Santorini Salad Bouquet
Santorini cherry tomatoes with pickles of the sea & pickled onion
Karanikas Brut Cuvée Prestige, Dry Sparkling, Xinomavro, Amintaio, Northern Greece
Greek Tomato St. Andreas Rice with Asparagus
Ktima Stergiou, Aspri Petra 2017, Dry, Sauvignon blanc, P.G.I Kastoria, Northern Greece
Vegetarian Eggplant Trilogy
Santorini white, purple and black eggplant with zucchini, mushrooms, potato,
fresh tomato, fresh basil & aubergine purée
Domaine Katsaros, Merlot 2010, Dry, Merlot, Regional wine of Krania, Central Greece
Cocoa And Date Mosaic
with bergamot sweet preserve
Myromeni Vatos, Bergamot liqueur, Serres, Northern Greece
Four course menu per person, excluding wine 70€
Wine pairing, three degustation glasses & one glass of digestif 35€
Special Dietary Needs
P for pescetarian | V for vegetarian | Vg for vegan | Gf for gluten free

Salads

Santorini Salad Bouquet
Santorini cherry tomatoes with pickles of the sea & pickled onion
P | V | Vg | Gf
18
The Athenian Salad
the traditional recipe with fresh fish of the day, new potatoes
Santorini capers, organic carrots & homemade lavender mayonnaise
P | Gf
23
Organic Mixed Greens
marinated courgette, linseed, black quinoa & rose infused dressing
P | V | Vg | Gf
15

Appetizers

Grilled Calamari
potato “risotto” with cuttlefish ink & citrus flavor olive oil
P | Gf
19
Slow Cooked Octopus Stifado
on a creamy potato purée, with shallots, Santorini tomato paste
thyme, oregano and Mediterranean herbs
P | Gf
18
Fresh Seared Scallops
with Beluga lentils, avocado and cucumber
Greek summer herbs & sweet chilly vinaigrette
P | Gf
24
The Athenian Fava
smoked fava selected from local Santorini farms
with caramelized onions
P | V | Vg | Gf
17
Deconstructed Greek Cheese Pie
assortment of aged and fresh Greek cheeses
xinotyri, chloro & old gruyere in fresh tomato
P|V
15

Main Courses

Fresh Pasta with Shrimps and Mussels
edamame beans, smoked paprika and citrus flavor
P | Gf with gluten free pasta
32

The Athenian Lobster Spaghetti
Fresh Lobster in Santorini Cherry Tomato sauce
P
42

Vegetarian Eggplant Trilogy
Santorini white, purple and black eggplant with zucchini, mushrooms, potato,
fresh tomato, fresh basil & aubergine purée
P | V | Vg | Gf
25

Traditional Greek St. Andreas tomato rice
with asparagus
P | V | Vg | Gf
24

Truffle Risotto
with wild mushrooms and caramelized hazelnuts
P | V | Gf
26

Fresh Fish of the Day
Grilled filet of fish with traditional Greek St. Andreas tomato rice
P | Gf
38

Complimentary Selection of homemade breads, freshly baked daily,
including amuse bouche of the day
P|V

Desserts

The Athenian Baklava
with crisp phyllo pastry, peanut butter, salty caramel & pistachio nuts
P|V
17
Greek Pavlova
Homemade Meringue with Mastiha ice cream, fig marmelade, walnuts & dry figs
P | V | Gf
16

Chocolate Globe
dark chocolate, filled with lime chocolate, blueberry fruit
and choco crumble with caramelia hot chocolate
P | V | Gf
19
Cocoa And Date Mosaic
with bergamot sweet preserve & a shot of bergamot digestive liquor
P | V | Vg | Gf
16

Prices are in euros and inclusive of all taxes
Restaurant manager: Dimitrios Roidis

