
À LA CARTE DESSERTS
 

DESSERTS AND CHEESE

€18

€18

€19

€28

	 By glass

€11

€18

€14

€14

€18

Join us on a journey in tradition and culinary experience that narrates the story of our cuisine philosophy.  
Our Chef Spyros Agious draws inspiration from the Cycladic land and injects the sense of place by using the 

best local ingredients with a contemporary twist.  Welcome to Santoro Restaurant and enjoy this journey 

Prices are inclusive of all taxes (VAT 13% or 24% & Municipality Tax 0,5%) 

 Vinsanto Argyros 12Y, Argyros Estate, P.D.O. Santorini

€18

                                      Nopera Epitome, Muscat, Nopera Winery, P.D.O. Samos

DIGESTIVE AND DESSERT WINES 

 All about fruits
                White chocolate mousse, framboise compote, verbena ice cream 
 

                                           Caramel
Gianduja mousse, coffee powder, salted caramel ice cream

Island Cheese Selection     

 Apiliotis Mezzo 2011, Sigalas Estate, P.G.I. Santorini                  

 Muscat de Lemnos, Hatzigeorgiou Estate, P.D.O. Limnos            

Sigalas Prickly Pear Spirit, Sigalas Estate, Santorini

Grappa Bepi Tosolini Gran Cuvee Barrique  

 Vinsanto Argyros 20Y, Argyros Estate, P.D.O. Santorini

                      Cherry
 Textures of cherry, tonka ice cream
 

€ 9

 Dark Cave Aged Tsipouro, Tsililis Theopetra Estate

€20


