
As Agaze offers a new food experience, we pride 
ourselves on using fresh and local products to 
create truly memorable dishes. Our menus reflect 
our desire to provide an authentic gastronomy 
journey with fascinating and delicious cuisine 
which can be a truly amazing fit even for the 
Gods.

From our Mediterranean and Greek dishes, we 
are able to offer something unique to every taste.

Our 3 menus offer an extensive range of 
unbeatable and vibrant dishes with a special care 
and great preparation. We aim nothing less than 
to invite you back to try more! 

An Unforgettable 

Food Experience

In The Traditional Village of Pyrgos



Greek breeze

Entrée

Feta Psiti
Feta cooked in the oven with honey and mixed sesame seeds.

Salad

Hellas Salad
Local tomatoes, cucumber, Kalamata olives, slices of red onion, topped by 

pop feta cheese.

A must when you are in Greece!

Appetizers

Rich Fava
Fava bean, extra virgin olive oil and rock samphire.

&

Dolmades
Traditional stuffed vine leaves.

Main Dishes

Old Time Ravioli
With fresh sage, butter and black pepper.

OR

Buzzed Chicken
Chicken breast cooked with Vinsanto wine and served with potato puree.

 

Sweets

Yogurt with homemade candied fruit.

55€ per person



Mythological Menu
Entrée

Crunchy Pittes
Crispy homemade spinach and cheese pie “our grandmothers recipes”

Salad

Agaze Salad
Summertime favorite salad (lettuce, celery, apple, nuts, mint) with freshly picked 

strawberries and a touch of Greek yoghurt. 

 

Appetizers

Beef Carpaccio
Served with Parmesan flakes, rocket and balsamic vinegar.

&

Anise Sausage
Sweet & herbs Santorini sausage cooked in local wine and fresh squeezed orange 

juice to create a delicious flavor.

&
Cucumber Cold Soup

With coconut milk, coriander, mint and lime. 

Main Dishes

Lamb Stew in the “Pot”
Oven baked lamb with fresh potatoes & rosemary.

OR

Roast-Beef
Cooked with rosemary and garlic, served with Santorini Vinsanto sauce and roast 

baby potatoes. 

Sweets

Homemade Tiramisu.

65€ per person



The Big Blue
Entrée

Melitzanosalata 
Traditional Greek eggplant dip served with pita bread.

Salad
Summer salad

A mix of purple cabbage, cucumber, mint, green apple, beetroot, fresh onion, nuts, 
sesame and sunflower seeds, pink pepper, topped with a special citrus dressing.

Appetizers

Tuna Tartare
With ginger, soya sauce, orange zest, capers and green onion

&
Assyrtiko Mussels

Mussels shaded with local wine and after cooked in tomato sauce, served with 
fresh parsley and croutons.

&
Sardines

Layers of sardines with pine nuts, cheese, raisin and a drip of orange.

Main Dishes

House-Made Heaven
Homemade Ravioli stuffed with fish, served with cherry tomatoes 

and pistachio.

OR

Sea Bass Papillote 
Seasoned sea bass sprinkled with white wine, foiled with capers and garlic, 

served with a seasonal salad, topped with a touch of homemade mayo.

Sweets

Homemade Chocolate Mousse 

75€ per person

Kids menu

Pasta with tomato sauce and cheese

OR

Chicken with fresh French-fries

12€ per person



As Agaze offers a new catering experience, we pride 
ourselves on using fresh and local products to create 
truly memorable boards. Our menus reflect our desire 
to provide an authentic gastronomy journey with 
fascinating and delicious cuisine which can be a truly 
amazing fit even for the Gods.

From our Mediterranean and Greek dishes, we are able 
to offer something unique to every taste.

Our 7 menus offer an extensive range of unbeatable 
and vibrant fingerfood with a special care and great 
preparation. We aim nothing less than to invite you 
back to try more! 
 

Catering
Plateau 

A variety of Greek cold cuts
meat & cheese will 

accompanies your drinks.

• Graviera | Manouri | Mpatzos

• Soutzouki | Rosemary Chicken | 
Smoked Beef

• Homemade sweet

• Bread

• Grissini

• Olives

• Dry fruits

• Grapes 

Euro 16 per person

Greek Meze   

Traditional meze will
complement and enhance

the taste of Greece.

• Olives
• Greek salad Souvlaki

• Tzatziki
• Tirokafteri

• Pitta
• Bread

• Baby potatoes
• Meatballs

• Ntolmadakia
• Sardines

Euro 18 per person



Bruschette bites 
Small bites for any occasion.

• Ntakakia Tomato | Feta | Olive
• Tomato| Dry tomato |Basilic |Capers |Sardine

• Homemade Mayo | Shrimp | Rocket
• Tirokafteri | Red pepper

• Cream cheese | Salmon | Fresh onion
• Fava | Capers

Euro 14 per person

Brunch o’ clock  
Connecting friends for all 
tastes: sweet and salty…

• Marmalade
• Butter

• Chocolate
• Bread
• Honey
• Eggs

• Bacon
• Sausages
• Pancakes

• Fruits

Euro 16 per person

Healthy Fruits 
Vegetables are food of the 
earth, but fruits taste of the 

heavens!

• Pancakes
• Fruits
• Nuts

• Chocolate
• Panna
• Honey

Euro 16 per person

Sweet Delights 

Enjoy life It’s delicious!

• Ravani
• Yogurt

• Mpougatsa
• Dark Chocolate 

• Stawberry – Banana white chocolate
• Cheesecake

• Baklavadakia

Euro 18 per person

Kids party 

Creative and interesting ways 
to make your child feels special.

• Mini burger & French fries
• Chicken souvlaki (pane’)

• Homemade crunchy pittes
• Lasagna
• Hot dog

• Pizza
• Mayo | Mustard | Ketchup

Euro 18 per person

Included:

• Napkins
• Menu

• Evil eye
• Forks
• Plates



Greek Open Bar
Wine: Wine bottled (white, red).

Refreshments: Bottled water, soft drinks, beers.
 Minimum 2 hours                             12€ per person per hour

Regular Open Bar
Aperitif: Ouzo, Campari, Martini.

Alcohol: Gin, Vodka, Tequila, Bacardi, Whisky.
Cocktails: Apple Martini, Frozen lemon Daiquiri.

Beer: Domestic Beer.
Wine: White, Red.

Refreshments: Bottled Water, Soft Drinks, Fruit Juices.
 Minimum 2 hours                             15€ per person per hour

Deluxe Open Bar
Aperitif: Ouzo, Campari, Martini, Amaretto.

Alcohol: Gin Tanqueray, Vodka Ketel One, Tequila Olmeca, 
Bacardi, Whiskey Johnny black.

Cocktails: Mojito,  Frozen lemon Margarita, Apple Martini. 
Beer: Domestic Beer.

Bottle  Wines: White, Rose, Red, Sparkling Wine.
Refreshments: Bottled Water, Soft Drinks, Fruit Juices.

 Minimum 2 hours                             20€ per person per hour

        
           

           SPARKLING WINE                                35€ per bottle
           SPARKLING WINE WITH GOLD     45€ per bottle
           FRENCH CHAMPAIGN/MOET        120€ per bottle

       

Additional  
Espresso                     3€
Filter Coffee & Tea   4€ 



Relax

 Unwind

 Experience

Welcome to Agaze 

which means «arm in arm»

Relax

We offer a cozy atmosphere with vintage details 
and vivid colors. Lush plants coexist in a 
harmonious balance creating a location where 
everyone feels at home.

Unwind

Let us taking care of you. Enjoy our live 
entertainment. Experience, the fine selection of 
local ingredients which are blended in harmony, 
taste and beauty.

Experience

Agaze is revolutionizing food in one of the most 
authentic villages on the island of Santorini, Pyrgos. 
Our aim is to highlight the culinary art, and honor 
the Greek heritage through our menu options.  



Neighborhoods; streets; buildings; travelers; 
places. We aim to be catalysts for upcoming 
parties, and ignition for fresh ideas. We do this 
because we understand that whether you’re 
looking for a casual spot for a bite to eat, a quiet 
meeting space, or a place to soak up the vibrant 
local culture, Agaze is the place. 

Within our restaurant, there are designated 
spaces; areas that can accommodate a variety of 
uses from private parties to large events to 
before or after wedding receptions and more. 



We ♥ food

At Agaze we hope to make your day not only easier, but a 
little better through food.

We take pride in knowing your meal from us will always be 
made with care and from ingredients of the highest quality.

But this is just the beginning… We believe that a truly 
enjoyable food experience requires friendly service, warm 
and inviting environment, traditional dishes and fine local 
ingredients. As a business built on an amazing friendship 
and experience, we deeply care about harmony with the 
flawless service and a blast of fine elements: vintage aura, 
passion for Greece, attention for details and selection of 
local ingredients. 

Freshly Prepared 

Beautifully Presented

Contemporary Cuisine

At Agaze, we believe quality should be in every bite. 
Therefore every dishes have been created carefully, after 
long research. We made sure that we tried the only all 
different traditional Greek recipes before we created the 
final menu. Everything you will experience at our restaurant 
is created with a love for the craft of delicious and fresh 
food, and always made with high-quality, local products as 
our grandmothers did it!

Why do you choose us?



We are very much looking forward to welcoming 
you to Agaze, the only restaurant in the authentic 
village of Pyrgos with the influences of the 
traditional recipes. If you decide to have your 
event with us, we can guarantee that Agaze is 
the perfect setting to get away from the usual 
and enjoy a taste of our beautiful island.

Serving our own brand of understated dishes, we 
pride ourselves in offering experiences to 
remember. We like to think of Agaze as 
delivering style and coziness, with our elegant 
taste, we look forward to you being our guest.

Notes & Policies



YOUR EVENT OPTIONS

• A traditional garden area with capacity up to 70 
guests outdoors and 30 guests indoors.

• Private area outdoor for 12 guests

• Private loft area indoor for 10 guest

WE WOULD LIKE TO HIGHLIGHT

• The appetizers and salads are shared plates 
“for 2 people”.

• We provide baby chairs.

• Our restaurant offers dinner tables and chairs, plates, 
cutlery and glassware.

• You can provide your own playlist for the event (on a 
USB drive).

• Free Wi-Fi is available.

• Free parking.

• Vegetarian, vegan and gluten free menus are 
available upon request.



RESTRICTIONS & REGULATIONS

Food tasting for up to 4 people is doable upon request 
and must be previously pre-booked, with a cost of 50% 
discount.

Final decisions on the menu must be taken 15 days prior 
to your event in if you have a group of 6 people or 
more.

It is mandatory that you inform us on any food allergies.

Our restaurant is available for decoration one hour 
before the event.

Plate smashing is not allowed. 

Guests are asked to vacate the premises at the end of 
the event, the latest you can stay is 2.00 am. For a 
longer duration, additional arrangements are essential 
in advance.

All guests must collect their personal items before 
departing the restaurant. We are not responsible for 
lost property.

It is strictly prohibited for the guests to carry and 
consume any own food or beverage other than the 
ones provided by the restaurant.  



BOOKING & CANCELLATION POLICY

• In order to confirm a reservation, we require a 30% 
non-refundable deposit of total amount. This must be 
paid to us to secure your event as soon as possible, 
otherwise the date is not guaranteed. 

• Payments & finalization of the exact number of 
guests is required minimum 1 month prior your event.

• A standart 10% gratuity fee will be applied to the 
menu/open bar services. 

• Prices include 24% VAT and taxes

Pyrgos | Santorini
+30 22860 31003

info@agazesantorini.com

www.agazesantorini.com
Follow us on Instagram

agaze_restaurant


