Pr i v a t e C a n d l e l i g h t D i n n e r
Season 2022

Where luxury meets gastronomy over the magni cent wilderness of the Santorini Caldera.
Bask in the warming glow of candles and the vibrant colours of the sunset whilst indulging in
a unique romantic dinner.
Situated in one of the world's most glorious settings on the island of Santorini, Esperisma
(which used to be the evening light meal of the ancient Greeks) Restaurant, part of the Athina
Luxury Suites, offers a unique taste experience under the watchful eye of our executive chef
who creates a 5-course degustation menu releasing all his thoughts and experiences.
Combining the breathtaking views, mouthwatering avours and refreshing cocktails prepare
yourselves for a unique romantic experience.
Don’t forget to ask our sommelier to assist you in combining the perfect wine according to
your tastes and dig into the secrets of the famous local winery.

Private candlelight dinner
Our private balcony is ideal for intimate dinners overlooking the volcano. Set with fresh
owers, candles and romantic decorations this meal will be the most memorable of your
adventures in Santorini.
Enjoy a glass of sparkling whilst drinking in the colours of the sunset…
After the sunset indulge in a private dinner, where your waiter will cater to your every need
and whim.
Finish your meal with a decadent dessert served to you personally by our chef.
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The perfect setting for a romantic occasion…
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Welcome to Esperisma bar - restaurant!

Private dinner menu
Intro - Gazpacho
Santorinian Tomato, Avocado, Herbs

Chapter 1 - “Crudo”
White Fish, Spicy Cucumber Jellies, Bottarga, Dill, Lemon, Espelette

Chapter 2 - “Spanakopita”
Crispy Phyllo Dough, Baby Spinach, Herbs, “Geremezi” Cheese, Vinsanto Vinaigrette

Chapter 3 - “Octopus”
“Fava” Yellow Split Peas Spread, Pickled Onion, Fresh Herb Emulsion, Tru e Citrus Sauce

Main Chapter
“Seabass”
Celery Root Cream, Wild Green, Baby Carrots, Egg Lemon Foam

or
“Rib Eye”
Prime Black Angus, Carrot Puree, Baby Potatoes, Beef Jus

or
“Cuttle sh Risotto”
Aquarello Rice, Fresh Herb Chlorophyll, Green Olive Oil

Conclusion - “Mosaico”
Petit Beurre Biscuits, Namelaka Mousse, Almonds, “Metaxa”, Choco Crumble, Belgian Ice Cream

Drinks
Wine or Cocktail pairing for each course
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Price per couple without drinks pairing: 580 euro
Price per couple with drinks pairing: 680 euro

Add-ons for the ultimate experience!
Romantic cocktails package - 60 euro per couple
Choose 2 cocktails from the list
WHEN WE WERE KIDS (white rum, cranberry, bubble gum, orange liqueur)
THE MOMENT (gin, cucumber drops, pepper, sweet mint, lime, tonic water)
ME & YOU (rosemary infused tequila, agave syrup, fresh lime, mandarin infused soda)
BRIGHT PATH (lager beer, cucumber, fresh lime juice, estragon syrup, ginger -optional)
TREE OF LIFE (Zubrowka vodka, green apple, ginger, fresh lime)
SWEET MEMORIES (mastiha liqueur, passion fruit, pineapple, ginger)

Photographer - 500 euro
for 2 hours duration - 20-30 processed high resolution pictures

Videographer - 500 euro
for 2 hours duration - processed video

Bouquet of roses - 80 euro
(choose your preferred colour)

Heart with candles on the oor - 60 euro

Fountain reworks on the oor - 250 euro
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(2 fountain reworks)

Live Music
Harp for 1,5 hours - 800 euro
or
Saxophone and guitar with voice for 2 hours - 400 euro
or
Guitar player for 2 hours - 300 euro
or
Piano and ute with voice for 2 hours - 450 euro

Special romantic lighting
Fairy lights over the table setup - 350 euro

Private Candlelight Dinner instructions
Please inform us about any allergies you may have.

If you wish you can order extra drinks from our restaurant a la carte menu. Extra charges may
apply.

Private Candlelight Dinner is fully prepayable and non-refundable as we have to book and
secure the date for you.

For any extra requests you may have please do not hesitate to contact us.
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Thank you!

