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Where luxury meets gastronomy over the magnificent wilderness of the Santorini Caldera.
Bask in the warming glow of candles and the vibrant colours of the sunset whilst indulging in
a unigue 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 flavours 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.
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Our private balcony is ideal for intimate dinners overlooking the volcano. Set with fresh
flowers, 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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Private dinner menu

INtro - Scallop

Cauliflower Puree, Shimeji Pickled, Herring Eggs, Dill Oil, Beurre Blanc Sauce

Chapter 1 - “Beef Carpaccio”
Prime Beef, "San Michali” Cheese, Truffle Oil, Mustard Seeds, Red Fruits

Chapter 2 - “Athinaiki”
White Fish, Vegetables, Egg Fish Roe, Bottarga, Green Apple-Cucumber Relish

Chapter 3 - “Octopus”

“Fava” Yellow Split Peas Spread, Pickled Onion, Fresh Herb Emulsion, Truffle Citrus Sauce

Main Chapter
‘Rib Eye’
American Prime Black Angus, Terrine Potatoes, Eggplant Puree, Beef Jus
or
‘Shrimp”

Shrimp, Pici Pasta, Garlic & Chilli Paste, Beetroot, Shrimp Tartar, Sauce Americain Foam, Bisque

Conclusion - “Choco & Caramel”

Bitter Chocolate, Feuilletine, Caramel Gel, Dulsey Namelaka

Drinks
Wine or Cocktail pairing for each course

Price per couple without drinks pairing: 800 euro
Price per couple with drinks pairing: 900 euro
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Vegan menu option

Intro - Gazpacho

Santorinian Tomato, Avocado, Herbs

Chapter 1 - “Beetroot Carpaccio”
Red & Yellow Beetroot, Raspberry Gel, Cider Vinaigrette, Strawberries

Chapter 2 - “‘Hummus”
Chick Peas Puree, Red Bell Pepper Pickle, Kale

Chapter 3 - “Pink Risotto”

Colourful Beetroots, Aquarello Rice, Citrus, Aimond Pesto, Citrus Orange Segments, E.V.O.O.

Main Chapter

"Artichoke”

Jerusalem Artichoke & Potato Ragu, Fennel, Green Apple, Crispy Artichoke Chips
or
“Mediterranean Linguini”

Semi Dried Tomatoes, Olives, Fresh Herbs, “Pangrattato”, Caper

Conclusion - “Choco Raspberry”

Gianduja, Raspberry Gel, Raspberry Crema, Chocolate Crumble

Drinks
Wine or Cocktall pairing for each course

Price per couple without drinks pairing: 800 euro
Price per couple with drinks pairing: 900 euro
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Romantic cocktails package - 50 euro per couple

Choose 2 cocktails from the list
"Nobody has ever measured, even Foets, how much a Heart can hold.”
“Childhood” (White Wine, Apple Cider, Honey, Cinnamon, Apple Brandy)
(Life is the childhood of our immortality)

"Two Souls” (Campari, Sweet Vermouth, Citrus Bitters, Grapefruit Soda)
(Soul meets soul on lovers’ lips, that kiss, the one, the only kiss)
“Fireworks” (Tequila Golden, Fresh Lime Juice, Agave Bio Syrup, Ginger, Mandarin Puree)
(Baby...you're a Fireworkl)

"By My Side” (Gin, Rose Syrup, Lemon Juice, Orange Blossom Water)
(Everything feels better with you by my side)

"Seed” (Zubrowka Vodka, Green Apple, Ginger, Fresh Lime Juice)
(Tomorrow, our seeds will grow. All we need is dedication)
‘Memories” (Dark Rum, Pineapple Juice, Lime Juice, Ginger Beer)

(You don’t remember what happened. What you remember becomes what happened)

Photographer
for 1 hour duration - 500 euro

for 2 hours duration - 700 euro

Videographer
for 1 hour duration - 500 euro

for 2 hours duration - 700 euro

Bouguet of roses - 100 euro

(choose your preferred colour)



Heart with candles on the floor - 120 euro

Fountain fireworks on the floor - 300 euro

(2 fountain fireworks)

Live Music

Harp, or Saxophone and guitar with voice, or Guitar player, or Saxophone Solo
Request for quotation

Special romantic lighting
Fairy lights over the table setup - 200 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.

The menu can always have some changes, of course with prior notice, and always for the

improvement of the experience

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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