Hapar

Natural Resort

At Kapari Wine Restaurant, the 8 stages degustation menu that follows is a refined
gastronomic experience where modern Mediterranean cuisine meets Greek tradition
through creative techniques and exceptional ingredients.

Set on the caldera with breathtaking views over the Aegean Seaq,
the restaurant offers a multi-layered journey of flavors through a sequence
of carefully crafted stages, each designed to highlight seasonality and local produce.
Complemented by a thoughtfully selected wine pairing, the experience goes beyond dining,
combining fine cuisine with the iconic Santorini sunset
fo create a fruly memorable sensory journey.



Dinner
Sourdough Bread / scented butter candle / honeycomb and sour cheese from los

Amuse Bouche
Crispy squid ink / shrimp tartare / mango gel

Egg like “kagianas”
confit yolk / tomato sauce / feta mousse / sygklino

Tartlet
graviera espuma / herb pie powder

Black chicken skin waffle
fresh cream / egg cream / caviar

Yogurt soup sphere / mint / tomato consommé
Santorini tomato and strawberry infused in olive oil /
wild strawberry sorbet / goat cheese spheres and tomato crisp

Crab
green apple / apple veil / pickled vegetables /
cider foam / fiery baby gem and caviar

Seared scallops and tartare
with cucumber and daikon / citrus caramel /
pickled vegetables / beurre blanc espuma / furikake crisp / lemon gel

Lobster in its butter
Santorini fava espuma / pickled kokari / lobster bisque
or
Lamb with shoulder confit, herb-crusted fillet,
black garlic emulsion, Greek yogurt, tomato jam crispy fondant potato
and French-cut lamb chops with lamb jus



O Pre-dessert
Poached citrus / ouzo / fruits / honey tuile / mango gel

Dessert
Apple, Coffee and Chocolate

Coffee chocolate cream / apple compote / chocolate biscuit / apple espuma

Mignardise

Macarons / Chocolates
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Thank you
The customer is not obliged fo pay if the legal receipt is not issued.
Please inform us of any allergies or dietary requirements.
Some products may be frozen.
All prices include VAT and all applicable taxes

The menu of Kapari Wine Restaurant has been curated by Executive Chef Nikos Nikolinakos.

Price 180e per person



