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Around Zakynthos Town
Solomos Square is an important hub and a good place to start our tour. 

There you’ll find a statue of the national poet Dionysios Solomos; the 

Church of Agios Nikolaos Molos, the only Venetian building to survive the 

massive earthquake of 1953; and the Zakynthos Museum, which has an 

excellent collection of Byzantine icons. A short walk away, the Museum of 
Dionysios Solomos and Eminent People of Zakynthos on Agios Markos 

Square does what the name suggests, displaying items relating to the 

lives and work of great locals, as well as period furniture from Zakynthian 

mansions and jewellery, engravings and photographs. A mausoleum there 

contains Solomos’ remains, and there’s a collection of poems and manu-

scripts, too. Next to the museum is Saint Mark’s, the island’s only Catholic 

church. Other interesting churches include Our Lady of the Angels, with 

its exotic, richly decorated Spanish-style façade and a wonderful iconos-

tasis, and the church dedicated to Agios Dionysios, the island’s patron 

saint, one of only four buildings in town that didn’t fall down in 1953.Keep 

walking uphill to reach the neighbourhood of Bochali, the highest point in 

town, where the Venetian Castle affords panoramic views of the island’s 

capital and the Ionian Sea.

Arguably the best coffee in town is served at Black Bean (54 Tav-

oulari) and includes specialty selections from the Ioannina-based 

micro-roastery Kofi. For drinks, 34 (34 Filita) is a boho café-bar with a 

pop-industrial aesthetic, and Ademan Gastrobar (5 Psaron, tel. 26950-

48.151) is a new arrival serving cool cocktails.

When it comes to food, Prosilio (15 Agion Panton, tel. 26950-22.040) 

deserves attention. Run by sommelier Yorgos Kambitsis and chef Krys-

tallia Karageorgiou, it serves a fine-dining version of Greek-fusion cui-

sine in an elegant garden. The well-executed, creative and flavoursome 

dishes include such items as the rabbit stew dumplings and an intricately 

prepared semi-cured grouper with a saffron-seasoned fava paste, rock 

samphire tempura and roasted garlic broth. It also has the most com-
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Η ΑΓΝΩΣΤΗ ΓΚΑΛΕΡΙ
Στο κτίριο του Μορφωτικού Κέντρου Λόγου Ενορίας Βανάτου στεγάζεται η 
Αληθώς, μια μικρή γκαλερί απέναντι από τον Ναό Παναγούλας, που φιλο-
ξενεί εκθέσεις με τοπικούς καλλιτέχνες, όπως ο γλύπτης Χρήστος Μπάρλος 
και η ζωγράφος Μαρία Ρουσέα. Ο χώρος λειτουργεί υπό την επιμέλεια του 
δραστήριου πρωτοπρεσβύτερου Παναγιώτη Καποδίστρια (ο οποίος είναι και 
ποιητής, δοκιμιογράφος) και του γιου του Ιωάννη-Πορφύριου. Καινοτομία 
αποτελεί και το γεγονός ότι στον ναό διοργανώνονται συναυλίες κλασικής 
και εκκλησιαστικής μουσικής, αλλά και επιστημονικές διαλέξεις. 

A LITTLE-KNOWN GALLERY
In Vanato, Alithos is a small gallery across from Panagoula Church that hosts 
exhibitions of work by local artists such as sculptor Christos Barlos and 
painter Maria Roussea. The venue is run by poet, essayist and local priest 
Panagiotis Kapodistrias and his son Ioannis-Porfyriou. One of the many 
great things he does is to make the church available for academic lectures 
and concerts featuring classical and religious music.
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- prehensive wine list on the island, with 250 Greek and foreign labels on 

display in a space that is open to diners.

If you’re going traditional, try the tavernas Stathmos (42 Filita, tel. 

26950-24.040), Kantouni (15 Logotheton, tel. 26950-42.550) or Malanos 

(27 Agios Athanasiou, tel. 26950-45.936).

Just outside of town, Bassia (tel. 26950-25.554) in Akrotiri has what 

may be the loveliest veranda on Zakynthos, nestled among lavender 

bushes and olive trees, with amazing sea views. White retro taverna 

chairs and yellow wooden tables give it a bright yet elegant feel, while 

the creative Greek dishes are well executed and tasty. The eclectic wine 

list is designed by Dimitris Koumanis from the Athenian wine bar wine 

bar Heteroclito. Under the stewardship of award-winning chef Christo-

foros Peskias, stellar work is being done at Lentika, the restaurant of 

Contessina Suites (tel. 26950-22.700) in Tsilivi. The casual fine dining 

menu is inspired by traditional Zakynthian and Ionian recipes, such as 

the rooster-stuffed cannelloni with a cream of local graviera cheese and 

a mix of spices, or the veal fillet with a jus of Zakynthian currants and an 

aubergine purée.

Two restaurants stand out in Argassi, the closest tourist resort to 

town. Portokali (tel. 26950-457.30), with its big courtyard filled with flow-

ers, palm trees and colourful potted plants, is a romantic and atmospheric 

spot full of elegant details, run by Eleni Tourkaki. Such artful touches 

are also evident in its radiant food – from a menu of Greek and interna-

tional dishes – while the cocktail bar is a highlight, too. Dominicale (tel. 

26950-42.817) boasts an enchanting seaside location beneath the historic 

Domenigini Tower and the Chapel of Agios Theodosios. The creative sea-

Ο ΚΑΛΛΙΤΕΧΝΗΣ
Ο Διονύσης Τσουκαλάς είναι ηλεκτρολόγος οικοδομών και πριν 
από 15 χρόνια άρχισε να μαζεύει μέταλλα και κυρίως εξαρτήμα-
τα από συνεργεία, σιδηρουργεία, όπως ντεπόζιτα από μηχανές, 
μπουριά από σόμπες, παλιά εργαλεία, κάδους πλυντηρίου, και να 
δημιουργεί γλυπτά και αγάλματα εμπνευσμένα από την πανίδα του 
νησιού. Έχει το εργαστήριο και ένα υπαίθριο μουσείο πάνω από 
τον Άγιο Νικόλαο (τηλ. 6977-862.594).

THE ARTIST
Fifteen years ago, electrician Dionysis Tsoukalas began collecting 
scrap metal and spare parts, including motorcycle gas tanks, stove 
pipes, old tools, washing machine drums and similar materials that 
he uses to create sculptures and statues inspired by the island’s 
people, animals and plants. His workshop and open-air museum 
are just above Agios Nikolaos (tel. 6977-862.594).
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food dishes use extremely fresh ingredients and include items such as the 

monkfish wrapped in smoked tuna “bacon” with sun-dried tomato risotto, 

or the selection of dry-aged fish recently added to the menu.

The Vasilikos Peninsula
With beautiful beaches, pine trees, olive trees and swathes of vineyards, 

this is a lovely area on the island’s southeastern tip. If you’re driving down 

the north side of the peninsula, the first beach you’ll reach is Porto Zorro, 

with impressive rock formations that form natural sea pools and with cliffs 

of clay on one end for a bit of skin therapy. Back on the main road, Sit And 

Share is a great cocktail bar that comes before Banana, one of the biggest 

beaches on the island, and Plaka, a small sandy bay with shallow waters 

that make it ideal for young children. Agios Nikolaos Beach is named 

for its small chapel and is home to St. Nicholas Beach Watersports 

(tel. 6937-107.652), while Porto Roma, next, is basically a small strip of 

sand that’s also known for the Nikos Beach Bar Restaurant (tel. 6975-

777.544), a very nice taverna just a stone’s throw from the sea, where 

Gianna welcomes and feeds you like you’re family, with well-prepared 

dishes from her wood-fired oven (such as goat with rosemary, and pastit-

O ΠΕΡΙΠΑΤΗΤΗΣ
O Σπύρος Πλέσσας έχει ιδρύσει την εταιρεία Fora Zakynthos (τηλ. 
6973-227.950) και διοργανώνει περιπατητικές και ποδηλατικές 
ξεναγήσεις. Πολύ ενδιαφέρουσα η ορεινή κυκλική διαδρομή 5 χλμ. 
στον Μαραθιά, σε ένα υπέροχο τοπίο με άγρια χλωρίδα, και αυτή 
στον Γέρακα, με σημεία ενδιαφέροντος τους αργιλικούς σχηματι-
σμούς, τα γερμανικά πολυβολεία, με κατάληξη για μπάνιο σε μια 
«κρυφή» παραλία της περιοχής. 

THE WALKING TOUR GUIDE
Spyros Plessas, the founder of Fora Zakynthos (tel. 6973-227.950), 
organises walking and bicycle tours, one of which is a circular 5km-
route around Marathias through a wonderfully wild landscape. 
There’s also one to Gerakas, which passes interesting rock forma-
tions and World War II machine gun batteries before ending at a 
“secret” beach for a swim.
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sio). Next is Gerakas Beach, an important loggerhead turtle nesting site. 

You can learn all about these wonderful creatures, and the Zakynthos 
National Marine Park, at the visitor information centre, while on the 

right-hand side of the beach you will see one of most bizarre sights on 

the island: a formation of clay rocks, reminiscent of Cappadocia, right by 

the sea. Another important turtle nesting site is Dafni, on the southern 

side of the peninsula, overlooking the islet of Pelouzo. On the east side of 

the beach, you’ll see a beach shack, surrealistically decorated with sec-

ond-hand furniture, known as Dionysos for its owner; he serves simple 

meals that include Greek salad and roasted aubergine, as well as fresh 

fish (by pre-order only).

The Keri Peninsula
One of the most impressive landscapes in Greece – steep cliffs, big flat 

rocks, caves, islets, deep waters and small hidden coves – comprises the 

island’s southwestern tip. Most of its shores can only be explored by boat 

(enquire at Big Blue Motorboat Rentals, tel. 6944-751.040 at Limni Keri 

harbour). The exotic uninhabited islet of Marathonisi can also be visited 

by boat from Limni. It has a bunch of cool caves on one side, while its 

main beach is a long strip of sand, with sun loungers and two floating 

beach bars.

A two-kilometre drive from Limni, Marathia is a typical Ionian pebble 

beach with trees growing right down to the water’s edge. Take the time 

to drive up the mountain to the village of Keri for refreshment at Nitzi’s 
Café, which is stuffed with memorabilia from the 1970s and ‘80s. Then 

drive to Keri Lighthouse for one of the most magical sunsets on the 
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island, or take the dirt road south to a vantage point that will give you a 

view of the Mizithres islet cluster. 

The hilly hinterland
Zakynthos’ hinterland is quite lovely, with lots of small villages with pretty 

stone houses, colourful gardens and an air of nostalgia. Our first stop, Kil-
iomeno, is a farming village surrounded by vineyards, pines and cypress 

trees, where several houses that survived the earthquake stand as tes-

tament to the island’s vernacular architecture. It is also home to Ampe-
lostrates (tel. 26950-43.718), a farm with a restaurant run by Antonis 

Maroudas and Mika Symvoulidou. It has a vineyard, a winery and horse 

stables, as well as a gallery showcasing Mika’s artwork, while the dining 

area is a terraced space beneath the shade of huge walnut trees. The 

menu is classic Greek, with items like stuffed vine leaves, eggs poached 

in a tomato sauce, spicy soutzoukakia meatballs and chicken giblets with 

local ladotyri cheese. In the same village, the Melissiotisses Women’s Agri-

cultural Cooperative produces and sells excellent traditional bread made 

with local flour, sesame-and-honey bars and cheeses.

Agios Leontas, with a 14th-century church of the same name, is next, 

for some shopping at Anemidi, where Giota Tsoukala makes bags on her 

loom from scraps of fabric, and a bite to eat at Selene (tel. 26950-48.610) 

from one of the best cooks on the island, Kiki Margari. She uses cheese 

and meat from the family farm and fish from their fishing boat – and a lot 

of TLC. Every summer, the taverna hosts a goat-themed festival with live 

music and goat stew.

Some of the nicest bathing spots on the western shore are located a 
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ΤΟ ΠΕΡΙΟΔΙΚΟ 
Το «Κόντε Σπουργίτης» του Αντώνη Νικολου-
δάκη είναι ένα νέο τριμηνιαίο περιοδικό με 
θέματα για τον πολιτισμό, την τέχνη και το 
περιβάλλον. Άρτια στημένο, με υψηλή αισθη-
τική, φιλοξενεί δοκίμια, άρθρα και συνεντεύ-
ξεις, κριτικές, παρουσιάσεις, κόμικ, διηγή-
ματα, ποιήματα, φωτογραφίες, ιστορίες και 
αναπολήσεις με αφετηρία τη Ζάκυνθο. 

THE MAGAZINE
Konte Spourgitis (“Count Sparrow”) is a new 
quarterly magazine in Greek published by An-
tonis Nikoloudakis, with stories about the arts 
and the environment. Beautifully designed 
and produced, it includes essays, articles, 
interviews, reviews, cartoons, short stories, 
poems, photographs and reminiscences, 
mainly related to Zakynthos.
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short drive from Agios Leontas; these include the fjord-like Porto Roxa 

and Porto Limnionas, while Porto Schiza is also a lovely spot, but can 

only be admired from above.

As you continue north on the main road, make a small detour to 

Loucha and Gyri, two of Zakynthos’ prettiest traditional villages. At an 

elevation of 550 metres, Gyri is the highest inhabited settlement on the 

island, while Loucha is renowned for its cobbled streets and picturesque 

houses. Our next stops are at Exo Hora, which has many pre-earthquake 

houses, and Maries, for the turn-off down to the beach and harbour of 

Porto Vromi, which is where you can catch a boat to Navagio, one of the 

most stunning and most-photographed beaches in the world, accessible 

only by sea. There are two important monasteries in the area that are 

worth visiting: Theotokou Anafonitrias (15th century), with amazing 

wall paintings and an imposing tower, and Agiou Georgiou Krimnon, 

which dates to 1535. There’s a small road there that leads to the cliff above 

Navagio – walk to the right along the cliff (staying clear of the edge) for 

an amazing view.

Head west to the village of Volimes, made up of the hamlets of Ano 

(Upper), Meso (Middle) and Kato (Lower) Volimes, for the next leg of our 

journey. This is the biggest village in Zakynthos’ mountains and has some 

architecturally interesting structures, including windmills and several 

very nice churches (like Agios Spyridonas in the lower village, with its 

characteristic blue facade). The road then veers east to the harbour of 

Agios Nikolaos, though it is worth turning off for a brief visit to Orthonies, 

a delightful village built amphitheatrically on one of the slopes of Mount 

Vrachionas. Have a walk around and stop for a refreshment or a meal at 

the Botega café-museum (tel. 6972-357.638), whose highlight is a small 

olive press. A two-kilometre drive from the village will bring you to the 

historic 16th-century Monastery of Spiliotissa.

The northeastern coast
The seaside village and harbour of Agios Nikolaos is an important cross-

roads and hub in northeastern Zakynthos and the place where you can 

get a boat to Navagio and the sea caves of Skinari. It’s also home to one of 

the best restaurants on the island, Nobelos Seaside Lodge (tel. 26950-

31.400), an eatery that spills across different terraced levels in a dreamy 

seaside pine forest. There’s a hotel, too, and a beach club with sun loung-
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ers. The restaurant serves sophisticated seafood dishes such as clams in 

a tomato sauce, or the fillet of sole bourdeto stew. You may want to hang 

around, as the area also boasts two of the island’s most interesting café/

bars. Run by Regard Gebru, the Regatta Yacht Club (tel. 6974-141.722) is a 

small space overlooking the water, with a courtyard, comfortable couches, 

straw hats serving as lampshades and eclectic music, while Mahogani (tel. 

6977-039.383) – a little further away – is an art café with a small gallery 

space, pop exotic decor and a veranda with a view.

Heading south, you’ll come to the amazing beach of Makrys Gialos, 

with fine pebbles and deep, crystalline waters, and then Xygia, an exotic 

beach with a steep rock on the right reminiscent of southeast Asia. Its 

waters, with their high sulphur content, are considered restorative. About 

1km further south, Pelagaki is a tiny cove with amazing waters.

The farms
Zakynthos’ agritourism scene has been significantly enriched by a number 

of interesting endeavours. One of them is the Therianos Family Farm 

(tel. 6979-113.366) in Kallithea, a 2-hectare expanse growing wine grapes, 

olives, fruit and vegetables. The Therianos brothers do all the tours them-

selves and then offer tastings; they also produce cosmetics based on their 

polyphenol-rich olive oil. Dionysis Logothetis is doing impressive work 

at his Logothetis Organic Farm (tel. 26950-35.106) in the Vassilikos 

area. The facility includes a winery, an old-fashioned olive press (with 

millstones) that’s open to the public, and a lovely tasting venue that also 

hosts cookery lessons – and has amazing views. The farm produces excel-

lent olive oil and natural wines from local varieties such as Skiadopoulo 

and Koutsoupeli.

A new arrival this year, Leeda’s Farm (tel. 6979-806.798) is another 
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family-run business, in Lithakia. The Giatras family have a wonderful 

orchard where they grow figs, pears and citrus fruits; a large vegetable 

patch; and a lovely area where they keep ponies, goats, peacocks and 

geese. They offer tours, and cooking classes that culminate in meals on a 

table set among the olive trees.

Local products
There are three main local cheeses here: ladotyri, a tangy hard cheese 

made with goat’s and sheep’s milk and aged in Zakynthian olive oil; tavla, 

made the same way but aged without olive oil; and prentza, a creamy 

fresh cheese. Located on the outskirts of Agios Leontas, Galaktokomiki 
Zakynthou (Zakynthos Dairy; tel. 26950-48.600) is the biggest company 

of its kind on the island, producing excellent traditional cheeses from 

local sheep’s milk and goat’s milk. It organizes tours of its facilities and 

tastings on a veranda under the pine trees. Dionysis Katsaros also makes 

excellent cheese at Agroktima Korinas (not open to visitors) in Ambelokipi.

Another very important local product is the black Corinthian currant, 

as valuable to the local economy as gold for more than four centuries. It’s 

still produced locally, although in smaller volumes, and can be found at 

local markets and grocery stores, like that run by the Zakynthos Agricul-

tural Cooperative.

Zakynthian wine has also been making inroads of late, with wineries 

working more diligently with local grape varieties. Among the best of 

these are Kefallinos (not open to visitors), a gorgeous, family-run farm 

with old olive trees, cherry trees, lemon trees and pines in Skoulikado. 

They grow Rombola, Avgoustiati and Goustolidi, and make great, expres-

sive wines that speak volumes about the island’s terroir. They also have 

a range of naturals. 

The Grampsas Winery (Lagopodo, tel. 26950-92.286) is open to vis-

itors. It cultivates only local grape varieties and also produces Verdea, 

a blended wine made here since Venetian times. This year, it added a 

fine-dining restaurant run by chef Stavros Yfantidis. Giannis Giatras Gou-

mas is the multitalented man and driving force behind Goumas Estate 

(tel. 6946-069.844), where he practises his two crafts: winemaking and 

icon painting. He only grows native Vostylidi and Avgoustiati grapes, and 

conducts tours that include visits to several restored 19th-century build-

ings on the estate and to the cellar, dug into the rock, which serves as an 

elegant tasting room and a shop where, apart from wine, you can also 

purchase olive oil, figs boiled in Avgoustiati wine, marmalades and pre-

serves, all made here with homegrown fruit. Last but not least, Kostas 

Botonis, a pioneer in naturals, makes some marvellous wines with local 

grapes. His aged Avgoustiatis is his flagship wine.


