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MrtakoAldpog og Kpouota MupwadIKwy pe EAa@pId ZKopdoaAid Kapdtou
Herb Crusted Cod Fish with a Light Garlic & Carrot Spread
€16.00

Kamviotd Xtamodt Zxdpag Mapivapliopevo o€ Kartapo@uAAa
Kol Maivtavo pe Moupe MeAitdavag & Wntda Topativia

Grilled Smoked Octopus Marinated in Caper Leaves & Parsley
Served with Eggplant Puree and Oven Baked Cherry Tomatoes
€22.00

KaAapapdkia Tnyavitd pe Agpatn Kpéua Zivou MaoupTion
Fried Calamari with Creamy Sour Yogurt Sauce
€18.00

MIAQEY WnTwv Aaxavikwv Je PopHOEAa ZXAPAG

Kal BIveykpET MaAaiwpEvou MTIAACAUIKOU

Roasted Vegetable Millefeuille with Grilled Formaela Cheese
and Aged Balsamic Vinaigrette

€14.00

Apooepn MatatoocaAdta pe MTtéEikov, ZEAvo, Partavaki, Ayyoupdkl Toupai,
Ppeoko KPEPPLAAKI, ZLVATIOOTIOPO Kal EAa@pid ZAAToa MayloveElag
Refreshing Potato Salad with Bacon, Celery, Radish, Spring Onions,
Pickled Gherkins, Mustard Seeds and Light Mayonnaise Sauce

€12.00

dapa Zavtopivng pe Mappedada Kpeupudiov
Santorini Fava Broad Bean Puree with Onion Marmalade
€12.00

Tlatdiki
Refreshing “Tzatziki” Yogurt & Garlic Sauce
€8.00

dpeokieg Tnyavntég Matdteg
Fresh Home Made French Fries
€8.00



iO«'Jﬂa Soq10

>outta Hugpag
Soup of the Day
€15.00

3alaies / Salads

ZaAdata ©alaoaoivwv pe Mapida*, Kadaudpl, M0dIa, XTattodl kal XTévia*
ot Tpayaveég Kapdieg Mapabopilag, EokapoA, Neapr) Poka

& BIveyKpeT EaTtepidoeidwy

Seafood Salad with Shrimp*, Calamari, Mussels, Octopus & Scallops*
in Crispy Fennel Hearts, Escarole, Baby Rocket & Citrus Vinaigrette
€26.00

Apoacepn) ZaAdta KaBouplol pe MUKOAEPOVO Kal ZoupepEC MEPAEC MAvVyKo

oe Carpaccio NMavt{apiov

Refreshing Crab Salad with Lime and Juicy Mango Pearls on a Bed of Beetroot
Carpaccio

€22.00

ZaAata tov Kaioapa pe Tpayaveg Kapdieg MapouAiwy, DIAeTdkIa KoToTTouAou,
“Flakes” Mappelavag, PpeokoPnuevo MTEikov & Kpoutov

Caesar Salad with Crisp Lettuce Hearts, Chicken Fillets, Parmesan Flakes,
Freshly Grilled Bacon & Croutons

€23.00



Avapeiktn ZaAdta ye Mapivapiopévo Ppéako KoAokuBaki, Wntd Mavitapla
MAsvpwtoug, POANa Apakd, Koukouvdpl, Tpayavo Mavapiopévo AvBotupo
Kal Biveykpét MAvyko

Mixed Salad with Marinated Fresh Zucchini, Grilled Portobello Mushrooms,
Green Pea Leaves, Pine Nuts, Crispy Breaded Anthotyro Cheese and Mango
Vinaigrette

€18.00

Mpdoivn ZaAdta ge ZuvOUNA0, ZoLKEPA Z0Ka KOung, Moupa Mkotd,
KaBoupdiogpévouc =npoilc Kaproug, ZEAIVo Kal BiveykpETt MNaoupTtiov
Green Salad with Sour Apple, Juicy Figs, Gotzi Berry, Roasted Mixed Nuts,
Celery & Yogurt Vinaigrette

€18.00

XwpIaTikn ZaAata pe Kpitapo, Péta & dpéokia Piyavn
Traditional Greek Salad with Pickled Rock Samphire,
Feta Cheese & Fresh Oregano

€15.00

Kpntikog Ntdkog pe Zivopulnbpa, Kpitapo, Maota EAGG & Ppéakia Piyavn
Cretan Dakos with Sour Myzithra Cheese, Pickled Rock Samphire,

Olive Paste & Fresh Oregano

€14.00



l“f‘“f““" LPA/ Fasta & Rice

AIlVyKouivI pe @aiaoaiva Huépacg, Kapapidoooupég*, ZaAtaa OOTPOKOEIDWV
Kol PpEaka MUpwAIKA

Linguini Pasta with Seafood of the Day, Crayfish Tails*, Shellfish Sauce and
Fresh Aromatic Herbs

€26.00

KpiBapdki pe Mapidec*, Kadaudpl kat Wnty deta
Orzo Pasta with Shrimp*, Calamari and Roasted Feta Cheese
€24.00

dpeoko ZTpoTaTPET PE Ziyouayelpepevo KotomouAo Maotpag os Toudta,
Opovur, Kpaoi Mapodia & Kpéua Muln6pag

Fresh Strozzapreti with Chicken Slowly Cooked in a Clay Pot with Tomato,
Summer Savory, Marsala Wine & Creamy Myzithra Cheese

€20.00

SmayyEt pe dpéokia Toudta kal BaaiAiko
Spaghetti with Fresh Tomato and Basil
€16.00

PO{ Mmtaopdm pe dpéoka Aaxavikd Atuol
Basmati Rice with Steamed Fresh Vegetables
€8.00

EQlwvikts (tuscis /Greel Specidlties

Mayelpeuto Miato Huépag (Wapt — Kpéac)
Dish of the Day (Fish or Meat Specialties)
€28.00

Mayelpeuto Midto Huépag (Aadepo)
Dish of the Day (Vegetable or Legume Specialties)
€18.00



Wc'cfaa 2 Oalasswa / Fish & Seafood

DINETO ZPupidag Zxapag pe Mouvpe ZeAvopllog, POAN Apokda Kal Apoaepn
Meooyelakr) ZOAToa

Grilled White Grouper Fillet with Celeriac Purée, Green Pea Leaves and
Refreshing Aegean Sauce

€40.00

DINETO AAPBPaKI ZWTE pe KpNTIKN Zo@eyada, AUTIEAOQPACGOLAX
Kol BeAouTe ZaAtoa Topdtag

Sautéed Sea Bass Fillet with Wild Greens, Vine Beans

and Veloute Tomato Sauce

€34.00

Wnto PIAETo ZoAopol Mapivapiopévo ae MEAL, MTtepopIla Kal ZIVATIOOTIOPO HE
ZTIOYYET AOXAVIKWVY & Z0AdTa MUupwdIKwY

Roasted Salmon Fillet Marinated in Honey, Ginger and Mustard Seeds

Served with Mixed Vegetables & Herb Salad

€32.00

Fopideg* Zxapag pe Zmopdyyla MTpelé, Mavpo PO kal Biveykpét Aouilag
Grilled Shrimp* with Braised Asparagus, Black Rice

and Lemon Verbena Vinaigrette

€36.00

H %wa't IS Hréfaq
Catch of Hhe D3y

daykpi / Sea Bream
€88/ Kg

>upida N Zteipa / White Grouper
€85/ Kg

NaBpdki / Sea Bass
€70 | Kg

Toimovpa / Gilthead Sea Bream
€65/ Kg

Aotakog / Lobster
€120 /Kg



Eqidoyts Kfcarmwv Medt Choices

Zoupuepd ZoUPBAGKI KotottovAou pe MITOVAEG ZXapac,

Wnt Topdta Kal MTTpOKoAO

Succulent Skewered Chicken with Grilled Mini Pita Breads,
Baked Tomato and Broccoli

€28.00

MTUQTEKI TaAOTIOVAOC PE XWPIATIKEG Miteg, Tnyavitég Matdteg
Kal Moug =ivrg dEtag

Turkey Burger with Country Pita Breads, French Fries

and Sour Feta Cheese Mousse

€28.00

MrtpilOAakia FAAaKTOC ZXapacg pe Podownuéveg Neapeg Matdrteg,
Kpéua Mampikag kat EAa@pid ZaAtoa Gravy

Grilled Baby Veal Steaks with Crispy Crusted New Potatoes,
Paprika Cream and Light Gravy Sauce

€34.00

Mayiap Mooxou pe Neapr) Poka, ®Aoidec Mapuelavac,

Kapapedwpéva Topativia & Mouvpe Ppéokiag Matdtag

Beef Paillard with Baby Rocket, Parmesan Flakes, Caramelized Cherry
Tomatoes & Fresh Potato Puree

€34.00



EqSeppa/ Desserts

Apoaoepn Kpépa Aguoviol ag Tpayavo MTIoKOTO pe Mouc ALK Z0KOAATAC
Kol PPETKIEC PPAOUAEC

Refreshing Lemon Cream on a Crispy Biscuit with White Chocolate Mousse
and Fresh Strawberries

€12.00

>ouddakia pe Mépion MpoAiva Mavw og TApTa ZOKOAATOG
>uvodevetal pe Maywtd Bavidia

Mini Puff Pastry Filled with Praline on a Chocolate Tart
Served with Vanilla Ice Cream

€12.00

Moug Tdiavtouyia pe ATtaAn Kpgua Baviliag
Gianduja Mousse with Smooth Vanilla Cream
€12.00

MoikiAia Maywtwv / Sorbet (1 MtdAa)
Selection of Ice Cream / Sorbet (1 Scoop)
€4.00

dpeoka PpolTa ETTOXNAC
Fresh Seasonal Fruits
€12.00
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> € OAEC TIC TIAPOCKEVEG HOC XPNOIUOTIOIEITOI £ETPal TTOPOEVO EAIOAADO Kal apIoTNg
TIOIOTNTOC NAIEAXIO YO TNYOVITE EQETHOTO
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*ZTIC OVWTEPW TIOPOTKEVEC XPNOIUOTIOIOVVTAI KOl PPETKOKATEWUYHEVEG VAECG
*All the above dishes also contain freshly frozen ingredients

Ol TIHEC CUPTIEPIAAUBAVOLY OAEC TIG VOUIUEG ETIIROPUVOEIC
Service and taxes are included

To &evodoxeio dlatnpei To SIKaiwPa OANOYNE TV TIHWY, TOL WPOPIov
& TWV NUEPWV AEITOLPYIOG TOU £CTIOTOPIOL XWPIC TTpoNyoLEYVN EIOOTIOINGN
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emixeipnon eival uttoxpewpévn va dIoBETEl EvTuTia deATiO a€ éva EI0IKO
XWPO KOVTA aTnv £€€0d0 YIa TNV KATAYPa@Er) TUXOV TIApATIOVWY
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

O Ayopavopikog YTie0Buvoc: AvaoTtaolog ATIOCTOAOTIOUAOG
Market Inspector Officer: Anastasios Apostolopoulos

O KATANAAQTHZ AEN EXEI YIIOXPEQZH NA NMAHPQZEI EAN
AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIA (ANOAEI=H — TIMOAOT10)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT — INVOICE)
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