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MrtakoAidpog o€ Kpouota Mupwdikwv pe EAa@pid ZkopdaAid Kapdtou
Herb Crusted Cod Fish with a Light Garlic & Carrot Spread
€18.00

Katvioto Xtarddt Zxdapoag ue Neapa ZoAatikd, Wntd Topativia,

Kdmapn, ®Aoidec Pivokio kal Maiaiwpévo OELueAO

Grilled Smoked Octopus with Baby Salad, Oven Baked Cherry Tomatoes,
Capers, Fennel Flakes and Aged Sour Honey Vinaigrette

€26.00

KaAapapdkia Tnyavitd pe Ziviy Kpgua Maovptio
Fried Calamari with Creamy Sour Yogurt Sauce
€18.00

dpeoko Navpdki ZefBitoe ye Ntpéaivyk Eatiepidoeidwy,
Mrtepopida kat KoAavdpo

Sea bass Seviche with Citrus, Ginger and Coriander Dressing
€23.00

Nouva Moaoxou pe Attair; Moug Tovou,

ApwpoTtiopevn pe MooxoAéuovo, Karmapn kal Maivtavo
Silverside Beef with a Light Tuna Mousse

Aromatized with Lime, Capers and Parsley

€26.00

Z1pVEIKol PeBuBokeptédeg ue Eotpaykov kai Avnbo,
>uvodevovtal pe MNoovpT

Chick Pea Croquettes from “Syfnos”

with Tarragon and Dill Served with Yogurt

€13.00

dapa Zavropivng pe Ppeoko KpeUPLdaKI
Yellow Split Pea Spread from Santorini with Fresh Onion
€13.00

Tlatliki
Refreshing “Tzatziki” Yogurt & Garlic Sauce
€8.00

dpeokieg Tnyaviteg Matdteg
Fresh Home Made French Fries
€8.00



im’ﬁ]& SOQf

oura Huépag
Soup of the Day
€16.00

Jalaies / Salads

> aAdta @alaaoivav pe Mapida*, Kaiaudpt, M0dia, Xtarmodl

Kal Xtévia* o€ Tpayaveg KapdiEc Mapabdpilac, Eokapo

Kol Biveykpét MoaxoAépovou Kal Zivartiol

Seafood Salad with Shrimp*, Calamari, Mussels, Octopus and Scallops* in
Crispy Fennel Hearts, Escarolle with Lime and Mustard Seed Vinaigrette
€29.00

Apoaoepr) KaBoupoaoaAdata pe Kivoa, Neapo Zmavaki, Poka, FAvatpida,
Pamavakia oe PodéAeg Kal Avnbo ZepBipiopévn e BiveyKpeT EOTIEPIOOEIdWV
Refreshing Crab Salad with Quinoa, Baby Spinach, Rocket,

Purslane, Radish Flakes and Dill, Served with Citrus Vinaigrette

€24.00

AvApelktn ZaAdta ye Wnta Mavitapia, ABokavto, KohokuBdkia, Goji Berry
Kal “Tortino” Kataikiolou TuploL ZepPIpIoPEVO Pe BiveykpEét MeAiov

Mixed Salad with Oven Baked Mushrooms, Avocado, Zucchini, Goji Berries
and “Tortino” Goat Cheese Served with Honey Vinaigrette

€22.00



>aAdta Tov Kaioapa pe Tpayaveg Kapdieg MapouAiwy, DIAeTAKIO KOTOTIOLAOU,
dAoidec Mappeldvag, PpeakoPnuevo MTEIkov & Kpoutov

Caesar Salad with Crisp Lettuce Hearts, Chicken Fillets,

Parmesan Flakes and Freshly Grilled Bacon & Croutons

€25.00

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

€16.00

Kpntikog Ntdkog pe Zivopulnbpa, Kpitapo, Maota EAAC,

Kapé Topatag & Ppeokia Piyavn

Cretan Wheat Rusk with Sour “Myzithra” Cheese,

Pickled Rock Samphire,Olive Paste, Diced Tomato & Fresh Oregano
€15.00



l“r“f“"‘ P/ Fasta & Rice

AlVyKovivi pe @araoaiva Huépag, KapafidoouvpécH,
>GAtoa OOTPAKOEIdWV Kal PpEaka MupwdIKA

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

€29.00

Kp1Bapoto pe Mapidec*, Karapapt kat Wntr PEta
Orzo Pasta with Shrimps*, Calamari and Roasted Feta Cheese
€26.00

>Tayyet pe Ppéokia Topdta Kol BaolAlko
Spaghetti with Fresh Tomato and Basil
€18.00

Matapdereg pe KotottovAo Zwté, Mavitapia,
Méoto OupaploL Kal Kpgua Tpodeag
Papardele with Sautéed Chicken, Mushrooms,
Thyme Pesto and Truffle Cream

€22.00

ToAIOTEAEC YE KaTvioTO ZoAouo, Mpdoo

Kol NeapO ZTtavAaki ApWUATIOPEVO PE Za@pav

Tagliatelle with Smoked Salmon, Leak, Baby Spinach Aromatized with Saffron
€24.00

POJ pe MupwdIKa Kal DpETKA AXXAVIKA
Rice with Fresh Vegetables and Herbs
€8.00

EQlwvikts (tuscis /Greel Specidlties

Mayelpeuto Miato Huépag pe Kpeag
Meat Specialty of the Day
€32.00

Mayeipeuto Miato Hugpag pe Wapl
Fish Specialty of the Day
€36.00

Mayeipeuto Miato Huépag (Aadepo)
Dish of the Day (Vegetable or Legume Specialties)
€20.00



Wc’tfta 2 Oalassiva / Fish & Seafood

Wnto diAéto Zupidag oe Kaprdtalo Mavidaplod, AXVIOTA ZETKOLAQ,
>epPIpIopEVo Pe ZAAToo BeEAOLTE Apakd

Grilled White Grouper Fillet on a Beat Root Carpaccio,

Steamed Chard Served with a Velute Pea Sauce

€44.00

PINETO ZoAopoV Mapivapiopevo ae MEAI kal Mirtepopila, MEPIOTO PE ZTTAVAKI,
Kal Baby Mavitdpia ZepBipiopévo pe Zaidta MAyoupl Kai Kivoa

Roasted Salmon Fillet Marinated in Honey and Ginger, Stuffed with Spinach,
Baby Mushrooms Served with Groat and Quinoa Salad

€35.00

dINETOo Aaupdki pe EAagpid Moug MeAitavag
Kal Neapr) ZaAdata pe ZaAtoa Agpoviol

Sea Bass Fillet with a Light Eggplant Mousse
and Baby Salad with Lemon Sauce

€37.00

Mapidec* Zxapag MapivaplouéveC Pe Biveykpet EaTtepldoeidwv
Kal Apwpatikd Mavpo PO pe ZAaAtoo MNopToKaAIoU

Grilled Shrimps* Marinated with Citrus Vinaigrette

and Aromatized Black Rice with Orange Sauce

€40.00

H Waftc’t IS Hré AS
Catch of the D3y

daykpi / Sea Bream
€88/ Kg

> upida 1 Zteipa / White Grouper or Golden Grouper
€85/ Kg

NoBpdki / Sea Bass
€70/ Kg

Toimoupa / Gilthead Sea Bream
€65/ Kg

Aotokog / Lobster
€120 /Kg



Eqieyts Kfmnzdzv Medt Choices

ZoupepOo ZouPBAAKI KotottouAou pe MTovAeg Zxapag,
dpeokieg Tnyaviteg Matdteg Kal Wnt Toudta

Succulent Skewered Chicken with Grilled Mini Pita Breads,
Fresh French Fries and Grilled Tomato

€31.00

Keuttam FaAotto0AaC pe MNatateg, MtovAeg Zxdpog

Kol Moug Ziviig détag, Zuvodevetal pe Neapn Poka & Topartivia

Turkey Kebab with Fresh French Fries, Grilled Mini Pita Breads

and Sour Feta Cheese Mousse, Served with Baby Rocket & Cherry Tomato
€31.00

dINéTo Mooxou o€ ZTITIkO Movpé Matdtag

pE ZAAToa Oupaplol Kal Mavitapla

Beef Fillet on a Bed of Homemade Potato Puree
with Thyme Sauce and Mushrooms

€48.00

MrtpiloAdkia FaAakTog Moaoxou, Mepiotd ye Bapeiola deta,
ZepPiplopéva pe ToOKIOTEG MOTATEC ZWTE Kal ZAATO0 KPEATIKWV
Grilled Baby Veal Steaks Stuffed with Barreled Feta Cheese,
Served with Sautéed Potatoes and Gravy

€37.00



Eqseppa/ Desserts

Kpéua douvtoukiol pe Apwpa Kage kat Moug Tdavtolyia
Hazelnut Cream Aromatized with Coffee and Gianduja Mousse
€12.00

Tpayavo MTiiokoto “Shortbread” pe Moug ZokoAdta kail Toffee Kapapéiag,
>uvodevetal pe Maywtd Bavidia

Crispy Shortbread Biscuit with Chocolate Mousse and Toffee Caramel,
Served with Vanilla Ice Cream

€12.00

Appdto MtiokoTto pe Kpéua MaokapTtove kal Kokkiva ®polta
Fluffy Biscuit with Mascarpone Cream and Red Fruits
€12.00

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

dpeoka PpolTa Eoxng (yio ‘Eva Atopo)
Fresh Seasonal Fruits (for One Person)
€12.00



I~ e/ 7 h — Vq i~ e o

> € OAEC TIC TIAPAOKEVEG YOG XPNOIUOTIOIETOI £ETPal TIOPBEVO EAAIOAADO Kal apioTng
TI0I0TNTOC NAIEAXIO YO TNYOVITA EQECUOTA
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*TTUG OVWTEPW TIOPOTKEVEC XPNOIUOTIOIOVVTAI KOl QPETKOKATEYUYUEVEG VAEQ
*All the above dishes also contain freshly frozen ingredients

O1 TIHEC CUPTIEPIAAUBAVOLY OAEC TIC VOUIUEG ETUROPUVTEIS
Service and taxes are included

To &evodoxeio dlatnpei To dikaiwpa OANOYTE TwV TIHWY, TOL WPOPIov
& TWV NUEPWV AEITOLPYIOG TOU £0TIOTOPIOV XWPIC TIPONyoUUEVN EIOOTIOINGN
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emixeipnon eival utoxpewpévn va SIOBETEL EVTUTIO OEATION O€ €va EI0IKO
XWPO KOVTA aTnv ££0d0 Yia TNV KaTaypa@r) 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

MopaKAAOUPE VO JOG EVNUEPWOETE YIO TUXOV OANEPYIEC
1 €10IKEC OIOTPOWPIKEC AVAYKEG TIC OTIOIEC TIPETIEL VO YVWPI{OUHE
In case of any food allergy, kindly inform us

O Ayopavopikog YTeuBuvog: AvaoTdolog ATTOGTOAOTIOUAOG
Market Inspector Officer: Anastasios Apostolopoulos

O KATANAAQTHZ AEN EXEI YIMOXPEQZH NA NMAHPQZEI EAN
AEN AABEI TO NOMIMO MAPAXTATIKO 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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