


Of&&]’ wwa / Staders

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

X1a1odl Zxapag pe Neapry ZoAdta, Wnta Touativia,

N1pdadec Pvokio Kal MoaAaiwpévo OEVPEND

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

26.00

KoAopapdkia Tnyavntd he =ivrp Kpéua Maouption
Fried Calamari with Creamy Sour Yogurt Sauce
18.00

> 0A0ouOC 2eBitoe pe Mavyko, Avoopo & 2w EoTtepidocldwv
Salmon Seviche with Mango, Mint & Citrus Dressing
23.00

XTEVIO* ZWTE YE APWHATIKO BouTupo Mavw o€ ZTapvaykao,

Kpépa Agpoviol & ZKovn Auyotdpoxou

Sautéed Scallops* with Aromatized Butter on a Bed of Traditional Greens
with Lemon Cream & Powder Fish Roe

28.00

dapa Zavropivng pe Ppeoko KpePPLdAKI
Santorini Yellow Split Pea Spread with Spring Onion
13.00

Tlotdikl
Refreshing “Tzatziki” Yogurt with Garlic and Cucumber
8.00

dpeokieg Tnyavnteg MNatateq
Fresh Homemade French Fries
8.00



3alaies / Salads

> aAdto @alaoaoivav pe Mapida*, Kaaudpr*, M0dIa, XTaTtodl Kal XTévia* o€
Tpayavég Kapdieg Mapabopilag, EoKapoA kal BiveykpEt EaTiepidogidwy
Seafood Salad with Shrimp*, Calamari*, Mussels, Octopus and Scallops* in
Crispy Fennel Hearts, Escarolle with Citrus Vinaigrette

29.00

AvApeiktn ZoAdta pe PIAetakio Mooxou, Huidlaotn Topata,
Mappeldva, Kovkouvapl & Biveykpet Maiaiwpévou BaAoapikou
Mixed Salad with Beef Fillets, Semi Dried Tomato,

Parmesan, Pine Nuts & Aged Balsamic Vinegar

27.00

Mpdoivn ZaAdta pye Kaoloug, =ZIvounAo, ApwUaTIoPEVN ZTagida

pe Kokkivo Kpaai, ZéAept & Biveykpét MNaoupTtiov

Green Salad with Cashews, Crab Apple, Aromatized Raisin in Red Wine,
Celery & Yogurt Vinaigrette

19.00



>aAdta Tov Kaioapa pe Tpayaveg Kapdieg MapouAiwy, DIAeTAKIO KOTOTIOLAOU,
Nipdadeg Mappeldvag , PpeokoPnuevo MTEIKov & Kpoutov

Caesar Salad with Crisp Lettuce Hearts, Chicken Fillets, Parmesan Flakes,
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 Topdtag & Ppéakia Piyavn

Cretan Wheat Rusk with Sour “Myzithra” Cheese, Rock Samphire,
Olive Paste, Diced Tomato & Fresh Oregano

15.00



l“r“f“"‘ P/ Fasta & Rice

AIVYKOULIVI pe @aAaoaiva Huépag, ZaAtoa OoTpaKoEIdwWY & PPETKA MUPWAIKA
Linguini Pasta with Catch of the Day Seafood,

Fresh Aromatic Herbs & Shellfish Sauce

29.00

Kp1Bapoto pe Mapidec*, KoAapdapr* kal Wntr dEta
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

STUTIKO ZTPOTLOTTIPETI e KOTOTIOLUAO ZWTE,
Aloot Topata, Quudpl & Kpéua Mapuelavag
Homemade Strozzapreti with Sautéed Chicken,
Sun Dried Tomato, Thyme & Parmesan Cream
22.00

Mévveg pe Patatoul Aaxavikwv, EANEC, Ouudpl & Cottage Tupi
Penne with Vegetable Ratatouille, Olives, Thyme & Cottage Cheese
20.00

AVAPEIKTO PO e MupwdIKG Kal DpETKa AXXAVIKA
Mixed Rice with Fresh Vegetables and Herbs
8.00

EQlnvikés (tuseis /Greel Specialties

Mayelpeuto Miato Hugpag
Specialty of the Day

* [MapakaAw pwtiate tov aepPitopo aac / Kindly ask your waiter



Wc’tfta 2 Oalassiva / Fish & Seafood

Wnto PiAéto Zupidag pe Kpntikr Zogeydda, Zmapdyyla & MNMoupé ZeAivopilag
Grilled White Grouper Fillet with Slowly Cooked Greens,

Asparagus & Celeriac Puree

44.00

PINETO ZoAopov Mapivapiopéevo oe MEA & Mimtepopila, MepIoTo pe ZImavAakl,
Baby Mavitapia ZepBipiopévo pe Zaiata MAyoLpl kal Kivoa

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

35.00

PINETO AaupdKl ZwTE pe AxvioTtd Xopta Meooyeiou,

Moug AeukoU Tapaud & Kpva ZaAtoa Topdtag ue MupwdIKa
Sautéed Sea Bass Fillet with Steamed Mediterranean Greens,
White Fish Roe Mousse & Cold Tomato Sauce with Herbs
37.00

Mapidec* Zxapag MapivaplouéveC Pe Biveykpet EaTtepldoeidwv
Mavw og Apoaepr) ZaAdta & Ootipla

Grilled Shrimps* Marinated with Citrus Vinaigrette

on a Bed of Refreshing Salad & Legumes

40.00

H Waftci IS Hré AS
Catch of Hhe D3y

daykpi / Sea Bream
88.00 / Kg

>upida 1 Zteipa / White Grouper or Golden Grouper
85.00 / Kg

NoBpdki / Sea Bass
70.00 / Kg

Toimoupa / Gilthead Sea Bream
65.00 / Kg

Aotokog / Lobster
120.00 /Kg



Eqieyts Kfmnzdzv Medt Choices

ZoupepO ZoLPBAAKI KotottouAou Mapivaplopévo e MaolpTt & APWHOTIKA
Botava, MitovAeg Zxdpac, Ppéokieg Tnyavnteg Matdteg kal Wntr) Topdta
Succulent Skewered Chicken Marinated in Yogurt & Herbs, Grilled Mini Pita
Breads, Fresh French Fries and Grilled Tomato

31.00

Keuttam FaAotto0Aag pe Matateg, MroOAeg Zxdpacg,

Moug =vi¢ détag, & Wnta Touartivia

Turkey Kebab with Fresh French Fries, Grilled Mini Pita Breads,
Sour Feta Cheese Mousse & Roasted Cherry Tomatoes

31.00

diAetdkio Mooxou e Moupé Matatag & ZaAtoa KOkkivou Mukol Kpaaoiol
Beef Fillets with Potato Puree & Sweet Red Wine Sauce
48.00

Rib Eye Mooxou pe Macapiopéveg Neapég Matdteg Zwté€ & Gravy Zw(g
Rib Eye Steak with Sautéed Glazed Baby Potatoes & Gravy Sauce
49.00



EqSeppa/ Desserts

Kpéua armé Bavidlo Madayookapng & Tpayava MTTiokota ApguyddAou
Madagascar Vanilla Cream & Crispy Almond Biscuit
12.00

ZAapoAl pe Kpépa Kaverag, Zmitikr) MappeAada Z0ko & MNaywto Bavilia
Semolina Cake in Syrup, Homemade Fig Jam & Vanilla Ice Cream
12.00

Mrtiokoui Apuydaiou pe MpoaAiva douvtoukiov,
MepitOAypa ZokoAdtog Tdaviovyla & =npoi Kapttoi
Almond Biscuit with Hazelnut Praline, Wrapped
with Gianduja Chocolate & Roasted Nuts

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



-~ e/ 7 7(’2, V' Vq i~ e o

Mpoiovta xwpig Moutévn / Gluten free products

Mpoiovta xwpic Aaktoln / Lactose free products

Mata yio xoptopayouc / Vegetarian dishes

O1 TtopaTdvw TIPEG Eival O€ LPW (£€)
All above prices are in Euro (€)

> € OAEC TIC TIAPACKEVEG YOG XPNOIUOTIOIETOI £ETPO TIOPBEVO EAIOAQDO Kal apioTNg
TIOIOTNTOC NAIEAXIO YO TNYOVITA EQETUOTO
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*ZTIG OVWTEPW TIOPOTKEVEC XPNOIUOTIOIOVVTAI KOl PPETKOKATEPUYUEVEG VAEQ
*All the above dishes also contain freshly frozen ingredients

Ol TIHEC CUPTIEPIAOUBAVOLY OAEC TIG VOUILEG ETUROPUVOEIC
Service and taxes are included

To &evodoxeio dlatnpei To Sikaiwpa oOANOYNC TwV TIWVY, TOL WPOPIoL
& TWV NUEPWV AEITOLPYIOG TOU ECTIOTOPIOV XWPIC TIPONyoLEYVN EIOOTIOINGN
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emixeipnon eival uttoxpewpévn va SI0BETEL EVTUTIO dEATION O€ €va EI0IKO
XWPO KOVTA aTnv £€0d0 YIa TNV KATaypa@Er] TUXOV TIOPATIOVWY
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

MopaKAAOUME VO LOC EVNUEPWOETE YIO TUXOV OANEPYIEC
I E10IKEC dIATPOPIKEC AVAYKEC TIG OTIOIEC TIPETIE VO YVWPI{OLUE
In case of any food allergy, kindly inform us

O Ayopavoulkog YTeuBuvoc: AvaoTdaolog ATIOOTOAGTIOUAOG
Market Inspector Officer: Anastasios Apostolopoulos

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



A THENS
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