


JARYCEN / 9TARTERS

Tpecka B XpycTtawem Knape c MNpsaHbiMn

TpaBamu n MNope n3 Mopkosu 1 HecHoka

Herb Crusted Cod Fish with a Light Garlic & Carrot Spread
18

OcbmuHor Ha 'pune ¢ MonogbiM 3enéHbim Caniatom,
3aneyéHHbiMu Momunagopamu Yeppu, Kanepcamu,

deHxenem u BoigepxaHHbIM MefoBbIM YKCYyCOM

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

26

>KapeHble Kasibmapbl ¢ Kncsim I7IorypTOBb|M Coycom
Fried Calamari with Creamy Sour Yogurt Sauce
18

CeBuye 13 YMOpUHbI ¢ MaHro, MaTtoii n Lintpycosbim Coycom
Croaker Ceviche with Mango, Mint & Citrus Dressing
24

XonogHolh TomatHbln Cyn ¢ Taptapom ns Apbysa,
CbIp ®eTa, Marta & KpyToHbl 13 KyHXyTHOro bybnuka
Gazpacho Soup with Watermelon Tartare, Feta,

Mint & Traditional Sesame Bread Croutons

18

Momungop, ®apumnposaHHbIii Koponesckum Kpabom, KpeeseTkamu,
KuHoa, Coyc 13 lMNpsaHbix TpaB & Kpem 13 ABokago ¢ MaTHbIM Macnom
Stuffed Tomato with King Crab, Shrimps, Quinoa,

Aromatic Herb Sauce & Avocado Cream with Mint Oil

44

Miope n3 CaHTOpUHCKOW FopoxoBoit Kpynbl ¢ 3e/1€HbIM JTyKom
Santorini Yellow Split Pea Spread with Spring Onion
13

[3aa3ukn ¢ YecHokom n Orypuom / Tzatziki with Garlic and Cucumber
8

Ceexwuii Kaptodens-®pu / Fresh Homemade French Fries
8



CAAATDI / 9ALADS

Canart 13 MopenpoayktoB ¢ KpeseTkoi*, Kaibmapom*, Muamsimu,
OcbmuHOrom n Mopcknmm Npebelukammu* ¢ Xpyctawmm deHxenem,
Canarom 3ckapuonb 1 Liutpycosbim Coycom BuHerpet

Seafood Salad with Shrimp*, Calamari*, Mussels, Octopus and Scallops* in
Crispy Fennel Hearts, Escarole with Citrus Vinaigrette

29

3enéHblin Canat ¢ Monogon Pykkonoi, LnnHatom, ABokago, Cenbaepeem,
Kybukamu Orypua, Ykponom & Megosbim Coycom BuHerpet

Green Salad with Young Rocket, Spinach, Avocado,

Celery, Diced Cucumber, Dill & Honey Vinaigrette

19

Canart Le3apb ¢ Xpyctawumm CepauesmHamu Canarta-JlaTtyk,
KypuHbiMm ®une, Xnonbamu NapmesaHa, bekoHoM & KpyToHamu
Caesar Salad with Crisp Lettuce Hearts, Chicken Fillets,
Parmesan Flakes, Bacon & Croutons

25

Ipeuvecknin Canat ¢ Kputmymom, Cbipom ®eta & Ceexunm Opera
Traditional Greek Salad with Pickled Rock Samphire,

Feta Cheese & Fresh Oregano

16

KpuTckuii MweHnyHbln Cyxapb ¢ Kucnbim Cbipom Musutpa, KputMmymom,
OnwunekoBoi MacToin, Kybukamm NMomuaopa & Ceexmm OperaHo

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

15



[IACTA & PUC
PASTA & RICE

NnHrymHn ¢ Mopenpoayktamy CerogHsiLLIHero Yosa,
Coyc 13 PakoobpasHbix & Ceexue paHbie Tpasbl
Linguini Pasta with Catch of the Day Seafood,
Shellfish Sauce & Fresh Aromatic Herbs

29

[MacTa Pu3oHu c KpeseTkamn*, Kanibmapom™* n MNopxapeHHbiMm Cbhipom deTa
Orzo Pasta with Shrimps*, Calamari* and Roasted Feta Cheese
29

Cnarettn co Ceexumum lNomupopamun 1 basninkom
Spaghetti with Fresh Tomato and Basil
18

JomawHaa MacTta ¢ ToMmnéHbiM KypuHbim OKopoukom, Tprodhens,
MecTo 13 TumbaAHa & KonyéHaa Mouapenna

Homemade Pasta with Slow Cooked Chicken Thing, Truffle,
Thyme Pesto & Smoked Mozzarella Cheese

22

LlenbHo3epHoBLIe Cnarett ¢ OBowamu Ha pune,

Ceexumu Nomugopamu, Onmekamu, MNpaHbIMK TpaBamu & CbipoM KoTTeax
Whole Wheat Spaghetti with Grilled Vegetables, Fresh Tomato,

Olives, Aromatic Herbs & Cottage Cheese

18

CwmewwaHHbIi Puc c MpsHbiMn TpaBamu 1 Ceexnmmn Osowamm
Mixed Rice with Fresh Vegetables and Herbs
8

[PEYECKUE bAIOAA
GREER 9PECIALTIES

bnwopgo OHA
Specialty of the Day

* [Moxasyticma, cripocume Bawezo ochuyuaHma / Kindly ask your waiter



PbIbA & MOPEIIPOAYKTDI
FoH & JEAFOOD

dune Npynepa Ha Npune c¢ MpunpaBneHHbiM JlTnMoHoM HyToM, Ce30HHOM
3eneHblo Ha lNapy, Nomugopamn Yeppn & KymmnHoBbiM Maciom

Grilled White Grouper Fillet with Lemon Chickpea Paste, Steamed Seasonal
Greens Cherry Tomatoes & Cumin Oil

48

®une Nlococsa, MaprHoBaHHOe B Meay ¢ ViM6upém, ®aplimpoBaHHoe
LWnuHatom, Monogpimu Mpubamu, NMopaétca ¢ Canatom u3 bynrypa, KvHoa,
Ky6ukos Momugopa & MNpsHbix Tpas

Roasted Salmon Fillet Marinated in Honey & Ginger,

Stuffed with Spinach, Baby Mushrooms Served with Bulgur,

Quinoa, Diced Tomato & Aromatic Herb Salad

35

TywéHoe ®dune Cnbaca c Ténnbim KaptodenbHbiM Canatom, AnesibCUHOM,
LWHuTT-Nlykom, KopraHgpom & lMNopuunueli Ha benom Mycce 13 PbiGHO VIKpbI
Sautéed Sea Bass Fillet with a Lukewarm Potato Salad, Orange, Chives,
Coriander & Mustard on a Bed of White Fish Roe Salad Mousse

37

KpeBeTkn* Ha pune, MapuHoBaHHble ¢ LintpycoBbiMn, Canat n3 KnHoa co
Ceexumu Nomumaopamu v MNMpsaHsiMyU TpaBaMn & I7IorypT0|3b||7| Coyc BuHerpet
Grilled Shrimps* Marinated with Citrus, Quinoa Salad

with Fresh Tomato, Aromatic Herbs & Yogurt Vinaigrette

46

YAOD AHA
CATCH OF THE DAY

Marpyc / Sea Bream
95/ Kg

pynep Benononockii nnu Mpynep 3010TONSATHUCTBIN
White Grouper or Golden Grouper
89/ Kg

Cunbac / Sea Bas
70 | Kg

Hopaga / Gilthead Sea Brea
65/ Kg

JlobeTep / Lobster
125 IKg



MACHDIE bAIOAA
MEAT CHOICES

Counblii LWatwnbik 13 Kypuubl 8 MapuHage n3 Norypra

& lMpsaHbIX Tpas, MuHK-/lenéwku MNMuta Ha pune,

Ceexunin Kaptodens-®pu n NomxapeHHbIi NMomuaop

Succulent Skewered Chicken Marinated in Yogurt & Herbs, Grilled Mini Pita
Breads, Fresh French Fries and Roasted Tomato

31

Keb6ab 13 NHaenkn ¢ Kaptodenem, MuHu-/lenéwkn Muta Ha Mpune,
Mycc 13 Kucnoro Colpa ®eta & Nomnaopsl Heppu

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

31

®une NoesaguHel ¢ KaptoenbHbiM Mope, Monogon MopkoBbto,
Nnctbamun 3enénoro lNopowka & BMHHLIM Coycom

Beef Fillets with Potato Puree, Baby Carrots, Pea Leaves & Wine Sauce
48

Creitk Pubaii ¢ NasmpoBaHHbIM Monoabim Kaptodenem & Coycom peinsu
Rib Eye Steak with Sautéed Glazed Baby Potatoes & Gravy Sauce
56



AECEPTDI / DESOERTO

Mpochutponu ¢ Kpemom 13 Ceexel Magarackapckon BaHunn,

Coyc n3 lNopbkoro & MonouyHoro LLlokonaga

Profiterole with Fresh Madagascar Vanilla, Bitter & Milk Chocolate Sauce
14

MonouHo-wokonagHbli Mycc ¢ HaunHkoi 13 MpannHe

Ha XpycTswein Moaywke n3 dyHayka & MopoxeHoe bpayHu
Praline Milk Chocolate Mousse on a Bed of

Crispy Hazelnuts & Brownies Ice Cream

14

AnenbcuHoBbli Mupor ¢ MactuxoBbiM Kpemom, omMaluHuii xem un3
LinTpycoBbix & MopoxeHoe ¢ Moryptom MeckapaHuno

Traditional Orange Pie with Mastic Cream, Homemade Citrus Jam

& Yogurt Pescarancio Ice Cream

14

MopoxeHoe / CopbeTbl B AcCOPTMMEHTE (1 wapuK)
Selection of Ice Cream / Sorbet (1 Scoop
4

Csexue Ce30HHble ®pyKTbl (Ha OaHy NepcoHy)
Fresh Seasonal Fruits (for One Person)
14



@ Gluten free products / npodykmel 6e3 21t0meHa

@ Lactose free products / npodykmel 6€3 1dKmo3bls

\ﬂ Vegetarian dishes / sezemapuaHckue 64100a

All above prices are in Euro (€)
8ce yeHsl yKasaHb! 8 espo (€)

All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals
Bo 8cex Hawiux 6/1100dx Mbl UCNO/Ib3yemM YUCMOE O/IUBKOBOE MAC/I0 SKCMPA-K/ACca U NOOCO/HEYHOE MAC/IO BbicoYaliuezo Kayecmad 0/18 WapKu

*All the above dishes also contain freshly frozen ingredients
*B gbleynomMsaHymbix 6/1100ax UCNO/b3yOMCS U CBE#E3aMOPOIEHHbIE UHZpedueHmb!

Service and taxes are included
LleHbl 8K/1H04AIOM BCE 3dKOHHbIE HA/102U U C60pbI

The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice
FocmuHuya ocmassiem 3a co6oli Npaso UsMeHAMb UeHebl, 8pems U OHU pabomel pecmopaHa 6e3 npedsapume/1bHO20 y8edOM/IeHUs

The establishment is obliged to have a printed form available

in a special location near the exit for the registration of any complaints
3asedeHue 0653dHO UMeMb neydmHble 6/1aHKU 019 #an06 U nped/1oxeHull 8 Cheyud/1bHO 0meedeHHOM Mecme PA0OM C 8XOO0OM

In case of any food allergy, kindly inform us
Coobwume Ham, ec/u'y 8ac ecmb d//1epaus Hd KaKue-/u6o NPooyKMb!

Market inspector officer: Anastasios Apostolopoulos
OmeemcmaerHsill 3a CaHUMApHbIt KOHMPO/Tb: AHACMACUOC ANOCMO/10NY/10C

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)
MOTPEBMTE/Ib HE OBA3AH M/IATUTb, EC/IW HE NMOAYYUT 3AKOHHbIM AOKYMEHT, NMOATBEPXAAIOLLMI OMN/ATY (HEK — YEK-®AKTYPY)



	MED 19 MAIN PAGES 1-12GR-RU
	MED 19 MAIN PAGES 2-11GR-RU
	MED 19 MAIN PAGES 10-3GR-RU
	MED 19 MAIN PAGES 4-9GR-RU
	MED 19 MAIN PAGES 8-5GR-RU
	MED 19 MAIN PAGES 6-7GR-RU
	MED 19 MAIN PAGES 6-7GR-RU
	MED 19 MAIN PAGES 8-5GR-RU
	MED 19 MAIN PAGES 4-9GR-RU
	MED 19 MAIN PAGES 10-3GR-RU
	MED 19 MAIN PAGES 2-11GR-RU
	MED 19 MAIN PAGES 1-12GR-RU

