


[PQINO / BREAKFAST 7:00am - 11:00am

Evpwmaiko Mpwivé / Continental Breakfast « 30

KaAaBt tou ®oupvapn pe Ywpdkia, KoudoUpla, Kpouaody, Danish kat Kéik,
YepBipovtal pe Boutupo kat Mapuerddec

Bakers Basket with Breakfast Rolls, Bagels, Croissants, Danish

and Cake Served with Butter and Jams

Anuntplaka tng EmAoync oac: Cornflakes, Rice Crispies, Choco Pops,
Muesli, All Bran 1} Special K pe F'dAa r MNnaovpt

Choice of Cereals: Cornflakes, Rice Crispies, Choco Pops,

All Bran or Special K with Milk or Yogurt

Opeokokoppéva Opouta \ﬂ
Freshly Sliced Fruits @ @

DOpéokog Xupog MoptokdAt A Mkpéimppout 300yp. @ @ \ﬂ

Fresh Orange Juice or Grapefruit Juice 300ml

Kagé, Todi i ZokoAdta tng EmAoyng oag
Coffee, Tea or Chocolate of your Choice

* For your In Room breakfast, Continental will be served, any other preferences will be on consumptions basis.
510 Swudtio oag, oepfipouus Evpwmaikd mpwivd, 6Aa ta ad €idn xpewvovtal Bdon katavdAwong.

Xpovog oepPipioparog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipto € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



[PQINO / BREAKFAST 7:00am - 11:00am

Yyiewo MNMpwivo / Healthy Breakfast ¢ 35

EmAoyry ané Avo AByd MNoaoé i Opehéta Mpwteivng pe Tpia Aomipdadia AByou,
YepBipovtal pe Bpwun, Mivi Zaldta Kivoa kat Taptdp amé Mavtlapt

Choice of Two Poached Eggs or Protein Omelet with Three Egg Whites,

Served with Porridge, Mini Quinoa Salad and Beat Root Tartare

Bpwun pe Araxo MaAa, Quuapioto Méht kat Amoénpapéva Opouta
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits

Anuntplakd Tng EmAoyng oag: Muesli, All Bran,
Special K pe F'aAa i Naovptt pe XapnAda Atmapd
Choice of Cereals: Muesli, All Bran,

Special K Served with Skimmed Milk or Low Fat Yogurt

MowiAia Tuptwy kat ANavTIKWV Alaitng
Variety of Diet Cheese and Cold Cuts

Ywui ZikaAng kat Ma&ipadaxia KpiBaptov \ﬂ
Rye Bread and Wheat Bites

Mappehdda kat Mapyapivn Alaitng
Diet Marmalade and Margarine

DOpeokokoppéva Opoulta @ @ \ﬂ
Freshly Sliced Fruits

EmAoyn ané Opéoko Xupo MoptokdAi, Mkpéimepout, Kapoto rj AyyoUpt 300yp.
Choice of Fresh Orange, Grapefruit, Carrot or Cucumber Juice 300ml @ @ \ﬂ

Kagé i Todu tng EmAoyng oag
Coffee or Tea of your Choice

MapakahoUpe emKoVwWVAOTE e To Room Service (6690) edv emBueite TPoidvTa XwpIg YAouTévn
Please contact Room Service at 6690 if you require gluten free products

Xpovog oepPipioparog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipto € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



[PQINO / BREAKFAST 7:00am - 11:00am

Mpewiwvo A La Carte / Breakfast A La Carte

Kaytavag pe X0ykAivo Mavng, NMavw oe Ma&ipaddkia Aadiov
Kal ZaAtoa MNaovpTiol pe Avodopo
Eggs Kagiana with Cured Pork on Rusks and Spearmint Flavored Yogurt Sauce

Croque Madame 1) Monsieur ue MpoQupévio Ywli,
Kanvioté Zaumoév, Nkouvta & EAagptd Zwe Mmecapél
Croque Madame or Monsieur with Traditional Bread,
Smoked Ham, Gouda & Light Bechamel Sauce

Avo AByd Bpaotd, Tnyavitd i Ztpamatodda pe Mméikov, Topdta kat Mavitdpla
Two Eggs Boiled, Fried or Scrambled with Bacon, Tomato and Mushrooms @ @

Y1pamatcdda pe Kamviotod Yolouo kat ABokdavto
MNavw og Tpayavd Ywudkia Xapoutiov @
Scrambled Eggs with Smoked Salmon and Avocado on a Bed of Carob Breads

KaAdbi tou ®ovpvapn pe Ywudkia, Opuyaviopévo Ywpi tou Toor,

KouloUpia, Kpouaodv, Danish kat Kéik, ZepBipovtal pe Boutupo & Mapperddeg
Bakery Basket with Breakfast Rolls, Toast, Bagels, Croissants,

Danish and Cake Served with Butter and Jams

DOpéokog Xupog Moptokdy, Mkpéimepout ) Kapdto 300yp.
Fresh Orange, Grapefruit or Carrot Juice 300m| @ @

Dpéokol Xupoi Avapeiktol 300yp. / Fresh Mixed Juices 300ml @ @
Matéha pue Opouta (yia Eva Atopo) @ @
Platter with Freshly Sliced Fruits (for 1 Person)

Anuntplakd Tng EmAoync oac: Cornflakes, Rice Crispies,

Choco Pops, Muesli, All Bran ] Special K pe F'dAa i NMaovptt \ﬂ
Your Choice of Cereals: Cornflakes, Rice Crispies, Frosties,

Choco Pops, Muesli, All Bran or Special K with Milk or Yogurt

Bpwpn pe Ammayo I'aha, Quuapiolo Méh kat Amoénpapéva Opouta \ﬂ
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits

MaovpTt MAAPES 1 pe XapnAd Atmapd pe Fevon Opoutwv @ \ﬂ
Full or Low Fat Yogurt Flavored with Fruit

Apepikdvikec Tnyaviteg pe EmAoyry amo Xeipomointn Mapueiada,
Opéoka Opouta, Xipdmi Zeevddpou rj ZANToa ZOKOAATAC \ﬂ
American Pancakes with a Choice of Homemade Marmalade,

Fresh Fruits, Maple Syrup or Chocolate Sauce

BApAeg pe Zipom Zpévoapou, MéNL i} ZavTiyi \ﬂ
Waffles with Maple Syrup, Honey or Whipped Cream

Kapapehwpévo Tooupékt pe Moug AvBdTtupou, Opdouleg & Oupapiolo MéN \ﬂ
Caramelized Traditional Brioche with Anthotyro Mousse, Strawberries & Thyme Honey

Xpdvog oepPipioparog: 40 Aerrrd / Please allow 40 min. For service
Xpéwon oepPipiouartog: Kevtpikd ktipio € 10,00 - BiXAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00
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[PQINO / BREAKFAST 7:00am - 11:00am

Opeléteg / Omelet

EMnvIkn Oueléta pe Toudta, Tupi Oéta kat EAéC @ 16
Greek Omelet with Tomato, Feta Cheese and Olives

lomaviki) Optrdta pe MUK Matdta kal Topdta @ 15
Spanish Frittata with Sweet Potato and Tomato

FaA\ikr Opehéta pe MNpafiépa kat Apwuatikd Botava @ 15
French Omelet with “Graviera” Cheese and Aromatic Herbs

Oueléta ¢ EmAoyric oag 15
Omelet of your Choice

‘ONeG o1 opeNETEC ZepRipovTal pe Taldta ) Motdreg Tnyavitég
All omelets are Served with Salad or French Fries

Xpdvog oepBipiouatog: 40 Aemrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipio € 10,00 - Beg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

XaBiapt / Caviar

Xapidpl ‘Sevruga’ 28yp. pe MmAivig kat =ivr) Kpéua 130
Caviar ‘Sevruga’ 28gr. with Blinis and Sour Cream

Xapidpt ‘Beluga’ 28yp. pe MmAivic kat Zivry Kpéua (Katomv Mapayyehiac) 260
Caviar ‘Beluga’ 28gr. with Blinis and Sour Cream (Upon Request)

OpekTtika / Appetizers

Wnt Zapdéha Mepiotn pe Topdra, EAEg, Kdmapn 17
kal Maivtavoé pe Apwuatiopévo E€tpa MapBévo EAaidhado @ @

Baked Sardines Stuffed with Tomato, Olives,

Capers and Parsley with Aromated Olive Oil

Mrmpouokéta amd Xwptatiko Ywi, pe Oéta, Topdta, ENéC kal Kamapn 12
Country Style Bruschetta with Feta, Tomato, Olives and Capers

Xelpomointn Mita Huépag 12
Home Made Pie of the Day

>aldtec / Salads

BouaAiola MotoapéAa, Nipddec Mapabdpilac pe Wnto Ywui 26
amno MpoQuu, Wnta Zmapdyyla & Biveykpét amd BaAoduiko Kat BaciAiko \ﬂ
Mozzarella di Bufala, Fennel Flakes with Grilled Bread,

Oven Baked Asparagus & Balsamic and Basil Vinaigrette

Yaldta tou Kaioapa pe Wnto Oéto Kotdmoulo, 25
Kpoutdv 2kopdou, Mméikov & Nipdadec Mapuelavag

Caesar’s Salad with Grilled Chicken Fillets,

Garlic Flavored Croutons, Bacon & Parmesan Flakes

Mpdoivn ZaAdta, Tahatéleg Kapotou kat KohokuBiov, 23

Katolkiolo Tupi pe Biveykpét Mehiou & Mouotapdag @ @
Mixed Green Salad with Carrot and Zucchini Tagliatelle,

Gratin Goat Cheese and Honey Mustard Vinaigrette

Xwpidtikn Zaidra pe Kpntiko Ntdko kai Kpitauo 16
Traditional Greek Salad with Cretan Wheat Rusks & Pickled Rock Samphire \ﬂ

Yahdta Nioovdd pe Wnto Kitpivémtepo Tovo, Dacoldkia, Matdteg, Auyo & ENég @ 33
Nicoise Salad with Grilled Yellowfin Tuna, Green Beans, Potatoes, Egg & Olives

Xpdvog oepPipioparog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipioparoc: Kevtpikd ktipto € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

2vakc / Snacks

Hamburger rj Cheeseburger tng EmAoyrc oag 28
Hamburger or Cheeseburger of your Choice

Mivi Burger FahomoUAag og Brioche, Nouakapdhe 25
ApwpoTiopevo pe Avoopo & NaovupTt
Mini Turkey Burgers in Brioche & Guacamole Aromatized with Mint & Yogurt

Burgers amo Xmavdki kal Aaxavida, Wnta Mavitapia, @ \ﬂ 22
KouAi Muirepiag ®Awpivng & ZaAtoa Chimichurri
Spinach & Kale Burgers, Grilled Mushrooms, Pepper Coulis and Chimichurri Sauce

Khaum Zdavtourtg pe Wnto OiNéto Kotdmoulo 25
Club Sandwich with Grilled Chicken Fillet

Toot e Zaumov ) FahomouAa kat Tupi Eppevtal 13
Toasted Bread with Ham or Turkey and Emmental Cheese

MowiAia Tuplwv Kat ANAVTIKWY, 26
Yuvodevovtal pe Mapuerdada Aapdoknvou & Apwvia (yia Eva Atoo)

Variety of Cheese and Cold Cuts,

Served with Plum Marmalade & Aronia (for One Person)

‘ONa ta cavtourtg kal burgers oepRipovtat e TnyavnTéG matdteg, coleslaw kat mikAeg
All sandwiches and burgers are served with French fries, coleslaw and pickles

Pizza

PIZZA GRAND 26
Kamviotdé Zaumov, INkouvta, Mavitdpla, Mimepiég & XaAtoa Toudtag
Smoked Ham, Gouda, Mushrooms, Peppers & Tomato Sauce

OLD FASHIONED MARGARITA 18
Opéokia Motoapéha, Mappueldva, Opéokia ZaAtoa Topdrag,

Baoi\ikog, Extra NapBévo EAaidoAado

Fresh Mozzarella, Parmesan, Fresh Tomato Sauce,

Basil and Extra Virgin Olive Oil

MELANZANE 22
MehitCava, Metoofdve, MoTtoapéAa,

Kapapehwpéva Kpeppodia & Zdrtoa Topdtag

Eggplant, Smoked Metsovone Cheese, Mozzarella,

Caramelized Onions & Tomato Sauce

SPICY UMAMI 25
Opéokia Motoapéha, Topativia, Mavitapia,

Mmepdto Maotpdut FaAomouAag & Chorizo

Fresh Mozzarella, Cherry Tomatoes, Mushrooms, Spicy Turkey Pastrami & Chorizo

VEGGIE 16

Kpeppudia, Mavitdplia, Mpdoiveg Mimepiég & Maupeg EAéC @ \9
Onions, Mushrooms, Green Peppers & Black Olives

AL POLO BIANCO 28
O\etdkia Kotémoulou, Kpeuwdeg Tupi & Méoto BaotAikou
Chicken Fillets, Cream Cheese & Basil Pesto

Xpdvog oepPipioparoc: 40 Aerrrd / Please allow 40 min. For service
Xpéwon oepPipiouarog: Kevtpikd ktipio € 10,00 - BiXAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

2oumnec/ Soups

€
Youmna Huépas 16
Soup of the Day
Zupapika / Pasta
Opéokia MNdota pe Kokkopdkt Mmpelé, Topdta & Kapaliopévn Oéta 28
Fresh Pasta with Braised Cockerel, Tomato & Charred Feta Cheese
Ymayyétt pe Khaoikr Xaitoa Kapumovdpag ry MmoAové 20
Spaghetti with Classic Carbonara Sauce or Bolognese
Mévvec Apapmadrta pe Mikavrikn Zaktoa Topdtag \ﬂ 18
1 NamoArtaiv pe Baothikéd

Penne Arrabbiata with Spicy Tomato Sauce or Napolitana with Basil

EAAnvikéG Mevoelg / Greek Specialties

Mayeipeutd Mato Huépag (MapakaAw pwTHOTE ToV ogpRITOPO 0aC)
Dish of the Day (Kindly ask your waiter)

Xpodvog oepBipiouatog: 40 Aemrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipto € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

Kupiwg Mata / Main Courses

° WAPI/ FISH

€
DO\éto Mmmakalidpou Moacé, Ayyvdpeg Barigoule, Aypia Xopta & MapaBdpila 42
Poached Cod Fillet, Artichokes Barigoule, Wild Greens & Fennel @ @
DiNéto Zpupidag ald Inetowwta, MNatdatec Néag Xodeldc, 48
EAiéc & ZdAtoa Wntric Topdtag
White Grouper Fillet a la Spetsiota, New Crop Potatoes, @ @
Olives & Oven Baked Tomato Sauce
O\éto Zohopou pe Xhiapn MNatatocaidta, Wntd Navtlapia, 38

>mapdyyla & Zaitoa Eomepidoeldwv pe Mupwdika @ @
Salmon Fillet with a Lukewarm Potato Salad, Grilled Beetroot,

Asparagus & Citrus Aromatic Herb Sauce

o KPEAY / MEAT

Navdaki Kotomoulo Mayidp pe Optég Matdteg, Aunmehopdcoula & ZaAtoa MNaovptiov 36
Chicklet Paillard with Pan Fried Potatoes, String Beans & Yogurt Sauce @

ImTikog Nupocg and WYihokoppévo Xolpivo pe Mitdkia, 32
Wnt Toudta & ZdAtoa MNaovpti pe Toiht

Homemade Gyro with Pork and Greek Pita Bread,

Baked Tomato and Chilli Yogurt Sauce

D\éto Mahaktoc Midaveéd, MepioTo pe Mpooidve, 44
Tpayavéc Matdteg & Maylovéla Tpougag

Milanese Veal Fillet, Stuffed with Smoked Provolone Cheese,

Crispy Potatoes & Truffle Mayonnaise

Bodivo ONéto pe Neapég Matdteg oe Kpovota Nappelavag, Opéoko Kpeppudi 48
kat Mwukia Mamnpika pe MmeapvéC Apwpatiopévn pe =081 amo Podi

Beef Fillet with Baby Potatoes in Parmesan Crust, Spring Onion @

and Sweet Paprika with Béarnaise Sauce Aromatized with Pomegranate Vinegar

Xpdvog oepBipiouatog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipio € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

AwartnTtika Mdta / Dietary Dishes

Yolata amd Oakég pe Mohuxpwueg Mimepiéc, Xéhepy, 20

Zwvopn)o, Topativia Kat Biveykpét Mimepldg @ @ \ﬂ

Lentil Salad with Multicolored Peppers, Celery,
Green Apples, Cherry Tomato and Pepper Vinaigrette

EMnvikA Zaldta pe Opéoko Kpeppdl, Avnbo kat Biveykpét Mrhou 17
Lettuce Salad with Spring Onions, Dill and Apple Cider Vinaigrette @ @ \ﬂ

Makapovia ONikri¢ AAéoewc pe Wnta Aaxavikd kat Tupi Cottage 19
Whole Wheat Spaghetti with Grilled Vegetables and Cottage Cheese

O\éto Mnakalidpou Moacé Barigoule pe X6pta, Aykivdpa kal Mapabdpila 48
Poached Cod Fillet Barigoule with Wild Greens, Artichokes & Fennel @ @

Mmiptéki FahomouAag, ZaAdta Kivoa pe Aayavikd Zxapag 22
Kal ZaAtoa anod XapnAwv Amapwv MNaoupti kat Kamviotr Mampika

Turkey Burger Served with Quinoa Salad, Grilled Vegetables

and Low Fat Yogurt Sauce with a Hint of Smoked Paprika

MNa toug Mikpoug pag ®iloug / For Our Young Friends
Kotopmoukiég pe 2ahtoa Mouatdpdag kat MéA 16

Chicken Nuggets with Mustard and Honey Sauce

Mini Burgers pe Tupi Toévtap, Coleslaw & Tnyavntég Matdteg 18
Mini Burgers with Cheddar Cheese, Coleslaw & French Fries

Tpayavég Mmoukiég 2 upidag pe Zditoa Taptdap 26
Crispy White Grouper Sticks with Tartare Sauce

Tmayyétt Mmolovél i NamoAitév 13
Spaghetti Bolognese or Napoletana

Tnyavntéc Matdreg pe XaAtoa KokTE 8
French Fries with Cocktail Sauce

Xpovog oepPipiouarog: 40 Aemrta / Please allow 40 min. For service
Xpéwon oepPipiouarog: Kevtpiké ktipio € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



OAOKAHPH THN HMEPA / ALL DAY DINNING 11:30am - 23:30pm

Emooépma / Desserts

Ydaphot TipapiooL pe Kékkiva Opouta tou Adooug kat ZdAtoa Ruby ZokoAdta
Charlotte Tiramisu with Red Forest Fruits & Ruby Chocolate Sauce

FaMika Ek\ép pe Tpayavri Kpouota Kakao, Mepioto pe ZokoAdta IAAaktog
MNdavw oe Tpayavr) BagpAha Oouvtoukiou & Toffee Mmavavag

Chocolate Crusted French Eclairs, Stuffed with Milk Chocolate

on a Crispy Hazelnut Waffle & Banana Toffee

Moptokahomita pe Kapahiopévn Kpéua Maotixag
& Xmtikr) Mapuehada Eomrepidosidbwv
Orange Pie with Charred Mastic Cream & Homemade Citrus Marmelade

Mpo@itepdA pe Kpépa amd Opéokia Bavidia Madayaokdpng
Kal ZaAtoa Mikprig & FAAAKTOC ZoKOAATAC

Profiterole with Fresh Madagascar Vanilla Cream

and Bitter & Milk Chocolate Sauce

Mowihia EN\nvikwv Mukwv
Assorted Greek Pastries

Moikiia Maywtwv & Zopumé (1 Mmdia) \ﬂ Selection
of Ice Cream & Sorbet (1 Scoop)

DOpéoka Opouta Emoxn¢ (yia Eva Atopo

)
Fresh Seasonal Fruit (for One Person) @ @ \ﬂ

Xpodvog oepPipiouarog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipio € 10,00 - BN € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00
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NYXTEPINO MENQY / LATE NIGHT MENU_ 23:30pm - 06:30am

>oumna Huépas
Soup of the Day

Xwpidtikn ZoAdta pe Kpntiko Ntdako kat Kpitapo
Traditional Greek Salad with Cretan Wheat Rusks and Pickled Rock Samphire

Mpdovn Zahata pe TahatéAec Wntou Kapdtou kat KohokuBiou,
Katoikiolo Tupi kai Biveykpét Mehiov & Mouotapdag @
Mixed Green Salad with Carrot and Zucchini Tagliatelle, Goats

Cheese and Honey Mustard Vinaigrette

Hamburger rj Cheeseburger tng EmAoyrig oag
Hamburger or Cheeseburger of your Choice

Khapum Zavtouitg pe Wnté OiNéto Kotomouho
Club Sandwich with Grilled Chicken Fillet

Toot pe Zaumov i FahomouAa kat Tupi Eppevta
Toasted Bread with Ham or Turkey and Emmental Cheese

MNévveg Apaumidra e Mkavtikn Zaitoa Topdtag ) NamoArtéy pe BaotAikd \ﬂ
Penne Arrabbiata with Spicy Tomato Sauce or Napolitana with Basil

O\éto Mmakahdpou Moag, Ayyvdpeg Barigoule, Aypla Xopta & Mapabdpila @
Poached Cod Fillet, Artichokes Barigoule, Wild Greens & Fennel

Navdki Kotomoulo Mayidp pe O@tég Matdrec,
Aumeho@dooula & ZaAtoa MNaoupTiov @
Chicklet Paillard with Pan Fried Potatoes, String Beans & Yogurt Sauce

Bodivo Oéto pe Neapég Matdteg oe Kpovota Mappelavag
pe ®péoko Kpeppvdi kat Mukid Mdmpika pe Mmeapvel
Apwpatiopévn pe =081 amo Podi

Beef Fillet with Baby Potatoes in Parmesan Crust, Spring Onion
and Sweet Paprika with Béarnaise Sauce

Aromatized with Pomegranate Vinegar

‘ONa ta cavtoultg Kal burgers oepRipovtat he TnyavnTég matdteg, coleslaw kat mikAeg
All sandwiches and burgers are served with French fries, coleslaw and pickles

Xpodvog oepPipiouarog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouatog: Kevtpikd ktipio € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00
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NYXTEPINO MENOY / LATE NIGHT MENU _ 23:30pm - 06:30am

Emdopma / Desserts

Mpo@itepdA pe Kpépa améd Opéokia Bavihia Madayaokdpng 14
Kat ZaAtoa Mikprig & MAAaKTOC ZoKoAATaC

Profiterole with Fresh Madagascar Vanilla Cream

and Bitter & Milk Chocolate Sauce

Moikiia Maywtwv & Zopumé (1 Mmdha) 4
Selection of Ice Cream & Sorbets (1 Scoop)

Opéoka Ppouta Emoxnc (yia 1 dtopo) @ @ \ﬂ 14

Fresh Seasonal Fruit (for 1 person)

Xpdvog oepPipioparog: 40 Aerrrd / Please allow 40 min. For service
Xpéwon oepPipiouartoc: Kevtpikd ktipio € 10,00 - BiXAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



NZTA KPAZIQN / WINE LIST

Yaumavia / Champagne
CHAMPAGNES N.V. €

Drappier Carte d’Or 110
Pinot Noir- Chardonnay-Pinot Meunier, Aube, A.O.C. Champagne

Laurent Perrier Brut 120
Chardonnay-Pinot Noir-Pinot Meunier, Tours-sur-Marne,
A.0.C. Champagne

Moet & Chandon Brut Imperial 130
Pinot Noir-Pinot Meunier, Chardonnay, Epernay, A.0.C Champagne

PRESTIGE CUVEE & VINTAGE CHAMPAGNES

Louis Roederer Cristal Brut 2005 545
Pinot Noir-Chardonnay, Reims, A.O.C. Champagne

Armand De Brignac Brut Gold 675
Pinot Noir-Pinot Meunier-Chardonnay, Reims, A.O.C. Champagne

Dom Perignon Brut 340
Pinot Noir-Chardonnay, Epernay, A.O.C. Champagne

Krug Grande Cuvee 340
Chardonnay-Pinot Noir-Pinot Meunier, Reims, A.O.C. Champagne

ROSE CHAMPAGNES

Drappier Brut 165
Pinot Noir, Montagne de Reims, A.0.C. Champagne

ROSE PRESTIGE CUVEE & VINTAGE CHAMPAGNES

Dom Perignon Rose, Brut 2004 685
Pinot Noir-Chardonnay, Epernay, A.O.C. Champagne

Louis Roederer Cristal Brut 2009 1145
Pinot Noir-Chardonnay, Ay, A.O.C. Champagne

A@pwdn¢ Oivor / Sparkling Wine

® EANAAA /HELLAS
Ktua Toéhemou, Amalia Brut, Mooyo@ilepo, Mehomovvnoog 45
Tselepos Estate, Amalia Brut, Moschofilero, Peloponnese

Ktiua Kapavika, Karanika Brut Cuvée Spéciale, Zivopavpo, Apovtaio % 54
Domaine Karanikas, Karanika Brut Cuvée Spéciale, Xinomavro, Amynteo

e ITANIA/ITALY
La Farra, Prosecco di Treviso Extra Dry, Veneto 30

Beppe Marino, Moscato d'Asti, DOCG, Piedmont 32



NZTA KPAZIQN / WINE LIST

DOpéoka & EAagpia Aguka
Fresh, Light & Easy Drinking White Wines

© EAANAAA /HELLAS
Oworoleio KapauoAéykog, 34 AcUpTiko, MN.0.M. Zavtopivn
Karamolegos Winery, 34 Assyrtiko, P.D.O. Santorini

Ktpa Zkoupa, Portes, Mooxo@ihepo, MN.I.E Apkadiag
Domaine Skouras, Portes, Moschofilero, P.G.I. Arkadia

Mulwvag Mikpootvorolia, MaAayouid, M.I.E. Attikn
Mylonas Winery, Malagousia, P.G.I. Attika

Ktpa Méya Zrmiaio, MaAayou(ig, IM.I.E. Axaiag
Mega Spileo Estate, Malagousia, P.G.I. Achaia

Oworoleio Ztpatapiddkn, Mooxdto Xmivag, .I.E. Kontn
Strataridakis Winery, Spinas Muscat, P.G.I. Crete

® FTAANIA / FRANCE
Domaine Vincent Dampt, Chablis 1er Cru Vaillons A.O.C. Chablis

® ITANIA/ITALY
Vinicola Tombacco, Serenissima Pinot Grigio, |.G.T. Veneto

Crudo, Catarratto - Zibibbo Organic Terre Siciliane I.G.T. Sicily %%(5

95

34

38

35

36

96

45

34



NZTA KPAZIQN / WINE LIST

Meta&évia, Dpoutwdn & MAovoia Apwpatikd Aguka
Silky, Fruity & Rich Aromatic White Wines

® EANAAA [ HELLAS
Kmpa Méya ZmmAato, Cuvee lll, Malayoulid- Acuptiko- Chardonnay IM.I.E. Axaiag
Mega Spileo Estate, Cuvee lll, Malagouzia- Assyrtiko-Chardonnay P.G.I. Achaia

Santo Wines, Nuxtépi, AcupTiko-ABrpt-Andavy, MN.0.M. Zavtopivn
Santo Wines, Nyxteri, Assyrtiko-Athiri-Aidani, P.D.O. Santorini

Ktpa AA@a, Sauvignon Blang, MN.I'E. DAwpiva
Alpha Estate, Sauvignon Blanc, P.G.I. Florina

Oworolgio Kapapohéykog, Pyritis Mega Cuvee, AcUpTiko, M.0.. Zavtopivn
Karamolegos Winery, Pyritis Mega Cuvee, Assyrtiko, P.D.O. Santorini

° TAAAIA / FRANCE %
Henri Bourgeois, Jadis, A.O.C. Sancerre, Loire % (5

*
*
Domaine Kuentz-Bas Gewurztraminer Tradition, A.O.C. Alsace 6

¢ NEA ZHAANAIA / NEW ZEALAND
Greywacke, Sauvignon Blanc, Marlborough

Apuiva pe Nepato Twpa & Kopypda Aguka
Full-Bodied, Oaky & Elegant White Wines

¢ EANAAA [ HELLAS

Oworotgio Kapapohéykog, Nuxtépy, M.0.M. Zavtopivn %% (ﬂ
Karamolegos Winery, Nyxteri, P.D.O. Santorini

Ktpa BiAia Xwpa, “OpnAoc”, Sémillon - AcupTiko, MN.IE. Mayyaio &j% (Q
Biblia Chora Estate, “Ovilos”, Sémillon - Assyrtiko, P.D.O. Pangeon

Ktpa XatdnpixdAn, “Tepako@wid”’, Chardonnay, IN.I.E. Kohdda Atalaving
Xatzimichalis Estate, “Yerakofolia Oak”, Chardonnay, P.G.I. Atalantis Valley

Oworolgio Aoulougakn, “Acripog Aayoc”, Bidiavo, MNM.ILE. Kpritn
Douloufaki Winery, “White Rabbit”, Vidiano, P.G.I. Crete

e FTAANIA / FRANCE
Domaine Jean Chartron, Batard-Montrachet, Grand Cru,
A.O.C. Bourgogne

® AYZITPIA /AUSTRIA %
Weingut Brundimayer, Gruner Veltliner Alte Reben, Kamptal D.A.C. Reserve &W (ﬂ

40

54

53

134

128

88

76

82

74

55

55

518

110



NZTA KPAZIQN / WINE LIST

Polé Oivol/ Rose Wine

¢ EANAAA /HELLAS

Mupyog Mehg, Idylle d' Achinos, Grenache-Ayiwpyitiko-Syrah, M1.0. O8wtidag 52
Chateau La Tour Melas, Idylle d' Achinos,

Grenache-Agiorgitiko-Syrah, R.W. Fthiotidas

® FAANIA / FRANCE
Chateau Roubine, La Vie en Rose, Tibouren-Cinsault, 68
A.O.C. Cotes de Provence

Analoi & ODpoutwdnc EpuBpoi Oivol
Delicate & Fruity Red Wines

© EAAAAA /HELLAS

Ktpa Zkoupa, “Akpec”, Aylwpyitiko-Cabernet Sauvignon, 30
M.I'.E. Mehomoévvnoog

Domaine Skouras, “Akres”, Agiorgitiko-Cabernet Sauvignon,

P.G.I. Peloponnese

Aumnehwvec Todvtaln, Papdvn Reserve, Zivopaupo-Kpaodto-Xtauvpwto, 45
M.0.MN. Papavn

Tsantalis Vineyards, Rapsani Reserve, Xinomavro-Krasato-Stavroto,

P.D.O. Rapsani

Oworoleio Aoulou@dkn, Aagviog, Aidtiko, IN.I.E. KpAtn 28

Douloufakis Winery, Dafnios, Liatiko, P.G.I. Crete

e FTAAAIA / FRANCE
Bouchard Pere & Fils, La Vignee, Pinot Noir, A.O.C. Bourgogne 56

° ITANIA/ITALY
Querciabella, Chianti Classico, D.O.C.G. 69



NZTA KPAZIQN / WINE LIST

Kopuyoi, M\ovoia o Apwpata & METplou TwHatog
Elegant, Aromatic with Medium Bodied Red Wines

o EAAADA [ HELLAS €
Ktriiua Zkoupag, Grande Cuvée, Aylwpyitiko, MN.0.M. Nepéa 62
Domaine Skouras, Grande Cuvee, Agiorgitiko, P.D.O. Nemea

Oworotgio Alapavtdkn, Alapavtonetpa, MavinAdpt-Syrah, MN.IE. Kprtn 36
Diamantaki Winery, Diamantopetra, Mantilari - Syrah, P.G.I. Crete

Oworoleio Aahapdpa, MaAtokaAide, Zivopaupo, 88
BioMoyikn¢ Mewpyiag, M.0.MN. Ndouca %

Dalamara Winery, Paliokalias, Xinomavro, % (ﬂ

Product of Organic Culture, P.D.O. Naousa

Ktua Euxapig, Syrah, IN.ILE. Tepdvela 52
Domaine Evharis, Syrah, P.G.I. Gerania

Oworolgio MeAioonvoég, “Mavro”, Maupoddgvn, IN.IE. M\ayiéc Aivou ) 75
Melissinos Winery, “Mavro”, Mavrodaphne, P.G.I. Slopes of Aenos %%rﬂ ‘ * *

® AYZTPAAIA / AUSTRALIA

Yalumba, “Triangle Block”, Shiraz - Viognier, Eden Valley, South Australia 62

* NEA ZHAANAIA / NEW ZEALAND
Burn Cottage Vineyards, Pinot Noir, Central Otago 135

* NOTIA A®OPIKH / SOUTH AFRICA
Escapades, Pinotage, Stellenbosch, Coastal Region 84

MoAunAokol pe MAovacio Zwpa EpuBpoi Oivol
Complex Full Bodied Red Wines

e EANAAA /HELLAS
La Tour Melas, Cabernet Franc-Merlot, IN.I.E. O8wtida 156
La Tour Melas, Cabernet Franc-Merlot, P.G.I. Fhtiotida

Apmedwveg Lacules Bay, Lacules Estate Merlot, 1.0. MNeAomovvricou 115
Lacules Bay Vineyards, Lacules Estate Merlot, V.W. Peloponnese

Ktpa Zkoupa, Fleva, Syrah, N.IE. Nehomovvricou 58
Domaine Skouras, Fleva, Syrah, P.G.I. Peloponnese

Ktriua BiBAia Xwpa, Mayiwe ,Merlot-Aywpyitiko, MN.I.E. Mayyaiou %% rﬂ 78
Biblia Chora Estate, Plagios, Merlot-Agiorgitiko, P.G.I. Pangeon

KtAua laiag, “Nepéa”, Ayiwpyitiko, M.0.MN. Nepéa 96
Gaia Estate, “Nemea”, Agiorgitiko, P.D.O. Nemea

e TAANIA / FRANCE
Chateau Angelus, Ter Grand Cru Classé A.A.O.C. Saint-Emilion, 2011 845
Chateau Ducru Beaucaillou, 2eme Grand Cru Classé, A.O.C. Saint-Julien, 2008 525

Chateau Mouton Rothschild, Ter Grand Cru Classé A.O.C. Pauillac, 2010 2.522



NXTA KPAZIQN /WINE LIST

® ITANIA/ITALY
Cantine Luigi Baudana “Cerretta”, D.O.C.G. Barolo 195

© IZMNANIA / SPAIN %
Bodegas Roda, 'Roda I' Reserva, Rioja D.O.CA. &ﬁ (ﬂ % 148

® NOTIA A®PIKH / SOUTH AFRICA
Boekenhoutskloof, Chocolate Block, Syrah-Grenache-Cab.Sauvignon- 105
Cinsault, Franschhoek Valley, Paarl

Mukoi Oivol / Dessert Wines

°® YAMOZX /SAMOS
E.0.2.Z., Samos Anthemis, Mooxdato Zduov, M1.0.. 0,51t 32
Samos Co-op, Samos Anthemis, P.D.O., Muscat of Samos 0,51t

© ZANTOPINH / SANTORINI

Ktua Apyupou, Vinsanto 4 Etwv, AcupTiko, ABrpl, Andavi, 108
M.0.M. Zavtopivn 0,5It

Argyros Estate, Vinsanto 4 Years Barrel Aged, Assyrtiko - Athiri - Aidani,

P.D.O. Santorini 0,51t

HOUSE SELECTION - BY THE GLASS

Champagne N.V.

Drappier Carte d’'Or 20.00
Pinot Noir- Chardonnay-Pinot Meunier, Aube, A.O.C. Champagne

Appwdelg Oivol / Sparkling Wine

° ITANIA/ITALY
La Farra, Prosecco di Treviso Extra Dry, Veneto 11

Beppe Marino, Moscato d'Asti, DOCG, Piedmont 9

NAevkoi Oivol / White Wine

Ktpa Méya ZmmAato, Mahayou(ig, MN.I.E. Axaiag 10
Mega Spileo Estate, Malagousia, P.G.I. Achaia

Pol€ Oivol/ Rose Wine

Mupyog Melg, Idylle d' Achinos, Grenache-Ayiwpyntiko-Syrah, .0. O8wtidag 12
Chateau La Tour Melas, Idylle d' Achinos, Grenache-Agiorgitiko-Syrah,
R.W. Fthiotidas

EpuBpoi Oivol / Red Wine

Apmehwveg TodvtaAn, Papavn Reserve, 11
Zvopavpo-Kpaodrto-2tavpwto, M.0.M. Papavn

Tsantalis Vineyards, Rapsani Reserve, Xinomavro-Krasato-Stavroto, P.D.O. Rapsani

Mukoi Oivol / Dessert Wines

E.0.2.X2., Samos Anthemis, Mooxdto Zduov, MN.0.1. 0,51t 8
Samos Co-op, Samos Anthemis, P.D.O. Muscat of Samos, 0,5 It



NZXTATIOTQN - BEVERAGE LIST

Cocktails
€

THE MED 15
Mastic Liquor, Fresh Lemon Juice, Sugar Syrup, Soda

SUMMER INSPIRATION 15
Gin, Homemade Honey Syrup, Fresh Lime Juice,

Elderflower Liqueur, Champagne

MARGARITA 15
Tequila, Cointreau, Fresh Lime Juice, Sugar Syrup

DAIQUIRIS 15
Rum, Fresh Lime Juice, Sugar Syrup

CAIPIRINHA 15
Cachaca, Fresh Lime Juice, Sugar Syrup

MOJITO 15
Rum, Fresh Lime Juice, Spearmint Leaves, Sugar Syrup, Soda

APPLE MARTINI 15
Vodka, Green Apple Purée, Apple Sourz, Fresh Lime

Mocktails

MELON EXPLOSION 12
Fresh Melon, Vanilla Syrup, Fresh Lime Juice, Mint Leaves, Sugar Syrup

PASSION DREAM 12
Passion Fruit, Fresh Lime Juice, Homemade Honey Syrup
Aperitifs

Martini (Dry, Bianco, Rosso) 10
Campari Bitter 10
Aperol 10

Ouzo Mini, Plomari, Varvayanni 10



NZXTATIOTQN - BEVERAGE LIST

Oviokt / Whisky

Johnnie Walker Red Label, Haig, J&B, Dewar’s, Famous Grouse, Cutty Sark 12
Bulleit Bourbon, Jameson Irish Whiskey, Jack Daniels 14
Johnnie Walker Black Label 12 Years Old, Chivas Regal 12 Years Old, 14

Dewar’s 12 Years Old

Johnnie Walker Gold Label 18
Johnnie Walker Blue Label 32
Gin

Tanqueray, Gordon’s Dry Gin, Beefeater 12
Tanqueray 10 16
Vodka

Smirnoff Red, Stolichnaya 12
Grey Goose 18
Ketel One 16
Rum

Pampero Blanco, Bacardi, Captain Morgan Black 12
Pampero Aniversario 16
Havana Club Anejo 7 Anos 14
Tequila

Don Julio Blanco 14
Don Julio Reposado 16
Nikép / Liquers

Baileys, Amaretto DiSaronno, Sambuca Romana, Frangelico, Southern Comfort 12

Drambuie 14



NXTATIOTQN - BEVERAGE LIST

XwvevuTika / Digestives

Mastic Liqueur, Jagermeister, Fernet Branca, Limoncello

Cognac and Brandy

Metaxa 7*
Hennessy V.5.0.P., Remy Martin V.S.0O.P.
Remy Martin X.O.

Hennessy X.0.

MmOpecg kKat MnAitng / Beers and Cider

Heineken

Heineken 0.0 (xwpig aAkoOA / alcohol free)
Alfa

Amstel Pilsner

Fischer

Erdinger Weiss

Mc Farland

Guinness

Sol

Amstel Free (non alcoholic)

Strongbow Gold Apple Cider

11

14

18

28

35

10

10

10

10

10

10



NZXTATIOTQN - BEVERAGE LIST

Kagég kat ZokoAdta / Coffee and Chocolate

Espresso >
Espresso AimmAdg 6
Double Espresso

Espresso Freddo 6
Cappuccino 7
Cappuccino Freddo 7
EANviKoc Kagég 4
Greek Coffee

EAANVIKOC AImAOC 5
Greek Coffee Double

Kapég Oiktpou 5
Filter Coffee

>okoAdata Kpva i Zeotn 6
Chocolate Cold or Hot

IpAavdEQikog Kagé 10
Irish Coffee

Todi kat Poprjpata / Tea and Decoctions

Todu os MNoikihia Mevoswv 5
Variety of Tea
XapopnAt 5

Camomile



NZXTATIOTQN - BEVERAGE LIST

AvayukTtika / Soft Drinks (250ml) e

Coca Cola, Coca Cola Zero, Sprite, Lemonade, Orangeade, 5
Soda Water, Tonic Water

®péokol Xupoi / Fresh Fruit Juices (250ml)

MopToKAAl 9
Orange

lkp&imepout 9
Grapefruit

Avapikta Opouta 10
Fruit Punch

MetaAAiké Nepo / Mineral Water

Metaliko Nepo 11t 4
Still Water 11t

MéeTtaMikd Nepo Evian 0,75Lt 8
Still Water Evian 0,75Lt

AvBpakouyo Nepd Zoupwtr 0,751t 6

Sparkling Water Souroti 0,75t

AvBpakoUyo Nepd San Pelegrino 0,75lt 7
Sparkling Water San Pelegrino 0,75t

AvBpakoUyxo Nepd Perrier 0,33It 6
Sparkling Water Perrier 0,33t

AvBpakoUyo Nepd Zoupwtr 0,251t 4
Sparkling Water Souroti 0,25t



Mpoidvta xwpig Moutévn / Gluten free products

Mpoidvta xwpic Aaktoln / Lactose free products

Marta yia xoptopdyoug / Vegetarian dishes

< @&

Wines produced using organic viticulture

f’
e

Wines produced using biodynamic principles

Wines produced from old vines

% G

MapakaloUPE VA HAG EVNEPWOETE YIa TUXOV AANEPYiE
N €181KEC SIOTPOPIKEG AVAYKEC TIC OTTO(EC TIPETTEL VAl YVWwpilouue
In case of any food allergy, kindly inform us

Ot mapamavw TIPEG Eival o€ EVPW (€)
All above prices are in Euro (€)

*3TIG AVWTEPW TTOPACKEVEC XPNOIHOTIOIOUVTAL KAl PPECKOKATEYUYUEVEG TIPWTEC UAEG
* All the above dishes also contain freshly frozen ingredients

T € ONEC TIC TTAPAOKEUEG Mag Xpnolpomoleital mapBévo ehatdAado Kat aplotng molotntag nAéAato yia
myavntd edéopata
All foods are prepared with virgin olive oil and finest quality sunflower oil, for any fried meals

O1 pepideg mou xpnolpomololvTal oTa TOTd ivat 50ml.
Please note that the measure used in drinks is 50ml.

Xpovog oepfipiopatoc: 40 Aemtd
Please allow 40 minutes for service

Xpéwon oepPipioparog: Kevrpiko ktipto € 10,00 - Bil\eg € 15,00
Tray charge: Main building € 10,00 - Bungalows € 15,00

O ipég oupmepAapBavouv ONEG TIG VOUILEG EMPBAPUVOELG
Service and taxes are included

To evodoxeio Siatnpei To Sikaiwpa aAayrig TwV TIHWY, TOU wPapiou & TwWV NUEPWV A&lToupyiag
TOU e0TIaTOPIOV XWPIC Mponyouuevn eidomoinon.
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emiyeipnon givat umoxpewpévn va Stabétel évtuna Seltia o€ éva 181kO XWwpo Kovtd otnyv é608o
YlO TNV KaTaypa@n TuXoV mapanovwy

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 YreuBuvog: AvaoTtdolog ATTOOTONOTIOUAOG
Inspector Market Officer: Anastasios Apostolopoulos

O KATANAAQTHX AEN EXEI YNOXPEQXH NA MAHPQZEI EAN AEN AABEI
TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEI=H - TIMOAQOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT

HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)



GRAND

RESORT

LAGONISSI
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