


3ABTPAK / BREAKFAST 7:00am - 11:00am

EBponenckuin 3aBTpak / Continental Breakfast ¢ 30

BynouHas Kop3uHKa ¢ xnebuamu, 6ybnrkamu, KpyaccaHamu,

cnagkon caoboit 1 kekcom. NMogaeTca co CIMBOYHBIM MACIIOM U [KeMaMu
Bakers Basket with Breakfast Rolls, Bagels, Croissants, Danish and Cake
Served with Butter and Jams

3naku B aCCOPTUMEHTE: KYKYpPY3Hble XJI0Mbs, PUCOBbIE XI0MbS, LUIOKONAAHbIE LWaPUKK,
miocnu, xnonbaA All Bran n Special K ¢ monokom unu riorypTtom

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

All Bran or Special K with Milk or Yogurt

Hape3ska u3 cBexunx GpyKToB
Freshly Sliced Fruits @ @ \ﬂ

CBexeBbIXKaTbll anenbCMHOBbLIN UK rpendpyTosbi cok 300 rp. @ @ \ﬂ

Fresh Orange Juice or Grapefruit Juice 300ml

Kode, yal nnu wokonagHblii HANUTOK Ha BbIOOP
Coffee, Tea or Chocolate of your Choice

* B Homepa ocywecmesngemcs docmaska Esponelickozo 3aempaka. 3a 00cmasky opyaux
munos 3aempaka cHUMaemcs onsiama 8 3agucumocmu om nompebsieHus.
* For your In Room breakfast, Continental will be served, any other preferences will be on consumptions basis

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a docmasky: 8 Homepa ueHmpasnbHo2o Kopnyca € 10,00 - 8 sunnibl € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



3ABTPAK / BREAKFAST 7:00am - 11:00am

Avetnuyecknn 3aBTpak / Healthy Breakfast « 35

Ha Bbl6op: ABa AL NALIOT WA OMIIET 13 TPEX SIMUHbIX OESIKOB,

NOJAEeTCA C OBCAHOM Kallel, MMHW-CANaToM U3 KMHOA 1 CBEKOJbHbIM TapTapoM
Choice of Two Poached Eggs or Protein Omelet with Three Egg Whites,

Served with Porridge, Mini Quinoa Salad and Beatroot Tartare

OBcAHan Kalla Ha 06e3KMPeHHOM MOJTOKe
C TUMbAHOBbLIM Me[JOM 1 CyLLeHbIMU GppyKTamn
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits

3naku B accopTumeHTe: miocnu, xnonba All Bran

1 Special K ¢ MONOKOM 1nv 1OrypTOM NMOHVIXKEHHOW KUPHOCTM
Choice of Cereals: Muesli, All Bran,

Special K Served with Skimmed Milk or Low Fat Yogurt

AccopTi 13 fUEeTUYECKMX CbIPOB 1 KOMYEHOCTEN
Variety of Diet Cheese and Cold Cuts

LlenbHo3epHoBow Xneb u MNuweHnyHble Cyxapu \ﬂ
Rye Bread and Wheat Rusks

AveTryeckunii gxemM 1 MaprapvH \ﬂ
Diet Marmalade and Margarine

CBexxeHape3aHHble QpyKTbl
Freshly Cut Fruits @ @ \ﬂ

Ha BbI60p: CBEXKEBbIXKATbI anefbCUHOBBIN, @ @ \ﬂ
rpenndpyToBbIA, MOPKOBHbIN M OrypeyHblin cok 300 rp

Choice of Fresh Orange, Grapefruit, Carrot or Cucumber Juice 300m|

Kode nnn yai no Bbibopy
Coffee or Tea of your Choice

Ecnv Bbl NpefnounTaeTe NpofyKTbl 63 rnoTeHa, Noxanyincra, coobwute 06 3tom B Cny»k0y focTtaBky efipl (6690)
Please contact Room Service at 6690 if you require gluten free products

* B HomMepa ocyujecmesiaemca 0ocmaska Esponelickozo 3asmpaka. 3a 0ocmasky opyaux
munos 3aempakad CHUMaemcs oniama e 3asucumMocmu om nompebsieHus.
* For your In Room breakfast, Continental will be served, any other preferences will be on consumptions basis

Ckopocme 0ocmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a 0ocmasky: 8 Homepa ueHmMpasnbHozo kopnyca € 10,00 — 8 sussel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



3ABTPAK / BREAKFAST 7:00am - 11:00am

3aBTtpak [lo MeHto / Breakfast A La Carte €

Anunnua Kaanac ¢ MacHon Hapeskon n3s MaHu, 14
Ha MacnaHbix Cyxapsx v Voryptosbiii Coyc ¢ MaTon

Eggs Kagiana with Cold Cut from Mani on Oil Rusks

and Mint Flavored Yogurt Sauce

Kpok-Magam unu Mecbe ¢ Xnebom Ha 3aKBacke, 14
Konuénor BetumHon, Coipom Mayaa & J1érkum Coycom belwamenb

Croque Madame or Monsieur with Traditional Bread,

Smoked Ham, Gouda & Light Bechamel Sauce

[lBa BapeHbIx AL, ANYHMLA WY OMIIET C MOMMAOPaMY, 6EKOHOM 1 Fprbamu 12
Two Eggs Boiled, Fried or Scrambled with Bacon, Tomato and Mushrooms @ @

OmneT C ToMMAOPaMM, KOMYEHbIM TOCOCEM 16
11 3penbiM aBOKa0, MOAAETCA Ha XPYCTALMX Xnebuax 13 Kapoba @
Scrambled Eggs with Smoked Salmon and Avocado on a Bed of Carob Bread's

BynouHas kKop3unHKa ¢ xnebuamu, NogykapeHHbIMI NOMTMKamu xneba, 6ybnmkamu, 12
KpyaccaHamu, ClagKow CAO0O0M 1 KEKCOM.

MopaeTca o CIMBOYHBIM MAC/IOM U XKeMaMi

Bakery Basket with Breakfast Rolls, Toast, Bagels, Croissants, Danish

and Sponge Cake Served with Butter and Jams

CBekeBbIXKaTblll anesibCUHOBbIN, rpeiindpyToBbIN UM MOPKOBHBIN coK 300 rp 9
Fresh Orange, Grapefruit or Carrot Juice 300ml|

CaexxeBbiXKaTble cokn MuKc 300 rp. @ @ 10
Fresh Mixed Juices 300ml|

Briopo ¢ dpykToBOI HapesKoi (Ha 1 NepcoHy) @ @ \ﬂ 14
Platter with Freshly Sliced Fruits (for 1 Person)

3naKu B acCOPTUMEHTE: KyKypY3Hble X/10Mbs, PUCOBbIE X/0MbS, LUIOKONaHble 8

wapuku, mocnu, xnonbsa All Bran n Special K ¢ monokom vnu oryptom
Your Choice of Cereals: Cornflakes, Rice Crispies, Frosties, \ﬂ
Choco Pops, Muesli, All Bran or Special K with Milk or Yogurt

OBcAHasA Kalla Ha 06e3XXMPEeHHOM MOJIOKe 9
C TUMbAHOBbIM MeLJOM 1 CyLLeHbIMU GppyKTamu \ﬂ
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits

MorypT LienibHbIM Ui NOHVKEHHOW XUPHOCTU C GPYKTOBBIMIA BKYCaMm @ \ﬂ 10
Full or Low Fat Yogurt Flavored with Fruit

AmepuKaHcKkue MNaHkelkn ¢ JomawHum Mosugnom, Ceexkumu Gpyktamu, KneHosbim 10
Cnponom nnu LWokonagHbim Coycom

American Pancakes with a Choice of Homemade Marmalade, \ﬂ

Fresh Fruits, Maple Syrup or Chocolate Sauce

Badnu c KneHobiM Crpornom, Ménom nnmn B3outbimm CriBkamm \ﬂ 12
Waffles with Maple Syrup, Honey or Whipped Cream

KapamenusnpoBaHHbin Cnagkun Xneb Llypekn ¢ Myccom us Cbipa AHTOTUPO, 16
Kny6Hukon & TumbaHoBbIM Méom \ﬂ
Caramelized Traditional Brioche with Anthotyro Mousse, Strawberries & Thyme Honey



3ABTPAK / BREAKFAST 7:00am - 11:00am

Omnetbl / Omelet

OmneT no-rpeyecky ¢ nommaopamu, GeTon 1 onmBKamm @ 16
Greek Omelet with Tomato, Feta Cheese and Olives

@OpwuTTaTa No-nUcnaHcky ¢ 6ataTtom 1 NOMUAOPaMn @ 15
Spanish Frittata with Sweet Potato and Tomato

OmneT No-ppaHLy3CKM C CbIPOM rpaBbepa 1 AyLIMCTbIMM TPaBaMU @ 15
French Omelet with Gruyere Cheese and Aromatic Herbs

OmneT Ha Bblbop 15
Omelet of your Choice

OmneTbl MOAAOTCA C canaTom unn kaptopenem Gpu
All omelets are Served with Salad or French Fries

Ckopocms docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a docmasky: 8 Homepa yeHmpaabHo2o kopnyca € 10,00 - 8 8uniel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



B TEHEHWE BCETO 1HA / ALL DAY DINNING 11:30am - 23:30pm

Wkpa / Caviar

Wkpa ‘CeBptora’ 28 rp. c 61MHUMKaMU 1 CMETAHOM
Caviar ‘Sevruga’ 28gr. with Blinis and Sour Cream

Wkpa ‘benyra’ 28 rp. c 6MMHYNKaMK 1 CMETAHOM
Caviar ‘Beluga’ 28gr. with Blinis and Sour Cream (Upon Request)

3aKycku / Appetizers

CapauHbl, GapwmpoBaHHble Momugopamu, Onnekamu, Kanepcamu & MeTpyLukon,
Ha pune ¢ ApomatnsnpoBaHHbiM OnvBkoBbiM Macnom NepBoro Omkrma

Grilled Sardines Stuffed with Tomato, Olives, Capers & Parsley @ @

with Aromatic Extra Virgin Olive Oil

BpyckeTtTa 13 fepeseHckoro xneba ¢ petor, NOMMAOPaMM, ONMBKaMU 1 Kanepcamu
Country Style Bruschetta with Feta, Tomato, Olives and Capers

Mupor no-gomatuHemy
Home Made Pie of the Day

Canartbi / Salads

Mouapenna n3 byiBonuHoro Monoka, Xnonba QeHxens

¢ MopykapeHHbIM Xnebom, 3aneyeHHom Cnapxei

& Coycom BuHerpet ¢ banb3ammnuyeckum Ykcycom v basunnmkom \ﬂ
Mozzarella di Bufala, Fennel Flakes with Grilled Bread,

Oven Baked Asparagus & Balsamic and Basil Vinaigrette

Canar «Lle3apb» ¢ KypuHbIM durne rpunb,

YEeCHOYHbIMU CyXaprKaMu, 6EKOHOM 1 XIOMbAMY NapMe3aHa
Caesar’s Salad with Grilled Chicken Fillets,

Garlic Flavored Croutons, Bacon & Parmesan Flakes

3enéHbin Canar, TanbaTenne ¢ MopkoBblo 1 Kabaukom,

Ko3uin Coip ¢ MepoBo-TopunyHbiM Coycom BrHerpet @ @
Mixed Green Salad with Carrot and Zucchini Tagliatelle,

Goat Cheese and Honey Mustard Vinaigrette

[peyecKmin canat C KPUTCKUM CyXapeMm JakocC 1 KPUTMYMOM \ﬂ
Traditional Greek Salad with Cretan Wheat Rusks & Pickled Rock Samphire

Canat Hucyas c Kentonepbim TyHLoM Ha [pune, 3enéHon CTpyykoBom
Maconbtio, Kaptodenem, Anuom & Onnexkamm @
Nicoise Salad with Grilled Yellowfin Tuna, Green Beans, Potatoes, Egg & Olives

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a docmasky: 8 Homepa yeHmpaabHo2o kopnyca € 10,00 - 8 aunibl € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00
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B TEHEHWE BCETO 1HA / ALL DAY DINNING 11:30am - 23:30pm

CH3Kun / Snacks €

Fambyprep nunu ynsbyprep, no BbIGOpy 28
Hamburger or Cheeseburger of your Choice

Mwunn-byprep c Hpgenkon B bBynouke bpuoLub, l'yakamone, ApomaTtnsrpoBaHHoe 25
Msroi & Vorypt
Mini Turkey Burgers in Brioche & Guacamole Aromatized with Mint & Yogurt

BereTapuraHcKue 6yprepbl CO LWNMHATOM, KanycTon, rprubamm rpusib, pesvilem 13 22
CNafKoro nepLa 1 cCoycom Ynmmnuyppu

Spinach & Kale Burgers, Grilled Mushroom:s, @ \ﬂ
Pepper Coulis and Chimichurri Sauce

Kna6-caHaBuY ¢ KypuHbIm dune rpunb 25
Club Sandwich with Grilled Chicken Fillet

ToCT C BETUMHOM NIY NHAENKOW N CbIPOM SMMEHTasb 13
Toasted Bread with Ham or Turkey and Emmental Cheese

CblpHO-MsacHoe AccopTu, MNMopgaétca ¢ Ixemom n3 Cnve n YepHonnogHow PAGKHbI 26
(Ha OgHy Mepcony)

Variety of Cheese and Cold Cuts, Served with Plum Marmalade & Aronia

(for One Person)

Bce cangBuum v Gyprepbl nogatotcs ¢ Kaptodenem Gpu, canatom KOysiciioy 1 CONeHbIM OrypLomM
All sandwiches and burgers are served with French fries, coleslaw and pickles

Muuua / Pizza

PIZZA GRAND 26
KonuéHan BeTtunHa, Coip Mayga, Mpubsbl, bonrapckuii Mepew & TomaTHbin Coyc
Smoked Ham, Gouda, Mushrooms, Peppers & Tomato Sauce

OLD FASHIONED MARGARITA 18
Cexan MoLapenna, napmesaH, CBeXui TOMaTHbIN COYC, \ﬂ

6a3nnmK, ONMBKOBOE Mac/o KCTpa-KIacca

Fresh Mozzarella, Parmesan, Fresh Tomato Sauce, Basil and Extra Virgin Olive Oil

MELANZANE 22
baknaxaH, Konuénbin Cbip MewoBoHe, Mouapenna,

KapamenusnpoBaHHbIn JTyk & TomaTHbin Coyc

Eggplant, Smoked Metsovone Cheese, Mozzarella,

Caramelized Onions & Tomato Sauce

SPICY UMAMI 25
Cerxasi MoLapesnna, yeppu, rpnbsl,

NUKaHTHaA KonyeHas MHAeNKa 1 Yopn3o

Fresh Mozzarella, Cherry tomatoes, Mushrooms,

Spicy Turkey Pastrami and Chorizo

VEGGIE 16

JIyK, rpr6bl, 3eN1eHbIV CIAAKUIA NepeL, Mac/INHbI @ \ﬂ
Onions, Mushrooms, Green Peppers & Black Olives

AL POLO BIANCO 28
KypurHoe Qune, CnueoyHbin Coip & MNecto u3 basunuka
Chicken Fillets, Cream Cheese & Basil Pesto Kypuroe Qune, CiugouHsiti Coip & lMecmo u3

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service
XOnnama 3a docmasky: 8 Homepa yeHmpasnsHo2o kopnyca € 10,00 - 8 8unisl € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



B TEHEHWE BCETO 1HA / ALL DAY DINNING 11:30am - 23:30pm

Cynbi / Soups

HexxypHbin cyn 16
Soup of the Day

MacTta / Pasta

HboKKM No-gomatuHemMy € KOnyeHbIM YrpeM 1 COycOM 13 MOMUL0POB Yeppu 28
Homemade Gnocchi with Smoked Eel and Cherry Tomato Sauce

CrareTTi ¢ KNnaccUyecKum coycom KapboHapa mnv 6011oHbese 20
Spaghetti with Classic Carbonara Sauce or Bolognese

MeHHec appabuata C NMKaHTHbIM TOMATHbIM 18
COYCOM WS COYCOM HarmonuTeH ¢ 6a3unnkom \ﬂ
Penne Arrabbiata with Spicy Tomato Sauce or Napolitana with Basil

OupmeHHble 651042 TPAaAULNOHHON rpevyecKkomn KyXHu
Greek Specialties

Bniopo oHA (Noxanylicta, obpaTuTech K opuLiMaHTy)
Dish of the Day (Kindly ask your waiter)

Ckopocms docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a 0ocmasky: 8 Homepa yeHmpansHo20 kopnyca € 10,00 - 8 susiel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



B TEHEHWE BCETO 1HA / ALL DAY DINNING _ 11:30am - 23:30pm

MasHoe bnogo / Main Courses

® PbIBA / FISH

Oune Tpecku Mawot, Aptuwwoku bapurynb, iukne Tpasbl & GeHxenb @ @ 42
Poached Cod Fillet, Artichokes Barigoule, Wild Greens & Fennel

®une MNpynepa a-nsa Crneymnota, Monogon Kaptodernb, 48
Onuekn & Coyc 13 3aneyeHHbix Nomngopos @ @

White Grouper Fillet a la Spetsiota, New Cropped Potatoes,

Olives & Oven Baked Tomato Sauce

®une JNlococa c Ténnbim KapTodenbHbim Canatom, 38
Ceekna Ha 'pune, Cnapxa & Coyc 13 LUutpycosbix ¢ MNpaHbiMm TpaBamu

Salmon Fillet with a Lukewarm Potato Salad, @ @

Grilled Beetroot, Asparagus & Citrus Aromatic Herb Sauce

° MACO / MEAT

Ot6urBHanA 13 Libinnéxka c Mevyénbim KapTodenem, 36
Crpyukosom Qaconbio & Moryptosbim Coycom @
Chicklet Paillard with Pan Fried Potatoes, String Beans & Yogurt Sauce

MMpoc No-gomalLHeMy 13 MeNKo HapyOneHHOW CBUHIHDI, MOAAETCA C 32
nUTamy, NeyeHbIM1 NOMMAOPAMM 1 COYCOM Ha OCHOBE NorypTa € Ynnu

Homemade Gyro with Pork and Greek Pita Bread,

Baked Tomato and Chilli Yogurt Sauce

Oune TenatuHbl MunaHese, GaplumpoBaHHoe KonuéHbim Cbipom 44
MpoBonoHe, Xpyctawwmin Kaptodens & TprodenbHbii MaroHes @

Milanese Veal Fillet, Stuffed with Smoked Provolone Cheese,

Crispy Potatoes & Truffle Mayonnaise

F'oBs>Kbe dune ¢ MosIoAbiM KapTodenem C KOPOUKOW 13 Mapme3aHa, 48
MOAAETCA C 3e/IeHbIM JIYKOM M CJTaAKOW NManpuKor nog coycom 6eapHes,
apOMaTV3NPOBAHHBIM FPaHATOBbLIM YKCYCOM @

Beef Fillet with Baby Potatoes in Parmesan Crust,

Spring Onion and Sweet Paprika with Béarnaise Sauce

Aromatized with Pomegranate Vinegar

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a docmasky: 8 Homepa yeHmpaabHo2o kopnyca € 10,00 - 8 aunibl € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



B TEHEHWE BCETO 1HA / ALL DAY DINNING 11:30am - 23:30pm

Aunetnueckne 6niopa / Dietary Dishes

Canat 13 yeueBULibl, Pa3HOLBETHbIX CIaKUX NepLeB,

cenbpepes, KNCI0ro A6/10Ka 1 NOMULOPOB Yeppu, @ @ \ﬂ
3anpaBnAeTca APeCcCHIoOM Ha OCHOBE C/Taikoro nepua

Lentil Salad with Multicolored Peppers, Celery,

Green Apples, Cherry Tomato and Pepper Vinaigrette

Canatn3 JlaTyKa C 3e/1e€HbIM Ty4YKOM N YKPOMOM, @ @ w
C 3a|'lpaBKOIh Ha OCHOBe AGOYHOro YKCyCa

Lettuce Salad with Spring Onions, Dill and Apple Cider Vinaigrette

MakapoHbI LiefIbHOro nomosna ¢ OBOLLAMU FPWJTb U JOMALLHVIM TBOPOTOM
Whole Wheat Spaghetti with Grilled Vegetables and Cottage Cheese

®une 6enoro rpynepa «a na 6apurynb», npunyLeHHoe
C 3eNeHblo, apTMLIOKaMK 1 GeHxenem @ @

Poached Cod Fillet Barigoule with Wild Greens, Artichokes & Fennel

Kotneta n3 iHgenku, Canat KuHoa c Osowamu Npunb,

Coyc 13 O6ezxupeHHoro Morypta n Konuéron Manpuku @
Turkey Burger Served with Quinoa Salad, Grilled Vegetables

Low Fat Yogurt Sauce and Smoked Paprika

Ana ManeHbkux [ipysen / For Our Young Friends

KypuHble HarreTcbl C ropuyHO-MeA0BbIM COYCOM
Chicken Nuggets with Mustard and Honey Sauce

MuHKn-6yprepbl ¢ UeaAePOM, KOYNICSIOY U KapTodenem ¢ppu
Mini Burgers with Cheddar Cheese, Coleslaw & French Fries

XpycTawme pbibHble ManoyKkm 13 rpynepa C COycom TapTap
Crispy White Grouper Sticks with Tartar Sauce

CnareTTi 60M10HbE3€E NN HAMONUTEH
Spaghetti Bolognese or Napoletana

KapTtodenb ¢pu ¢ KoKTennb-coycom
French Fries with Cocktail Sauce

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service
XOnnama 3a docmasky: 8 Homepa yeHmpanbHo2o kopnyca € 10,00 - 8 8unisl € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00
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B TEHEHWE BCETO 1HA / ALL DAY DINNING 11:30am - 23:30pm

Heceptbl / Desserts

LWapnotka Tupamucy ¢ KpacHbimu JlecHbimn Arogamm
& Coyc u3 Llokonaga Py6w
Charlotte Tiramisu with Red Forest Fruits & Ruby Chocolate Sauce

OpaHuy3ckne Sknepbl ¢ Xpycrawen LLlokonagHom Kopoukon,
¢ HauunHkon n3z MonouHoro LLlokonaga, Ha XpycTaALuen
®yHgyyHon Badpne & Todpdpu c baHaHOM

Chocolate Crusted French Eclairs, Stuffed with Milk Chocolate

on a Crispy Hazelnut Waffle & Banana Toffee

AnenbcnHoBbIl Mrpor ¢ 060XxKeHHBIM Kpemom
¢ Mactuxon & [lomawHuin Lintpycosbin xem
Orange Pie with Charred Mastic Cream & Homemade Citrus Marmelade

MpoduTtponu c Kpemom 13 Ceexken Magarackapckom
BaHwunu n Coyc n3 lopbkoro & MonouHoro Lokonaga
Profiterole with Fresh Madagascar Vanilla Cream

and Bitter & Milk Chocolate Sauce

AcCcopTy 113 TPAAULIMIOHHBIX FPEYECKUX CIIajoCTel
Assorted Greek Pastries

MopoxkeHoe 1 copbe B accopTmMeHTe (1 LWapuK) \ﬂ
Selection of Ice Cream & Sorbet (1 Scoop)

Cexue ce30HHble GPyKTbI (Ha 1 NepcoHy) @ @ \ﬂ

Fresh Seasonal Fruit (for One Person)

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service

XOnnama 3a 0ocmasky: 8 Homepa yeHmpasneHoz0 kopnyca € 10,00 - & susiel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00

14

14

14

14

14

12



HOYHOE MEHIO / LATE NIGHT MENU _ 23:30pm - 06:30am

[exxypHbIn cy 16
Soup of the Day

[peuecknin canaT C KPUTCKMM CyXapem aKoC 1 KpUTMYMOM 23
Traditional Greek Salad with Cretan Wheat Rusks and Pickled Rock Samphire

3eneHblii canat c MOPKOBHBIMU 1 KabauKoBbIMU TanbATense, 28
3aneyeHHbIM KO3bUM CbIPOM 1 3aMpaBKoW 13 Mefa U ropUnLibl

Mixed Green Salad with Carrot and Zucchini Tagliatelle, Gratin Goats

Cheese and Honey Mustard Vinaigrette

lambyprep wnv un3dyprep, no BbiGoOpy 28
Hamburger or Cheeseburger of your Choice

Knab-caHaBuy ¢ KyprHbIM dune rpusb 25
Club Sandwich with Grilled Chicken Fillet

TOCT C BETUMHOW NV NHOENKOM 1 CbIPOM SMMEHTASb 13
Toasted Bread with Ham or Turkey and Emmental Cheese

MeHHec appaburiaTta C MMKAHTHBIM TOMAaTHbIM COYCOM 18
W COYCOM HaMoNUTEH C 6a3nnnkom \ﬂ
Penne Arrabbiata with Spicy Tomato Sauce or Napolitana with Basil

Oune Tpecku MNawot, Aptuwoku bapurynb, [inkne Tpasbl & PeHxenb @ 42
Poached Cod Fillet, Artichokes Barigoule, Wild Greens & Fennel

OT6urBHanA 13 Lipinnéxka c NMeuyénbim Kaptodenem, 36
Crpyukoson Qaconbio & MorypTtosbim Coycom @
Chicklet Paillard with Pan Fried Potatoes, String Beans & Yogurt Sauce

FoBsxbe dune c Monoapim Kaptodenem ¢ KOPOUKoMn 13 48
napme3saHa, NoJaeTca C 3efleHbIM JTYKOM Y CJTaiKoW Nanprikom

nop coycom 6eapHes, apoMaTM3POBaHHBIM FPAHATOBbIM YKCYCOM @

Beef Fillet with Baby Potatoes in Parmesan Crust, Spring Onion

and Sweet Paprika with Béarnaise Sauce

Aromatized with Pomegranate Vinegar

Bce canfBuum v Gyprepbl nofatotcs ¢ kaptodenem dGpu, canaTom KOyncioy 1 CONeHbIM OrypLomM
All sandwiches and burgers are served with French fries, coleslaw and pickles

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service
XOnnama 3a 0ocmasky: 8 Homepa yueHMpansHo2o Kopnyca € 10,00 - 8 sussiel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00



HOYHOE MEHIO / LATE NIGHT MENU 23:30pm - 06:30am

Heceptbl / Desserts

Mpodutponu c Kpemom ns Ceexxerr Magarackapckonm
BaHunm n Coycom n3 lNopbkoro & MonouyHoro LLokonaga
Profiterole with Fresh Madagascar Vanilla Cream

and Bitter & Milk Chocolate Sauce

MoposkeHoe 1 copbe B accopTumeHTe (1 WapuK)
Selection of Ice Cream & Sorbets (1 Scoop)

CBexme ce30HHble pYKTbl (Ha 1 nepcoHy)
Fresh Seasonal Fruit (for 1 person) @ @ \ﬂ

Ckopocme docmasku: 40 muHym / Please allow 40 min. For service
XOnnama 3a docmasky: 8 Homepa yueHMpansHo20 kopnyca € 10,00 - 8 susiel € 15,00
Tray charge: Main building € 10.00 - Bungalows € 15.00

14

14



BUHHAA KAPTA / WINE LIST

LLlamnaHckoe / 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

Urpuctbie BuHa / Sparkling Wine

* TPELNA / HELLAS
Tselepos Estate, Amalia Brut, Moschofilero, Peloponnese 45

Domaine Karanikas, Karanika Brut Cuvée Spéciale, Xinomavro, Amynteo %%(ﬂ 54

° UTANINA /ITALY
La Farra, Prosecco di Treviso Extra Dry, Veneto 30

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



BUHHAA KAPTA / WINE LIST

CBexune & Jlerkne benbie BuHa

° FPELIMA / HELLAS

Karamolegos Winery, 34 Assyrtiko, P.D.O. Santorini
Domaine Skouras, Portes, Moschofilero, P.G.I. Arkadia
Mylonas Winery, Malagousia, P.G.I. Attika

Mega Spileo Estate, Malagousia, P.G.I. Achaia

Strataridakis Winery, Spinas Muscat, P.G.I. Crete

e OPAHLUNA / FRANCE
Domaine Vincent Dampt, Chablis 1er Cru Vaillons A.O.C. Chablis

°* UTANNA /ITALY
Vinicola Tombacco, Serenissima Pinot Grigio, |.G.T. Veneto

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

95

34

38

35

36

96

45

34



BUHHAA KAPTA / WINE LIST

LLlenkoBuctblie, OpyKTOoBble
& ApomaTHble benble BuHa

€

e IPELUNA /HELLAS

Mega Spileo Estate, Cuvee lll, Malagouzia- Assyrtiko-Chardonnay P.G.I. Achaia 40
Santo Wines, Nyxteri, Assyrtiko-Athiri-Aidani, P.D.O. Santorini 54
Alpha Estate, Sauvignon Blanc, P.G.I. Florina 53
Karamolegos Winery, Pyritis Mega Cuvee, Assyrtiko, P.D.O. Santorini 134
* OPAHLINA/ FRANCE %

Henri Bourgeois, Jadis, A.O.C. Sancerre, Loire % (ﬂ 128

**

Domaine Kuentz-Bas Gewurztraminer Tradition, A.O.C. Alsace * 88
° HOBAA 3EJIAHAWA / NEW ZEALAND

Greywacke, Sauvignon Blanc, Marlborough 76
MonHoTenble, ly6oBble
& dneraHTHble benble BuHa

o TPELIVA/ HELLAS %

Karamolegos Winery, Nyxteri, P.D.O. Santorini &j (Q 82
Biblia Chora Estate, “Ovilos”, Sémillon - Assyrtiko, P.D.O. Pangeon %%(ﬂ 74
Xatzimichalis Estate, “Yerakofolia Oak”, Chardonnay, P.G.I. Atalantis Valley 55
Douloufaki Winery, “White Rabbit”, Vidiano, P.G.I. Crete 55

o OPAHUUA / FRANCE
Domaine Jean Chartron, Batard-Montrachet, Grand Cru, 518
A.O.C. Bourgogne

¢ ABCTPUA / AUSTRIA %
(Q 110

Weingut Brundlmayer, Gruner Veltliner Alte Reben, Kamptal D.A.C. Reserve &W



BUHHAA KAPTA / WINE LIST

Po3soBble BuHa / Rose Wine

* FPELA / HELLAS
Chateau La Tour Melas, Idylle d' Achinos, Grenache-Agiorgitiko-Syrah, R.W. Fthiotidas 52

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

JNlérkne & OpyKToBbIE
KpacHble BuHa

e F'PEUUA /HELLAS

Domaine Skouras, “Akres”, Agiorgitiko-Cabernet Sauvignon, 30
P.G.I. Peloponnese

Tsantalis Vineyards, Rapsani Reserve, Xinomavro-Krasato-Stavroto, P.D.O. Rapsani 45
Douloufakis Winery, Dafnios, Liatiko, P.G.I. Crete 28

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

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



BUHHAA KAPTA / WINE LIST

dneraHTHble, ApomMmaTHble
KpacHble BuHa co CpeaHum Tenom

e 'PELUNA / HELLAS
Domaine Skouras, Grande Cuvee, Agiorgitiko, P.D.O. Nemea

Diamantaki Winery, Diamantopetra, Mantilari - Syrah, P.G.I. Crete

Dalamara Winery, Paliokalias, Xinomavro, %% (Q
Product of Organic Culture, P.D.O. Naousa

Domaine Evharis, Syrah, P.G.I. Gerania

*
Melissinos Winery, “Mavro”, Mavrodaphne, P.G.I. Slopes of Aenos &j%rﬂ ‘ **

° ABCTPAJIUA / AUSTRALIA
Yalumba, “Triangle Block”, Shiraz - Viognier, Eden Valley, South Australia

° HOBAA 3EIAHOUA /NEW ZEALAND
Burn Cottage Vineyards, Pinot Noir, Central Otago

® [OAP /SOUTH AFRICA
Escapades, Pinotage, Stellenbosch, Coastal Region

CnoxHble NonHoTenble KpacHble BuHa

e TPEUNA / HELLAS
La Tour Melas, Cabernet Franc-Merlot, P.G.I. Fhtiotida

Lacules Bay Vineyards, Lacules Estate Merlot, V.W. Peloponnese
Domaine Skouras, Fleva, Syrah, P.G.I. Peloponnese
Biblia Chora Estate, Plagios, Merlot-Agiorgitiko, P.G.l. Pangeon %%(ﬂ

Gaia Estate, “Nemea”, Agiorgitiko, P.D.O. Nemea

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

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

62

36

88

52

75

62

135

84

156

115

58

78

96

845

525

2.522



BUHHAA KAPTA / WINE LIST

° UTANINA/ITALY
Cantine Luigi Baudana “Cerretta”, D.O.C.G. Barolo

° UCNAHUA / SPAIN %
Bodegas Roda, 'Roda I' Reserva, Rioja D.O.C.A. &ﬁ (ﬂ %
* IOAP/SOUTH AFRICA

Boekenhoutskloof, Chocolate Block, Syrah-Grenache-Cab.Sauvignon-
Cinsault, Franschhoek Valley, Paarl

Cnapkue BuHa / Dessert Wines

® CAMOC/SAMOS
Samos Co-op, Samos Anthemis, P.D.O., Muscat of Samos 0,5t

© CAHTOPUHW / SANTORINI
Argyros Estate, Vinsanto 4 Years Barrel Aged, Assyrtiko - Athiri - Aidani,
P.D.O. Santorini 0,5It

BUHA NO BOKAJIAM

Champagne N.V.

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

Urpuctble BuHa / Sparkling Wine

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

Beppe Marino, Moscato d'Asti, DOCG, Piedmont

Benbie BuHa / White Wine
Mega Spileo Estate, Malagousia, P.G.I. Achaia

Po3soBble BuHa / Rose Wine

Chateau La Tour Melas, Idylle d' Achinos, Grenache-Agiorgitiko-Syrah,
R.W. Fthiotidas

KpacHbie BuHa / Red Wine

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

HecepTtHble BnHa / Dessert Wines

Samos Co-op, Samos Anthemis, P.D.O. Muscat of Samos, 0,5 It

195

148

105

32

108

20.00

11

10

12



HATUTKI CNIACOK - BEVERAGE LIST

KokTtennn / Cocktails

€
THE MED 15.00
Mastic Liquor, Fresh Lemon Juice, Sugar Syrup, Soda
SUMMER INSPIRATION 15.00
Gin, Homemade Honey Syrup, Fresh Lime Juice,
Elderflower Liqueur, Champagne
MARGARITA 15.00
Tequila, Cointreau, Fresh Lime Juice, Sugar Syrup
DAIQUIRIS 15.00
Rum, Fresh Lime Juice, Sugar Syrup
CAIPIRINHA 15.00
Cachaca, Fresh Lime Juice, Sugar Syrup
MOJITO 15.00
Rum, Fresh Lime Juice, Spearmint Leaves, Sugar Syrup, Soda
APPLE MARTINI 15.00
Vodka, Green Apple Purée, Apple Sourz, Fresh Lime
be3sankoronbHble KokTennun / Mock-Tails
MELON EXPLOSION 12.00
Fresh Melon, Vanilla Syrup, Fresh Lime Juice, Mint Leaves, Sugar Syrup
PASSION DREAM 12.00
Passion Fruit, Fresh Lime Juice, Homemade Honey Syrup
AnepwuTnBbl / Aperitifs
Martini (Dry, Bianco, Rosso) 10.00
Campari Bitter 10.00
Aperol 10.00

Ouzo Mini, Plomari, Varvayanni 10.00



HATUTKI CNIACOK - BEVERAGE LIST

Oviokt / Whisky

€

Johnnie Walker Red Label, Haig, J&B, Dewar’s, Famous Grouse, Cutty Sark 12.00

Bulleit Bourbon, Jameson Irish Whiskey, Jack Daniels 14.00

Johnnie Walker Black Label 12 Years Old, Chivas Regal 12 Years Old, 14.00

Dewar’s 12 Years Old

Johnnie Walker Gold Label 18.00
Johnnie Walker Blue Label 32.00
Gin

Tanqueray, Gordon'’s Dry Gin, Beefeater 12.00
Tanqueray 10 16.00
Vodka

Smirnoff Red, Stolichnaya 12.00
Grey Goose 18.00
Ketel One 16.00
Rum

Pampero Blanco, Bacardi, Captain Morgan Black 12.00
Pampero Aniversario 16.00
Havana Club Anejo 7 Anos 14.00
Tequila

Don Julio Blanco 14.00
Don Julio Reposado 16.00

Jlukepbl / Liquers
Baileys, Amaretto DiSaronno, Sambuca Romana, Frangelico, Southern Comfort 12.00

Drambuie 14.00



HATUTKW CNIACOK - BEVERAGE LIST

AwvKectuebl / 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.

NMueo n Cuap / Beers and Cider

Heineken, Heineken 0.0(non alcoholic)
Alfa

Amstel Pilsner

Fischer

Erdinger Weiss

Mc Farland

Guinness

Sol

Amstel Free (non alcoholic)

Strongbow Gold Apple Cider

11.00

14.00

18.00

28.00

35.00

9.00

9.00

10.00

10.00

10.00

10.00

10.00

10.00

7.00

8.00



HATUTKI CNIACOK - BEVERAGE LIST

KodeiHble U LokonagHblie Hanutku / Coffee and Chocolate

€
Espresso 5.00
[iBorHOM 3cnpecco 6.00
Double Espresso
2Cnpecco o NbAOM 6.00
Cappuccino 7.00
Cappuccino Freddo 7.00
Kode no-rpeueckn 4.00
Greek Coffee
[1BoHOI Kode no-rpeyeckun 5.00
Greek Coffee Double
QOunbTp-Kode 5.00
Filter Coffee
LLlokonagHbIn HaNUTOK XONOAHbIN MW FOPAYNI 6.00
Chocolate Cold or Hot
Kode no-mpnanacku 10.00
Irish Coffee
B Hannuum kode 6e3 KodenHa - Caffeine free coffee is also available
Yan / Tea and Decoctions
Yan B accopTumeHTe €5.00
Variety of Tea
PomalukoBbIn yan €5.00

Camomile



HATUTKI CNIACOK - BEVERAGE LIST

MpoxnagutenbHblie Hanutkn / Soft Drinks (250ml) €

Coca Cola, Coca Cola Zero, Sprite, Lemonade, Orangeade, 5.00
Soda Water, Tonic Water

CBexeBbiXKatble Coku / Fresh Fruit Juices (250ml)

AnenbCnHOBbLIN 9.00
Orange

MpeindpyToBbIN 9.00
Grapefruit

bpyKTOBOE accopTu 10.00
Fruit Punch

BytunuposaHHasa Boga / Mineral Water

HerasnposaHHasA Boga 1n 4.00
Still Water 11t

HerasnposaHHasA Boga «3BuaH» 750 mn 8.00
Still Water Evian 0,75Lt

lasmnposaHHas Boga «CypoTtun» 750 mn 6.00

Sparkling Water Souroti 0,75t

lasnposaHHas Boga «CaH MNenerpuHo» 750 mn 7.00
Sparkling Water San Pelegrino 0,75t

la3npoBaHHas Bofa «lepbex» 330 mn 6.00
Sparkling Water Perrier 0,33t

lasnpoBaHHas Boga «CypoTtum» 250 mn 4.00
Sparkling Water Souroti 0,25t



npopyKTbl 6e3 rntoteHa / Gluten free products

npoayKTbl 6e3 nakTo3bl / Lactose free products

BereTapuaHckue 6nioaa / Vegetarian dishes

<@ X

¢

OpFaHI/ILIECKI/Ie BUHa

=
NS

* BuvHa, n3rotoBneHHble No nprHUyMnam 6roaNHaAMUKIN

BuvHa, n3rotoBneHHble 13 CTapblX COPTOB BMHOrpaga

% 0

BCe LieHbl YKa3aHbl B €Bpo (€)
All above prices are in Euro (€)

*B BblleyKa3aHHbIX O51l0Aax UCMOSb3YIOTCA TaKKE CBEXEMOPOXKEHBIE MHIPEeAUEHTDI
* All the above dishes also contain freshly frozen ingredients

Bce 6ntopa npyrotoBneHbl € NCMONb30BaHEM OIMBKOBOrO Macia
3KCTpa-Kracca 1 BbICOKOKaYeCTBEHHOIO MOACOIHEYHOrO Macsa A apeHbix 61104
All foods are prepared with virgin olive oil and finest quality sunflower oil, for any fried meals

O6cnyXMBaHVE 1 HANOT Vi BKITKOYEHbI B CTOUMOCTb
Service and taxes are included

TOTenb ocTaBnsAeT 3a co60I NPABO Ha U3MEHEHUE LIEH, YacOB
1 fHel paboTbl pecTopaHa 6e3 NpeABapuUTeNbHOro NpeaynpexneHns
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

Mpwv Hanuumn y Bac anneprun Ha Kakon-nmbo NrLeBo NPoAYyKT, MPocbba coobWMTb Ham 06 3ToM
In case of any food allergy, kindly inform us

MpennpusaTre 06s3aHO NPeAOCTaBNATb ONaHKK Anst

3aHeCeHVs BO3MOXHbIX Xanob B creyunanbHO 0TBEAEHHOM MecCTe Y BbIXoZa

The establishment is obliged to have a printed form available in a special location near the exit
for the registration of any complaints

MeHepkep No KOHTPONIO KavecTBa: AHacTacmoc ANOCTONoMNynoc
Inspector Market Officer: Anastasios Apostolopoulos

OMOTPEBUTEJTb HE OBA3AH MNATUTb, EC/I EMY HE BbIJTO
MPEAOCTABJIEHO YBEAOMJTEHUE OB OIMJIATE

(YEK - CYET HA OMNATY)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)



	covers RU
	ROOM SERVICE PAGE 3 RU
	ROOM SERVICE PAGE 4 RU
	ROOM SERVICE PAGE 5 RU
	ROOM SERVICE PAGE 6 RU
	ROOM SERVICE PAGE 7 RU
	ROOM SERVICE PAGE 8 RU
	ROOM SERVICE PAGE 9 RU
	ROOM SERVICE PAGE 10 RU
	ROOM SERVICE PAGE 11 RU
	ROOM SERVICE PAGE 12 RU
	ROOM SERVICE PAGE 13 RU
	ROOM SERVICE PAGE 14 RU
	ROOM SERVICE PAGE 15
	ROOM SERVICE PAGE 16
	ROOM SERVICE PAGE 17
	ROOM SERVICE PAGE 18
	ROOM SERVICE PAGE 19
	ROOM SERVICE PAGE 20
	ROOM SERVICE PAGE 21 RU
	ROOM SERVICE PAGE 22 RU
	ROOM SERVICE PAGE 23 RU
	ROOM SERVICE PAGE 24 RU
	ROOM SERVICE PAGE 25 RU
	ROOM SERVICE PAGE 26 RU

