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Agvkn Tapopocordrta
pe Nwpadeg Avyotapoayov kot Aadt Xyowvonpaccov
White Fish Roe Salad with Bottarga Flakes and Chive Oil

Pafa Xavropivng pe Taptap Topdrag,
Kpepptdr kot Karapopunia

Santorini Split Pea Spread

with Tomato Tartar, Onions and Capers

Koanviet) MeArt{avooalata pe =681 Kokkivov Kpaorov
kot Mogpadia EAatdoAadov

Traditional Smoked Eggplant Spread

with Red Wine Vinegar and Olive Oil Rusks

Mopadoocrako TCatlikt
Traditional Tzatziki

Ynt PAapmovpitoa pe Aokdvio
kot FAvk6 Tov Kovtadiod Xta@iAL
Grilled “Flambouritsa” Cheese with Avocado and Grapes

ApmelovtoAuddeg pe Nopideg, Aadt AvnOov ko Kpépa Tapoapd
“Amblelontolmades” Vine Leaves Stuffed with Shrimp*,
Rice, Dill Oil and White Fish Roe Salad

Mmovpékt Medtlavag pe Povpviotn Topdta, Zwvopvlndpa,
Baby Poka kot NA&oo anod NMoalaitopévo =6t

Eggplant “boureki” with Baked Tomato,

“Ximomizithra” Cheese, Baby Rocket and Aged Vinegar Glaze

Tnyoavia Oahaccivov

dstakia oamd Yapr Huépag, Fapideg®, Xtomod™,
MoAvxpwueg Mumepiég, Piyavn kot Mooyogilepo
Seafood “Tigania”

Fish Fillet of the Day, Shrimp*,

Octopus®, Peepers, Oregano, and Moschofilero

Kpokéta MtakaAiapov pe Agpovartn AioAt
Cod Crockets with Lemon Aioli
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KoAokvOoke@tédeg pe Kpépoa MNaovptiod kot Avocpo
Zucchini Crockets wih Yogurt Cream and Spearmint

Fopideg” Tayavakt pe Péta, O0o,

Kavtepn Mmepra kot Povpvietd Toparivia
Shrimp* “Saganaki” with Feta Cheese, Ouzo,
Hot Pepper, Oven Baked Cherry Tomatoes

Tnyavnto KaAapopakt”
pe Kpépa MNaovptiod, MooyoAépovo kot Avn0o
Fried Calamari® with Yogurt Lime and Dill Cream

Avyaromedaryitikn Yapocovma

pe Mayovia Xpupidag, Kokkdpra kot Zagopd
Aegean Fish Soup

with White Grouper Cheeks, Baby Onions and Saffron

Tnyavnto Ppéoko Yapakt Huépoag
(ABsgpiva, Tapdéla, Mapida f Nxdpog)
Fresh Small Fried Fish of the Day
(Smelts, Sardines, Picarels or Anchovies)

Xtamod* Auteotd otn Txdpa

ue Kapé Mapwapiopévng Topartag kot POAA o Pokag
Grilled Sun-Dried Octopus™

with Marinated Diced Tomato and Rocket Leaves

Ppéokio AYLvosaAdTa
pe XaAtoor MooyoAépovou & ApopoTika
Fresh Sea Urchin Salad with Lime Sauce & Aromatic Herbs

Ppiokieg Tnyavntég MNMotdteg pe Piyovn
Fresh Fried Potatoes with Oregano
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Suldcec v Salud)

Neopd Zalatikd pe Toparivia, Kovkovvapt,
Zepa Y0ka, Kapapelopévo Mavoipt

kot Biveykpét pe Ouvpoapicrio MéAr

Baby Salad with Cherry Tomatoes, Pine Nuts,
Dried Figs, Caramelized Manouri Cheese
and Thyme-Honey Vinaigrette

Yodato Ao Kopdiég MapovAot pe Ppécko Kpeppdor,
Mupwdika ko Biveykpét MnAogvdov

Lettuce Hearts Salad with Fresh Onions,

Aromatic Herbs and Apple Cider Vinaigrette

Bpaotd Xopta kot Aayavikd pe Aadorépovo
Boiled Greens and Seasonal Vegetables
In Olive Oil Lemon Sauce

Xopratikn oahata pe Karopo@uila
ko Aypra Mupwdérn Piyavn

Greek Salad with Caper Leaves

and Aromatic Wild Oregano

Nzakog pe Topdra, ZwvopvlnOpa,

Kpitapo kot EEapetiko MNMopOévo EAardoAado
Wheat Rusks with Tomato, Sour “Myzithra” Cheese,
Pickled Rock Samphire and Extra Virgin Olive Oil
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Inayyétt pe AGTako

Mayepepévo oe Bisque Kapafidag (Mo Avo artopa)
Spaghetti with Lobster

Cooked in Crayfish Bisque (For two persons)

Mavéotpa pe Ppéoko Popo

oe Zopo Octpakoedodv kot Mapadopila
Orzo with Fresh Dusky Grouper

and Selfish Broth and Fennel

MA&er pe Kpaodateg Yovmiég, Ytavakt,
Muvpovia kot Moraiwpévn Mappelava
Pilaf with Cuttlefish, Spinach,

Wild Greens and Aged Parmesan

Mzmaféte pe Avyd Axvoo, Avyotapoyo & MooxoAépovo
Bavette with Sea Urchin, Bottarga and Lime

135/kg
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?w%("; Seafood

H WAPIA THX HMEPAY +Z” CATCH OF THE DAY

Yuvaypida / Dentex
Po@og / Dusky Grouper

Paykpi/ Sea Bream

Ypupida N Xteipa / White Grouper or Golden Grouper

AafBpaki/ Sea Bass
Towovpa / Gilthead Sea Bream
Actakog otn Xxapa / Grilled Lobster

Fopideg” Jumbo otn Ixdpa
Grilled Jumbo Shrimp*

Puréto Zpupidag

pe Mrovyrwapnéoa Xopta Eroxng ko XeAwvoprla
White Grouper Filet

with “Bouillabaisse”, Seasonal Greens, and Celeriac

Puréto oo Yapt Huépag KAé@tiko otnv AadokoAla
pe Nartareg, Mureprég kot MapBévo EAxioAado
Wrapped Fish Fillet of the Day with Potatoes,
Peppers and Extra Virgin Olive Oil

T- Bone =i pe Aayovikd Etoxng

kot Taptap Topdtag pe Kamopn kot Agpove
Swordfish T-Bone with Seasonal Vegetables,
Tomato Tartar, with Caper and Lemon

€
130/kg

108/kg
120/kg
95/kg
70/kg
76/kg
130/kg

125/kg
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Kovtoco0fBAL KotomovAo pe ¥ntn Toparta, Mzepiég, 33
EAAnvikd Mrrakio kon Tpaydaveg Matdreg

Chicken On Spit with Grilled Tomato,

Peppers, Greek Pita and French Fries

Mooyxapicia Tagliatta pe NMoatdteg Néag Xodiag, 48
Mpafiépa Kpnng, Piyavn kot Apopotiko EAaioiado.

Beef Tagliatta with Potatoes, “Cretan Graviera Cheese”,

Oregano and Aromatized Olive Oil

M=rp1{oAa Mocyapicia Félaktog 45
ue Movpé Matarag, Poka kot Aadt Tpovgag
Veal Steak with Potato Purée, Rocket and Truffle Oil
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Tpayovo Mmiokoto Kakao, Kpepé Bitter YokoAartag,
AntaAn Moug YokoAata MNxAaktog kot Moywto Bavidia
Crispy Cocoa Biscuit, Bitter Chocolate Creme,

Milk Chocolate Mousse with Vanilla Ice Cream

Tapta Agpovy, Appatn Mouvg Apopaticpuévn pe Lime,
Couli ané6 Ppotta Tov Adcovg kot Maywto Mafrofa
Lemon Tarte, Fluffy Lime Mousse,

Forest Fruits Couli and Pavlova Ice Cream

Moapadooiakn MNMoptokadomita, Xavtiyi Asvkng okoAdtag
pe Maortiyoa, Kpepé Aepove ko MNMoywto Bavidia
Traditional Orange Pie, White Chocolate Whipped Cream
with Masticha, Lemon Creme, and Vanilla Ice Cream

Mowhiat EAAnvik@v MNukov pe Naywnto Kaipakt
Variety of Greek Delights with Kaimaki Ice Cream

Mowhia Maywtdv ko Yopuné tng EmAoyng cag (1 praioa)
Selection of Ice Cream and Sorbet (1 scoop)

dpioka Ppovta Eroyng (yra Eva Atopo)
Fresh Seasonal Fruits (for One Person)
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Mpoidvta xwpis FAouvtévn / Gluten free products

Mpoidvta xwpic Aantoln/ Lactose free products

Méta yio xoptopayoug / Vegetarian dishes

<@ ®

Ol Ttapamavw THEG eivat o€ vpw (€)
All above prices are in Euro (€)

*TTIG AVWTEPW TIOPAGKEVEG XPNOLULOTIOLOVUVTOL KOl (PPECKOKATEYPUVYUEVEG VAEG
*All the above dishes also contain freshly frozen ingredients

Y€ OAEG TIG TIOPOOKEVEG LA XpriotoTtoteital £ETpa TtapOevo eAaudoAado
Ko apioTng ToldTNTag nAEAQLO yla TNyavitd edéopata
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals

Ot TIHEG GLUTTEPIAAUBAVOUY OAEG TIG VOULUES ETIRAPUVCELS
Service and taxes are included

To &evodoyeio datnpei To Sikaiwpa aAiayng Twy THWY,
TOU WPAPIOL & TWV NUEPWY AELTOLPYIOG TOV EGTIATOPIOL XWPIG TTPOoNyoLUEVN El80TtoinoN
The hotel reserves the right to alter prices, operating hours & days
of the restaurant without prior notice

MopaKaAOUUE VO LOG EVIUEPWOETE VLo TUXOV OAAEPYIES
1 ELOIKEG SLOTPOWPIKEG ALVAYKEG TG OTIOLEG TIPETEL VAL yvwpilovpe
In case of any food allergy, kindly inform us

H emyeipnon ivat vroxpewpévn va Slabétel vtuma SeAtia o€ €va ELSIKO XWPO
KOVTA 6TV ££080 yla TNV KATaypopr] TUXOV TOPATIOVWY
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of any complaints

O ayopavopKog urteuBLYOG: AVAGTAGLOG ATTOGTOAGTIOVAOG
Market inspector officer: Anastasios Apostolopoulos

O KATANANQTHZ AEN EXEI YIOXPEQZH NA NAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (AMOAEIZH-TIMOAOT10)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT-INVOICE)
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