


Opsicouca /) Slaveliers

Hummus MeAirCavag pe Tayivy, MNeTipél kat Tpayava Mrakia
Eggplant Hummus with Tahini, Grape Molasses and Crispy Pita

KaAapapdakia* Tnyavntd pe Kpépa Agpoviot
Fried Calamari* with Lemon Cream

Noukoupadeg MmakaAldpou pe AtytoAi Mupwdikwy
Codfish Croquettes with Herbed Agioli

Wn16 Xramodt pe 2aAlara amd Maupopdrika PacdAia,
Mmepta PAwpivng, Mupwdika kat Yuzu

Grilled Octopus with Black-Eye Bean Salad,

Red Peppers, Herbs and Yuzu

Pdapa >avropivng pe Safran, Zoupak kat Chips Mukorrardrag
Santorini Split Pea Spread with Saffron, Sumac and Sweet Potato Chips

AaPBpakt Ceviche pe MooyoAépovo, ABokavTto,
Podakivo, ToiAl kat Kpua 2ouma Apakd
Sea Bass Ceviche with Lime, Avocado, Peach, Chili and Chilled Pea Soup

[apideg* WnTég ot MNikavTikn ZaAtoa Topdarag
pe Karikt Aopokou kat Oulo

Grilled Shrimp* in Spicy Tomato Sauce

with Katiki Domokou Cheese and Ouzo

Bodiwvo Tartare oe MpouokéTta Npolupéviou Wwpiou pe Kamapn,
Ptyavn ,Aadt Tpoudag kat 2aAitoa MNappelavag

Beef Tartare in Homemade Bruschetta with Capers,

Oregano, Truffle Oil and Parmesan Sauce

Tapapooaidra pe Auyotdpayo kat Addt 2xowvompacou
Fish Roe Spread with Bottarga and Chive Oil

Ppéokeg TnyavnTég MNatdreg
Fresh French Fries

TCatCikL
Tzatziki



Zodaves / Sluds

2aAara Tou Kaioapa pe Wnro Pikéto Kotdrmouhou,

Kpoutdv ApwpaTtiopéva pe 2kopdo, Bacon kat Nipadeg MNappelavag
Caesars Salad with Grilled Chicken Fillet,

Garlic Flavored Croutons, Bacon and Parmesan Flakes

Xwptartikn >aidra pe Topara, Ayyoupt, Kpeppudy,
EAigg, Mimepia, PéTa kar Kammapn

Greek Salad with Tomatoes, Cucumber,

Fresh Onion, Olives, Bell Peppers, Feta Cheese and Caper

Kpntikdg Ntakog pe =ivopulribpea,
Topara, Piyavn, MNapBévo EAaioAado
Cretan Dakos with “Xinomyzithra” Cheese,
Tomato, Oregano and Virgin Olive Oil

Avapeiktn 2aAara pe Tpayavo NpoocouTo,
Ppouta Emoxrg ,Tahayavt kai [NacTéAl

Mixed Salad with Crispy Prosciutto,

Seasonal Fruit, Talagani Cheese and Sesame Bar

Burratta pe Toparivia, Ppéoko Korokubt,
ABokdavTo kat Pesto ®ioTikt Atyivng
Burratta with Cherry Tomatoes, Fresh Zucchini and Pistachio Pesto



Zopapi & Pifs ) Pustn & Rice

XuAommirakt pe Kapafidec* Poupviota Topativia,
Auodopo kal Mulnbpa Keparoviag

Greek Pasta with Crayfish*, Oven Baked Cherry Tomatoes,
Spearmint and “Mitzithra” Cheese from Kefalonia

Risotto pe 2adpav, Mooyapiola MayouAd kai Ayplootrapayya
Risotto with Saffron, Beef Cheeks and Wild Asparagus

®pcokia Pasta Huépag pe Payod Mavitapiwy,
ToaladouTt kat AddL Tpoudag

Fresh Pasta of the Day with Mushroom Ragout,
Tsalafouti Cheese and Truffle Oil

2TayyeTL pe 2aitoa amd Wnrd Toparivia kat BaotAiko
Spaghetti with Grilled Cherry Tomatoes and Basil Sauce



Vg & Budusond | Fish & Suafood

PNéTo Zdupidag pe XdépTta Emmoyng,
KoAokuBl, Mapabo kat Sabayon Agpovt
White Grouper Fillet with Seasonal Greens,
Zucchini, Fennel and Lemon Sabayon

20Aopdg Wnrog pe Maupo Pul, Moupé Kaiaproxy,
2mapdyyla kat MooyoAépovo

Oven Baked Salmon with Black Rice,

Corn Puree, Asparagus and Lime

PiNéTo Aafpakt pe Ppikace Aykivapag,
2mavaki, Auyd 2oAopou kat Aadt Avrjfou

Sea Bass Fillet with Braised Artichokes, Spinach,
Salmon Eggs and Dill Qil

H Yaour ays Huioas i wiis)
M Waafczﬂa/%&pay(mm%)

Paykpi
Sea Bream

2dupida n Zreipa
White Grouper or Golden Grouper

Aafpakt
Sea Bass

Tourmoupa
Gilthead Sea Bream

AoTakodg
Lobster

[apideg Jumbo
Jumbo Shrimp



Silogée Kpeazuciss: | Meat Choiaes

Black Angus Tagliata, Noup¢ lNararag pe MNaiaiwpévo Cheddar,
KadaAiopéva Aayavika Emmoyrig kat Aved AAariou

Black Angus Tagliata, Mashed Potato with Aged Cheddar,
Torched Seasonal Vegetables and Sea Salt

MrmouTi Kotormoulo ,ToakioTég [NartaTeg,
Apwpariko laolupTt kat Nukoéivn XaAtoa
Chicken Leg Fillet, Potatoes, Aromatic Yogurt and Sweet & Sour Sauce

Spare Ribs N\acé pe Soy MeAiou, Wnto Kahapmokt,
Coleslaw pe Npdaoivo MAAo kat MaylovéCa MooxoAépovo
Glazed Spare Ribs with Honey Soy, Grilled Corn,
Coleslaw with Green Apple and Lime Mayonnaise



Suisipmua, | Dessents

TapTa 2okoAarag pe lNekav , Moug [ahakTog kat MNaywTd Kavéiag
Chocolate Tart with Pecan, Bitter Chocolate Mousse
and Cinnamon lce Cream

Napehaka pe Kapapehwpévn Agukr) ZokoAdra,
Tpayavd 2ouddkia kat [NaywTd Banoffee
Namelaka with Caramalized White Chocolate,
Crunchy Choux and Banofee Ice Cream

Black Forest pe Mmokoul Sacher Kpépa Bavilia kat 2okoAara Bitter,
Kpepé Ppouta Tou Adooug kat [NaywTtd Bavidia Chococream Cookies
Black Forest with Biscuit Sacher Vanilla Cream and Bitter Chocolate,
Forest Fruit Creme and Vanilla Chococream Cookies Ice Cream

MowiAia EAAnvikwv MAukwv
Variety of Greek Delights

MowiAia MaywTtwyv & 2Zoppté (1 MmaAa)
Selection of Ice Cream & Sorbet (1 Scoop)

Ppéoka Ppouta Emoxng (yia Eva Atopo)
Fresh Seasonal Fruit (for One Person) V/L/GL



Mara xywpig Moutévn Mara ywpig Aaktoln

Gluten free products Lactose free products
Mara yia AucTtnpoug Xoptodpayoug Mara yia Xoptopdyoug
Vegan Dishes Vegetarian Dishes

Ot mapamdvw TiEg eival o supw (€)
All above prices are in Euro (€)

2 & ONeG TIG TTAPACKEUEG Hag Xpnolporoleital é€Tpa mapbévo ehatdoAado kat apioTng
moloTNTag NALEAALO Yla Tryavitd edéopara
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*2TIG avWTEPW TTAPACKEUEG YPnOLpoTToloUvTal Kal GpeoKoKaTEPUYHEVEG UAEG
*All the above dishes also contain freshly frozen ingredients

Ol Tipég oupmepiAapavouy OAeg TIG VOPIHEG eTMBapUVOELG
Service and taxes are included

To &evodoyeio dlatnpei To Sikaiwpa akAayng Twv TIHWY, Tou wpeapiou
& TWV NUEPWV AElTOUPYIag Tou £0TIATOPIOU XWPIG TIPONYOUHEVN €100TTOINON
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emixeipnon eival uroxpewpévn va SlabeTel évtura deAtia oe éva €1diko
XWPO KovTa oTny £€0d0 yla Tnv kataypadr) Tuxdv Tapamovwy
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

MapakaloUpe va pHag eVNHEPWOETE yla TUXOV aAAepyieg
1 €181kég SlaTpodikég avayKeg TIG OTTOIEG TTPETTEL va YVwpiloupe
In case of any food allergy, kindly inform us

O Ayopavopikédg YeuBuvog: AvacTaciog ATTooToASGTTIOUAOG
Market Inspector Officer: Anastasios Apostolopoulos

O KATANAAQTHX AEN EXEI YIIOXPEQXH NA MAHPQZEI EAN
AEN AABEI TO NOMIMO MAPAZTATIKO XTOIXEIA (ATTOAEI=H — TIMOAQOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT — INVOICE)

FORESTS
FOR ALL
FSC FOREVER

XpPNOLLOTIOLOUE TTIIOTOTIONEVO OLKOAOYLKS XapTi o SAa Ta pevou

All our menus are printed on certified eco-friendly paper



A THENS
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