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Aeukr| Tapapooaidra pe Nipddeg Auyotapayou
kat AddL 2xovoTpacoou
White Fish Roe Salad with Bottarga Flakes and Chive Ol

®dapa >avrtopivng pe Taptap Topdrag,
Kpeppudt kat Tnyavntr Kamapn
Santorini Split Pea Spread

with Tomato Tartar, Onions and Capers

Karrviotr) MeAirCavooaAdTa

pe =UdL Kokkivou Kpaotou kat [Na&padia EAaidAadou
Traditional Smoked Eggplant Spread

with Red Wine Vinegar and Olive Oil Rusks

WntH PAapmoupitoa pe ABokavto
kat Mukd Tou KoutaAlot XtaduAt
Grilled “Flambouritsa” Cheese with Avocado and Grapes

THIANIA ©AAAZZINON

Pihetakia amd Wapt Huépag, lapidec*, XTamddr*,
MoAuxpwpeg Mimepiég, Piyavn kat Mooyodilepo
SEAFOOD “TIGANIA”

Fish Fillet of the Day, Shrimp*, Octopus*,

Peppers, Oregano, and Moschofilero

KoAokuBokedpTédeg pe Kpépa laoupTiot kat Audcpo
Zucchini Crockets with Yogurt Cream and Spearmint
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Tpayavd Kavehowt [apidag*
pe Ppéokia Topdra kat Peuotr) MmecapéA

Crispy Shrimp* Cannelloni with Fresh Tomato and Bechamel

[apidec* Zayavakt pe Peta, Oulo,

Kautepn Mumepla kat Poupviota Toparivia
Shrimp* “Saganaki” with Feta Cheese, Ouzo,
Hot Pepper and Oven Baked Cherry Tomatoes

Tnyavnto KaAapapaki* pe Kpépa laoupTioy,
MooyxoAépovo kal Avnbo
Fried Calamari* with Yogurt Lime and Dill Cream

Aryalorrehayitikn Wapodooutta pe MayouAa 2¢upidag,

Kokkapla kat Zapopa
Aegean Fish Soup with White Grouper Cheeks,
Baby Onions and Saffron

Tnyavnto Ppéoko Wapakt Huépag
(ABepiva, 2apdéAa, Mapida ) lavpog)
Fresh Small Fried Fish of the Day
(Smelts, Sardines, Picarels or Anchovies)

Xtamod* Alaoto otn 2xapa

pe Kapé Mapivapiopévng Topdtag kat PUAAa Pokag
Grilled Sun-Dried Octopus*

with Marinated Diced Tomato and Rocket Leaves

Ppéokieg TnyavnTtég MNarateg pe Piyavn
Fresh Fried Potatoes with Oregano
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Suldcec = Salad)

Neapd >alatikd pe Toparivia, Koukouvapt, =gpa > 0ka, @
KapapeAwpévo Mavoupt kal BiveykpéT pe Quuapioto MéAL

Baby Salad with Cherry Tomatoes, Pine Nuts, Dried Figs,

Caramelized Manouri Cheese and Thyme-Honey Vinaigrette

2aAara lNpaowvn pe lapida*, >kopdara KpouTtody,
KaAaptokl, MNappelava kat Caesars Sauce

Green Salad with Shrimp*, Garlic Croutons,

Corn, Parmesan and Caesars Sauce

Xwptarikn 2akdra pe Kamapopuiia @
kat Aypta Mupwdarn Piyavn
Greek Salad with Caper Leaves and Aromatic Wild Oregano

BpaoTd Xopta kat Aaxavika pe AadoAépovo @@@

Boiled Greens and Seasonal Vegetables
in Olive Oil Lemon Sauce

NTdakog pe Topara, =ivopulnbpa, Kpirapo @
kat E&aipeTikod MapBévo EAaioAado

Wheat Rusks with Tomato, Sour “Myzithra” Cheese,

Pickled Rock Samphire and Extra Virgin Olive
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2mayyETt ye Aotako Mayelpepévo oe Bisque Kapafidag
(Na Avo aropa)

Spaghetti with Lobster Cooked in Crayfish Bisque

(For two persons)

MavéoTpa pe Ppéoko Podpd og Zwpd OoTtpakoelduv
Orzo with Fresh Dusky Grouper and Selfish Broth

Risotto pe Wnto KaAapapl, BoAakt Avdpou,
Mapabdpila kar Ppéokia Topara

Risotto with Grilled Calamari,

Cheese from Andros, Fennel and Fresh Tomato

MmaféTe pe Auya Axwvou, Auyotapayo kat MooyoAépuovo
Bavette with Sea Urchin, Bottarga and Lime



Yiama & @a//;LMJLVa?/
?w%c’; S od

H WAPIA THX HMEPAY. = CATCH OF THE DAY

PAéTO 2dupidag @ @

pe Mmouylapméoa Xoépta Emoyrig kat 2eAvoplla
White Grouper Filet
with “Bouillabaisse”, Seasonal Greens, and Celeriac

PiAéTo amd Wapl Huépag KAEPTiko otnv AaddkoAla @
pe Mardareg, Mmeplég kal MNapbévo EAaivAado

Wrapped Fish Fillet of the Day with Potatoes,
Peppers and Extra Virgin Olive Oil

>uvaypida
Dentex

Podog
Dusky Grouper

Paykpi
Sea Bream

2dupida ) Zreipa
White Grouper or Golden Grouper

AaBpaxt
Sea Bass

Towrmoupa
Gilthead Sea Bream

AoTakog otn 2xapa
Grilled Lobster

[apidec* Jumbo oTn Zxdpa
Grilled Jumbo Shrimp*



KovtooouUfBAl Kotémouho pe Wntr Topara, lNimeplég,
EAAnvika Mirtékia kal Tpayaveg Matareg

Chicken On Spit with Grilled Tomato, Peppers,

Greek Pita and French Fries

Rib Eye Tagliata pe Aaxavika Emoxrg

kat Moupé Karrviotrig MeAirCavag

Rib Eye Tagliata with Seasonal Vegetables
and Smoked Eggplant Puree

Mmpilloha Mooyapiola [aAakTog pe Chips Nartdarag,
Mupwdika kat Pesto ®étag
Veal Steak with Potato Chips, Herbs and Feta Pesto



Cf/uja1 e = Deoserts

Kpépa PioTikt pe Maupokepaco,

2avTlyi Madayaokdapng kat Sorbet Cassis
Pistachio Cream with Black Cherry,
Madagascar VWhipped Cream and Cassis Sorbet

Kpepe EEwTikwv PpolTtwy MNavw oe Tpayavd MmiokoTo
kat [MaywTd Acukr) 2okoAdTa pe Passion

Exotic Fruit Cream on Crispy Biscuit and

Passion White Chocolate Ice Cream

2uvduaocpodg armd Behoudivn >okoAdra [ahakTog
kat Bitter pe MNaywTtd MNaBAofa
Milk and Bitter Chocolate with Pavlova Ice Cream

MowtAia EAAnvikwv MAukwy pe MNaywTto Kaipakt
Variety of Greek Delights with Kaimaki Ice Cream

MowtiAia MaywTtwy kat 2oppme Tng EmAoyng oag (1 pmraAa)
Selection of Ice Cream and Sorbet (1 scoop)

Ppcoka PpouTta Emoxrg (yia Eva Atopo)
Fresh Seasonal Fruits (for One Person)
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Mara xywpig Moutévn Mara xwpig Aaktoln
Gluten free products Lactose free products

@ @

Mara yia Auotnpoug XopTtoddayoug [Mara yia Xoptodayoug
Vegan Dishes Vegetarian Dishes

Ot mapamavw TG eival oe eupw (€)
All above prices are in Euro (€)

*2TIG avWTEPW TTAPACKEUEG XPNOLHOTTolOUVTAL KAl GPECKOKATEPUYHEVESG UNEG
*All the above dishes also contain freshly frozen ingredients

Y& OAeG TIG TTAPACKEVEG Pag xpnoldotoleital é€Tpa mapbévo ehaioAado
kal apioTng ToldTNTAag NAEAALo yia Tnyavitd edéopara
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals

Ol Tipég ouptrephapfavouv OAeg TIG VOIPESG eMPBapUVoELg
Service and taxes are included

To Eevodoyeio diatnpei To dikaiwpa alayng Twv TIHWY,
TOU wPapiou & Twv NUEPWV AEITOUPYIAG TOU £0TIATOPIOU XWPIG TTPoNnyoUpevn eldotToinon
The hotel reserves the right to alter prices, operating hours & days
of the restaurant without prior notice

MapakaloUpe va pag evnUePWOETE yia TUXOV alepyieg
1 e1dIkéG DlaTPOPIKEG AVAYKEG TIG OTTO(EG TTPETTEL VA YVWPILOUPE
In case of any food allergy, kindly inform us

H emxeipnon eivat urroxpewpévn va dlabéTel évruma deAtia oe éva e1dikd XwPo
KovTa otnv €£0d0 yia Tnv karaypadn TuxOV TTaparmovwy
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 utrelbuvog: AvacTdctog ATTOGTOAOTTOUAOG
Market inspector officer: Anastasios Apostolopoulos

O KATANAAQTHS AEN EXEI YTTIOXPEQSH NA MAHPQSEI
EAN AEN AABEI TO NOMIMO MAPASTATIKO STOIXEIO (ATMIOAEIZH-TIMOAQTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT-INVOICE)

FORESTS
FOR ALL
FSC FOREVER

XpNOLHOTTIOLOUE TILOTOTIOINHMEVO OLKOAOYIKO XaPTi o€ OAa Ta pevou

All our menus are printed on certified eco-friendly paper
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