


MPQINO | BREAKFAST. 7:00am - 11:00am

Eupwtraiké MNMpwivé / Continental Breakfast ¢ €40

KaAdbr Tou Poupvapn pe Wwpdkia, Kouloupia, Kpouacdav, Danish kat Kéik,
2 epPipovral pe Boutupo kat MappeAddeg
Bakers Basket with Breakfast Rolls, Bagels, Croissants, Danish and Sponge Cake

Served with Butter and Jams

AnpnTtplaka Tng Emioyng oag: Cornflakes, Rice Crispies, Choco Pops,

Muesli, All Bran rj Special K pe F'dAa ) NaotpTt @
Choice of Cereals: Cornflakes, Rice Crispies, Choco Pops,

All Bran or Special K with Milk or Yogurt

Ppeokokoppéva PpouTa @
Freshly Sliced Fruits

Ppéokog Xupog MopTokah ) MkpérrdpouTt 300yp. @
Fresh Orange Juice or Grapefruit Juice 300ml

Kade, Toal n Xokohata tng Emioyn 2Zag

Coffee, Tea or Chocolate of your Choice

@ Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN

Please contact Room Service at 6690 if you require gluten free products

For your In Room breakfast, Continental will be served, any other preferences will be on consumption basis
210 Swudrio oag, oepBipouus Eupwmaikd mpwive, 6Aa ta aAAd €idn xpewvovral fdon katavdAwong

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



MPQINO | BREAKFAST. 7:00am - 11:00am

Yyiewvo Mpwivo / Healthy Breakfast o €45

EmAoyn amé Auvo ABya Mooé i Opeléta MpwTeivng pe Tpia Aotrpadia AByou,
2epPipovral pe Bpwpn, Mivt Xardra Kivoa kat Taptap amé MNMavrlapt

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

Served with Porridge, Mini Quinoa Salad and Beat Root Tartar

Bpwpn pe Ammayo 'dha, ©upapiolo MéN kat Aroénpapéva Ppouta @
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits

AnpnTtplaka Tng EmAoyng oag: Muesli, All Bran,

Special K pe I'aha rj NaovpTt pe XapnAa Ammrapa @
Choice of Cereals: Muesli, All Bran,

Special K Served with Skimmed Milk or Low Fat Yogurt

MNowiAia Tupuwv kat ANavTikwy Alaitng
Variety of Diet Cheese and Cold Cuts

Wi Zikakng kat Ma&ipadakia KpiBapiou @
Rye Bread and Wheat Bites

Mapperada kat Mapyapivn Awaitng

Diet Marmalade and Margarine

Ppeokokoppéva PpouTa @
Freshly Sliced Fruits

EmAoyn amd ®péoko Xupd MNopTtokaA, MNkpéimppouT, KapdTo f Ayyoupt 300yp.

Choice of Fresh Orange, Grapefruit, Carrot or Cucumber Juice 300ml

Kadé n Toal Tng Emioyn Zag

Coffee or Tea of your Choice

MapakahoUpe emKkovwvAoTe e To Room Service (6690) edv embueite mPoidvTa wpig yAouTtévn
Please contact Room Service at 6690 if you require gluten free products

Xpovog oepppioparog: 40 Aerrrd / Please allow 40 min. For service

Xpéwon oepPipioparog: Kevrpwd ktiplo € 10,00 - Bileg € 15,00 / Tray charge: Main building € 10.00 - Bungalows € 15.00



MPQINO | BREAKFAST. 7:00am - 11:00am

NMpwivd A La Carte / Breakfast A La Carte

Kayiavag pe Z0ykAivo Mavng Ppéokia Topdra kat Piyavn 16
Eggs Kagiana with Cold Cut from Mani, Tomato and Oregano

Croque Madame r} Monsieur pe NpoClupévio Wi, 16
Karvioto Zapmov, [koluvta & EAadpid 2wg Mmecapéh

Croque Madame or Monsieur with Traditional Bread,

Smoked Ham, Gouda & Light Bechamel Sauce

Auto APya Bpaotd, Tnyavntad rj Xtpamarcdda @ @ 14
pe Mrméwov, Topdra & Mavitdpla
Two Eggs Boiled, Fried or Scrambled

with Bacon, Tomato and Mushrooms

>1pamarcdda pe Karmviotd Zohopod kat Afokavto @ 22
Mavw oe Tpayavd Wwpakia OAikrig ANéoewg
Scrambled Eggs with Smoked Salmon and

Avocado on a Whole Grain Bread

KaAdbi Tou Poupvapn pe Wwpdkia, Ppuyavicpévo Wwpi Tou Toor, 14
Kouhouplia, Kpouaoav, Danish kat Kéik, >epfipovtal pe Boutupo & Mappehadeg

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

Danish and Sponge Cake, Served with Butter and Jams

Ppéorog Xupog MopTokdA, MkpémppouT 1 Kapdto 300yp. @ 9
Fresh Orange, Grapefruit or Carrot Juice 300ml

Ppéorot Xupoi Avapeiktol 300yp. @ 10
Fresh Mixed Juices 300ml

MatéAa pe Ppouta (yia Eva Atopo) @ 16
Platter with Freshly Sliced Fruits (for 1 Person)

@ Mapakahoupe emkovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN

Please contact Room Service at 6690 if you require gluten free products

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



MPQINO | BREAKFAST. 7:00am - 11:00am

NMpwivd A La Carte / Breakfast A La Carte

€
AnpnTtpiaxd tng EmAoyrig oag: Cornflakes, Rice Crispies, @ 8
Choco Pops, Muesli, All Bran rj Special K pe "'aka rj Naouptt
Your Choice of Cereals: Cornflakes, Rice Crispies, Frosties,
Choco Pops, Muesli, All Bran or Special K with Milk or Yogurt
Bpwpn pe Amrayo 'aka, ©upapicto Méhl kat Aroénpapéva PpolTa @ 10
Porridge with Skimmed Milk, Thyme Honey and Dried Fruits
MNaoupTt MAApeg 1 pe XapnAa Aurapd pe eton Ppoutwy @ @ 9
Full or Low Fat Yogurt Flavored with Fruit
Apepikdavikeg Tryyaviteg pe EmAoyr améd Xepomointn MappeAdda, @ 14
Ppéoka PpouTa, 2ot 2dévdapou r 2AAToa 2okoAdTag
American Pancakes with a Choice of Vanilla Cream,
Fresh Berries, Crispy Bacon or Maple Syrup
Badieg pe Zipom Zdpevdapou, MéN 1) ZavTiyi @ 14
Waffles with Maple Syrup, Honey or Whipped Cream
OpeAéteg / Omelet
EMnvikry OpeAéta pe Topdta, Péta kat EAég @ 16
Greek Omelet with Tomato, Feta Cheese and Olives
lomravikry Pprrara pe MNukia MaraTa kat Topdra @ 16
Spanish Frittata with Sweet Potato and Tomato
FaMikry Opeléta pe MpaPiépa kat Apwpatika Bérava @ 17
French Omelet with “Graviera” Cheese and Aromatic Herbs
Operéta Tng Emhoyrig oag 16

Omelet of your Choice

'ONeg ot opeNéTeg ZepBipovral pe ZoAdta 1y Matdreg Tnyavitég
All omelets are Served with Salad or French Fries

@ Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN

Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

XaBwapt / Caviar

XapPapt ‘Sevruga’ 30yp. pe MmAivig kat =ivr) Kpépa 180
Caviar ‘Sevruga’ 30gr. with Blinis and Sour Cream

XaPapt ‘Beluga’ 30yp. pe MmAivig kal =wvr) Kpépa (Katomy MNapayyehiag) 290
Caviar ‘Beluga’ 30gr. with Blinis and Sour Cream (Upon Request)

OpekTika / Appetizers

Mmpouokéra pe Kapdid >olopou, Kpéua ABokavTto, 27
Kartikt Aopokou, Tpayavry Quinoa kat Auyo OpTukioU
Bruschetta with Salmon Hearts, Avocado Cream,

Katiki Domikou Cheese, Quinoa and Quail Eggs

X1amddl 2xapag pe XAwapr MNataroocaiara, @ @ 29
Murepia PAwpivng, Maytovela Kamapng kat MNoudpa EAdg

Grilled Octopus with Warms Potato Salad, Peppers,

Caper Mayonnaise and Olive Powder

Kpoxkéra lMNMararag pe Tpayavri Coppa, 'pafiépa Kpntng, @ 24
AyloAi Mupwdikwy kal 2aAtoa Toparag
Potato Croquette with Crispy Coppa,

Cretan Graviera Cheese, Herbed Aioli and Tomato Sauce

Mita i Tapta Huépag 16
Homemade Pie or Tart of the day

2outa Huépag 18
Soup of the Day

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

2aAareg / Salads

2ahara Mesclun pe Memov ,Goji Berry, Aivapdotropo, @ @ 24
APokavto, Ayyoupl, AvBoTupo, Audopo kat MéA
Mesclun Salad with Melon, Goji Berry, Linseed,

Avocado, Cucumber, Anthotyro Cheese, Spearmint and Honey

2aAdTa pe Mapideg*, Quinoa, Mango, TakiatéAeg Aayavikwy, @ @ 31
MNikAa Mavtlapl pe Vinaigrette PpouTa Tou Ndboug
Shrimp* Salad, Quinoa, Mango, Vegetable Tagliatelle,

Beetroot Pickles with Passion Fruit Vinaigrette

2aAdta Tou Kaioapa pe Wnté Pivéto Kotomourou, 27
Kpoutov Apwpartiopéva pe 2xopdo, Bacon kat Nipadeg Mappelavag
Caesars Salad with Grilled Chicken Fillet,

Garlic Flavored Croutons, Bacon and Parmesan Flakes

Xwptdrikn Xaidra pe Topdra, Ayyoupt, Kpeppudt, @ @ 18
ENég, Mumepla, PéTa kat Kamapn
Greek Salad with Tomatoes, Cucumber, Fresh Onion,

Olives, Bell Peppers, Feta Cheese and Caper

MoTtoapéNa di Buffala oe Kapmratolo Topdrag, @ 26
Nipadeg Mapabou, MNpolupévio Wwpi kar BaciAiko
Mozzarella di Buffala in Tomato Carpaccio,

Fennel Flakes, Homemade Bread and Basil

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

2vakg / Snacks

Black Angus Burger pe Tpayavo Mméwkov, Tupi Comte, 35
Topara, Iceberg kat Zaktoa Chipotle

Black Angus Burger with Crispy Bacon, Comte Cheese,

Tomato, Iceberg and Chipotle Sauce

Fish Hot Dog pe Tempura Aaupdxi, 24
MoAitikn Xaiara, Kpépa Tapapd kat Chips MNukotratdrag

Fish Hot Dog with Sea Bass Tempura, “Politiki” Salad,

Fish Roe Cream and Sweet Potato Chips

Tacos Aadomrag pe upo Rib Eye, Kaiapmoxy, 32
Ppéoko Kpeppudy, MixavTikn Maylovéla kar Guacamole
Tacos with Rib Eye Gyros, Corn, Fresh Onions, Spicy Mayo and Guacamole

Xelporrointo Panini pe ®ardgel, Zardra Patoug, @ 22
Kamviot) MehitCava, Tayivi, MNaoupTt kat Tpayavég lNarareg

Homemade Panini with Falafel, Fattoush Salad,

Smoked Eggplant, Tahini, Yogurt and Crispy Potatoes

TooT pe Aeukd i Mavpo Wwpi, FahotrouAa, 14
Tupt Eppevral kat Tnyavitég MataTeg
Toast with White or Brown Bread, Turkey, Emmental and French Fries

[MAatd Tupwv kat ANavTKwy @ 32
Variety of Cheese and Cold Cuts

Club Sandwich pe Wnro KotdmouAo, Tupi kouvra, 28
Fouet Xoupvo, Mapouhl, Mrréikov, TopdTa kat Tnyavitég MNarareg

Club Sandwich with Grilled Chicken, Gouda Cheese,

Ham Fouet, Lettuce, Bacon, Tomato and French Fries

‘OAa Ta cdvTtoulTg Kat burgers oepPipovTal pe TNYavnTEG TTATATeG, KOACAOOU Kal TTikAEG

All sandwiches and burgers are served with French fries, coleslaw and pickles

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

Zupapika / Pasta

Bucatini Amatriciana pe Karviot MNavoéra, Mmoukof3o, 27
Topara kat MNexopivo Apdiroyiag
Bucatini Amatriciana with Smoked Pancetta, Boukovo,

Tomato and Pecorino from Amfylogea

TahdreAeg pe Kotdmouro, Aiaot Topdra, 29
Kamviot) Motoapéha kat Xmapayyta
Tagliatelle with Chicken, Sun Dried Tomato,

Smoked Mozzarella and Asparagus

Mévveg NarroArava pe BaoiAiko @ 20

Penna Napolitana with Basil

MiavTicn Apapmadra @ @ 23

Spicy Arrabiata

KAaotkr) Kappmrovapa 24
Classic Carbonara

2rayyeTt MmoAovel 26
Spaghetti Bolognese

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

Kupiwg Mara / Main Courses

e WAPI/FISH

PéTo 2 Pupidag pe XopTa Emoxrig, Aaxavika kar ZdAtoa Mmouylapméoa @ 54
White Grouper with wild Greens, Vegetables and Bougiabesse Sauce

PNéTo Aafpakt pe Moupé Zehvopilag, Zmapdyyla, Pacooiakia, 39
Kapoupdiopéva Aptydaia kat Butter Passion Fruit 2dAToa @
Sea Bass Fillet with Celeriac Puree, Asparagus, Green Peas,

Oven Baked Almonds and Butter Passion Fruit Sauce

PAéTo Zohopou Sauté pe Mardreg Néag 2od1dg, 38
Kpépa Apaxa, Aypla Mavitdpia kar AadoAépovo Mupwdikwy @
Sauteed Salmon Fillet with Potatoes, Peas, Wild Mushrooms

and Herbed Lemon Oil Sauce and Citrus Aromatic Sauce

e KPEAX / MEAT

Kotdtmoulo EAeubépag Bookrg, 211i60g 'H MrmouT, @ 38
pe Moupé Mukotararag, 2mapayyla kat Aadt Marjoram
Free Range Chicken, Breast or Drumstick,

with Sweet Potato Puree, Asparagus and Marjoram Oil

Mooyxapioto PkéTo NaAakTog Mihavel pe Tpayavég lNarareg, 56
2aAara, Chips Mappelavag kat AadoAépovo Tpoudag
Veal Fillet Milanese with Crispy Potatoes, Salad,

Parmesan Chips and Truffle Lemon Oil Sauce

Kapdia Rib Eye( USA), Country MNarara pe =wvr) Kpépa, 64
Maytovéla Mupwdikwy kat Xaitoa Gastrique
Rib Eye Heart (USA), Country Potatoes with Sour Cream,

Herbed Mayonnaise and Gastrique Sauce

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

PIZZA

OLD FASHION MARGARITA
2 aktoa Topatag, Mozzarella di Bufala, Aadt BaciAikou

Homemade Tomato Sauce, Mozzarella di Bufala, Basil Oil

SPICY CALABRESE

>daAtoa Topdrag, Mozzarella Bufala, ZaAdu Calabrese,
Flakes MappeCavas, Kapapehwpéva Topativia
Homemade Tomato Sauce, Mozzarella di Bufala,

Calabrese Salami, Parmesan Flakes, Caramelized Cherry Tomatoes

JAMON IBERICO

2aitoa Toparag, Mozzarella , Jamon Iberico,
Mpapiépa Kpritng, Aadt Tpoudag, Poka

Homemade Tomato Sauce, Mozzarella, Jamon Iberico,
Cretan Graviera Cheese, Truffle Oil, Rocket

MELANZANE

2aktoa Toparag, Wnrr MeAirCava, MeTtoofdve,

Mozzarella kar Kapapehwpéva Kpepptdia

Homemade Tomato Sauce, Baked Eggplant, Smoked Mesovone Cheese,

Mozzarella and Caramelized Onions

EAMvikT] Twwvia / Greek Corner

Kotdéoouta
Chicken Soup

Mato Hpépag ( Aayavikwy 1 Aadepd)
Dish Of the Day (Vegetable or Legume Specialties)

MNapadooiakdg Moucakag

Traditional Moussaka

28

31

18

22

26



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

AwarrnTika Mara / Dietary Dishes

2ahara Quinoa [MoAtxpwypeg Mimeplég, ZéNepy,
=wvépnAo, Topartivia kat [MNaiaiwpévo =udL

Quinoa Salad, Multicolored Peppers, Celery, Sour Apple,
Cherry Tomatoes and Aged Vinegar

Kapdiég MapouAiot pe Ppéoko Kpeppudy, Avnbo kat Biveykpét MiAou
Lettuce Hearts with Fresh Onions, Dill and Apple Vinaigrette

Makapovia OAikiig AAéoewg pe Wnrd Aaxavika kat Tupi Cottage
Whole Grain Pasta with Grilled Vegetables and Cottage Cheese

DunéTo 2Pupidag pe Aaxavikd Atpou kal Xaitoa Agpovobupapo
White Grouper with Steamed Vegetables and Thyme-Lemon Sauce

MmbTékt FalotmouAag pe Aaxavika 2xdpag kat 2aiara Kivoa
Minced Turkey with Grilled Vegetables and Quinoa Salad

la Toug Mikpoug pag Piroug / For Our Young Friends

KoToptoukiég pe Zaktoa Mouotapdag kat MéAL

Chicken Nuggets with Mustard and Honey Sauce

Mini Burgers pe Tupl Gouda, Coleslaw & Tnyavntég MNataTeg

Mini Burgers with Gouda Cheese, Coleslaw & French Fries

Tpayavég Mrmoukiég Waplou pe Xdhtoa Taptap

Homemade Fish Sticks with Tartar Sauce

2mayyétt Mmolovel ri Narmmohitév

Spaghetti Bolognese or Napolitana

TnyavnTtég Matdteg pe Zaitoa KokTén
French Fries with Cocktail Sauce

22

25

28

16



11:30am - 23:30pm

OAOKAHPH THN HMEPA | ALL DAY DINNING

Emdopma / Desserts €

Moug Bitter pe Creme Brulee, Biscuit Kakdo 16
Kat 2aAtoa Apwpatiopévn pe Poupt

Bitter Mousse with Créme Brulee, Cacao Biscuit and Rum Flavored Sauce

Tapta pe Moug KapapéAa, Mekav, >avtiyn Acukrig ZokoAarag, 16
Kapapehwpéva Mnia kat Toffee

Mousse Caramel Tart with Pecan,

White Chocolate Whipped Cream, Caramalized Apples and Toffee

Tipapioou pe Biscuit Apuydahou, Kpepé Espresso, 16
Moug Maokaptrove kat Lady Fingers
Tiramisu with Almond Biscuit, Espresso Cream,

Mascarpone Mousse and Lady Fingers

MowkiAia EAMnvikwv Mukwv 15
Assorted Greek Pastries

Mowiia Maywrd & Soppmé (1 Mraka) @ 4
Selection of Ice Cream & Sorbet (1 Scoop)

Ppéoka PpolTa Erroxrig (via Eva Atoo) @ @ @ 16

Fresh Seasonal Fruit (for One Person)

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

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



23:30pm - 06:30am

NYXTEPINO MENOY | LATE NIGHT MENU

2ourma Huépag 18
Soup of the Day

Xwptdrikn 2aiara pe Topara, Ayyoupt, Kpeppudt, @ @ 18
EAég, Mimepla, Péta kat Kammapn
Greek Salad with Tomatoes, Cucumber, Fresh Onion,

Olives, Bell Peppers, Feta Cheese and Caper

2ahata Tou Kaioapa pe Wntd Piréto KoTdmouhovy, 27
Kpoutov Apwpatiopéva pe Xképdo, Bacon kat Nipadeg Mappelavag
Caesars Salad with Grilled Chicken Fillet,

Garlic Flavored Croutons, Bacon and Parmesan Flakes

Black Angus Burger pe Tpayavé Mméwcov, Tupi Comte, 35
Topara, Iceberg kai 2adhtoa Chipotle

Black Angus Burger with Crispy Bacon,

Comte Cheese, Tomato, Iceburg and Chipotle Sauce

Club Sandwich pe Wnro Kotdmouho, Tupi NkouvTa, Fouet Xoipwo, 28
MapoUA, Mméwov, Topdta kat Tnyavitég MNaTaTeg

Club Sandwich with Grilled Chicken, Gouda Cheese,

Ham Fouet, Lettuce, Bacon, Tomato and French Fries

TooT pe Aeukd 1) Matpo Wwyi, MNahotroUAa, 14
Tupl EppevraA kat Tnyavitég MNaTdreg
Toast with White or Brown Bread, Turkey, Emmental and French Fries

[MikavTikn Apapmara 23
Spicy Arrabiata

DNéTO 2oAopou Sauté pe MNMatateg Néag 2odidg, 38
Kpépa Apaka, Aypla Mavitapla kat AadoAépovo Mupwdikwv

Sauteed Salmon Fillet with Potatoes, Peas,

Wild Mushrooms and Herbed Lemon Oil Sauce

Kototmouho EAeubépag Bookr|g, 21080¢ 'H MrmouTy, @ 38
pe Moupé MukomraTtarag, 2mapdyyla kat AddL Marjoram
Free Range Chicken, Breast or Drumstick,

with Sweet Potato Puree, Asparagus and Marjoram Oil

Mooyapioto PinéTo ["aAakTog Mihavel pe Tpayavég Mararteg, Xaidra, 56
Chips  lMappeCavag kat AadoAépovo Tpoudag

Veal Fillet Milanese with Crispy Potatoes, Salad,

Parmesan Chips and Truffle Lemon Oil Sauce

OAa Ta odvrouttg kat burgers oepBipovtat pe yavnTég mardreg, coleslaw kat mikAeg
All sandwiches and burgers are served with French fries, coleslaw and pickles

Mapakahoupe emicovwvrioTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

Xpovog oepPipioparog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouarog: Kevtpiko ktipio € 10,00 - BilAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



23:30pm - 06:30am

NYXTEPINO MENOY | LATE NIGHT MENU

Emdopma / Desserts

Moug Bitter pe Créeme Brulee, Biscuit Kakdo kat >aAtoa Apwpariopévn pe Poupt 16
Bitter Mousse with Créme Brulee, Cacao Biscuit and Rum Flavored Sauce

Mouwhia MaywTtwy & Xoppte (1 Mmaia)
Selection of Ice Cream & Sorbets (1 Scoop)

Ppéoka Ppouta Emoxrig (yia 1 atopo)
Fresh Seasonal Fruit (for 1 person)

@RE 1

Mapakahoupe emcovwvroTe pe To Room Service (6690) eav emBupeite TTPOIOVTA XWPEIG YAOUTEVN
Please contact Room Service at 6690 if you require gluten free products

Xpovog oepPipioparog: 40 Aerrtd / Please allow 40 min. For service
Xpéwon oepPipiouarog: Kevtpiko ktipio € 10,00 - BilAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00



AIZTA KPAZIQN | WINE LIST

Tapmavia | Champagne

CHAMPAGNES N.V.

Drappier “Carte d'Or” Brut, Pinot Noir - Chardonnay - Meunier
Veuve Clicquot Ponsardin Brut, Pinot Noir - Chardonnay - Meunier
Laurent Perrier Brut, Chardonnay - Pinot Noir - Meunier

Moet & Chandon “Ice Imperial” Demi Sec, Chardonnay - Meunier- Pinot Noir

ROSE CHAMPAGNES

Drappier Brut “Rose de Saignée” Pinot Noir

Veuve Clicquot Ponsardin Brut Rose, Pinot Noir - Chardonnay - Meunier

PRESTIGE CUVEE & VINTAGE CHAMPAGNES

Dom Perignon Brut, Pinot Noir - Chardonnay

ROSE PRESTIGE CUVEE & VINTAGE CHAMPAGNES

Dom Perignon Brut Rose, Pinot Noir - Chardonnay

Dom Perignon Brut Rose, Mathusalem 6L 2002, Pinot Noir - Chardonnay

Adpwdng Oivol | Sparkling Wine

EAAAAA | GREECE
Toéherrog “Amalia Brut” Mooxodilepo, [Nehomrdvwnoog

Tselepos Estate “Amalia Brut” Moschofilero, Peloponnese

ITAAIA | ITALY

La Farra, Prosecco di Treviso Extra Dry, Veneto

Beppe Marino, Moscato d'Asti, DOCG, Piedmont

Xpovocg oepPipioparog: 40 Aerrtd / Please allow 40 min. For service

115

185

162

140

134

197

415

951

15.720

62

40

38

Xpéwon oepPipiouatog: Kevtpiko ktipio € 10,00 - BidAeg € 15,00/ Tray charge: Main building € 10.00 - Bungalows € 15.00
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Agukoi Oivol | White Wine

EAAAAA | HELLAS
AAda, Mahayoulid, MN.IE. PAwpivag
Alpha Estate, Malagousia, P.G.I. Florina

KapapoAéykog “34” AcupTiko, MM.O.I'N. Zavtopivn
Karamolegos Winery “34” Assyrtiko, P.D.O. Santorini

AAda, Sauvignon Blanc, '.I".E. PAwpiva
Alpha Estate, Sauvignon Blanc, P.G.l. Florina

Méya Xmmato “Cuvee lII” Maiayoulid - AcupTiko - Chardonnay, I'.IE. Axaia
Mega Spileo “Cuvee IlI” Malagousia - Assyrtiko - Chardonnay, P.G.l. Achaia

'epofactieiou, Viognier, I.I.E. Erravopn

Gerovasileiou Estate, Viognier, P.G.I. Epanomi

2epéAn “Thea” Fine Lees Contact, Mooyodirepo, 1.0.I'. MavTiveia
Semeli Estate “Thea” Fine Lees Contact, Moschofilero, P.D.O. Mantinia

Apyupdg “Cuvee Monsignori” AcupTiko, MN.O.MN. Zavtopivn
Estate Argyros “Cuvee Monsignori” Assyrtiko, P.D.O. Santorini

Aouhouddkng “Aadviog” Bidiavo, IMN.ILE. Kprmn
Douloufakis Winery “Dafnios” Vidiano, P.G.l. Crete

BiAia Xwpa “OBnrog” Sémillon - AcupTiko, I.IE. MNayyaio
Biblia Chora Estate “Ovilos” Sémillon - Assyrtiko, P.G.I. Pangeon

FAAAIA | FRANCE
Jean Max Roger, Sauvignon Blanc “Les Caillottes” A.O.C. Sancerre

William Fevre, Chablis Grand Cru “Bougros” Chardonnay, A.O.C. Chablis

Domaine Champalou, Chenin Blanc "Le Portail" A.O.C. Vouvray

ITAAIA | ITALY
Lis Neris, Pinot Grigio, Friuli Isonzo D.O.C.

APFENTINH | ARGENTINA
Bodega Aleanna “El Enemigo” Chardonnay, Tupungato, Mendoza

NEA ZHAANAIA | NEW ZEALAND
Cloudy Bay, Sauvignon Blanc, Marlborough

AYXZTPAAIA | AUSTRALIA
Henschke “Julius” Riesling, Eden Valley, South Australia

52

80

70

50

71
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105
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77

82

230

85

66

82

95

110
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PoZ¢ Oivol | Rosé Wine

EAAAAA | HELLAS

Ktripa Mouowv “A Muse Rose” 58
Sauvignon Blanc - MouyTapo, IN.I"E. Xtepea EAAGOa

Musses Estate “A Muse Rose”

Sauvignon Blanc - Mouchtaro, P.G.I. Central Greece

FAAAIA | FRANCE
Chateau Miraval, Cinsault - Grenache - Rolle - Syrah, 88
A.O.C. Cotes de Provence

Famille Perrin “La Vieille Ferme” Cinsault - Grenache - Syrah Valle du Rhone 40
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EpuBpoi Oivolr | Red Wines

€
EAAAAA | GREECE
AAda, Zivépaupo "Reserve” Mahawa KA\juara, M.O.I1. ApdvTaio 77
Alpha Estate, Xinomavro “Reserve” Vieilles Vignes, P.D.O. Amyndeon
2koupag “Akpeg” AyiwpyiTiko - Cabernet Sauvignon, IN.I".E. Mehomrovvnoog 38
Domaine Skouras “Akres” Agiorgitiko - Cabernet Sauvignon, P.G.I. Peloponnese
BiBAia Xwpa “Ofnhog” Cabernet Sauvignon, I'.I".E. Mayyaiou 125
Biblia Chora Estate “Ovilos” Cabernet Sauvignon, P.G.I. Pangeon
Méya ZmmAato “Cuvee lII” 50
Maupoddagvn) - Cabernet Sauvignon- Ayiwpyitiko, I.I"E. Axaia
Mega Spileo “Cuvee llI”
Mavrodaphne - Cabernet Sauvignon - Agiorgitiko, P.G.I. Achaia
Oupiotrourog “Ndouca Alta” =ivopaupo, M.0.IN. Naouocoa 57
Thymiopoulos “Naoussa Alta” Xinomavro, P.D.O. Naoussa
ABavric “Aytog Xpovog” Syrah - Viognier, I'.I"E. EuPola 82
Avantis Estate “Holly Time” Syrah - Viognier, P.G.I. Evia
Mamapyupiou “Le Roi des Montagnes” Syrah M1.0. KépwvBog 108
Papargyriou Winery “Le Roi Des Montagnes” Syrah V.W. Korinthos
FAAAIA | FRANCE
Maison Les Alexandrins “Le Cabanon” Syrah- Viognier, Valle du Rhone 49
Chateau Les Conseillans 50
"Reserve du Pre Carre" Merlot- Cabernet Sauvignon, Cétes de Bordeaux
David Duband, Nuits St.George 1er Cru 217

“Les Prulieres” Pinot Noir, A.O.C. Bourgogne

AMEPIKH | U.S.A.
Dominus Estate, Cabernet Sauvignon - Cabernet Franc - 400
Petit Verdot, Yountville, Napa Valley

Lapis Luna Winery, Pinot Noir, Mendocino County, North Coast, California 70



AIZTA KPAZIQN | WINE LIST

MNukeig Oivol | Dessert Wines

>AMOX | SAMOS
EOX “Samos Anthemis” Mooyato 2apou, M.0O.IN. 0,5k
Samos Co-op, Samos Anthemis, P.D.O. Muscat of Samos, 0,51t

ANTOPINH | SANTORINI
Apyupdg, Vinsanto “First Release” M1.O.. ZavTopivn 0,5t
Argyros Estate, Vinsanto “First Release” P.D.O. Santorini 0,5It

FAAAIA | FRANCE
Mas Amiel Maury, Grenache Rouge - Syrah,
A.O.C. Maury, Languedoc - Roussillon 0,375It

58

110

78
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HOUSE SELECTION | BY THE GLASS 150ML

2aprmravia | Champagnes
Drappier “Carte d'Or” Brut, Pinot Noir - Chardonnay - Meunier

Drappier Brut “Rose de Saignée” Pinot Noir

A$pwdng Oivol | Sparkling Wine

EAAAAA | GREECE
Toéherrog “Amalia Brut” Mooyodiepo, [Nehomrdévvnoog

Tselepos Estate “Amalia Brut” Moschofilero, Peloponnese

ITAAIA | ITALY

La Farra, Prosecco di Treviso Extra Dry, Veneto
Beppe Marino, Moscato d'Asti, DOCG, Piedmont

Aegukoi Oivol | White Wine

EAAAAA | HELLAS
KapapoAéykog “34” AcupTiko, MN.O.MN. Zavropivn
Karamolegos Winery “34” Assyrtiko, P.D.O. Santorini

Méya 2mmAato “Cuvee lII” MahayouCid - AcupTiko - Chardonnay, N.I'.E. Axaia
Mega Spileo “Cuvee IlI” Malagousia - Assyrtiko - Chardonnay, P.G.I. Achaia

FEPMANIA | GERMANY
Dr. Loosen “Dr. L Riesling Dry” Qualitatswein, Mosel

Pol¢ Oivol | Rosé Wine

EAAAAA | HELLAS
Krrjpa Moucwv “A Muse Rose” Sauvignon Blanc - MouUyTapo, IN.IE. Xteped EANGOa
Musses Estate “A Muse Rose” Sauvignon Blanc - Mouchtaro, P.G.I. Central Greece

FAAAIA | FRANCE
Famille Perrin “La Vieille Ferme” Rose, Cinsault - Grenache - Syrah, Valle du Rhone

EpuBpoi Oivol | Red Wines

EAAAAA | GREECE

Méya Zmmhato “Cuvee IlI”

Maupoddagdvn) - Cabernet Sauvignon- AyiwpyiTiko, .I"E. Axaia

Mega Spileo “Cuvee llI” Mavrodaphne - Cabernet Sauvignon - Agiorgitiko, P.G.I. Achaia

Oupiotourog “Ndouca Alta” =Zivopaupo, M.0.N. Naouocoa

Thymiopoulos “Naoussa Alta” Xinomavro, P.D.O. Naoussa

FAAAIA | FRANCE
Maison Les Alexandrins “Le Cabanon” Syrah - Viognier, Valle du Rhone

H.IM.A. | USA.
Lapis Luna Winery, Pinot Noir, Mendocino County, North Coast, California
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Signature Cocktails €

MEDITERRANEAN 18
Skinos Masticha Liqueur Flavored With Basil Leaves, Campari,
Homemade Lavender Syrup, Fresh Lemon Juice

MEXICAN MAI-TAI 16
Cazadores Reposado, Gusano Rojo Mezcal, Orange Jam,
Orgeat Syrup, Fresh Lime Juice, Angostura Bitters

LA DOLCE VITA 15
42 Below Vodka Flavored with Orange Peels, Fresh Passion Fruit,

Homemade Syrup Tangerine & Plum Bitter

DRAGONFLY 16
Bombay Sapphire Gin, Masticha Liqueur, Green Apple Liqueur,
Fresh Cucumber Ginger & Basil Leaves

ANJOS REYES 15
Cazadores Reposado Flavored with Chipotle Peppers,
Fresh Mango, Sugar Oil from Citrus, Agave

MY ZOMBIE 18
Blended Rum, Fresh Passion & Grapefruit,

Homemade Spice Syrup, Passoa Liqueur, Bitters

PERFECT G & T 20

Star of Bombay, Grapefruit & Lemon Peels, Rosemary, Three Cents Tonic

CARIBBEAN TOUCH 18
Bacardi 8 Y O, Fresh Pineapple, Fresh Ginger, Vanilla Madagascar, Bitter Angostura

BERRIES LOVERS 18
42 Below Vodka, Fresh Mix Berries, Liqueur Elderflower,
Fresh Lime Juice, Madagascar Vanilla

KokTélA xwpig aAkodA | Mock-Tails

GRAND PUNCH 12
Fresh Pineapple, Mixed Berries, Agave Syrup,
Fresh Lime Juice, Top Up With Lemonade

CITRUS PASSION 12
Fresh Citrus Juice, Orange Jam, Simple Syrup, Mint Leaves,
Top Up With Tree Cents Gentlemen's Soda
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€
Aperitivo
APEROL SPRITZ 15
Aperol, Cinzano pro Spritz, Schweppes Soda
CAMPARI TONIC 15
Campari, Schweppes Tonic
NEGRONI 18
Campari, Bulldog Gin, Cinzano 1757
AmrooTayparta pe Baon 1o Kpaoi
Wine Based Aperitifs
Martini Extra Dry 10
Martini Bianco 10
Martini Riserva Speciale Ambrato 11
Martini Reserva Speciale Rubino 11
Noilly Prat Original French Dry 11
AmooTtaypara pe Baon 1o Nukavico
Anise Based Aperitifs
Ouzo Babatzim 11

Romana Sambuca 12



AZTA TTOTQN | BEVERAGE LIST

Whisky

€
Dewar’s 12Y O 14
Johnnie Walker Red Label 12
Dewar’s White Label 12
J&B Rare 12
Aberfeldy 12Y O 16
Macallan Amber 22
Oban 14Y O 17
Johnnie Walker Black Label 14
Chivas Regal 12 Y O 14
Haig Gold Label 12
Jim Beam White Label 12
Jack Daniel's Original Old No7 14
Gin
Bombay Sapphire 13
Bombay Bramble 13
Oxley 16
Star of Bombay 15
Hendrick’s Gin 16
Vodka
42 Below 12
Stolischnaya Red 12
Grey Goose 18

Belvedere Pure 16
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Rum €
Bacardi Carta Blanca 12
Bacardi Carta Oro 13
Captain Morgan Rum 12
Santa Tereza 1976 18
Tequila

Patron Silver 16
Cazadores Blanco 12
Patron Reposado 18
Patron Anejo 20
Aicép | Liquers

Martini Riserva Speciale Bitter 13
Campari 11
Aperol 10
Skinos Mastiha Spirit 11
Disaronno Originale Amaretto 12
Cognac and Brandy

Metaxa Amphora 7 Star 14
Metaxa 12 Star Brandy 16
Remy Martin V.S.O.P. 20
Hennessy Fine De Cognac 18
Remy Martin XO Excellence Cognac 28

Hennessy XO 35
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Mtripeg | Beers

Heineken
Heineken Silver
Alfa

Mamos

Fischer

Erdinger Weissbier
Mc Farland

Sol

Mmipeg Xwpic AAKOOA | Non Alcohol Beers

Heineken 0.0 (non alcoholic)

10

10

10

10
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Kadég kalt ZokoAara | Coffee and Chocolate

€
Espresso 5
Espresso AirmAdg 6
Double Espresso
Espresso Freddo 6
Cappuccino 7
Cappuccino Freddo 7
EMnvikog Kagég 4
Greek Coffee
EMnvikog Armhdg 5
Greek Coffee Double
Kadég Pirtpou 5
Filter Coffee
2okohata Kpua ) ZeoTi 6
Chocolate Cold or Hot
loAavdélikog Kade 10
Irish Coffee
Awrifetal kat kadég ywpig kadeivn kat yaka xwpig haktéln
Caffeine free coffee and lactose intolerant milk is also available
Toal kat Popnjpara | Tea and Decoctions
Toal o Mowhia evoewv 5
Variety of Tea
XapopnAu 5

Camomile
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AvayjukTika | Soft Drinks (250ml) €

Coca Cola, Coca Cola Zero, Sprite, Lemonade, Orangeade, 5

Schweppes Soda Water, Schweppes Tonic Water

Ppéorkol Xupoi | Fresh Fruit Juices (250ml)

MopToKaAL 9
Orange

MkpémdpouT 9
Grapefruit

Avapikta PpouTa 10
Fruit Punch

Three Cents

Pink Grapefruit Soda 6
Aegean Tonic 6
Ginger Beer 7

MetaA\kd Nep6 | Mineral Water

MeTaMikd Nepd 11t 4
Still Mineral Water 11t

MeTaMikd Nepd Lurisia Stille 0,75Lt 7
Still Water Lurisia Stille 0,75Lt

AvBpakouyo Nepé | Sparkling Water

AvBpaxouyo Nepd 0,751t 6
Sparkling Water 0,75It

AvBpaxouyo Nepd San Pelegrino 0,75t 8
Sparkling VWater San Pelegrino 0,75It

AvBpakouyo Nepd Perrier 0,33t 6
Sparkling VWater Perrier 0,33t

AvBparouyo Nepd Aoupmma 0,751t 7
Sparkling VWater Doubia 0,75Lt

AvBparouyo Nepd Lurisia Bolle 0,75Lt 7
Sparkling VWater Lurisia Bolle 0,75Lt



® ®

Mara xwpig Moutévn Mara xywpig Aaktoln
Gluten free products Lactose free products
Mara yia Auctnpoug XopToddayoug Mara yia Xoptopayoug
Vegan Dishes Vegetarian Dishes
*
5 & &

Kpaoia mou mrapayovrat Kpaotia mou mapayovrat Kpaoia mou mrapayovrat
pe BloAoyikr) apmrehoupyia XPNolpoTTolVTAG BLOBUVAUIKEG APXEG amé TaAloVg apTeEAVEG

Wines produced using organic viticulture  Wines produced using biodynamic principles ~ Wines produced using old vines

FORESTS
FOR ALL
FSC FOREVER

XPMNOIUOTTOIOUNE TILOTOTIOINMEVO OIKOAOYIKO XapTi o€ OAa Ta pevou

All our menus are printed on certified eco-friendly paper

Ot mapamdvw Tipég eival oe eupwd (€)
All above prices are in Euro (€)

*2TIG avWTEPW TTAPACKEUEG XPNOOTIOIOUVTAL KAl PPECKOKATEPUYHEVEG TTPWTEG UAEG
* All the above dishes also contain freshly frozen ingredients

Y€ ONEG TIG TTAPACKEUEG ag xpnolpotoleital rapBévo ehatdhado
Kal aploTng ToldTNTAg NAEAALO yia TyavnTa edéopara
All foods are prepared with virgin olive oil and finest quality sunflower oil, for any fried meals

Ol pepideg Tou xpnotpotoloUvTal oTa TToTd ivat 50ml.
Please note that the measure used in drinks is 50ml.

Xpodvog oepPipioparog: 40 Aerrra
Please allow 40 minutes for service

Xpéwon oepPipioparog: Kevrpuco kripto € 10,00 - Bileg € 15,00
Tray charge: Main building € 10,00 - Bungalows € 15,00

MapakahoUpe va pag evUEPWOETE yia TUXOV aAAepyieg
1 e1d1kéG BlaTpodIKEG avAYKEG TIG OTToleG TTPETTEL va Yvwpiloupe
In case of any food allergy, kindly inform us

O Tipég ouprephapBavouy OAeG TIG VOIPEG eTTBapUvaoElg
Service and taxes are included

To Eevodoxeio diatnpei To dikaiwpa alaynig Twv TIHGY,
TOU wpPapiou & Twv NUEPWIV AEITOUPYIAGTOU ECTIATOPIOU XWPIG TTPONYyoUpevn edoTroinan.
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emyeipnon eivat uroxpewpévn va diabeTel évtura Seltia ot éva €181kd XWPo KovTd oTny é£odo
yia Ty kataypagr Tuxdv Trapamovwy
The establishment is obliged to have a printed form available in a special location near the exit
for the registration of any complaints

O Ayopavopikég YmeuBuvog: AvaoTdotog ATTooToASTIOUAOG
Inspector Market Officer: Anastasios Apostolopoulos

O KATANAAQTHZX AEN EXEI YTIOXPEQXH NA MAHPQXEI EAN AEN AABEI
TO NOMIMO MAPAZTATIKO XTOIXEIO (AMOAEI=H — TIMOAOTO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT

HAS NOT BEEN RECEIVED (RECEIPT — INVOICE)
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