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Sea & Breeze

BEACH RESORT SANTORINI

CURIO COLLECTION
by Hilton"



Opektikd kat Zahdteg
Starters and Salads

KaAdéi1 ywpiol Fresh from the Flames

OpeokoPnueévo NPoluuEVIo Pwui
Freshly Grilled Sourdough Bread

Carpaccio Tévou Alyaiou Aegean Tuna Carpaccio

Carpaccio AlyalongAayitikou Tévou | Yuzu Kosho | Carpaccio PoZ Tkpgingpout
Aegean Tuna Carpaccio | Yuzu Kosho | Pink Grapefruit Carpaccio

NTdakog e AvOoTupo Cretan Dakos with Anthotyro

AvoixT1é¢ NT1dkog | MNdayog Toudtac | Kpéua and AvBoTupo
Cretan-style Open Barley Rusk | Tomato Ice | Anthotyro Cheese Cream

KayaAicpévo Mooxapdcki Seared Beef

KayaAliopévo Mooxdpl | Add1 Kanviotou Mpdoou | Maupo Zképdo | Ponzu and Zudi Podiou
Seared Beef | Smoked Leek Qil | Black Garlic | Pomegranate Vinegar Ponzu

Mapivapicpéva Xtévia Crudo Scallop Crudo

Mapivapiouéva XTévia | ZaAtoa Eonepidosidwv | Toayavd OUki | XaBidpr Oscietra
Scallop Crudo | Citrus Sauce | Crispy Seaweed | Oscietra Caviar



Mavitdpia ye Kpéua Tpougpacg Mushrooms with Truffle Cream

MoikiAia MavitTapiov | Kogua Tpoupag | Moudpa Mapueldvacg | Appdg and BepuouT
Assorted Mushrooms | Truffle Cream | Parmesan Powder | Vermouth Foam

Zpupida pe Apwpa Oulou Sea Bass with Ouzo Essence

DINETO Zpupidacg | ZapBayidv Oulou | =ivo Mo | FThacoapiopgévo Oivokio
Sea Bass Fillet | Ouzo Sabayon | Green Apple | Glazed Fennel

NTOANAG Z€0KOUAOU Chard Dolma

NTOAUAC and Z€okoula | Mooxdp! | ApwuaTIKA | ZadAtoa AuyoAéuovo ue MNaoupTi & MévTa
Chard Dolma | Beef | Herbs | Avgolemono Sauce with Yogurt & Mint

XwpIATIKn ZaAdra Greek Village Salad

TouarTivia | Kogpuudi MikAa | EAiéc Kalauwy | Moug ®éTag
Cherry Tomatoes | Pickled Onion | Kalamata Olives | Feta Mousse

MotoapéAa & Poddkivo Mozzarella & Peach

BouBaAioia Motoapéha | Méato and ioTiki Alyivng | Poddkivo
Buffalo Mozzarella | Pistachio Pesto | Peach

ZaAara dakng MneAouyka ue ZKoupnpi Beluga Lentils Salad with Mackerel

dakéc Beluga | KanvioTtdé Zkouunpi | ABokdvTo | Eonepidosidn
Beluga Lentils | Smoked Mackerel | Avocado | Citrus Fruits



Kupiwg Mata
Main Courses

Ni6ki pe Payou Gnocchi with Ragu

SmTika Nidki Matdtag | ZdAtoa and Mooxapioio Payou | Mapueldva | ®pgéoko AsvtpoAiavo
Homemade Potato Gnocchi | Beef Ragu Sauce | Parmesan | Fresh Rosemary

Aepovdro PiZéTo Axivou Lemony Risotto with sea Urchin

AgpovdTo PiZoTo | ApwuaTiko AdsI | Axivog
Lemony Risotto | Aromatic Oil | Sea Urchiny

KaveAdvi PikéTag Ricotta Cannelloni

Kavelovi Tepiotd pe PikoTa, Znavdaki & KapaueAwuévo Kpeuuudi | ZaAtoa Toudtac ue BaoiAikd | Moug déTag
Cannelloni Stuffed with Ricotta, Spinach & Caramelized Onion | Tomato Sauce with Basil | Feta Mousse

AaBpdkl ZwTé Sautéed Seabass

AaBpdki ZwTé | Moupéc Kouvounidiol | Koeuwdng Zaitoa and Mudia & Asukd Kpaaoi
Sautéed Seabass | Cauliflower Purée | Creamy Mussel & White Wine Sauce

Apyoynuévo Kalaudpl Slow-Cooked Squid

Apvolnuévo Kalaudp! | Moupéc MmiZehiot | NTpiunA Baioduikou
Slow-Cooked Squid | Pea Purée | Balsamic Drizzle



Apvdaki ®doupvou Oven-Roasted Lamb

Apvi | Natdreg ®oupvou | Kpéua MaBiépag | FAukdEivn Mingpid
Lamb | Oven-Roasted Potatoes | Graviera Cream | Sweet & Sour Pepper

Mooxapdki ue YPEG Kpeppudiou Beef with Onion Textures

Mooxdpl | Ypéc Kpeupudiol | TZeA Bodivou
Beef | Onion Textures | Veal Jus Gel

Premium Konég Black Angus / Premium Black Angus Cuts

Black Angus Ribeye 250-300 g
Black Angus Picanha 250-300 g
Black Angus Strip Loin 250-300 g

Mooxapiocio ®iAéTo Black Angus 250-300 yp / Black Angus Beef Fillet 250-300 g

Black Angus Tomahawk

ZuvodeuTika Midra / Side Dishes TuvodeUTIKEG ZAAToeg / Side Sauces

XelponoinTn Natdra TnyaviTh / Mo 6Aeg TIG 0aATOES @ For all sauces

Hand-Cut Fried Potatoes
Z4AToa Mneapvél / Sauce Béarnaise

Z4aAtoa Minepidv / Pepper Sauce

Aaxavika Zxdpag / Grilled Vegetables Neresie Mg /iy Sete

Me Kpéua and Bahoduiko / With Balsamic Cream

ZdAtoa MNukoU Kpaciou / Sweet Wine Sauce

Wntda Mavitdpia / Grilled Mushrooms TdAtoa ToigitooUpl / Chimichurri Sauce
Me Yk6dpo & Botava / With Garlic & Herbs



Emddpmia
Desserts

MiIA@Ely BaviAiag Vanilla Millefeuille

MIAQEIY e Dpéokia Kpéua & Bavihia Madayaokdpng
Millefeuille with Fresh Cream & Madagascar Vanilla

Mwoaiko ZoKoOAATag Chocolate Mosaic

Mwoaikd ZokoAdTacg | MaywTd Kapauéhag
Chocolate Mosaic | Caramel Ice Cream

PaBavi Kapidag Coconut Ravani

PaBavi Kapudag | Kpéua Acpoviol | Zopuné @pdoula | ZdAtoa and Kokkiva ®pouta
Coconut Ravani | Lemon Cream | Strawberry Sorbet | Red Fruit Sauce






Ol TINEG eival o€ eUupw, NepIAauBdvouyv unnpeaoieg kal ®IMA
Prices in Euro - Service and VAT included

MNMapakaAoUpe EVNUEPWOTE PAG YIa TUXOV AAAEPYIEG WOTE VA eEACPAAICOUNE WIa ACPAAA KAl EUXAPIOTN YAOTPOVOUIKA eunelpial

Please inform us of any allergies to ensure a safe and delightful dining experience!
CONTAINS CONTAINS CONTAINS
@ VEGETARIAN GLUTEN ® s MILK
CONTAINS CONTAINS CONTAINS CONTAINS
EGGS @ MILK & EGGS CRUSTACEAN MOLLUSCS

CONTAINS CONTAINS CONTAINS CONTAINS
@ FISH @ CELERY @ SOy @ MUSTARD

Food and beverage allergy information: Certain dishes and beverages may contain one or more of the 14 allergens designated by EU Regulation No.
1169/2011. The designated allergens and products are: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts,
9. Celery, 10. Mustard, 11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13 Lupin beans, 14. Molluscs. Please consult the appropriate documentation that
will be provided by our staff upon request. We cannot guarantee the total absence of allergens in all of our dishes and beverages.




