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Opektikd kat Zahdteg
Starters and Salads

KaAdéi1 ywpiol Bread Basket

MoikiAia Napadooiakwy Kal Mpolupévinv Yooy @puyaviouéva ye EAaidAado | AvBég AlaTiou | dpéokia Piyavn
Variety of Traditional and Sourdough Bread Toasted with Olive Oil | Sea Salt Flakes | Fresh Oregano

Carpaccio Tévou Tuna Carpaccio

Mapivapiopévog oe EEaipeTikd Mapbeévo EAaidAado | MooxoAéuovo | DUAAA Pokac | Kpéua ABokdvTo
Marinated in Extra Virgin Olive Oil | Lime | Rocket Leaves | Avocado Cream

ToUaTOKEPTEDEC Tomato Fritters

AlaoTth TopdTa | Mayiovéla ue Mpdoivo Kdpl
Sundried Tomato | Green Curry Mayonnaise

Tnyavnté KaAaudpl Fried Calamari

KaAapdpr | Kpéua Maupou Zkdpdou
Calamari | Black Garlic Cream

AaBpaki Eonep1doe1dwv Citrus-Marinated Sea Bass

AaBpdki Mapivapiouyévo ue KouukoudT | AvdueikTa Eonepidoeldn | AXAAdI
Sea Bass Marinated with Kumquat | Mixed Citrus Fruits | Pear

ApwuaTikég MaTareg Aromatic Baby Potatoes

MatdTeg Baby | KpouoTta ApwpaTtikwy Botdvwy | Mapueldva
Baby Potatoes | Herb Crust | Parmesan Cheese



MpaBiépa og KpouoTa Fried Graviera Bites

MpaBiépa Tnyavith ye KpouoTta Znpwv Kapnwv | ZdAtoa and ®pouTta Tou Mdboug
Fried Graviera with Nut Crust | Passion Fruit Sauce

TpiAoyia Greek Dips Trilogy
Aeukég Tapaudc ue Tpiypévo Auyotdpaxo | Kanvioth MeAIT¢avoGaAdTd ue APWHATIKA
TupokauTepn pe Wnth Mingpid & KanviothA ToudTa

White Tarama with Grated Bottarga | Smoked Eggplant Dip with Herbs
Spicy Feta Spread with Roasted Pepper & Smoked Tomato

TZatZiki Maupou Zképdou Black Garlic Tzatziki

Y1payyioTtd MaoupTi | Ayyoupl | Maupo képdo | EAaidAado
Strained Yogurt | Cucumber | Black Garlic | Olive Qil

MAgupwdTOUC ME Taxivi Pleurotus with Tahini Cream

Mavitdpl NMAeupwTouc Tnyavité | Kpéua and Taxivi | Ndnpika
Fried Pleurotus Mushroom | Tahini Cream | Paprika

XwpI1AaTikn ZaAdra Greek Village Salad

TouaTivia | Kpeupudi MikAa | EAIEG KaAapwy | Moug ®€Tag
Cherry Tomatoes | Pickled Onion | Kalamata Olives | Feta Mousse

ZaAdra Kivoa pe Mapideg Quinoa Shrimp Salad

Kivoa | ABokdvto | O&Uueho | Mapivapiopéveg Mapideg KolAddag
Quinoa | Avocado | Honey-Vinegar Glaze | Marinated Valley Shrimps

ZaAdra Oonpiwv He AnAki Legume Salad with Apaki

‘Oonpia | Kanviotd Andki | MooxoAéuovo | Dpéoka BoTava
Legumes | Apaki (Smoked Pork) | Lime | Fresh Herbs



Kupiwg Mata
Main Courses

Pi1{oTo AcTakou Lobster Risotto

Pi1Z6To e Zwud OoTtpakoeldwy | KapapeAwuéva TouarTivia | Add1 Znoauiou
Shellfish Broth Risotto | Caramelized Cherry Tomatoes | Sesame Qil

Poopouakapovada Grouper Pasta

Popodc | Zwudg Waplou | Dpéoka Zupapikd | NoTeg Agpoviou
Grouper | Fish broth | Fresh Pasta | Hints of Lemon

KpnTikaG ZKIouQIXTd Cretan Skioufihta

TKIOUQIXTA Zupapikd | Kanviotd Andki | Alaoth ToudTa | EAIG | BaoiAikég | MaAaiwuévn MpaBiépa
AiaBgaoiun vegetarian eniAoyn xwpic andki

Skioufihta Pasta | Smoked Pork (Apaki) | Sun-Dried Tomato | Olive | Basil | Aged Graviera Cheese
Vegetarian option available without Apaki

Apvioilo KéTol Lamb Shank

Kdétol ApvioU | MdpaBocg | ZéAivo | 12 Qpeg Mayeipeua
Lamb Shank | Fennel | Celery | 12-Hour Cooking

KoténoulAo Zxdpag / Grilled Chicken

Y1ThBog Kotdnoulou xdpag | Avdueikta Aaxavikd | MikavTiko AadoAéuovo
Grilled Chicken Breast | Mixed Vegetables | Spicy Lemon-Olive QOil Dressing



Ribeye Black Angus

MnpildAa Ribeye Black Angus | Toayaveég ApwuaTiKES MaTtdTeg
Ribeye Black Angus Steak | Crispy Herbed Potatoes

ZOAOMOG IZXApag Grilled Salmon

DIAETO ZoAopou Ixdpag | Kpéua ZéAivou | ZaAdTa and Kokkiva dacdAia
Grilled Salmon Fillet | Celery Root Purée | Red Bean Salad

P1Z6T0 P£R1610U pe AaBpdKi Chickpea Risotto with Seabass

P1ZéT10 and Pefibia | diIAéTo AaBpakiol Ixdpac | AddI APWUATIKWOV
Chickpea Risotto | Grilled Seabass Fillet | Herb-Infused Qil

®dpéoka Wapia Fresh Fish

Huepnoia Enidoyn @péokwv Wapiwyv | Wnuéva otn Zxdpa n oe KpoloTa XovTpou AAaTiou
Daily Selection of Fresh Fish | Grilled or Baked in a Salt Crust

‘OAa ta Pdpia cuvodelovTal UE All fish are served with

BpaoTtd Aaxavikd / Boiled Vegetables

Toupepd BAiTa | KoAokuBdkia | MatdTtec | KapdTa
oepPipiopéva pe Ayvo Mapbévo EAaidAado & AvBd ANaTiou
Tender Amaranth Greens | Zucchini | Potatoes | Carrots

dressed with Extra Virgin Olive Oil & Sea Salt Flakes
n/or

Aaxavikd Zxdpag / Grilled Vegetables

MeAiT¢dva | Mpdoivn & Kékkivn Minepid | Aeukd Mavitdpia | FAukid KohokuBa
oepPipiopéva pe KapapeAwuévo Baloduiko
Eggplant | Green & Red Pepper | White Mushrooms | Sweet Pumpkin
served with Caramelized Balsamic Glaze



Emoddpmia
Desserts

Kpepuwdeg Tipapicou ) ﬁ) Creamy Tiramisu

EAappU dpwpa Kagpe | NOTEC ZOKOAATAG
Delicate Coffee Aroma | Hints of Chocolate

FaAakTopnoupeko :) D Galaktoboureko

Kpéua Bavihiag | Zipdéni Passion Fruit
Vanilla Custard | Passion Fruit Syrup

Namelaka ZokoAdTag ) Chocolate Namelaka

NaueAdka pe anaAn Kpgua XokoAdTag |'EETpa MapBévo EAaidAado | AvBdg AAaTiou
Namelaka with Silky Chocolate Cream | Extra Virgin Olive Oil | Sea Salt Flakes






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.




