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ANoAaUOoTE TNV NOAUTEAEIQ Experience the luxury of in-room

TOU YEUHATOG OTO SWHATIO HE XPEWON dining with a tray charge of just 7,00€
diokou povo 7,00€ avd napayyeAia.

) . .
: . . ‘ per order. Indulge in the convenience
A@eBeiTe oTNV AVEGCNH KAl TNV EUKOAIQ ~

TNC NAPAES00NC TWV YEUPATWY and comfortof having your meals
aneuBeiag oto dwUATIO cag! delivered directly to your room!

24hour Service

Mooxapicio Kapndroio Black Angus Beef Carpaccio black angus

TpoUpa | MaAaiwuévn MNapueldva | Mayiovéla ue Bétava
Truffle | Aged Parmesan | Herb Mayo

MartéAAa Tupiodv @ Cheese Platter

MoikiAia Tupiv
Variety of Cheeses

MeAhit{avoocaAdTa KanvioTh @ @ Smoked Eggplant Salad

Tovyia | Ayaun
Soya | Agave

TZatdiki e Maupo Zk6pdo @ @ Black Garlic Tzatziki

Tpayavn MiTa
Crispy Pita Bread

EAAnvIKA ZaAdTa @ @ Greek Salad

NTOMATES | EMNIEC | Appdg DETac | MikAa Kpitauo
Tomatoes | Olives | Feta Cheese Foam | Samphire Pickle



24hour Service

ZaAdra Tou Kaioapa Caesar’s Salad

KAaooikn / Classic

+ ABokdvto/Avocado | + Koténoulo/Chicken | + Mpidec/Prawns

TpikOAOpE Tricolore

NToudTa | MotoapéAa Mnougpaia | ®pEokog BACIANIKOS
Tomato | Buffalo Mozzarella | Fresh Basil

KAaocoiké TooT Classic Toast

Kanviotn FaAonoUAa | Toavavég Nigpddeg Mardrtag
Smoked Turkey | Crispy Potato Flakes

®pouTta Enoxng Seasonal Fruits

EAANnvVIKO ZTpayyioTo MNaoupTi Greek Strained Yogurt

EANNVIKO MaoUpT | ®pouTa | =npoi Kapnoi | MéA
Greek Yogurt | Fruits | Nuts | Honey

Kappévo Toilkeik Burnt Cheesecake




12:00-23:00 Service

Xapidpi Oscietra (289g) @ Oscietra Caviar (289)

TepBipetar e Kpéna | Boutupo | Wihokoupévo Kpeupudi | Wiokouuévo Auyo | Zo¢ Zaoup Kpiy Ue xovonpaco
Served with Crepe | Butter | Chopped Onion | Chopped Egg | Sour Créme with Chives

Taptdap Tévou Yellow Fin @ @ @ Yellow Fin Tuna Tartare

Moudou | Mdvyko | Teayavd PUll
Yuzu | Mango | Crispy Rice

Kpépa Auyotdpaxou @ @ Fish Roe Cream

EAaiérado | Wwui Mpolupévio | Tpayavée Mitec | EAEC Kahapwyv
Olive Qil | Sourdough Bread | Crispy Pies | Kalamata Olives

Teayavég Natdreg Baby @ Crispy Baby Potatoes

Yairoa Oétac | MNapueldva
Feta Cheese Sauce | Parmesan

KAaun ZAavrouiTg pe XwpeidTiko Wi @ Club Sandwich with Rustic Bread

®iINéTo Koténouho | Mnéikov | MapoUAi Iceberg | Ntopdra | Mayiovéda pe Auyd
Chicken Breast | Bacon | Iceberg | Tomato | Egg Mayo




12:00-23:00 Service

Natikwpuévo Mnépykep e Black Angus @ @ Black Angus Smashed Burger

BBQ Zoc¢ | Kanviotd Tupi | NToudta | KapapeAwuévo Kpeupudi | Zk6pdo ue MéA
BBQ Sauce | Smoked Cheese | Tomato | Caramelized Onion | Honey Garlic

Zuuapikd / Pasta

EmAoyn and Garganelli, Spaghetti, Linguine, Conchiglioni | Choice of Garganelli, Spaghetti, Linguine, Conchiglioni
AlaTiBeTal Kal Xxwpic yhouTévn katéoniv aitnuatog | Gluten-free pasta available on request

Zupapikd e Mooxdapi & Tpouga @ Pulled Beef & Mushrooms Pasta

Mooxdp! Wntd og’lvec | Mavitdpia | Kalokaipivia Tooupa
Pulled Beef | Mushrooms | Summer Truffle

Zupapika Je ZoAopod & Zaundvia @ @ @ Salmon & Champagne Pasta

Tohouoc | Zapndvia | Kpéua Créme Fraiche | AvnBocg
Salmon | Champagne | Créme Fraiche | Dill

Zupapika Mopovrépo pe BaoiAikd @ Pomodoro & Basil Pasta

NtoudTa | Baoihikdg | Zképdo
Tomato | Basil | Garlic




12:00-23:00 Service

Kupiwg Midra / Main Courses

EmAéETe pia odAToa: [ Choose one sauce:
Hollandaise, Béarnaise, EAIG-Aeudvi, NTopdta-Botava + Hollandaise, Béarnaise, Olive-Lemon, Tomato-Herb

OalAacoivda / Seafood

Ddpéoko Wap1 Zxdpag (avd kino) / Grilled fresh Fish (per kg)
Fapideg Jumbo Zxdpag (avd kiné) / Grilled Jumbo Shrimps (per kg)
®DIAETO ZoAopoU / Salmon Fillet

AoTakO¢ ZKoTiag / Scottish Lobster

OAOKANnpoc AoTtakdg XkoTiag Thermidor & pudi ye Botava (5009)
Whole Scottish Lobster Thermidor & herb rice (5009)

Kpéag / Meat

Di1AéTo Koténoulo Z11i6o¢ / Chicken Breast
Mooxapicio DIAETO (2009) / Beef Fillet steak (200 g)
MnpiZéAa T-Bone (6009) / T-Bone Steak (600 g)
Mnpi1ZéAa Ribeye (3009) / Ribeye Steak (300 g)

Xoipivo ®iIAéTo (200g) / Pork Fillet (200 g)

Naiddkia Apvioia French cut / Lamb Cutlets French cut




12:00-23:00 Service

TuvodEeUTIKA / Sides

Tnyavntég Matdreg / Fried Potatoes
P01 Basmati otov ATué / Steamed Basmati Rice
Aaxavikd oxdpac /Grilled Vegetables

ZAAroeg / Sauces
Mukid Kékkivn ZaAtoa ané Kpaoi Madépa / Madeira Sweet Red Wine Sauce
Kpenwdng Xpévo / Creamy Horseradish
Mneapvél / Béarnaise

Mpdoivo Minép1 / Peppercorn
ZdaAtoa ané Bérava / Herb Sauce

Emddépnia / Desserts

®pouTta Enoxng / Seasonal Fruits

EAANVIKO ZTpayyioTo MNaoupTi Greek Strained Yogurt

EAANNVIKO MaoUpT! | ®pouTa | =npoi Kapnoi | MéA

Greek Yogurt | Fruits | Nuts | Honey
Kpeu MnpouAé Créme Briilée

Kappévo Toilkeik Burnt Cheesecake

Tapta Huépag Tart of the Day




MapakaAoUpe EVNUEPWOTE PAG YIa TUXOV AAAEPYIEG WOTE VA eEACPAAICOUNE UIa ACPAAA KAl EUXAPIOTN YAOTPOVOUIKA eunelpial

Please inform us of any allergies to ensure a safe and delightful dining experience!

CONTAINS CONTAINS CONTAINS

@ VEGETARIAN GLUTEN NUTS 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.




