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All Day Flavours | 11:00-18:00

Signature Pizzas
(48h fermented dough - stone baked)

Pizza Margherita B :i)

Tomato Sauce | Mozzarella Di Bufala | Fresh Basil
Y4&Atoa | Mozzarella Di Bufala | ®@pg€okog BaoiAikég

Burrata & Mortadella E 3 @

Burrata | Mortadella Bologna | Aegina Pistachio | Basil Pesto
Burrata | Mortadella Bologna | ®ioTiki Alyivng | NMéoTo BaoiAikoU

Truffle Mushroom @ @

Mushroom Cream | Portobello | Shimeji | Fresh Black Truffle
Kpéua Mavitapiwyv | Portobello | Shimeji | ®péokia Tpoupa

Carbonara B E :-)

Mozzarella | Pancetta | Pecorino Cream | Egg Yolk
Mozzarella | MavoéTta | Kpéua Pecorino | Kodkog Auyou

Sandwiches & Street Food

(Freshly baked artisanal breads)

Panuozzo Prosciutto e Mozzarella @ @ D

Mozzarella Di Bufala | Parma Prosciutto | Rocket
Mozzarella Di Bufala | Prosciutto Parma | Poka

Beef Burger (Black Angus) =) ) ) =)

Cheddar | Bacon Marmalade | House Sauce in Brioche
Cheddar | Bacon MapueAdda | House Sauce o€ Brioche

—————

Club Sandwich =) ) =)
Chicken | Crispy Bacon | Tomato | Egg Mayo
KoténouAo | Tpayavo Bacon | Toudta  Egg Mayo

———o

Ribeye Sandwich =) ) 1)
Thin Sliced Ribeye | Basil Pesto Horseradish
Ribeye oe Aentéc ®ETec | Pesto Horseradish

Classic Toast =) ) )

Smoked Turkey ' Cheese | Crispy Potato Flakes
KanvioTtn FfaAonoUAa | Tupi | Tpayavég MatdTeg Flakes



All Day Flavours | 11:00-18:00

Salads & Greens

Caesar Experience fz) @ 9

Chicken | Crisp Gem Lettuce | Graviera | Homemade Dressing
Kotonoulo | Tpayavég Kapdiég Mapouliou | TpaBiépa | Xeiponointo Dressing

Flatbreads & Shareables

Garlic Flatbread ©) )

Garlic Confit | Mozzarella | Parmesan
Yképdo Confit | Mozzarella | Mapueldva

Extra Crispy Baby Potatoes :3)

Crispy Baby Potatoes | Feta Cream | Parmesan
Baby Matdrec | ZdAtoa ®éTag | Mapueldva

Fresh & Light

Fruits of the Greek Land (/) ()

Seasonal Fruits | Greek Thyme Honey | Mint
®pouta Enoxnic | Ouuapiolo MéNl | Audouo




Lunch | 12:00-17:00

Bread & Small Beginnings
Ywpi & Mwpég Apxég

Artisan Bread Selection @

Warm Sourdough | Carob Bread | Extra Virgin Olive Oil
ZeoTo Mpolupévio | Xapounévio Wwui | EEaipeTikd Mapbgévo EAaIdAad0

Refined Cold Starters
ExAentruopéva Kpda Opextika

Modern Dakos :‘5) :iD

Barley Rusk | Airy Feta Mousse | Two Tomato Textures
KpiBapévio Ma&iudadi | AppdTtn ®éta | Avo Ypéc Toudtag

Smoked Eggplant Purée

Smoky Eggplant | Fresh Greek Herbs
Kanviotn Mehit¢dva | ®péoka EAANVIKG BoTava

Black Garlic Tzatziki )

Yoghurt | Cucumber | Subtle Black Garlic Notes
Apocepd MaoUpT! | Ayyoupl | AlakpiTikéS NOTeEC Maupou kdpdou

Feta & Roasted Pepper Cream )

Creamy Feta | Roasted Greek Sweet Pepper with Smoked Tomato
Kpéua ®étac | Wnth Mingpid ®PAwpivng ue Kanvioth Ntoudrta

Tuna Carpaccio ()

Fresh Tuna | Lemon | Avocado Cream | Rocket Leaves
Dpéokog Tévoc | Asudvi | Baoidikd | Kpéua ABokdavTo | ®UANa POkag




Lunch | 12:00-17:00

Warm Mediterranean Starters
Zeota Megoysraxa Opextika

Santorini Tomato Fritters :’;) :))

Crispy Tomato Fritters | Light Green Curry Mayo
Tpavyavoi TopaTokepTEDEC | EAappid Kpéua Mpdaoivou Kdpu

Crispy Calamari () (¢) (D) (%)

Crispy Calamari | White Tarama Cream | Bottarga
Tpayavo Kalaudpl | Kpéua AsukoU Tapaud | AuyoTtdpaxo

Grilled Octopus ()

Tender Octopus | Fava Cream | Herb Chimichurri
XTanodi Zxdpac | Kpgua ®@apag | Chimichurri

Mussels In White Wine () ()
Steamed Mussels with White Wine | Herbs
MUSIa Axviouéva ue Aeukod Kpaai | Mupwdikd

Charcoal-Grilled Oyster Mushrooms ()

Grilled Mushroom | Sweet Red Pepper Pickle Cream | Truffle Aroma
Mavitdpia NMAsupwToug Ixdpac | Kpéua and Zid4atn Mingpid Awpivng | Apwua Toolpag

Golden Hand Cut Fries :§D

Hand Cut Fries | Aged Graviera
Dpeokokouuéveg Martdreg | Malaiwpévn MpaBiépa

Vibrant Beach Salads
Apooepég Zahareg Mapaliag

Greek Salad )

Cherry Tomatoes | Pickled Sea Fennel | Olives | Airy Feta Cream
Ntouartivia | Kpitauo Toupai | EAiEC | AppdTtn Kpéua DETag

Hellenic Caprese ) %)

Buffalo Mozzarella | Colourful Tomatoes | Pistachio Pesto
BouBaAicia Motcapéha | NMoAUxpwueg ToudTec | Pesto ®ioTikIOU

—o

Quinoa & Avocado with Valley Shrimps :@ @

Light Quinoa Blend | Valley Shrimps | Creamy Avocado
Avdlappn Kivoa | Tapideg KoiAddoc | ABokdvTo



Lunch | 12:00-17:00

Pasta & Light Mains
Ehadpprég Meaoyerakég Anpovpyieg

Grouper & Citrus Sea Pasta ()

Spaghetti with Grouper | Citrus Infused Sea Broth
Spaghetti ye Po@d | NoTeg Eonepidoeidwv

Chickpea Velouté Risotto With Fish D

Silky Chickpea Risotto | Fillet Fish | Lemongrass | Parmesan cheese
PeBi166pulo | diIAéTo Waplol | AeuovoxopTo | Mapueldva

Signature Day Plates
Kvpiwg Mdra Hpépag

Charcoal Grilled Chicken

Grilled Chicken Thigh Fillet  Mustard Lemon Dressing ' Zucchini | Crumbled Feta
DINETO KoTdnouAo MnouTi | AadoAéuovo MouoTdpdag | KoAokubi | ©puuuaTicuévn OETa

Grilled Salmon Fillet %) )

Grilled Salmon | Celery Cream | Red Bean Salad
YOAOUOC XXxdpas | Kpéua XéAIvou  XaAdTa KOKKIVV DAacoAI®V

Slow Cooked Pork D

Pork with Mustard and Honey | Cauliflower
Xolpivé pye MouoTdpda & MéAl | Kouvounidi

Signature Seafood Risotto ) )

Creamy Risotto with Shellfish Stock | Confit Tomatoes
Kpeuwdeg PiZdéTo ye Zwpd Ootpakoeidwy  TouaTivia Confit

Jumbo Shrimp Saganaki @ 3
Charred Jumbo Shrimps with Tomato Compote | Feta Cream
[apideg oTn Zxdpa ue KapaueAwuévn Toudta  Kpéua PETag




Lunch | 12:00-17:00

AURA - Grill & Signature Selection
Premium cuts & exceptional seafood
Exhextéc konég & e§apetika Balaoova

Beef, Graviera & Truffle :’;) :3)

Beef Ragl with Fresh Lasagna | Graviera Truffle Cream
Mooxapiolo Payou pe Aaldvia | Kpéua MpaRiépag

Black Angus Ribeye 300g ()

Dry Aged Ribeye with Au Poivre Sauce | Sweet Potato
Ribeye Black Angus ue XdAtoa Minepiou

Slow Smoked Beef Brisket

Slow Smoked Beef Brisket | Lightly Spicy Coffee Sauce | Two Onion Textures
Mooxapioio Brisket Apyou Kanviopatoc | EAapp®¢ MikAvTIKn ZdAtoa Kagé | Avo Ypég Kpeupudiou

Charcoal Grilled Reef Fish

Charcoal Grilled Reef Fish with Lemon Blossom Broth & Aromatic Herbs
MetpdPapa ota KdpBouva pe Zwud Acuovavbou & ApwuaTikd Bétava

Fresh Aegean Fish of the Day

Charcoal Grilled Fresh Local Fish | Olive Oil Emulsion | Santorini Herbs
dpéoko Wdapl Huépag Ixdpag | Emulsion Mapbévou EAaidAadou | Bétava avtopivng

Grilled Lobster :@ :3)

Charcoal Grilled Lobster with Shellfish Beurre Blanc
AcTaKOG Zxdpag ue Beurre Blanc OOTPAKOEIDWDV

Side Dishes
2UVOOEVTIKA

Seasonal Greens with Grilled Zucchini
Xo6p1ta Enoxng ue Wnté KoAoKuOdKi

Grilled Vegetables

Eggplant | Button Mushrooms | Peppers | Sweet Pumpkin
Wntd Aaxavikd | MehitZava | Asukd Mavitdpia | Minepiég | FAukid KohokUBa



N
Lunch | 12:00-17:00

Dessert Suite
Muko TeAeiwpa

AURA Tiramisu @ @ ED

Light coffee cream | cocoa
AnaAn KpEua KApE | KAKAo

Madagascar Vanilla Ode ) )

Madagascar vanilla cream | caramel notes
Kpéua Bavihiag Madayaokdpng | VOTEC KAPAUEAAG

—————

Chocolate Symphony @ @ :3)

Rich chocolate | praline in two textures
MAoUcia coKoAdTa | NpaAiva ce dU0 UPES




Dinner | 18:00-23:00

Cold & Hot Starters

Artisanal Bread @

A Basket Of Handcrafted Sourdough And Carob Bread, Lightly Toasted | Extra Virgin Olive Oil |
Sea Salt Flakes | Fresh Aromatic Oregano
KaAd6i ue Xeiponointo Mpolupévio kal Xapounévio Ywui, Dpouyaviouévo | EKAekTd NMapBévo EAaidAado |
AvB4 AAaTioU | ApwuaTikn @péokia Pivavn

Tuna Tartare & Truffle @ E’) })

Tuna | Delicate Truffle | Crispy Onion
Tévog | AlakpiTikn TpoUpa | Tpayavd Kpeuuudi

Strawberry Gazpacho & Valley Shrimp ()

Chilled Strawberry Gazpacho | Shrimps
Apooepd Gazpacho ®pdoulag | Mapideg

Marinated Amberjack ()

Marinated Amberjack | Citrus Gel
Naképda MayidTikou | Gel Eonepidosidwv

Beef Tartare ()

Silky Beef Tartare | Potato Ice Cream | Caviar
Mooxapicio Taptdp | Naywtd MNartdrtag | Xapidpl

King Scallops () (0)

Seared Scallops | Cauliflower Cream | Subtle Vanilla
Xtévia | Kpgua KouvounidioU |'Hrieg NoTeg Bavihiag

Olive Tart @ Zﬁ)

Olive Tart | Feta Cream | Cucumber Gel | Tomato Marmalade
TdpTa EMNAC | Kpéua DéTag | Zehé AyyouploU | Mapuedda ToudTag




e
Dinner | 18:00-23:00

Mediterranean Garden

Greek Creative Salad )
Seasonal Salad with Tomato Water | Pickled Cucumber

Nepo Toudtacg | MikAa AyyoupioU

Sea Harmony @ :@
Sea Urchin & Crab Salad | Blood Orange Juice | Salmon Brick

YaldTa Axivou & KaBoupiou | Xuud >aykouivi | Mapik oAouou

Spanakopita Salad ©) )
Warm Crispy Pastry | Feta Cream | Greens

ZeoT16 Tpayavo GUANo | Kpgua Détag | Dpgoka XdpTa

Pasta

Handmade Mushroom Ravioli @ E
Truffle | Veal Jus

Xelponointa PaBidAl Mavitapiav | Tooupa | Zwud Mooxapiol

Pappardelle with Slow Braised Lamb @ E

Pappardelle | Slow-cooked Lamb | Graviera cheese

MNanapdéAeg | Ziyouayeipeuévo Apvi | TpaBiépa




e
Dinner | 18:00-23:00

Fresh Fish & Seafood

Amberjack Fillet @

Amberjack | Avgolemono Velouté

MayidTiko | Koéua AuyoAéuovo

Salmon Fillet (+) ()

Salmon | Corn Cream | Chorizo

Yohopocg | Kpéua KalaunokioU | Chorizo

Grouper Fillet ()
Grouper | White Bean Cream | Smoked Qil

Popdc | Kpéua pacoAiol | KanvioTtd Addi

Butter Poached Lobster Noisette ﬁ) }@

Tarragon | Pumpkin Mousseline | Kozani Saffron | Crispy Iberico Chorizo | Sea Asparagus Micro Greens

Eotpaykdv | Mousseline KohokuBacg | Zappdv KoZdvng | Tpayavo Iberico Chorizo | ©alacoivéd Znapdyyi




e
Dinner | 18:00-23:00

Meat Selection

Beef Stifado - Three Textures ()
Beef | Three Onion Textures

Mooxdpl | Tpeig Ypéc Kpeuuudiou

French Cut Lamb ()
Lamb | Potato Foam | Graviera Cream | Sweet and Sour Pepper
Apvi | Appd MaTtdrag | Kpéua MpaBiépag | TAUKSEIvn Mingpid

L ——

Pork Belly (J)

Pork | Carrot Mousse | Sage Butter

Mavoéta | Moucg Kapdtou | BoUTupo ®ackdunAou

Fine Cut Black Angus Steak ()
Black Angus | Truffle Purée | Red Wine

Black Angus | Moupé Tpoupag | Kékkivo Kpaai

Rooster Breast (%) () (1) (0)

Rooster | Thyme Jus | Wheat Cooked Risotto Style

Kékopac | Jus Quuapiou | Zitdpl Mayeipepévo oav PiZéto




e
Dinner | 18:00-23:00

Sweet Collection

Dark Elegance ) ()

Chocolate | Aromatic Smoked Caramel | Espresso Ice Cream

YokoAdTa | ApwuaTikn Kapauéha Kanvou | MaywTtd Espresso

———o

Aegean Lemon ) ()

Lemon with an Aegean Aroma| Mastic | Sea Salt

Aguovi ue Apwua Alyaiou | MaoTixa | ©alacoivé ANGTIO

White Garden =) ) ()

Vanilla Mille Feuille | Citrus | Yogurt Cream| Lavender Foam

MiA@Ely Bavihia | Eonepidoegidn | Kpéua MNaoupTiol | Appdc AeBdvTag




R
Night Menu | 23:00-07:00

Night In-Room Dining Menu / Available daily
Nuytepvo Mevoi Room Service / AiaBéopo kaBnpepiva

Greek Yogurt with Dried Fruits, Nuts & Honey
MaoupTi ue AnoEnpapéva PpolTa, Enpolc Kapnoug & MEAI

Grilled Turkey Fillet & Graviera Cheese Sandwich
ZAvtoulTc HE WnTd DIAETO FaAonoUAag & MpaBiépa

Seasonal Fresh Fruit Selection
Koppéva ®pouta Enoxng

Cold Cuts & Cheese Platter
MatéAa AAAQVTIKQOV & Tupidv

Tuna Tortilla Wrap with Corn & Green Salad
TopTiyia pe Tévo, KaAapnoki & Mpdacivn TaAdra

),

Traditional Greek Salad
EAANnvVIKA ZaAdTa

Panuozzo with Prosciutto, Parmesan & Rocket Pesto
Panuozzo pe NpooouTto, NMNapueldava & Néoto Pokag

HO®




MapakaAoUUE EVNUEPWOTE YAC VI TUXOV AAAEQYIEC WOTE va eEA0PANICOUUE PO AOQAAN KAl EUXAPICTN YAOTOPOVOUIKN eunelpial

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

@ CONTAINS CONTAINS

ANCHOVY CELERY
CONTAINS CONTAINS
GLUTEN HONEY

e CONTAINS @ CONTAINS
MUSHROOMS MUSTARD

@ CONTAINS CONTAINS
SESAME SEEDS SOy

@ NO VEGAN

CONTAINS
FISH

CONTAINS
MOLLUSCS

CONTAINS
PORK

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.






