Al

al fresco

menu

It is our pleasure to present to you our range
of savory prepared, modern and traditional dishes,

designed by our executive chef, Dimitris Tsioudakis.
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starters | OpPEKTIKGOA

Beef™ carpaccio with crispy pickled capers, fresh strawberries,
rocket & truffle oil

Kapndroio péoxou™ pe tpayavi kénapn, ppdouleg,

pdka & A&dI Tpolpag

Prosciutto with melon, dry figs, peach marmalade

& spicy cheese

[NpocouTo pe nendvi, ano&npapéva olka, HapueAdda podAakivo
& nikdvriko Tupfi

Bruschetta with variety of mushrooms, smoked provolone cheese
& baby spinach

Mnpouckéra pe noikiAia pavitapidy, kanvioté Tupi npoPoAdve
& Tpupepd onavdki

Bruschetta with shrimp*, mozzarella cheese, cherry tomatoes
& crispy pancetta

Mnpouokéra pe yapideg®, potoapéAa, vroparivia

& Tpayavri navoéta

Smoked salmon with asparagus & avocado sauce
Kanviotég colopdq pe onapdyyia & cdAtoa afokdvro

salads | caANdrtecq

Grilled zucchini, mushrooms, eggplant, peppers,
with goat cheese & balsamic dressing

Wntd koAokUB1, pavitdpia, peAirCava, ninepid,
pe katoikiolo Tupi & vipéaivyk pnaAodpiko

Burrata with pickled sea fennel, homemade basil pesto

& mixed cherry tomatoes

Mnoupdra pe kpitapo Toupoi, xeiponointo néoto PaaciAikoy
& avdpeikra vropartivia

Prosciutto with baby spinach, gorgonzola cheese, walnuts,
orange & grape vinaigrette

[MpocoulTo pe Tpupepd onavdki, Tupi ykopykovi(oAa, kapidia,
noptokdAi & Riveykpér otapuAiol

Chicken fillet* with variety of lettuces, parmesan flakes,

cherry tomatoes, croutons & spicy mustard with honey dressing
DiNéto koténouAo™ pe noikiAia papoulidy, phoideg nappelavag,
viopartivia, kpoutdv & VIPETIVYK MKAVTIKNG poucTdpdaq e PéAI



\%

VG

pizza nitoa

MARGHERITA | MAPTAPITA

mozzarella cheese, tomato sauce, fresh basil leaves

& extra virgin olive oil

potoapéha, cdAtoa Topdrag, ppéoka eUANa PaciAikoU
& €&rpa napbévo ehaidbAado

PROSCIUTTO | MPOXOYTO

mozzarella cheese, tomato sauce, prosciutto,
cherry tomatoes & fresh rocket

potoapéAa, cdAtoa Topdrag, npooouTo, vioparivia
& ppéokia pdka

HAM | ZAMMON

mozzarella cheese, tomato sauce, smoked ham
& fresh mushrooms

potoapéha, cdAtoa Topdrag, kanviotd (apndy
& ppéoka pavitdpia

AL MARE | ©AAALYINON

shrimp®, smoked salmon, cream cheese & citrus oil
yapideg®, kanviotég cohopdg, Tupi kpépa

& NAd1 ecnepidoeidwy

PEPERONI | MEMEPONI
mozzarella cheese, tomato sauce, peperoni & salami
potoapéha, cdAtoa Topdrag, nengpdvi & caAdpl aépogq

MUSHROOMS | MANITAPION

mozzarella cheese, portobello mushrooms, parmesan
& cherry fomatoes

potoapéAa, pavitdpia nopropnélo, nappeldva

& vroparivia

CHICKEN | KOTOMOYAO

mozzarella cheese, tomato sauce, chicken fillet*,
tomato, peppers & chili ol

HotoapéAa, cdAToa TopATag, PIAETO KoTénouho™,
Topdra, ninepid & A&d1 Toii

VEGETABLES | AAXANIKON

vegan cheese, fomato sauce, cherry tomatoes
& fresh vegetables marinara

¢euTIKS TUpi, cdAToa TopdTag, vIouaTivia

& papivépa ppéckwy Aaxavikov



pasta | Cupapiké

Tortellini with turkey breast™, sweet curry butternut squash sauce,
pumpkin seed & ‘anthotyros” white soft cheese

Toprehivia pe otiBog yahonolhag™, BeAouté kitpivng kohokiBag
pe yAukd kdpu, kohokuBdonopo & avBdTupo

Agnolotti with white wine sauce, fresh spinach,
‘anthotyros’ white soft cheese & Cretan sage

AvioAéTI pe odAtoa AeukoU kpaoiol, ppéoko onavdki,
avBotupo & paokdpunio Kpitng

Pappardelle with prawns™, homemade shrimp bisque
& salmon eggs pearls

Manapdéleg pe yapideg®, xeiponointn pniok yapidag
& népAeg and auyd coAopol

Linquine with mozzarella cheese, baked cherry tomatoes
& homemade basil pesto

Aiykouivi pe potoapéAa, Pntd vropartivia

& xeiponointo néoto PaciAikoy

Gnocchi with seasonal vegetables, sun-dried tomato
& ricotta cheese
Nidki pe Aaxavikd enoxnig, Aiaotri viopdra & Tupi pikdTa

Garganelli caponata with vegetables, cherry tomatoes
& extra virgin olive ol

[kapykavéAl kanovdra pe Aaxavikd, viopartivia

& €&rpa napbévo ehaidAado

Gluten free pasta is also available, please ask your server.
AiatiBevrar kar Qupapiké xwpig yAoutévn, napakalolpe evnuepwaoTe
Tov oepPirépo oag.

risotto | pi1ldéTo

Risotto with variety of mushrooms, goat cheese & truffle oil
Pil6To pe noikiAia pavitapidy, katoikiolo Tupi & Aédi tpolpag

Risotto with crawfish, parmesan & fresh rocket
PiléT0 pe kapaPida, nappeldva & ppéokia pdka



GF

GF

GF

GF

fish | wapi

Gilthead bream fillet with celery root purée & chives oil
®iAéto Toinolpagq pe noupé cehivépilag & Aadi oxoivénpaco

Tuna brodetto with baby seasonal vegetables
Mnpovréro tévou pe Aaxavikd enoxng

meat | kpéacg

Beef fillet* with sweet potato purée, baby carrots & wine jus
Mooxapioio @iAéTo™ pe noupé yAukonardrag, kapéta baby
& odAtoa kpaoiol

Chicken fillet* with asparagus, spinach, mushrooms,
Cretan gruyere & tarragon sauce

DiNéto koTénouho™ pe onapdyyia, onavdki, pavirdpia,
ypaPiépa Kpitng & cdAtca ectpaykdv

Beef* burger with asparagus & grilled mushrooms
Mooxapioio™ pnigtéki pe onapdyyia & pavitdpia oxdpag

desserts en1d6pnia

Tiramisu with coffee soaked ladyfingers, mascarpone cream
& cacao powder

Tipapicol pe caPayidp notiouéva pe Kapé,

kpépa packapnodve & okdvn kakdo

Créme brolée with rich creamy custard & sugar caramel
Kpep pnpoulé pe nholoia kpépa & kapapéla (dxapng

Rich chocolate soufflé with butter caramel sauce
MAoloio coupAé cokoAdtag pe cdAtoa kapapéAag Poutipou

Panna cotta with Madagascar vanilla

& Grand Marnier marinated strawberries
Mavakéra pe Pavidia Madayaokdpng

& ppdouleg pe Grand Marnier



GF

GF

GF

vegan menu

starters | opexkTikd

Bruschetta with variety of mushrooms, vegan cheese
& baby spinach

Mnpouckéra pe noikiAia pavitapidv, eutikd Tupl

& ppéoko onavdki

Grilled zucchini, mushrooms, eggplant, peppers
& balsamic dressing

Wnté kohokiBi, pavitépia, peitldva, ninepid

& vipéaivyk pnaioduiko

main dishes | xupiwg

Pizza with vegan mozzarella cheese, tomato sauce,
fresh basil leaves & extra virgin olive oil

[Nitoa pe puTikA potoapéAa, odAtoa TopdTag,

ppéoka eUANa BaciAikoU & éErpa napBévo ehaidbAado

Pizza with vegan mozzarella cheese, tomato sauce,
cherry tomatoes & fresh vegetables marinara

[Nitoa pe puTiki poToapéAa, odAtoa Topdtag, viouaTivia
& papivépa ppéckwy Aaxavikov

Garganelli caponata with vegetables, cherry tomatoes
& extra virgin olive oil

[kapykavéAl kanovdaTta pe Aaxavikd, viopartivia

& €&pa napBévo ehaidbAado

Plant based burger® with asparagus
& grilled fresh mushrooms

OurikS pnipTéxl™ pe onapdyyia

& ppéoka pavitdpia oxdpag

Gluten free pasta is also available, please ask your server.

AiatiBevrar kar Qupapikd xwpiq yAouTévn, napakaAoUe evnuepdoTe
Tov oepPitdpo oagq.

desserts en1do6pnia

Variety of sorbets
[NoikiAia copuné

Fresh seasonal fruit salad
®poutocaldra enoxng



kids menu

GF |V Salad with tomato, cucumber & feta cheese
2aldra pe Topdra, ayyolpl & Tupi péta

Spaghetti with bolognese™ sauce
Ynayyér pe odAtoa Kipd™

VG Spaghetti with tomato sauce
2nayyEn pe cdAtoa Topdrag

Mini beef* burger with cheese & fries
Mivi pooxapiocio™ pnépykep pe Tupi & Tnyavntég natdreg

Chicken goujons™ & fries
Kotopnouki£€g™ & tnyavntég natdreg

DF  Grilled chicken™ souvlaki & fries
YouPAdki koténouho™ oxdpag & Tnyavntég natdreg

V' Pizza Marguerita with tomato sauce & cheese
Nitoa Mapyapita ye cdAtoa Topdraq & Tupf

Pizza with tomato sauce, cheese & ham
MNitoa pe odAtoa Topdrag, Tupi & Capndv

VG French fries
Tnyavntéq natdreq

GF| VG Fresh seasonal fruit salad
®poutocaldra enoxniq

Gluten free pasta is also available, please ask your server.
AiatiBevrai kar Qupapiké xwpig yAouTévn, napakalolpe evnuepWoTe
Tov oepPitépo oag.

toddlers menu

GF| VG Fresh seasonal fruit cream
Kpépa pe ppoilta enoxng

GF | VG Vegetable cream with potato, carrot & beans
Kpépa Aaxavikav pe nardra, kapdto & pacdAia

GF  Chicken* & vegetable cream with potato & zucchini
Kpéua pe koténoulo™, natdra & Kook

GF  Fish & vegetable cream with cod, zucchini, potato & carrot
Kpépa papiot pe unakaAidpo, kohokibi, natéra & kapdro

All toddler dishes are made & la minute, each dish takes 25" to 45" to be prepared.
You may pre-order the baby food for your lunch or dinner in one of our restaurants
with our Front Office team.

‘Oa ta midra yia viinia eridxvovrarl & la minute, k&Be midro xpeidletar 25 éwg 45
npoeroipaciag. Mnopeite va nponapayyeilere 1o payntd Tou pwpol oag yia 1o yelua
A To Seinvo oe éva and Ta eoTiatéPId pag pe Ty opdda tou Front Office.



V vegetarian | VG vegan | DF dairy free | GF gluten free

If you have an allergy to any of the following officially recognized food allergens,
kindly inform our service team so they can assure the safety of your meal:

cereal | crustaceans | eggs | fish | peanuts | soy | milk | nuts
celery | mustard | sesame | lupine | sulfites | mollusks

ltems with * are frozen.

The shop is obligated to have printed documents, in a special case
beside the exit, for sefting out any existing complaint.

Legally Responsible: Konstantinos Stroutzos

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

V xoptogayiké | VG vegan | DF xwpig yahaktokopikd | GF xwpig yAoutévn

Edv éxere aMepyia o kdnoio and ta napakdtw avayvwpiopéva arepyioydva,
napakaAolpe evnuepdoTe Tov oepPirdpo cag hoTe va diacpaiicoupe
TV KaraAAnASTNTa Tou yedpaTtdg oag:

Snuntpiakd | kapkivoeidh | auyd | pdpia | apaxideq | odyia | yéAa | kapnof
oéNivo | pouotdpda | coucdpr | Aotnivo | Beiddn | pardkia

YAIkG pe * eivar kateuypéva.

To kardotnua unoxpeourar va diabértel éviuna deAtia diapaptupiag oe e1dikri Brikn
dinAa otnv €000, yia Tnv diaTinwon onoladrnoTe diapapTupiag.

Ayopavopikdg unelBuvog: Kovoravrivog 2rpoirloq

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA NMAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPAZTATIKO



