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It is our pleasure to present to you
our range of modern and traditional,
Greek and Mediterranean dishes,
designed by our executive chef.

Me euxapiotnon cag napoucidloupe
TO HeVOU TwV GUYXPOV®WY Kal Napadosiak®y,
eEAMNVIKQOV KAl HECOYEIOK®Y MIATWV PaAg,

nou oxedidotnke and Tov executive chef pag.



starters | opekTikd

Variety of Greek dips: tzatziki, fava & eggplant salad,
served with grilled pita bread

MoikiAia and eANnvikd vrin: t¢atliki, pdPa

& peAitCavooaAdra, cuvodelovral pe nita oxdpag

GF  Mussles with feta cheese, chili & ouzo
MUdia pe @éra, Toihi & ollo

V' Gruyere cheese ‘saganaki’ with phyllo pastry, sesame,
chili & honey
[paPiépa cayavdki pe pUANO kpolUoTag, couody,
ToiAl & PEA

GF  Prawns™ 'saganaki’ with fresh tomato & feta cheese
lapideg™ oaydki e ppéokia Topdta & péta

Fried calamari* with aioli sauce & crispy French fries
Tnyavntd kaAapdpi™ pe océAtoa ayio
& Tpayavéqg TnyavnTég naTdTeg

’

salads | caANdrteq

V' Traditional Greek salad with tomato, cucumber,
feta cheese, green peppers, capers, oregano,
barley rusks & extra virgin olive oil
MNapadooiakni xwpidtikn caldta pe Topdra,
ayyoupl, PETa, NPACIVEG MINEPIEG, KANaApn, piyavn,
kpiBapounoukiég & £Etpa napbévo ehaidbAado

V' Mixed salad with green apple, beetroot, walnuts,
raisins marinated in vin santo, grilled manouri cheese,
pita bread & fresh herbs
Avdpiktn caAdra pe npdoivo urido, navilapl, kapudia,
oTapideq papivapiopéveg oe vin sanfo, Pntd pavoipl,
Tpayavr nita & ppéoka HUPwIIKA

GF | DF  Fine green salad leaves with grilled chicken®, avocado,
arugula, endive, radicchio, celery, fennel, coriander
& grape vinaigrette
EkAektd @UMa npdoivng caldrag pe koténouho™ oxdpag,
aPokdvro, pdka, avridl, pavritoio, oéAepl, Ppivdkio,
kOAIavdpo & PiveykpET oTagpuAiod
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Spaghetti with seafood™ & bisque

Ynayyérn pe Baracovd™ & pniok

Risotto with prawns™, asparagus & lime
Pi6T0 pe yapideg™, onapdyyia & pooxoAéuovo

Orzo with saffron, lemon & sautéed zucchini
KpiBapdto pe cappdy, Aepdvi
& kohokuBdkia coté

Gluten free & whole wheat pasta also available,
please ask your server.

AiatiBevrar Qupapikd xwpig yhoutévn & oAikiq dAeong,
napakalolpe evnuephoTe Tov oepPirdépo oag.

main courses | kKupiwg

Lightly seared tuna™ with aromatic herbs

on a bed of avocado salad & roasted sweetcorn
Tévog™ ehappd Ynuévog pe apwpaTikd

endvw oe caldta afokdvro & Yntd kaAaunoki

Sea bass fillet with sautéed greens,
roasted celeriac & bisque sauce
®iAéTo Aaupdki pe TolyapiaoTd xo6pTa,
ynti oeAivépila & adAtoa pniok

ToimoUpa pe Aaxavikd & pileg enoxnig
Sea bream with vegetables & seasonal roots

Grilled chicken fillet* with lemon, oregano

& sautéed baby potatoes

DiNéto KoTéNOUAO™ oxdpag pe Aepdvi, piyavn
& coté yaAikég natdreq

Grilled beef* steak with warm summer vegetable salad
MnpildAa pdoxou™ oxdpaq pe (eoti caldra
and kaAokaipivé Aaxaviké



GF | VG

GF | VG

desserts

en1ddpnia

Orange pie with chocolate créme

& vanilla ice cream

[NoprokaAdnita pe créme cokoAdTag
& naywtd Pavilia

Lemon tart with crispy biscuit,

lemon cream & meringue

Tdpta Aepoviol pe Tpayavd pniokdTo,
Kpépa Agpoviol & papéyka

Profiterole with vanilla cream

& chocolate sauce
MpopitepdA pe kpépa Bavihiag
& odAtoa cokoAdrag

Variety of sorbets
MNoikiAia copuné

Fresh seasonal fruit salad
®poutocaldta enoxnig
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kids menu

Salad with tomato, cucumber & feta cheese
YaAdta pe Topdra, ayyolpr & Tupi péta

Spaghetti with bolognese™ sauce
Ynayyén pe odAToa Kiua*

Spaghetti with ftomato sauce
2nayyén ye cdAtoa Topdrag

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

Chicken goujons™ & fries
Kotounoukiég™ & tnyavntég natdreq

French fries
TnyavnTéq natdreq

Fresh seasonal fruit salad
®poutocaAdra enoxng

Gluten free & whole wheat pasta also available, please ask your server.
AiatiBevrar Qupapiké xwpig yAoutévn & olikiig dAeong,
napakalolpe evnuepoTe Tov oepPirdpo oag.

toddlers menu

Fresh seasonal fruit cream
Kpépa pe ppoulta enoxng

Vegetable cream with potato, carrot & beans
Kpéua Aaxavikdv pe nardra, kapdro & pacdAia

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

Fish & vegetable cream with cod, zucchini, potato & carrot
Kpépa wapiot 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.

‘OAa 1a midra yia viania eridxvovral & la minute, kG0e midro xpeidleral 25" éwg 45
npoeroipaciag. Mnopeite va nponapayyeilere 1o payntd Tou pwpol oag yia 1o yelua
A 1o Seinvo oe éva and Ta eoTIatéPIG pag pe v 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: Alexandros Kasotakis

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

V xoprogayiké | 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.

Ayopavopikég uneliBuvog: AAéEavdpog Kaowtdkng

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA MAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPALTATIKO



