ALL DAY MENU

LOAN

SOUP / LOYTIA

Soup Of The Day / zovma Hugpag

8€

SALADS / YAAATEY

Greek Salad Revisited / EAANvIKN ZaAaTa AANIGOG
Rainbow Cherry Tomatoes, Cucumber, Red And Spring Onion, Thessaloniki "Koulouri"
(Greek Sesame Bagel), Olive Soll, Feta Cheese, Capers, Caper Leaves,
Pickled Samphire, Oregano, Extra Virgin Olive Oil And Vinegar
MoAVxpwua Touarivia, AyyoLpl, Zepd Kai ®péoko Koeuuvdl, KobAobpl @ecoalovikng,
Xoua Exiag, @éra, Kamapn, KamapopuAia, Kpitapoc Tovpaoi, Piyavn, ‘EErpa MapBévo EAaioAado Kai Z06i

16€

Watercress Salad / ahata Nepokapdapou
Watercress, Peaches, Smoked Almonds, Feta Cheese And A White Balsamic And Mint Vinaigrette
Nepokapdauo, Posdakiva, Karrviota AudydaAa, @éta Kai BiveykpéT ATTO AeukO BaAoauiko Kar Avoouo

17€

Ceasar's Salad / ahata Tov Kaicapa
Romaine Letftuce, Iceberg, Bacon, Crispy Croutons, Chicken,
Parmesan And Authentic Caesar’s Dressing
MapovAl Romaine, Iceberg, Mréikov, Toayava KoouTov, KoTormouAo,
Mapueldava Kai To AvBevTikd Ntpéaivyk Caesar

17€

Tuna Salad / TovoocaAdTa
Fresh Grilled Tuna, Lettuce, Green Beans, Potatoes, Cherry Tomatoes, Olives, Capers,
Anchovies, Red Onion And Lemon-Qil Dressing With Dijon Mustard
Ppéokog Tovog ITnv Ixapa, MapoLA, ®acoAdkia, Marareg, Touarivia, EAEG, Kamapn,
AvtloVyieg, KOkkivo Kpeupbdi Kar AasoAéuovo Ao MouvaTtdpba Dijon

19€
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STARTERS / OPEKTIKA

Kopanisti / Kotraviotn
Spicy Feta Dip With Smoked Red Peppers, Chili And Smoked Paprika

TopokavTepn Me KatrvioTég Kokkiveg IMimrepieg, TaiAi Kar Katrviotn Marmpika

13€

Octopus & Fava / Xtamobi & dapa
Santorini Fava Bean Purée Infused With Orange And Truffle Qil, Grilled Octopus,
Red Onion, Pickled Rock Samphire, Capers And Olive Oil
daBa raviopivng Me Apwua Atro MoptokdAl Kar Aasi Toobpag, XTamod Xtnv Ixdapa,
Kokkivo Koeupuvéi, Kpitapog Tovpaoi, Karrapn Kar EAaidoAado

18€

Crab / Kapovpl
Crab Meat, Cream Cheese, Mayonnaise, Avocado, Cucumber, Radishes,
Quail Egg, Caviar And Tomato Emulsion
KaBovpl, Koéua Topiov, Mayiovéla, ABokavTo, AyyouLpl, Pammavakia,

Avyo OprTukiov, XaBiap! Kai FaAdkToua Toudtag

25€

Tuna Tartar / Taptdp Tovou
Yellow Fin Tuna Tartare, Light Soy Sauce, Sesame QOil, Yuzu, Cucumber Fluid Gel,
Spring Onions And Wasabi Ice Cream
Kitpivorrrepog Tovog Taptap, EAagppid Xoyia, noauéAaio, Moovlov, Yypod TleA Ayyoupiol

Dpéoko Kpeupvdaki Kai Maywtd Novaoaur
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Prawns / Fapibeg
Prawn Croquette With Wild Mushrooms, "Saganaki' Ceam Coulis And Truffle Mayonnaise
Kpokéra Mapibac Me Aypia Mavitapia, Ao Koéua Xayavaki Kar Mayiovéla Toobpag

15€

Moussakas / Movoakag
Eggplant, Potato, Beef Ragout And Béchamel Sauce, Served On A Tomato Cream Base
MeAitava, Marara, BoSivo Payou Kai Mrecaué ke Koéua Toudrag

16€

PASTA & RISOTTO / ZYMAPIKA & PIZOTO

Wild Mushroom Risofto / PIOTO Aypicdv MaviTapiwy
With Black Summer Truffle (15’ Preperation)
Me uavpn kaiokaipivr) Toovea (15’ MpoeToiacia)

20€
Orzotto / KpiBapoTo

In A Light Spicy Tomato And Prawn Bisque, Tomato Confit And Prawns (15' Preparation)
Ye EAappid Mikavtikn Touata Kai Zoud Fapidag, Toudtes Kovei Kai Fapideg (15' MooeToiuaaia)

22€
Pastitsio / MaoTitolo

Paccheri Pasta With Slow-Cooked Beef Ragout, Mornay Sauce And Gruyere Chips
Paccheri Me Bobivo Payob Mayelpeuévo Apya Xtov @ovpvo, Xartaoa Mopve Kai Toirrg MoaBiépag

20€
Carbonara / Kaputmovapa

Agnoloftti Stuffed With Carbonara Cream In A Broth Emulsion And Black Summer Truffle
Agnolotti leuiota Me Kpéua Kapummovapag Xe FaAdkToua Ao Zoud Kar Mavpn Kaiokaipivr Toobpa

26€
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MAIN COURSES / KYPIQY NIATA

Rib Eye
Grilled Black Angus Argentinian Rib Eye, Fresh Hand-Cut Fries, Watercress And Béarnaise Sauce
Rib Eye Black Angus ApyevTivig XTnv Ixapa, @peckokouuéves Tnyavitég MNartdareg, Nepokdpdauo Kar JaAtoa Béarnaise

40¢€

Fillet / DiINETO
Prime Beef Fillet, Potato Purée, Baby Broccolini, Mini Carrots And Bordelaise Sauce
Bobéivo ®iAéTo Prime, Movpéc MNararacg, Baby Broccolini, Mivi KapoTta kai XaAtoa Bordelaise

42¢€

Beef Cheeks / BoSiva MayouvAa
Slow-Cooked Beef Cheeks In Beef Broth And Tomato With Fresh Herbs, Served On Smoked Eggplant Purée
Bobiva MayouvAa Mayeipeuéva Apya Xtnv Faotpa Xe Bodivo Zouo Kai Touara
Me ®péoka Botava, IepPipiouéva e KamvioTo MNovpé Mearlavag

25€
Chicken / KotommovAo
Chicken Breast With Truffle Paste, Corn Cream And Chicken Velouté Infused With Dijon Mustard
XtnBog KotormovAou Me Maota Toovbpag, Koéua Ao KaAaumoki Kai BeEAouTté KototmrovAo Me Apwua MouoTapéag Dijon
20€
Pork / Xolpivo

Iberico Pork Fillet With Pea Purée, Carrots And Red Wine Sauce
Xolpivo @IAéTo Iberico Me Movpé Ao Apakd, KapoTta Kai XaAtoa Ao Kokkivo Koaoi

30€
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Lamb / Apvi
Slow-Cooked Lamb Shank In Red Wine And Fresh Herbs, Served With Celeriac Purée In Its Own Jus
Kotar Apviob Mayeipeuévo Apyd Le Kokkivo Kpaaoi Kar @péoka BoTava,
YepPBipiouévo Me Movpé Xehivopilag Etnv ZaAToa Tou

22¢€

The Turbot / KaAkavi
Turbot Fillet, Celeriac Purée, Smoked White Asparagus
And Broccolini, Served In A Beurre Blanc Sauce With Caviar
DiAéTO ATTO KaAkavi, [Movpég Zeaivopilag, KamvioTo Aeuko XTapdyy! Kai MITooKoAIvI,
YepPBipiouévo Xe Aevkd BobTupo Me XaBidpr

36€

The Sea Bass / AaPpdaki
Wild Sea Bass Fillet, Cauliflower Cream, Mussels, Prawn
And Tamarisk In A "Kakavia" Fish Broth Sauce
DiAéTO ATTO Ayplo AaBpdadki, Kpéua Ao Kouvouris, MUSIa, Fapiba Kar Apuupikia Xe Zaitoa KakaBiag

35¢€
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DESSERTS / ENMIAOPTIIIA

Creme Brilée
Infused With Vanilla And Orange, Strawberry And Orange Salad Marinated
In Vodka And Vanilla Ice Cream
ApowuaTtiouevn Me Bavidia Kai MopTokaAl, ZaAaTta Ao @pAoLAES
Kai MopTtokaAl, Mapivapiouévn Xe Botka Kai Maywtod BaviAia

12€

The Caramel / H Kapaueia
Caramel Montée Ganache, Salted Caramel, Caramel Mirror Glaze,
Decorative Honeycomb And Tonka Ice Cream
kaval Movte KapauéAag, AAuven Kapauéra, KaBpéptng Kapauérag, Eikovikr) Kepnbpa Kai Maywto Tovyka

P

e
12€

The Pavlova / H NapAopa
Crispy Meringue, Red Fruits, Raspberry Gel And Forest Fruit Sorbet
Toayavry Mapéyka, Kokkiva @poura, Yypo TeA Batouovpou Kar Zoputré ATTo @pouTa Tou AAGooLg

12€

Baba Au Rum
Rum-Soaked Baba With Orange Syrup, Créme Anglaise, Peaches, Orange And Strawberries
Mrmaurd Xe Lipomm Amo Moptokah Kai Pobui, Créme Anglaise, PoSdkivo, MopTokah Kar @odouvAeg

12€

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance. Some items may contain traces or have come in contact with one or more of the
following allergens. H vyeia oag eival TOALD onuavTikn yia eudas. Moiv TapayyeileTe, TAPAKAAD EVNUEOWOTE TO TIPOTWITIKO UAG YIa TUXOV ISIAITEDES SIATPOPIKEG TTPOTIUNCEIS, aAepyieg 1) Suoavedieg. Karoia mpoiovTa evoéxeral va TTepiExouV
ixvn n va éxoov épBel o€ agn) Le éva ) TEPIcCCOTEPA Ao TA TTAPAKAT aAAepyIoyova.

JEROREE B | t x ¢ A e @ < ] v ® ® ~ &
F

LUTEN MILK ECCS NUTS  SESAME ~ MUSTARC CELERY Ne) LUPIN SULFITERS FISH MOLLUSKS CRUSTACEANS EANUTS EGAN GLUTEN FREE LACTOSE FREE

e

Service and Taxes are included in the prices. The above dishes may contain freshly frozen ingredients. All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals. / The hotel reserves the right to
alter prices, operating hours and days of the restaurant without prior notice. / The establishment has printed forms available near the exit of the restaurant for the registration of any complaints. Inspector Market Officer: Reisi Meropi /
CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE). Oi Tipég oupmepiAauBavouy OAEG TIG VOUIUES emPBapOVOEG. ITIG aVWTEDG TTAPAOKEVEG EVEEXETAI VA XONOIUOTTOINBOLY Kal
(PPECKOKATEWLYUEVES TTOWTEG DAEG. Z€ OAEG TIG TTAPACKEVEG UAG XPNTIUOTTIOIEITAl £§Toa TTaPBEvo eAaiOAado kal apioTng TToIOTNTAGS NAEAQIO yia TnyavnTd edéopara. / To §evosoxeio Siatnpei To Sikaiwua aAAayng TV TIUGY, TOL WEAPIOL Kal
TV NUEPGV AEITOLPYIAG TOL ECTIATOPIOL XWPIG TTPONYOLHEVN EiSoTToINCN. H emixeipnon SIaBEéTel évuTia SeATIa KOVTG OTNYV €060 TOL ECTIATOPIOL YIA TNV KATAYPAPr) TUXOV TTAPATTOV@Y. / AYOpPavoUIKOG LITELOLVOG: Peion Meporn O
KATANAAQTHE AEN EXEl YITOXPEQEH NA MAHPQEEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMTOAEIZH - TIMOAOTIO).



