ALL DAY MENU

APPETIZERS / OPEKTIKA

Sea bass ceviche with citrus sauce, mango, onion, lime, peach,
chives and fresh coriander
Ceviche A\avpdki ue CAATOQ €0TTEPISOEISCV, UAVYKO, KQEUMVSI, AdiU,

008AKIVO, TXOIVOTTOATO KAl (PPETKO KOAIQVEPO

Y o™~

19€

Tuna tartare with avocado, chili, soy, fresh coriander, sesame,
diced cucumber and lime
TapTap TOVOL We ABOKAVTO, TOIAI, OOYIQ, PPECKO KOAIQVEOO, COLOALI,

ayyoLEAK! KOpE Kal Adiu
@) e ik
24€

Grilled squid with tfarama mousse, Messolonghi roe and aromatic herb oil
KaAaudipr oxapag ue poug Tapaud, avyoTapaxo MecoAoyyiou
KQIl QpUATIKO AGSI ULPWSEIKWYV
2 N
17€

Chickpea dish with hummus cream, chorizo and smoked Metsovone cheese

PeBuBASa e KpEua xoLUOLG, TOOPIBO KAl KATTVIOTO TLPI METGOROVE

R i3
19€

Octopus with Santorini fava and caramelized onion

XTamobaki ue @AaBa Xaviopivng KAl KAPAUEAWMEVO KOEUUVSI

2e®
17€

Warm halloumi with soft lemon cream, seasonal greens and lime pearls

Ze0TO XQAOULUI UE ATTAAN KPELUQA AELOVIOV, XOPTA ETTOXNG KAl TTEQAES ATTO AdIU

(XORIY)
17€
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Pinsa with provolone, mortadella, ricotta, basil pesto, tomato sauce

Pinsa ue mooBoAdve, HopTadéAQ, PIKOTA, TTECTO BACIAIKOL, CAATOQ VTIOUATAG
B om
U9

19€

Pinsa with tomato sauce, mozzarella, prosciutto, rocket, parmesan flakes, truffle oil

Pinsa ue caAToa vIouATag, HOTOAPEAD, TTPOTOUTO, POKA, PAEIKS TTapuelavag, Aad TpoLPAG
B o
U@

19€

SALADS / YAANATEL

Salad with two-colored quinoa, shrimp, aragula and citrus sauce
JaAdaTa ue Sixpwun Kivoa, yapiseg, pOKA KAl CAATOA ECTTEPISOEISWOV
Y _ s
ICOBZ
18€

Mesclun salad with goat cheese, caramelized nuts and forest fruit dressing
YaAdTa mesclun ue KaToikiolo TLPI, KAPAUEAWLEVOLS ENPOVG KAPTTOUG

Kal VTIRETIVYK QT ppoLTA TOL §A0C0LS

L XON
15€

Greek salad with tomato, onion, caper, pepper, rusks, feta, olives, oregano and olive oil

EAANvIkn caAaTta ye vrouadta, KpeupLsi, karrapn, mrepid, Tadiudadl, gEra, eAIEG, piyavn kai eAaioAado

s Wl
15€

Burrata with colorful tomatoes, basil pesto, strawberry cream and baby arugula

YaAdTa burrata ue TTOAVXOWUES VTOUATES, TTECTO BATIAIKOL, KPEUA PPAOLAQG Kai baby poka
eV
20€

Caesar salad with smoked bacon, iceberg lettuce, chicken fillet and mayonnaise dressing

JYaAdra Kaioapa ue kamvioTd bacon, iceberg, QIAETO KOTOTTOLAO Kai VIPEDIVYK UayioveCag

2 JHE AN
18€
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MAIN DISHES / KYPIQX MMIATA

Velvety bouillabaisse with fish fillet
MrTouylautTéca BEAOVLTE UE PIAETO WapIoL

- @@ t

20€

Risotto stuffed with feta mousse and lemon gel
PIOTO YEUIOTA UE UOLG PETAG KAl TLEA AEUOVIOV

o

Risotto with wild mushrooms and truffle oil
PiZoTO e ypia pavitdpia kal AGd TpoLPAG

®bw
19€

Shrimp pasta with fomato sauce, bisk and fresh basil
[apiSouakapovabda e cAAToa vIOUATAG, UTTIOK KAl (PRECKO BATIAIKO

¥ B
35€

Cacio e pepe pasta
Zuuapikd cacio e pepe
wh '
18€

Grilled chicken fillet with wild rice and yogurt sauce with herbs
DIAETO KOTOTTOLAO OXAPAG e AypIo PVY KAl CAATOQA YIQOLETIOV lE HVPWSIKA
[}
 JORKN,
20€

Rib-eye with sweet potato purée and baby vegetables glazed with aromatic butter
Rib-eye ue movpé yAukoTTaTarag kar baby Aaxavikd yAQoQpICUEVA UE APWUATIKO BOVTLPO

s
45€

Lamb chops with topinambur purée and lamb sauce
APVAKI TTAISAKI UE TTOLPE TOTTIVAUTTIOLE KAl CAATCA APVIOL

@8 A
38¢

Beef fillet with wine sauce and early vegetables
DINETO LOOXAPICIO e TAATOQ KOAOIOL KAl TTRGILA AaXAVIKA

®8 A
45€
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DESSERTS / ENMIAOPTIIIA

White chocolate mousse, flavored with lime, crunchy macarons, chocolate soil
and Madagascar vanilla ice cream
MOULGC AELKNG COKOAATAG, QPWUATIOUEVN UE AU, TOAYAVA MACArons, XwUa COKOAATAG

Kal TTayT0 Paviia Madayaokapng
Ok
17€

Mille-feuille with fluffy cream and forest fruits sauce

MIA@EIY e appdaTn Koéua kal CAATOa amo gpoLTa ToL SACOLS
OFk X
18€

Ferrero mousse with caramel sauce
MouLg QepéPOo UE CAATOA KAPAUEAQS

Ok X
18€

Traditional Greek dessert of the day

Mapadooiakd eEAANVIKO YALKO NUEOLAC

Ok X
15€

Choice of ice cream (per scoop)
EmAoyn maywTol (ava umaiq)

L JORE AN
3€

Seasonal fruits
dpoVTA ETTOXNG

w®®

17€
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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 fraces or have come in contact with one or more of the following allergens.

H vyeia oag eival TToAD onuavTikn yia euag. MpIv TapayYEAETe, TTAPAKAAD EVNELEOTE TO TTOOTWTTIKO UAG YIA TUXOV ISIAITENEG SIATOOPIKES TTOOTIUNTEIG,

aMepyieg n Suoavedieg. Kammoia mpoidvTa evEEXETAI VA TTEPIEXOLV IXVN N VA EXOLV E0OEI O€ ETTAPN UE €va ) TIEPICTOTENA ATTO TA TTAPAKATW AAAEQYIOYOVA.

¢ B @ & 5 @8 t X & A e

GLUTEN MILK EGGS NUTS SESAME MUSTARD CELERY SOY LUPIN SULFITERS FISH
_ ¢ @4‘
W < | W ® ® . Z
MOLLUSKS CRUSTACEANS PEANUTS VECAN GLUTEN FREE LACTOSE FREE SPICY CINNAMON

Ol Tipég ooumpl)\cu[’;ovouv o)\sg TIG VOUIUEG emMBapLVOElG / Na oTmoIasATTOTE AAEQYIa 1) SIATPOPIKA oovneilo ﬂGpGKG)\EIO'BE OTTwG omiueovemi OTOV OEPPITOPO Hag miv Ty nopoyye)\lo oag .
ITIG AVTEQR TTAPAOKELEG EVEEXETAI VA XONOIUOTIOINOOLY KAl PPECKOKATEWLYHEVEG TTPWTEG LAEG. L& OAEG TIG TTAPACKELEG HAG XPNOIWOTIOETal EETpa TTAPBEvo eEAAIdAad0 Kal apioTng TToIOTNTAG
NAIEACIO yia Tnyavnta ebécpara. / To §evodoxeio S1amnpei To SiKaiUa aAAYAG TGV TIHGY, TOL WEAPIOL KAI TY NHEPGY AETOLEYIAG TOL ECTIATOPIOL XWPIG TTPONYOLLEVN aiboTToINoN. H emixeionon
SIa6ETEl £VTLTTA SEATIA KOVTA OTNV ££060 TOL ECTIATOPIOL YIA TNV KATAYPAP TUXOV TTAPATIOV@Y. / AYyOpaVOUIKOG LTTELOLVOG: Peion Mepotin O KATANAAQTHE AEN EXEl YMOXPEQYH NA NAHPQXEI,
AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEI=H - TIMOAOTIO). Service and Taxes are included in the prices / Please inform our service staff for any food allergies. / 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).



