WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT.

If you have an allergy or sensitivity to a certain food, no matter how big or small, it's important you let us
know. Please contact our Front Office desk to arrange an appointment with our Food & Beverage Manager
and Executive Chef. To help make things clearer, on our buffets and menus, we've labelled the most common
allergens which could be present in our food. Please use these as an indicator to help you make an informed
decision about what you put on your plate.

OTAN NPOKEITAI T'1A AANAEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av éxete kamota aAlepyla 1) evaloBnoia oe kdmolo cuykekpLpévo @ayntd, eivat TOAD oNUAVTLKO va TO
yvwpiloupe. Mapakalolpe 6Twg ameubuvBeite otnv umtodoxr| yLa va Kavovioete éva paviefol e Tov

Food & Beverage Manager kat tov Executive Chef. [ta va kdvoupe ta mpdypata mo oagr), 6Ta UMoLEE Kal
Ta pevol pag €xoupe emonudvel Tig o Stadedopéveg allepyieg Tov PMmopel va UTIAPXOUV GTO YAYNTO HAG.
MapakahoVpe XPNOLUOTIOOTE TNV TTAPAKATW onpaveon yia va E€pete Tt Balete oTo TLATO 0AG.
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(CONTAINS SULPHUR DIOXIDE
CONTAINS CELERY CONTAINS CRUSTACEAN &SULPHITES CONTAINS EGGS CONTAINS FisH CONTAINS GLUTEN
MEPIEXEI SEAINO MIEPIEXE OSTPAKOEIAH MEPIEXE| AIOZEIAIO TOY GEIOY MEPIEXEI AYTA MIEPIEXEI WAPI MEPIEXEI TAOYTENH
& NITPQAEZ NATPIO
@@ @ NLERGEY @ NLERGEY, @ NLERGEY, @ NLERGEY,

CONTAINS LUPINS CONTAINS MILK & EGGS CONTAINS MILK CONTAINS MOLLUSCS CONTAINS MUSTARD CONTAINS NUTS

NEPIEXEI AOYMINA TIEPIEXE TAAA & AYTA MIEPIEXEI TAM MEPIEXEI MANAKIA NEPIEXEI MOYZTAPAA MIEPIEXE] ZHPOYE KAPMOYS
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CONTAINS PEANUTS CONTAINS SESAME CONTAINS SOY VEGETARIAN
MEPIEXE] BIETIKIA NEPIEXEI SOVEAMI MEPIEXEI SOTIA XOPTOGATIKO

KAYTEPO MOAY KAYTEPO






Appetisers & Refreshing Salads Buffet /
Mnovécg pe Opektika & Apooepég Zahdteg €15.00™

Begin your journey with a fabulous selection of antipasti Mediterranean
favourites, including refreshing salads and appetisers offered in buffet style
intensely fresh, enticingly fragrant and unbelievably flavoursome.

Zekwnote to tagldL oag pe pla vmépoxn emAoyr) amnd antipasti, ayamnuéveg
dpooepég caAdTeg NG Mecoyelov Kal OPEKTIKA TTIOU TIPOCPEPOVTAL OE OTLA UTIOVPE
yla amoOALTN PPeokdda, TTPOKANTIKO ApwHa KAl aTioTEVTN Yebaon.

MAIN COURSES / KYPIQZ MIATA

PI1ZZA / NITZA
Margarita €15.00™

Buffalo Mozzarella, Tomatoes & Torn Fresh Basil Leaves
BouBaAiota MotoapéAa, Ntopdta & @péoka @OAAa BaotAikol

®@

Fig & Olive €16.00"

Prosciutto, Rocket, Parmesan Flakes, crushed Black Pepper,
Laced with Fig Balsamic Glaze & Olive Oil

MNpooouto, Poka, Nupddeg Mappelavag, Bpuppatiopévo Mauvpo Mimépt
& \doo am6 Bahoduiko pe 20ko

®O6@

Pepperoni & Feta €15.00™
Pepperoni Salami, Bell Peppers, Red Onions & Feta Cheese
Memepovy, Mumeplég, Kokkvo Kpeppodt & Oéta

@®E®

Local €15.00™

Halloumi Cheese, Village Sausage, Smoked Lountza,
Fresh Tomatoes & Oregano

XaAoUut, Xwpatiko Aoukaviko, Kamviotr) Aovvida,
Qpéokeg Ntopdteg & Piyavn

®O®

Vegetariana €15.00™
Spinach, Tomatoes, Mushrooms, Onions, Artichokes & Bell Peppers
2mavakt, Ntopdteg, Mavitdpla, Kpeppidt, Aykivapeg & Mimeptég

®O®



PASTA / ZYMAPIKA

Squid Ink Linguini €18.00™

Fresh Handmade Squid Ink Linguini tossed with Squid,
Prawns, Mussels, Crab & Calamari, moistened with White Wine,
enhanced with Citrus Butter Sauce & Fresh Dill

®péoka Xetpomointa Aykouvivt pe MeAdvt Zoumidg avakatepéva
ue KaAapapt, Mapideg, Mbdla & KaBoupla, ofnouéva pe Agukd Kpaol
& 2dAtoa Boutipou pe Eonepidoeidry & Opéoko Avnbo

OlOICIOITI©

Penne €17.00"

Fresh Homemade Penne with Chicken, Chorizo Sausage
& Cherry Tomatoes, enriched with Rustic Tomato & Basil Sauce

Ppéokeg Zmitikeg Méveg pe KotdmouAo, Aoukaviko ToopiBo & Ntopartivia,
ouvodeuodpeveg and Xwptdtikn 2dAtoa pe Ntopdta & BaotAikd

OlT)

Cannelloni €18.00™

Hand-rolled Spinach & Ricotta Cheese Cannelloni,
served on a bed of Light Pink Tomato Sauce & Baby Arugula Leaves

Kavehdvia Tuhypéva oto Xépt pe 2mavakt & Tupl Pikota,
oepBLplopéva o pla otpwon and Pol 2dAtoa Ntopdtag & GOANa Pokag

®OO@@®®

RISOTTO / PIZOTO

Mushroom Risotto / Pu{6to pe Aypra Mavitdpia €18.00™
Wild Mushrooms Risotto perfumed with Truffle Aroma

& Parmesan Foam

Puloto pe Aypla Mavitdpla apwpatiopévo pe Apwpa Tpolpag

& Appo Mappelavag

®O®



FROM THE EARTH /ANO THTH

Chicken / KotomouAo €21.00™

Succulent Breast of Chicken filled with Feta Cheese & Fresh Mint, Vegetable
Orzo, Roasted Cherry Tomatoes & Feta Froth

Zoupepd OAéTo amd 2tBog KotomouAo yeplotd pe Tupt Péta & Ppéoko Avdapo,
KpBapdki pe Aaxavikd, Wntd Ntopativia & Appd Pétag

®O®S

Pork / Xoipwvé €22.00”

Tender Pork Loin with Grape Syrup, wrapped in Smokey Bacon, accompanied
by Jerusalem Artichoke Purée & Juniper Berries Jus, scented with Lemon Zest

MaAako Xotpwvd Wapovéppt pe MNdoo ZtaguAiov, Tulypévo o Kamvioto
Mméikov, cuvodeudpevo amo Moupé Kohokdot, 2aAtoa pe TpLuibla, apwpaTlopévo
pe Z0opa Aepoviov

@HO@S

Beef / Bodwo €22.00™

Juicy Sous-Vide Beef Sirloin, Garlic Mashed Potatoes, Mushroom Ragoiit,
Market Vegetables & Pepper Sauce

Bodwé Kovipa Piléto payelpepévo oe Kevo Aépoc, Moupé Matdrtag pe 2kdpdo,
Payol Mavitapiwv & 2dAtoa Mimeplov

®O®S

Lamb / Apvi €26.00"

Slow-Roasted Lamb Shank ‘Kleftiko’ with Herbs, Seasonal Vegetables,
Red Wine Lamb Jus, Baby Potatoes & Warm Halloumi Cheese

Apviolo Kotol ‘KAéptiko' pe Mikpég Matdteg, 2aAtoa Kokkivou Kpaaotot,
Nayavikd Emoxnc & Zeotd Xalovut

@@



FROM THE SEA / A0 TH GAAAZZA

Sea Bass / AaBpakt €27.00”

Line-caught Fresh Sea Bass Fillets, Baby Potatoes, Orange Zest, Fig & Olive
Tapenade

DdNéto and Dpéoko NaBpdkt, Mikpég Matdteg, Zbopa MoptokaAloy, 20ko &
MNdota EAldc

SIT)

Swordfish / Zwpiag €24.00™

Grilled Swordfish Medallions drizzled with Olive Oil & Fresh Lemon Juice,
Herby New Potatoes & Swiss Chard

Puéto Zipla otn Zxdpa pe EAadhado, Opéako Xupuod Aepoviot, Mikpég Matdteg
pe Mupwbika & Zéokoula

SIO)

Seafood Paella / Maéyia Oalacowvwv €22.00"

Saffron Infused Paella with Black Shell Mussels, Calamari, Octopus, Prawns,
Green Peas & Bell Peppers

Maéyla pe Kpoko Kolavng & Matpa Mubia, Kahapdpt, Xtamodakt, Mapideg,
Mmnlélla & Mimeplég

O@H®@

Calamari / KaAapdpt €22.00™

Fresh Calamari stuffed with Fresh Mint, Local Cheese & Rice, Oven Roasted
with Plum Tomato Sauce and served with a Rocket & Cherry Tomato Salad
with Aged Balsamic Vinegar

®péoko Kahapdpt yeptotod pe Ppéoko Avdopo, Ntomio Tupl & PO, ZdAtoa amd
Wntég Ntopdreg, oepBipetal pe 2aldta and Poka & Ntopartivia pe MoAaiwpévo
BaAoduiko

@@ @

LOCAL VEGETARIAN / XOPTO®ATIKO

Moussaka / Mouoakdg €18.00"

Traditional dish cooked in a clay pot with Eggplant, Zucchini, Potatoes,
Mushroom & Artichoke Ragoiit & Kefalotyri Cheese Sauce

Mapadootlakd midto Ynuévo oe toovka pe Mehtlava, KohokuBakt, Matdteg pe
Payol amé Mavitdpia & Aykivapeg & 2aAtoa and Kepalotipt

®EO®

Tourlou Tourlou / ToupAo0 ToupAod €18.00™

Seasonal Vegetables cooked in a rich Tomato Sauce with Oregano & Basil,
topped with Crumbled Feta Cheese and served in a clay pot

Aaxavikd Emoxnc ynupéva oe mholola 2dAtoa Ntopdtag pe Plyavn kat BaotAiko,
Tupl ®éta, oepPiplopéva oe Toolka

®@



DESSERTS / ENIAOPTIIA

Mascarpone Cheese Mousse / Mou¢ Maokapmnoéve
Roasted Almonds, Dry Meringue & Amaretto Sauce
Moug pe Tupt Maokapmove, Wnta Apvydala, Mapéyka & 2aAtoa Apapéto

@®EO

Chocolate Catalana
Cream Tart, Pistachios & Hazelnuts in Honey, Vanilla Ice Cream

KatoAavikny Kpépa oe Tapta pe Piotike Awyivng, ®ouvtolkia, MéAL & Maywtd
Bavilla

@®E@O

Loukoumades / Aovkouvpadeg
Honey Balls with Walnuts & Cinnamon, served with Kaimaki Ice Cream
Noukoupadeg pe Kapudia & Kavéla, oepBipovtal pe Maywtd Kaipdkt

@®E@O

Saffron Panna Cotta / NMavakota pe Kpoko Ko{avng
Apricot Purée & Pistachio Praline Macaroons
Me Moupé Bepikoko & Makapov pe MpaAiva & Ouotikt Awyivng

@®EO

Fruit Platter / MuatéAa Ppoldtwyv
Fresh Seasonal Sliced Fruit Platter
Matéa pe Koppéva Ppolta Emoynig

®

Ice Cream Selection (3 scoops) /

Eridoyn and Maywto (3 pmaleg)

Please ask the waiter for available flavours
MNMapakaAoUpe pwINoTe ToV oePPLTOPO VLA TIG YEVOELG

@O

€7.00”

€7.00”

€7.00"

€7.00”

€7.00”

€5.00”



CHILDREN'S MENU / NAIAIKO MENOY
Grilled Chicken Breast with Steamed Rice & Vegetables /
2tn0o¢ KotomouvAov Xxapag pe POlL Atpot & Aayavika

White Fish Fillet with Mushy Peas & Potato Purée /
DAéto Asukob WapLob pe Mouvpé Apaka

& MNovpé MNatdtac @ @

Homemade Melted Cheese & Tomato Pizza
with Crispy Bacon Bits /

Nitoa pe Auwpévo Tupi & Ntopdrta
pe Tpayava Koppdtia Mnéwkov

Homemade Ham & Sweet Corn Pizza /
Mitoa pe Zapnév & Muké Kalapmdxe

Penne Pasta with Fresh Tomato & Basil Sauce,
Cheddar Glazed Chicken /

MNéveg pe ZaAtoa Ppéokiag Ntopatag & BaolAiko,
KotémouvAo pe Tupi Toévtap

Spaghetti Bolognese / Zrayytt MroAovéEl

DESSERTS / ENIAOPTIIA

Jello
Fruit Jello with Vanilla Sponge
Zehé pe @polta & Mavteondvi Bavihiag

®O®@O

Vanilla Cream / Kpépa BaviAiag
With Banana & Strawberries
Me Mnavaveg & Opdouleg

@®E@O

Ice Cream Selection (3 scoops) /

Eridoyn ano Maywto (3 pmaleg)

Please ask the waiter for available flavours
MNapakaAoUpE pWTNOTE ToV 0gPPLTOPO YLa TIG YEVOELG

@O

€8.00”

€8.00”

€8.00"

€8.00”

€8.00”

€8.00”

€5.00”

€5.00"

€5.00"



BEVERAGE LIST / KATAAOIOz NMNOTQON

BEERS / MIMYPEZX
Draught / BapeAiowa 25cl

HOT BEVERAGES / ZEXTA POOHMATA
Instant Coffee / Ztypratog Kapég
Espresso / Eontpéoo

Filter Coffee / Kapég ®iAtpou

Café Latte / Kapég Aate

Cappuccino / Karnoutoivo

Hot Chocolate / Zeotn ZokoAdta
Double Espresso / AutAog Eontpéco

Tea Selection / Toat
Please ask your waiter for our selection of teas
MNapakaAoUpE PWTNOTE TOV 0EPRLTOPO YL TNV ETILAOYY] MAG

amo6 Sudgopa gidn toayLol

SOFT DRINKS / ANAWYKTIKA
Soft Drinks / Avapuktika 20cl
Iced Tea / MNaywpévo Toal 33cl
Fruit Juices / Xvpoi ®povtwv 20cl

BOTTLED WATER / EMOIAAQMENA NEPA
Still Water / MetaAAwko Nepd 100cl

Sparkling Water / AvBpakotUyo Nepo6 75cl
Sparkling Water / AvBpakovxo Nep6 33cl

€2.50™

€3.50”
€3.50™
€4.50”
€4.50™
€5.00™
€5.00™
€4.50”
€3.50™

€3.50”
€3.50™
€3.50”

€3.50”
€4.00™
€2.50™



" Part of the All-Inclusive Package
MepthapPavetal oto Makéto All-Inclusive

Prices include VAT & Taxes
2TUG TLpéG oupmeptAapBdvovtal OAEG oL VOULUESG ETILRAPUVOELG



