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Allergens & Notices

Dear Guests,

The foregoing preparations may contain traces of allergenic products, you are
kindly requested to inform us in any case of allergy.
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Vegetarian

Vegan XoptopayLko

OALkr xoptopayia

ALL ITEMS ON THIS MENU

ARE INCLUDED IN ALL INCLUSIVE



Salads & Cold Appetizers
Zaldteg & Kpua Opektikd

Wild Rocket Salad % @57

with parmesan flakes, pine nuts, sun dried & cherry tomatoes served with
balsamic vinaigrette.

Jahdra pe dypta puAda pokac, vipades wpiung mappelavag, mvoAla, viopativia kat
AMaotéc vroudreg aepPipete ue Bveykpet amo Baraduiko EUSL.

Spring Salad S

with assorted greens, fresh mango, pomegranate, walnuts & honey mustard sauce.
Jaldta amo avauelkTa pUAAA LapouALlwy, HAvyko, Kapudia Kal VIPETOLVYK Qrto HEAL Kal
pouatdpéa.

Burrata cheese * @E} @ ‘

with wild rocket leaves, variety of cherry tomatoes, crispy pancetta and

balsamic glaze with pesto sauce.

Boutuparto PouPalicto tupl pmoupdra pe @UAAa dyplag pokag, moikiAla amo vropativia,
Tpayav Yolplvi mavoEta Kat yYAdoo amo BVEYKPET e evoBE(iko méato.

Marinated tiger prawns % @ @ S
with avocado tartare and saffron aioli sauce.
lapiéeg yiyag mavw o€ taptap amo aBokavto, e 0aAToa aibAl QpWUATIOUEVN L€ KPOKO
Ko{avng.

Beef carpaccio )
Fine sliced prime beef with rocket leaves and parmesan flakes drizzled with olive
oil, lemon juice, capers and freshly ground black pepper.

ExAektr¢c motétntag Bodvo pIAETO KoppEVo ald Kapmdtato pe UM dyplac pokag,
vipades wpuing mapuelavag, elatodado, yupo AgpovioU, KoutpoUPBL kat aacto Pavpo
TLITEPL.

Hot Appetizers

Zsotd OpeKTIKA

“Feta” Cheese flute "'l&,:"

"Feta"” cheese wrapped in crispy pastry filo with tomato marmalade.
Tpayavég pAoyépeg e Tupl péta Kat papuerdda vioudrag.

Greek traditional Aubergine balls * . % % %}' \}

with tahini & grape syrup.
MeAT{avoKepTESEC e OLPOTTL Ao Tay(ivt kat éYnua.

Portobello stuffed mushrooms 1\@/}

13.00 @

13.00 @

16.00 @

16.00 @

16.00 @

1050 @

1050 @

10.50 @

with goat & gorgonzola cheese.

Mavitdpia moptoutédo pe yépLon amo maiatwpevo tupl ykopykovt{oda & katatkiato Tupl.

16.00 @

Grilled Octopus * @ %‘

on caramelized endives W|th ch|ckpea puree and orange vinaigrette sauce.
Xtarmddt atnv oydpa mavw o< kapapeAdwpéva avtidia, moupé amd pePUBLa kat BVeykpET
TTOPTOKAALOU.



Soups

Zoumeg €
Minestrone soup B80T s 750 @
The Classic Italian minestrone broth with parmesan flakes.
H AuBevtikn Italikn colma «Mveatpover pe vipade mapue{avag.
Mushroom soup @ % @ 750 @
with sweet vermouth, basil pesto drops roasted almond flakes and herbed croutons.
Kpepwdn agouma pavitdplwy pe Beppout, méoto BaciikoU, kaBoupdtlouéva auiydala kat
APWUATIOUEVA KPOUTOVLA.
Pizza, Pasta & Risotto
Mitoeg, Zupapika & PL{oto €
Margherita Pizza * ‘ . % @ @«) 15.00 @
Buffalo Mozzarella, tomatoes & fresh basH leaves.
Mitoa «Mapyapita» pe BouBadiota potoapéda, e PPETKEG VIOUATES KAl pUAAA ppETkou
Baciikod.
Fig & Olive Pizza * % .' *' : @ @@ 16.50 @
Prosciutto, rocket, parmesan flakes fig balsamic glaze.
itoa pe mpoooUto, poka, vipddes wptung Mapueldvas kat yAdoo armo
Baadyiko 06t apwpatiopévo pe ouka.
Pepperoni Pizza * ) .' " : @ @ 16.50 @
with Pepperoni salami.
Mitoa pe Memepove caAdut
Wild Mushrooms risotto ‘ ' @ 17.00 @
Arborio rice with oyster mushrooms garhc white wine and parmesan flakes.
P{0T0 [E pavitapla «mAeUPWToUG», OKOPSO, AcUKO Kpaal & vipaddes wpiung mapuelavag.
Linguine ®) (08 ¥ (0@ 8 19.00 @
with prawns, black mussels, asparagus, salmon fillet and saffron cream sauce.
Zupapika AtvykoUwt pe yapibeg, atpeldia, omapdyyta, PIAETO o0oAopoU Kat KPEUWSNG
oaAtoa amo «kpoko Ko{avng.»
Garganelli with chicken fillet * &) . ‘ @ ‘ @@ 1850 @
Garganelli with chicken fillet stripes, creamy pesto sauce and parmesan cheese.
ZUUapLkad ykapykaverL Ue AwplSec ammo pIAETO KOTOTTOUAO, KPEUWSNE adATaa e MevoBE(iko
néoto kat mappedava tupl.
Spinach ricotta Ravioli @0, @) 0 18.00 @

Homemade spinach ricotta ravioli with tomato creamy sauce,

rocket & sundried tomatoes.

JTTIKO PaBloAl e omavakt kat Tupl pLkoTa e EAappld Kpepwsn oaAtoa vioudtag, poka
Kat AlaoTéG VTOLATEG,



Main Courses
Kvpuwg Mata

From the Earth

€
Grilled chicken fillet ‘@ (0 21.00 @
with avocado salsa served with mashed potatoes & seasonal vegetables.
KotomouAo @pAéTo pe odAtoa «aBokAvTo» aepPipeTe pe matdtes moupé Kat Aayavikd
ETTOXNG.
Pork fillet medalllons @ . ‘ ﬁf 21.00 @
Seared Pork fillet medalllons with kolokasi fontan, served with caponata, carrot
puree, celery flakes and Barolo wine jus.
PuUetakia yolpva oepBipovtal pe tnv mapasdootakn Karovdra amo v Xikeia, yiayvi amo
koAokaot, amaénpauéva puALa aEAVoU, TOUPE KAPOTOU KAl OAATOQ armo KOKKLVO Kpaol
“Barolo”,
Slow cooked lamb shank 55 . ‘ 24.00 @
Slow cooked lamb shank "Kleftiko" served with village potatoes and thyme sauce.
Jlyopnuévo Apviolo Tpupepd KOTal aepPBIPETE e YWPLATIKES TTATATEC KAl GAATOA Ao
Buuapt.
Char grilled Rib Eye with red wine sauce 8)1@) @) T 32,00 @
Prime Beef Rib eye on wild mushrooms ragout served with pommes neuf and
seasonal vegetables
Boéwvry omadoumpi{6Aa Ynuévn otnv oxdpa oepBipeTe e payoU dyplwv pavitaplwy,
TTATATEC TNYAVNTEG Kl AQYaVIKA ETTOXTG.
From the Sea
Seafood Paella '/ '@ (¥ @) (e 22.00 @
Seafood paella with black shell mussels, calamari, octopus, prawns, green peas &
bell peppers.
Magylta Oalaoovwy pe paopa pusdta, KaAaudpl, ytTamodt, yapides, oepPipete e apakd kat
TILTTEPLES.
{ 2%
Grilled Calamari s . ‘ @ %“ff @ 22.00 @
Scottish grilled calamari on chickpea puree, drizzled with sun dried tomato
vinaigrette, spaghetti of root vegetables.
EKAEKTO KaAaudpt Skwtlag atn aydpa Ue PVEyKPET amo ALaoTéC VTopdTeg, oepBipetat e
moupé amo pePUbla kat pt{wdn Aayavikda.
Seabass Fillet ¥/ L0,(@) (@) (1) (s3 2400 @

Baked seabass fillet with Piedmontese couli, mash potato, lentil salad and
asparagus spears.

PUETO ammo AaBpdkt atov poUpvo Ue KOUAL arto To «[MevTudvT» e mumepléc PAwpivng,
0epPlpeTe e TOUPE TATATAC KAl OAAATA [E PAKLEC Kal aTTappdyta.



Vegetarian
a Xoptopdyoug €
Spinach gnocchi 5o (B 1',‘1:5 @ 17.00 @

Spinach Gnocchi with coconut cream sauce.
«NLOK» yepLotd pe omavakt kat odAtoa amo Ivsokapuébo.

Vegetarian Cannelloni (8 }‘\@/3 @ 16.00 @
Cannelloni with spinach, ricotta cheese & tomato sauce.
KaveAdvia pe omavdkt kat tupl «ptkdta» oepPipete pe odAtoa viopdrag.

Buckwheat with Grilled Vegetables @ 15.00 @
Buckwheat with spinach, grilled vegetables & plant made vegan cheese.
dayomupo pe ormavdkt & Aayavika atnv oyapa.

Desserts c

Eréoprua

Local Dessert of the day :‘\&.A’" "‘\@/’ \e) 750 @
Mapadoatakd yAUKS TG nuépag

The Mediterranean cheese cake K%,J’ 8.00®
with figs, anari cheese and carob sauce
To 61k6 pag Meooyetakd tallkelk e oUka, Tupl avapl kat cdAtoa armo yapoumia

Chocolate Tart ~#.48,) {8 {0} 8.00®
Tapta okoAdrag

The Authentic tiramisu 8. (6. 8.00 @
Tipautoou

Fresh Seasonal Fruits 7.00 @
®péaka ppouTa EMoxNG

Ice Cream Selection @scoes (0 5.00 @

Please ask a staff member for the available flavours.
Emtidoyn amd Maywtd (3 UmdAeg).
MapakaloUue pwTHoTe yLa tig yeUOoELS.



Beverage List

€
Draughts Beers & Ciders
Carlsberg 25¢ 3.00 @
Keo (Local) 25¢ 3.00 @
Carlsberg Alcohol Free 3¢ (0.0) 4.00 @
Corona 33¢d 5.00
Somersby 33¢ 5.00
Liguers #¢
Filfar (Orange Liqueur) 6.50
Limoncello (Lemon Ligueur) 6.50
Eaux de Vie4<
Zivania (Local) 5.00 @
Grappa Venetta 6.50
Digestives 4¢
Jagermeister 6.50
Fernet Branca 6.50
Soft Drinks <5<
Pepsi 350 @
Diet Pepsi 350 @
7Up 350 @
Diet 7Up 350 @
Ivi Orange 350 @
Soda Water 350 @
Ice Tea 350 @
Lemon or Peach
Juices 350 @
Orange, Apple, Pineapple, Cranberry, Peach, Tomato
Water
Acqua Panna Imported Still Water 50cl 3‘00
Zagori Imported Still Water 100 cl 3.50
Acqua Panna Imported Still Water 100cl 4.50
Souroti Imported Sparkling Water 25cl| 3.00 @
S. pe”egrino Imported Sparkling Water 75c| 4.50
Hot Beverages
Instant Coffee 4.00 @
Filter Coffee 5.00 @
Espresso 350 @
Double Espresso 450 @
Americano 450 @
Cappuccino 5.00 @
Café Latte 5.00 @
Tea Selection 4.00 @

English Breakfast, Earl Grey, Jasmine, Green, Mint, Peppermint, Chamomile
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