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SANDWICHES & BURGERS
RAW BAR

Bagel with smoked salmon, cream cheese, lemon, chives & cucumber flakes

Bagel e kamviotd colopod, topi kpépa, Aepdvt, GYOVOTPUGO
& phoideg amd ayyovpt

23

Ciabatta sandwich with prosciutto, buffalo mozzarella, semi dry tomatoes
& black truffle mayo

Towmdta pe Tpocsovto, buffalo potsapéra, nuiMactéc vioudteg

& poyroveCa pe povpn tpodea

23

Tortilla wrap with grilled chicken, lettuce & homemade Caesar’s dressing
Toprtiyw pe KotOMOLAO GYAPOC, LapovAl & omitikn Caesar’s vipEotvyk

20

Club sandwich with crispy chicken, fontina cheese & smoked bacon
Club sandwich pe tpayavo kotdomovro, Tupl ovtivo & KomvieTod UTEkov

20

Black Angus mini burgers with aged cheddar cheese, crispy shallots
& BBQ sauce

Black Angus mini burgers pe moioimpévo topt toévtap, Tporyavd EGalot
& cditoo BBQ

28




APPETIZERS

Freshly baked bread with feta & bell pepper dip, marinated olives
& virgin olive oil
dpeokoynuéva yopdkio cepPipiopéva pe viin and eéto

& yhokiég mumeptés, papvapiopéveg eMEg & mapBévo ehatdAado 4
Assortment of guacamole, hummus & aubergine salad served

with pita bread & crostini

[TowiMa amd guacamole, hummus & peAvilovocaldta cepPipiopéva

Le mtovdeg & kplrcivia 16
Seabass carpaccio with lemon, piment d’ espelette, organic olive oil

Koprdtolo and Aavpdit pe Aepovy, mmeptés TUEVTO & opyavikd EAIOANO0 24
Organic salmon tartar with avocado, chilli & lime

Taptap and opyavikd colopd pe afoxavto, Toil & Adip 26
Salmon balik with horseradish cream, pickled beetroot & red caviar

Yoroudg balik pe kpépa amod ypévo, mikieg mavilaplon & kOKKvo yafidpt 36
Beef carpaccio with lemon, maldon sea salt & truffle pecorino cheese

Kapnatoo pooyapico pe Aoapovi, ardatt maldon & tupi mekopivo pe tpovea 25
Grilled octopus with pickled artichokes, cherry tomatoes, caper & green olives

Xtamdotl oxdpog pe mikieg ayyvapos, viopotivia, Kamopn & tpdoives eMEg 23
Prawn in beer butter with fennel seeds, citrus & tarragon sauce

[Napideg o kpovoTa PTLPOS pe LopaBddcTopo, EGTPAYKOV

& cdAton eoTEPEIDOEIdDV 26
Polenta crusted feta cheese crocquets with roasted tomato chutney & arugula

Kpokéteg pétag o kpovota moAévtag pe chutney ynmg viopdrtag & poxa 18
Beef meat balls with allumette potatoes & yoghurt sauce

Mooyapicia kepteddaxio pe matdteg allumette & cditoa yrioovption 18

SALADS

Mixed leaf salad with asparagus, avocado, sweet corn & citrus dressing
Avapewctn caldta pe oropdyya, afokivto, KOAUTOKL

& vipéotvyk eoTEPEIOOEIDDV 16
Marinated beetroot salad with roasted aged goat cheese & pistachio nuts

Yaldta and popvapiopuéva tovtiapto, Ynto Taloaopuévo KoTotkiclo Tupi

& opuotikio oyivng 19
Quinoa salad with valeriana, cranberries, avocado & lime

Yoidta kvoa pe Barepidva, kpdvumept, afoxkdvto & Adip 19
Greek salad with cherry tomatoes, feta cheese, olives, caper leaves

& organic olive oil

XopuaTikn GoAdTo LLe VTopativia, eEta, EMEC, KAmTapOPLALL

& opyovikd ehadA0d0 19
Mixed leaf salad with buffalo mozzarella, green apple, prosciutto,

walnuts & grapes dressing

Avapuewctn caldta pe potoopéia buffalo, mpdcivo unAo, Tpocovo,

Kapvdlo & VIpESGIVYK omd GTOQOALL 20
Mesclum salad with langoustines, avocado, mango & lime - chilli dressing

Mesclum coAdta pe kapoafioes, afokdvto, pavyko & GaATca

and AMdup & toil 34
Caesar’s salad with baby gem, marinated grilled chicken, parmesan flakes

& homemade dressing

Caesar’s caldta pe baby gem, poptvapiopuévo yntod KOTOTOVA0, AVOEG

TopUeECAVAS & OTITIKO VIPEGGIVYK 20




PASTA & RISOTTO

Homemade tortellini with gorgonzola cheese, tomato confit, prosciutto & basil oil
Xepomointo topterivt pe ykopykovt{oia, Topdto Kovel, T1pocovTo

PIZZA

& Laol BaciAtkon 24
Penne with tomato sauce, buffalo mozzarella, cherry tomatoes & basil leaves

[Tévvec pe oaAtoa vioudtag, potsapéra buffalo, vropativia

& @UAAa BactAtkov 20
Linguini with clams, bottarga, saffron & lemon sauce

Avykovivt pe Kudmvia, oavyoTapayo, GoPPav & GAATG AELOVIOD 26
Risotto with fresh summer truffle & aged parmesan cheese

Pv(6t0 pe ppéoxia karokaipivi Tpovea & molotwpuévn tapueldva 32
Orzo pasta with shrimps, scallops, spicy tomato sauce & tarragon

KpBapodto pe yopideg, ytévia, Kavtep cAATGO VIOUATOS & E0TPAYKOV 30

Margarita

Maoapyapita 18
Diavola : pepperoni, bell peppers, onions, garlic & green chilli

Diavola : memepdvt, YAvki€g mmepléc, KpeppHot, okopdo & Tpacivo TGiit 22
Truffle : wild mushrooms, parmesan & fresh summer truffie

Tpoveag : dypla pavitaplo, moppeldvo & epEsKLo KAAOKOLPIVY TPOVQO 32
Greek : cherry tomatoes, prawns, feta cheese & oregano

EAAvucn : vropativia, yapideg, eéta & piyavn 24
Italian : prosciutto, gorgonzola & arugula

[taAkn : Tpocovto, yKopykoviLoAa & poxa 24




MAIN COURSES

Marinated grilled chicken with baby potatoes, lemon & fresh thyme sauce

Maopvapiopévo kotomovio oydpag pe baby matdteg & cdAtoo Aepoviod
ne ppécko opdpt

26

Grilled Black Angus rib-eye steak with summer truffle butter, roasted
apsaragus & crusty potatoes

Black Angus rib-eye steak oydpag pe BovTuopo KaAOKAPIVAG TPOVPAG,
yntd cmopdyylo & Tporyoveg TaTaTeS

48

Grilled veal chop with herb crusted potatoes, mushrooms fricassee

& Vinsanto - rosemary sauce

Mooyapicio umpiloia YEAOKTOC GYAPOS LE TATATES, LAVITAPLO PPIKOCE
o€ c0ATo0, and devipoAifavo & Vinsanto

36

Organic salmon fillet with bio vegetable pligouri, lemon & herb sauce
Dd1Aéto opyovikoh GOAOHOV pEe BLOAOYIKO TANYOUPL ACXOVIKAOV
& cdAtoo LupOIKOV e AepdVt

34

DESSERTS

Banoffee with vanilla ice cream

Wild seabass fillet with zucchini julienne & lemon verbena sauce

d1Aéto and medayicto Aavpdxt pe koAokvOakia julienne & caAtoa Aovilag

34

Mrovoet pe maywto Pavilio 14
White forest with cherry sorbet

White forest pe sorbet kepdot 16
Lemon pie with fresh forest fruit compote

Tapta Aepoviod pe Koumdota amd EPOVTA TOV dAGOVS 16
Chocolate lollipops with rice crispies & caramel sauce

[Avprtlovpla cokoldtag e rice crispies & GAAToa KopauELag 18
Ice cream & sorbet (per scoop)

[TowkiMa moymtov & sorbet (1 i) 6
Fresh fruit platter

Dpéoxa epovTa ETOYNG 18

Grouper fillet with mussels, cherry tomatoes & Bouillabaisse sauce
dAéto opupidag, pe podua, vropativia & cditoa Bouillabaisse

39

Marinated jumbo shrimp roasted with chilli, ginger & grilled lime
Mopwvapiopéveg yopideg jumbo ynrtéc pe toil, tlivilep & Adup oyapog

38

Grilled lobster with black garlic Aioli (per kilo)
Aoctokdg oydpag pe Aol povpov okdpdov (To KIAD)

160

Fresh grilled fish of te day (per kilo)
dpéorko yntod yapt nuépag (To KIno)

120




KIDS MENU

Tomato & cucumber salad

Yaldta pe vropdto & ayyovpt 8
Penne with tomato sauce

[Tévvec pe caAToo VIoudTog 12
Penne Bolognese

[Tévveg pe Kypd 14
Chicken nuggets with homemade French fries

KOoToumouKiég e 6mITIkEC TaTATEG TNYOVNTEG 14
Fresh fish sticks with homemade French fries

Kpokéteg yoplod He OTITIKEG TATATES TNYOVNTES 14
Black Angus mini burgers with French fries

Black Angus mini burgers pe QpECKIEG TATATEG TIYOVNTES 28
Pizza Margarita

Pizza Mapyapita 18
Ice creams & sorbet (per scoop)

[TowiMia moymtod & sorbet (1 pmdia) 6
Chocolate lollipops with rice crispies & caramel sauce

[Moertlovplo cokordtag e rice crispies & GaAToa KapapuéLog 18
Fresh fruit platter

Ddpéoka epovTa ETOYNG 18




INK DESIGN

EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff for any food allergies.
Mo omowdfmote aAlepyio TapokaA® arevbuvieite 6Tov oepPridopo pog.

Service and Taxes are included.

Ot Tég cupmePIAaUPAVOLY OAES TIG VOpLLES EMPapOVGELS.
The dishes signaled in (V) are proposed as vegetarian choices.
Ta mata pe 1o dtakptrikd (V) TpoTeivovial mg YopToPoyLKa.

All prices are in Euro
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