VIARISK

GL Olive tapenade, olive oil and carob rusks.
Tamevdda eMdg, magiuddla xapoutiou Kat eAatdoAado.

GL-SS Breadbasket with variety of breads and rustic bread sticks. €3
MowiAia PwputoU Kal KpLtoivia.

COLD APPETIZERS

KPYA OPEKTIKA

F-GL Homemade black and white tarama with bottarga. €10
XelpoTroinTtog AEUKOG Kal HaUpog TAPAPAG PE AUYOTAPOXO.

SD-LC-GL Appetizers Trilogy, eggplant salad, tzatziki, cheese spread and pita bread. €12
Tpthoyia opekTikwy, peAtt{avooaidta, T¢atdikl, TUPOKAUTEPN KAl TTITEG.

F Fish of the day carpaccio marinated with lime, chives, piment €17
d'espelet and extra virgin olive oil.
Kaptdtolo Yaplol paplvaplopévo og AdiLY, oXovoTipaco, piment
d'espelet kal £€1pa mapBévo eAaidAado.




HOT APPE TIZERS

ZEXTA OPEKTIKA
SD-ML-MU Grilled octopus with green Fava bean puree, caper chutney, caper €16
leaves, semi dried tomatoes and aged vinegar.
Xtamoddt pe mpdoilvn @dfa, Todtveu KATTAPNG, NUIALACTO TOPATAKL
Kal TTaAalwpévo EUOL.
CR-ML-L Saganaki with mussels, squid, shrimps, Greek feta cheese, ouzo and bisque. €17
Yayavaki pe pudla, yapideg, kahapdpl, @Eta, oulo Kal UTTioK.
GL-F-E-SD Fried cod with beetroot and garlic mayonaise. €16
Tnyavntog pmakaAidpog, ueg mavi{aplou Kat paylovéla okdpdou.
GL-E-ML Fried squid with herbs aioli sauce. €15
TnyavnTtd KAAAUApL JE WG ayLoAl HUPWOLKWV.
L-GL-N-E-SS Feta in a crust pastry phyllo, petimezi, hazelnuts, sesame and spoon €10
sweet tomato.
®éta Tnyavnti og GUANO KpouoTtag Pe TTETUECL, (POUVTOUKLA, COUCAUL
Kal YAUKO Ttopativi.
YANATEZX
N-SD-SS Green salad with fig paste, pasteli, grapes, dry apricots and €13
hibiscus dressing.
Mpdowvn caAdta pe ocukopaida, TACTEAL OTAUAL, amofnpauéva
BepUkoka Kat VIPESLVYK LBiokou.
GL-SS-SD-LC  Greek salad with seliano, Greek feta cheese, cherry tomatoes, €16
pickled samphire, basil, sesame, olives and carob rusks.
EAANVIKA caAdta pe oeAAlavn QETa, TOPATIVIA, KPITauo, eALES,
ooucdpl Kat ma&luddla xapouTtiou.
SD Beluga lentils salad, sweet potato, avocado, pommegranate, €13

cauliflower, herbs and lime dressing.
YaAdta pe pAkeg urreAoUlyKa, YAukomratdra, afokdvto, podt,
KOUVOUTTISL, ppEoKa HUPWOIKA Kal VIPESLVYK lime.




THE SEA

©OANAZXZIA

Catch of the day, grilled fresh fish accompanied with sauted
baby potatoes, steamed vegetables and lemon olive oil.
®péoko Papl NuEpag, YNto pe baby matdteg owtE, Aaxavika
otov atpd Katl AadoAéuovo.

€90/kg

F+SS-SY-P

Grilled salmon with smoked eggplant hummus and crispy chickpeas.
Wntog ZoAwpog he XoUpoug KamvioTtng peAtddvag Kat tpayavad peRibia.

€24

F+SS-SY

Tuna steak marinated with ginger, sesame oil accompanied
with black beans salad.

®AéTo TéVou paplvaplopévo pe tlivilep, AadL amd coucdpt
Kal COAATA PE HAUPOMATIKA ACOALA.

€26

F-LC

Fish fillet with lemon beurre blanc, fresh herbs and kale.
DIAETo YPaploU pe Agpovdtn odAtoa BoutUpou, ppEoKa
MUpwWSIKA Kat Aaxavida.

€24

CR

Grilled shrimps marinated with mixed pepper on tomato carpaccio.
Wntég yapideg paplvaplopéveg Ye didpopa TTEPLA TTAVW OF
KAPTTATOLO TOUATAG.

€24

PASTA & RISOT 1O

ZYMAPIKA KAI PIZOTO

GL-MU-F-LC

Squid ink tagliatelle with fish fillet, cherry tomatoes, herbs

and bottarga.

TaAlaTéAeG e PEAAVL COUTTLAG, PIAETO YaploU , Topatvia, JUPpWOIKA
KAl AuyoTdpaxo.

€23

LC-GL

"Gemista" flavored fregola with confit cherry tomatoes, galeni
cream cheese and fresh herbs.

KouokouGodAKL Je Apwa YEULOTWY, TOPATIVIA KOVQ( Kal KpEua
YAAEVL KAl PPECKA HUPWBIKA.

€14

GL

Spaghetti pomodoro with basil.
ZUPOPIKA PE ToPATA Kal BACIAKO.

€13




THE MEAT

KPEATIKA

MU-SY-LC Chicken leg fillet marinated with mustard seeds and sauté vegetables. €16
DIAETO KOTOTTOUAO PTTOUTL, HOPLVAPLOUEVO O OTTOPOUG HOUCTAPSAG Kal
AQXOVIKA CWTE.

E-SD-LC Rib eye black angus USA with French fries and truflle mayonaise. €47
Rib eye black angus USA pe tnyavntég matdreg kal paylovela Tpolgag.

DESSERTS

EMIAOPIIITA

GL-E-SS Orange pie with tahini cream, orange gel and ice cream. €10
MoptokaAdmita pe KpEpa tayivi, T(eA TTOPTOKAAL Kal TTAywWTO.

LC-GL-E Rice pudding créme Brilée with apricot. €10
Pulbyalo créme Brllée pe Bepikoko.

Seasonal fruit salad. €12
®pouta emoxng.
Ice Cream €3.5/scoop

Rum-Raisin - PoUpi-Ztagida

Swiss chocolate - EABetikr) ZokoAdta

Vanilla Madagascar - Bavihia Madayaokdpng
Satled Caramel - AAatiopévn Kapapéia

CURATED BY
NIKOLAOS KOURKOUTAS
EXECUTIVE CHEF

MANOS ELLINIKAKIS
CHEF DE CUISINE

ALLERGENS
V VEGAN - LF LACTOSE-FREE - VG VEGETARIAN - E EGGS - F FISH - P PEANUTS - SF SHELLFISH
SY SOY - N CONTAIN NUTS - W WHEAT - Y YEAST - SS SESAME - M MILK -+ MU MUSTARD
C CELERY -« GL GLUTEN - SD SULPHUR DIOXIDE « ML MOLLUSKS - CR CRUSTACEANS - LC LACTOSE

ALL FOODS ARE PREPARED WITH EXTRA VIRGIN OLIVE OIL AND THE FINEST QUALITY SUNFLOWER OIL FOR ANY FRIED MEALS.
SERVICE AND TAXES ARE INCLUDED. THE HOTEL RESERVES THE RIGHT TO ALTER PRICES, OPERATING HOURS & DAYS OF THE
RESTAURANT WITHOUT PRIOR NOTICE. THE ESTABLISHMENT IS OBLIGED TO HAVE A PRINTED FORM AVAILABLE.

MARKET INSPECTOR OFFICER: NIKOLAOS FOKOS
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

Ol TIMEZ XYMMNEPIAAMBANOYN OAEZX TIX NOMIMEX EMIBAPYNZEIZ. TO ZENOAOXEIO AIATHPEI TO AIKAIQMA AAAATHE TON
TIMQN, TOY QPAPIOY KAl TON HMEPQN AEITOYPI'IALZ TOY EXTIATOPIOY XQPIX MPOHITOYMENH EIAOMOIHXZH H ENIXEIPHEIH EINAI
YMNOXPEQMENH NA AIAGETEI ENTYTA AEATIA XE ENA EIAIKO XQPO KONTA XTHN EZOAO TI'lA THN KATATPA®H TYXON MAPAMONQN

ATOPANOMIKOZ YMNMEYOYNOZL: NIKOAAOX ®QKOL
O KATANAAQTHE AEN EXEI YNOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO XTOIXEIO (ANOAEI=H - TIMOAQOT'IO)



