VIARISK

SIARTERS

OPEKTIKA

SS-GL-VG

Pita Bread - Perfect for your dips
Corn and wheat mini pita bread variety, mini baguettes
MNiteg KOAAPTTIOKIOU KAl OLTAPLOU, UTTAYKETIvVIA

L-VG Grilled Talagani
Grilled talagani with seasonal greens and roasted tomato
Talayavi oxdpag Pe xopta emoxng Katl Yntr vioudta
L-SS:N-VG Crispy Smashed Baby Potatoes
Crispy smashed baby potatoes with xygalo cream, dukkah, and rosemary
Tpayaveg baby matdteg smashed pe kpépa Euyaho, vioukd kat SevtpoAiBavo
L-SD-VG Tyrokafteri Dip
Spicy feta dip with smoked paprika and grilled peppers
Tupokautepr e PETA, KATTVIOTH TTATTPLKA KAl WNTEG TIUTEPLEG
L-SD-VG Tzatziki Dip
Tzatziki with pickled cucumber and confit garlic
Tlatdiki pe TikAa ayyouplou Kal okopSo Kovei
F Tarama Dip
White tarama with smoked cod roe, preserved lemon and olive oil
A€UKOG TAPAPAG PE KATTVIOTH PEYKA, TTAOTO AgpovL Kat eAaldAado
GL L-SS-VG Grilled Herb Pie
Homemade marathopita with seasonal greens, feta cream, and sesame
YTITIKA HopaBomita Ye XOpTa ETTOXNG, KPEMA PETAG KAl COUTAL
GL-SD-F Bruschetta

Marinated anchovy, taramas, confit lemon, salicornia, Florina pepper cream
MrmpouoKETa Pe yaupo PapLVATo, Tapaud, AsuovL Kovpi, caAikopvia, KpEua
mmeplag PAwpivng




OALADS

XANATEX

GL:L-SD-VG

Greek Salad
Greek salad with Seliano feta, cherry tomatoes, olives, and carob rusks
Xwpldtikn caAdta e @ETa LeAlavr, ToPaTivia, eAEG Kal TagLudadt

SD-VG Beluga Lentil Salad
Beluga lentils with sweet potato, avocado, pomegranate, and lime dressing
YaAdta amod @akeg Beluga, yAukomatdra, aokdvto, pddt kal dressing lime
SD+GL-SS Salad with Cretan Syglino
Mixed greens with Cretan syglino, pomegranate, koulouri, and orange vinaigrette
YaAdta pe Kpntiko cUykAlvo, baby @uAlwpata, pddl, kKouAoUpl Kal BveyKpET
SD*N-L-VG Beetroot

Two-tone beetroot salad with kopanisti and savory pistachio granola
YaAdta amod duo €idn mavtdaplol Pe KOTTAVIOTH Kal aAuupr granola




ME/ZE

MEZEAEZX

ML-L-SD-N

Grilled calamari with bulgur, quinoa tabbouleh and pesto dressing
Kahapdpl oxdpag Pe TOPTTOUAE armd TALyoUpL, KIvoad Kal CAATOA TTECTO

F-GL-E-SD

Crispy fried cod with beetroot and garlic mayo
Tpayavog pmakaAdpog pe mavt{dpt Kat paytovela okdopdou

SF-SD-SS

Grilled shrimps with mixed pepper and tomato carpaccio
Mapideg oxdpag paplvaplopéveg pe Stdpopa TTEPLA KAl KAPTTATOLO VIOUATAG

MU-SD

Grilled octopus with citrus sauce, carrot purée, and herb salad
Xtamddi oxdpag pe cdAtoa eomrepldoeldwy, TTOUPE KAPOTOU Kal OAAdTaA
PPECKWV HUPWOLKWV

SF-MU-SD-GL

Steamed mussels with white wine, fennel, bread crumbs and fresh herbs
Axviotd pudla pe Aeukd kpaoi, pdpabo, Yixa Ywulou Kat ppéoka Boétava

MU-SF-E

Seafood lahanodolma with mussels, octopus, shrimps and lemon-egg
cream with safron

AaxavovtoApds Balacovwy pe pudia, xtamoddy, yapibeg Kal auyoAEUovo
pE cagpav

GL-L-VG

Gemista flavored fregola with confit cherry tomatoes and galeni cream
Koug KOUG pE dpwHa YEPLOTWY, KOV({ TOPATIVIA KAl KPEPA YaAEVL

GL-L-SD

Pork gyros on handmade flatbread, avocado tzatziki, tomato, and onion
[Upog Xolplvog o Xelpottointn mita, afokdvto tlatdikl, VIOPdTa Kal KPEPPUSL

MU-SS-L-SD-GL

Grilled chicken souvlaki with honey-mustard marinade, pita bread
and yogurt—tahini cream

YoUBAAKL KOTOTTOUAO OXAPAG MAPLVAPLOPEVO UE HEAL-HoUCTAPdQ, TTita
KAl KPEUA ylaoupTlou—Taxivt

GL-E-SD

Beef patties with fresh chips, fresh tomatoes and smoked mayo
Moaoxapiola PMPTEKLA E TOLTTG TIATATAS, (PPECKLO VIOPATA KAL KATTVLOTH) paylovela




DESSERTS

EMNIAOPIIITA

GL-E-N Orange pie with vanilla chantilly — orange gel, vanilla crumble, orange
juice, and candied oranges
MNMoptokaAdmita pe Bavidia cavtiyi — (eA€ TopTtokdAL crumble BaviAlag,
XUMOG TTOPTOKAAL KAl KAPAPEAWMEVA TTOPTOKAALA

L-N-GL Semolina halva, chocolate cremeux, praline hazelnut, chocolate crumble
and forest berries jam
YipydaAéviog xaABdAg, cremeux cokoAdtag, MpaAiva @ouvioukl, crumble
OOKOAATAG, HOPUEAASA KOKKLVWVY (pPOoUTwWV

V-GL Ice Cream

Salty caramel - AAatiouévn kapapéia
Swiss chocolate - EABetikri cokoAdta
Vanilla Madagascar - Bavidia Madayaokdpng

V-GL Sorbet

Mango - Mdvyko
Strawberries - ®pdoula

CURATED BY
NIKOS KOURKOUTAS
&

MANOS ELLINIKAKIS

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 - L 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: MILTIADIS VARDAS
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

Ol TIMEX XYMIMEPINAMBANOYN OAEX TIX NOMIMEX EMIBAPYNXEIX. TO ZENOAOXEIO AIATHPEI TO AIKAIOQMA AAANATHY TON
TIMQN, TOY QPAPIOY KAI TON HMEPQN AEITOYPIIAL TOY EXTIATOPIOY XQPIX MPOHITOYMENH EIAOMOIHXH H EMIXEIPHIH EINAI
YNOXPEQMENH NA AIAGETEI ENTYMNA AEATIA XE ENA EIAIKO XQPO KONTA XTHN EZOAO I'lA THN KATATPA®H TYXON MAPATNTONQN

ATOPANOMIKOZX YMEYOYNOZL: MIATIAAHY BAPAAY
O KATANAAQTHX AEN EXEI YIIOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPALTATIKO XTOIXEIO (AMOAEI=ZH - TIMOAOTIO)



