SALADS / 2ANATE2

AVRA SALAD / AVRA >ANATA GF

Mesclun with fennel, arugula, radiccio,

grilled zucchini, crumbled Feta, vinaigrette
MeoKAQV JE PLVOKLO, POKA, PAVTLKLO, YNTO KOAOKUBL,

oTTacpeEVN GETA KAL vinaigrette

GREEK SALAD / EAAHNIKH XQPIATIKH GF

Tomato, cucumber, onions, feta cheese, capers
oregano, peppers, olives extra virgin olive oil, and vinegar
NToUATa, ayyoupt, KPEUMUSL, GETA, KATTAPN

plyavn, TIUTEPLA, EALEG, EETPA TTAPOEVO EAALOAAOO KaL EUBL

CAESAR’'S SALAD / 2AANATA TOY KAIZAPA
Grilled chicken fillet, iceberg lettuce

parmesan flakes, croutons and Caesar’s dressing
WNPEVO KOTOTTOUAO PLAETO, iceberg

VIDAOEG TTaPPEZAVAC, KPOUTOV KaL Caesar’s dressing

SUMMER BURRATA / KAANOKAIPINH BURRATA GF

Creamy Burrata cheese over cherry tomatoes and rocket leaves

finished with avocado and Aegina pistachio pesto
Kpepwdec tupt Burrata oe oTpwppa atro TOPATIVLO KAL POKA,

HE aBokAVTO KaL pesto atmo GLotikt Alyivng

QUINOA SALAD / 2ANATA KINOA GF
With fresh vegetables, avocado, arugula,
cherry tomatoes and lemon vinaigrette
Me GPECKA AOXAVLKA, ABOKAVTO, POKA,

TopaTivLa Kat vinaigrette Aepoviou

13,00€

12,00€

13,00€

13,00€

13,00€



APPERTIZERS / OPEKTIKA

GREEK VARIETY PLATTER / EAAHNIKH MOIKIAIA
Taramasalata (fish roe dip), tzatziki, kopanisti (spicy cheese dip),
eggplant salad served with pita bread with molasses (petimezi)
TOPAPOCOAATA, TCOTEIKL, KOTTAVLOTN, HEALTZOVOOOAATO

oepPilpetal Pe TTILTeC e TTETLHECL

FAVA /| QABA GF

Yellow split pea puree topped with extra virgin olive oil
red onions, and capers

Kpgua kitpvng GARac e ETpa TapOEVO EAALOAASO

KOKKLVO KQEUMUSL KaL KATTaPN

GRILLED OCTAPUS / XTAMNOAI >XAPAX GF

Tender octopus tentacle set on a bed of smoked eggplant
mousse with a herb vinaigrette

ToudePO TTAOKAUL OTA KAPBOUVA TTAVW OE MOUSSE KATTVLOTNG

MEALTZAVOC UE OpWHATLIKN Vinaigrette

GRILLED CHALOUMI / XANOYMI ZXAPAZ GF

Cypriot halloumi cheese finished with artisanal olive preserve
and a citrus-olive oil dressing

KUTTPLOKO XOAOUUL UE XELOOTTOINTO YAUKO KOUTAALOU

eANLAC KaL Bivo A\aDOAEOVO

GRILLED CALAMARI / KAAAMAPI 2XAPAZ GF
Crilled calamari finished with a delicate lemon-olive oil emulsion
WNTO KOAPAPL CUVOOEUPEVO OTTO DIvo AODOAEOVO

SHRIMPS SAGANAKI / TAPIAEZ > AIANAKI GF
Sautéed shrimp deglazed with Ouzo, simmered in arich
tomato sauce with crumbled feta and fresh parsley
Frapldec onopeveg e 0ulo o€ TTAOUOLO OAATOA PPECKLAG
TOPATAC, JE TPLUKEVN DETA KAL PPETKO UaAlVTAVO

TRADITIONAL GREEK SAUSAGE / XQPIATIKO AOYKANIKO
Traditional grilled sausage infused with Mediterranean herbs

XELPOTTOLNTO AOUKAVLKO OTN OXAPA JE APWHATLKA BOTavVa

12,00€

8,00€

18,00€

10,00€

17,00€

18,00€

10,00€



PASTARISOTTO / ZYMAPIKA

LINGUINE PRIMAVERA / AI'KOYINI PRIMAVERA
ME TTOLKLALO ETTOXLOKWY AAXAVLKWV KAL ApWUATIKA Botava

Tossed with a garden medley of seasonal vegetables and fresh herbs

MUSHROOM RISOTTO / PIZOTO MANITAPION
Risotto with a variety of mushrooms, fresh herbs,
parmesan, and brown butter finish

PLZOTO PE TTOLKIALO HOVLTOPLWY, GPECKA JUPWOLKA,
TTappeCava Kat beurre noisette

CHICKEN WITH ORZO PASTA / KPIOAPOTO ME KOTOIOYAO
Slowly simmered orzo pasta with tender chicken, root vegetables,
and a velvet Supreme sauce

> LYOUAYELPEPEVO KPLOAPAKL UE TPUDEPDO KOTOTTIOUAO,

AOXQVLKA KOL BEAOUSLYN OGATOO supreme

ATLANTIC SALMON WITH PENNE / TIENNE> ME 20OAOMO
Salmon with penne in a creamy “a la vodka” sauce

Mevveg Je 0ONOPO KaL KPePwdN oaAtoa ‘A la Vodka”

SHRIMP PASTA / TAPIAOMAKAPONAAA
Classic pasta with sautéed shrimp, fresh tomato coulis and garlic
Spaghetti ue yopideg, 0OATO0 GPEOCKLAC TOPATAG KAl OKOPOO

GREEN SPINACH TAGLIATELLE WITH SEAFOOD /
TANATEAEZ AMNO 2TMANAKI ME MOIKIAIA GAANAZ ZINON
Green spinach tagliatelle with sautéed shrimp, squid, and mussels
inalight “ala creme” herb sauce

Mpdolveg TOMATEAEG PE YOPLOES, KOAOUAPL KAl YUBLO OWTE

o€ ENAPPLA KPEPWONE OAATOO HUPWOLKWY

16,00€

18,00€

19,00€

21,00€

22,00€

24,00€



MAIN DISHES / KYPIQX TTIATA

MATO HMEPAZ / DISH OF THE DAY
Chef’s daily selection of traditional Greek slow-cooked specialties

PWTNOTE POG yLa TNV QUBEVTLIKN EAANVLKN TTPOTA0N Tou Chef

PORK SOUVLAKI SKEWERS / XOIPINO ZQYBAAKI
Black garlic marinated pork, served with baby potatoes,
grilled vegetables and pita bread

MapLvapLoPEVO O JAUPO OKOPOO, UE TTATATEC baby,

AOXAVLKQA OXAPAG KOL TTLTEG

CHICKEN FILLET / KOTOINOYAQ QINETO GF
Crilled chicken fillet accompanied by country-style
potatoes and a lemon-oil dressing

WNTo 0TNOO0C KOTOTTOUAO E TTATATEC country

KaL vinaigrette A\aSoAEOVOU

PORK TOMAHAWK STEAK / XOIPINH 2MAANOMITPIZOAA GF
Succulent grilled pork chop served with wild rice blend

and charred cherry tomatoes

ZOUPEPN KOTIN OTN 0XAPA, PE PElya Ayplou pullou

KOL YNTa viopativia

PRIME RIBEYE STEAK GF

Served with potatoes rissolees, buttered vegetables
and a classic Bearnaise sauce

2 UVOOEUOVTAL E TTOTATEG rissolées, A\axavika BouTtupou

KOL OOATOO Bearnaise

SEA BASSFILLET / ®IAETO AABPAKI
Pan-seared fillet with lemon-infused pesto,
potatoes vapeur, and steamed vegetables

2 OTE OTO TNYAVL PE pesto A\adOAEUOVOU, TTATATEC KAL AOXAVLKG ATUOU

18,00€

17,00€

28,00€

38.00€

23.00€



GRILLED SALMON FILLET /

®INETO ZONOMOZ ZXAPAZ GF

Fillet of salmon with potatoes noisette,
garden vegetables, and a delicate vinaigrette

OLAETO OONOHOU E TTATATEC Noisette, A\axavika Kal vinaigrette

MIXED GRILL / INMOIKIAIA KPEATIKQN GF
A meat lover’s selection featuring beef patty,
chicken, sausage, and grilled pancheta

Me XELOOTTOINTO UTTLPTEKL,

KOTOTTOUAO, AOUKQAVLKO KOL TTOVOETA

23.00€

24,00€

DESSERTS / TAYKA

CHOCOLATE MOUSSE TART / TAPTA >OKOAATAX
A crisp pastry base filled with silky chocolate mousse

TOPTO PE PETAEEVLIO MOUSSE COKOAITAG

TRADITIONAL BAKLAVA / TIAPAAOZIAKOZ MINMAKAABAZ
Layers of phyllo pastry and nuts, drenched in aromatic honey syrup
Me Tpayavo GUANO, ENPoUC KOPTTOUC KAl APWUATLKO OLPOTTL

STRAWBERRY CAKE / TAYKO ®PAOYAA
Light sponge cake with fresh strawberries and whipped cream
AGPATO KELK UE PPETKES GPAOUAEG KL KPEUA

ICE CREAM / MAIQTO
Selection of classic ice cream flavors

ETTLAOYN OTTO KAOOOLKEG YEUOELG TTOYWTOU

FRESH FRUIT SALAD / ®POYTOZAANATA

10.00€

10.00€

10.00€

5,00€

SCOOP

8,00€



Your well-being is important to us. Before ordering, please inform our staff if you have any special
dietary requirements, food allergies or intolerance. (GF : Gluten Free) The above dishes may
contain freshly frozen ingredients. All foods are prepared with extra virgin olive oil and finest

quality sun flower oil for any fried meals. Service and Taxes are included in the prices .

The hotel reserves the right to alter prices, operating hours and days of the restaurant
without prior notice. The establishment has printed forms available near the exit of the
restaurant for the registration of any complaints. Inspector Market Officer: Aristeidis Pavlidis
CONSUMER ISNOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)

H uyela oag elvat TOAU onpavTkn yla epac. MNpLv TapayyelAETe, TAPAKAAD EVNPEPWOTE
TO TTPOCWTTLKO PAG VLA TUXOV LOLaLTEPEC SLATPOPLKES TIPOTLUNTCELS, AAAEPYLEC N BuoaveElec.
(GF : Xwpic MoUTEVN). ZTIC AVWTEPW TIAPACKEUES EVOEXETAL VA XPNOLUOTTONBOUV Kal
DPECKOKATEYUYUEVEG TTPWTEC UAEG. € OAEC TLG TTAPAOKEUEG PAG XPNOLUOTIOLELTAL £€TPa
TTapOEVO EAALOAADO KAL APLOTNG TTOLOTNTAC NALEAALO YL TNyavnTd e6E0UATO.

OL TLHEG oUPTTEPLAAUBAVOUY OAEG TLG VOULUECG ETTLRAPUVOELC. To Egvodoxeio dlatnpet
T0o Stkalwpa aAANAYNAG TWV TLHWV, TOU WPAPLou KAl Twv NPEPWY AeLTOUPYLaG TOU ECTLATOPLOU
xwplg Tponyoupevn eldomoinon. H etixelpnon SlaBgTel Evtuta deAtia kovtd otny €050
TOU ECTLATOPLOU yLa TNV KaTaypadn TUXOV TTAPATIOVWY. / AYyOPAVOULKOC UTTEUBUVOG:
ApLotetdng MauAibng
O KATANANQTHZ AEN EXEI YTIOXPEQZH NA MAHPQZEI, AN AEN AABEI TO NOMIMO
MAPAZTATIKO (AMOAEI=ZH - TIMOAQTIO).



