ALL DAY
ROOM
SERVICE
MENU



Salads | Zaldtec

Tomato salad with a variety of tomatoes, pickled onion, bell peppers, cucumber,
olives, Epirus aleifoti cheese, fresh oregano, and extra virgin olive oll

EAAnvik caldta pe notkihia and viopdteg, mikAa kpeppddy, muneptd, ayyoupt,
eliég, Adowpwtr Hnelpou, ppéokia piyavn kat é§tpa napBévo ehaidhado

Mixed green salad with pecans, pear, raisins, goat cheese cream, and forest fruit
vinaigrette

Avdpueiktn npdotvn caldta pe mekdy, axAddl, otagideg, Kpéua Katoikiolou Tuploy
kat Biveykpét and gppouta tou ddooug

Caesar salad with baby gem, choice of grilled chicken or shrimp panko,
bacon powder, corn, croutons, and Caesar dressing

Yaldra tou Kaloapa pe baby gem, emloyr and yntéd kotérnoulo 1 yapida oe
NAvVKo, MoUdpa HMEKOV, KAAANTIOKL, Kpoutdv kat Caesar dressing

OOOe®®

20€

22€

22€



Starters | Opektikd

Soup of the day
Youmna nueEPAg

For allergy information, please ask your server

Ricotta gnocchi with goat cheese cream and truffle Pecorino
NSkt pIKOTA pE KPEUTA KATOIKIGIOU TUpLoU Kat Pecorino tpougpag

0Be0O®

Green fava with smoked eel, crispy onion, and caper chimichurri
Mpdowvn dfa pe kanviotd XN, Tpayavé kpeppudt kat chimichurri kdnapng

Langoustine carpaccio with citrus broth, chili, and coriander
Carpaccio kapafidag pe {wud eonepidoetdiv, Toiht kat kdAavdpo

Mushroom arancini with goat cheese and truffle oil
ApavToivi pavitaplay pHe KPEUA KAToKiolou Tuploy Kat AddtL tpolgpag

PO®®O

16€

24€

22€

25€

21€



Main Courses | Kuping Mdata

Black Angus burger with tomato jam, Sriracha mayo, iceberg lettuce, bacon,
cheddar cheese, and potato wedges

Mnépykep Black Angus pe pappeldda viopdtag, paylovéla-Sriracha, iceberg,
priékov, tupl cheddar kat natdtec wedges

0e®O®

Vegetarian burger with mushrooms, arugula, goat cheese, truffle mayo, and
potato wedges

Vegetarian burger pe pavitdpia, péka, katoikiolo tupli, payovéla tpolpag kal
natdteg wedges

OeO®

Catch of the day with baby vegetables, mussel sauce, and herring roe
Wdpt nuépag pe baby Aaxavikd, cdhtoa and pddia kat avyd péyyag

Garganelli with tomato sauce, eggplant, cherry tomatoes, and chives
Mkapykavé pe odhtoa viopdrag, pehit{dva, VIopativia kat oXolvonpaco

©®®

Chicken breast with fregola, herbs, and spetseriko sauce
YtiBog kotémoulou pe Pppéykola, pUpwAIKA Kal GAATOA OTIETOEPIKO

Black Angus ribeye with baby vegetables and chimichurri sauce
Ribeye Black Angus pe baby Aaxavikd kat cdhtoa chimichurri

Calamarata with lemon pesto, artichokes, and smoked paprika oil
Kalapapdta pe néoto Aepovioy, aykivapeg kat AdAdt Kanvio TG MANPLIKAG

OeO®®

29€

24€

49€

26€

34€

52€

32€



Kids' menu | Mawdiko Mevou

Rigatoni with a choice of Napolitana or butter sauce
Piykatévi pe emdoyh and cdhtoa NanoAitdva rj Boutipou

Chicken nuggets served with fries
KoTopmoukIEG e TnyavnTEG natdteg

©®

Fish croquettes served with fries
Kpokéteg Yaptol pe tnyavnteg natdteg

©JOIC)

Toast with a choice of ham or turkey, Gouda cheese, served with fries
Toot pe emhoyr] and Laundy A yalonoUAa, tupl Gouda, cepBipiopévo pe
TNYQAvVNTEG MATATEG

©®®

14€

16€

16€

14€



Desserts | Emdéprua

Warm chocolate soufflé with Madagascar vanilla ice cream and chocolate crumble
Zeo16 coupAé cokoldtag pe naywtd Pavilia Madayaokdpng kat crumble
cokolditag

©OeO®®

Chilled lemon tart with strawberry sorbet
Apocepr] Tdpta Aepoviol pe copuné ppdoula

O®O®®

Creamy pistachio cheesecake with fresh berries, roasted nuts, and caramel cream
Kpepddeg cheesecake piotikiol pe ppéoka polpa, kaBoupdiopévoug Enpols
KAPTOUG KAl KPEUA KAPAUENAG

0OOE®®

Seasonal fruit platter
Matéla enoyiakdv ppoltwy

Greek and international cheese platter served with Florina pepper chutney and
breadsticks

Mowkihia eENAnvikav kat SieBvav tupiawy, oepPipiopévn pe chutney munepidg
Dlwpivne kat kpttoivia

Ice Cream | MNaywtd

Chocolate

Vanilla

Pistachio
Traditional Kaimaki

Sorbet | Zoppne
Mango

Strawberry sorbet

15€

15€

15€

14€

20€

4€/scoop

4€/scoop



* Frozen product | kateyuypéva npoidvta

(¥) VEGAN

EGETARIAN PESCETERIAN

MILK/TAAA MUSHROOM/MANITARIA MUSTARD/MOYZTAPAA ALCOHOL/AAKOOA
SOY/XOTIA FISH/WAPI BUTTER/BOYTYPO SULFUR DIOXIDE/AIOZEIAIO TOY GEIOY
(©) EGG/AYTO GLUTEN/TAOYTENH NUTS/EHPOI KAPMOI PEANUTS/ODISTIKIA
CRUSTACEANS/KAPKINOEIAH MOLLUSKS/MAAAKIA SESAME/SESAME CELERY/IEAINO

You are kindly requested to contact the restaurant manager if you suffer from any food allergy or intolerance to any product or substance. We will
be happy to inform you about the ingredients we use to prepare the dishes or, if you prefer, we can prepare a substitute dish for you.

Prices include all legal taxes and service charges. Customers may refuse to pay if the restaurant does not issue a valid tax receipt or invoice for
their purchase(s).

Inspection Representative: Giannis Kostakis



