ALL DAY
ROOM
SERVICE
MENU



Salads | Za\ldrec

Greek salad with cherry tomatoes, cucumber, bell peppers, olives, 19€
capers, feta cheese, and olive oil
EM\nvikA caldta pe viopartivia, ayyoUpl, neplég, eég, kdmapn, péta kat ehaidrado

Caesar salad with crisp romaine hearts, grilled chicken, bacon, 20€
garlic croutons, and Caesar dressing

Yaldta tou Kaloapa pe tpayavég kapdiég papouiiol Poudva, Yntéd kotémoulo,

MMELKOV, KpouTdV pe okOpdo kat Caesar dressing

®Oo0e

Mixed green salad with roasted peach, pecan, pickled fennel, goat cheese, 19,5€
and citrus dressing

Avdpueiktn npdotvn caldta pe Pntéd poddkivo, mekdy, mikAa @vékiou,

katotkiolo Tupl kat dressing eomepldoedwv



Starters & Snacks | Opektikd & Zvak

Sourdough sandwich with ribeye steak, sautéed bell peppers and onions,

cheddar, sour cream, wholegrain mustard, chimichurri, and rustic fries

Y dvtouttg mpolupéviou Ywpiol e ribeye steak, cotapilopéves mimepiég kat kpeppidia,
cheddar, sour cream, pouctdpda ohikig dAeong, chimichurri kat Tnyavntég matdteg rustic

®®O

Tacos stuffed with chicken gyros, homemade tzatziki, tomato, onion, and French fries
Tacos pe yUpo kotémnoulo, orutikd tlatlik, VIopdta, KPEPHUSL KAl TNYAVNTEG MATATEG

Beef burger with cheddar, bacon, crispy fried onions, pickled cucumbers,
iceberg lettuce, tomato, spicy mayonnaise, and rustic fries

Mooxapioto burger pe cheddar, pnéwoy, tpayavd tnyavntd kpeppidia, ayyoupdki rikkAa,

papoUAt iceberg, viopdta, mkAvIikn payoveda Kal TNyavnTég natdtesg

®®O

Ciabatta sandwich with oyster mushroom kebab, tomato, avocado,

iceberg lettuce, arugula, vegan mayonnaise, and sweet potato fries

Ydvtouttg ciabatta pe kepndmn and pavitdpia mheupwtoug, viopdta, afokdvto,
papoUlticeberg, pdka, vegan paylovéla kat tnyavntég yAukonatdteg

Ricotta-filled ravioli with Parmesan cream, spinach, and crispy prosciutto
PafdA yepiotd pe pikdta, kpépa nappeldvag, omavdki kal tpayavd npocoUTo

®®O

Shrimp carpaccio with passion fruit dressing, fresh herbs, chili, and avocado cream
Carpaccio yapi{dag pe dressing and passion fruit, ppéoka pupwdikg,
1ol kau kpépa afokdvto

Grilled ham or turkey toast served with French fries and green salad
Toot pe {aundy | yalornoUAa, cepPIpIopévo He TNyavnTég MAatdtes kat mpdoivn caldta

®®

29€

25,5€

27€

24€

24€

23€

15,5€



Pasta | Zupapika

Creamy shrimp orzotto with confit cherry tomatoes, finely diced baby vegetables, 24€
chorizo, and chives

Kpeuwdeg ylouBetodkt pe yapideg, viopativia confit, lokoppéva baby Aayavikd,

chorizo kat oyowvénpaco

Spaghetti or penne with Bolognese sauce 21€
YIrnayyét A néveg pe ocdAtoa Mnolové(

®O®

Spaghetti or penne with tomato and basil Napolitana sauce 19,5€
Ynayyét A néveg pe ocditoa Namohtdva and viopdta kat factAikd

Pinsas | Mivoec

Margherita pinsa with mozzarella and fresh basil 23€
Pinsa Mapyapita pe potoapéla kat ppéoko Bacihikd
Grand Hyatt pinsa with mozzarella, ham, bacon, peppers, and mushrooms 25€

Pinsa Grand Hyatt pe potoapéla, {aundy, unéikov, mneplég Kat pavitdpta



Main Courses | Kuping Mdta

Beef tenderloin medallions served with mashed potatoes, grilled asparagus,
baby carrots, and red wine sauce

Mevtayldv pooxapiciou piNétou pe moupé natdrag, Yntd onapdyyia, baby kapdta kat

GAAToa KOKKIVOU KPaGloU

Chicken fillet with carrot purée, broccolini, and thyme sauce
D\éto kKotdéToUNOU pe Toupé kapdtou, broccolini kat odhtoa Bupapiod

Fish of the day served with steamed baby vegetables and lemongrass sauce
Wdpt nuépag pe baby Aaxavikd otov atud kat cditca Aepovédyoptou

®©

Vegan moussaka with layered vegetables, soy cream béchamel,

and homemade roasted tomato sauce

Vegan poucakdg pe OTPMOOEIG AAXAVIKOY, UTECAUEN AMO PUTIKA KPERA odylag
kat orutik] odAtoa Yntrg viopdtag

Kid’s Menu | Maidikd Mevou

Spaghetti or penne with a choice of Napolitana or Bolognese sauce
Yrnayyét f néveg pe emdoyr and cdhtoa Nanolitdva rj Mnolové(

®®

Chicken nuggets served with fries
KOTOUMOUKLIEG e TnyavnTEG MaTATeg

®O

Fish croquettes served with fries
Kpokéteg Paptol pe tnyavnteg natdteg

@0
Mini beef patties served with French fries and Greek pita bread

Mivi pooyapiola prugtékia pe TnyavnTtég natdteg kat eAAnvikr mita

®®O

45€

30€

49€

24€

14€

16€

16€

17,5€



Desserts | Emddprua

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

®®O

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

®®O

Creamy pistachio cheesecake with fresh berries and roasted nuts
Kpepwdeg cheesecake piotikiol pe ppéoka polpa kat kafoupdiopévoug Enpolg kapmoulg

®Oo0O©®

Seasonal fruit platter
Matéha enoylakody ppoltwy

Greek and international cheese platter served with Florina pepper chutney

and breadsticks

Mowikia eAAnvikav kat SieBvadv tupiav, oepPipiopévn pe chutney minepidg Grwpivng
Kal Kproivia

®O®

15€

15€

15€

14€

18€

Ice cream / Maywtd 4€/scoop

Chocolate

Vanilla

Pistachio
Traditional Kaimaki

Sorbet / copuné 4€/scoop

Mango
Strawberry sorbet

®



* Frozen product / kateuypéva npoidvta

(Y)VEGAN  (¥) VEGETARIAN () PESCETERIAN

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

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



