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Appetizers & Salads | Opektikd & Zaldteg

Soup of the day, YoUna nuépag

Chicken Caesar’s salad with iceberg, garlic bread croutons, sweet corn,
pancetta affumicata powder, parmesan flakes and Caesar’s dressing
Yaldta tou Kaloapa pe kotdnoulo, iceberg, kpoutdv okopddPwpou,
KaAapmndki, moudpa KanvioTHg maveétag, eroideg napueldvag kat

Caesar vipgolvyk ®0@®®)

Greek salad with cherry tomatoes, feta cheese from Epirus, cucumber,
oregano, basil, spring onion, carob rusk, olives from Kalamata, sea
fennel, banana peppers and extra virgin olive oil from Crete

EM\nvikA caldta pe viopativia, péta Hnelpou, ayyoUlpl, ppéokia piyavn,
Bao\ikd, ppéoko kpeupuldl, nalipuddt xapouriol, ehiég Kahapawy,
Kpitapo, mneptég kal £€tpa naplévo ehaidhado Kprjtng

Colorful quinoa with baby spinach, avocado, fresh herbs, cassius,
cranberries, cherry tomatoes and strawberry vinaigrette
MolUxpwun kivéa pe baby ornavdki, afokdvto, ppéoka pupwdikd,
kdoloug, cranberries, moAUxpwpa viopativia kat Biveykpét ppdoulag

20.5€

24€

24€

23€



Snacks & Sandwiches | Xvak & Xdvtouttg

Beef burger with cheddar, bacon, crispy onion, fried egg, tomato
chutney, iceberg, pickled cucumber and spicy mayo.

Served with country potatoes

Mooyapiclo pnépykep He ToEvTap, UNEIKOY, Tpayavd Kpeppldy, Tnyavntd
auyd, pappeldda topdtag, iceberg, nikha ayyouptol kat mukdvtikn
naylovéla. Yuvodeletal pe natdteg country ®O©®®

Greek tacos with tortilla, chicken gyros*, tomato, onion salad and
tzatziki. Served with wedges potatoes*

EMAnvikd tacos pe tortilla, yUpo kotémoulo*, topdta, kpeppudooaldta
kat t¢atd{ki. Luvodeletal pe kudwvdteg natdteg* ®®

Club sandwich in brioche bun with chicken, bacon, turkey, gouda
cheese, egg omelette, iceberg, tomato and mustard mayonnaise sauce.
Served with wedges potatoes*

Club sandwich oe Ywpdkt brioche pe kotémoulo, pnéikov, yahomnouAa,
tupl ykoUvta, opeléta, iceberg, topdta kat cog payovéla pe
pouctdpda. Yuvodeletal pe kudwvdteg natdteg* OB ®

Toast with cheese and selection of ham or turkey. Served with wedges
potatoes* and mesclun salad with balsamic vinaigrette
Toot pe tupl kat emloyr and {apndy i} yahonolla. Zuvodeletal pe

kudwvdteg natdtec* kat avdpeiktn caldta pe Biveykpét Palodpiko

Pinza* with tomato sauce, baby mozzarella and fresh basil
Pinza* pe ocd\toa topdtag, baby potoapéha kal ppéoko Bacthikd

Pinza* Grand Hyatt with ham, mushrooms, affumicata, banana peppers,
cherry tomatoes and mozzarella
Pinza* Grand Hyatt pe (apndyv, pavitdpia, prnéikoy, mmneplég, viopativia

Kal potoapéla

32.5€

25.5€

25.5€

15.5€

23€

25€



Pasta & Risotto | Zupapikd

Gnocchi ricotta in creamy goat cheese, pecorino flakes & truffle oil 26.5€
Nkt pikdta oe kKpépa and katoikiclo tupl, phoideg mekopivo & Addt

LN NGIOGE)

Spaghetti Napolitana with confit cherry tomatoes, fresh basil and 21.5€

Cretan dried mizithra cheese
Ynayyét Namohtév pe confit viopativia, ppéokog facihikdg kat Eepi

ruliBpea Kertng

Spaghetti Bolognese with Cretan dried mizithra cheese 24€
Tnayyét Mnohovél pe Eepr| puliBpa Kprjtng



Main Course | Kuping Midta

Free range chicken breast with couscous, herbs, chilly vinaigrette, 36€
tandouri yogurt and chicken demi glass

Kotémnoulo eheuBépag Bookrg pe kouokoUg pupwdikav, Toill Biveykpért,

ylaoUpTt TavtoUpl KAl VIEWL YKAAG KOTOTIOUAOU

Black angus beef fillet with smoked potato puree, asparagus, cherry 54€
tomatoes and red wine sauce

Mooxapiocto préto black angus pe noupé kanviotrc natdrag,

onapdyyla, viopativia kat cdAtoa kKOKKIVOU KpaactoU

Fish of the day with wild seasonal greens, white asparagus, baby 57€
carrots and bouillabaisse sauce

Wdpt nuépag pe xdpta enoxng, Aeukd onapdyyia, kapdta baby kat

cd\toa pnouylaunéca



Desserts | Emdéprua

Lemon tart with basil and raspberry sorbet
Tapta Aepdvi pe Pacihikd kal copuné Batdupoupo

G0e0®

Caramelized millefeuille with toffee and caramel ice cream
M\@éiy pe kapapelopévo U0, toffee kal maywtd kapapéia
®O®®

Hazelnut praline bar with milk chocolate montee and
chocolate ice cream
Mndpa npalivag pouvtoukiol pe montee yAAakTog Kaut

naywté cokordta ®O®®

Seasonal fruit platter
Opéoka ppolta enoxrg

Platter with a variety of Greek cheeses, cherry marmalade, breadsticks
and forest fruits

Matéha pe eAAnvikd tupld, papperdda kepdot, kpltoivia kal ppolta Tou
ddooug

Ice cream [Maywtd

Flavors: Madagascar vanilla, chocolate, pistachio, strawberry, mango
sorbet, lemon sorbet

leloelg: Bavilia Madayackdpng, cokoldta, puoTikl, ppdoula, copumé
pdvyo, copumé Aepdvi

14€

14€

14€

15€

23€

6€/per scoop



Kids Menu | Madiké Mevou

Chicken nuggets with french fries* 14€
KotounoukiEg pe thyavntég natdteg*®©

Pasta with butter or Napolitana or Bolognese sauce 14€
Zupapikd Boutdpou | pe cditoa Narnohtév | Mnolovél

Mini pizza Margarita 14€
Mivt nitoa Mapyapita

* Frozen product / kateduypéva npoidvia

(¥)VEGAN  (¥) VEGETARIAN () PESCETERIAN

MILK/TAAA MUSHROOM/MANITARIA MUSTARD/MOYITAPAA
SOY/3OTIA FISH/WAPI BUTTER/BOYTYPO SULFUR DIOXIDE/AIOZEIAIO TOY OEIOY
(0) EGG/AYTO GLUTEN/TAOYTENH NUTS/ZHPOI KAPMOI 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: Petros Zarikos



