ALL DAY
ROOM
SERVICE
MENU



Salads | Za\ldrec

Greek salad with cherry tomatoes, pickled onion, carob rusk,

creamy feta cheese, Florina peppers, cucumber & oxymel vinaigrette
EANAnvikA caldta pe viopativia, nikha kpeppudiol, maipddt xapoumoy,
runeptég PAwpivng, ayyoupt kat Biveykpeét o§Upelt

Ceasar salad with chicken fillet, corn, croutons, bacon powder & Caesar dressing
Yaldta tou Kaloapa pe @iléto kotémnouho, kKahapmdkl, Kpoutdy, noudpa HNEkov
kat Ceasar vIpeotvyk

®OOOOO

Mixed green salad with goat cheese, seasonal fruit, raisins, nut crumble
& forest fruit vinaigrette

Avdpueiktn npdoivn caldta pe katoikiclo tupl, ppolta enoxng, oTapideg,
kpdAurA Enpwv kapnwv & Biveykpét ppoltwy Tou ddooug

24€

25€

25€



Appetizers | Opektikd

Grilled talagani with marmalade bacon and figs
Tahaydvi oxdpag pe pappuedda pnéikov kat cUka

Trilogy of Greek spreads - served with baked pita bread
Tpoyla and eAAnvikég alowpég - cuvodeletarl pe Pntd mtdkia

Green split peas with salami from Lefkada island
Mpdown @dfa pe cardut Asukddog

Eggplant salad with pecan, pomegranate & mizithra cheese
Mehtlavooaldta pe nekdy, podt & pulibpa

®e@®

Tzatziki with yogurt, mint, anice, garlic oil, kimchi & cucumber
Tlatlikt pe yiaoUpty, Sudopo, dvnlo, ckopddiado, kiutol & ayyolpt

Shrimp carpaccio with citrus broth, passion fruit, chili & coriander
Kapndrolo yapidag oe {wud sonepidoedwy pe passion fruit, toiht & kdhiavdpo

P®POO®®

Gnocchi Ricotta in creamy goat cheese truffle pecorino flakes & truffle oil
Nkt plkdTag o kpEpa and Katolkioo tupl, pAoideg nekopivo Tpolpag & Addt tpolpag

®ORO®

Grilled cauliflower with celery root, cauliflower puree, parmesan,
mushroom sauce flavored with Greek coffee

Wn1t6 kouvounidt pe cehivdpila, moupé kouvournidy, nappeldva,
cd\Toa pavitaplol ApWHATICHEVN KE EAANVIKS KapE

25€

20€

25€

26€

23€



Main Courses | Kuping midta

Garganelli pasta with roasted tomato sauce, herb oil & xynomyzithra
Mkapykavél pe cdhtoa and Pntég topdtes, Addt pupwdikay kat Eivopulnlpa

®OOO®®

Rigatoni pasta with rocket pesto, verte pistachio sauce and goat cheese
Piykatévi pe nécto pdkag, cdhtoa Bept, piotiki Kal katoikiclo tupl

®OO®

Fish of the day with steamed vegetables & mussel sauce
Wdpt npépag pe Aaxavikd otov atpd kat cditoa and pidia

Chicken breast with couscous, baby vegetables, chili vinaigrette and tandoori herbs
YtiBog kotémoulo pe koug koug, baby Aaxavikd, toitht Biveykpét kal Tavtoupt

®OOO®®

Black Angus brioche burger with sriracha mayo, cheddar, bacon and tomato.
Served with wedges potatoes and green salad

Black Angus brioche pnépykep pe paytovéla sriracha, tupi toévtap, pnékov kat viopdra.

Yuvodeletal pe kudwvdteg natdieg kat mpdotvn caidta

®OOO®®

Rib eye black Angus tagliata 250gr with baby vegetables and chimichurri sauce
Rib eye black Angus tagliata 250yp pe baby Aaxavikd kat cédhtoa chimichurri

31€

27,5€

54€

33€

35€

55€



Kids menu

Salad with cherry tomatoes, cucumber, & olive oil
Yaldta pe viopativia, ayyoupt & edaidhado

Rigatoni with butter & parmesan on the side
Piykatévi pe Boutupo & napupeldva oto mhdu

Rigatoni with Napoli sauce & parmesan on the side
Piykatévi pe cditoa Napoli & nappeldva oto mhéu

Chicken nuggets with wedges potatoes
Kotopmnoukiég pe kudwvdteg natdteg

OOO®®O®

Fish sticks with wedges potatoes
Kpokéteg Paplol pe kudwvdtes natdteg

OOO®®OO®

Toast sandwich with cheese and a selection of ham or turkey with wedges potatoes
Toot pe tupl kat emhoyr] and {aundy ) yalomnoUla pe Kudwvdteg natdteg

12€

14€

14€

16€

16€

15,5€



Desserts | Emddprua

Chocolate cube with whiskey, Baileys & chocolate ice cream
KUBog cokoldtag pe ouloki, Baileys & naywtd cokoldtag

©®®

Raspberry - lime cheesecake with Madagascar vanilla ice cream
Tolkék pe pdounept & My kat naywtd Bavidia Madayackdpng

©®®

Caramelized créme brulee with espresso aroma & caramel ice cream
Kapapelopévn kpep unpoulé pe dpwpa espresso & maywtd kapapéla

©®

Ice cream / Maywtd

Vanilla
Chocolate
Caramel
Kaimaki
Pistachio

®e®®

Sorbet / copuné

Mango
Raspberry
Lemon

®®

17€

17€

17€

5€/scoop



* Frozen product / kateuypéva npoidvta

(Y)VEGAN  (¥) VEGETARIAN () 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 CELERY/ZEAINO
CRUSTACEANS/KAPKINOEIAH MOLLUSKS/MAAAKIA SESAME/SESAME

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



