Dear valued Guest,
welcome to where we strive to provide you with
exceptional service during your stay.

Service charge of €5 will be applied to all room service orders.

This charge ensures the quality and efficiency of our in-room dining experience.
We appreciate your understanding and hope you enjoy your culinary journey with us.




BREAKFAST

Available from 7:30-11:00

Avocado toast
with avocado cream, sliced avocado, fresh lime, Aleppo pepper poached egg and
confit cherry tomatoes on sourdough bread

17,00€

Egg whites omelette
with grilled butternut squash, baby spinach and crumbled goat cheese

(V)
16,00€

Scrambled tofu
with nutritional yeast, avocado, onion and turmeric on sourdough bread
(VG)
17,00€

Fggs benedict
with brown butter hollandaise sauce, black pork prosciutto and Naxiot graviera
cheese served on a grilled English muffin.
18,00€

Oven baked omelette
with confit potatoes, graviera cheese and cured pork tenderloin
(GF)
18,00€

Easter bread bun French toast
served with cheesecake cream and red fruits coulis
(V)
19,00€



ALL DAY MENU

Available from 12:00-23:00

STARTERS

Bao-buns with smoked pork belly, crispy salad leaves and BBQ sauce
16,00€

Octopus tentacle served with kimchi cabbage & sauce
28,00€

Tacos with prawns, guacamole, coriander and honey-pepper mayo
21,00€

Tacos with chicken, guacamole, coriander and honey-pepper mayo
19,00€

SALADS

Mozzarella burrata with cherry tomatoes and basil pesto
(V)
17,00€

Greek salad bowl with cherry tomatoes and feta cheese
(V)
18,00€

Caesar's salad with iceberg and graviera cheese flakes
17,00€



MAIN COURSES

Spicy grilled chicken leg fillet \(/Vit)h kimchi sauce and coriander
GF

23,00€

Sea bass fillet with seasonal greens, fennel and onions
(GF)

32,00€

Chicken ‘gyros’ with yoghurt sauce, tomatoes and pitta bread
24,00€

Dry aged beef burger with caramelised onion and cheddar
26,00€

Spaghetti with tomato sauce
(V)
17,00€

Pastitsio with calamarata pasta, slow cooked beef cheeks and foamy béchamel
26,00€

DESSERTS

Peanut mousse
with white chocolate and peanut ice-cream
14,00€

Ekmek delice
with toasted almonds, kataifi fyllo and vanilla Madagascar ice-cream
15,00€

Hazelnut praline pastry
with milk chocolate glaze, hazelnut and almond krokan and caramel ice-cream
16,00€



LATE NIGHT

Available from 23:00-07:00

SALADS

Greek salad bowl
(V)
18,00€

Caesar's salad with graviera cheese flakes
17,00€

MAIN COURSES

Tacos with prawns, guacamole, coriander and honey-pepper mayo
21,00€

Tacos with chicken, guacamole, coriander and honey-pepper mayo
19,00€

DESSERTS

Chocolate delice
16,00€

V: VEGETARIAN, CF: GLUTEN FREE, DF: DAIRY FREE, VC: VEGAN

Kindly inform us of any allergies or special dietary requirements we should be aware of:
G (gluten), S (sesame), N (nuts) Cr (crustaceans), E (eggs), F (fish), Ma (mustard), M (milk), Cr (celery) P (peanuts), Sy (soya),

Mol (molluscs) Lp (lupin beans), Sp (sulphites)

The oil used on salads is extra virgin olive oil. Greek salad contains feta cheese P.D.O. All prices are in euro currency.
All taxes are included in the prices. The consumer in not obliged to pay if the notice of payment has not been received. (Receipt-Invoice).

The restaurant is legally required to present complaint/comment forms in a special box next to exist.
Consulting Chef: Soultatos Lefteris | Executive chef: Kokkalis Stefanos
Person in charge in case of market inspection: George Pitsinelis



MINI BAR PACKAGES

We are pleased to offer you two curated mini bar options:
The Standard Package and the Premium Package, featuring a selection of high-quality
snacks and beverages.
Should you wish to have a package placed in your room
please contact the reception.

STANDARD SELECTION 50,00€

BEVERAGES SNACKS

Heineken 330ml Oat Bar with Chocolate and Orange
Avaton Still 375ml Breadsticks with Spinach, Dill & Onion
Coca Cola 250ml Kettle Chips Sea Salt

Coca Cola Zero

250ml

Sprite 250ml

Fanta Orange

250ml

Fanta Lemon

250ml

PREMIUM SELECTION 90,00€

BEVERAGES SNACKS

Moet or Piper Oat Bar with Chocolate and Orange
200ml Oat Bar with Fig, Black Raisin and Tahini
Coca Cola 250ml Breadsticks with Spinach, Dill and Onion
Coca Cola Zero Breadsticks with Cheese

250ml Kettle Chips Sea Salt

Heineken 330ml Kettle Chips Black Pepper

Sprite 250ml Valrhona Chocolate Caraibe

Avaton Still 375ml Valrhona Chocolate Jivara

Avaton Sparkling

375ml

Fanta Orange

250ml

Fanta Lemon 250ml
Red Bull 250ml




