NEW

HOTEL

All Day Menu

Served between 11:00 - 23:00 | YepRipeTal ueta&y 11:00 - 23:00

Bread | Wowpi (VG)
accompanied by extra virgin olive oil and the chef’s dip of the day
ouvodeuduevo and e€alpeTikd NapBévo eAaidAado kal vTIn NUEPAS

5

Starters & Salads | OpekTikd & ZaAdTeg

Créme brulée pétacg | Feta cheese créme brulée
feta cheese, watermelon, mint vinaigrette
PETA, KapnoUudl Kal vinaigrette uevTtag
14

Salmon Carpaccio | Carpaccio ZoAopou
piment d'Espelette, lime, chives, herbs, extra virgin olive ol
OX0IVOMPAOO0, HOOXOAEUOVO, MINEp! Espelette kal eEaipeTikd napbgvo eAaidAado

17

Burrata (V)
cherry tomatoes compote, strawberries, fermented strawberry vinegar & green olive oil
KounooTa anod viouaTivia, PEAouAeg, EidI and ppdoulec o CUUwonN & ayoupeAalo
17

Chicken Caesar salad | ZaAdra Caesar pe koténoulo
iceberg, sourdough croutons, Caesar dressing
iceberg, kpouTdv and npolupévio Ywui, cdAtoa Caesar

18

EAAnvikA ZaAdTa | Greek Salad (V)
cherry tomatoes, capers, pickled onion, cucumber, carob rusks, galomizithra cheese from Crete
vTouaTivia, Kanapn, NikAa kpepuudl, ayyoUpl, na&iuddia xapounioy, yaropulrBpa Kontng

18

Pasta, Risotto | Zupapikd, PiléTo

Paccheri (V)
roasted cherry tomatoes sauce, basil, xigalo cheese from Siteia
odAtoa and YnTd vropaTivia, BaciAikog, Euyaio ZnTeiag

21

Shrimp orzo a la saganaki | KpiBapéto Mpidag “cayavdki”
tomato sauce, chili flakes, feta cheese, parsley
OAATOQ VTOUATAG UNOUKOBO, PETA & UaivTavog
28

Risotto
grilled chicken breast, sage, lemon, parmesan crumble
PYnTO 0TABOC KOTOMOUAO, PACKOUNAO, Aeudvi, crumble napueldvag

30

Fish | Wapi

Grilled sea bass | MeAayiocio AaBpdki oxdpag
seasonal greens, mustard sauce with marinated tomato
XOPTA €NOXNC, CAATOA pouoTAPdAC Pe VTOPATA JapIVE

32

Grilled fresh salmon fillet | ®1AéTo ppéokou colopou oTn oxdpa
bulgur with cucumber, mint and lemon
nAlyoUp! ye ayyoupl, QudoUo Kal Aeudvi
29



Meat | Kpéag

Braised lamb shank | Apvicio kéTol unpelgé
trahana, staka butter from Crete, lamb sauce with rosemary
Toaxavdag, oTakoBoUTupo, 0AAToa apviou pe OevTpoAiBavo

34

Beef cut of the day | Mooxapicia konA nuépag
please ask your server for today's selection, served with grilled seasonal vegetables.
napakaAoUpe pwTAOTE Tov 0ePBITOPO vIa TNV nAoyrn NUEPAG,
ouvodeUeTal ue Aaxavikd oxdpag & Béarnaise sauce
55

Smashed beef burger
American Angus, onion brilée, smoked 'metsovone’ cheese, pastrami,
homemade BBQ mayo sauce, served with with French fries
American Angus, KoeuuUd! brilée, kanvioTd petcodve, nacTpdul,
oniTikry BBQ mayo sauce, cepfipeTal ye Tnyavnteég NaTtaTeS
25

Light Snacks
Served between 11:00 -18:00 | >epRipeTar ueta&y 11:00 - 18:00

Toasted sandwich
choice of: Smoked turkey, cheese, tomato, ham, cheese, tomato
Served with french fries
eniAoyn anod: KanvioTr yaAornoUAd, Tupi, vToudTta ry Zaunov, Tupi, vToudTa
> epPipeTal ue TnyavnTES NATATES
n

Chicken club sandwich | Club sandwich pe koténoulo
Tomato, bacon, iceberg, egg, mayo, served with french fries
vTouATa, Ungikoy, iceberg, auyd, payliovela, oepfBipeTal e TNyavnTeS NATATES
20

Open faced avocado sandwich | AvoixTté cdvTtouiTg pe afokdvTto
multigrain bread, smoked salmon
NoAUCNOPO Ywui, KANVIOTOG COAOUOG
14

Vegetarian Ciabatta Sandwich (V)
garlic Mayo, roasted seasonal veggies, "galomyzithra” cheese from Crete
served with green salad
paylovela okopdou, YNTd Aaxavikd enoxng, yaropulnbpa Kpontng
oeplipeTal ye npdoivn caidTa
16

Desserts

Tarte Vibrato
chocolate and caramel flavoured with passion fruit & peanuts
COKOAATA KAl KAPAUEAD ApWHATIOPEVN Ue passion fruit & gioTiki
13

Tiramisu
light cream espresso & maple cream | anaAr] Kpgua espresso & oPevoauo
13

Lemon Pie
lemon cream, almond & meringue | kKpg€ua AgpovioU, aulydalo & HapEyKa
15

MAaTtw pe ppouTta snoxnig | Seasonal fruit platter
12

MoikiAia naywTov & copuné | Selection of ice cream & sorbet
please ask your server for our suggestions | pwtrioTe Tov cgPPRITOPO GAC VIA TIC EMAOYEC
avda undAa | per scoop
o)

(V) Vegetarian | (VG) Vegan

Please inform our staff of any food allergies or intolerances. The oil used for frying is sunflower oil. The oil for salads and cooking
is extra virgin olive oil. The feta is a P.D.O. (Protected Designation of Origin) product from Epirus, Greece. The honey is a P.G.I. (Protected
Geographical Indication) product from Kalavryta, Greece. All prices are in euros (€) and include all legal taxes (V.A.T. and municipal tax).
Police Responsible: Dimas Christos. The shop is obliged to have printed complaint forms available for customers in a special location next to the
exit. The consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)



