The small cold Recipes

Fresh green salad and oxymeli dressing.
[1pAoivn oaAaTa pe VTPEOIVYK armo OELUEAL
18.00€

Sea Bass tartar with avocado cream, basil and
lime
TapTap AALPAKL e KPEPA ABOKAVTO, BACIAKO KAl
UOOXOAEUOVO
25.00€

Beef tartar, parmesan cream, black garlic and
brioche
Mooxapt TapTtap, Kpepa mapueCavag, yavpo
OKOPOO Kal brioche
28.00€

Semi-sun dried tuna with almond fish roe and
coriander.
Huihlaotn mahapida pe Tapapd apuydAAOL Kal
KOAQVOQO
26.00€

The small hot Recipes

Yellow pumpkin veloute, burrata, guanciale and
black cumin oil.
Beloute Kitpivng KoAokLBAG, umovpdra, guan-
ciale kat AadL pavPOoL KOUIVOU.
25.00€

Risotto with Cretan mushrooms and aged
gruyere.
PICOTO pe KpnTikA pavitapla Kat TTOAQIwWPEVN
YPaBEpPaQ.
26.00€

Gyoza with shrimp, sea bisque and lime
Gyoza pe yapidecg, bisque BGAaocoag Kal
UOOXOAELIOVO .
32.00€

Octopus confit , legume cream with herbs luke-
warm cherry vinaigrette
XTanodt confit, kpepa and éonpla pe Botava Kal
XALOPI BIVEYKPET KEPATIOU
27.00€

The fish Recipes

Sea Bass fillet with parsnip puree, Pak Choi and
wasabi mayo.
DETO A\aBpdakL pe Tovpe armo naoTivakl, Pak Choi
Kal paylovela wasabi.
32.00€

Dorado with seasonal vegetables, lemon and
Louisa.
TomoLpa pe Aaxavika emoxNcg, Aepovt kat Aovida.
30.00€

Cod fish with beetroot risotto and aioli safran.
MmakaAdpocg pe pPICOTo TavtCapt Kat QyloAl
oappAv.
35.00€

The meat Recipes

Flap steak with mushrooms, asparagus arose
and Tonka sause.
Flap steak ye pavitdpla omapayyla arose Kal
oGAToa Tonka.
36.00€

Chicken sous vide, red potato and supreme
lemon-thyme
KOTOMOUAO 0 KEVO AEPOC PE KOKKIVN TTATATA KAl
supreme AepovoBuUaPo
29.00€

lamb in two versions with eggplants and tomato
confit.
Apvi oe 600 eKOOXEC pe peATCava kal confit
vVTouAaTag.
34.00€

The Sweet Sweet Sweet Recipes

Textures of chocolate and Tonka ice cream.
YPHEC OOKOAATAC pe TaywTo Tonka.
15.00€

Lemon creme with sample Breton ,dehydrated
meringue and flavored citrus fruits.
Créme Aepovt pe sample Breton, apudatwpuévn
LAPEYKA KAl apwuatiopeva eomePIOOEION)
14.00€

Baba with forest fruit soup.
Mrmapmag pe oovumna amo GpouTa ToL 6ACOUC.
14.00€

lce cream of the day
[aywTtd NUEPQC.
13.00€

V=Vegetarian
G= Contains gluten
L= Contains Lactose

2€ ONEC TIC TTAPACKEVEC PAC XPNOlUOoTToLETAL
EETPA TAPBEVO EAAIOAQOO Kal APIOTNG
TTOIOTNTAC NAIEAQLO YA ThyavITA e&€ouATA
All foods are prepared with extra virgin olive
oil and finest quality sun flower oil for any fried

meals.

*2TIC AVWTEPW TIAPRACKEVEC XPNOIUOTIOI0LVTAL KAl
OPEOCKO KATEPLYUEVEC DAEC
*All the above dishes also contain freshly frozen
ingredients

Ol TIpEC oLTTEPINAPPBAVOLY OAEG TIC VOUIUEG
EMBAPLVOEIC
Services and taxes are included

To Eevodoxeio dlatnpei To SIkAiwUa OAAQYNC TWV
TIHWY, TOL WPAPIocL
& TWV NUEPWV AEITOLPYIAC TOL E0TIATOPIOL XWPIC
mponyoLuevn edomoinon
The hotel reserves the right to alter prices, oper-
ating hours & days of the restaurant without prior
notice

H emixeipnon eival vmoxpewpevn va SIoBETEl
EvTuna OeATia oe €va €l0IKO
XWPEO KOVTA OTNV €£060 yla TNV Kataypadr) TUXOV
TAPATTOVWV
The establishment is obliged to have a printed
form available in a special location near the exit
for the
registration of any complaints

[1aPAKOAOVUE VA PAC EVNUEPWOETE YIA TUXOV
AAEPYIEQ
N EIOIKEC OIATPOPIKEC AVAYKEC TIC OTTOIEC TTPETTEL
va yvwpicoupe
In case of any food allergy, kindly inform us

O KATANAAQTHZ AEN EXEI YTTOXPEQ2H NA
NARPQ2EI EAN
AEN NABEI TO NOMIMO TMAPAZTATIKO 2TOIXEIA
(Ar1OAEI=H - TIMOAQOT'10)
CONSUMER IS NOT OBLIGED TO PAY IF THE
NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RE-
CEIPT — INVOICE



