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BOUTIQUE HOTEL

SANATEZ/SALADS

KpNTKOG VIAKOG e HapLvapLopEVn TopdTa, agluadt kpiBwvo kat ElvounluBpa
KpAtng

Cretan dakos salad with marinated tomato, barley rusk and Cretan xynomyzithra
cheese 14

Mpaowvn caldata pe Pntd koAokuBakL, anofnpapéva cUKa, TACTEAL KAl KATOLKIOLO
Tupl
Green salad with roasted zucchini, dried figs, crispy sesame bar and goat cheese 14

XwpLATIKN caAdTa e TOAUXPpWHA Topativia, ayyoupt, Talludadl xapouTiol,KpEpa
détag kal moudpa eALAg

Greek salad with colored cherry tomatoes, cucumber, carob rusk, feta cream and
olive powder 16

Koo pe kamviotd 6oAopo ,avavd, LAVYKO, aBOKAVTO Kal BLVEYKPET HUPWEIKWV
Quinoa with smoked salmon, pineapple, mango, avocado and herb vinaigrette 17
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OPEKTIKA/APPETIZERS

KpokéTteg KOAOKUBLOU pE KPELLA KOTIVLOTA G TILMEPLAG, YPAPBLEPA KOl CAATOO KEDip
Zucchini croquettes with smoked pepper cream, gruyere and kefir sauce 15

Kp€pa AeukoU tapapd pe BANTa, kpua caAata yapidag, afyotapaxo kal tpayova
TUTAKLA

White Tarama cream with seasonal greens, cold shrimp salad, bottarga and

crunchy pies 18

MMpPoUOKETEG OALKNG pe UITAe kKaBolpt, kpépa chilli kal paivravooalara
Whole grain bruschettas with blue crab, chilli cream and parsley salad 18

XtamnodL Pnupévo otnv oxdpa pe dpapa, yAukoévo toopibo kal toupaot papabopiiog
Grilled octopus with fava, sweet and sour chorizo and pickled fennel 19

Ceviche AaBpakt pe kpépa afokavto, aByd KAmvIoTAG PEYYAC KAl COPUTTE YAUKLAC

TUIEPLAG

Seabass ceviche with avocado cream, smoked herring eggs and sweet pepper sorbet
20
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KYPIQX MIATA/MAIN DISHES

21006 KOTOMOUAO HE PNTA Ao)AVLKA, KOAQUTTOKL, KATIVIOTO UIELKOV KOl CAATOO

Chimichurri

Chicken breast with grilled vegetables, corn, smoked bacon and Chimichurri sauce
21

Rib eye steak pe apwpatiko Boutupo, moupe oeAvopllag ,TOUPE YAUKOTIATATOG KOl

Aaxavida

Rib eye steak with aromatic butter, celeriac puree, sweet potato puree and kale 33

MnouBEtol pe yopideg, pudia, ppEokia Topata Kol BactAiko
Orzo with shrimps, mussels, fresh tomato and basil 24

Ou\éto AaPpadkt axviotd e omapdyyla, kapota baby, matdteg parisienne kot Kpepa
dLvokLo

Steamed seabass fillet with asparagus, baby carrots, parisienne potatoes and fennel
cream 27

DpEoKLEG TAALATEAEG E LOOXOPLOLO KLUA KOl OAATOA amtd KAmvLoTo Tupl peTooPfove
Fresh tagliatelle with minced meat and smoked cheese mousse 19

Mruetékt pooxapioto Black Angus og xeipomointo brioche bun. Zuvobevetal armo
TNYQVITEC MTATATEC
Black Angus beef burger with homemade brioche bun. Served with french fries 23

Puwoto pe Tptloyia pavitaplwy, mappelava kot AasL tpoudag
Risotto with mushroom trilogy, parmesan and truffle oil 22
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SNAK/SNACKS

Toot ue yadomovAa / {oaumnov, tupl. Suvodevovtal amo nmpactvn caiata
Toast with turkey / ham, cheese. Served with green salad 7

KAaum oavrouttc o€ Ywuli xapourtioU, KOTOMTOUAOD, KOTTVIOTO XOLPLVO, OUEAETT, KPEUO
BaotAikou kot Tupl kao€pl. ZUVOSEUETAL ATTO TNYAVITEC TTATATEC

Club sandwich with carob bread, chicken, smoked pork, omelette, basil cream and
kasseri cheese. Served with french fries 18

Mowidia tuptwv kot aAdavtikwy e chutney oxAadt
Variety of cheeses and cold cuts with chutney pear 17

Enchiladas ue kotomouAo, kpéua aBokavto Kal KAUTEPH OAATOA TOUATOC. ZUVOSEVETL
Qo xelpormointa chips mararag

Enchiladas with chicken, avocado cream and spicy tomato sauce. Served with potato
chips 19

Open sandwich ue kamvioto 00AouUO, KPEUQ ayPLOPATIAVO, CXOLVOTTPAOOO KAl

ayyoupakt Toupoi

Open sandwich with smoked salmon, horseradish cream, chives and pickled cucumber
16

Mitoa pe mpooouTo, UOTOUPEAN KAl aypLa POKA

Pizza with prosciutto, mozzarella and wild rocket 14
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EMIAOPTIIA/DESSERTS

EKUEK UE KAPAUEAWUEVO TOOUPEKL, KPEUA DPETKLAC BaVIALOG KAL TTOYWTO KOVEAQC
Ekmek with caramelized brioche, cream of fresh vanilla and cinnamon ice cream 10

Fondant cokoAdtag pe moywto Bavidia Madayaokapng

Chocolate fondant with vanilla ice cream and caramel 12
Tipaptloov
Tiramisu 11

Cheesecake e kpEpa ylaouptiol, KOKKIVA ¢ppouTa Kal AEUOVL
Cheesecake with yogurt cream, red fruits and lemon 13

MpoBelo ylaoLptL pe ppéoka ppouta Kot Bupapiolo PEAL
Sheep’s milk yogurt with fresh fruits and thyme honey 9



