
DINNER M ENU 18:30-22:30



SOUPS

VELUTÉ SOUP MADE OF  PUMPK I N  AND SP ICES,  10.00€ 
SWEET POTATO CH IPS AND PAPR ICA O IL

SEAFOOD SOUP WITH SAFFRON 12.00€

VG



STARTERS

SLOW - COOKED OCTAPUS WITH FAVA 22.00 €

AND SAUCE MADE OF  MARSALA WI N E

P I ECES OF  M ELON,  WATERM ELON,    16 .00 € 
DRAGON FRU IT  WITH DEEP FR I ED  HAZELNUT 
FETA CHEESE AND SAUCE MADE OF  GRAPE SYRUP 

SEA BASS CEV ICHE WITH PERUV IAN MAR I NADE 17 .00 €

BEEF TARTARE WITH CREAM 18 .00 € 
MADE OF  TRAD IT IONAL  MANOURA CHEESE
ON THE TOP AND CH ILL I  O I L

SPAGHETT I  MADE FROM CALAMARI  19 .00 € 
AND VEGETABLES ON PESTO SAUCE AND ΟUΖΟ 

GF

 V GF



SALADS

GREEN SALAD WITH ORANGE F ILLETS 12 .00 € 
AND SAUCE MADE OF  WHITE  BALSAMIC , 
POM EGRANATE AND WALNUTS

QU I NOA SALAD WITH SHR IMPS 16 .00 € 
AND DRESS I NG I NFUSED WITH G I NGER

TWISTED GREEK SALAD 14 .00 €

PASTA - R ISOTTI

SEAFOOD PASTA  24.00 € 
MADE OF  SHR IMP B ISQUE

“ORZO”  R ISOTTO WITH SHR IMPS  24.00 € 
AND TOMATO SAUCE

SCH IU F IHTA WITH CH ICKEN  18.00 € 
AND GRAV I ERA CHEESE SAUCE

MUSHROOMS R ISOTTO WITH FRESH TRU FFLE   21.00 €

 VG GF

 V

 V



MAIN COURSES

SEA BASS WITH FR ICASSEE VEGETABLES 27.00 €

R IB  EYE  STEAK WITH STU FFED POTATOES 39.00 € 
FROM CHEESE BECHAM EL

STU FFED CH ICKEN WITH APAK I ,   22.00 € 
SUN -  DR I ED  TOMATOES AND SP I NACH, 
CARROT PUREE AND GORGONZOLA CHEESE SAUCE

CAUL IFLOWER STEAK S IDED WITH POTATO PUREE  18.00 € 
AND PLEUROTUS MUSHROOMS

GR ILLED TUNA S IDED WITH N ICO ISE  SALAD 30.00 € 
AND LEMON PEARLS

STU FFED CALAMARI  WITH SP I NACH,   33 .00 € 
WHITE  F ISH ROE MOUSSE 
AND FETA CHEESE FOAM

TOMAHAWK STEAK WITH BABY POTATOΕS   95.00 € 
AND JACK DAN I ELS SAUCE

LOBSTER L I NGU I N I  MADE OF  LOBSTER B ISQUE  65.00 €

 VG GF



DESSERTS

CRÈM E BRULÉE MADE OF  COFFEE ,    14.00 €

FOAM MADE OF  SUGARED 
ALMONDS AND B ISCU ITS

PAVLOVA WITH CR ISPY M ER I NGUE P I ECES,    15.00 € 
CREAM MADE OF  BERR I ES ,  YOGHURT MOUSSE
WITH L IM E AND FRESH BERR I ES

RAVAN I  WITH COCONUT NAM ELAKA   14.00 € 
AND BERRY SORBET

SORBET YOGHURT WITH CUCUMBER SAUCE,    15.00 € 
GREEN APPLE ,  BAS IL ,  ALMOND TU ILE 
AND CHAMOMILE  CREAM

SPHERE CHOCOLATE WITH  15.00 € 
VAN ILLA-MASCARPON E CREAM, 
CAND I ED  HAZELNUTS AND SALTED CARAM EL



Prices include:
Municipal tax 0.5% and VAT 13%

V  vegetarian option    GF  gluten free option    VG  vegan option    DF  dairy free option    
*  May contain traces 

Although all due care is taken, dishes may still contain some ingredients that may cause an allergic reaction. 
Guests with allergies should be aware of this risk and should ask a member of the staff for information 
on the allergen content of our food. 
The hotel reserves the right to alter the prices, operating hours & days of the restaurant without prior notice. 
 
The establishment is obliged to have a printed form available in a special location near the exit for the registration of any 
complaints. 

Market inspector officer: Papayannis Yannis

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS ΝΟΤ BEEN RECEIVED (RECEIPT-INVOICE).


