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The menu was created by our Chef Markos Baladimas,

Executive Member of the American Culinary Federation.

Please let us know if you have any food allergies

or special dietary needs.

The listed prices are in euros.

To uevou eriueAeital o Chef Mdpkog MriaAadnuag,

EniTiuo uéAog Tou American Culinary Federation.

MapakaAw, ONwS LA EVNUELWOETE yIA TUXOV AAAEpYIES

1 SIATPOPIKES MPOTIUNCEIS.

O1 avaypa@pOUEVES TILES gival OE EUPC.

—®  spicy / KauTePOd V’ fresh product / dpgoko ?,%é frozen product / kateyuypévo 4 vegeterian / xopTodayikd @F vegan/aucTnpd xopTodayiko



Welcome / KaAwaoodpioua
Homemade bread with dip of the day / ZniTikd Wwpi pe aAoidpr) nUépag

SOUPS

IONIAN KAKAVIA / KAKABIA IONIOY V¢ 3 20 €
Fisherman’s stew of tomato with lobster, mussels, calamari,
claims, scallops, fingerling potatoes, baby carrots and crispy bread.
KokkivioT) couna Tou yapd Je acTako, pudia, kaAapdpl,

axIBAdEeG, XTEVI, MATATOUAEG, KAPATA Kal TPpAyavo Wwi.

CHICKEN LEMON SOUP / KOTOXOYMNA V¢ 12 €

Traditional egg lemon chicken soup.

Mapadooiakr) KoTOoOoUMNA UE AUYOAELOVO.

SPREADS

Tzatziki / TCatiki 10 €
Smoked Eggplant salad / Kanviotr) MeAit€avooaidra W 12 €

Kopanisti Mykonou { Myconian traditional spicy cheese }
Konavioty Mukdévou { Mapadoaoiakd kauTtepd Tupi Mukdvou } - 12 €

Taramosalata { Lemony mousse of fish roe caviar } / TapapocaAdta 12 €
Hummus / XoUpoug —e % 9 €
Fava { Santorini split peas beans } / ®dBa avTopivng @ 9 €

Combination of three spreads / >uvduacudg and Tpeig aAoidpeg 20 €

Notice: The above are served with grilled pita bread.
Snueiwon: Ta napandvw oepBioovTal e rita Yniuevn otn oxdoa.
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APPETIZERS

FETA SAGANAKI WITH WATERMELON / ®ETA AFANAKI ME KAPIMOYZ| 16 €

Sesame crusted and pan fried feta cheese topped with organic Greek honey. Served with watermelon.

TnyavnTA ®€Ta Ue coucdul Kal BIOAOYIKO UEAL XepBipeTal e kapnoud|.

HOMEMADE “OUR MOM” DOLMADAKIA / ZMITIKA NTOAMAAAKIA “THEZ MAMAX MAY” W 12 €
Grape leaves with rice, pine nuts, spring onions and herbs.
Served with homemade Greek yogurt and baked beetroot marmelade.
FepIoTd auneAdDUAAa UE pUCI, PPECKO KPEUUUSDI Kal JUPWIIKA.

YepBipovTal ye oniTikd EAANVIKS yiaoUpT! Kal UnTh yappeAdda navtdapioU.

EGGPLANT MILLEFEUILLE / MIADEIIr MEAITZANAX V% 16 €
Baked Italian eggplant, Holland peppers, onion, garlic, feta cheese, vine ripened tomato and parsley.

WnTrA ITaAik peAitdava, mneplég OAAavOiag, KPEUUUDI, okOpd0, PETA, VTOUATA KAl paivTavog.

KEFTEDES / KEQOTEAEY V¢ 3 18 €

Char Grilled, herbed lamb and beef meatballs, onions pickle,
grilled Pomodoro tomato, Greek yogurt mousse with apricots.
ApwpaTiouéva kedpTeddkia oxdpag and apvicio
Kal JOOXaPIoIo KIUG, MIKAEG KpeUUUDIOU,
vToudTa oxXdpag, uoug EAANVIKoU

viaoupTioU Ue BepukoKka.
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GARIDES SAGANAKI / TAPIAEX ZAFANAKI 3¢ 25 €
Sauteed shrimp with feta cheese, tomatoes, onions and raisins.

rapideg Ue PETA, VTOUATA, KPEUHUDI Kal oTAPIOEG.

MIDIA ACHNISTA / AXNIZTAMYAIA Y 22 €
Steamed mussels, scallions, tomatoes,
cubes feta cheese, ouzo, lemon wine sauce.
AXVIOTA pUSIA HE PPECKO KPEUUUSDI, KUBoUG and pETa,

oUClo, cdAToa and KPAoi Kal AsuOVI.

OCTOPUS / XTAIMOAI ¢ 28 €
Char Grilled octopus, Santorini fava cream

XTanddi oxdpag, kKp€ua ¢dapag Xavtopivng.

BRONZINO CEVICHE / AABPAKI ZEBITXE V% 25¢€

Loup de Mer from the Aegean, leche di tigre, sweet potato,
Greek yogurt, avocado, baby corn and coriander oil.
AaBpdki Alyaiou, “ydAa Tiveng”, yAukonatdTta, eEAANVIKO yIaoUpTl,

ABOKAVTO, KAAQUMOKI Kal AddI KOAIavSpou.
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GREEK SALAD / EAAHNIKH ZAAATA
Traditional farmer salad with tomatoes, cucumbers, green peppers, Kalamata olives, red onions,
barrel Aged Feta, oregano, red wine vinegar, a touch balsamiwc vinegar and EVOOQ.
Mapadooiakr caAdTa Tou aypdTn K vToudTa, ayyoupl, MPJoIVEG MINEPIES, EAIEG KaAaudTag, KOKKIVA

KpeUpUdIa, BapeAiola dETa, pivavn, EUdI KOKKIVOU KpaoioU, EUSI BaAcapikoU Kal EETpa napBévo eAaidAado.

ROASTED BEETROOT SALAD AND COD FISH
YAAATA ME WHTA MANTZAPIA KAI MIMTAKAAIAPO
Marinated beets, topped spring mix salad, cod fish bites, grilled manouri cheese and walnut.

Mapivapiopéva navtZdpia, navoaicia avolgIdTIKNG aAdTaAg, UNOUKITOEG
pnakaAidpou, Tupi pavoupl Wnuévo oTnv oxdpa kal kapudl.

BURRATA SALAD / ZAAATA MIMNOYPATA

Burrata cheese with mixed greens, prosciutto di Parma, heirloom tomatoes and walnut pesto.

Tupi MnoupdTa Pe avduikTn caAdTa, NPocouUTo Mdppag, NMOAUXPwWHA VTOUATIVIa Kal MEoTo Kapudiou.

GREEN SALAD WITH CRISPY CHICKEN / MPAXINH ZAAATA ME TPAFTANO KOTOMOYAO

Fresh green salad with shaved romaine heart lettuce, golden raisins, cucumbers,
dill, fresh scallions, crispy chicken, feta yogurt mousse and Greek sesame bread ring Thessaloniki’s.
dpéokia npdoivn caAdTa Pe KapdIEG UapoUAIoy, KiTpivn oTadida, ayyoupl, dvio,
PPECKO KPEUPUDAKI, Toayavo KOTOMOUAO, Loug and yiaoUpT!

UE PETA, KOUAOUPI @CCAAOVIKNG.
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CHICKEN ALFREDO / KOTOINMOYAO AA®PENTO

Cretan semolina pasta “ Skioufikto” Alfredo sauce, chicken, asparagus and prosciutto flakes.

KpNnTikd CUPApIKA ZKIOUDIKTA, CAATOA AADPEVTO, KOTOMOUAO, onapdyyia kal vVipAadeg npocoUTo.

STUFFED RAVIOLI WITH BEEF RAGOUT / FTEMIZTO PABIOAI ME MOXXAPAKI PAITOY

Ravioli with beef ragout, cherry tomatoes, bocconcini and basil leaf.

PaBIoAI e pooxapdki payyou, vTouaTivia, hoToapeAivia kal UAAa BaciAikoU.

SPAGHETTI WITH TOMATO AND BASIL / ZMAITETI ME NTOMATA KAI BAZIAIKO

Spaghetti with Napolitan sauce. Served with Parmesan cheese.

>nayyeTl ue odATtoa NdnoAng. epBipeTal ye Tupi napueldvac.

SPAGHETTI WITH BOLONGESE SAUCE / ZAITETI ME ZAATZA KIMA

Spaghetti with Bologese sauce. Served with Parmesan cheese.

>NayvyETI UE OAATOA KPEATOG. XepBipeTal pe Tupi napueldvag.

ORZOTTO A LA OUZO / KPIOGAPOTO ME OYZO

Orzotto with sauteed headless shrimp, flame ouzo, basil leaf, orzo and tomato fricasse sauce.

KpiBapdTo pe yapideg oBnopéveg e oulo, dUAAA BaAcoIAIkoU KAl GAATOA VTOUATAG DPIKACE.

SPRING RISOTTO / ANOIZIATIKO PIZOTO
Spring risotto with zucchini and arugulas, white wine and scallions.

AVOIEIATIKO PIOTO E KOAOKUBI Kal pOKa, ASUKO KPAGT KAl PPECKO KPEUUUDAKI.

SHRIMP RISOTTO WITH LEMON CREAM / PIZOTO FAPIAAX ME KPEMA AEMONIOQY
Risotto with lemon cream, asparagus and shrimps.

P1ZoTO yapidag ue kKp€ua AspovioU Kal orapdyyia.
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FROM THE LAND

BAKED HALF CHICKEN / MIZO KOTOIMNMOYAO ®OYPNOY Y 20 €
Oven roasted half chicken, semi boneless, herbs, mushrooms, carrots, saute spinach and chicken gravy sauce.

WnT1d KOTOMOUAO oToV poUpVvo, apwuaTikd BoTava, pavitdpla, kKapdTd, onavdaki kal caAToa YnTtoU KOTOMOUAOU.

LAMB CHOPS / APNIZIA MAIAAKIA 3 36 €
Rosemary garlic marinated double cut grilled lamb rack, roasted lemon potatoes and asparagus.

Mapivapiopéva, SINAAG Konng, apviola naiddkia pe SevTpoAiBavo Kal okopdo,
Ynuéva otnv oxdpa pe NnatdTteg poUpvou Kal ornapdyyia.

BEEF CHEEKS / MOXXAPIZIA MATOYAA 3 28 €

Braised beef cheeks, red wine demi emulsion, pearl onions, green beans and fingerling potatoes.

Mooxapioia pdyouAd PE YaAAKTWHA and KOKKIVO KPAoi, KOKKAPI KPEUMUDIOU, PACOAAKIA KAl IKPEG MATATOUAEG.
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PORK LOIN / XOIPINO ®IAETO 3¢ 22 €

Grilled pork tenderloin, sweet potatoes puree, spicy herbs,
grilled cherries, golden raisins, feta yogurt mousse, crumbled
hazelnuts and cherry demi glace sauce.
XoIpIvd PIAETO OXAPAG, MOUPES YAUKOMNATATAG, APWHATIOUEVA UNAaxXapikd,
kepdola oxdpag, oTadideg, KPEUA YIaoupTioU UE PETA,

OnNAcPEVO GOUVTOUKI KAl CAATOA KepaaioU.

MOUSAKA / MOYZAKAL Y 20 €
Traditional baked casserole of spiced beef, eggplant,
potato and bechamel creme.
MapadooiakdG HOUCAKAG HE APWHATKO HOOXAPIoIo KIUG,

HeAITCAva, NaTATA KAl KPEUA UNECAMEA.

All our dishes are prepared at the time of your order with a maximum wait of 35 minutes.
OAa uag 1a nidta napackeuddovTal TNV Wea TNG napayyeAiag oag ue ugyiotn avauovr 1a 35 Aentd.



FROM [THE SEA

CHARCOAL FRESH WHOLE FISH

Served deboned with lemon EVOO emulsion. The above served with Wild Greens
“Tsigarista” smoked pork “siglino” Manis, fennel, lemon, EVOOQO.

OPEXKO OAOKAHPO WAPI XTH XAPA

YepBipeTal pIAsTapiopévo cuvodeia AadoAEuovou, e dypia xoépTa BAATA “Tolyapiotd”,
OUVYKAIVO MdvNng, udpabo, Asudvi kal EETpa NapBEvo eAaidAadO.

BRONZINO / AAYPAKI V¢ 30 €

Loup de Mer from the Aegean.
Lean white fish, mild and sweet, with moist tender flakes.

Aaupdki and To Alyaio. Arnaxo Asukd Wdpl, Anio kal YAUKO.

ROYAL DORADO / TZINOYPA Y 28 €

Royal dorado from the lonian Sea, mild flavor and firm body.

BacoiAikr Toinoupa loviou pe Ania yeuon kal opixTd owua.
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SWORDFISH SKEWERS / ZIOIAY ZOYBAAKI

Marinated swordfish skewers. Served with Wild Greens “Tsigarista”,
smoked pork “Siglino” Manis, fennel, lemon and EVOO.
Mapivapiopévo couBAdKI Eidia. ZepBipeTal pe dypia xopTa BARTa “TolyapioTd”,

“YUYKAIVO” MdAvng, udpabo, Aspuovi kal EETpa NnapBgvo eAaidAado.

BAKED COD FISH / MMAKAAIAPOX XTO ®OYPNO

Baked cod with herbs, tomatoes, scallions,
fingerling potatoes, Kalamata olives and Heirloom carrots.
MnakaAIdpog oTov doUpVvo e apwuaTIkd BoTava, VToOUATd, PPECKO KPEUUUDI,

NaTaToUAEG, eAIEG KaAaudTag, MoAUXpwUaA VTouaTivia kal kapdTta Heirloom.

SIDE DISHES / ZYNOAEYTIKA
Greek fries with feta cheese / TnyavnTég natdreg pe TpIPUEVN GETA
Roasted lemon potatoes / AspovdTteg natdreg poupvou
Green beans / ®acoAdkia
Asparagus / Xnapdyyia
Wild Greens “Tsigarista” horta / Aypia xépta BAATa “Tolyapiotd”

All our dishes are prepared at the time of your order with a maximum wait of 35 minutes.
OAa uag ta midra napackeudlovTal TNV wea TNG napayyeAiag oag ue ugyiotn avauovr 1a 35 Aentd.



DESSERTS

CARAMEL APPLE OF CHIOS / KAPAMEAQMENA MHAA XIOY 14 €
Caramelized green apple with Masticha liqueur, pistachios and “Kaimaki” ice cream.

KapaueAwpuéva npdoiva uiAa e AIkEp MaoTixag Xiou, puoTiki Alyivng Kal maywTd KAiUdkl.

ORANGE CAKE / MOPTOKAAOIMITA 14 €
Greek orange sponge cake in honey syrup and French vanilla ice cream.

EAANVIKA MOPTOKAASMITA O Olpdni heAioy, he naywTo MAAIKAG BaviAiag.

CUSTARD PUDDING PIE / TAAATOIMNITA 12 €
Greek custard pudding pie with phyllo pastry.

EAANVIKE yaAaTomITa TUAIYUEVN o PUAO KpoUOTAG.
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HOMEMADE TIRAMISU / TIPAMIZOY

Ladyfingers “savoiardi” soaked in espresso coffee, mascarpone cream,
dark chocolate chips, cocoa powder, Marsala wine with sour cherry sauce.
MniokdTa BouTnyUEVA O KADE ECNPECCO, KPEUA HACKAPNAVE, KOUUATAKIA

OOKOAATAG uyeEiag, kakdo Kal cdAToa and Kpaoi MapodAa kal BUcaolvo.

SELECTION OF GREEK PASTRIES
MOIKIAIA AINO EAAHNIKA TAYKA

ICE CREAM or SORBET SCOOP OF YOUR CHOICE
NArQTO 1 FPANITA MMAAA THX ENIAOIH AT

FRESH FRUIT IN SEASON
OPEXKA ©POYTA EMNMOXHX
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REFRESHMENTS

ANAWYKTIKA

Coca Cola

Coca Cola Light

Sprite

Lemonade

Orange juice

Soda

Tonic

Ice Tea

Bottled Water 1t
Carbonated Water small

Carbonated Water big

Kdéka kOoAa 3,50 €

Koka koAa AdiT 3,50 €
Ynpdir 3,50 €

Aepovdada 3,50 €
MopTokaAdda 3,50 €

¥6da 3,50 €

Tovik 3,50 €

Kpuo Todl 4,00 €
MeTaAAIKS Nepo It 3,50 €
AvBpakouUxo Nepd 330 ml 4,00 €
AvBpakouxo Nepd It 6,00 €

JUICE

XYMO

Fresh Orange Juice
Special Fresh Fruit Juice
Orange Juice

Peach Juice

Apple Juice

Apricot Juice

Banana Juice

Pineapple Juice

Mix Juice

Dpéokog PUOIKOG XupdG MopToKAAl 6,50 €
Dpéokog PUOIKOG Xupdg TnéciaA 10,00 €
Xupodg MopTokAAl 4,00 €

Xupodg Poddkivo 4,00 €

Xupdg MAAou 4,00 €

Xupog Bepikokou 4,00 €

Xupoég Mnavdvag 4,00 €

Xupog Avavd 4,00 €

Xupog Avdpeiktog 4,00 €

MILK SHAKES

MIAKZEIKE

Vanilla
Chocolate

Strawberry

Bavihia 7,00 €
SYokoAdTa 7,00 €
®pdouia 7,00 €
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COFRFEES

Greek Coffee

Filter Coffee

Nes Café

Frappé

Espresso

Espresso Freddo
Cappuccino
Cappuccino Freddo
Double Cappuccino
Mochaccino
Mochaccino Freddo
Hot Chocolate

Cold Chocolate

Tea

SPECIAL

Frappé with Ice Cream

Frappé with Baileys and Kahlua

Filter coffee with Irish Whisky & cream
Espresso with Amaretto and milk

Sicilian coffee with Amaretto

EAANVIKOG KadEég 3,20 €

Kagpég @iATpou 3,70 €

Neg Kapeé 4,20 €

®pangé 4,20 €

Eonpéoo 3,20 €

Eonpéoco kpuo 4,20 €
KanouTtoivo 4,70 €

KanouTtoivo kpuo 4,70 €
KanouTtoivo dIinAdé 5,80 €
MokaToivo 5,30 €

MokaTtaoivo kpuo 5,30 €
YoKoAATa popnua Ceotry 4,20 €
YOKOAATa popNua kpua 4,20 €
Todl 4,00 €

COFFEES

®pané pe naywtd 5,80 €

®pané pe Baileys & Kahlua 5,80 €

Kad€g piATpou pe ouiokl & cavTlyi 5,80 €
Eonpéoco pe Amaretto & ydAa 5,80 €

KanouTtoivo pe Amaretto 5,80 €
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BEERS

MITYPEX

Heineken, 500 m| 5 €
Mythos, 500 ml 5 €
Amstel, 500 ml 5 €

Kaiser, 500 ml 5,60 €

Local Beer, 330 ml 5,60 €
Coronag, 330 ml 7,80 €
Mc Farland, 330 ml 7,80 €
Erdinger,330 ml 7,80 €
Alcohol Free, 330 ml 5 €
Fix Dark, 330 ml 7,80 €
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ALCOHOL DRINKS

Wine White & Red 187 ml
Ouzo

Ouzo Orange
Tsipouro

Ouzo Plomari 200 ml
Tsipouro Tsilili 200 ml
Drinks - R..D.S.
Cocktails

Simple Whisky

Black label whisky
Gold label whisky
Blue label whisky
Metaxa brandy 3*
Metaxa brandy 5*
Metaxa brandy 7*
Metaxa brandy 12*

Courvoisier brandy

Kpaoi Aeukd & KOkkivo 187 ml 8,50 €
Oulo 3,90 €

OuUZo MopToKAAI 5,50 €
Toinoupo 3,90 €

OuUZo MAWUAPI 200 Ml 14 €
Toinoupo ToIANIAR 200 mil 14 €
Motd -R.IDS. 8€

KOKTEIA 12 €

OuiokianAd 8 €

Black label whisky 10 €

Gold label whisky 16 €

Blue label whisky 42 €
Metaxa brandy 3* 5,50 €
Metaxa brandy 5% 8 €
Metaxa brandy 7* 10 €
Metaxa brandy 12* 13 €

Courvoisier brandy 22 €

=B

RESORT & SPA



WHITE WINES

White, individual

Olympia Golden Beach | Chardonnay

Ktima Brintziki, Enipeas | Roditis

Nasiakos | Moschofilero

Ktima Mercouri, Foloi | Roditis

Stavropoulos, Linon | Assyrtiko, Roditis
Zacharia Winery, Sklava | Unique, Rare, Revived
Ktima Brintziki, Tinaktorogos

Novus Winery, A Priori | Moschofilero

Ktima Pavlidis, Thema | Syrah, Agiorgitiko
Seméli, Aetheria | Malagouzia, Chardonnay
Ktima Gerovasiliou | Malagousia, Assyrtiko
Antonopoulos | Sauvignon Blanc

Ktima Biblia Chora | Sauvignon Blanc, Assyrtiko
Ktima Gerovasileiou | Malagouzia
Antonopoulos, ANAX | Chardonnay

Ktima Brintziki, Sign | Malagousia, Assyrtiko

AEUKOS, aTouikd 8,50 €

Olympia Golden Beach | Chardonnay 20 €

KTriua MnpivTZikn, Evinéag | Poditng 21 €
Naoidkog | Mooxogidspo 22 €

KTua MepkouUpn, ®oAdn | Poditng 22 €
YTaupOnouAog, Aivov | AcUpTiko, PodiTng 22 €
Olvonolgio Zaxapid, YKAABa | MoikiAia SkAdBa 24 €
KtAua Mnpivtdikn | TivakTopwyog 25 €

Novus Winery, A Priori | MooxopiAepo 26 €

KTriua MauAidn, Thema | Syrah, AyiwpyiTiko 28 €
Seméli, Aetheria | MaAayoudid, Chardonnay 29 €
Ktriua FepoBaciAeiou | MaAayoulid, AcUpTiko 32 €
AvTwvOnoulAog | Sauvignon Blanc 33 €

BiBAia Xwpa | Sauvignon Blanc, AcUpTiko 38 €
KTriua FepoBaciAeiou | MaAayoulid 39 €
AvTwvonouAog, ANAX | Chardonnay 53 €

KTAna MnpivTdikn, Sign | MaAayoudlid, AcUpTiko 65 €

FRENCH
WHITE WINES

Chablis Grand Cru Blanchot
Chardonnay

Chablis Grand Cru Blanchot 165 €

Chardonnay
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RED WINES

Red, individual

Olympia Golden Beach | Agiorgitiko
Tsantalis, Rapsani | Ksinomavro

Zacharia Winery, Synastry Syrah OAK | Syrah
Zacharia Winery, Lexis Nemea | Agiorgitiko
Ktima Papaioannou, Nemea | Agiorgitiko
Seméli, Nemea Reserve | Agiorgitiko

Ktima Stavropoulovy, llis | Merlot

Ktima Brintziki | Organic wine
Augoustiatis

Ktima Pavlidis, Thema | Syrah & Agiorgitiko
Ktima Gerovasiliou | Syrah, Merlot

Selected Tsantalis, Rapsani
Ksinomavro, Krassato, Stavroto

Ktima Alfa | Pinot Noir
C. Lazaridi, Chateau Julia | Merlot
Gaiaq, “S” | Syrah & Agiorgitiko

Ktima Vivlia Chora, Plagios
Merlot, Agiorgitiko

Tsantalis, Rapsani, Grande Reserve | Xinomavro
Gaia, Ktima Gaia | Agiorgitiko

N. Lazaridi, Magic Mountain
Cab. Sauvignon 50% & Cabernet Franc 50%

Tsantali, Avaton | Limnio, Cabernet Sauvignon

KoOKKIVo, atouikd 8,50 €

Olympia Golden Beach | AyiwpyiTiko 20 €
TodvtaAng, Paydvn | Zivéuaupo 21€

Owvonolgio Zaxapid, Synastry Syrah OAK | Syrah 23 €

Oivonolsio Zaxapld, Lexis Nepéa | AyiwpyiTiko 25 €

Ktrua MNanaiwdvvou, Nepéa | AyiwpyiTiko 26 €
Seméli Nemea Reserve | AyiwpyiTiko 27 €

KTAua ZTaupdnoulou, ‘HAIG | Merlot 28 €

KTriua MnpivTZikn | BioAoyikrg KaAAiEpyeiag 30 €

AuyouoTidTng

KTrjua MauAidn, Thema | Syrah & AyiwpyiTiko 33 €

Ktrua FepoBaciAsiou | Syrah, Merlot 40 €

ErniAeypévog TodvtaAn, Papwdvn 41€
ZIvouaupo, KoaodTto, STaupwTto

KTAua AAda | Pinot Noir 44 €
Aalapidn, Chéteau Julia | Merlot 45 €
laia, “S” | Syrah, AyiwpyiTiko 47 €

KtAua BiBAia Xwpa, MAayiwg 53 €
Merlot, AyicpyiTiko

TodvtaAng, Paydvn, Grande Reserve | Zivéuaupo 57 €

laia, KTApa laia | Ayiwpyitiko 58 €
N. Aalapidng, Mayikd Bouvd 68 €

Cabernet Sauvignon 50% & Cabernet Franc 50%

TodvtaAng, Avaton | Anuvié, Cabernet Sauvignon 98 €

FRENCH RED WINES

Chdateau Siran

Chdateau Siran 165 €
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ROSE WINES

Gaia Wines, 14-18 hrs | Agiorgitiko

Ktima Brintziki | Augoustiatis

Zacharia Winery, Lexis Gris | Moschofilero
Novus Winery, Acquarella

Moschofilero, Assyrtiko, Syrah

Seméli Estate, Delear | Syrah & Grenache Rouge

Ktima Pavlidis, Thema | Tempranill

Samos Anthemis | Moscato Samos

Vinsanto By Gaia | Assyrtiko, Aidani, Athiri

raia, 14-18h | AyicwpyiTiko 21€

KTApa Mnpivtdikn | AuyouoTtidtng 25 €

Zacharia Winery, Lexis Gris | Mooxogidepo 25 €
Novus Winery, Acquarella 29 €

MooxopiAepo, AcUpPTIKO, Syrah

Seméli Estate, Delear | Syrah & Grenache Rouge 30 €
MauAidng, Thema | Tempranillo 32 €

YAuog AvOEun | MooxdTto Sduou 25 €
Vinsanto By Gaia | AcUpTiko, Anddvi, ABripr 98 €
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DEMISWEE T WINES

HMITAYKOI OINOI

750 ml

Apelia Demi Sec 20 €

SPARKLING WINES
CHAMPAGNES

ADPQAEI>Z OINOI 2AMITANIEX

Prosecco 200ml 15 €
Carta Nevada 330ml 14 €
Moét Chandon 200ml 39 €
Carta Nevada 750m| 42 €
Prosecco 750ml| 50 €
Gordon Negro 750ml 50 €
Asti Martini Rose 750ml 53 €
Moét Chandon 750m| 165 €
Don Perignon 750m| 350 €

RRRRRRRRRR



ALLERGENS / FOOD INTOLERANCE

According to the current European legislation, ingredients with food allergens that concern

packaged and non-prepackaged (loose) foods and may cause allergies, are the following:

« Cereals that contain gluten, ie: wheat, rye, barley, oats, olives, kamut grain or hybrid varieties and cereals based on
these cereals, except: wheat-based glucose syrups, wheat-based maltodextrin, barley-based glucose syrup, grains
used to produce alcoholic spirits, including ethyl alcohol of agricultural origin. « Carcinoids and carcinoid-based
products. « Eggs and egg-based products. « Fish and fish-based products, except: Fish gelatin used as a carrier of
vitamins or carotenoids & fish gelatin or fish glue used as a clarifying agent in beers and wines. « Peanuts (peanuts)
and peanut-based products. « Soy and soy-based products, except: Fully refined soybean oil and fats derived from
soy, naturally occurring tocopherols (E306), natural D-alpha tocopherol, natural D-alpha acetate tocopherol, natural
D-alpha electric tocopherol from soybean seed, phytosterols and phytosterols derived from vegetable oils from
soybeans, phytosterols produced by plant oil sterols from soybeans. « Milk and milk-based products (including
lactose), except: the whey used to make alcoholic beverages, including ethyl alcohol of agricultural origin & lactitol.
« Fruits with shell. - Celery and celery-based products. - Mustard and mustard-based products. - Sesame seeds and
products based on sesame seeds. - Sulfur dioxide and sulfur compounds at concentrations above 10 mg / kg or
10 mg / litre expressed as SO2 calculated on products offered for consumption or reconstituted according to the

instructions of the manufacturer. - Lupine and lupine-based products. « Molluscs and mollusc-based products.

« During the production of our products, the absence of traces of allergenic ingredients cannot be guaranteed.
« Consuming raw or undercooked meat, poultry, seafood or eggs, may increase your RISK of foodborne illness.

- Please let us know if you have any food allergies or special dietary needs.

AAAEPTIOFONA / AYZANEZIA XE TPODIMA

JUugwva ue TNV IoxJouoa eUpwraikr vouoBeaoia, Ta cUoTATIKA UE AAAEPYIOYSVa TPOQILWY MoU agpopouV

OUOCKEUQOUEVA KAl N NEoouokeuaougva (xuua) Teogiua kar dUvaTal va rnpoKaAEoouy aAAegpyieg, eival Ta akdAouba:

* JITNEA rnou nepigxouv yAouTevn (dnAadn oitdpl, kpiOdpl, BowUn, OiIkaAn K.T.A.) Kai NpoidvTa nou xouv ws Bdon
TaQ OITNPd aQuTd. * Auyd Kai npoidvTa ue Bdon Ta auyd. « Ydpia kai npoidvra ue Baon 1a Ydpia « Apaxioeg (apdnika
IOTIKIQ) KAl MPOIOVTA TOUG. * XOYIA KAl MEOIOVTA TNG. « FAAQ KAl YAAQKTOKOUIKA cuunepIAauUBavougvng TNG AakTolng.
* Znpoi Kapnoi ue KEAUPOGS (Orws auuydaAa, kapudia, nexkdv, GIoTIKIAQ K.AM.) KQl MPoidvTa TOUG. « SEAIVO KAl MpoiovTa
rnpogpxoueva and c€Avo. « MouoTdpda Kai npoidvTa nou npogpxovrar and autr (Civdni). « Soucdul Kal rnpoidvTa rnou
npo&pxovral and cnodui. « Aio&eidio Tou Bgiou kai Bi1cddN evaOEeIS. + OCTPAKOEION KAl MPOIdvVTa e BAon Ta OOTPAKOEIOH

(kapkIvoeldn). « Aourivo (0OMPIOEIOES PUTO) KAl MPOIOVTa Tou. « MaAdkia (xTanddl, kaAaudpl K.4.) Kai npoidvTa TOUG.

« Katd Tnv napaywyn Twv npoidvTwy uag dev uriopei va diacpaAiocTei n anoucia ixvav and aAAgpyioydva cuoTaTIKd.

* H kaTavdAwon wuou f ur UayEIpEUEVOU KPEQTOG, MOUAEPIKWY, BAAQCOIVAV 1) Kal
auywy, uropei va au§ricouv Tov KINAYNO yia ToogIuoyeVEIG acBEveleg.

« MapakaAdd, Orwg Uag EVNUEPWOTETE yIA TUXOV AAAEQYIEG.



* The restaurant is obliged to provide complaint forms in a designated case
by the establishment’s exit, for submitting written complaints.

* Consumer is not obliged to pay if the notice of payment has
not been received (receipt or invoice).

* Prices include all taxes.
» All prices are subject to change without notice.

* The store is required to issue a receipt.

Person in charge of market inspection: Markos Baladimas.

Certified Professional Food Manager
by Prometric USA.

» To kaTdoTnua unoxpeouvTal va dIaBgTel £vTuna SeATia, o eI8IKr BrKn,
SinAa oTnv €£000, via Tn diaTunwon onolacdnnoTe diauapTupiag.

+ O KATavaAWTAG OV EXEI TNV UNOXPEWON VA MANPWOEI
£dv dev AdBel To VOUINO NapaoTaTIKO deATio (Aanddeign TIHOASYIO).

* YTIG TINEG oupnepIAapBdvovTal OAEG ol VOUIUES eNIBAPUVOEIG,
DIA, c€pBIg Kal ANUOTIKOG DOPOG.

» OI TIUEG TOU KaTaAdyou pnopei va aAAdEouy Xwpig nposidoroinon.

» To kaTdoTnua unoxpeouvTal oTnV €ékdoon anddeIENG TAUEIAKAG.

Avyopavouikdg unelbuvog: Mdpkog MnaAadniuag.

MoTornoinuévog AleubuvTrig Tpogiluwy
by Prometric USA.
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