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>ANATE2 | SALADS

EAAHNIKH ZAAATA | GREEK SALAD
(M)
Ntopativia, ayyoupt, TILTIEPLA, KPEPHUSL, PETa, KATIapn,
ENLEG, BLVeyKpET vTopdtag Kat plyavn
Cherry tomatoes, cucumber, pepper, onion, feta cheese, caper,

olive oils, tomato vinaigrette, oregano
13€

ZANATA CAESAR | CEASAR SALAD
(G) (M) (E) (F) (Sf)
MapoUAL, pTtéLkov, kpoutoy, flakes appeddvag kat odAtoa avtlouyLag
Lettuce, bacon, croutons, parmesan flakes and anchovy sauce
16€

ZANATA AXAAAI | PEAR SALAD
(M) (N)
Mpdolvn caAdta pe Pntd pavoupl, YouvtoukLa KaBoupdLlopeva,
TIKAEG ayAadLoU Kal BLVEYKPET XAPOUTIOPEAOU
Green salad with grilled manouri, roasted hazelnuts,
pear pickles and carob-honey vinaigrette
17€

SUPER FOOD
(Ss) (N) (Ma)
Iceberg, kKlvoa, KOAOKUBOOTIOPO, oTAPLSEC, GUKO,
TIAOTEAL KAl BLVEYKPET TTOPTOKAALOU PE COUCAL
Iceberg, quinoa, pumpkin seed, dried grapes, fig,
sesame bread, orange vinaigrette with sesame seeds
18€



OPEKTIKA | STARTERS

TANATANI WHTO | GRILLED TALAGANI
(M)
®AOLSEC TTOPTOKAALOU KOVPL Kat SUOGGCHO

Candied orange peels and mint
12€

KEDTEAAKIA KOTOIMOYAO ME MIKANTIKH MAPMEAAAA NTOMATAZ
CHICKEN MEATBALLS WITH SPICY TOMATO JAM
(G) (E) (N) (M)
13€

MOMIETA MEAITZANAZ | EGGPLANT POPPIETA
(M)
TTIKG ypaBLepag kat BeAoute viopdrtag
Graviera cheese sticks and tomato velouté
11,5€

FAPIAEZ ®AAMME | SHRIMP FLAMBE
(G) (M) (F) (Sf)
Mmtiok, oUCo, KapE PETAG KAl KPEPQ
Bisque, ouzo, feta cheese and cream
17€



/YMAPIKA, PIZOTO | PASTA, RISOTTO

MEZOTEIAKH PASTA | MEDITERRANEAN PASTA
(M) (G)
ITIAYYETL PHE VTOMATIVL, PPECKLA POTOAPEAQ,
EALEC, BaotALKO Kal TtapBévo ehatdAado
Spaghetti with cherry tomatoes, fresh mozzarella,

olive oils, basil and extra virgin olive oil
14€

EAAHNIKH CARBONARA | GREEK CARBONARA
(G) (M)
TUYKALVO Mavng, ypaBLEpa, KpEua Kal Haupo TILTEpL
Synglino of Mani, graviera cheese, cream and black pepper
15€

AITKOYINI ME TAPIAEZ | SHRIMP LINGUINI
(G) (M) (F) (Sf)
®LOKLO, KOAOKUBL, (PPECKO KPEUPUSL, PTTILOK Kal PTtpavtl
Finocchio, zucchini, fresh onion, bisque and brandy
19€

P1ZOTO MANITAPIQN | MUSHROOM RISOTTO
(G) (M)
Mavoupt, AaédL tpouyag kat flakes mappedavag
Manouri cheese, truffle oil
18€



KYPIQ> TTIATA | MAIN DISHES

>0YBAAKI ZTHOOZ KOTOMOYAO
CHICKEN BREAST SOUVLAKI
(G) (M) (Ma)
Wntr TuepLd, mita EAANVLK, VTIUT JouoTtdpdag Kal (PPECKEG TNYAVNTEC TIATATEC
Grilled pepper, pita, mustard dip and fresh French fries
16€

®PINETO MOZXOY | BEEF FILLET
(G) (M)
Mutepdtn oAATOQ, TTATATEG A Ad KPEW KAl AaXaVIKA yAaoE

Pepper sauce, creamy potatoes, glazed vegetables
32€

®IAETO NABPAKI | SEABASS FILLET
(E) (F)

Koug koug KouvouTiLsLou, evtapdue, vtopativia kovet
Kal 0GAToa aro BactAlkod Kal HOOXOAEPOVO
Cauliflower couscous, edamame,
cherry tomatoes confit and basil lime sauce
24€

MMIPTEKIA ZOAOMOY | SALMON BURGERS
(G) (E) (Ma)
Apooepr) caldta €MoxNG, YOUAKAUOAE Kal Tpayavd TILTAKLA KAAAUTIOKLOU
Fresh seasonal salad, guacamole, crispy corn pies
19€



EMMAOPITIA | DESSERTS

Tapta apuySAaiou Pe GLPOTIL PPAOUAQG
Almond tart with strawberry syrup
(N) (G) (M)
10€

MTtavogL PJe oLpOTIL KapapEAQG
Banoffee with caramel syrup
(G) (M) (N)
11€

ZOUWPAE COKOAATAG PE TTAYyWTO BaviAlag
Chocolate souffle with vanilla ice cream
(G) (M)
12€

Maywto | Ice Cream
BaviAla - ZokoAdta - DpaouAa
Vanilla - Chocolate - Strawberry

3€ / pmaAa - scoop
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*MapakaAoUpE EVNUEPWOTE TO TIPOOWTILKO TOU Eevodoyelou pag yla Tuxov aAdepyleg r Suocavetieg
TIOU PTTOPEL Va €XETE 0€ SLAYOPEC OUCLEC TTOU TIEPLEXOVTAL OTA TPOPLUA.
*Please inform our hotel’s staf about any allergies or intolerances you may have on various
substances contained in food

(Sf) Shellfish / (N) Nuts / (D) Dairy / (G) Gluten / (E) Egg / (Ss) Sesame / (F) Fish / (P) Peanut
(Tn) Treenut / (M) Milk / (Ma) Mustard / (Mol) Molluscs

Executive Chef: Avtwvng Mp(Bag
‘O\a ta iata mapackevadovtal pe mapBevo eAatdAado. OL TLEG TiepAapBavouy
AnpoTiko ®6po & PIIA.
YTeUBuvog o€ Tieplmtwon eAéyyou ayopdg fewpyLog Mpacivog
O katavaAwtng §gv uttoxpeolTal va TANPWOEL €AV Sev £xeL TTapaAn@Bel n eLdotolnon MANPWUNAC.
(amoSeLEn — TLHOAOYLO)

Executive Chef: Antonis Grivas
All dishes are prepared with virgin olive oil. The prices include Municipal Tax & VAT.
Person in charge in case of market inspection Georgios Prasinos
Consumer is not obliged to pay if the notice of payment has not been received.
(receipt — invoice)






