Lunch and Dinner
Menu

12:30-15:30
19:30-22:30



Appetizers

Green pea cream soup with smoked salmon

~roA

Cream soup with chicken

~roA

Santorini Fava with botargo (Mediterranean delicacy - cured fish roe) and truffle oil

~roAy

Traditional Talagani cheese from Peloponnese grilled with spinach

VL VLY]

Grilled Eggplant with tomato, goat cheese and basil

~oAs

Feta cheese panned with pistachio

~oAs

Smoked Salmon tartar with capers and aromatic herbs

~o

Shrimp Cocktail

~oAs

Crab salad with green apple

~roA



Cheese & Cold Cuts

We offer you a variety of selected Cycladic island cheeses and Cold Cuts. These delicatessen products
are made by local producers in small quantities and are famous for their exquisite taste.

Selection of Cheese for two

VL VLY]

Selection of Cheese includes five cheeses: San Michalis from Syros, Krasotiri (“Wine-Cheese”), Arseniko cheese and
Komos cheese from Naxos, Petroto goat cheese or Hloro cheese from Santorini.

Selection of Cold Cuts for two

~roAy

Selection of Cold Cuts includes five products: “Louza” from Tinos (salted and spiced dried pork fillet), Sausage with wild
greens, pork and chicken “Apaki” from Crete (smoked pork or chicken fillet with herbs and spices), “Fouantre” pork with
herbs.

Please note, that some of these products are seasonal and can be substituted by an alternative of
similar origin and quality.



Salads

Greek Salad

~r

Santorini Salad with cherry tomatoes, and capers and Chloro cheese

~oAy

Salad with rocket, lettuce, Haloumi cheese, sun dried tomatoes in balsamic and honey sauce

~ron

Fresh Salad with watermelon and feta, rocket leaves, lime and chilli dressing

~ror

Spinach Salad with goat cheese, pine nuts and citrus vinaigrette

~oAs

Salad with wild greens, carrot and walnuts

VL VLY]

Avaton Salad with iceberg, rocket, croutons and feta cheese panned with pistachio dressed in
balsamic, fig and olive sauce

~oAs



Risotto

Risotto with cheese and Saffron from Kozani

~ro~y

Risotto with Porcini mushrooms and black truffle cream

~ror

Risotto with cuttlefish ink and calamari

~roAs

Risotto with shrimps and crayfish

VL VLY]

Pasta

(Your choice of Spaghetti, Linguini, Penne, Fusilli)

Carbonara

~Ay

Pesto with sundried tomatoes

~ror

Tuna with tomato sauce

~ro

Salmon and white mustard sauce

~oay



Main Dishes

Chicken Fillet a la créeme with mushrooms, served with rice

~ro~y

Grilled chicken with curry

~oAs

Pork Steak with Worcestershire sauce

~roAs

Beef Burger with fresh French fries

~oAy

Pork tenderloin with sauce of white wine and grapes

~oAs

Black Angus Ribeye steak with fresh French fries

~ro

Black Angus fillet with red wine sauce and baby potatoes

~r

Cod fillet and steamed vegetables

~roAy

Salmon Fillet with black mustard crust and spinach, served with Roquefort sauce

~roA

Shrimps sauté with couscous and smoky paprika sauce

~oAs

Crayfish with Champagne sauce in a crispy Parmesan nest

~oAs

Lobster tail with tomatoes concassée

~o~s



Desserts

Chocolate Soufflé with ice cream

~ro~

White Yoghurt Mousse with strawberries

~oAs

Creme briilée

~roAy

A Nest of phyllo pastry with strawberry sorbet, vanilla ice cream and fresh strawberries with Fruits
of the Forest sauce

~oAs

Ice Cream Movenpick 2 scoops (vanilla, chocolate , strawberry sorbet)

~ro



	Lobster tail with tomatoes concassée
	Crème brûlée

