ALL DAY MENU

LOAN

m Cuisine

AMMTO TON ®OOYPNO MAL/
FROM OUR OVEN

Pinsa pe TTOOPOAOVE, HOPTASEAD e PIOTIKI Alyivng, PIKOTA & TTECTO RACIAIKOU
Pinsa with provolone cheese, pistachio mortadella, ricotta cheese, & basil pesto

Pinsa e TTeEKOPIVO, HOTOAPEAD, TOOPIOO & PavITAPIA PAPIVAPICUEVA JE TOOLPa
Pinsa with pecorino, mozzarela, chorizo & truffle marinated mushrooms

OPEKTIKA/STARTERS

YIpveIKN peRIOASa pe SevTPOAIPAVO, AeUoVI
KAl XOPOULTTOUEANO
Chickpeas stew with rosemary,
lemon & carob honey

15€

Mooxapicio KapTTAToIO PE KPEUQ
Tappelavag, OANG POKAG
& £€tpa TapBivo eAaioAado
Black Angus beef Carpaccio with parmesan
cheese cream, rocket leaves & extra virgin olive oil

20€

Kapmatolo payidTiko Je ayoupida,
Sapaoknva, TTTEPIES
XOAQTTEVIO & KPITAUO

Kingfish Carpaccio with verjuice, jalapeno
peppers & rock samphire

22¢€

AOLKOLPASES ATTO KATTVIOTO TLPI METGOROL
UE OTTITIKA JAPUEAASA VTOUATAG
Metsovone smoked cheese fritters
with homemade tomato jam.

13€

XoLpoLG Ye PovPaliclio kaRovpud,
ToAyavo peRiBI kal EDOUA AoV,
oepPipeTal ye Y naan
Chickpea hummus with buffalo ‘kavourma’, crunchy
chickpeas, lemon zest, served with naan bread

15€

DARA LavTopivng Ue KATTVIOTO XEAI,
TOITIG KQEUUOLSI & LYPO CEAE AepOVI
Santorinian fava beans with smoked eel, onion
chips & lemon fluid gel

14€

X1ammodI oTNV OXAPA e TTeTIPEd, TAAATa
atTo TKAVTIKA KOAOKLOGKIA & KPEUD ATTO
mTTEPIEG PAWPIVNG.

Grilled octopus with petimezi, spicy zucchini salad
& red peppers cream

22¢€

Fapibec ynteg pe PovTLEO NAUja, OKOPSEOL
& NepOVI, oePPipETAl E TOAYAVO
TTEOCLHEVIO W
Grilled shrimps with nduja, garlic & lemon butter,
served with sourdough bread

23€



ALL DAY MENU

YAANATELY/
SALADS

Apocepr 0aAATA ATTO KIVOA HE KATTVIOTO
OOAOHO, AROKAVTO, KOEUMLSI, ayyoLpl,
HLPWSIKA, KATTAEN & VTRESIVYK ATTO AdIU
ue ppeoko Tiviiep
Quinoa salad with smoked salmon,
avocado, onions, cucumbers, fresh herbs,
capers, lime & ginger dressing

17€

YAAQTA pECKAQV e Yapideg, SLOCUO,
KAPAUEADPEVA KATIOLG, PUANA YPARIEPAGS
& VTPECIVYK aTTO BEPQIKOKa
Mesclun salad with shrimps, peppermint,
caramelized cashew nuts, gruyere cheese
& peach dressing

16€

EAANVIKA COAATA Pe TOUATA, TOUATIVIC,
ayyouLpl, TIITTEPIES, PPECKIA piyavn,
KOEUMLSI, ENIEC eAaIOAaSO, KATTAPN,
Talluadia & YapIvapIopévn PETA OE

eAQIONQS0
Greek salad with tomato, cherry tomatoes,
cucumber, peppers, fresh oregano, onion,

olives, olive oil, capers, rusks & marinated feta
cheese in olive ail

14€

YOAQTQ ATTO HIKEO OTTAVAKI JE TNYAVITO
KATOIKIOIO TOPI, PICTIKI Alyivng, NIQOTEG
VTOUATEG, VIPECIVYK POLOTAPSAG
Baby spinach salad with fried goat cheese,
pistachios, sun dried fomatoes & mustard dressing

16€

LOAN

mm Cuisin e

OPELKA ZYMAPIKA/
FRESH PASTA

NIOKI TTATATAG e CAATOQ WNTH VTOUATAG,
OTIaPAYYIA & KQAUTIA PETAG
Potato gnocchi with roasted fomato sauce,
asparagus & feta cheese crumble

16€

TaAiateeg aglio olio ye AIaoTEC VTOUATEG
& maAhaipevn mapuelava
Tagliatelle aglio olio with sundried
fomatoes & aged parmesan cheese

15€

NamapbéAes pe yooxapicia ovpa,
custard TTaAaiwpévng ypaPlEpag
& PpPECKIA TPOLPA
Ox tail papardelle with aged gruyere
custard & fresh truffle.

22¢€

Fapibeg YIOLRETOI Ue KPIBAPAKI
& YynTta ToparTivia
Shrimps “giouvetsi” with orzo pasta
& roasted cherry tomatoes

25¢€
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MAIN COURSES/
KYPIQY TITATA

KaAkavI Je KoEUa TTATATAG, TTEOTO AIACTAG VTOUATAG & TToLSPA ENIAC
Turbot with potato cream, sun dried fomato pesto & black olive powder

30€

MTTaKAANIGPOG axVIOTOG peE KOAOKLOAKIA, AadI avnBou

& OAUATOQ ALYOAEHOVO
Steamed cod fish with zuchinni, dill oil & egg lemon sauce

31€

YTHOOC aTTO KITPIVO KOTOTTOLAO KOVPI JE TTOLEE YALKOTTATATAC,

paviTapia lions mane & cAATod HLPWSIKWV
Comfit corn fed chicken breast with sweet potato puree,
lions mane mushrooms & herbs sauce

22¢€

XOIPIVO IUTTEQIKO HE TTOLPE TEAIVOPILAC, TTIKAEC ATTO PIVOKIO
& 0OAToa atmrd povoTapda Dijon

Iberico pork with celeriac cream,
pickled fennel & Dijon mustard sauce.

22¢€

Black Angus rib eye e pavitapia king oyster
& Yynta mpdoiva otrapdyyia
Black Angus rib eye with king oyster mushrooms
& grilled asparagus

40€

YIYOUQYEIQEUEVN HOOXAPICIa OTNOOTIAELPA UE TTOLPE TTATATAG,
TPOLPA, YKPEUOAATA POLVTOUKI & YAACApPIoUEVa baby kapoTa
Slow cooked beef short ribs with potato puree, truffle,
hazelnut gremolata & glazed baby carrots

35€
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EMIAOPNIA/
DESSERTS

MOETOKAAOTTITA pE YKAVAL AEDKAC TOKOAATAC & TTAYWTO TRIAVTAPLAAO
Traditional orange pie with white chocolate ganache & rose ice cream

11€

MNapeé PaviNAg pe KAPAPEAWHEVOLG ENPOVLG KAPTIOLG,
OOKOAQTA & JAPIVAPIOUEVEG PPAOVLAEG
Vanilla parfait with caramelized nuts, chocolate & macerated strawberries

12€

TapTa COKOAATAG e TIOAAIVA aTTO PICTIKI AlYivNg,
PEOLTA TOL SACOLG & COPUTIE PATOPOLOO
Chocolate tart with pistachio praline, red berries & framboise sorbet

15€

Zopute ookoAarag Valhrona Manjari 64%, xwua
O0OKOAQTAG & LYPO (CEAE PAVYKO
Valhrona Manjari 64% chocolate sorbet, chocolate soil & mango fluid gel

14€

MoULC TTPAAIVAC POLVTOLKIOD UE AAULEN KAPAPEAD & TTAYWTO TOOLPEKI
Hazelnut praline mousse with salted caramel & “tsoureki” ice cream

12€
DpoLTA ETTOXNG

Seasonal fruit platter
16€

EmAoyn armmo TaywTd KAl COQUTTE
Ice creams & sorbet per scoop

4€

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or infolerance. Some items may contain or have
come in confact with one or more of the following allergens.
H vyeia oag eival TTOAL oNUAvTIKA yIa eHAG. MEIV TTAPAYYEIAETE, TTAPAKAAGD EVNHEPGOTE TO TIOOCWTTIKO PAG YIA TUXOV ISIQITEQES SIATPOPIKEG TIPOTIMACEIG, AAEPYiEG 1 Suoavegieg. Kamoia
TIOOIOVTA EVEEXETAI VA TTEPIEXOLY N VA EXOLV £OBEI O€ ETTAMT WE £VA N TIEPICCOTEQA ATTO TA TTAPAKAT® AAAEQYIOYOVA.

GLUTEN MILK EGGS NUTS SESAME MUSTARD CELERY oY LUPIN SULFITERS FISH MOLLUSKS CRUSTACEANS ~ PEANUTS

OI TIHEG CLUTTIEQIAAPBAVOLY OAEG TIG VOUIHES eMPapLVOEIG / MNa oTToIadATTOTE AAAEQYIA 1) SIATEOPIKA CLVABEIA, TTAPAKAAEIOOE OTIWG aTTELOLYBEITE OTOV CEPPITOPO PAG TIPIV TNV TTAPAYYEAIQ 0AG .
ITIC AVWTEPG TTAPACKELEG EVOEXETAI VA XPNOIHOTIOINOOVLY KAl (POECKOKATEWLYUEVEG TTOWTEG DAEG. L€ OAEG TIG TTAPACKELEG HAG XPNOIUOTIOIETAl £§TPA TTAPBEVO EAQIOACSO Kal apioTnNG TTOIOTNTAG
NAIEAQIO yia TNyavnTa ed¢éopaTa. / To EevoSoxeio SIaTNEEl TO SIKAIMHA AANAYNG TGV TIMGYV, TOL WEAPIOL KAl TGV NUEQGY AEITOLEYIAG TOL EOTIATOPIOL XWPEIG TTEONYOLHEVN ei6oTToiNoN. H emxeipnon
S1aBeTel EvTuTIa SEATIA KOVTA OTNY £6050 TOL ECTIATOPIOL YIA TNV KATAYPAPT) TUXOV TTAPATIOV®Y. / AYOPAVOUIKOG LITELBLVOG: Peion MepoTm O KATANAAQTHYE AEN EXEl YITOXPEQIH NA NMAHPQEEI,
AN AEN AABEI TO NOMIMO MAPAZLTATIKO (AMNOAEIZH - TIMOAQTIO). Service and Taxes are included in the prices / Please inform our service staff for any food allergies. / The above dishes may
contain freshly frozen ingredients. All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals. / The hotel reserves the right to alter prices, operating hours
and days of the restaurant without prior nofice. / The establishment has printed forms available near the exit of the restaurant for the registration of any complaints. Inspector Market Officer: Reisi
Meropi / CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).



