ALL DAY MENU

KOAN
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FROM OUR OVEN / ANNMO TON OPOYPNO MAL

Pinsa with provolone cheese, pistachio mortadella, ricotta cheese & basil pesto.
Pinsa e mooBoAodve, uopTadéAa UE QIOTIKI, PIKOTA & TTECTO BATIAIKOO.

¥58 9

19€

Authentic Pinsa Romana with mozzarella, prosciutto,
baby rocket, flake parmigiano & fruffle ail.
ALBevTIKN Pinsa Romana ue mozzarella, mpocolTo, poOKa, QALK TTapuelavag & Aadi Toovpag.

¥h s
19€
STARTERS / OPEKTIKA

Beef Tirandito with Black Angus fillet, Peru potato gel, pickled pineapple,
sweet potato gel, crispy quinoa & sweet potato flakes.
Moaoxapioio Tirandito ue @iAéTo Black Angus, movpé ratatag Mepou, TTikAa avava,
TTOLPE YALKOTTATATAG, TOAYAVH KIVOQ & (PAEIK YALKOTTATATAC.

B A
22¢€

Tuna tartare with brunoised cucumber, peach cubes, lemon pepper, jalapeno dressing & smoked corn dust.
Tartare TOvouL e ayyoLE! Utrpivoudd, Kapé poSAKIVO, TITTEDI AgovioD, cAAToa amo jalapeno
& xeua arrd KATvIoTO KAAQUTTOKI.

A §R
26€

Sea bream ceviche with tiger's milk, sweet potato puree, cherry tomatoes,
crispy quinod, onion & red chili.
Ceviche ToImmoVpag ue yaAa Tiypng, TTovpé YALKOTTATATAG, TOUATIVIQ, ToAyavn Kivoa, KOEUUVSI & KOKKIVO TOIAL.

Ao By
19€

Grilled squid served with hummus, pickled fennel, confit baby tomatoes & pepper coulis.
KaAauapi otn oxdpa, cuVOSELOUEVO ATTO XOVUOULG, TTIKAQ (PIVOKIO, KOVQI TOUATIVI & KOLAI TTITTEQIAG.

A @
16€

Grilled octopus with fava of Santorini, mango chutney & confit baby tomatoes.
XTamobi otn oxapa ye ¢apa Iavropivng, TOATVE UAVYKO & KOVQI vIouaTivi.

i@
20€

Halloumi with smoked aubergine, roasted sesame, baby rocket, confit baby tomatoes,
chutney of black raisins & spearmint.
XaAoOui ye kamvioTn ueAT{ava, KaBovpSiouEvo covadul, POKA, KOVQI VTouarTivi,
TOATVE uabENG oTaAPISAc & SLOCUO.

15€

Grilled shrimps with nduja, garlic butter & lemon. Served with sourdough bread.
[apibeg ue nduja, BoLTLPO CKOPSOL & AguoVI. ZepPipovTal Ue Toayavo, TTEOLLUEVIO W,

CcBesi:
22¢€

Chickpea hummus with buffalo ‘kavourma’, crunchy chickpeas & lemon zest.
Served with naan bread.
Xovuoug e BouvBaioro kaBovpud, Toayavo peBibi
& Evoua Aguovi. ZepPipeTal Ue wooui naan.

o
2
‘"

16€
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SALADS / YAANATEL

Quinoa salad with green apple, cucumber, roasted shrimps, mango dressing & avocado cream.
Apoaoepn oaAdTa ue Kivoa, TToAoIvo UAAO, ayyoLpl, Yapibeg coTé, dressing uavyko & Kpéua aBokavTo.

BC.A
18€

Mesclun salad with goat cheese, strawberries, crostini, sfrawberries' dressing, roasted walnuts & apaki.
JaAQTA UECKAQY e KATOIKITIO TOPI, PPAOVLAEC, KOOOTIVI, dressing ppdouvAag, kaBovpdiouéva KapLdia & aTTaki.

7 LS
15€

Greek salad with tomato, cherry tomatoes, cucumber, peppers, fresh oregano, onion, olives, olive oll,
capers, rusks & marinated feta cheese in olive oil.
EAANvikn caAarta ye Toudara, Touartivia, ayyoULpl, THTTEPIES, PPETKIA pPiyavn, KPEUMULSI, EAIEG, EAaioAado, Kammapn,
maéiuadia & uapivapiouévn QETa o€ eEAaioAado.

Ab¥
15€

Burrata salad with raspberry, blueberry, red berries, watermelon, baby fomatoes,
lemon pepper & champagne foam.
YaAdTa ue burrata, ouéovpPo, UTTAE UOPTIAO, KOKKIVO UVETIAO, KQETTOVJ, TOUATIVIQ, TTITTEQ!I AEUOVIOD
& appo cauttaviag.

A b¥
25¢€

FRESH PASTA / OPEXKA ZYMAPIKA

Potato gnocchi with roasted tomato sauce, asparagus & feta cheese crumble.
NiokI TTaTaTag ye CAATOQ WNTNG VIoUATAG, OTTAPAYYIA & KOAUTIA QETAG.

¥86
14€

Fresh tagliatelle aglio olio with sundried tomatoes & aged parmesan cheese.
Dpéokes TaAIATEAES aglio olio ue AlaoTég vTouaTeg & TTalaiwouévn Tapuelava.

¥ BA
18€

Shrimps ‘giouvetsi’ with orzo pasta & roasted cherry tomatoes.
[apibec yIoLBETOT e KPIBAPAKI & WNTA TOUATIVIAL.

AN £
24€
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MAIN COURSES / KYPIQXY TTIATA

Sea bass with beurre blanc, Amaranthus blitum, potato Peru puree & parsley ail.
AaBpaki ue beurre Blanc, BAiTa xopTa, Tovpé maTaTag Mepob & Aadi uaivravoo.

thi e
33€

Mushroom risotto with pleurotus, champignon, shimeiji, fruffle paste, truffle oil & Parmigiano flakes.
PiloTO uavITapIV UE TTAELPWTOLGS, TAUTTIVIOV,
OIET], TTACTA TPOLPAG, AGSI TPoLPAG & flakes mapuelavag.

()
¢her

18€

Sous vide chicken with mashed parsnip, baby vegetables & teriyaki sauce.
KoTotrovAo wnuévo sous vide e Tovpé TacTIivaki, baby Aaxavika & CAATOQ TEQIAKI.

S
20€
Pork tenderloin with celeriac cream, pickled fennel & Dijon mustard sauce.
XoIpIVO WapoVvEPPI e KOEUQ TEAIVOPICAG, TTIKAEG PIVOKIO & CAATOQ aTTo povoTapsda Dijon.

il BN
23€

Black Angus rib eye with king oyster mushrooms, asparagus & Jack Daniel's sauce.
Black Angus rib eye ue uavitapia king oyster, cmapdyyia & cdAtoa Jack Daniel's.

¢ 1B
45€

Black Angus fillet mignon with sweet potato mash, pickled onion & red wine sauce.
DiAETO Black Angus e TTOLPE YALKOTTATATAG, TTIKAQ KPEUHLSIOL & TAATOA ATTO KOKKIVO KOAUI.

¥8 .4
38€
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DESSERTS / ENIAOPTIIA

Traditional orange pie with white chocolate ganache & vanilla ice cream.
MopTrokaAomTa e ykaval AELKNG TOKOAATAG & TTAYTO BaviAia.

¥8 e
15€

Chocolate Lava Cake served with fresh strawberries.
AGBa ZOKOAATAG, CEPPIDICUEVN UE PPETKIEC POAOVAEG.

0NN
14€

Chocolate tart with praline of Aegina pistachio, forest fruits & framboise sorbet.
TapTta pe moaAiva amod @IoTikl Alyivag, gpo0Ta ToL SAC0LS & TOPUTTE BATOLOLEO.

L 20RK
17€

White chocolate cremeux with lime, raspberries, Greek yogurt, chocolate crumble
& strawberry marmalade.
AELKI) COKOAQTA crémeux e Adiy, Barouovea, EAANVIKO yIaoLETI, crumble COKOAATAG & UapUEAASa ppAoLAQ.

¢he
14€

Créme br0lée melon with caramel on top.
APOoCEPO creme brllée TTerrovi Ue ETIKAALYN ATTO TEAYAVH KAPAUEAQ.

¥8 e
20€

Seasonal fruit platter
DpoVTa ETTOXNG

16€

Ice creams & sorbet per scoop
EmAoyn amo maywTd Kal CopuTTé

Y KRN
6€

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance.
Some items may contain or have come in contact with one or more of the following allergens. H vyeia oag eival TOAO onuavTiKn yia uAg. Mplv TTApAyYEIAETE, TTAPAKAAG EVNIUEDWOTTE TO
TTOOCWITIKO AG YIA TUXOV ISIQITEPES SIATOOPIKES TTPOTIUNCTEIG, AAAEQYIES 1 SLOAVEEIES. KATTOIO TTPOIOVTA EVEEXETAI VA TTEPIEXOLV 1 VA £XOLV EPBEI OE ETTAPN LE EvVa 1 TTEPICTOTERA ATTO TA TTAPAKATE
aMepyloyova.

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

Service and Taxes are included in the prices / Bread: 3€ / 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 meais. / The hotel reserves the right to alter prices, operating hours and days of the restaurant without prior notice. / 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).

Ol TINEG TUMTTERIAQUBAVOLY OAEG TIG VOUINES emPBapLVaoels / Woui: 3€ / MNa orroiadnoTe aAAgpyia TapakaAw amevBLVOEITe OTOV TePPITOPO UAG. ITIG AVWTENW TTAPATKEVESG EVEEXETAI VA XONOIU
01T0INBOVYV KAl PPECKOKATEWVLYHEVES TTOWTEG LAEG. L& OAES TIG TTAPACKEVEG AG XONTIUOTTOIETAl EETOQ TTAPBEVO EAQIOAQSO Kal apiaTnG TToIOTNTAS NAIEAQIO yia TnyavnTa eséauarta. / To Eevosoxeio
Slatnpei To SIKaiua aAAayng TaV TIWYV, TOL WEAPIOL KAl TV NUELGV AETOLPYIAG TOL ECTIATOPIOL XWPIG TTPONYOLUEVN eiSoTToINTN. H £TiXEiONON SIQBETE! EvTLTIA SEATIA KOVTA OTNV €060 TOL
£OTIATOPIOL YIA TNV KATAYPAPI) TUXOV TTAPATTOV@Y. /| AyopavouIKOg LITELBLVOG: Peion MepdTn
O KATANAAQTHI AEN EXEl YTIOXPEQIH NA MAHPQZEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAQOITIO).



