® Thux& / Sweets g

Cheesecake Moug armd Tupi @ihaBikgeia e pmomdTa & owg amd dypio epioula.

Cheesecake, Philadelphia cheese mousse, biscuits and wild strawborry sauce
Mwmnmmm

Panacotta flavored with caramel and chocolate

Mpogrepdh SABLO pe coLBEKIO YENITPEVE it MaywTd Boviki & AmyTapioT ouws oosoharag
w-pmmmmmmhmmmmmmtem-

Tékpra iAoy e pmokdTa Kavikas, mayeTo Bavilia ke oipim kapapiag €£5,00
Apple tart with cinnamen biscult, vanilla lee cream and caramel syup

Eonoharive SABLO pe merywrd favibia e feom ooxehdra €5,00
Sablo choeslate with vanilia lce eream and hot ehocalate :
Eowphé conohimag oxpfipopive pz moywrad Povikia ke {eom) coxebara £ 6,00
Chocolate fudge cake served with vanilla ioe croam and hot chocolate

o AvanhukTicd-TTota / Beverages-Drinks arg

Avayurring 330 mi €1,90
Beverages 330 ml -
Zouperij / San Pelegring €160
San Pelegring _
Nepd epprakespévo 1o, €1,60
Mineral water 1 Iit.

MITPES = BT

Heineken / Amstel 330 mi

Sol

Bud

Inedit Estrella Damm 750 m

Guiness

Kpoai Aeuwd & Kinwvo Bopekioe 1 midd
Wine White & Red (barrel) % kg

e Kpaoix / Winessorg_
AU - While s

Il Disperato | Garganega)

Mooyapihepo

Moschofilers Boutari (Moschofilero)
Memonadwon (C )
Papaioannon (cmnnm

Pinot Grigio Botter (Pinat Grigia)
Aaphim
Charlafti {Syamignan Blanc)

Polé - Rose s

Nevahoides, Knijpa Xaphoin)

Petaloudes, Charlafti estate (Shiraz)
mmtmmrs.mmm shyrah)
Versa Tsantali (P.G.E. Macedenia, Xinomayro, Syrah) )

L -

Hmijpn Nomawdwos Apuigilog (Cabemet Sauignon)

Papaloannou estate Driofilos (Cabernet Sauvignon)

MNepéa Kripo Nehu o ( Ay pyinie)

Nm- Palias estate (Aglorghitika) .
I Anjid, Merlot)

l.'umnlalw estate (Limnia, S]HH Merlot)

K Biphsn Xebpex [ Cabernet Sauvignon,

Wivlla Chora estate (Cabemet Sauvignan, Merlot)

Chateau Julia Merlot Ktijpie Kibara Aalupidn (Merlot)

Chateaw Julla Merlot Kostas Lasarides estate (Merlot}

i ko Eputipd ( Syrah, Merlat, Zvépaupa)

Alpha estate erythros (Syrah. Merlat, Xinomasro)

Korijpe Xegphoodvn (Malbee)

Christiana,
Christiana, Charlattis estate (Malbec)




e Snack / [Ipwwvo Breacfast s

TooT pe Gompo 1 oAIKiiG Ywpi, Zapmov ij yeAorovAd, kKamvieTé MpoPoAdve & BouTupo
Toast with white or whole grain bread, ham or turkey, smoked provolone and butter
Auyé pémia éva og 0 pEA §veq MaTaTEg

Plain on Cretan goat butter served with sliced potatoes

Opehéta Tng emhoyiig oag

Omelet of you choice

OpehéTa light pe & 0TUPO Ka

Omelet light with egg albumens, cream cheesefried eggs and mushrooms

Scrambled eggs pe Tpayavo pméiKov

Scrambled eggs with crispy bacon

ZeoT6 xwpiéTiko poAé pe EMnvikéG Tupié NOMN & xeiporoinTo gpiAho Bépyag
Hot rustic roll made by PDO Greek cheese and handmade pastry withe

M £TQ JIE KOTO & OXGPUG, MEGTO KOKKIVIIG TIMEPIGG,
baby péka & AGdI IENEPOVTGIVO

Bruschetta served with chicken, grilled vegetables, red pepper pesto,
baby rocket pepperoncino oil

M iTo pe EA () ivia, néoTo
BaoiAikod kel TpBEvo EAaiAado
Prosciutto brusch with

Greek extra virgin olive oil

Ila loaf, cherry basil pesto &

Sablo club, Zapmav, prigiKov, KXNVIoTé mpoBoAdve, vropdra, iceberg salad,
Ketl AEMTOKOPPEVEG TATETEG

Sablo club, Ham, bacon, smoked provolone, tomato, iceberg salad and
thinly sliced potatoes

Chicken club, Kordmouho piAéTo oXGpag, KATVIOTG MPoBOAGVE, VIONKTH,
iceberg salad, dijonnaise sauce & AETITOKOPPEVEG MATATEG

Chicken club, Grilled chicken fillet, smoked provolone, tomato,

iceberg salad, dijonnaise sauce & thinly sliced potatoes

Salmon club, KarvioTdg oolopds, iceberg salad, oéAtoa waldorf, ayyoip
& pikpn ooahdra

Salmon club, Smoked salmon, iceberg salad, waldorf sauce, cucumber and
small portion of green fresh salad

. OpEKTlKO{ / Appetizer #r @

TIpaoou pe io10 TUpI OE émiko pUAko

Handmade leek duffel bags with goat cheese on traditional pastry sheet
KapdIEg ayKIvEpag YEPIOPEVEG [IE KOTO Giproc & MAOUGIO PETYIT TUPIGY YKPOVTIVE
Artlchuke hearts filled with chicken, mushrooms and a rich mixture of gratin cheese

OWTé e éAa ppavT{OAa, T vropaTivia,
amavéki baby & gipém praodpiko
Sauteed prosciutto folders with mozzarella loaf, grilled cherry tomatoes, baby spinach leafs
and balsamic syrup

Naréreg baby TulMiypéveg pe piEiKov OwTE, Tpoyave mpéoo & owg aioli
Baby potatoes wrapped with sauteed bacon, crispy leek and aioli sauce
MaviTéipi TAEUPWTOUG 0T OXEPA PE HEAWUEVO INUAGGUIKO

grilled with honeyed ic sauce
MorciAic YnTdv Aaxavikev pe oéATo pehwpévou pnhéEudou
Variety of grilled vegetables served with honeyed apple vinegar sauce

Naréreg oTo

Fried sliced potatoes on mandolin

Tahayévi pnTé oTn oXépe

Grilled talagani cheese

PoAé peAnfavag pe 0 BoA KouAt &

Eggplant rolls with smoked provolone, tomato coulis and smoked paprika
XpuoOPEVIEG KOTOPTIOUKIZG pE dijon pehiod

Golden chicken nuggets with honey and dijon sauce

Karmviotdg ooAopdg pe poug afokdvro & lemongrass o€ ypappég wasabi
Smoked salmon with avocado mousse and lemongrass on wasabi lines
MAcTd GAMaVTIKGY TUpIGY

Plateau of cured meat products and variety of cheeses

MNorkiAiox armd AOUKGVIKT

Variety of sausage

€1,80

€520

€5,40

€540

€540

€5,80

€5,80

€5,80

€6,80

€7,80

€8,50

€4,80
€7,20

€7,90

€5,20
€7,50

€6,50

€2,90
£4,50
£6,40
€8,40
€9,90
€12,80

€14,80

® Yoh&teg / Salads gy

Inavéki, Baby kapdigg papoukidv, oiavéki baby, apyo Tyovité, Tommg

uro & & 0V Borévwy
Spinach, Baby lettuce, baby spinach with fried egg, prosciutto chips &
vinegret of flavored herbs
Salmon G 60AOpIGG pE YVETI, ayyoupl, oghepl,
oTagideg, kapid & adAron waldorf
Salmon, Smoked salmon with cucumber spaghetti, sour apple, celery, raisins,
walnut & waldorf sauce
CHeVre, Kapdiég papouhiwy, omravéki baby, axA&d! mooé oe Gomipo kpadi,

ioio Tupi Ayivng & Tou ddooug

Chevre, Lettuce hearts, baby spinach, poached pear in white wine,
breaded goat cheese and vinegret of forest
Turkey, Mp&oivn cahéra pe yahomoiAa, Sixpwpes mmepiég, cottage cheese

v Yyoup!
Turkey, Green salad with turkey, multicolored peppers, cottage cheese, cucumber
spaghetti and apple vinegar vinegret

NTdKog new style, Mivi vrak@kia e PpEOKIX viopdre, yoahotipl, baby poka &

AGd1 mpaoIvng ENGG

Dacos new style, Mini dacow (Cretan rusk) with fresh tomato, milk cheese, haby rocket
and olive oil

EMnvikij, 3 aTikn pe Houg PETEC, KpiTapo &
napBéve eAhcudrado
Greek, iti salad with cherry feta mousse, crithnum and

extra virgin olive oil

Kaioapa, Mpéoivn cakdra, iceberg salad, kordmouko oxdpag, mappelava,
KpouTév apaBikig mitag & yvioia oéAToa Tou Kaioapa

Caesar's, Green salad, iceberg salad with grilled chicken, parmesan, Arabic pie
croutons and original Caesar’s sauce

Zohéro PoKa, 6 ép1, podI, owg, & & péh

Salad with rocket, pine nuts, pomegranate, balsamic sauce and honey ogthyme
SABLO, Avé oahiTa pE KoTo oxépag, &

WG pup v, prA6&udo kai Bupapicio pEk

SABLO,Mixed salad with grilled chicken, plum, pine sauce and spice,

apple vinegar and honey

Zahéra Pollo pe koTémouho oxGpac, KpouTév, papodhi, KoUKouvGpI,
TIOPPETRVEX KO 010G POUSTHPSX PEAI

Pollo, Grilled chicken salad, croutons, lettuce, pine nut, parmesan and
mustard sauce with honey

Zahdra Poka Mappeldve, pEokia potoapéAa, AIaoTi viopdra, mpogodTo,
vropaTivia, 6wg pnAGEudou Kon &Aa pupwdiké

Salad with Rocket Fresh sun dried

prosciutto, cherry tomatoes, apple vinegar sauce and other spices

e Pizza org_

i €A, PPECKO BATIAIKG & OGATON VIOPATAG
Margarita with mozzarella, tomato sauce and basil
EAnVIKI], HOTOOpEAT, PETH, PPECKI VIOPGTE, ENIEC & MMEPIG
Greek with fresh tomatoes, feta,olives and green peppers
Sablo, {apmév, piKkov, paviTépia, MMEpIX, poToapéAa & GRATON VIOpdTaG
Sablo with ham, bacon, mushrooms, green peppers, mozzarella and tomato sauce
MpooouTo, baby oTravaki, Tip Il péAa & oGATON VTOpaTAG
Prosciutto with baby spinach, prosciutto, mozzarella and tomato sauce
Mihévo, goképn MiAévou, poToapéA & oGATON VIOpGTOG
Mllan wnh milano salaml mozzarella and tomato sauce

P , HTIEIKOY, it €Aat, B0 & ppéaKo mmépl
Carbonara with pecnnno bacon, mozzarella, egg and fresh pepper
ey ivo pe mnép & oGATON VTOpGTOG

Mortadela with mushrooms, pecorino with pepper and tomato sauce

Mama Mia, pe 0GATOQ VTOpETOG, POKPOP, avat, Eviop &
Mama Mia, with tomato sauce blue cheese, parmesan edam cheese & cream cheese
Gallina, pe o6\ ) tha & i

Gallina with tomato sauce mozzarella and smoked turkey
NaxavIK@V, JE QPETKIX VTOPATE, HOVITAPIC, MTEPIR, pENT{Gve & KpEPpTdI

14 with veg fresh green peppers,
eggplant and onion
OIAadE HE PTEIKOV Kal

Philadelphia, cream cheese, bacon and mushrooms
Caprese, jie GGATOX VTOp& ivia & odAtoa B 1]
Caprese with tomato sauce, mozzarella cherry tomatoes and basll

€8,80

€9,30

€9,40

€7,90

€6,40

€7,50

€7,70

€580

€7,90

€7,90

€9,40

€8,70
€9,20
€9,70
€12,50
€11,50
€9,70

€10,50

€9,40
€9,20

€8,90

€9,40

€8,90

e Zvpapikd / Pasta s

NiyKouivi TTIoj1oVTGp0 BPaGpEVE PIE PTTOUKE YKapVi & TEAEIWEVT) PE PPECKO BAGINIKG
Linguini pomontoro boiled with bouquet garni finished with fresh basil
Nanapdéleg pe fuepa & aypio paviTépio o EAappid KpEpa appelavag
Papardelle with mushrooms in light parmesan cream

£ [ PPECKI VOPGATH KOl KXTGIKIOIO TUP

P G 1p!
Papardelle with chicken, fresh and goat cheese

{ pe pooxépi o yAuKoU Kpagiod
Bolognese spaghetti served with beef or deer in red sweet wine hue
INayyETI KAPPTOVAPX PE KPEPQ YGAOKTOG, afyd, {apmdv, pméikov
Spaghetti Carbonara with cream, egg, ham, bacon
Méweg pe 6 ooAopd évo pe POTKa & i
Penne with smoked salmon flavored with vodka and herbs
Méweg pe GINETAKIA X0IPpIVOU, AIXOTT] VIOPETE, pOK Kl avOTupo
Penne with pork fillets, sun dried tomatoes, rocket and anthotiro cheese
TaMaTéAeg PE PIAETO KOTO 0% KPEPX E0TPay
Taliatella with chicken fillet in estragon cream
PIyYaTovI JE WNTE VTOHCTIVIC!, PETA, PPECKIA piyovi), PUAAK poKaG, Kémapn, ENIEQ
Rigatoni with roasted cherry tomatoes, feta cheese, fresh oregano,
leaves rocket, capers and olives
Piyyaovi 4 TUpIG GTO POUPVO 1) OTO THYGVI PE KPEPX YGAAKTOG
Rigatoni of 4 cheeses baked with cream
NouvTAg pe & & youpideg i
Noodles with vegetables and shrimps or chicken

Pi{6T0 fipepwy i Gypiwv paviTapidy pe shappik Kpépa & A1 dompng TpOlPAG
Risotto with mushrooms, Ilght cream and whne truffle oil

Pi{dT0 PE KOTO omavék baby 13 & Tpiypupioc
Risotto with chicken, baby spinach finished with mascarpone and three colored peppers
Nagyio aropikij pe ppodTa TG Bé G opnopEva pe kpaoi

& oiyoPpaopéva ae kpdko Kofévng
Paella with sea fruits fainted in chardonnay and slow boiled in saffron

® Kupiwg ITiara / Main dishes sy —

Burger, Ado AxxTapioTd burgers y
TIUTGTES KK TK VIIMEKIK TOUG
Burger, Two mini delicious turkey or beef burgers served with thinly sliced
potatoes and their dip sauce

MmipTEKGKIX HGOXOU OTT) GXGPX JIE &ypIo PUTI & Ay aVIKE oXdpag
Grilled beef burger served with wild rice and grilled vegetables

1i Hooxdpi e

pe Tai £71K0 PUT) poPKEA & BpaoTé Aaxaviké
Grilled turkey burgers served with markal Thai rice and boiled vegetables
Kotomouho QIAETO oY &pag pE GypIo pudl Ko Acyaviké
Grilled Chicken fillet served with wild rice and vegetables
‘DIAETO X0IpIVIiG GACG € CpYEVTIN Gda & EVEG MTATRTEG
Pork steak fillet with Argentinian mannade and thinly sliced potatoes
DIAETO (M6 POsYOPAKI Pe TATATEG PICOAE, P doIv oTiapdryyia & BolTupo
TPIXPWHIOG MTEPIGY
Beef fillet served with rissoler potatoes, green asparagus and three colored peppers
butter
‘QIAETO XOIPIVG OXKPUG PE TWG TNG EMAOYG 00G Katl &ypIo puli
Grilled park fillet with sauce of your choise and wild rice

ToA Y pe brand ffeln & mikd 1 G
Veal steak with brand kartoffeln and spicy mustard

RIB EYE STEAK pe mardreq piooké, paova omapéyyia & yohAiki) pouoTapda
Rib Eye Steak with rissoler potatoes, green asparagus and French mustard

Tohopdg oxdpacg pe hayavikéd Bpactd & pal pricopdm

Grilled salmon steak with boiled vegetables and basmatirice

NAaupdri QIAETO 0TI OXEPA PE KIvoo 0V & 0 £

Seabass grilled fillet with vegetable quinoa and flavored olive oil and lemon sauce

01 HEPIBES KPEATOG PTIOPOUV ETTIONG VX TOH GO KPEPQ POKPOP,
KPEPX POVITAPIX, KPEPX HOUGTAPDO HOVITEPICK, THITTEPATN

wx%%  PoTOTE HOC Yl TX AT NHEPAGC

€6,90
€9,40

€8,90

€7,70
€8,70
€8,90
9,40
€8,90

€8,40

€7,90

€10,80/8,90

€9,80
€8,40

€9,80

€8,20

€7,90

€7,90
€7,90
€9,80

€16,80

€11,80

€13,80

€18,90

€12,80

€10,80

€0,90




