SUMMER SENSES

ROOM SERVICE MENU

SMALL
LUXURY
HOTELS

OF THE WORLD"







BREAKFAST

Serving Hours 08:30-12:00

EAANVIKO / Greek 60 € per person
Kaylavag

“Kagianas” eggs - Greek scrambled eggs with tomato
TopIa & aAAavTIKG

Cheese-cured meat

Waooui nuépag

Fresh baked bread

DpETKo POLTLPO

Fresh butter

YTIITIKEG JAPUENCSES

Handmade jams

ANULPEC TTITEG NUEPAG

Traditional savoury daily pies
raAaromra

Sweet milk pie

MNaovLET Ao TNV MNAPO e PN

Yogurt from Paros with honey
AtTTonpapeva ppoLTa & ENEOI KAPTTOI
Dry fruits & nuts

DpEcKa PpPOoLTA

Fresh fruits

MNagiuadia

Rusks

ENIEG

Olives

DPECKOG XLUOG TTOPTOKAAI

Fresh orange juice

Yyieivo / Healthy 65 € per person
ALYQ TTOCE e APOKAVTO KAl OTTAVAKI
Poached eggs with avocado and spinach
ANNQVTIKG JE xapunAd AiITTapd

Low fat cold cuts

Tupi cottage

Cottage cheese

Waoopi oANIKNG AAecng

Whole grain bread

ATTAXO YIAOLETI

No fat yogurt

MENI

Honey

AtTTonpapeva ppoLTa & ENEOI KAPTTOI
Dry fruits & nuts

dpeckoWnuEVa KEIK XIS {axapn
Freshly baked sugar free cakes
XeIpOTTOINTEC PUTTAPES SNUNTPIAKWY
Handmade cereal bars

DPECKOG XLUOG TTOPTOKAAI

Fresh orange juice



SUMMER BITES

Serving Hours 12:00 - 19:00

YAAATEL / SALADS

Kaiocapa / Ceasars 24 €
Dpeoka POANA CAAATAG PE TPAYAVO PTTEIKOV, WNTO OTABOG KOTOTTOLAO,

®Aoibeg atro Maplavr) ypaPlepa Kal XWEIATIKO ALyo

Fresh salad leaves with crispy bacon, grilled chicken breast, gruyere

cheese flakes from Paros and free-range egg

Mrmovpara / Burrata 22 €
BouvPaAicia pe viouarivia Kal OTITIKO TTECTO RACIAIKOL ATTO TO UTTOCTAVI JAG

Buffalo with cherry tomatoes and handmade pesto with basil from our garden

SNACKS

Toor / Toast 17 €
EmAoyn avaueca oe YaAOTTOLAA Kal {AUTTOV e TLPI KAl TIPACIVN CAAATA

Choise of ham or turkey with cheese and green salad

Club Sandwich 24 €
Me KOTOTTOLAO OTN OXAPA, TPAYAVO UTTEIKOV, TOPI YKOOLVTA, HAPOVAI, VTOUATA

KAl PEETKIEG TNYAVITEG TTATATEG

Grilled chicken, crispy bacon, gouda cheese, lettuce, tomato and freshly

handmade fries

IoAopog / Salmon 28 €
Navw oe Wi VTivkeA pe Topi cottage, vroparivia kal TapBévo eAaioAado

On dinkel bread with cottage cheese, cherry tomatoes, and extra virgin olive oll

Topriyia / Tortilla 18 €
XeIPOTTOINTO XOLUOLG, VTOUATA, CTIAVAKI KAl TTIKAQ ATTo ayyouLpl

Handmade hummus, fomato, spinach, and pickled cucumber

Yeooui otov arud / Bao bun 25 €

‘TOPOG' XOIPIVOG, TWC YIAOLETIOL pE AVvNOO, VTIOUATA, KQEUMLSI KAl TTATTRIKA
Pork ‘gyros’, yogurt dip with dill, tomato, onion and paprika



MINI BURGERS

Cheeseburger
MoOoXAPICIO PTTIPTEKT PE NIWUEVO TOEVTAQ, KOEUMULSI KAl TTIKAG ayyoLpI
Beef burger with melted cheddar, onion and pickled cucumber

Chicken Burger
Tpayavo KOTOTTOLAO WE TTIKAVTIKN PaylioveCa Kal TTITTEQIA TOLPJ
Crispy chicken with spicy mayo and pickled pepper

Vegetarian
APWUATIK KOOKETA VTOUATAG pE Payliovela RATCIAIKOL KAl KQEUUULSI
Herbal tomato croquette with basil mayo and onions

2 mini BURGERS of your choice 25 €

TA KEOTEAAKIA MAL / OUR MEATBALLS

Kiuag armo BIOAOYIKO HOOXAP! e APPATEG TTITEG OTN OXAPA KAl Xapica 24 €
Organic minced beef with fluffy grilled pita bread and harissa

EMAOPTIA / DESSERTS

MNaovpTt Napouv pe yéAl kal kapLSia / Paros yogurt with honey and walnuts 20 €

®poLT1a Emoxng / Seasonal fruits 22 €

Tapta AePoVI he Hapéyka Kal EbOUA HOOXOAEUOVO
Lemon pie with meringue and lime zest 24 €



KIDS MENU

IaAara toparivia kai ayyovpl / Salad with cherry tomatoes and cucumber
Miroa papyapira / Pizza margherita

Névveg pe oaitoa / Penne with sauce
Toudatag | MmoAovél | Kaputrovapa
Tomato | Bologneze | Carbonara

IVITOEA KOTOTTOVAO HE OTTITIKEG TNYQAVITES TTATATEG
Chicken schnitzel with homemade fried potatoes

Cheeseburger
MOGCXAPICIO PTTIPTEKI PE NIUEVO TOEVTAPR KPEUMOSI KAl TTIKAQ ayyoLpI
Beef burger with melted chedar, onion and pickled cucumber

Mmrapa SimAng ocokoAdarag / Double chocolate bar

22 €

24 €

22 €

24 €

24 €

26 €

EmAoyn amo maywtda Kal copumé / Ice cream and sorbet selection 7 € per scoop

LUNCH MENU

Serving Hours 12:30 -18:00

YOYINA / SOUP

Ntopara / Tomato 18 €
KpLa colTTa apwuatiouevn pe BAciAiko kail Eivotopl MNdapouv

Gazspacho infused with basil and sour cheese from Paros

YAAATEY / SALADS

KuvkAaéditikn / Cycladic 22 €
NTOPATES KAl AYYOLPAKIA ATTO TNV MNAPO, TTTEPIES, KPEUULSIA, KATTAPN KAl PETA
HaPIVAPIoOUEVN e TOTTIKO ELSI KAl EEQIPETIKO TTAPOEVO EAQIOAQSO

Tomatoes and cucumber from Paros, bell peppers, onions, capers and feta cheese
marinated with local vinegar and extra virgin olive oils

OaA\aoiveyv / Sea food 32¢€
Kivoa pe aPokAvTo kal TpAcIvo JNAO, XTEVIA, YAPISES KAl KATTVIOTOG GOAOUOG

Quinoa with avocado and green apple, scallops, shrimps and smoked salmon

AApvpa / Rock samphire 18 €

Me auTTEAOPACOLAQ, PAVOLPI OTN OXAPA PE VIPETIVYK AASOAELIOVO
With spring beans, grilled ‘manouri’ cheese, extra virgin olive oil and lemon dressing



OPEKTIKA / APPETIZERS

Komravioty Mukovovo / ‘Kopanisti’ from Mykonos
MNEolLPEVIO WU
Sourdough bread

Tapaudg / ‘Taramas’
MNpodvpévio TTagIuadl, o@IvAkI TOITTOLPO
Sourdough rusk, tsipouro shot

Aavpaki yapivapiopévo / Marinated seabass
Me Aepovi, eEQIPETIKO TTAPBEVO EAAIOAQSO KAl ALYOTAPAXO MeTOAOYYIOL

With lemon, extra virgin olive oil, botarga from Mesologgi

Tovog Taptap / Tuna tartar

MapIVapICPEVOG JE HOOXOAEUOVO KAl CAATOQ COYIAG, TTACTA

ATTO PAVPEO COLOAWI KAl TPAYAVO KPEUMLSI

Marinated with lime and soya sauce, black sesame paste and crispy onion

WYnro Kovvooumidi / Roast cauliflower
Me TTéoTO THITTEPIAC, APWUATICUEVO HE KOAIAVEPO, KQEUA YIAOLPETIOV HE TAXIVI
Bell pepper pesto, infused with coriander and yogurt cream with sesame tahini

Avya paria / Fried eggs
AoLTZa TrvVouL, TOIYAPIAoTA AypIa XOPTA PE AEpOVI KAl Toayavn TTATATa
Loutza’ from Tinos, sautee wild greens with lemon and rosti potato

Fapida cayavaki / Shrimps ‘Saganaki’
Me TTIIKAVTIKN OAATOQ ATTO TOMATEG KAl YKOATIVAPIOUEVN PETA
With spicy tomato sauce and feta cheese gratinated

Mamovuroakia / Papoutsakia

LIYOUQYEIPEUEVEG UENTLAVEG E PAYOUL OOXAPAKI, APEO WUTTECAPEN KAl TOAYAV TTATATA
Slow cooked aubergines with beef ragout, bechamel foam and crispy potato

LYMAPIKA / PASTA

13 €

14 €

24 €

26 €

20 €

15 €

28 €

26 €

Fepiotd / ‘Gemista’
TAUTTOLAE e KOAOKAIPIVG AAXAVIKG OAATOA TOPATAG KAl SLOCO
Tabbouleh with summer vegetables, fomato sauce and spearmint

MNovpérol yapidag / Shrimp giouvetsi
KpiBapdki payelipeuévo oToug {wonS TNG, AIACTO TOUATIVI KAl AEUOVI
Orzo cooked in shrimp’s broth, sundried cherry tomato and lemon

Mapivapa / Marinara

,XeIpoTToiNTa AlYKOULIVI ATTO EAGVI COLTTIAC e Balaocoiva

OGATOQ ATTO TOPATIVIA KAl BACIAIKOG

Handmade squid ink linguine with seafood, cherry tomatoes sauce and basil

Tapaxra'lov / ‘Tarahta’ from los island

XelpotroinTa mapadociaka (upapika atmd TNV To XLAWPEVA pe avBOTLPO
KAl JOOXAPICIO HAYOLAO

Handmade fraditional pasta from los island with ‘anthotyro’ cheese and
slow cooked veal cheek

26 €

32 €

26 €

26 €



KYPIQX MIATA / MAIN DISHES

WYapl nuépag otn oxapa / Grilled fish of the day 110€/KINO-110€/ KG

KaAokaipiva, Aaxavikd, xopTd, AASOAEUOVO
Summer vegetables, wild greens, extra virgin olive oil and lemon

KotémouvAo / Chicken

EAeLOEOAG POOKNG PE TTOAEVTA, KAAQUTIOKI OTN OXAPA KAl CAATCA
ATTO TA KOKAAQ TOL KOTOTTOLAOL

Free range with polenta, grilled corn and chicken sauce

Komn kpéatog nuépag / Meat cut of the day

Mg TToLPE TTATATAG, PAYOL UAVITAPIWV, CAATOA HLPWSIKWYV
With potato puree, mushroom ragout, herb sauce

Baoel s1aBeciuotnTag TNG ayopdadc - Subject to market availability

EMAOPTIA / DESSERTS

34 €

79 €

Mwodaiko / ‘Mosaiko’
YOKOAQTA PE OTTITIKA PTTIOKOTA KAl ATToENOAUEVA KOAVUTIEQIC
Chocolate with handmade biscuits and dried cranberries

Zeotn TapTta pnAov / Hot apple tart
Me kpEua oIIySaAion, ynTA UNAA KAl TTAYWTO AAULEN KAPAUEAT
With semolina cream, roasted apples and salted caramel ice cream

dpouTa emoxng Kal ocoppté / Seasonal fruit and sorbet

DINNER MENU

22 €

22 €

22 €

Serving Hours 19:00 - 00:00

XOYTIA / SOUP

ArylomreAayitikn Kakapia / Aegean ‘Kakavia’
Wapl NuEPAG, cappdav, AaXavIKA Kal OTTITIKO AYIOAI
Catch of the day, safran, vegetables and homemade ‘qjioli sauce’

YAAATEY / SALADS

32 €

KukAaditikn / Cycladic

NTOUATEC KaI AyyoLPAKIa AaTTo TNV MApo, TITEPIES, KPEUHVLSEIA, KATTAPN KAl PETA

HAPIVAPIOUEVN e TOTTIKO ELSI KAl EEQIPETIKO TTAPOEVO EAQIOAQSO

Tomatoes and cucumber from Paros, bell peppers, onions, capers and feta cheese

marinated with local vinegar and extra virgin olive oll

Navtdap! / Beetroot

Me QINETO QTTO €0TTEPISOEIST), POOLTA TOL SACOLG, KATTIKIOIO TVPI KAl KaPLSIA

With citrus fillets, berries, goat cheese and walnuts

AOnvaikn / ‘Athinaiki’

Me ayplia opupiba, xelpoTroinTn paylovela, AaxaviKa Kal pOECKA APWUATIKA
With wild grouper, handmade mayonaise, vegetables and fresh herbs

22 €

26 €

32 €



OPEKTIKA / APPETIZERS

Tapapag / ‘Taramas’

Me TToVLSPa aTTo ALYOTAPAXO MeTOAOYYIOL, TIPOLLUEVIO WWI ATTO TOV ELAOPOLPVO
KAl OQIVAKI TOITTOLPO

With botarga powder from Mesologgi, sourdough bread baked in wooden fired
oven and tsipouro shot

Aavpaki Mapivapiouévo / Marinated Seabass
Me Nepovi, e€EQIPETIKO TTAPBEVO EAAIOAASO KAl ALYOTAPAXO MeTOAOYYIOL
With lemon, extra virgin olive oil and botarga from Mesologgi

Tovog Taptap / Tuna Tartar

MapIvapIoPEVOG JE HOTXOAEUOVO KAl CAATOQ OOYIAG,

TTACTA ATTO PALPO COLOAUI KAl AyYOoLEI

Marinated with lime and soya sauce, black sesame paste and cucumber

ToparokepTédeg Lavropivng / Tomato croquettes from Santorini
Me apwpaTik) caAaTa Paiviavou, yiaoveT kal SLOCUO
With aromatic parsley salad, yogurt and spearmint

Xramosi / Octapus
17N OXAPa peE pAPA AovoLOAG, KAPAUEADPEVO KOEUMUVSI KAl KUKAQSITIKEG TTIKAEG
Grilled with fava split peas from ‘Donousa’, caramelized onions and cycladic picles

Iayavaki Fapidag / Shrimp ‘saganaki’

Mg TTIKAVTIKN CAATOQ TOPATAG, YKQAVTIVAPICUEVN KATOIKIOIA ETA KAl JLPWSIKA
With spicy tomato sauce, gratinated goat ‘feta’ cheese and herbs

LYMAPIKA / PASTA

18 €

24 €

26 €

18 €

36 €

28 €

Ayyivapeg / Artichokes
Me XelpoTToiNTO PPECKO VIOKI atTo TTATATeg NAfov, ‘a Aa TToAiTa’
With handmade fresh gnocchi from Naxos potatoes, ‘al la polita’ style

Irmayyén / Spaghetti
XepOoTToINTO HE aXIVO, APWUATIOUEVO IE OIYOUQAYEIREUEVO AEUOVI KAl KQEUA YALKOL OKOPSOL
Handmade with sea urchin, seasoned with lemon confit and sweet garlic cream

Kavelovi / Cannelloni

Me otmiTIkO CLUAPI, PIOAOYIKO HOCXAPICIO KIUd, APEO ATTO UTTECAUEA
kal Mapiavn ypapiEpa

With homemade dough, organic minced beef, bechamel foam and
gruyere cheese from Paros

KYPIQX / MAIN DISHES

26 €

34 €

36 €

dpikaot / Fricassee
Me wapl NUEPAG, AypIa XOPTA KAl AAXAVIKA £TTOXNG UE ALYOAEUOVO
With catch of the day, wild greens and season vegetables with egg-lemon sauce

Aavpdki / Seabass
Me kpIBapOTO, AypPIo PAPABO KAl KOVQpI TOUATIVIA
With orzo pasta, wild fennel, and sundried confit cherry tomatoes

54 €

48 €



Marararo amo 116 pikpég KukAadeg / Patatato from small Cyclades
LIYOUQYEIPEUEVO APVAKI, TTATATEG NAEOL KAl CAOATOA ATTO TIG TOPATEG

Slow cooked lamb, potatoes from Naxos and sauce from the cooked tomatoes

Komn Kpéarog Huépag / Meat cut of the day

MovPEC TATATAG, PAYOL PAVITAPIWDV, CAATOA PLPWSIKWV
With potato puree, mushroom ragout, herb sauce

Baoel SiaBeoiuotnTag 1ng ayopdg - Subject to market availability

EMIAOPIIIA / DESSERTS

46 €

79 €

MehomiTa / Honey pie
FALKIA pLINBPA, PEN €QIKNG KA TTAYWTO YOPI KAl JEAI
Sweet ‘mizithra’, late harvest honey and bee pollen ice cream

AimtAn IokoAara / Double Chocolate
Moug atro CoKOAATA YOACKTOG, TUAVTOLYIQ LYEIAG KAl COPUTTE PEQIKOKO
Milk chocolate mousse, dark gianduja chocolate and apricot sorbet

®dpovTa Tov Adooug / Berries
Y10V {WPO TOLG, HE KPEUA AePOVI, SLOCUO KAl TTAYWTO TTPOREIO YOAD
In their sauce, lemon cream, spearmint and sheep’s milk ice cream

22 €

26 €

22 €



LATE NIGHT MENU

Serving Hours 23:30-07:00

YAAATEY / SALADS

Kaiocapa / Ceasars

Dpeoka POANA CAAATAG PE TPAYAVO UTTEIKOV, WNTO OTABOG KOTOTTOLAO,
PAoibec amo Maplavr) ypaPlEpa Kal XWEIATIKO AaLyo

Fresh salad leaves with crispy bacon, grilled chicken breast, gruyere
cheese flakes from Paros and free-range egg

Mrmovpara / Burrata

BouRaAicia pe vTopaTivia Kal OTTTIKO TTECTO RACIAIKOL ATTO TO PUTTOCTAVI UAG
Buffalo with cherry tomatoes and handmade pesto with basil from our garden

SNACK

24 €

22 €

Toort / Toast
EmAoyn avaueca oe yaAoTToLAA Kal (AUTTOV PE TOPI KAl TTPACIVN CAAATA
Choise of ham or turkey with cheese and green salad

IoAopog/ Salmon

MNavw oe Poui VTiVKEA pe Topi cottage, viouarTivia kal TapBevo eAAIOAad0o

On dinkel bread with cofttage cheese, cherry tomatoes and exira virgin olive oll
Topriyia / Tortilla

XeIPOTTOINTO XOLUOLG, VTOUATA, CTIAVAKI KAl TTIKAG atto ayyouLpl

Handmade hummus, fomato, spinach, and pickled cucumber

NMiroa Mapyapira / Pizza Margherita

FAYKA/DESSERT

17 €

28 €

18 €

24 €

Moug cokoAarag / Chocolate mouse

Kpépa TupIoL pe YALKO TOL KOLTAAIOD
Cream cheese mouse with traditional Greek spoon sweet

22 €

22 €



WINE LIST

CHAMPAGNE AND SPARKLING WINES

Dom Perignon, Millesime, 2010 Vintage, Brut 750m 1.200 €
N.V Veuve Clicquot, Brut 750ml 210€
N.V Taittinger, Brut Reserve 750m 180 €
N.V Moet And Chandon, Ice Imperial 750m 240 €
N.V Moet And Chandon, Imperial Brut 750ml 150 €
N.V Comte De Dampierre, Cuvee Des Ambassadeurs 750m 140 €
N.V Ruinart R, Brut 750m 240 €
N.V Taittinger, Prestige Rose 750m 290 €
N.V Moet And Chandon, Rose Imperial 750m 250 €
N.V Veuve Clicquot, Brut Rose 750m 250 €
N.V Moet And Chandon, Mini Rose 200m! 60 €
N.V Moet And Chandon, Mini Brut 200m 40€
Chandon Garden Spritz 750ml 100 €
Prosecco Di Conegliano, Matiu Brut, L’antica Quercia 750m 85€
Gancia, Prosecco Brut ;882: Zgg
Gancia, Moscato D'asti 750m 65€
Gancia Moscato D'asti, Rose 750ml 75€
Santa Margherita, Valdobbiadene Prosecco Brut 750m 80€
Domaine Tselepos, Amalia Brut, Methode Traditionnelle 750ml 90 €
WHITE WINES

Alpha Estate, Malagouzia, Florina PGl 70 €
Domaine Gerqvosileioy, Malagouzia, Epanomi 17 € 75 €
PGI, Macedonia

Domaine Douloufakis, Aspros Lagos, Vidiano, 80 €
Crete PG

Domaine Moraitis, Thapsana, Monemvasia, 105 €
Paros, Cyclades PGl

Domaine Moraitico, Lefko Tou Nhsiou, Asyrtiko - Malagouzia - 13€ 65 €

Monemvasia, Paros, Cyclades PGl



Domaine Sigalas, Santorini, Asyrtiko, Santorini PDO,
Cyclades

Domaine Gavalas Katsano - Gaidourig,
Santorini, Cyclades

Domaine Xatzidakis, Skitali, Asyrtiko, Santorini PDO, Cyclades

Domaine Xatzidakis, Santorini Nyxteri, Asyrtiko,
Santorini PDO, Cyclades

Domaine Oeno P, Tria Ampelia, Asyrtiko,
Santorini PDO, Cyclades

Domaine Argyros, Santorini, Asyrtiko,

Santorini PDO, Cyclades 20¢€

Tiniakoi Vineyards, T - Oinos, Clos Stegasta,
Asyrtiko, Tinos, Cyclades

Thymiopoulos Vineyards, Blanc Des Coteaux, Malagouzia - Asyrtiko -
Vidiano - Aidani, Naousa, Macedonia

Domaine Silva - Daskalaki, Psithiros,
Moschato Of Spinas, Crete PG

Domaine Semeli, Mantineia, Mosxofilero,

Mantineia PDO, Peloponnisos 13€

Alpha Estate, Sauvignon Blanc,

Florina PGI, Macedonia / Amyntaio 8¢

Domaine Gerovasileiou, Chardonnay, Epanomi PG 20¢€

Domaine Skouras, Eclectique, Viogner,
Peloponnisos PGI, Peloponnisos / Nemea

Domaine Kikones, Chardonnay, Thraki

Domaine Nico Lazaridi, Magiko Boyno,
Sauvignon Blanc, Macedonia / Drama

Estate David Moret, Rully, Cote Chalonnaise,
Chardonnay, Burgundy

Villa Maria Estate, Sauvignon Blanc Reserve,
New Zeland

Domaine Vivlia Chora, Ovilos, Asyrtiko - Semillon,
Paggaio PGI, Macedonia / Kavala

Oinogenesis Estate, Deka, Sauvignon Blanc -
Semillon - Ugni Blanc, Macedonia PGI, Drama

Domaine Navitas, Terre De Zeus, Asyrtiko, Pieria PGl

Domaine Sklavos, Vino Di Sasso, Rompola of Kefallonia,
Kefallonia PDO, lonio

120 €

110 €

190 €

160 €

230 €

100 €

240 €

140 €

65 €

65 €

80 €

100 €

110€

150 €

100 €

110 €

100 €

120 €

100 €

75€

80 €



ROSE WINES ?

Domaine Moraitis, Rose De Aidani Mavro,
Aidani Mavro, Paros, Cyclades PGI

Domaine Moraitico, To Rodi Tou Nisiou, Malagouzia - Mandilaria - 15€
Maurotragano, Paros, Cyclades PG

Domaine Lantidi, Ergo, Agiorgitiko - Asyrtiko,
Peloponnisos / Nemea

Alpha Estate, Roze, Xinomavro, Florina PG,
Macedonia / Amyntaio

Domaine Biblia Chora, Roze, Syrah, Paggaio PG,
Macedonia / Kavala

Domaine Palivou, Bissinokipos, Agiorgitiko, Korinthia PG,
Peloponnisos / Nemea

Domaine Terra Grazia, Fokiano, Naxos, Cyclades

Domaine Skouras, Peplo, Syrah - Maurofilero - 18€
Agiorgitiko, Peloponnisos PGI, Peloponnisos / Nemea

Domaine Oenops, Apla, Limniona - Mauroudi -
Xinomavro, Macedonia / Drama

Domaine Antonopoulos, Adoli Gis, 18 €
Cabernet Sauvignon - Syrah, Achaia PGI, Peloponissos

Thimiopoulos Vineyards, Rose De Xinomavro, 15¢€
Xinomavro, Macedonia / Naousa

Domaine Navitas, Grenache Rouge, Pieria

Coteaux D'Aix En Provence, Aix Rose, Cinsault -
Grenache - Syrah, AOP Provence, France

Tiniakoi Vineyards, T - Oinos, Mavrose, Augoustiatis - Maurotragano,
Tinos, Cyclades

Chateau Miraval, Miraval Rose, Cinsault - Grenache - Rolle - Syrah

80 €

75€

90 €

100 €

90€

70€

150 €

90 €

75€

80 €

75€

80 €

110 €

140 €

120 €



BEERS

Draft 330ml 9¢€
Erdinger 330ml 9€
56 Isles Pilsner 330ml 9€
56 Isles Aegean Wit 330ml 9¢€
Stella Artois 330ml 9¢€
Corona 330ml 10€
Kirki Pale Ale 330ml 12€
Pikri Amber Lager 330m 12€
Nisos 7 Dark 330ml 12€
Lagunitas Ipa 330m 12€
Mythos Radler 330ml 8€
Peroni 0% 330ml 9¢€
SOFT DRINKS - MINERAL WATER

Mineral Water 11t S5€
Sparkling Water Mastiqua 330m 7€
San Pellegrino 250ml 7€
San Pellegrino 750ml 10€
Florina Bitter Water 750ml 8€
Coca-Cola 250m 5€
Cocao-Cola Light 250m| 5€
Coca-Cola Zero 250 5€
N.V Comte de Dampierre, Cuvee des Ambassadeurs 750m 5€



COCKTAILS

SIGNATURE COCKTAILS

Mule Ate The Apples (sour with spicy notes, fizzy)
Vodka Belvedere, Fresh lime juice, Ginger,
Green Apple Liqueur, Top Up with Ginger Beer

FruitLicious (sweet and fruity) - Shaken or Frozen
Vodka Belvedere, Strawberry puree mix with Lychee, Falernum Liqueur

Mediterraneans’ Essential History (R efreshing, Similar to Gin and Tonic)
Greek Votanikon Gin, Fresh Lemon Juice, Orange Homemade Infused Syrup,
Fresh Black Pepper, Olive Brine, Top Up with Mediterranean Tonic Water

Smoky Paloma (salty, slightly smoky, fizzy)
Volcan De Mi Terra Blanco Tequila, Del Maguey Vida Mezcal,
Fresh Lime Juice, Pamplemousses Liqueur, Pink Grapefruit Soda, Smoky Salt

Merienda (sweet and s picy with a fruity taste)
Volcan De Mi Terra Reposado, Mango Puree, Vanilla Syrup,
Hydrated Chilly, Fresh Lime Juicet

Caribbean Lost Treasure (sweet and sour)

Rum Blend From Artesano Barbados Dry Rum, Artesano Jamaica Dark Aged
Rum, Legendario Elixir de Cuba, Pitu Janeiro Cachaca, Passion Fruit Puree,
Fresh Lime Juice, Simple Sugar Syrup, Filled With Homemade Mango Foam

Violet Silk (sweet and sour with foamy taste)
Hendrick’s Gin Obrium, Homemade Violet Syrup, Fresh Lime Juice,
Foam Aromatized of Lavender - Honey - Lemon

The Vegan Site of Mezcalita
Skinos Mastiha 400 Conejos Mezcal, Homemade Avocado Puree,
Kiwi, Jalapenos and Matcha Tea, Fresh Lime Juice

Hibiscus Oriental (fruity and bubble)

Stoli Elit Vodka ultra Premium, Lychee Puree, Hibiscus Liqueur,
Rose Liqueur, Rose Syrup, Fresh Lime Juice, Top Up with Moet
and Chandon Rose Imperial Champagne

Fleur de Vacance (Salty with spicy and dry notes with spicy end)
Belvedere Vodka Heritage Infused With Arborifolia, Tio Pepe Fino Sherry,
Green Tea Ginger Syrup, Fresh Lemon Juice, Pins of Salty Water, Top up With
Rosemary and Black Olive Tonic Water or Fever Tree Soda Water

MOCKTAILS

25¢€

22¢€

24 €

21 €

29¢€

31€

32¢€

36€

54 €

37 €

Sweet Memories from Greece (sweet and refreshing)
Tangueray 0.0 Gin, Homemade Cucumber Marmalade, Cucumber - Lime
Cordial, Fresh Lime Juice, Top Up with Mastiqua Sparkling Water (Cucumber)

Colada Senses (sweet taste with spicy notes) - Shaken or Frozen
Seedlip Grove 42, Puree Mixed with Passion Fruit, Coconut, Mango,
Fresh Lime Juice, Chilly, Fresh Mint

Gin Aneph (dry and citrusy, fizzy)
Tanqueray 0.0 Gin, Homemade Beelbrush Syrup, Fresh Lemon Juice, Basil,
Olive Brine, Thyme, Top Up With Fever Tree Refreshingly Light Tonic Water

20¢€

20¢€

20¢€



GREEK AROMAS

Syko (sweet and dry taste with peppery end)

Domaine Sigalas Prickly Pear Spirit, Dry Vermouth, Fig Marmalade, 30€
Black Pepper Syrup

Parian Sour (sour and dry with foamy and chocolate under taste)

O'Purist Tsipouro, Citrus Blend Liqueur, Egg White, Fresh lemon Juice, 32¢€
Dushes of Chocolate Bitters

Agioneri Fizz Experience (citrusy, fizzy)

Agioneri Aged Tsipouro, Fresh Lemon Juice, Honey Syrup, Top Up With 30€
Fever Tree Italian Blood Orange Soda Water

Cycladic Rose Garde (flowery, balanced and refreshing)

Skinos Mastiha Spirit, Artesano Barbados Dry Rum, Mint Leaves, Marmalade 35¢€
of Red Roses, Rose Syrup, Fresh Lime Juice, Top Up with Mastiqua Water,

Served with a Greek Loukoumi on The Side

APERITIVO COCKTAILS

Bitter Call (bitter with citrus notes)

Amaro Montenegro, Fresh Lime Juice, Beebrush Syrup, 19 €
Top Up with Fever Tree Sicilian Lemonade

Senses Green Tea (sweet and dry with spicy notes)

Serkova Crystal Pure Vodka, Melon Liqueur, Suma Spirit, Roku Gin, Volcan 22 €
Tequila Blanco, Fresh Lime Juice, Top Up with Fever Tree Ginger Ale

CLASSIC COCKTAILS

All classic cocktails 15¢€

Please inform our staff for any allergies
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Ol TIUEG CLPTTEPINAURAVOLY OAES TIG VOUILES EMPBAPVLVOEIC.

Mo oTToIadNATTOTE AANEPYIA TTAPAKAAG ATTELBLVOEITE OTOV CEPRITOPO PAG. ITIG AVTED TTAPATKEVEG EVOEXETAI VA
XONOILOTTOINBOLY KAl (PPECKOKATEWLYHEVES TIOWTEG LAEG. L€ OAEG TIG TIAPACKEVES UAG XPNOILOTIOIETAI EETPA TTAPOEVO
EAIOAAS0 KAl APIOTNG TTOIOTNTAG NAIEACIO YIa TNyavnTd eS¢opaTa. To Eevodoxeio Siatnpei To SIKAIHA AANAYAG TV TIHGY, TOL
WPEAPIOL KA TV NUERGV AETOLPEYIAS TOL ECTIATOPIOL XWPIG TTEPONYOLLHEVN eiSoTToiNCN. H emmxeionon SIABETEl EviuTia SeATial
KOVTA oTnY £€050 TOL ECTIATOPIOL YIA TNV KATAYPAMH) TUXOV TTAPATTOVV.

AYOPAVOUIKOG LTTELOLVOG: KwVoTavTivog Mmovlag
O KATANAAQTHY AEN EXEl YIIOXPEQIH NA MAHPQYEI, AN AEN AABEI TO NOMIMO TMAPAZTATIKO (AMOAEI=H - TMOAQTIO).

Service and Taxes are included in the prices.
Please inform our staff of any food allergies.

The above dishes may contain freshly frozen ingredients. All dishes are prepared with extra virgin olive oil and finest
quality sun flower oil for frying. The hotel reserves the right to amend prices, operating hours and days that the restaurant
is open without prior notice. The establishment has made printed forms available near the restaurant’s exit for the
registration of any complaints.

Inspector Market Officer: Konstantinos Bouzas
CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).
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SUMMER SENSES

LUXURY RESORT
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MNa KABe TTapayyeAia TTAPAKAAGD ETTIKOIVWVAOTE
HE TNV YTTNPEETIa APATIV OTO €0WT. 706
MeTa TO TIEQAG TOL YELUATOG TTAPAKAAG KAAEDTE TNV YTTNEECIA AWUATIV
yIa TNV armooLpaon ToL SioKoL Oagc.

NMpoocavénon vrnpeciag Room Service
OTO OLVOAO TOL AoyaplacpoL 10%.

To order, please call Room Service on ext. 706
You are kindly requested to call Room Service
in order for your tray to be removed after your meal.

A 10% surcharge will be applied
to the final bill for Room Service.



