SUMMER SENSES

ROOM SERVICE MENU

SMALL
LUXURY
HOTELS

OF THE WORLD"







BREAKFAST

Serving Hours 08:30-12:30

EAANVIKO / Greek

Kayiava

‘Kayiana’ style omelette

TopIa Kal AAAQVTIKA aTTO OAN TNV EAAGSa

Cheeses and cold cuts from all over Greece

ENEG

Olives

Mita nuépag

Pie of the day

Wooui amo oirapl {Eag

Farro bread

YTTIKO ROVLTLEO KAl HAPUEAGSA ATTO VTOTTIA PEOVLTA
Homemade butter and marmalade made from locally sourced fruit
ATToENPAuEVaA PpPOoLTA

Dried fruits

MOoULOTOKOVAOLPA PE OTAPISES

‘Moustokouloura’ grape must biscuits with raisins
Napadooiakd yiaoLET MNAPoL pEe PEAI Kal KapLSIa
Traditional yoghurt from Paros with honey and walnuts
MrtrouydToa

‘Bougatsa’ traditional custard pie

DdpEoka PPOLTA ETTOXNG

Fresh seasonal fruits

XOUO TTOPTOKAAI

Orange juice

Yyieivo / Healthy

ABYO TTOCE, oTTavaKl, TTagiuadl
Poached egg, spinach, rusks
DpECKA PPOLTA ETTOXNAC

Fresh seasonal fruits

APRokAVTO, eAAIOACS0, BACIAIKOG
Avocado, olive oil, basil

AnuNTPIaKG OAIKNG AAeong (Rpoun, oTagideg, apdydaia, amoénpaueva gpouTa )

Muesli (oats, raisins, almonds, dried fruits)
FaAoTroLAQ, ammaxo {auTToV, KATOIKIOIO TLEI
Turkey, lean ham, goat cheese

Kpitoivia oAIkNG AAeong

Whole wheat breadsticks

MEAI

Honey

Mmdpa pe Taxivi, JéA Kal apbySaia
Granola bar with tahini, honey and almonds
XOUOG MNMopTOKAAI

Orange juice

45€

55¢€



SUMMER BITES

Serving Hours 12:00 - 19:00

YAAATEL / SALADS

IaAara poke bowl / Poke bowl salad @® 22¢€
HE VTOUATIVIA, ABOKAVTO, ayyoLpl, havitTdpld, pokad, apyo BpacTd 10

with cherry fomatoes, cucumber, mushrooms, avocado, rocket

and a 10’ boiled egg

IaAara kivoa / Quinoa salad @® 24€
pe Aaxavida, gpakég beluga, viouarTivia, ynto HaoTEAO XioL Kal AASOAEUOVO
with kale, beluga lentils, cherry tomatoes, grilled mastelo cheese from Chios and lemon oil

INAK & OPEKTIKA / SNACKS & APPETIZERS

Toot / Toast 17€
HE TOEI, YAAOTTOLAQ KAl TTPACIVN CAAATA
with cheese, turkey and green salad

Narareg Tnyavnrég triple-fried / Triple-fried potatoes @® 18€
ue okoOvn vIouaTtag kal ypapiepa Napou
with tomato powder and Paros gruyere cheese

Club sandwich 25€
pE paylovela, VIOUATa, JAPOLAI, UTTEIKOV, WNTO OTNBOG KOTOTTOLAO, TTATATEG friple-fried
with mayonnaise, tomato, lettuce, bacon, grilled chicken breast with triple-fried potatoes

Topriyia / Tortilla 28€
HE KATTVIOTO OOAOUO, TLPI KPEUA, APOKAVTO Kal TIPACIVN OAAATa
with smoked salmon, cream cheese, avocado and green salad

@ Xwpig Aaktddn / Lacto Free Xwpig MNovtevn / Gluten Free Vegan @ Veggie



KYPIQEX MIATA / MAIN DISHES

Mooxapioio burger / Veal burger 30€
HE KAPAPEADUEVO KPEUPULSI, KATOIKITIO TUPI, UTTEIKOV, VTOUATA, JAPOLAI, TTATATEG friple-fried
with caramelised onion, crispy bacon, lettuce, fomato and goat cheese served

with triple-fried potatoes

Vegan cheeseburger ®@ 28€
ue kEToaT mmepIag PAwpPivng, TuPI vegan, TKAQ, ayyoLpl, VTopdTa kal TataTeg triple-fried
with Florina peppers ketchup, vegan cheese, pickled cucumber and tomato served

with triple-fried potatoes

Flatbread 25€
HE KIUA HOOXOL payoL Kal Thyavnto apyo
with veal minced beef ragu and fried egg

EMAOPTIA / DESSERTS

Mini kap1movdi / Mini watermelon ©@® 22¢€
YEUIOTO WPE TTOIKIANIQ ATTO (POOVLTA ETTOXNG
filled with seasonal fruit salad

Mnapa cokoAarag / Chocolate bar 22¢
HE PIOTIKOROLTLPO, KPEUA COKOAATAG, KAPE KAl TTAYWTO Ravilia
with peanut butter, coffee chocolate cream and vanilla ice cream

®péoka podakiva / Fresh peach 24€
HE KAPAPEAWPEVN AELKN COKOAATA KAl COPUTTE POSAKIVO
with caramelised white chocolate and peach sorbet

@ Xwpic Aaktoln / Lacto Free Xwpig Novtévn / Gluten Free Vegan @ Veggie



KIDS MENU

Kotoumoukiég / Chicken nuggets 24€
ge TTaTaTteg Tnyavnreg triple-fried
with triple-fried potatoes

Cheeseburger / Veal Cheeseburger 24€

Néveg / Penne 22¢€
HE KOKKIVN OAATOQ Kal BACIAIKO
with fomato sauce and basil

Mivi mitoa papyapita / Mini pizza margherita 22¢€

MoikiIAia maywToO / Ice cream selection Price per scoop 7€



CYCLADIC LUNCH

Serving Hours 12:30 -18:00

YAAATEL / SALADS

KukAasinikn / Cycladic @ 22¢€
ue vToparTivia, ayyoLpl , mmmepld PAwpivng, TTagiuadia xapouTmon, KReUPLAI, ENIEG,

KATITTAPN, KATITTAPOPULAAQ, KQITAUO, eAaloAado kai ivopulnBpa MNapouv

with cherry tomatoes, cucumber, onion, Florina peppers, olives, caper, rock samphire,
caper leaves, xinomyzithra cheese from Paros and carob dakos

Caesar 24€
uE UaPOLAI baby, koToéTTOLAO WNTO, aTTdKI, KPOLTOV, flakes TTaAaliuévNg

ypapiepag Na&ou kal Caesar dressing

with baby lettuce, grilled chicken breast, Cretan apaki, croutons, aged gruyére

from Naxos and Caesar dressing

MéAvn / Melini @@ 18¢€
ye TTPACIVN CaAaTa, avBOTLEO, ANIACTH VTOUATA, KOLKOLVAPI KAI Aressing TTETTOVI e PEAI
with sun dried tomatoes, anthotyro cheese, pine nuts and honey-melon vinaigrette

OPEKTIKA / APPETIZERS

Kpokéra maoTitolo / Pastitsio croquettes 24¢€
HE TTECTO ATTO KUKAQSITIKEG VTOUATEG
with tomato paste pesto

Taptap tovov / Tuna tartare 26€
bE ayyoLpl, pavyko Mapov, T¢iviep Kal eOTTEPISOEISH) KOLUKOLAT
with cucumber, mango from Paros, ginger and citrus fruit kumquat

D.LY. kaBovpi soft shell / D.LY. soft shell crab 32¢€
HE MINi TTITEG, YNTO PAPOLAI, AYYOLPI, VTOUATEG KOVPI KAl KOEUA AROKAVTO
Greek mini pita bread, grilled lettuce, cucumber, tomatoes confit and avocado sauce

MoikiIAia amd aloipég / Selection of dips 24€
ue UENITCaVOOAAATA, XOLHOLG PERIBIOL KAl TAPAWA E TTITA
with eggplant salad, chickpea hummus and fish roe sauce with pita bread

KoAokvBoke1édeg / Zucchini fritters @ 24€
HE HLPWSIKA Kal TCEA YIAOLETIOL
with local herbs and yogurt gel

KaAaudapi Tnyavntoé / Fried calamari 32¢
0€ KOOLOTA ATTO KAAQUTTOKI JE TAPAUA KAl TTOLSPA ATTO UAVPO AEPOVI
in corn crust with fish roe sauce and black lemon powder

@ Xwpic Aaktoln / Lacto Free Xwpig Novtévn / Gluten Free Vegan @ Veggie



KYPIQX MIATA / MAIN DISHES

Mooxapi ¢iAéto / Beef fillet
UE TTATATEC TNYAVNTEC KAl CAATOA béarnaise
with triple-fried potatoes and béarnaise sauce

KotomouvAo pummobT urralotiva / Chicken ballotine

HUOPIVAPIOUEVO E TOTTIKA HLPWSIKA KAl JAYEIREUEVO OE KEVO AEPOG, ME YNTA AAXAVIKA
(TTITTEPIEG, KOAOKLOI, HEAITCAVA, YNTO PAPOLAI, JAVITAPIA TIAELPWTOLG)

marinated with local herbs, cooked sous-vide, served with grilled vegetables
(peppers, zucchini, eggplant, grilled lettuce, pleurotus mushrooms)

PigoTo / Risotto @
ue otrapayyia, EDCUa AepovioL Kal POKaA
with asparagus, lemon zest and rocket

Xtamodi ynto / Grilled octopus
HE VIOKI pARAC, YNTO PPECKO KPEUULEAKI KAl KOLAI KOKKIVNG TTITTEQIAG
with fava beans gnocchi, grilled spring onion and red pepper coulis

Xolpivog Aaipodg paysipepévog oav yopog / Pork neck gyros

pe 1¢atdiki, VTOUATIVIA KOVQI, AASOTTITA KAl KOEUPVLSI TTIKAG

with dry cherry fomatoes confit, ladopita (traditional pie from Leykada island),
pickled onions and tzatziki sauce

MNovpérol yapidag / Shrimp giouvetsi

HE LIPHIZEN TTApou, Kapévo PoLTLPO KAPARISAG, AepOVOXOPTO KAl AvnNBo
with mirmizeli (homemade pasta from Paros), burnt crayfish butter

with lemongrass and dill

IKiovpIxXTa Havitapiov / Skioufihta pasta @
ue yavitapla oItake, king oyster, Boudpi kal BoOLTLEO TEPOLYAC
with shiitake, king oyster, thyme and truffle butter

Yapl nuépag / Catch of the day
HE aAPLPA, PACOACKIa pavpopdTika, flakes koAok\vOI kal beurre blanc TopdTag
with salicornia, black eyed peas, zucchini flakes and tomato beurre blanc

EMIAOPIIA / DESSERTS

42€

36€

34€

40€

36€

38€

34€

55¢€

Mini kapmmovdi / Mini watermelon @@®
YEMIOTO g TTOIKIAIQ aTTO PPOULTA ETTOXNG
filled with seasonal fruit salad

Mmapa ookoAarag / Chocolate bar
HE PIOTIKOROVTLPO, KPEUA COKOAATAG KAPE KAl TTAYWTO Pavihia
with peanut butter, coffee chocolate cream and vanilla ice cream

dpioka podakiva / Fresh peach
HE KAPAPEAWPEVN AELKN COKOAATA KAl COPUTIE POSAKIVO
with caramelised white chocolate and peach sorbet

@ Xwpig Aaktddn / Lacto Free Xwpig MNovtevn / Gluten Free Vegan @ Veggie

22€

22€

24€



DINNER MENU

Serving Hours 19:00 - 00:00

YAAATEL / SALADS

KukAaditikn / Cycladic @

HE VTOPATIVIA, ayyoLPl, KOEUULSI, THITTEQIA DAWPEIVNG, EAIEC, KATTTTAPN, KOITAUO,
KATITTAPOPLAAQ, EivopulnBpa Mdapou, TTAagIuadia XapPoULTT KAl EAQIOAASO

with cherry tomatoes, cucumber, onion, Florina peppers, olives, caper, rock samphire,
caper leaves, xinomyzithra cheese from Paros, carob dakos and olive oil

Avauektn ocalara / Mixed salad ®@®

HE aApLPEA, PAITA, PACOAAKIA, HALEOUATIKA, VTOUATIVIA, SLOCHO KAl AOSOAELOVO
with salicornia, amaranth greens, green beans, black eyed peas, cherry tomatoes,
mint and lemon oil sauce

Npdoivn caldra / Green salad
Je pavitapla wntd, flakes amo apoevikd Nagou kai vinaigrette prréikov
with grilled mushrooms, arseniko cheese flakes from Naxos, and bacon vinaigrette sauce

OPEKTIKA / APPETIZERS

22€

24€

26€

IalatoLpl / Paros traditional salatouri

WAPI NUEPAG e PAiITa, payiovéla pe avnBo, AadI Aouilacg, KOEUULSAKI PPECKO KAl AEUOVI KOVPI
catfch of the day, amaranth greens, dill mayonnaise, verbena-lemon ail, spring onions

and lemon confit

Kapmaroio xramodi / Octopus carpaccio
HE PAPA, KpEUA ANIACTAG VTOUATAC KAl payioveld padbpoL oKOPSOL
with fava, sun-dried fomato sauce and black garlic mayonnaise

luap peAir¢ava / Eggplant Imam ®@®
HE KAPAUEADUEVO KOEUPDSI KAl CUATOA VIOUATAG APWUATIOUEVN HE KAVEAQ KAl UTTAXAP!
with caramelised onions and imam sauce with cinnamon and allspice

Movoakag / Moussaka
HE wNTr HeENTCAVA, oLPA UOCXOL UTTPECE, AXLEO TTATATAG KAl APEO UTTECAPEA
with grilled eggplants, braised veal tail, potato chips and béchamel sauce foam

Kapmaroio yapi nuépag ‘aykivaparo’ / Catch of the day carpaccio “agginarato”
pe dressing atd XLUO KAPOTOL KAl EOTIEPISOEISA, THIKAQ KAPOTOL, OKOVN ApaKd,

TTOLPE AYKIVAPAG KAl YNTES AYKIVAPES

with carrot and citrus fruits dressing, pickled carrot, peas dust, artichokes purée

and grilled arfichokes

Iobma gazpacho / Gazpacho soup @
HE VTOUATA, pPAOLAA, TIITTEQIA KAl TOIAI

with tomatoes, strawberries, peppers and chili

@ Xwpig Aaktddn / Lacto Free Xwpig MNovtevn / Gluten Free Vegan @ Veggie

30€

32€

30€

36€

36€

24€



KYPIQX MIATA / MAIN DISHES

NovPérol acTtakoL / Lobster giouvetsi
HE LIPUICEN TIApOoL, AepovoxopTo, AvnNBo Kal Kauévo PoLTLPO KapaPidag
with mirmizeli (homemade pasta from Paros), lemongrass, dill and crayfish burnt butter

Mooxapi piAéto / Beef fillet
HE TTOLPEE PAVITAPI, TNYAVNTO WIAPELY TTATATAG KAl CAATOA YALKOL KOATIOL
with mushroom purée, fried potato mille-feuille and wine sauce

Apvi / Lamb
HE KpEpa ELYANO, TTOLEE PEAITZAVAG KAl TOITTG UENTCAVAG
with xygalo cream, eggplant purée and eggplant chips

Xoipivo payouvAo Aegpovaro / Pork cheek “lemonato”
JE TTOLPE paivTavopiag, crumble padiviavopilag, Yyntd kapoTa baby kal CAAToa Agpoviol
with parsley root cream and crumble, grilled baby carrofs and lemon sauce

Kalauapil ynt6 / Grilled calamari
HE TAONIATENEG ATTO EAAVI COLTTIAG, HAPUEAAST VTOUATAG, HLPWSIKE KAl AEUOVI
with cuttlefish ink tagliatelle, tomato relish, local herbs and lemon

Tovog ynrog / Grilled tuna
WE EAANVIKT caAdTa Kal vinaigrette kammapng
with Greek salad and caper vinaigrette

“Trapibopyakapovada” / “Shrimp pasta”
HE YEUIOTA KOXOAIO aTTO KIUA Yapibag kal CAATCA VTOUATAG
Paccheri pasta filled with shrimp ragu and tomato sauce

PigéTo / Risotto @
HE APWUA YEUIOTV KAl aPEO PETAG
with stuffed vegetables flavour, and feta cheese foam

Yapi nuépag ooté / Catch of the day sauté
pe ravtdapia, wntn ceAivoplla, otrapdyyia Kal beurre blanc vroudrtag
with beetroots, grilled celery root, asparagus and tomato beurre blanc

KotomouAo umrobT ymralortiva / Chicken ballotine

HUAPIVAPICUEVO HE TOTTIKA HLPWSIKA, UAYEIQEUEVO O€ KEVO AEQOG, e PLANA aPaKd,
KapOTO baby, pacoAdkia, yavitdpid kai Aad ammd AeovoBLUaPO

marinated with local herbs, cooked sous-vide, with snow peas, baby carrots,
green beans, mushrooms and lemon-thyme olive oil

EMIAOPTIA / DESSERTS

90€

52¢€

44¢€

40€

40€

44¢€

46€

36€

58¢€

38€

NapAopa / Paviova
HE ApPATN KOEUA YIAOLETI, PEAOLAES KAl COPUTTE RATOLOLEO
with fluffy yogurt cream, strawberries and raspberry sorbet

Exkpék kavrdipl / Ekmek kantaifi
ME TTAYWTO KAiUAKI, KOKKIVA PpPOLTA KAl KAPAUEADUEVA PIOTIKIA Alyivng
with kaimaki ice cream, red berries and caramelised pistachios

Tapra cokoAarag / Chocolate tart
JE crémeux OOKOAATAG, KOKKIVA pPOLTA KAl TTAYWTO POLVTOUKI
with chocolate crémeux, red berries and hazelnut ice cream

@ Xwpig Aaktddn / Lacto Free Xwpig MNovtevn / Gluten Free Vegan @ Veggie

25€

25¢€

27€



LATE NIGHT MENU

Serving Hours 23:30-07:00

Toort / Toast 17€
HE TOPI, YAAOTTOLAG KAl TTOACIVN OCAAATA

with cheese, turkey and green salad

KukAaditikn / Cycladic 22¢€
UE VTOUATIVIA, ayYoLPI, KOEUPVSI, TTITTEPIEG, ENIEG, KATTAPN, KPITAWO,

KATTapOPLAAQ, EivopulnBpa MNapou kal TTa&iuddia xapouTTiov

with cherry tomatoes, cucumber, onion, peppers, olives, caper, rock samphire,

capers leaves, xinomyzithra cheese from Paros and carob dakos

NMpdaoivn caAdara / Green salad 22¢€
ue wntd Aaxavika, flakes ypaiépag kal A\adoAépovo

with grilled vegetables, gruyere cheese flakes and lemon - oil sauce

Toprtiyia / Tortilla 28€
HE KATTVIOTO OOAOUO, APOKAVTO, TLPI KPEUA Kal TTPACIVN CAAATa

with smoked salmon, avocado, cream cheese and green salad

Miroa papyapira / Pizza margherita 22¢€
Mivi umrp16¢ / Mini brioche 28€
HE TOVOOAAATA HE HLPWSIKA, EOOUA AePOVIOL, UAPOLAI Kal hayliovela

with tuna salad with local herbs, lemon zest, lettuce and mayonnaise

EMAOPIIA / DESSERTS

Moug kamrouTtoivo / Mousse cappuccino 26€
HE YKaval AeLKNG COKOAATAG, COKOAATA YAAOKTOC Kal moist cake

with ganache chocolate and moist cake

Cheesecake 24€

HE pappeAada PLooIVO
with sour cherry jam

@ Xwpig Aaktddn / Lacto Free Xwpig MNovtevn / Gluten Free Vegan @ Veggie



WINE LIST ’ i
YAMITANIEY / CHAMPAGNES

N.V Moet Chandon Brut Imperial 185.00 €
N.V Moet Chandon Rose Brut Imperial 230.00 €
N.V Veuve Clicquot Brut 220.00 €
N.V Veuve Clicquot Brut Rose 250.00 €
N.V Taittinger Brut Reserve 220.00 €
N.V Taittinger Prestige Rose 280.00 €
N.V Dom Perignon Vintage Brut 800.00 €
ADOPQAEIY OINOI / SPARKLING WINES

Gancia Prosecco 55.00€
Gancia Moscato D'asti 15.00 € 55.00€
Gancia Moscato D'asti Rose 15.00 € 55.00€
Akakieg polé, Kthua Kup-Tidvvn

Akakies rosé, Kir- Yianni Estate 15.00 € 55.00 €
Xinomavro, Amyntaio

Amalia Brut, Kthua ToéAerrou, Apkadia

Amalia Brut, Ktima Tselepos, Arcadia 60.00 €
Moschofilero

Santa Margherita Prosecco Superior Brut 70.00 €
AEYKOI OINOI / WHITE WINES

BABEA Ydauocg nuiénpog

BABEL Samos semi-dry 1200¢€ #00€
YOAOYN MWEaITN AeLKO

Moraitis Collection White 4500 €
Malagouzia, Assyrtiko

MNamapyuvpiov Acvkog, Kthua Marmapyvpiov, Kopiveog

Papargiriou White, Papargyriou Estate, Korinthos 50.00 €
Assyrtiko, Moschoudi

To Kpaaoi Tov Nnoiob, Oivorroieio MwpaiTiko, Mdapog

To Krasi fou Nisiou, Moraitico Winery, Paros 14.00 € 50.00 €
Assyrtiko, Monemvasia, Malagouzia

sefradi 1400€  5000€

Monemvasic



MOAN, KTApa MixanAién, Apdua
Pyli, Domaine Michaelidi, Drama 14.00 €
Chardonnay, Sauvignon Blanc, Assyrtiko

Terra Nera Aevkog, ApTepig KapapoAeykog, KukAGSeG
Terra Nera White, Artemis Karamolegos Winery, Cyclades
Assyrtiko

MaAayouid, Kmua AApa, DAwpIva

Malagouzia, Alpha Estate, Florina

Malagouzia

Santa Margherita

Pinot Grigio

TeooepIg Aipveg

Tesseris Limnes

Chardonnay, Gewurztraminer

Chardonnay, Ktiua Mouvo®v, BoiwTia,

Muses Estate, Viotia 17.00 €
Chardonnay

MaAayoulia Kthua lepopaaciieiov

Malagouzia Gerovassiliou Estate

Malagouzia

MAayiwg, Kthua BiRAla Xwpa

Plagios, Vivlia Chora Estate 20.00 €
Chardonnay

Sauvignon Blanc Kthua AApa

Sauvignon Blanc Alpha Estate 20.00 €

Gustave Lorentz Gewurziraminer Reserve
AcULPETIKO KTAA ZIyOAQC

Assyrtiko Domain Signals

Assyrtiko

Oawava, Kthua Mwpait, Napog

Thapsana, Moraitis Estate, Paros

Monemvasia

Nostos Roussanne

Roussanne

Cuvee Monsignori, KThua Apyvpob, TavTopivn
Cuvee Monsignori, Argyros Estate, Santorini
Assyrtiko

50.00 €

60.00 €

55.00 €

60.00 €

60.00 €

65.00 €

65.00 €

80.00 €

80.00 €

80.00 €

110.00 €

105.00 €

120.00 €

140.00 €



POZE OINOI / ROSE WINES

Kthua Mwpaditn, Napog BlO
Moraitis Winery, Paros BIO
Aidani black, Mavrafiro, Monemvasia

Seiradi Rose (Moveppaoia, Mavéniapid)

To PO&I Tou Nnoiov, Oivotrolgio Mwpditiko, MNapog BIO
To Rodi tou Nisiou, Moraitico Winery, Paros BIO

Mavrotragano, Malagouzia

A-Muse Polg, KThnua Mouvowy, BoiwTia
A-Muse Rose, Muses Estate, Viotia
Sauvignon Blanc, Mouchtaro

BipAia Xapa Pole
Biblia Chora Rose
Syrah

L'esprit Du Lac Rose

Xinomavro

Kthua AApa Pole, DApIva

Alpha Estate Rose, Florina

Xinomavro

Whispering Angel, Chateau D' Esclans,
Cotes de Provence, France
Grenache, Mourvedre, Syrah

Chdateau Miraval Rose

EPYOPOI OINOI / RED WINES

14,00 €

14.00 €

15.00 €

20.00 €

50.00 €

50.00 €

50.00 €

55.00 €

55.00 €

55.00 €

80.00 €

100.00 €

110.00 €

Seiradi Red
Mandilaria

YLOAMOYN MwpPaiTN
Moraitis Collection
Mavrolitho, Mandilaria

AnuvIO, Kthua BovpRoukéAn, =aven Limnio,

Vourvoukeli Estate, Xanthi

Limnio

Cabernet Sauvignon Kthua Mouvowv
Cabernet Sauvignon Muses Estate

Méya ImnAaio EpuBpod

Mega Spilaio Red

Mavrodaphne, Black Kalavritino

MV Mavpoudi

MV Mavroudi

Mavroudi, Merlot, Cabernet Sauvignon

15.00 €

15.00 €

18.00 €

55.00 €

55.00 €

65.00 €

70.00 €

70.00 €

70.00 €



Mapayv, Kthua Kikoveg, ©@pdkn

Maron, Kikones Domaine, Thraki

Sangiovese

MAayiwg BiBAia Xwpa

Plagios Biblia Chora 2200 €
Merlot

MovomaTi, Kthua AiBaAn, Nepéa

Monopati, Aivalis Winery, Nemea

Agiorgitiko

Pinot Noir, KTiua AApa, DAwpIva

Pinot Noir, Alpha Estate, Florina

Pinot Noir

Avaton, Kthua lepoPaaciAeiov, Emavoun ©@ecoalovikng
Avaton, Ktima Gerovassiliou, Epanomi, Thessaloniki
Limnio, Mavroudi, Mavrotragano

Nostos Grenache

Grenache Rouge

To Kpaaoi touv Nnoiov, Oivotrolgio MwpdiTiko, NMapog BIO
To Krasi fou Nisiou, Moraitico Winery, Paros BIO
Mandilaria, Monemvasia, Mavrotragano

Evangelo, Kthua lepopaaciieiov, Emavour) @ecoalovikng
Evangelo, Ktima Gerovassiliou, Epanomi, Thessaloniki
Syrah, Viognier

‘OPBnAog, Kthua BiBAia Xwpa, Mayyaio Opog

Ovilos, Biblia Chora Estate, Paggaio

Cabernet Sauvignon

Alpha One, Kthua AA@a, DAwpiva

Alpha One, Alpha Estate, Florina

Merlot, Tannat

EMAOPTIOI / ENIZXYMENOI OINOI
DESSERT / FORTIFIED WINES

70.00 €

85.00 €

90.00 €

90.00 €

90.00 €

95.00 €

125.00 €

135.00 €

155.00 €

290.00 €

HpaioTtou N'vaon, Kthua Xatdnyewpyiov, Anuvog
Ifestou Gnossis, Chatzigeorgiou Estate, Limnos Island 15.00 €
Muscat of Alexandria

Sole DLOIKWG MALKOG

Sole Naturally Sweet 20.00 €

BivoavTo, 4G MNalaicwon og BapéAl, KTiua Apyvpob, Tavropivn
Vinsanto, 4 Year Barrel Aged, Argyros Estate, Santorini 25.00€
Aidani, Assyrtiko, Athiri

60.00 €

100.00 €

130.00 €



ATTOLTATMATA / DISTILLATES

ATTOOTAYHA PPAYKOCLKOL, KTAWA XIYGAQ, YavTopivn
Sigalas prickly pear spirit, Sigalas Estate, Santorini
Aylovepl, Maaiwpévo Toimovpo, 12unvng wpiyavong,
AtrooTayuaroTtrolia - Oivortrolia TOIAIAN

Agioneri, 12-Months-Old Aged Tsipouro, Tsilili Distillery

Nonino Grappa, Chardonnay Barrique, Nonino, Friuli, Italy
Chardonnay Barrique

Limoncello, Lemon Peels Liquer Di Capri, Padova, Italy

Skinos MaaoTixa
Skinos Mastiha Spirit

25.00€

10.00 €

13.00 €

1200 €

11.00€



POOL COCKTAIL MENU

Green Mule (normal ABV) (sour with spicy notes)
Green Apple Cordial, Lime, Ginger Syrup, Belvedere Vodka,
Green Apple Liqueur, Topped Up with Ginger Beer

Angel’s Tears (normal ABV) (sweet and sour with refreshing notes)
Grape and Cherry handcrafted Purée, Lime, handmade Tea Syrup,
Tiki Liqueur blend, Grey Goose Vodka

FruitLicious (normal ABV) (swe e t and sour) (shaken or frozen)
Mix Berry Cordial, Agave Syrup, Ginger Syrup, Falernum Liqueur, Hendrick’s Lunar Gin

Bubbly Ocean (normal ABV) (twisted Gin and Tonic)
Lemon, Basil, Rosemary, handmade infused Syrup, Fresh Pepper,
Hendrick's Neptunia Gin, Topped Up with bitter lemon Tonic Water

Smoky Paloma (normal ABV) (salty and smoky)
Lime, Pamplemuse Liqueur, Volcan Blanco Tequila, Vida Mezcal,
Pink Grapefruit Soda, Smoky Salt

Merienda (normal ABV) (sweet and spicy with a fruity taste)
Pineapple Purée, Vanilla Syrup, hydrated Chilli, Lime, Cenote Tequila Blanco

Sunrise Melody (normal ABV) (sweet and dry with a refreshing and fruity taste)
Melon, Kiwi and Banana handcrafted Purée, Lime, Orgeat Syrup, Dry Rum blend
(Bacardi Rum, Artesano Barbados Dry Rum, Artesano Jamaica Aged Rum,
Falernum Liqueur, Pitu Cachaca)

Caribbean Lost Treasure (normal ABV) (sweet and sour)

Mango and Ginger Purée, Lime, Sugar Syrup, Dry Rum blend (Bacardi Carta Blanca
Rum, Artesano Jamaica Aged Rum, Legendario Elixir de Cuba, Pitu Cachaca),
Topped Up with Passion Fruit Foam

23€

28€

20€

20€

20€

28€

19€

19€



NON-ALCOHOLIC COCKTAIL MENU

Cucumber Breeze (sweet and refreshing)
Cucumber Marmalade, Cucumber — Lime Cordial, Lime, Agave Syrup, Tanqueray
non-alcoholic Gin, Topped Up with Mastiqua Sparkling Water (Cucumber)

Red Fruit Temptation (sour with a sweet and spicy taste)
Mix Berry Cordial, Mix Berries Marmalade, Lime, Seedlip Grove 42
(non-alcoholic spirit), Mint, Topped Up with Mastiqua Sparkling Water

Passionistas (fruity and foamy)

Passion Fruit Purée, Mango Purée, Vanilla Syrup, Seedlip Grove 42
(non-alcoholic spirit), Lime, Egg White, Bitter Truth Foam Bitter

LOBBY COCKTAIL MENU

20€

18€

18€

GREEK PREMIUM COCKTAILS

Senses DryTini

(Dry/Extra Dry - Dirty with Oil Blend or Lemon Twist) - Shaken or Stirred

Axia Extra Dry Mastiha (Aroma), handcrafted Dry Vermouth (Chardonnay Wine
with Tsipouro infused), Votanikon Gin

Forbidden Senses (sour and dry with a foamy and sweet taste)
Citrus Blend Liqueur, Vanilla Syrup, Egg White, Lemon Juice, Dark Cave Aged
Tsipouro, Topped Up with Chocolate Bitters

Agioneri & Tonic (normal ABV) (sour and dry with a sweet end)

Agioneri Aged Tsipouro (infused with Rosemary), Fig, Lime, infused Syrup with Spices,

Topped Up with Fever Tree Tonic Water

Cycladic Rose Mojito (normal ABV) (flowery and refreshing)

Mint Leaves, Rose Marmalade, Rose Syrup, Lime, Masticha-Rum Blend (Skinos
Mastiha Liqueur, Artesano Barbados Dry Rum), Topped Up with Mastiqua Water,
Served with a Greek loukoumi on the side

APERITIVO COCKTAILS

18€

20€

18€

19€

White Negroni (bitter)
Lillet Blanc Vermouth, Rouge White Bitter Liqueur, Grace Gin

Bitter Symphony (low ABV) (sweet and bitter)
Grapefruit Juice, Citrus Liqueur blend, Elderflower and Cucumber Syrup,
The Botanist 22 Gin (infused with Cucumber)

19€

20€



SIGNATURE COCKTAILS

Medi Joy Experience (normal ABV) (sour and sweet with a spicy taste)
Honey Syrup, Cucumber Cordial, Thyme Liqueur, Lime, Hendrick’s Gin,
Mint Leaves, Topped Up with Ginger Beer

Violet Silk (normal ABV) (sweet and sour with a foamy taste)
Violet Syrup, Violet Liqueur, Lime, Hendrick's Orbium Gin, Topped Up
with Siphoned Lavender-Honey-Lemon

Rum(m)y Fashion Show (strong ABV) (twisted old fashioned)
Rum Fashion Blend Syrup, choose between Mount Gay Eclipse
Aged Rum or Bulleit Bourbon

Hibiscus Oriental (low ABV) (fruity and bubbly)
Lychee Purée, Hibiscus Liqueur, Rosé Liqueur, Rosé Syrup, Lime,
Stoli Elite Vodka, Toped Up with MOET Rosé Champagne

22€

24€

19€

38€



HYDOR POOL BAR

KA®EAEYX / COFFEES

EAANVIKOG Kapég / Greek Coffee 4€
AITTAOG EAANVIKOG Kapég / Double Greek Coffee 5€
Kagég DiAtpou / Filter Coffee 5€
Americano 5€
Espresso 4€
AITTAOG Espresso / Espresso Double 5€
Espresso Macchiato 5€
Cappuccino 5€
Latte 5€
Freddo Espresso 5€
Freddo Cappuccino 5€
Irish Coffee 8¢
ITiydiciog Kageg Frappe / Instant Coffee Frappe 5€
EmAoyég ammo Toal/ Tea Selection 5€
YokoAata Zeotn / Kpva / Chocolate Hot / Cold b€
Flat White 5€
MILKSHAKES

Febon TNg EmAoyng oag / Flavor of your choice 10€
SMOOTHIES

Fevon TNG EmAoyng cacg / Flavor of your choice 15€
XYMOI / JUICES

DLOIKOG XLUOG TTOPTOKAAI / Fresh Orange Juice 330m 10€
AVAUEIKTOG PLOIKOG XLMOG / Fresh Mixed Fruit 12€
MNopTokaAl / Orange 5€
Aepovi / Lemon 5€
Poddkivo / Peach 5€
MnXo / Apple 5€
Avavag / Pineapple 5€
Bbooivo Sour / Cherry 5€
AVAPEKTOG XLUOG / Mixed Fruit 5€
ANAWYKTIKA / REFRESHMENTS

NepO MINOA / Water MINOA Eco Packaging 330m 2€
Nepo MINOA / Water MINOA Eco Packaging 1Lt 4€



Nepd Abpa / Avra Mineral Water 1Lt 5€
Mastiqua AvBpakobxo Nepd / Sparkling Water Mastiqua 330m! 7€
San Pellegrino 250ml 7€
San Pellegrino 750ml 10€
ZuvO Nepd PAwpIvag / Florina Bitter Water 750ml 7€
Coca-Cola 250ml 5€
Coca-Cola Light 250ml 5€
Coca-Cola Zero 250ml 5€
Fanta MNoptokaAada / Fanta Orange 250ml 5€
Fanta MTA¢ MopTtokaAada / Fanta Blue Orange 250m! 5€
Fanta Aeuovi / Fanta Lemon 250m! 5€
Sprite 250ml 5€
Schweppes L1oba / Schweppes Soda Water 250ml 5€
Fuze Ice Tea Pobddakivo / Fuze Ice Tea Peach 330ml 5€
Fuze Ice Tea Aepovi / Fuze Ice Tea Lemon 330ml 5€
MIXERS

Fever Tree Pink Grapefruit Soda 200ml b€
Fever Tree Ginger Beer 200m! 6€
Fever Tree Meditteranean Tonic Water 200m! b€
Fever Tree Light Tonic 200ml b€
Fever Tree Elderflower Tonic Water 200ml b€
Fever Tree Indian Tonic 200m b€
Mastiqua Cucumber 330m! 8€
Mastiqua Greek Lemonada 330ml 8€
Mastiqua Lime-Lemon 330ml 8€
MH AAKOOAOYXA NOTA / NON-ALCOHOLIC SPIRITS

Martini Vibrante 0% 10€
Martini Floreale 0% 10€
Seedlip Grove 0% 13€
MIIPEX / BEERS

Nnoog Lager Mothpi / Draft Nisos Lager 380ml 9€
Erdinger 330m %3
NOppn / Nimfi 330m 9€
Mythos 330ml %3
56 Isles Pilsner 330ml 9€
56 Isles Aegean Wit 330ml 9€
Stella Artois 330ml 9€
Peroni 330m %3



Corona 330ml 10€
Kipkn Pale Ale / Kirki Pale Ale 330ml 12€
Mikpry Amber Lager / Pikri Amber Lager 330m 12€
Nnoog 7p Dark / Nisos 7 Dark 330ml 12€
Lagunitas Ipa 350ml 12€
Mythos Radler 330m 8€
Peroni 0% 330ml 9€
ANEPITI® / APERITIFS

Oulo BapPayiavvn / Ouzo Varvagianni 10€
Toimovpo ToINAR / Tsipouro Tsilili 10€
Aylovépl TOIANAR / Agioneri Tsipouro Tsilili 10€
Dark Cave TolAnAn / Dark Cave Tsilili 17€
ATrooTayua ®paykoOoLkoL XIyaAd / Prickly Pear Spirit 25€
Martini Extra Dry 10€
Martini Bianco 10€
Martini Reserva Speciale Rubino 10€
Martini Reserva Special Ambrato 10€
Lillet Blanc 10€
Pimm's 10€
Apple Sourz 10€
Aperol 11€
Midori 11€
Noilly Prat Dry Vermouth 11€
Oftto's Athens Vermouth 11€
Campari 12€
Pernod 12€
Cocchi Vermouth Di Torino 15€
Carpano Antica Formula 15€
DIGESTIVES

Fernet Branca 12€
Fernet Branca Menthe 11€
Jagermeister 11€
Amaro Averna 12€
Limoncello Di Capri 12€
Grappa Nonino 13€
Undeberg 18€



LIQUEUR

Tendura Kastro 10€
Sandeman Port 10€
Batida De Coco 10€
Archers Peach Schnapps 10€
Sambuca Ramazzotti 11€
Frangelico 11€
Bailevs Irish Cream 11€
Mastiha Skinos 11€
Kahlua 11€
Disaronno Amaretto 11€
Southern Comfort 12€
Cherry Heering 12€
Tia Maria 12€
Cointreau 12€
Luxardo Maraschino 13€
Drambuie 13€
Green Chartreuse 18€
Mastiha Axia 18€
VODKA

Absolut 12€
Stolichnaya Premium 12€
Stolichnaya Elit 17€
Ketel One 14€
Tito's 15€
Ciroc 19€
Beluga Export 19€
Grey Goose 20€
Belvedere 20€
Belvedere Heritage 176 22€
Belvedere Smogory Forest 27€
GIN

Bombay Sapphire 12€
Bombay Bramble 14€
Votanikon Gin 13€
Hendrick's 14€
Hendrick's Lunar 14€
Hendrick's Orbium 16€
Tanqgueray 10 15€
Star of Bombay 16€



Grace Gin 17€
Nordes Gin 17€
Monkey 47 18€
G'vine 18€
The Botanist 22 18€
Etsu Japanese 19€
Gin Mare 20€
POYMI / RUM

Malibu 11€
Sailor Jerry Spiced 12€
Artesano Barbados Dry White 12€
Artesano Jamaica Dark Aged 12€
Bacardi Carta Blanca 12€
Bacardi Spiced 14€
Bacardi Reserva Ocho 15€
Pitu Cachaca 14€
Mount Gay Black Eclipse 15€
Legendario Elixir De Cuba 16€
Plantation Xaymaca 17€
Diplomatico Reserva 17€
El Dorado 20€
Don Papa 21€
Zacapa 23 Yo 26€
Clement Mahina Coco 30€
TEKIAA / TEQUILA / MEZCAL

Jose Cuervo Blanco / Silver 12€
Jose Cuervo Gold Reposado 13€
1800 Silver 17€
1800 Reposado 20€
1800 Anejo 24€
San Cosme Mezcal Blanco 19€
Del Maguey Mezcal 21€
Don Julio Blanco 21€
Don Julio Reposado 25€
Volcan Blanco 22€
Volcan Reposado 25€
Cenote Reposado 24€
Montelobos Mezcal 24€
Cenote Anejo 28¢€
Fortaleza Reposado 35€



COGNAC & BRANDY

Metaxa 7* 12€
Metaxa 12* 15€
Metaxa Reserve 30€
Remy Martin V.S.O.P 22€
Courvoisier V.S.O.P 22€
Hennessy V.S 20€
Hennessy V.S.O.P 30€
WHISKEY

Cutty Shark 12€
Johnnie Walker Red Label 12€
Dewar's 12€
Haig 12€
Grant's 12€
Canadian Club 12€
Jameson 12€
Tullamore Dew 12€
Dewar's 8 Yo Caribbean Smooth 13€
Jack Daniel's 13€
Jim Beam 14€
Bulleit Bourbon 15€
Johnnie Walker Black Label 15€
Chivas Regal 12 Yo 15€
Dewar's 12 Yo 15€
Dimple 15€
Monkey Shoulder 15€
Bushmills 10 Yo 16€
Johnnie Walker Green Label 17€
Maker's Mark 20€
Jack Daniels Single Barel 21€
Nikka From The Barel 30€
Compass Box Hedonism 33€
Suntory Hibiki 90€
Cardhu 16€
Glenfiddich 12 Yo 16€
Glenmorangie 10 Yo 18€
Aberfeldy 12 Yo 19€
The Balvenie 12 Yo 20€
Talisker 10 Yo 20€
Cragganmore 12 Yo 20€



Glenkinchie 12 Yo
Glenfiddich 15 Yo
Kilchoman Machir Bay
Oban 14 Yo

Lagavulin 16 Yo

Kavalan Podium

Kavalan Oloroso Sherry Oak
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Ol TIUEG CLPTTEPIANAPRAVOLY OAES TIG VOUILIES EMPBAPVLVOEIS.

Ta oTToIASATIOTE AAEQYIA TIAPAKAAG ATTELBVLVOEITE OTOV TEPRITOPO PAG. ITIC AVWTED TTAPATKEVES EVEEXETAI VA
XONOILOTTOINBOLY KAl (PPECKOKATEWLYUEVEG TIOWTEG LAEG. L€ ONEG TIG TTAPACKEVES PAG XPNOIUOTTIOIETAI EETPA TTAPOEVO
EAAIOAQS0 Kal APICTNG TTOIOTATAG NAEACIO YIa TNyavnTa e6éouaTta. To Eevodoxeio SIatnpei To SIKAIWUA AAAAYNG TGV TGV, TOL
WPEAPIOL KA TV NUERGV AEITOLPYIAG TOL ECTIATOPIOL XWPIG TTEONYOLHEVN eoTToINCN. H eTTixeionon SIABETe! EviuTTa SeATIal
KOVTA OTNV £€060 TOL ECTIATOPIOL YIA TNV KATAYPAPH) TOXOV TTAPATTOVGV.

AYOPAVOUIKOG LTTELBLVOG: KwvoTavtivog Mmoblag
O KATANAAQTHE AEN EXEl YITOXPEQIH NA MAHPQIEI, AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAOTIO).

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 exfra 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).

20€
22¢€
23€
25€
29€
35€
45¢€






W,||| ‘M
SUMMER SENSES

LUXURY RESORT

*x Kk Kk Kk Xk

MNa KABE TTAPAYYENA TTAPAKAAGD ETTIKOIVWVAOTE
ue TNV YTTNEEoia ApaTicov oTo eowT. 706
MeTa TO TTEQAC TOL YELUATOG TTAPAKAAG KAAESTE TNV YTTNEECIA AWUATIV
yla TNV armdoLpPon ToL S§ickoL Tag.

Mpoocavénon vrnpeciag Room Service
oT10 0OVOAO ToL AoyapiaopoL 10%.

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

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



