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ROOM SERVICE MENU

SMALL
LUXURY
HOTELS

OF THE WORLD"




BREAKFAST

Serving Hours 08:30 - 11:00

EAANVIKOG S§ioKOG TPwIvVoDL /
In room Greek breakfast tray

Kaylavag
“Kagianas” Eggs

Topld - ANaVTIKG
Cheese - Cured Meat

MoIKINia APTOTTAPACKELATUATWY HuéPAG

Fresh Baked Bread

DpEoko BovTLPO
Fresh Butter

YTITIKEG MApPUEAQSEG Kal MEA
Handmade Jams and Honey

ANuLPEC Miteg Huépag
Traditional Savoury Pies Of The Day

Atronpapéva PpodTa — =nEoi KapTroi
Dry Fruits -Nuts

dpoLTOCAAATA
Fresh Fruits

XopoG MopPTOKAAI
Orange Juice

Kapéc Didtpou
Filter Coffee

25€
TO ATOMO / per person



DINING SELECTIONS

Serving Hours 11:00 — 23:00

Npodupévio Wwpi | Sourdough Bread o
Me eNiEg, eEAaIOAQSO Kal avBO aAaTIol attd TO MECOAOYYI
With olives, extra virgin olive oil and sea salt flakes from Messologhi

YAANATEY / SALADS

5€

KukAasitikn / Cycladic @

NTOUATEG KAl ayyoLpPdAkia attd TNV MApo, TITTEPIES, KPEUULSIA,
katmmapn ivotopl MNapou, ehaidAado, TTagiudadl XapouTtrov
Tomatoes and cucumber from Paros, peppers, onions, capers
and ‘xinotiri’ cheese from Paros, extra virgin olive oil, carob rusk

Kaicapa / Caesar’s

DpEoKA POANT CANATAC PE TPAYAVO aTtakl KonTng, wnto KOTOTTOLAO,
MNaplavr) ypaRiEpa Kal KAAQUTTOKI

Fresh salad leaves with crispy Cretan apaki, grilled chicken,

Gruyere cheese from Paros and corn.

Navrap! / Beetroot © ©
Wnra mavr¢apia, KAToIKiolo TLPI, LALPO GKOPEO, POLVTOLKI, LEAATT POBIOL

Baked beetroots, goat cheese, black garlic, hazelnut, pomegranate molasses

duvA\opara emoxng / Seasonal leaves

Me TpocovTo EvpuTAVIAG, TTETOVI, VTOUATIVIA, CLKA
ypaRiEpa MNAapov, VIPESIVYK XAPOULTT - BAACAUIKO

With prosciutto from Evrytania, melon, cherry tomato, figs
gruyere cheese from Paros Island, carob-balsamic dressing

INAK / SNACK

23€

25¢€

22¢€

21€

TooTt / Toast

Weopi AeLKO 1 OAIKAG, YOAOTTOVAQ 1) prosciutto cotto kal Tupi

White or wholemeal bread, slow-roasted turkey breast or jambon prosciutto
cotfto and cheese

Summer Senses club sandwich

Me KOTOTTOLAO OXAPAC, TEPAYAVO UTTEIKOV, TUPI YKOVLVTA, JAPOULA,
VTOUATA KAl PPECKIES TNYAVNTEG TTATATEG

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

Mpog koromovAo / Chicken gyros
Y€ YOUAKIA ATPOL, 0OC YIAOLETIOL pE AvNBO, VIOUATA, KQEUPLSI KAl TTATTRIKA
In bao buns, yogurt dip with dill, tomato, onion and paprika

10€

25€

22€



WYnra Aaxavika / Grilled vegetables (7] 20€
Y€ YMI TOIATTATA, XEIPOTTOINTO TTECTO PACIAIKOL, TTACTA ATTO PALEN EAIA, POKA

In ciabatta bread, homemade pesto, black olive paste, rocket salad

Kamviotog cohopog sando / Smoked salmon sando 24¢€
Ye YUi OiKaANG, KpEUA TLPIOL, AyyoLPI, AROKAVTO, OXOIVOTTIPACO

In rye bread, cream cheese, fresh cucumber, avocado and chives

EAANVIKEG aloipicg / Greek spreads 22¢€
dapa, Tapapag, T¢atdiki Kal TVPOKALTEPT TLVOSELOPEVES

aTTO PPECKOWNMEVEG TTITEG

‘tzatzikiy yogurt / garlic / cucumber / dill / olive oil

‘taramas’ fish roe eggs salad

‘tirokafteri’ spicy feta cheese salad

‘fava’ with capers

with grilled Greek pita bread

Tpayavég yapideg / Crispy shrimps 25€
Y€ YWUAKIQ aTpoL, payiovélda e YALKO TOiN, ayyoLpl,

KAPOTO, COLOAUI, PPECKO KPEUULSI

In bao buns, sweet chilimayo, cucumber, carrot,

sesame, fresh onion

ZYMAPIKA KAI PYZI / PASTA AND RICE

Fepiotd | ‘Gemista’ QO 22¢€
PO KapVAPOAI, VTOUATA, ETTOXIKA AAXavIKd, SLOCUOG, KATOIKICIO TVPI, KOLKOLVAPI
Carnarolirice, tomato, seasonal veggies, mint, goat cheese, pine nut

Napiavi pakapovada / Parian pasta 24¢€
YTITIKO (UPAPIKO pE CAATOA AvLdPNG vToudaTacg MNapov, kamapn,

EAIEC, pOKA, COLPWTO MNAPoL

Homemade dough with dry-farmed tomato sauce, capers, olives, rocket,

Souroto cheese from Paros

“NMaoTitolo” / “Pastitsio” 24€
ZOUAPIKA, BIOAOYIKOG HOOXAPICIOC KIUAG, UTTECAUEN Kal YpaRiEpa Mapou

Pasta, organic minced beef, bechamel and gruyere from Paros

KYPIQX / MAIN DISHES

KotomouvAo iAéro / Chicken fillet 32¢€
Kpéua ammo matateg povPVoL AEUOVATEG, pPiyavn, TTIKAG poLOTAPSAG, jus POTAV®V
Roasted lemon potato cream, oregano, pickled mustard seeds and herb jus
®dpikaot / Fricassee 45€
DpEoKO YAPI NUEPAC, HAPOLAI, PPECKO KOEUMLEAKI, TeAIVOPILA, ALYOAEUOVO

Fresh catch of the day, lettuce, spring onions, celery root, egg-lemon sauce

Flap steak Black Angus Q 60€

ToIIToOLEI, TTATATEG TOAKIOTEG
Chimichurri sauce, crushed potatoes



®arageh / Falafel @ 22¢€
Ye apaPikn TiTa, APOKAVTO, AAXAVIKA £TTOXNG, VIOUATA, KOAIAVS0O

In pita bread, avocado, seasonal vegetables, tomato, coriander

Topriyia kotommovAo / Chicken wrap 22¢€
Tpayavo KOTOTTOLAO, TTaPPEelAvVa, AICUTTEQYK, KAAQUTTOKI,

vToudTa, caitoa Kaiocapa

Crispy chicken fillet, parmesan cheese, iceberg, corn,

tomato, Caesar sauce

Mivoa / Pinsa 26€
YAOATOQ VIOUATAG, HOTOAPEAD, TIOOCOVTO, RACIAIKOG, VIOUATIVIA, POKA

Tomato sauce, mozzarella cheese, prosciutto crudo, basil,

cherry tomatoes and rocket salad

BURGERS

Black angus burger 29€
MoGCXaPICIO PUTTIPTEKI JE TOPI TOEVTAP, KQEUULSI, UTTEIKOV KAl TTIKAG ayYOLPIOL

Beef burger with cheddar cheese, onion, bacon and pickled cucumber

Chicken burger 25¢€
Tpayavo KOTOTTOLAO WE TTIKAVTIKN paylovelQ, PTTEIKOV, iceberg, ToévTap

Crispy chicken with spicy mayo, bacon, iceberg, cheddar cheese

YYNOAEYTIKA / SIDE DISHES

Tnyavntég marareg/ French fries Q) O @ 8€
Npdoivn caldara / Green salad Q ® @ 7€
EMAOPIIA / DESSERTS

IokoAara kal kapapéha / Chocolate and caramel 19€
Mikpr COKOAATA, KOOKAV (POLVTOLKIOL, CAATOA butterscotch,

TTAYWTO AAPLEN KAPAUEAQ

Bitter chocolate, hazelnut croquant, butterscotch sauce,

salted caramel ice cream

Tapta Agpdvi / Lemon tart 18€
YAUTIAE, KOEUQ AEUOVIOU, HAPEYKA, COPUTTE EAANVIKOU YIAOLETIOL KAl UOPTIAAG

Sable, lemon custard, meringue, Greek yogurt sorbet and blueberries

MmioA Eveiag / Fitness Bowl @ O 16€
EAANVIKO yiaoLETI he péN TTapou, kapvdia, oTropoLg chia kai povpa.

Greek yogurt with honey from Paros island, walnuts, chia and berries

®dpoLTa emroxng / Seasonal fruits QM0 23€



[MAIAIKO MENQOY / KIDS MENU

Npdaociva §pooepd PpLANA caAATAg He viouaTivia kKal PAEIKS ypapiépag /
Summer green salad with cherry tomatoes and “graviera” from Paros

Névveg pe cdAtoa vropara /
Penne with fomato sauce

KoToutmoukiég Ye TTaTareg Tnyavnreg /
Chicken nuggets with french fries

Naidiko ToilumepYKEP YE TTATATEG TRYAVNTES /
Junior cheeseburger with french fries

Mouvg cokoAaTa He pPAOLAES/
Chocolate mousse with strawberries

LATE NIGHT

18€

20€

20€

22¢€

13€

Serving Hours 23:00 — 07:30

YAAATEY / SALADS

KvkAasitikn / Cycladic @

NTOUATEC KAl ayyoLPAKIa ATTo TNV MAEO, TITTEPIES, KPEUULSIA, KATTAPN
&ivoTupl Mapov, ehaidAado, Tagiuadl XapouTov

Tomatoes and cucumber from Paros, peppers, onions, capers

and ‘xinotiri’ cheese from Paros, extra virgin olive oil, carob rusk

Kaicapa / Caesar'’s

DpEoKA POANT CANATAG e TPAYAVO aTtakl Kpntng, wnTto KOTOTTOLAO,
MNapiavn ypaPiEpa Kal KAAQUTTOKI

Fresh salad leaves with crispy Cretan apaki, grilled chicken,

gruyere cheese from Paros and corn

INAK / SNACK

23€

25€

Toot / Toast
Waopi AeLKO 1 OAIKAG, YOAOTTOVAQ 1) prosciutto cotto kal Tupi
White or wholemeal bread, turkey breast or prosciutto cotto and cheese

Kamviotdog cohopog sando / Smoked salmon sando
Ye YWi OIKaANG, KPEUA TLPIOL, AyYOoLPEI, AROKAVTO, OXOIVOTTIPACO
In rye bread, cream cheese, fresh cucumber, avocado and chives.

Mivoa / Pinsa

YAATOO VTOUATAG, HOTOAPEAQ, TIOOCOVLTO, RACIAKOG, VTOUATIVIA, POKA
Tomato sauce, mozzarella cheese, prosciutto crudo, basil,

cherry tomatoes and rocket salad

EMAOPTIA / DESSERTS

10€

24¢€

26€

Moug cokoAara pe ppaovAeg / Chocolate mousse with strawberries

13€



PAROS WINES Quson ) 750m

SPARKLING WINES

Kyklops 65€
Pet Nat Domaine Myrsini, Paros, Mandilaria

Seiradi Extra Brut 15€ 70€
Paros Farming Comunity, Paros, Monemvasia Mandilaria

WHITE WINES

Island’s White 13€ 60€
Winery Moraitico, Paros, Asyrtiko - Malagoyzia - Monemvasia

Ysterni 70€
Estate Moraitis, Paros, Malagouzia

Sillogi 60€
Estate Moraitis, Paros, Asysrtiko - Malagouzia

Seiradi 60€
Paros Farming Community, Paros, Monemvasia

Thapsana 120€
Estate Moraitis, Paros, Monemvasia

ROSE WINES

Aidani Rose 14€ 65€
Estate Moraitis, Paros, Aidani Mavro

Damarale 75€
Estate Moraitis, Paros, Aidani, Mavro - Mavrathiro - Monemvasia

Island’s Rose 13€ 60€
Moraitiko Winery, Paros, Mandilaria, Malagouzia - Aidani

RED WINES

Nees Rizes 14€ 65€
Omaine Myrsini, Paros, Mandilaria - Vaftra

Islaond’s Red 110€
Moraitiko Winery, Paros, Mandilaria - Mavrotragano

Seiradi 70€
Paros Farming Community, Paros, Mandilaria



DESSERT WINES Q 1som 0 750

Malvazia 15€ 110€
Moraitis Estate, Paros, Monemvasia

FINEST SELECTION GREEK VINEYARD
EKAEKTEL EMIAOTEL TOY EAAHNIKOY AMITEAQNA

SPARKLING WINES

Karanika Extra Brut Cuvee Speciale 17€ 80€
Domaine Karanika, Amyntaio, Makedonia, Asyrtiko - Xinomavro

WHITE WINES

Nykteri 150€
Mikra Thira, Santorini

Assyrtiko - Aidaini - Athiri

34 Fine Selection 120€
Winery Artemis Karamolegkos

Santorni, Asyrtiko

Malagouzia 16€ 75€
Domaine Gerovasileiou, Epanomi,

Makedonia, Malagouzia

Sauvignon Blanc 16€ 75€
Alpha Estate, Florina, Amyntaio

Sauvignhon Blanc

Ovilos 110€
Domaine Biblia Xora, Kavala, Makedonia
Asyrtiko - Semillon

Clos Stegasta 240€
T-Oinos, Tinos, Asyrtiko

Chardonnay 75€
Domaine Gerovasileiou, Epanomi, Makedonia

Chardonnay

Aspros Lagos 85€

Domaine Douloufakis, Crete, Vidiano



ROSE WINES Q 1som O 750

Grace 65€
Anydrous Winery, Santorini, Aidani - Mandilaria

Peplo Rose 65€
Domaine Skouras, Nemea, Peloponnisos

Agiorgitiko-Syrah-Mavrofilero

Clos Stegasta 90€
T-Oinos, Tinos, Mayrotragano - Augoustatis

Alpha Rose 75€
Alpha Estate, Anyntaio, Florina, Xinomavro

RED WINES

Earth And Sky 80€
Winery Thymiopoulou, Naousa, Makedonia, Xinomavro

Maurofragano 170€
Winery Artemis Karamolegkos, Santorini, Mavrotragano

Fleva 19€ Q0€
Domaine Skouras, Nemea, Peloponnisos, Syrah

Trilogia 180€
Domaine 2 Ipsi, llia, Peloponnisos, Cabernet Sauvignon

Le Sang De La Pierre 120€
Aivalis Winery, Nemea, Peloponnisos, Agiorgitiko

SMX 110€
Aplha Estate, Amyntaio, Florina, Syrah - Merlot - Xinomavro

DESSERT WINES

Samos Anthemis 15€ 90€
Eos Samou, Samos, Muscat

Vinsanto First Release 19€ 180€
Domaine Argyrou, Santorini, Aidani - Asyrtiko - Athiri



ALCOHOLIC BEVERAGES

Q 50ml

VODKA

Finlandia
Stolichnaya
Tito's

Ketel One
Ciroc

Beluga Noble
Grey Goose
Belvedere

Elit Stoli

GIN

Tanqueray
Fords Gin
Malfy Gin
Hendricks
Roku Gin
Votanikon Gin
Tangueray 10
Gin Mare
Kinobi
Monkey 47

RUM

Havana 3anos

Brugal Anejo

Chairmans Spiced Rum

El Dorado 12

Diplomatico

Havana Selection De Maestros
Zacapa 23

Brugal 1888

15€
15€
17€
17€
20€
20€
23¢€
23€
24¢€

15€
16€
16€
17€
17€
17€
20€
24¢
27¢€
27€

16€
16€
17€
21€
21€
23¢€
23€
25¢



TEQUILA & MEZCAL

El Jimador blanco

El jimador Repo
Ocho blanco

Bruxo X

Herradura Blanco
Herradura Repo

Don Julio Blanco
Fortaleza blanco
Don julio 1942 Anejo
Clase Azul Reposado

BLENDED WHISKY

Johnnie Walker Black
Chivas 12

Compass Box oak cross
Nikka From the Barrel

MALT WHISKY

Glenfiddich 12
Glenmorangie 12
Laphroaig 10

Aberlour 14

The Macallan 12
Lagavulin 16

Yamazaki Distillers Reserve
Johnnie Walker Blue Label

16€
16€
18€
20€
21€
21€
23€
30€
55€
60€

20€
21€
25€
26€

25€
26€
26€
29€
30€
39€
39€
55€



ALCOHOLIC BEVERAGES Q som

BOURBON, RYE & IRISH WHISKY

Jameson 15€
Jack Daniel’s 19€
Bulleit Bourbon 20€
Telling Small Batch 20€
Bulleit Rye 21€
Woodford Reserve 24€

COGNAC & BRANDY

Metaxa 12 17€
Courvoisier VSOP 21€
Metaxa Private Reserve 29€
Hennessy VSOP 30€

GREEK SPIRITS

Quzo 13€
Tsipouro 13€
Mastiha Skinos 17€
Tentoura 17€

Dark Cave Aged Tsipouro 20€



APERITIF, LIQEUERS,VERMOUTHS

Fernet Branca
Limoncello

Aperol

Campari

Italicus

Dissaronno Amaretto
Triple-sec

Kahlua

Martini

Sweet Vermouth
Dry Vermouth
Amaro Montenegro
Benedictine
Drambuie

Grappa

BEERS

Draft

Corona Zero
Stella 0.0%
Corona
Stella Artois
D'Athenes
56 Isles Pilsner
Pikri IPA

13€
13€
14€
14€
14€
14€
14€
14€
14€
14€
14€
14€
15€
15€
17€

9€
9€
9€
11€
11€
11€
11€
12€



NON ALCOHOLIC BEVERAGES

MILKSHAKES

Chocolate 12€
Vanilla 12€
Strawberry 12€
Banana 12€
SMOOTHIES

Banana 12€
Vanilla 12€

FRESHLY SQUEEZED JUICES

Orange 12€
Grapefruit 12¢€
Mix 14€

CHILLED JUICES

Apple b€
Lemon 6€
Peach 6€
Pineapple 6€
Cranberry 6€

COFFEE & CHOCOLATE

Greek Coffee 5€
Espresso 5€
Espresso Double 7€
Freddo Espresso 7€
Cappuccino 7€
Latte 7€
Freddo Cappuccino 7€
Instant Coffee, Frappe 7€
Filter Coffee 7€
Flat White 7€
Chocolate, Cold Chocolate 8€

Irish Coffee 13€



TEA

English Breakfast
Green bio

Earl Grey
Chamomile
Spearmint green
Verbena

Ginger lemon
Decaffeinated
Lemon Ice Tea

MILK

Full Fat
Skimmed

Semi Skimmed
2%

Lactose Free
Soy

Almond

SOFT DRINKS

Cocao-Cola
Cocao-Cola Zero
Fanta Blue / Orange
Sprite

Fanta Lemon

Pink Grapefruit Soda
Ginger Ale

Aegean Tonic Water
Mastiqgua Cucumber

MINERAL WATER

San Pellegrino 25c¢l
Theoni Mineral 1 LT

Xino Nero Sparkling 75cl

San Pellegrino 75cl

7€
7€
7€
7€
7€
7€
7€
7€
7€

5€
5€
5¢€
5€
5€
5¢€
5€

6€
6€
6€
6€
6€
9€
9€
9€
9€

5€
8€
9€

11€



J&\J’lllllllEAAA///\?’
SUMMER SENSES

LUXURY RESORT

* Kk ok ok Xk

Na TNV TTapayyeAiad 0ag, TTAPAKAAGD KAAEOTE OTO £€0WT. 706 yia TNV LTTNEECIA SWUATIOL

Xpéwon Siokov yia TpdPipa 10€ kai yia ToTa 5€

To order, please call room service on ext. 706

Tray charge for food items 10€ and for beverasges 5€
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Vegan Nuts Gluten Lactose
free free

Ol TIYEG TIEQINAUBAVOLY ONEG TIG VOUILES ETTIRAPVVOEIG.
AYOPAVOUIKOG LTTELBLVOG: KwvoTavTivog Ziwag Mmovlag
O KATANAAQTHE AEN EXEl YITOXPEQIH NA MAHPQZEI, AN AEN AABEI TO NOMIMO MAPAZLTATIKO (AMOAEIZH - TIMOAOTIO)

Service and Taxes are included in the prices.

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



