1827

LOUNGE & BAR

Savor spirits infusions and
inspiring signature cocktails,
amidst elegant décor,
dominated by dark wood and
native stone.

1827 is named after one of the
most important events of the
Greek War of Independence,
the famous naval battle that
took place in the adjacent Bay
of Navarino.

THE WESTIN o ,
RESORT AOKI}.IC[OTS Eva darto ta

e arootaypata n €va
EUITVEUOREVO KOKTEWA,

o€ £&va Kopwo repiaiiov orou
KUP1apxouv 10 SUAo

Kdl I UO1KT) TIETPAL.

To 1827 mir)pe tnv ovopaocia tou
arto €va arto ta onpavikotepd
yeyovota g EAAnvikng
Enavaotaong, ) 6iaonun
Nauvpaxia tou NaPapivou to
1827.

Operating hours - Qpeg Asttoupyiag
10:30-01:00



Cocktails

Fig Margarita 16,00
Don Julio Blanco Tequila, Orange, Fig, Lime, Marple Syrup
Asperula 18,00
Tanqueray Gin, Lime, Rose Water, Waldmeister Syrup
Basilic 18,00
Grey Goose Poire Vodka, Pink Grapefruit, Thyme, Strawberry, Basil,
Absinthe Bitters
Caramel & Pop Corn 16,00
Ciroc Vodka, Caramel, Lemon, Pop Corn
Jasmine 14,00
Gordon’s Gin, Cointreau, Campari, Lemon, Cherry Bitters
The More You Know 14,00
Bulleit Rye Whiskey, Grand Marnie Rouge, Pineapple, Coriander, Lime
Royal 14,00
Tanqueray Ten Gin, Creme De Cassis, Lime, Watermelon, Mango,
Prosseco
Tickled Pink 14,00
Metaxa 5%, 1827 Rose Wine, Raspberry, Blackberry, Tonic, Lime

Non Alcoholic Cocktails

Mango Passion 11,00
Mango, peach juice, passion fruit
Mangonaya 6.50
Mango, ariani, cotton candy
Bubblegum Tale 8.50
Pineapple, ariani, bubblegum, yogurt
Pomegranate crush 7.50
Pomegranate, lemon, tomato, sparkling lemonade
The beach 8.50
Peach, pineapple, orange, lime, coconut cream
Razzu 12,00
Raspberry, yuzu, apple

©®a XapoUIE va AAVIICOUNE 0Td EPRUNATA TV QAOSEVOUPEVAV 1AG OXETKA 11€ CUYKEKPIEVA OUCTATIKA 10U
mBavov reptExouy Ta mota pag. IMapakaloupe va pag evep®oete yia uxov aAdepyieg 1) e1dikég Satpoikeg
AVAYKEG TIG OITOieg TIPEMEL va Yepifoupe KATd TV IIPOLTOIACia TOU [TOTOU IToU {NTr)oate.

We welcome enquiries from guests who wish to know whether any drinks contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when
preparing your drinks request.




Our by the glass Champagnes &
Sparkling Wines

Pierre Gimmonet 1°* Cru Cuis 14,50
Chardonnay / Cotes de Blanc

Deutz Brut Rose 22,00
Chardonnay-Pinot Noir-Pinot Meunier / Ay

Veuve Clicquot Ponsardin, Brut 16,00
Chardonnay-Pinot Noir-Pinot Meunier / Reims

Veuve Clicquot Ponsardin, Rose 22,00
Pinot Noir-Chardonnay-Pinot Meunier / Reims

Prosecco Extra Dry, Sacchetto 10,00
Glera / Italy

Moscato D’ Asti, Vajra 0,00
Moscato / Ttaly

Champagnes & Sparkling Wines

Pierre Gimmonet 1" Cru Cuis 85,00
Chardonnay / Cotes de Blanc

Deutz Brut Rose 125,00
Chardonnay-Pinot Noir-Pinot Meunier / Ay

Moet & Chandon, Imperial Brut 115,00
Chardonnay-Pinot Noir-Pinot Meunier / Epernay

Veuve Clicquot Ponsardin, Brut 096,00
Chardonnay-Pinot Noir-Pinot Meunier / Reims

Moét & Chandon, Rose Imperial 135,00
Pinot Noir-Pinot Meunier-Chardonnay / Epernay

Veuve Clicquot Ponsardin, Rose 128,00
Pinot Noir-Chardonnay-Pinot Meunier / Reims

Amalia Brut, Tselepos 44,00
Moschofilero / Greece

Prosecco Extra Dry, Sacchetto 42,00
Glera / Italy

Moscato D’ Asti, Vajra 40,00
Moscato / Ttaly

Whites

Mantinia, Nassiakos 2015 by the glass 6,00 24,00
Moschofilero / Peloponnese

“1827” White, Navarino Vineyards 2014 by the glass 6,50 28,00
(Organic Farming) Chardonnay - Roditis / Peloponnese

Sauvignon Blanc, Dereskos 2015 by the glass 7,50 32,00
Sauvignon Blanc / Peloponnese

Kotyle Chardonnay, Navarino Vineyards 2014 38,00
(Organic Farming) Chardonnay / Peloponnese

“1827” White, Navarino Vineyards 2014 1500ml 52,00
(Organic Farming) Chardonnay - Roditis / Peloponnese

Kotyle Chardonnay, Navarino Vineyards 2014 1500ml 69,00
(Organic Farming) Chardonnay / Peloponnese

Malagouzia, Panagiotopoulos 2015 by the glass 10,00 42,00
Malagouzia / Peloponnese

Santorini Assyrtiko, Petros Nomikos 2014 by the glass 6,50 28,00
Assyrtiko / Santorini

‘Oleg ot @radeg etvat 750ml, ektog av UNApXel S1aQOPETIKY avaypagr).
All bottles are standard 75cl (750ml) bottles, unless otherwise stated.

Ot tpég etvat oe eupe € kat oupreplAapBavouv 6Aoug TOUg VOUTHIOUS QOPOUS.
Our prices are in euros € and include all applicable taxes.



Rosés

“1827” Syrah, Navarino Vineyards 2014 by the glass 6,50
(Organic Farming) Syrah / Peloponnese

Moschofilero Rose, Stavropoulos 2015 by the glass 6,50
Moschofilero / Peloponnese

Akakies, Kir Yianni Estate 2015 by the glass 7,50
Xinomavro / Macedonia

Bandol Rose, Domaine Ott 2014
Rolle-Syrah / France

Reds

Agiorgitiko, Boutari 2012 by the glass 7,50
Agiorgitiko / Peloponnese

“1827” Cabernet Sauvignon,

Navarino Vineyards 2015 by the glass 6,50
(Organic Farming) Cabernet Sauvignon / Peloponnese
Merlot, Panagiotopoulos 2009 by the glass 9,00
Merlot / Peloponnese

Kotyle Cabernet Sauvignon,

Navarino Vineyards 2013

Cabernet Sauvignon / Peloponnese

“1827” Cabernet Sauvignon,

Navarino Vineyards 2014 1500ml

(Organic Farming) Cabernet Sauvignon / Peloponnese

Kotyle Cabernet Sauvignon,

Navarino Vineyards 2013 1500ml
Cabernet Sauvignon / Peloponnese

Roes, Oinotropai 2014 by the glass 10,50
Tempranillo / Peloponnese
Fleva Syrah, Skouras 2013 by the glass 10,00
Syrah / Peloponnese

Desserts
Anthemis, Union of Vinicultural
Cooperatives of Samos 2004 500ml by the glass 7,00

Muscat Blanc a Petit Grains / Samos

Anatolikos, Gaia 2014 by the glass 9,00

Agiorgitiko / Peloponnese
Fortified

Fonseca, Ruby Porto by the glass 9,00
Touriga Franca-Tinta Roriz / Portugal

‘OAeg ot @raleg etvat 750ml, eKTOg av UNIAPXEL H1APOPETIKT aAvaypa@r).
All bottles are standard 75cl (750ml) bottles, unless otherwise stated.

Ot tpég etvat oe eupe € Kat ouprepldapfavouy 6AoUg TOUG VOITHIOUS (pOPOUS.

Our prices are in euros € and include all applicable taxes.
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Aperitifs
Tsipouro Costa Navarino s.2o
Ouzo Glass 5.70
Masticha Skinos 8.60
Pimm’s no1 9.60
Campari 9.60
Rosso Antico 9.60
Martini Bianco g.60
Martini Extra Dry 9.60
Martini Rosso 9.60
Pernod 9.60
Aperol 9.60

Whisky

Single malt
Cragganmore 14,00
Oban 14,00
Talisker 14,00
Lagavulin 16,00
Glenkinchie 14,00
Dalwhinnie 15 yrs. Old 14,00
Glenfiddich 12 14,00
Cardhu 14,00
Macallan Sienna 23,00
Macallan Amber 1850
Macallan 25" 49,00

Blended
Johnnie Walker Red Label 9.60
Johnnie Walker Black Label 12,00
Johnnie Walker Green Label 16,00
Johnnie Walker Gold Label 18,00
Johnnie Walker Blue Label 40,00
Haig 9.60
Ballantines 9.60
Cutty Sark g.60
Dewars 9.60
Famous Grouse 9.60
Dimple 12,00
Chivas Regal 12 12,00
Chivas Regal 18 21,00

Bourbon
Jim Beam 9.60
Jack Daniels 10.60
Bulleit Rye 12,00

Irish & Canadian
Jameson 9.60
Tullamore Dew o9.60
Canadian Club ¢.60
Bushmills 10 years old 12,00

Ot tpég etvat oe eupe € kat oupreplAapBavouv 6Aoug TOUg VOUTHIOUS QOPOUS.
Our prices are in euros € and include all applicable taxes.



Gin
Gordons, Beefeater 9.60
Tanqueray, Bombay Sapphire 12,00
Hendrinks 15,00
Tanqueray 10 16,00

Our mixologist suggests

Messinian Spring 18,00
The botanist gin, homemade infused violet syrup, three cents lemon tonic water

The Touch 16,00
The monkey 47 gin, homemade blakcurrant and hibiscus syrup, two cents
plain soda water

Mr. Pinky 15,00
Martin miller’s gin, basil three cents pink grapefruit soda
In Bloom 15,00
Bloom gin, homemade chamomile syrop, cardamon, three cents tonic water

Vodka

Absolut, Smirnoff Red 9.60
Smirnoff Black 14,00
Ciroc, Belvedere, Grey Goose Premium 16,00
Stolichnaya Elit 23,00

Rum
Bacardi 9.60
Pampero Blanco 9.60
Pampero Especial 9.60
Havanna Silver 9.60
Cachaca 9.60
Bacardi 8* 13.50
Havanna 7 yo 15.50

Tequila
Jose Cuervo Silver 9.60
Jose Cuervo Yellow 9.60
Jose Cuervo Tradicional 16,00
Don Julio Anejo 16,00
Don Julio Blanco 16,00
Don Julio Reposado 16,00

Cognac & Brandy
Metaxa 5* 9.60
Metaxa 7* 10.50
Metaxa 12* 16,00
Metaxa Private Reserve 19.50
Remy Martin V.S.O.P. 14,00
Remy Martin X.O. 45,00
Hennessy X.O. 35,00
Martell Gordon Blue 40,00
Metaxa AEN 180,00
(A unique edition of the first barrel of S. Metaxas)

Ot tpég etvat oe eupe € Kat ouprepldapfavouy 6AoUg TOUG VOITHIOUS (pOPOUS.
Our prices are in euros € and include all applicable taxes.



Liqueurs
Kahlua g.60
Luxardo limoncello g.60
Malibu 9.60
Apple liqueur g.60
Disaronno originale 9.60
Midori mellon g.60
Smirnoff North 9¢.60
Baileys 9.60
Ursus Roter 9.60
Cointreau 9.60
Drambuie g.60
Frangelico 9.60
Chambord 12,00

Calvados

Calvados Michel Biron 14,00

Digestives
Tentura g,00
Jagermeister 9.50
Amaro Montenegro 9.50
Amaro Averna g.50
Fernet Branca 9.50

Beers
Mythos draught 250ml 4.25/ 500ml 6.75
Fix Royale s.50
Nisos 6,00
Heineken 5.50
Amstel Free (non alcholic) 6.50
Estrella Daura (gluten free) 7,00
Guinness 9,00
Mc Farland o,00
Corona 7,50

Loose tea & Infusions s
Assam Breakfast
Black Currant & Hibiscus
Dragon Well Green Tea
Earl Grey
Flowering Osmanthus
Jasmine Pearl
Moroccan Mint
Silver White Tea
Whole Chamomile Flowers

Ot tpég etvat oe eupe € kat oupreplAapBavouv 6Aoug TOUg VOUTHIOUS QOPOUS.
Our prices are in euros € and include all applicable taxes.



Rejuvanate your senses...

Juices, Apple, Banana, Cherry,
Cranberry, Orange
Peach, Pineapple, Pomegranate, Strawberry 4.85

Fresh Juices -a fest 625

Orange with grapefruit and lemon
Orange with passion fruit
Beetroot, ginger, green apple, lemon and carrot

Smoothies & et 00
Blueberries, acai, banana, goji juice, coconut water
Strawberries, banana, goji berries, coconut milk
Mango, blueberries, avocado, almond milk
Make your own
(All Smoothies Are made with almond or Low Fat Milk)

Mineral Waters

Avra Still 11t 3.80
Vikos Sparkling 3.80
Avra Pet s5ooml 1.55
Perrier 330 ml 4.55
San Pellegrino 750 ml 6.50

Soft Drinks & Iced Tea

Ginger Ale 4.85
Fanta orange, Fanta lemon 4.85
Schweppes soda, Schweppes tonic 4.85
Sprite 4.85
Coca Cola, Coca Cola light, Coca Cola zero 4.85
Nestea lemon, peach 4.85
Red bull 6,00

Coffee

ZEXTOXZ - HOT
Filter Coffee 3.50
Greek Coffee single 3.75 /double 4.25
Espresso single 4,00/ double 4.50
Americano 4.50
Latte 5,00
Cappuccino single 5,00/ double 5.25
Chocolate 5.25
Irish coffee 7.50
KPYOZ - COLD
Greek frappe 4.80
Espresso 5,00
Cappuccino 5.50
Spring Breeze (by Lavazza) 6.50

w= @ Autd ta mata ouvoualouv TPOPEG OALKIG AAEOTG TTOU EVIOXUOUV Ta Opermtika 0QEAN Kat I

yeuon toug. - These dishes pair whole foods to boost their nutritional benefits and flavors.

Ot tpég etvat oe eupe € Kat ouprepldapfavouy 6AoUg TOUG VOITHIOUS (pOPOUS.
Our prices are in euros € and include all applicable taxes.



I[TPQINO - BREAKFAST

AiaxBéorpo éwg Tig 12:30 - Available until 12:30

EAANViKO ylaouptt pe poupa =& (X)

Greek yoghurt with market berries & (V) 10,00

Amaxo eAAnuuko yraovpt ue ppaouvleg, uuptida, oucovpa, Sarouovpa,
auvybala kar pugt

0% Greek yoghurt with stawberries, blueberries, raspberries,
blackberries and almond honey brittle

Auyo moo¢ kat maotpdpt e

Poached egg and beef pastrami @& 14.50

OAikrj¢ aldeong woudrt pe maotpdut HOOXou, auvyo TOoE Kat uaytovela
Kapubedaiov ospBoloUevo e APYOWNUEVES TOUATEG POUA KAl pOKA
Wholemeal burger bun with beef pastrami, walnut oil aioli and
poached egg served with slow roast roma tomatoes and rucola
Znopot Chia oe yaAa odylag pe poupa « & (X)

Chia Seed on soy milk with mixed berries & (V) 1650
Zndpot chia os yada ooyiag ue ppaouvleg, uvptida, ougovpa, goji
berries, kKodokuBoomopoug, arolnpapcva podarxiva, otapideg, kKapuvdia,
plotikia kat auvydala

Chia seed on soy milk with stawberries, blueberries, raspberries,
goji berries, pumpkin seeds, dried apricots, jumbo raisins, walnuts,

pistachios and almonds
Opeldéta amo aorpddt auyou Pe PIIPOKOAO
kat toéviap «® (X) - Whipped egg white and broccoli omelet

with cheddar & (V) 1250
Oueléta ano aonpabt avyou pue umpokodo, touata, kpeuuvdt, faoctdiko
Katr tadaiwugvo tupi cheddar

Whipped egg white with broccoli, roma tomatoes, onion, basil and
aged cheddar cheese

ENAK KAI ANTOYITZ
LIGHT SNACKS AND SANDWICHES

Toot - Toast 10.50

Toot amo Aeuko poui n woui odikng aleong ue {aumov kat tupi
guuevtald. Zepflipetar pe tnyavnteg narareg

Whole-grain or white toast bread with smoked ham and emmental
cheese. Served with fries potatoes

Club sandwich «®& (T)(G) 15.50

Club sandwich, aompo puapouvly, payovéla, touata, opcldera, KotorovAo
Kat 1payavo UTEmov. Zepfiperal pe tmyauvnteg tatareg

Club sandwich, with lettuce, mayonnaise, tomato, omelet , chicken

and crispy bacon. Served with fried potatoes

Ot tpég eivat oe eupm € Kat oupreptAapiBavouy 6AoUG TOUG VOTIIOUS POPOUS.
Our prices are in euros € and include all applicable taxes.



Toptiyia - Tortilla Wrap 16.50

Me kanvioto oodopo, twpi Philadelphia, iceberg. Zepfipetar pe pporka
@ulda oalatag

With Smoked Salmon, Philadelphia cheese, lettuce iceberg. Served
with fresh salad leaves

Mriepykep pe pooxapt -Beef Burger 18.50

MrnépyKkep pe pooxapiowo UMIQTEKL Ue UTTAPUTIEKIOU 0®G, iceberg, tupi
cheddar, touata, cornichon, kpepupuvdi. Zuvobevetal Ue tTHyavnteg
Tarateg

Beef burger with sauce bbq, lettuce iceberg, cheddar cheese, tomato,

cornichon, onion. Served with fried potatoes

MENOY KATA TH AIAPKEIA THY HMEPAX

ALL-DAY DINING

Zourna nuépag - Soup of the day g.50

Paortriote yia tic nueproeg emdoyée pag. Ask for our daily options
Wnto tadayavt (X) - Grilled talagani cheese (V) 14.50

Pnto talayavt ue kapauslousva kpspuvdia, wnty ouata,

mrovAeg ot oxapa papusdada Aspovt kKar metped

Grilled talagani cheese with caramelized onions, grilled tomatoes,
grilled “pita” bread, lemon marmalade and molasses

[TétouAeg pe ouyrAtvo Mavng & otapvaykabdi - “Petoules” 16.50
Meoonuiakég mtovdeg pe otauvaykabi, avyo mooé & ovykAwo Mauvng,
ue plouvbeg kartoukioou tuptoU

Thin, traditional bread with “stamnagathi” wild greens, poached egg,
goat cheese flakes and “Siglino” cured pork

Karviotog coAopog (x) - Smoked salmon (V) 16.50

PoAa kanviotov codopou pe kpua twplov & payava PouarKia oAikng
aléoewg. Zuvobevetar pe mpaown ocalara

Rolls of marinated smoked salmon with cream cheese and whole
wheat bread. Served with green salad

Wnta ntavidapta (X) - Baked beets (V) 14.50

Me kavédda, kapudia kat kpeuwbeg tupt peta

With cinnamon, walnuts and creamy feta cheese

s R

Nutritional powerhouse foods that can help extend your health span - the extent of time you have to be healthy,
vigorous and vital. ®perttikég kat SUVAPWTKES TPOPEG TTOU PUITOPOUV va oag BonOrjoouv va augnoete v vyt
Sapkela {ong oag - 1o xpoviko Siaotnpa dndadn katd o oroio eiote vytelg, yepdtot {wvidvia Kat evépyeta.

(x) ertdoyn) 16avikr) yia xopto@ayoug - (v) Denotes vegetarian

®a XapoUHE va AMavir)CoUHE OTa EPATHATA TV GAOSEVOUNEVOVY 11aG OXETIKA HE CUYKEKPIPEVA OUOTATIKA
mou rubavov reptExouv ta mata pag. IapakaloUvpe va pag evipepOoete yia Tuxov adepyieg 1) e1dikég
B1aTPOPIKEG AVAYKES TIG OTTO1EG MPETIEL VA YVOPI{OUHE KaTd TNV MPOETOTHACia TOU PEVOU TTOU {Ntrjoate.

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when
preparing your menu request.

Prices are in euros € and include all applicable taxes.-Ot 1pég eivat oe euped € kat oupreptdapBavouv 6Aoug
TOUG VOHTHOUG (POPOUG.



ATIO TON KHIIO TOY “NAVARINO DUNES”

“NAVARINO DUNES” GARDEN

Xopldtukn cadata «& (X) - Greek salad @& (V) 14.50
Touateg mapaywyng Lag Ue ta KAaooukd ovotatikd JUiag XoplatKng
oalatag, nepixvpeva pe edaodado napaywyrc Costa Navarino kat
ovvobevpuéva amno tapadooiaxo Meoonuiarko tpl opéla

Our locally-farmed tomatoes with assorted classic ingredients,
drizzled with Costa Navarino Estate extra virgin olive oil and local

sfela cheese (white traditional cheese of the region of Messinia)

ZaAdta tou Kaioapa (X) - Caesar’s salad (V) 1s5.50

Zalata pe papovt iceberg , ynio Kotomouvdo, tkpoutov okopdou, payavo
uméucov, tapuelava kar o kAaoowko Kaioapa dressing pe avt{ouyieg
Salad with lettuce iceberg, braised chicken, garlic croutons, crispy
bacon, parmesan flakes and classic Caesars dressing with anchovy’s

[Tpdown ZaAata (X) - Green Salad (V) 10.50

Avausikta ppgoka puAla amo tov Knmo uag pe mpaowa onapayyla,
topartivia, kat SIveyKpetr Aspoviov

Mixed Fresh Leaves from our garden with green asparagus, cherry

tomatoes and lemon vinaigrette

ZYMAPIKA - PASTA

NaroAwtév (X) - Napoli (V) 12.50

ZTayyet 1) TEVVEG UE OLYOUAYEPEUEVT) OTILTIKY] odAtoa Toparag
Spaghetti or penne with homemade slow-cooked tomato sauce
MrmoAoveQ - Bolognaise 16.50

Zrayyeu 1 mevveg ue Sobvo Kiud UAyEPEUEVO OE YEUOTIKT) odAtoa
opuarag

Spaghetti or penne with minced beef cooked in a savory tomato sauce
Apatputoiava - Amatriciana 16.50

Zrayyen oAikng aleong ue kanvot tavosta, {aunov guanciale kat
odaltoa ppéokiag touarag

Whole wheat spaghetti with smoked pancetta, guanciale ham and
fresh tomato sauce

Kapurmovapa - Carbonara 17.50

ITévveg pe hiwpgvo tupl, avyo, kamvioty tavosta kat {aumov guanciale
Penne pasta with melted cheese, egg yolk, smoked pancetta and
guanciale ham

I'kapyxkavédl - Garganeli 19.50

Xeipormointa upapika pe karviotn tavoeta, {aumov guanciale, ppéoxia
odaltoa topatag, onavakt kat talaiwpsvo avlotupo

Homemade fresh Garganeli pasta with smoked pancetta, guanciale
hawm, fresh tomato sauce, baby spinach and aged anthotiro cheese
P1{oto opyavikou kp1Bapilou pe pavitapla «& (X) -

Barley mushrooms & onion risotto =@ (V) 21.50

Pildto ano kpiBapt ue aypwa pavieapia, Kpeppvda, kapvdia kai
efapetika mapOsvo edaodado

Barley risotto with wild mushrooms, shallots, walnuts and extra
virgin olive oil

Ot tpég eivat oe eupm € Kat oupreptAapiBavouy 6AoUG TOUG VOTIIOUS POPOUS.
Our prices are in euros € and include all applicable taxes.



KYPIQY ITIATA - MAIN COURSES

Burger pavitapiot <& (X) - Mushroom sandwich (V) “~®& 16,00
Ynta pavweapia porto bello e payovela chimichurri, kapausAopusva
Kpepuuvdia & mrepieg poblano

Grilled portobello mushroom with chimichurri mayonaise,
caramelized onions & poblano peppers

1/2 xotomouldo eAeubépag Bookrng -

1/2 corn-fed grilled chicken 19.50

1/2 papwapiopgvo ypnto, avev ootou, eAevbepag ook Kotdmovdo pe
Kapauelopuéva Kpeupvdia Kai topativia

1/2 marinated and grilled, boneless corn fed chicken with caramelized
onions and cherry tomatoes

Wnto otfog yadoroudag pe pEAL Katl S Praxapikd pe onavakt =& -
Honey and five spice grilled turkey breast, stir fried baby spinach
w@W 19.50

Mapwapiougvo otrjbog yalormovdag ue pedy, fish sauce kar 5
unaxapucd. Xuvodevstal e OWTE OTavAKl, Aappld owg ooylag Kat
onoaugiaio

Marinated turkey breast with honey, fish sauce and five spice powder.
Served with baby sauteed spinach, light soy sauce and sesame oil
dD1Aé10 pooxou - Beef tenderloin 29,00

200yp eAAnuvkd pooxapioto piAeéto oxdpag ps kapausdopsva
Kpepuvdla, topativia kar ureapved oog

200g7s grilled Greek beef tenderloin with caramelized onions, cherry
tomatoes and bearnaise sauce

ZniadoprpifoAa Prime Rib - Prime rib steak 49,00

550yp ywntrjg oralounpi{dAag prime rib Black Angus pue kapapelousva
Kpepuvdla, topativia Kar ureapved oog

550g7s grilled Black Angus beef prime rib steak with caramelized
onions, cherry tomatoes and bearnaise sauce

Yuvodesutikda ITidta - Side dishes 7,00

Tnyavntéc narateg - Fried potatoes

TMoupég matarag - Mashed potatoes

PuQ atuou - Steam rice

Aaxavika atpov - Steamed vegies

Wna Aaxavuca - Grilled vegies

s R

Nutritional powerhouse foods that can help extend your health span - the extent of time you have to be healthy,
vigorous and vital. ®perttikég kat SUVAPWTKES TPOPEG TTOU PUITOPOUV va oag BonOrjoouv va augnoete v vyt
Sapkela {ong oag - 1o xpoviko Siaotnpa dndadn katd o oroio eiote vytelg, yepdtot {wvidvia Kat evépyeta.

(x) ertdoyn) 16avikr) yia xopto@ayoug - (v) Denotes vegetarian

®a XapoUHE va AMavir)CoUHE OTa EPATHATA TV GAOSEVOUNEVOVY 11aG OXETIKA HE CUYKEKPIPEVA OUOTATIKA
mou rubavov reptExouv ta mata pag. IapakaloUvpe va pag evipepOoete yia Tuxov adepyieg 1) e1dikég
B1aTPOPIKEG AVAYKES TIG OTTO1EG MPETIEL VA YVOPI{OUHE KaTd TNV MPOETOTHACia TOU PEVOU TTOU {Ntrjoate.

We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be made aware of, when
preparing your menu request.

Prices are in euros € and include all applicable taxes.-Ot 1pég eivat oe euped € kat oupreptdapBavouv 6Aoug
TOUG VOHTHOUG (POPOUG.



®PEXKA, ME TH MYPQAIA THEY @AANAYXEAY
FRESH FROM THE SEA

Aaupdaxkt oxdpag pe kpgpa papdbou & Aaxavika atpou & (X)
Grilled sea bass with fennel cream & steamed vegetables

& (V) 25,00

Aavpart oxapag pe kpéua papabouv, Aaxavika atpuov Kai 00¢ PPEoKIAg
Topatag Ue KAmapn Katr ayyovparkia toupot

Grilled sea bass with fennel cream, steamed vegetables and vierge
dressing

Waptd npépag - Catch of the day

Dpéoro wapt avaloywg pe v wapid NUEPAg

Fresh fish based on what our Fisherman brings

Dorado,Sea bass - Towmoupa, Aavpadkt 65,00

Sea bream, grouper, dentex - @ayxpi, Popog, Zuvaypida 100,00

Rea muffet - Mrapumouvut 75,00

Lobster, Jambo Shrimps - Aotaxog, I'apibeg 130,00

ETIIAOPIIIA - DESSERTS

dpoutoocalrata (X) - Fruit salad (V) 8,00

Me xoupcva gpouta emoxng Kat Lovpa

Seasonal, sliced fruits and berries

Malibu cheesecake 11,00

Cheesecake flavored with Malibu, strawberry meringue, pineapple
confit, coulis & flakes of coconut and shiso ice cream

Cheesecake pe apoua Malibu, papsyka aro gpaovla, confit avava,
oaltoa kai vipabeg Kapudag ouvoSeuduevo amno taywto shiso
Maupo poupt pe cokoAddta uyeiag - Black rum combined with
bitter chocolate 11.50

Bitter mousse of Guanaja chocolate 72% flavored with black rum,
white balsamic coulis, grape and ginger coulis, Captain Morgan jelly,
fig marmalade tuile and lime with tarragon sorbet

ITucpn) ookodara Guanaja 72%, ap@UATIOUEVT] UE LAUPO POUUL, UPES
anod Aeuko Baloauko kar otapuAt apopuatiopsvo ano mrepopila, A
Captain Morgan, payava kKoupdtua pappusdada ovko Kar taywto amno
VAurkoAéuovo kar sotpaykov.

[Tpo@itepoA - Profiteroles 10.50

Mini choux with strawberry ice cream filling, créme legere and
“Jivara” milk chocolate sauce, served with fresh forest fruits
Tpayava covbaria yepougva e maydto paovia, kpsua Baviliag
ratoepl, emkalvyn amo ookodata yalaxrog Jivara ouvodsuouevo ue

@ppEoKa uovpa.

O KATANAAQTHY AEN EXEI YIIOXPEQXH NA ITAHPQXEI EAN AEN AABEI
TO NOMIMO ITAPAETATIKO XTOIXEIO (AIIOAEIEH - TIMOAOTIO).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

Ot tpég etvat oe eupe € kat oupreplAapBavouv 6Aoug TOUg VOUTHIOUS QOPOUS.
Our prices are in euros € and include all applicable taxes.



