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.
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Cocktails

Basil Mule 16,00
Ciroc Vodka, Basil syrup, Raspberry puree ponthier, Passion Fruit puree
ponthier, Lime puree ponthier, Ginger Beer

Future C 15,00
Smirnoff vanilla vodka, lime puree ponthier, cranberry juice,

pomegranate juice, dash Rhubarb bitters fee brothers, green apple syrup
Giffard

Kiwi Batida 12,00
Cachaca, condensed milk, cocoNUT Lopez, kiwi syrup Giffard, kiwi

Kiwi fizz 15,00
Ketel one citroen, kiwi puree ponthier, mint, vanilla syrup Giffard, lime
puree ponthier, soda

Wild Berry Caipiroska 14,00
Ciroc Vodka, fruits of the forest puree mixers, Lime wedge, Brown Sugar,
Bergamot perfume

And All that... Greece! 15,00
Pamrero blanco rum, strawberry puree mixers, Greek yogurt 0%,
balsamic cream vinegar strawberry flavored, basil syrup Giffard

The Drop 16,00
Greek Mastiha liqueur, don Julio Blanco tequila, mandarin syrup Giffard,
Pink peppercorns, lime puree ponthier, top up ginger beer

Mandarin Wave 13,00
Sake unfiltered, mandarin vodka, lime puree ponthier, honey syrup
Giffard, fresh orange juice, Top up sprite

An Italian in Paris 13,00
Aperol, punt e mes red sweet vermouth, Angostura bitters, soda

Violete 12,00
Tanqueray gin, Cointreau, Campari, lime puree ponthier, violete syrup
Giffard, cherry bitters fee brothers

Kirsch 16,00
Zacapa 23, Cherry liqueur Giffard, Cherry juice, martini rubino
Vermouth, amaretto, romatic Bitters fee brothers, lemon bitters fee
brothers, cidrata j. gasco

Royal 13,00
Tanqueray Ten Gin, Creme De Cassis, Lime, Watermelon, Mango,
Prosseco

Tickled Pink 13,00
Metaxa 5%, 1827 Rose Wine, Raspberry, Blackberry, Tonic, Lime

®a XapoUe va anavirjooupe otd ePRTNIATA TV PA0SEVOUPEVOVY PAG OXETIKA J1& OUYKEKPIPEVA OUOTATIKA TTOU
mlavov meptExouv ta mnotd pag. IapakaloUpe va pag evpepmoeTe yia TuXov adAepyieg 1) e181kég Slatpo@ikeg
QAVAYKEG TIG OITOieG MPETEL Va YVePI{oUEe KATd vV IIPOETOIPAOia TOU ITOToU IoU {Ntroate.

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.

Prices are in euros € and include all applicable taxes.
Ot Tipég etvat oe eUp® € Kat oUPIEPAAPPAVOUV OAOUG TOUG VOITHOUS (POPOUG.



Mocktails

Silky way 9.00
Raspberry puree ponthier, Yuzu puree ponthier, honey, Apple cloudy juice

Red Passion g.00
Cranberry juice, Passion fruit puree ponthier, grenadine Giffard, lime
puree ponthier, top up ginger beer

Coco manana 8.00
Banana puree ponthier, mango puree ponthier,
coconut milk, vanilla, yogurt, agave syrup

El Capitan 7.00
Lime puree ponthier, pineapple puree ponthier,
orgeat syrup Giffard, lychee puree ponthier

The Beach 8.00
Peach Puree Ponthier, Pineapple Puree Ponthier,
orange juice fresh, lime Puree Ponthier, coco lopez cream

Roses Necklace 9.00
coconut water, coconut, Pineapple Puree Ponthier, rose syrup

Kale crash 8.00
Pineapple Puree Ponthier, lime Puree Ponthier, fresh kale juice, ginger
syrup Giffard, basil leaves

A day in swimming pool 7.00
Carrot juice, apple juice, lime Puree Ponthier, maple syrup mixers, fresh
ginger juice

Mango & pineapple julep 9.00
Mango Puree Ponthier, pineapple Puree Ponthier, lime Puree Ponthier,
Ginger beer, mint springs, slightly muddled

Lychee sangria 8.50
Natureo wine (non-alcoholic), lychee puree ponthier, lime puree
ponthier, elderflower syrup Giffard, fresh grapes

®a XapoUpE va aravirjooUHE OTd EPpATNHATA TOV PIAOSEVOUHEVOV HaG OXETIKA 1€ OUYKEKPTHEVA OUOTATIKA TIOU
Bavov meptExouv ta motd pag. Iapakalovpe va pag evipepmOETe yia TUXOv adAepyieg 1) e181kég Satpo@ikeg
QVAYKES TIG OIMoieg MPEMeL va yvepiloupe Katd v IPOoeTolacia Tou Mmotou Iou {ntrjoate.

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.

Ot tipég etvat oe eupo € Kat oupreplAapfavouv OVAOUG TOUG VOITHIOUS (POPOUG.

Prices are in euro € and include all applicable taxes.



Our by the glass Champagnes &
Sparkling Wines

Veuve Clicquot Ponsardin, Brut / France
Piper Heidsieck Rose Sauvage / France
Veuve Clicquot Ponsardin, Rose / France
Amalia Brut, Tselepos / Greece

Prosecco Extra Dry, Sacchetto / Italy
Moscato D’ Asti, Vajra / Italy

17,00
19,00
22,00
11,00
10,00

9,00

Champagnes & Sparkling Wines

Veuve Clicquot Ponsardin, Brut / France
Moet & Chandon, Imperial Brut / France
Moét & Chandon, Rose Imperial / France
Piper Heidsieck Rose Sauvage / France
Deutz Brut Rose / France

Veuve Clicquot Ponsardin, Rose / France
Amalia Brut, Tselepos / Greece

Prosecco Extra Dry, Sacchetto / Italy
Moscato D’ Asti, Vajra / Italy

Whites

Mantinia, Nassiakos 2016
Moschofilero / Peloponnese

“1827”, Navarino Vineyards 2015

glass
150 ml/ 250 ml

6,00/ 9,00

6,50 / 10,00

(Organic Farming) Chardonnay - Roditis / Peloponnese

Sauvignon Blanc, Dereskos 2016
Peloponnese

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

Sauvignon Blanc, Alpha 2016
Macedonia

“1827”, Navarino Vineyards 2015 1500ml

8,00/ 11,50

11,50 / 18,00

(Organic Farming) Chardonnay - Roditis / Peloponnese

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

Malagouzia, Panagiotopoulos 2015
Peloponnese

Santorini Assyrtiko, Petros Nomikos 2016

Lenga Gewurztraminer off dry, Avantis 2016

Continental Greece

10,50 / 17,00

7,50 / 11,00

‘OAeg ot @radeg elvat 750ml, ektog av urndpxet Sa@opetky) avaypagr.
All bottles are standard 75cl (750ml) bottles, unless otherwise stated.

Prices are in euros € and include all applicable taxes.

Ot Tipég etvat oe eUp® € Kat oUPIEPAAPPAVOUV OAOUG TOUG VOITHOUS (POPOUG.

96,00
115,00
135,00
110,00
125,00
128,00

44,00
42,00
40,00

bottle

24,00
28,00
34,00
38,00
48,00
52,00
69,00
44,00

32,00
44,00



Rosés

glass
150 ml /250 ml
“1827”, Navarino Vineyards 2015 6,50/ 10,00
(Organic Farming) Syrah / Peloponnese
Coralli Rose, Stavropoulos 2015 6,50/ 10,00
Moschofilero / Peloponnese
Idylle d’Achinos, La Tour Melas 2016 8,50/ 12,00

Grenache-Syrah-Agiorgitiko / Continental Greece

Bandol Rose, Ott 2014
Rolle-Syrah / France

Reds

Nemea Reserve, Semeli 2012 6,50/ 10,00
Agiorgitiko / Peloponnese

“1827”, Navarino Vineyards 2016 6,50/ 10,00
(Organic Farming) Cabernet Sauvignon / Peloponnese

Merlot, Panagiotopoulos 2009 9,00/ 12,50
Peloponnese

Kotyle, Navarino Vineyards 2014
Cabernet Sauvignon / Peloponnese

“1827”, Navarino Vineyards 2014 1500ml
(Organic Farming) Cabernet Sauvignon / Peloponnese

Kotyle, Navarino Vineyards 2014 1500ml
Cabernet Sauvignon / Peloponnese

Roes, Oinotropai 2014 10,50 / 17,00
Tempranillo / Peloponnese

Fleva, Skouras 2013 10,00 / 16,50
Syrah / Peloponnese

Naoussa, Dalamaras 2014
Xinomavro

Avaton, Gerovassiliou 2013
Limnio-Mavroudi-Mavrotragano / Macedonia

Desserts
glass
8o ml
Anthemis, UV.C. Samos 2004 500ml 7,00
Muscat Blanc a Petit Grains / Samos
Anatolikos, Gaia 2014 9,00

Agiorgitiko / Peloponnese

Fortified

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

‘O)eg ot @raleg eivat 750ml, eKt0g av UMIAPXEL H1AQOPETIKT) Avaypa@r).
All bottles are standard 75cl (750ml) bottles, unless otherwise stated.

Ot tipég etvat oe eupo € Kat oupreplAapfavouv OVAOUG TOUG VOITHIOUS (POPOUG.

Prices are in euro € and include all applicable taxes.

bottle

28,00
28,00
36,00

86,00

28,00
28,00
38,00
43,00
52,00
77,00
44,00
42,00

44,00

68,00

bottle
32,00

52,00



Aperitifs
Tsipouro Costa Navarino s.2o
Ouzo Glass s.70
Masticha Skinos 8.60
Pimm’s no1 g.60
Campari 9.60
Rosso Antico 9.60
Martini Bianco g.60
Martini Extra Dry 9.60
Martini Rosso g.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 Amber 18,50
Macallan Sienna 23,00
Macallan Sherry Oak 25,00

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 g.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 9.60
Bushmills 10 years old 12,00

Prices are in euros € and include all applicable taxes.
Ot Tipég etvat oe eUp® € Kat oUPIEPAAPPAVOUV OAOUG TOUG VOITHOUS (POPOUG.



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
Pampero Blanco o,60
Pampero Especial g,60

Pampero Anniversario 15,50
Zacappa 23 20,00
Bacardi 8* 13,50
Havanna 7 yo 15,50
Zacappa XO 30,00

Tequila
Don Julio Anejo 16,00
Don Julio Blanco 16,00
Don Julio Reposado 16,00
Don Julio 1942 28,00

Cognac & Brandy
Metaxa §* 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
Metaxa AEN 180,00
(A unique edition of the first barrel of S. Metaxas)

Ot tipgg elvat oe eupo € kat ouprneplAapavouv 6AoUG ToOUg VOULIIOUG POPOUG.

Prices are in euro € and include all applicable taxes.



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

Calvados

Calvados Michel Biron 14,00

Digestives

Tentura 9,00
Jagermeister 9.50
Amaro Montenegro g.50
Amaro Averna g.50
Fernet Branca 9.50

Beers
Mythos draught 250ml 4.00/ 500ml 6.50
Nissos All Day, Nissos Pilsner, Nissos 7 Beaufort 6,00
Heineken s5.50
Amstel Free (non alcholic) 6.50
Estrella Daura (gluten free) 7,00
Guinness 9,00
Mc Farland 9,00
Corona 7,50

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

Prices are in euros € and include all applicable taxes.
Ot Tipég etvat oe eUp® € Kat oUPIEPAAPPAVOUV OAOUG TOUG VOITHOUS (POPOUG.



Rejuvanate your senses...
Juices, Apple, Banana, Cherry,
Cranberry, Orange
Peach, Pineapple, Pomegranate, Strawberry 4.50

Fresh Juices & fet 63
Orange with grapefruit and lemon
Orange with passion fruit
Beetroot, ginger, green apple, lemon and carrot

Smoothies & fest 800

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 3.90
Vikos Sparkling 3.90
Avra Pet 5ooml 1.55
Perrier 330 ml 4.55
San Pellegrino 750 ml 6.50

Soft Drinks & Iced Tea

Ginger Ale 4.50
Fanta orange, Fanta lemon 4.50
Schweppes soda, Schweppes tonic 4.50
Sprite 4.50
Coca Cola, Coca Cola light, Coca Cola zero 4.50
Nestea lemon, peach 4.50
Red bull 6.00

Coffee

ZEXZTOZXZ - HOT
Filter Coffee 3.50
Greek Coffee single 3.90 /double 4.30
Espresso single 3.85/ double 4.00
Americano 3.85
Latte 5.00
Cappuccino single 4.25/double 5.00
Chocolate 5.30
Irish coffee 7.50
KPYOZ - COLD
Greek frappe 3.85
Espresso 5.00
Cappuccino 5.25
Spring Breeze (by Lavazza) 6.50

s AuTd Ta THATa oUVEUALOUV TPOPEG OAIKT)G AAEONG TIOU EVIOXUOUY Ta BPemtikd 0@éAn Kat T yeUon Toug.
These dishes pair whole foods to boost their nutritional benefits and flavors.

Ot tipgg elvat oe eupo € kat ouprneplAapavouv 6AoUG ToOUg VOULIIOUG POPOUG.

Prices are in euro € and include all applicable taxes.



ITPQINO - BREAKFAST

AabBéorpo éwg 11 12:30 - Available until 12:30

EAAnviké yraoUptt pe poupa & (X)

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

Amaxo eAAnuucd yraovpt ue ppaouvleg, uuptida, opugovpa, Sarduouvpa,
auvybada kai peAt

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

Znopot Chia oe yada ooylag pe povpa =& (X)

Chia Seed on soy milk with mixed berries @& (V) 16.50
Znodpot chia os yada odyiag pe ppaouvieg, uvptida, ougovpa, goji
berries, kodokuBoomopoug, anolnpaucva pobarxia, otapibeg, kapvoia,
puotikia kat auvydala

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

pistachios and almonds

ENAK KAI ANTOYITZ
LIGHT SNACKS AND SANDWICHES

Toot - Toast 10.50

Toot amo Aeuko poui n woui odikng aleong pe {aumov kat tupi
guuevtal. Xepfipetal pue tnyavntég marateg

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

Club sandwich «®& 15.50

Club sandwich, aompo puapouvll, paytovela, topara, opsAéta, KotomovAo
Kati payavo umeikov. Zepfipetat Ue tnyavnteg narareg

Club sandwich, with lettuce, mayonnaise, tomato, omelet , chicken
and crispy bacon. Served with fried potatoes

Toptiywa - Tortilla Wrap 16.00

Me ramvioto oodopo, tupi Philadelphia, iceberg. ZepBipstat pe ppéora
@ulda oalatag

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

Mriepykep pe pooxapt - Beef Burger 18.50

MrnépyKkep pe pooxapiowo UTIQTEKL Ue UTTAPUTEKIOU 0®G, iceberg, tupl
cheddar, touata, cornichon, kpepupuvdi. Zuvobevetal Ue THyavnteg
Tarateg

Beef burger with sauce bbq, lettuce iceberg, cheddar cheese, tomato,
cornichon, onion. Served with fried potatoes

(x) AnA@vet rmiato xoptoaywv. - (v) Denotes vegeterian dish.

s @ Ta mata SuperFoodsRx™ ouviualouv SUVAPIKA UYIEIVEG TPOPEG TIPOKETIEVOU VA EVIOXUOOUV
AKONA TEPIOCOTEPO TIG YEUOELS Kal Ta OPemTKA ouotatkd toug. - Indicates a SuperFoodsRx™ dish.
SuperFoodsRx powerfully pairs together whole foods to boost nutritional composition and flavors.
Ot Tipég eivat oe eUpe € Kat oUPIEPAapPPAvouv 0AOUG TOUG VOITHOUS (POPOUG.

Prices are in euro € and include all applicable taxes.



MENOY KATA TH AIAPKEIA THYX HMEPAY

ALL-DAY DINING

Yourna npépag - Soup of the day o.50

Potrote yia tg nueprjoteg emdoyée pag. Ask for our daily options
Wnto tadayavt (X) - Grilled talagani cheese (V) 14.50

Ynto talayavt ue kapapslousva Kpspuuvda, wnty oudra,
mTovAeg otn oxapa puapusdada Aspovt katr mETUEQ

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

Karnviotog codopog (x) - Smoked salmon (V) 16.50

Pola kamviotov codopov ue kpgua tpov & paydva poudria oAtkng
aléoswg. Zuvobevetal ue mpaown oaldra

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

ATIO TON KHIIO TOY “NAVARINO DUNES”

“NAVARINO DUNES” GARDEN
Xoptatkn caddta & (X) - Greek salad «& (V) 14.50

Touateg mapaywyng 1Lag Ue ta kKAaoowkd ovotatikd pUiag XoplatKng
oalatag, nepixvueva pe edaodado napaywyrc Costa Navarino kat
ovvobesvugva amno tapadoorako Meoonuiako tupl opela

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

Zaldata pe papouvt iceberg , wnto Kotomouvdo, tKpoutov okdpbou, payavo
uméucov, tapuslava kar o kAaoowkd 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) 1050

Avapegikia ppeoka @uAda amo tov Knmo pag pe mpaowa onapayyla,
topativia, kat SIveykper Aepoviou

Mixed Fresh Leaves from our garden with green asparagus, cherry

tomatoes and lemon vinaigrette

Ot tipég etvat oe eupo € Kat oupreplAapfavouv OVAOUG TOUG VOITHIOUS (POPOUG.

Prices are in euro € and include all applicable taxes.



ZYMAPIKA - PASTA

NaroAwév (X) - Napoli (V) 12.50

Zayyet 1) TEVVEG UE OLYOUAYEPEUEVT] OTILTIKY] odAtoa topatag
Spaghetti or penne with homemade slow-cooked tomato sauce
MroAoveg - Bolognaise 14.00

Zrnayyen 1 mévveg ue SoSvo Kiud UayEPEUEVO OE YEUOTIKT) odAtoa
ouarag

Spaghetti or penne with minced beef cooked in a savory tomato sauce
Apatpttoiava - Amatriciana 14.00

Zrayyen odikng aleong pe kanviot) tavosgta, {aunov guanciale kat
oalAtoa ppéoriag touarag

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

Kapprmovapa - Carbonara 14.00

ITévveg pe liwpgvo tpl, avyo, kanvioty tavosta kat {aunov guanciale
Penne pasta with melted cheese, egg yolk, smoked pancetta and
guanciale ham

KYPIQY ITIATA - MAIN COURSES

1/2 rotoroudo eAeubépag Pookng -
1/2 corn-fed grilled chicken 19.50

1/ 2 papwapopgvo pnio, aveu ootou, eAsubepag Bookng Kotomovdo ue
Kapauslousva kpepuvdia Kar topativia

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

Wnto otBog yadoroudag pe HEA KAl S5 PIaxapikd pe Omavakl =& -
Honey and five spice grilled turkey breast, stir fried baby spinach
@ 21.00

Mapwapiopévo otrjbog yalomovdag ue peds, fish sauce kar 5
unaxapikd. Zuvodevetal Ue OOTE OTAVAKL, EAa@Pld 0O OOylag Kat
onoauglaio

Marinated turkey breast with honey, fish sauce and five spice powder.
Served with baby sauteed spinach, light soy sauce and sesame oil
d1Ae10 pooxou - Beef tenderloin 35,00

200yp eAAnuiko pooxapiolo pAéro oxapag pe Kapauedopusva
Kpepupuvdla, topativia kat ureapved 0wg

200g7s grilled Greek beef tenderloin with caramelized onions, cherry
tomatoes and bearnaise sauce
Znadopnpi{oda Prime Rib - Prime rib steak 49,00

550yp wntrg otalounpilodag prime rib Black Angus ue kapapelousva
Kpepupuvdla, topativia kat ureapved 0wg

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

Yuvodsutikd ITidta - Side dishes 7,00

Tnyavniég matateg - Fried potatoes

TMoupég matarag - Mashed potatoes

Pul atuov - Steam rice

Aaxavuca atuov - Steamed vegies

Ynta Aaxavuca - Grilled vegies

Prices are in euros € and include all applicable taxes.
Ot Tipég etvat oe eUp® € Kat oUPIEPAAPPAVOUV OAOUG TOUG VOITHOUS (POPOUG.



®PEXKA, ME TH MYPQAIA THY GAANAZEAY
FRESH FROM THE SEA

Aaupdaxt oxdpag pe kpgpa papdbou & Adaxavika atpou =& (X)
Grilled sea bass with fennel cream & steamed vegetables

« (V) 25,00

Aavpaxrt oxapag ue kpgua papabou, Aaxavikd atuov Kai 0wg PPEOKIAg
ToUATag e KAmapn Kat ayyoupaxia toupot

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

ETIIAOPIIIA - DESSERTS

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

Me xoupcva gpouta emoxng Kat Lovpa

Seasonal, sliced fruits and berries

[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 covbakia yepiopsva Ue naywto ppaovla, kpsua Saviliag
ratoepl, emkalvyn amo ookodata yalaxrog Jivara ouvodsuousvo pue

@ppEoKa uovpa.

[TAIAIKO MENOY - KIDS MENU

Maxkapovia pe repredaxia yadorioudag - Spaghetti with turkey
meat balls 7,50

Marxapouvia odikrjg aleong pe oadtoa toparag

Whole wheat spaghetti served with tomato sauce

Kotoprnoukiég - Chicken fingers 7,50

Pnto, mavaplopevo Kotomouvdo, Ue OEAEpt, OTiKG KapOToU Kat ylaouptt
xaunAov Attapav

Baked chicken with corn-flake breading, with celery, carrots sticks
and low fat Greek yoghurt

Mooxapioio prgtext - Beef burger 7,50

Me napouvly, topdta, wniég mtarateg oUpLOU Kar Aaxavika

With letutuce, tomato, oven roasted sweet potatoes and vegetables
crudités

dpoutocarata (X) - Fruit Salad (V) 4,50

Ppouvta emoxng oe PEleg Kat Siapopa Lovpa

Seasonal, sliced fruits and berries

[Moutiyka pravavag & ookoAdtag - Banana chocolate pudding 4,50
Me yraovpt, ppaouvleg kat peit

With Greek yoghurt, strawberries and honey

O KATANAAQTHX AEN EXEI YIIOXPEQXZH NA ITAHPQXZEI EAN AEN AABEI
TO NOMIMO ITTAPAZTATIKO EZTOIXEIO (AITOAEIEH - TIMOAOTITO).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

(X) AnAavet mmidto Xoptopaywv. - (v) Denotes vegeterian dish.

s @ Ta mdta SuperFoodsRx™ ouvéualouv SUVAPIKA UYIEIVEG TPOPEG TIPOKEPIEVOU VA EVIOXUOOUV
AKONA TEPIOCOTEPO TIG YEVUOELS KAl Ta OPenTKA ouotatikd toug. - Indicates a SuperFoodsRx™ dish.
SuperFoodsRx powerfully pairs together whole foods to boost nutritional composition and flavors.
Ot Tip€g etvat oe eupe € Kat ouprepAappavouv 6AoUg ToUG VOITHIOUS (POPOUG.

Prices are in euro € and include all applicable taxes.



