Kupiwc lMdta - Main Courses

Atykouivt ge peAdvt oounidg - Squid ink linguine 30.00
KaBoupoyxa, yapibeg, xtevia, npaalva anapayyla kat cappav
Crab meat, shrimps. scallops. green asparagus and saffron

Mnwptekdakia - “Biftekakia™ 20.00

[Mapabdoalakd pooxapiola & xoptva UNIPTEKLA, PETa, TopAta Kat nita
Traditional beef and pork patties, feta cheese, tomato and pita bread

2oAopdg - Salmon 22,00

Mdaupo pud atou pe auyo KatAaxavika
Black stir fried rice with egg and vegetables

YouBAdKL kotonouAou Shish tawook -
Chicken skewers Shish tawook 23,00

Koug koucg tabouleh, odAtoa taxivi kat apaBikn nita
Cous cous tabouleh, tahini sauce and arabic flat bread

[ 1010 t€A0C - To End With

['laouptl, papwvaplopévo pe Vinsanto, ppdouleg, pévia
- Greek yogurt, Vinsanto marinated strawberries,
mint 12.00
DpouUta oe pEteg h ppoutooaldrta -

Cut fruits or Fruit salad 12.00
[Maywtd - Selection of ice cream 4.50/scoop

[Talo1ko pevou - Kids menu
LaAdta topata & ayyoupt - Tomato & cucumber salad 6.50

Kepteddkia kotdnouhou - Chicken meatballs 8,50
Me oaAtoa topdtag kat pudt atdou - With tomato sauce and steam rice

LTKG yaplou - Homemade fish sticks 12,00
Me tnyavnTég natateg kat Jayloveda toupat
With French fries and pickled mayo

LouBAdkL goAopou - Salmon skewers 12.00
Me ynta haxavika - With roasted vegetables

Mooxdpt nanapbéAeg - Beef papardeles 8.50

Me @péokta topdta - With fresh tomatoes
rnayy€u NanoAwév - Spaghetti Napolitano 8,50
Lnayyéu Mnohovél - Spaghetti bolognaise 9.00

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vopLHoug popoug. / Prices are in euro € and include all applicable taxes.

ROMANOS

Pool Bar

Operating hours
Beverages: 11.00-18.00
Lunch: 12.00-17.00



Toptiyleg, 2aviouttc & Mnepykep
Wraps. Sandwiches & Burgers

Wnt6 twpl - Grilled Cheese 10.00

["ahomnouAa n (apnov, tupt EPevial, tnyavnteG NAatdteg N caAata
Turkey or Ham, emmental cheese, fries or salad

Nori toptiyta - Nori Tortilla 24.00

Wapt Halibut kat Kanviotag 0oAopdc, HapoUAL, KAnapn, KOKKLVa KpePpudLa,
(PPECKO PaUpo MINEPL avtidla Kat KPEPWOES Tupt
Halibut and smoked salmon, lettuce. capers, red onions,
fresh black pepper, chives and cream cheese

Ldvtouutg - Sour Dough bread Sandwich 24,00
2LYOLQYEPEPEVOG KOKKOPAC, TUP( «avaneto», UAa ano onavakl,
WNTEC NUNEPLES KAl KOAOKUBLa
Slow cooked corn fed rooster, “anevato™ cheese, spinach leaves,
grilled peppers and zucchini

Mnépykep Black Angus - Black Angus burger 18,00
MREWKOV, KapapeEAWPEVa KPEPPUBLA, TUPL ToEVTap Kal
TOMATEC, E TNYAVNTEC NATATEC
Bacon. caramelized onions, cheddar cheese,
and tomatoes served with fried potatoes

Ba xapoUpe va anavtNooupe 0Ta epLINPATA TwV PIAOEEVOUHEVAV HaG OXETKA |IE CUYKEKPLUEVA 0UOTATIKG Nou NIBavov NepLéxouy ta nidta pag.
MapakahoUpe va pag evnpePWOETE yia TUXOv aMepyies n elOIKE HLATPOPIKES avaYKeG TIG onoieg npénet va yvwpiloupe Katd v npoetotpacia tou pevol nou {nthoate.
Ounpég eivat oe eup € kat oupnepthapBavouv GAoUG ToUg VOIHOUS POPOUG
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



OpeKTKA & LOAATEC
Appetizers & Salads

Meoonviakd opektiko - Messinian starter plate 20,00
Kanvioto tahayavi, A\oUKAVIKO, XOLpLVO OUYKAVO Kal ENEC.
2epBipetal pe plhoyia eMNVIKWY aAolpwv
Smoked talagani, sausage. pork siglino and olives
served with trilogy of traditional greek spreads

Nachos 15.00

Mooxapt pe tpl, jalapenos NINepPLEC, TOPATEC, KPEPPUOLA,
NPACWVES NINEPLEG KAl sour cream, salsa
Beef dressed in cheese, jalapenos. tomatoes, onions,
green peppers and sides of sour cream, salsa

Xwptdukn oaAata - Traditional Greek salad 14,00
Topdara, ayyoupl, KPEUHUBAKL NPACLVEC MNEPLEC, PUANA KANAPNG,
eNEC, plyavn Kat e€alpetkd napBevo eetoAado
Tomato, cucumber, onion. green bell pepper. caper, olives,
oregano and extra virgin olive oil

LaAdta tou Kaioapa - Caesar salad 16,00
Baby papoUAL kpoutdv pupwdikwy, nappedava, dressing avioouylag
okopoou ([poaBéate: 1ovo 21.00 n kotonouho 17.00 n yapidec 19.00)
Baby gem lettuce. herb croutons, parmesan cheese, garlic anchovy
dressing (Add: tuna or chicken or shrimps)

LaAata pe pakég - Super Lentil Salad 16,00
Oakeg bellunga. kKagé pudl Bpaopevo ae matcha 1odt, KoAokUBL, pacoiia
edamame, pooL, NPACVO UNAO, VIPEDIVYK NOPTOKAAN-KAVENAQ
Bellunga lentils, brown rice boiled in matcha tea, pumpkin, edamame
beans. pomegranate, orange, green apple and cinnamon dressing

Kapnoudl & péta - Watermelon & feta cheese 14.00
Kapnoudl . pEta, topartivia, baby poka,
bubapo, vinaigrette eoneptdoeldbwv
Watermelon, feta cheese, cherry tomatoes. baby arugula,
spearmint, citrus vinaigrette

6a xapoUpe va anaviNooupe 0Ta epWINKATA TwV QINOEEVOUHEVAV A OXETIKA HE OUYKEKPIUEVA oUOTaTIKA Nou NiBavov Nepéxouv ta nidta pag.
MNapakahoUpe va pag evNPEPWOETE yLa TUXOV aMepyieg h IOIKES BLATPOPIKE aVAYKEC TG onoleg NpéneL va yvwpi{oupe Katd tnv npoetolpacia Tou pevou nou {nthoate.
Ovtpég eivat oe eupw € kat oupnepthapBavouv GAoug Toug VOpIHOUG POPOUG
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

yapnaviec / Champagnes

Lanson Black Label Brut glass 14,00 82.00
Veuve Clicquot Ponsardin, Brut  glass 17.00 89.00
Louis Roederer, Brut Premier 155.00
Veuve Clicquot Ponsardin, Rose 118.00
Piper Heidsieck Rose Sauvage  glass 19.00 110.00
Moét & Chandon, Ice Imperial 1500ml 245.00
Moét & Chandon, Ice Imperial 750ml 125.00
Veuve Clicquot Rich glass 22.50 145,00

Appwoelc Oivol/ Sparkling Wines

Prosecco Extra Dry, Sacchetto glass 9.00  39.00
Veneto / Italy

Moscato D" Asti, Vajra 2015

Piemonte / Italy

glass 9.00  40.00

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vOpIHoug popoug. / Prices are in euro € and include all applicable taxes.



Pool Bar Suggestions
5-Star Mojito 16.00

/acapa 23, menthe de pastille liqueur. yuzu liqueur, lime puree, sugar syrup,
mint leaves, aromatic bitters, soda. mandarin-lemon perfume

Shiso N’ Grass 12.00

Ketel One Vodka, shiraume ginjo umeshu akashi-tal, vanilla syrup.
lime puree, sprite

Plummed Away 12.00

/acapa 23. shiraume ginjo umeshu akashi-tai, apple juice, lime puree, mirabelle
plum syrup

Dragon Breath 19.50

/acapa 23, clement rhum, clement creole shrubb, dragon fruit puree, violette
liqueur. lime puree, pink lemonade

Coconistas 16.00
/acapa 23, pineapple syrup. coconut water

Spicy Cucumber Daquiri 18.00
/acapa 23. cucumber syrup. hot fire tincture
lime puree

Chocolate Cobbler 18.00

/acapa 23, port wine, pedro ximenez sherry. cream de cacao. cream de cassis.
lime puree, soulshakers chocolate bitters

Basil & Blueberries 12.00

Tanqueray No 10, basil syrup. lime puree, fresh basil leaves, blueberry puree

Zombies at Chico 15.00

/acapa 23 Rum, plantation rum overproof trinidad & tobago 73. sailor jerry spiced
rum, captain morgan black rum, apricot brandy. lime puree, fresh orange juice,
grenadine syrup. orange bitters, lemon bitters

Walking On Air 19.50

Johnnie Walker gold, mint leaves, lime puree, golden falernum. ginger syrup.
puree fruits of the forest, lemon bitters, aromatic bitters, ginger ale

Royal 16.00

Tangueray Ten Gin, Prosecca. fresh lime juice. creme de cassis liqueur,
watermelon syrup. mango puree

Pink Margarita 15.00

Don Julio Reposado Tequila, pamplemousse rose liqueur, lime juice

Honey Mango Margarita 16.00
Don Julio Reposado Tequila. Grand Marnier Rouge, honey syrup.
mango puree, fresh lime juice

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vopLHoug popoug. / Prices are in euro € and include all applicable taxes.

Kagec / Coffee

EANVIKGG - Greek Movog/Single 3.90 Amog/ Double 4.30
Espresso Movog/Single 3.85 Anhog/ Double 4.00
Cappuccino Movog/Single 4.25 Aniég/ Double 5.00
Café Latte 5.00
Americano 3.85
Espresso Freddo 5.00
Cappucino Freddo 5.25
Frappe 3.85

> okoAata / Chocolate
Zeown - Hot 5.30 / Kpua - Cold 5.30

Toat& Apeynpata / Teas & Infusion 4.90

Euplahwpevo Nepo / Mineral Water
Perrier 330 ml 4.55
AUpa Metaluko Nepd 11t/ Avra Still Tl 3.50
AUpa Metaluiko Nepd 500 ml/ Avra Still 500 ml 1.55
Evian MetaAAiké Nepo 11t / Evian Still Tl 7.00
Evian MetaAiko Nepd 500 ml/ Evian Still 500 ml
4.50
S. Pellegrino 500ml 4 .50

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vOpIHoug popoug. / Prices are in euro € and include all applicable taxes.



Pole Otvol/ Rose Wines

“1827", Navarino Vineyard 2015 glass 6,00

(Organic Farming). Syrah / Messinia

|dylle d’Achinos, La Tour Melas 2016 glass 8,50

Grenache-Syrah-Agiorgitiko / Continental Greece

|dylle d"Achinos, La Tour Melas 2016 1500ml

Grenache-Syrah-Agiorgitiko / Continental Greece

Whispering Angel,
Chateau d’Esclans 2015 glass 11,00

Grenache-Cinsault-Rolle-Syrah / Cotes de Provence

Bandol Rose, Domaine Ott 2015  glass 19.00

Rolle-Syrah / Cotes de Provence

Whispering Angel,
Chateau d'Esclans 2015, 1500 ml

Grenache-Cinsault-Rolle-Syrah / Cotes de Provence

25,00

36.00

70.00

49,00

86.00

96.00

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vopLHoug popoug. / Prices are in euro € and include all applicable taxes.

Non Alcoholic Cocktalls
Silky way 6.00

Raspberry. Yuzu, honey. apple

Red Passion 6.00

Cranberry, passion fruit, grenadine, lime, ginger beer

Coco manana 6.00
Banana, mango. coconut, vanilla, yogurt, agave

El Capitan 6.00

Lime. pineapple. orgeat, lychee

The Beach 6.00

Peach, pineapple, orange juice, lime, coco cream

Roses Necklace 7.00

Coconut water, coconut, pineapple. rose syrup

Kale crash 7.00

Pineapple. lime. fresh kale. ginger, basil

A day in swimming pool 7.00

Carrot, apple. lime, maple. fresh ginger

Mango & pineapple julep 7.00

Mango. pineapple. lime, Ginger beer, mint

Lychee sangria 7.00

Natureo wine, lychee, lime. lderflower, fresh grapes

Smoothies 6.50
Banana, mango, coconut, orange and strawberry

Banana, apple, pineapple and vanilla
(They contain milk]

Xupol & Avapuktka/ Juices & Soft Drinks
Freshly squeezed juices 5.70
Fresh Orange 5.70, Soft Drinks 3.80

Milk Shakes 650

(Pwthaorte yia 1 dlaBéaieg yeuoelg / Ask for available flavors)

Ice Tea-talls
Messinian Lemonade (non alcoholic) 6.00

Recipes using lemons from the region flavored with indigenous ingredients

Lavender & Lemon (non alcoholic) 6.00
Lemon, lavender, mint & soda

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vOpIHoug popoug. / Prices are in euro € and include all applicable taxes.



EMnvika Owonveupatwén [lota /

Greek Spirits
Masticha / Maotixa 8.60
Ouzo Messinias / 0u{o Meaanviag 50ml 5.20
Tsipouro Navarino Vineyards / Toinoupo 50ml 5.20

Tqv /GIn
Gordon’s 9.60, Tanqueray 9.60. Tanqueray 10 16.00
Bombay Sapphire 12.00 G Vine 13.00.
Hendrick's 15.00

Botka / Vodka
Smirnoff Red 9.60
Belvedere 16.00
Stolichnaya, Absolut Citron/Vanilla 9.60
Grey Goose 16.00

Tekiha / Tequila
Ocho Blanco 10.50
Ocho Resposado 11.50

Poupt/ Rum
Pampero Blanco, Pampero Especial 9.60
Captain Morgan, Cachaca Ypioca, Bacardi 9.60
Mount Gay Eclipse 11.00, Mount Gay X.0. 16.00

Outokt/ Whiskies
Johnnie Walker Red Label, Haig, J&B 9.60
Johnnie Walker Black Label 12.00
Johnnie Walker Double Black Label 14.00
Dimple, Chivas Regal 12.00
Jack Daniels 9.60

Akep / Liqueurs
Baileys, Malibu, Apple Ligeur 9.60
Cointreau, Amaretto Di Saronno 9 .60

Mnupa / Beers
Mythos 5.25, Alpha 5.00
Mythos draught 6.50. Amstel free 6.50

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vopLHoug popoug. / Prices are in euro € and include all applicable taxes.

Aeukot Otvot / White Wines
“1827", Navarino Vineyards 2015 glass5.50  26.00

(Qrganic Farming) Chardonnay - Roditis / Messinia

Malagouzia Roxani Matsa,
Boutari 2015 glass 7.50  32.00

Continental Greece

Lenga Gewurztraminer off dry,
Avantis 2016 glass 10.50  44.00

Continental Greece

Sauvignon Blanc, Alpha 2016 glass 10.50  45.00

Sauvignon Blanc / Macedonia

Sauvignon Blanc, Alpha 2016, 1500ml 86.00

Sauvignon Blanc / Macedonia

Kotyle Chardonnay, Navarino Vineyards 2014 36.00

(Qrganic Farming) Chardonnay / Messinia

Viognier, Gerovassiliou 2016 45.00
Viognier / Macedonia

Assyrtiko Gaia Wild Ferment, Gaia 2015 4400
Assyrtiko / Santorini

T- Clos Stegasta Assyrtiko 2013 105.00
Assyrtiko / Tinos

Semillon, Escapades 2015, 1500ml 85.00
Semillon / Republic Of South Africa

Mount Ara, Ara Estate 2015 glass 9.00 38.00

Sauvignon Blanc / New Zealand

Oupég eivat oe eupw € kat supnep\apBavouv 6Aoug Toug vOpIHoug popoug. / Prices are in euro € and include all applicable taxes.



