





SALADS AND
HORS D" OUEVRE

Burrata Mozzarella #

7,10, 12
Marinated Cherry Tomatoes, Baby Rocola, Pine Nuts,
Balsamic Glazed and Basil Pesto

Greek Salad &

1, 7,12

Plum Tomatoes, Cucumber, Green Peppers,

Red Onions, Barley Rusk, Capers, Fetta Cheese,
Extra Virgin Olive Qil - Lemon Dressing and Oregano

Spinach-Quinoa Salad &9

17,810,112
Pecan, Sesame Goat Cheese Balls, Orange Segments,
Honey Mustard Dressing with Olive Oil and Lime

Chicken Caesar

1,3 4, 710,12
Lettuce, Parmesan, Bacon, Garlic Croutons,
Cherry Tomatoes and Caesar Dressing

Prawns and Avocado Salad
2 31112

Seaweed, Orange, Lettuce, Coriander,
Mayo and Sesame Dressing

Goat Halloumi Cheese
7, 8

Half Grilled Halloumi with Rocket and Honey,
Marinated Cherry Tomatoes and Rocola Pesto Sauce

Soup of the Day

Please ask our waiters about the day’s soup

¥ VEGETARIAN | (@) VEGAN

This menu is not included in your terms of stay as a Half Board
or a Premium All Inclusive Guest

Prices are in euro (€) and include all taxes

O1 Tiuég gival oe eupw (€) kai nepidaufdvouv 6Aoug Toug poOPoUG
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17.00

16.00

18.00

18.00

14.00

10.00



Grilled Angus Beef Tenderloin (200 gn

Mustard, Potatoes, Vegetables.
Served with Pepper Sauce or Mushroom Sauce

Grilled Iberico Pork Chops

Vegetables, Potato, Apple, Herbed Butter
and Jus De Viand

Grilled Chicken Supreme

Marinated with Mediterranean Herbs, Vegetables,
Potatoes and Honey Mustard Sauce

Seabass Fillet

Celeriac Pure, Vegetables, Lemon Olive Oil Dressing
with Black Olives and Sundried Tomatoes

Beef Burger

Brioche Roll, Lettuce, Tomato, Glazed Onions,
Cocktail Sauce, Mixed salad

Add Cheese

Prawns Rigatoni

Spinach, Garlic and Roasted Pine Nuts, and Fresh Cream

Spinach and Ricotta Ravioli 4

Tomato Napolitana and Parmesan Cheese

@ VEGETARIAN @ VEGAN

38.00

29.00

18.00
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1.00
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19.00



Penne or Spaghetti » 14.00

Tomato or Pesto or Bolognaise Sauce

Duo Mini Burgers in Coloured Brioche Rolls 1a.00

Served with French Fries and Mini Salad

Margarita Pizza 16.50

Mozzarella Cheese and Tomato Basil Sauce

Chocolate Mousse 9.00

Passion Créme and Caramel Sauce

Lemon Meringue Tart 10.00

Filled with Raspberry Jelly, Vanilla Sauce

Pistachio Sisilian 10.00

Served with Mango Couli

Cheese Platter (for 2) 22.00

Selected Cheese, Marmalades, Crackers,
Dry and Fresh Fruits, Nuts

Fruits Platter (for 2) 18.00
Peeled and Cut selected Seasonal Fruits

This menu is not included in your terms of stay as a Half Board
or a Premium All Inclusive Guest

Prices are in euro (€) and include all taxes
O1 Tiuég gival oe eupw (€) kai nepidaufdvouv 6Aoug Toug poOPoUG



Allergens

(1) Cereals containing gluten

(2) Crustaceans (seafood in shell, e.g.
crabs, shrimps, lobsters) and their
products

(3) Eggs and products based on eggs

(4) Fish and products based on fish

(5) Peanuts (groundnuts) and products
based on peanuts

(6) Soybeans and products based on soy

(7) Milk and products based on milk

(8) Nuts (e.g. Almonds, hazelnuts, wal
nuts, cashews, etc.)

(9) Celery and products based on celery

(10) Mustard and products based on
mustard

(11) Sesame seeds and products based on
sesame seeds

(12) Sulphur dioxide (SO5) and sulphites
(13) Lupine and products based on lupine

(14) Molluscs and products based on
molluscs

AM\epyioyoveg Ouoieg

(1) AnunTpiakd nou nepiExouv YAouTevn

(2)  Kapkivoeidn (Bahacoiva pe kENugpOg, n.x.
kaPoupia, yapideg, aoTakoi) kal npoidvTa Toug

(3)  Auyd kai npoiovra pe pdon Ta avyd

(4)  Wapia kar npoidvra pe Baon Ta wapia

(5)  Apaxideg (apanika ¢ioTikia) Kal npoiovTa He
Baon Tig apayideg

(6)  2oyia kar npoidvTa pe Baon Tn oodyia

(7)  Téha kar npoiovTa pe Baon To yaha

(8)  Kapnoi pe k€Aupog (n.x. apuydala,
(POUVTOUKIa, Kapudia, KGGI0UG KTA.)

(9)  Z&Nwvo kai npoidvta pe Baon To oéAivo

Sivani kai npoidvra pe Baon To ovani

Snopol coucapiol Kal npoidvTa pe faon

TOUG ONOPOUG COUTAHIOU

(12) Nio&gidio Tou Beiou (SO5) kal Beidodeig
EVWOEIG

(13) Nounivo kai npoidvta pe Baon To Aounivo

(14) MaAdkia kal npoiovTa pe Baon Ta yalakia
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