ROOM SERVICE

Beverages /lNotd

For a more extensive wine or cocktail selection, please scan the QR code in your room or dial 8.
Ta peyaAutepn noikiAia oivev i Aiota KoKTéIA napakaAw capote tov kwbiké QR evtds tou Swyatiou
0ag f kaAéote pag oto 8.

For orders please dial 8 or scan the QR code in your room

@ lNa napayyelieg napakalw kaAéote oto 8 § capwote tov kwbiko QR
£vt6¢ tou dwpatiou oag

BOTTLE

White wine / Agukd¢ oivog oLass 750ml Beverage tray charge 1€ / Xpéwon &iavopn¢ notwyv 1€
Prorogos Lafazani/ Mpdpwyoc Aapaldvn 8¢ 26¢ Food tray charge 2.5€ / Xpéwon &iavouns paynrtou 2.5€
Grape: Roditis - Savatiano - Moschofilero | Origin: Nemea - Korinth

MoikiAia: Pobitng - XafBatiavé - Mooxopirepo | MpoéAeuon: Nepéa - KopivBia

Red wine / EpuBpdg oivog

Prorogos Lafazani/ lMpdpwyog Aagpadavn 8¢ 28¢

Grape: Agiorgitiko - Merlot | Origin: Nemea

MoikiAia: Ayiwpyitiko - Merlot | MpoéAeuon: Neuéa

Taittinger Brut Reserve 136€ O
Taittinger Brut Prestige Rose 159¢

Beers 330mi / MnUpeg 33omi

Mythos « Fix alcohol free beer « Fix Aveu 0.0 5¢
Fix dark « Kaiser

Soft drinks / Avayuktikd

Soft drinks 250mlI / Avawuktikd 250ml 4¢
Fruit juices / Xupoi ppoUtwv 5¢
Milkshake / MiAkoéik 7€
Vanilla, chocolate, strawberry / Bavilia, cokoAdta, ppdouia

Red Bull 330ml 6€
Mineral water s00m! /11t / MetaAAIkS vepd s00mi /it 2.5€/4¢
Sparkling water 330mI / AvBpakoUxo vepd 330ml 2.5¢
Perrier 330ml 4.5¢
Fresh juices / ®péokoi xupofi

Orange juice /NoptokdAi 400m 7€ -
Homemade sweet fresh lemonade with mint 400m! 7€
Ytk yAukid Aepovdda pe pévta 4ooml

Coffee and tea / Kapég kai todi

Instant coffee /Nescafe 3.5¢  Chocolate hot or cold 5.5¢
Filter coffee / Kapéc pirtpou 4e Zokohdra Geot) 1 kpda

Espresso 3.5€ Tea/Toadi 4¢€
Double espresso 5¢ black, earl grey, green, mint, chamomile
AInAS¢ espresso uaupo, earl grey, npdoivo, uévta, xapopunAi
Cappuccino 4.5¢ Espresso freddo 5¢€
Double cappuccino 5¢  Cappuccino freddo

AinAdg cappuccino Ice tea peach or lemon 4e
Greek coffee /EAANvikdg 3.8¢ Ice tea pobdkivo ) Aeudvi

BIO Organic dish. Products used in this plate are produced without the use of chemical fertilizers, pesticides, or other artificial chemicals.
To nidto napaokeuddetal anokAeiotikd ané npoidvta BioAoyikis kaAAiépyeiag.

@ Vegan dish. Does not contain products derived wholly or partly from animals. / Mepiéxovtar pévo gutikd npoidvta, Sev epnepiéxetal kavéva
Jwikd Ainog i napdywyo npoidv {wikris ene§epyaoia.
@' Can be prepared as a vegan dish upon request. / Mropei va napayyeA6ei o€ xoptopayikri poperi.

o Vegetarian dish. Does not contain meat, poultry, or fish. / Aev epnepiéxetar kékkivo kpéag, nouAepikd i wapi.

Below is the list of officially recognized food allergens. If someone is allergic to any of the following foods please ask for help from the staff

at restaurant to inform you regarding to the presence or not in foods you choose and suggest you on the proper and safe food choice. Cereal
with gluten / Crustaceans / Eggs / Fish / Peanuts / Soy / Milk / Nuts / Celery / mustard / sesame seeds / Lupine / Mollusks / Sulphur dioxide.
(*)Denotes that frozen ingredients are used / (**) thermally processed products (thawed). The oil used on salads is olive oil and for frying sunflower
seed oil. Consumption of alcohol is forbidden to persons under 17 years old unless accompanied by parents or guardian. Our prices are subject

to market police control. VAT charge is included. The consumer is not obliged to pay if the notice of payment has not been received (receipt -

ta napakdtw tpéeipa napakaiw {ntriote tnv Boribeia and to e§eibikeupévo npoowniké tou §evodoxeiou pag yia va oag katatonioel 6oov apopd
TV napouocia toug A 6x1 ota npoidvta tng emAoyn oag kai va oag fonbAoel otnv owotrj kar acpaln enthoyrj twv npoidvtwy pag. Anuntpiakd

invoice). Restaurant - bar is legally required to present complaint-comment forms in a designated area next to exit. | | | E
pe yAoutévn / Kapkivoeibh / Auyéd / Wépia / Apaxibeg / Eéyia / TdAa / Kapnoi pe kéAupog / ZéAivo / Mouotdpba / Endépoi onoapiod / Aodnivo /
Maldkia / Aio&eibio tou Bsiou.

(*) Kateyuypéva npoidvta / (**) E§ anoyiSews npoidvta. To Adi nou xpnoiponoieitar otig oaAdtes eivar eAaiéAado kai ato tnydviopa nAi€Aaio.

AnayopeUetal n KatavdAwon oIvonveupatwSwy notwv oe Gtopa katw twv 17 etddv nou 6e ouvodelovial and yoveis 1 KnOeUGVeS. °

g tupés nepidapBdvovtal SAes o vopiues emBapivoeis kar O.M.A. To katdotnua unoxpeoutal va exkbiber SinAdtunes anobeieis Bewpnuéveg

and tnv apudbia A.OY. O katavaAwtris Sev éxel tnv unoxpéwon va nAnpwoel edv Sev AdPBei to vopipo napaotatiké otoixeio (anddei§n - tioAdyio). H O T E L A T H E N S
To katdotnua unoxpeouvtail va Siabéter évtuna-etia oe eibikn 6éon Sinka otnv é§obo yia tv diatdnwon onoiacérinote Siapaptupiac.

Ayopavopikés YnetBuvog: A. Aepiovibng

Legally responsible A. Lemonidis
Mapakdtw napatibetal n Aiota pe ta enionua avayvwpiopéva aAAepyioydva tpdépipa. e nepintwon nou kdnoiog eivar aAAepyikég oe kanoio ané :




Breakfast / lNMpwivé

Daily 06:30 to 11:30 / KaBnuepiva 06:30 éwg 11:30

Continental

Freshly squeezed orange juice and your choice of coffee or tea, pastries*, croissants*, bread,
butter, marmelade, cereal with milk, ham and cheese platter, yogurt with honey and nuts,

fresh fruit salad

Pépnua tng emAoyns oag, ppéokog xupds noptokdAl KaAaBdki aptookeuaoudtwv?, Boutupo,
pappeAdda, bnuntpiakd pe yaAa (MAfRpeg i eAappd), Mato pe tupid kar aAAavtikd, yiaoUpti pe HEA
kal kapudia, ppoutocaAdta

American

Freshly squeezed orange juice and your choice of coffee or tea, pastries*, croissant®,

bread, butter, marmelade, your choice of eggs (omelet, scrambled, sunny side up, poached),
ham and cheese platter, yogurt with honey and nuts, fresh fruit salad

Pépnua tng emidoync oag, wpéakog xupos noptokdAl. KaAaBdki aptookeuaoudtwy® Boutupo,
pappeAdda, auyd g emAoyns oag (operéta, scrambled, auyd pdua, poached), midto pe tupid

kal aAAavtikd, yiaoUpti pe péAi kar kapudia, ppoutocaidta

Keep Fit

Freshly squeezed orange juice and your choice of coffee or tea, egg white omelet with vegetables,
wholegrain bread*, rusk, almond butter, honey, all bran with nuts, skimmed milk, fresh fruit salad
Pépnua tng emidoyng oag. @péokog xupos noptokdAl. Oueréta pe aonpddi auyol & Aaxavikd,
kaAaBdki pe padpo wwui* ppuyaviés oikdAews, apuybarofoltupo, péAi, Snuntpiakd all bran

pe Enpous kapnoug, ydAa xaunAwv Ainapwy, ppoutocaldta

Breakfast a la carte / Mpwivo a la carte

Baker's basket / KaAaBadki tou aptonoiot @
Croissants*, chocolate croissants* white and wholegrain bread, butter, two kinds of marmelade
Danish* croissants* Boutdpov, croissants* pe cokoAdta, opoliatoeibn* ue uapperdda,

Wi avpo kai Aeukd, Boutupo, papueAddes Suo eibdv

Scrambled eggs with croissant / Kpouaoadv pe auyd scrambled

Smoked pork chop, melted smoked cheese

Kanvioté xoipive, Aiwpévo kanvioto tupi

Bagel with sunny side up eggs / Auyd pdtia pe kouloupi Oscoalovikng
Bacon crumble, wild rocket, romesco sauce, gruyere

Mnéikov, dypia pdka, owg pouéako, yoaPiépa

Athlete’s omelet / OueAéta tou aBAnti

Carob bread, smoked turkey, asparagus, truffle, cherry tomatoes confit, guacamole

Yeoui and xapodi, kanviotd yaAornouAa, tpolgpa, ornapdyyia, Topativia Kovepi, ykouakapoAe
Shakshuka with chili eggs / Xacouka pe auyd toili

Tomato sauce, feta cheese, beef sausage, coriander

JaooUka, Xwg TopdTas, pETa, Hooxapiolo AoUKAVIKo, KOAIavEpo

Croque madame / Kpok pavtéu

Brioche bread, pastrami, poached egg, melted cheese, yoghurt béchamel, fried onion
Weopdki unpiog, maotpdul, auyd nooé, Aiwuévo tupl, unecauéA yiaouptiod, Toing Kpeupudi

Eggs Benedict / Auyd pynévevtikt

Whole grain bagel, asparagus, bacon, hollandaise sauce

MnaykeA oAikng, onapdyyia, unéikov, ows oAavtéd

Croissant and orange cream / Kpouaoadv pe kpépua noptokaAi @
Grilled and poached peach, caramel sauce, orange cream

[Mooapiopéva Pobdkiva oxdpag, ows KapapéAags, Kpéua noptokdA

Banana pancakes /Mavkéik pnavéava @
Biscuit, chocolate praline, Kit Kat bites / Mmiokéto, mpaAiva cokoAdtag, koppatdkia Kit Kat

Oatmeal / MnoA Bpopnc @

Yogurt, chia, honey, almond milk, peanut butter, chocolate chips, banana, hazelnuts
[laolpti ondpol toia, uél, ydAa apuybdrou, puatikofBoltupo, ToIng cokoAdTag, pnavava, pouviouki

Tsoureki / Tooupéki @

Sautéed traditional Greek tsoureki bread, custard sauce, apple, and cinnamon crumble
TOOUPEKI OWTE, 0w¢ KAoTapVT, KPAunA uRAou kai kavéAAag

Fresh fruit platter / @péoka gppouta enoxic @

Seasonal fresh fruits, sliced and diced
KaBapiopéva kai koppéva ppéoka ppouta enoxng

- O

Y/

22¢

24¢€

In Room Dining
Daily 11:30 to 00:30 / KaBnuepivé 11:30 éwg 00:30

Appetizers and salads / Opektika kai caldteg /

Meat and cheese platter / lMoikiAia tupicdv kai aAAavtikwv 21€
Local and international varieties, dried figs, crostini, grapes, mango chutney, tomato marmelade

A1eBVAG kar eyxwpleg noikiAieg, ano§npapéva ouka, Kpitoivia, otapUAia, Todvtel udvyko

kar papperdba toudtag

Greek salad / Xwpidtuxkn @ & 11€
Skinless tomatoes, carob rusk, cucumber, pepper, olive oil, onion, feta cheese

AnopAoiwpéveg topdrteg, na&iuadi xapoumniod, ayyoUpl, mnepIég, eAaiéAado, kpepuidi, péta

Toast / Toot 5.5¢
Ham or turkey, cheese, chips / Zaundv rj yaAlonodAa, tupi, natatdkia
Chicken club sandwich / Club sandwich koténoulo 12¢€

Lettuce, mayo, egg, tomato, bacon, French fries
MapoUAi, payiovéla, auyd, toudta, pnéikov Kai NAtdtes tNyavnTeg

Salmon club sandwich / Club sandwich coAopou 14¢€
Wholegrain bread, gherkin, cream cheese, lettuce hearts, tartar sauce

Yeoui oAikig dAeons, ayyoupdki toupoi, tupi kpéua, kapSiég papoulicdv, owg taptdp

Saganaki cheese / Xayavaki @ 8¢
Gruyere cheese breaded with corn flakes, tomato and thyme marmelade, feta cheese foam

[paBiépa navapiopévn pe vipades kaAapmnokioU, papueAdda topdtag kai Bupapiol, appds petag

Bruschetta capreze / Mnpouokéta Kanpéle @ 7€
Skinless tomato, aged vinegar, buffalo mozzarella, basil pesto

AnopAoiwpéves topdreg, naaiwpévo §U, BouBaAioia potoapéda, néoto Baoilikou

Hoisin duck spring rolls / Xnpivyk poA pe nania xéiciv 9¢
Carrot, red onion, zuchinni, peppers, hoisin mayo

Kdkkivo kpeppibi, kapdto, koAok b, minepiég kar payiovéda xAidiv

Main courses / Kupiwg nidta

Pizza margarita / litoa papyapita @ 1€
Tomato, basil, gouda, mozzarella / Toudta, BaciAikdg, tupi ykouvta kai potoapéAa
Pizza special / INitoa onéociaA 13€

Tomato, gouda, mozzarella, mushrooms, bacon, ham, peppers

Topdra, tupi ykoUvta kai potoapéAa, pavitdpia, unéikov, {aunov, mnepid

Beef burger / Mooxapiocio pnépykep 16¢€
Goat cheese, portobello mushrooms, lettuce, tomato marmelade, potato chunks

Katoikioio tupi, pavitdpi noptounéAo

Moussaka / Mouoakdcg 15¢
Aubergines, zucchini, potatoes, minced beef, red sauce, béchamel
MeAitddaveg, koAok 0B, natdta, Bodivis kiuds, kGkkivn odAtoa, unecapél

Spaghetti Napoli / Znayyéu NarnoAi @ 10€
Homemade tomato sauce, grated cheese / Znitikiy ocdAtoa topdtag, toipuévo tupl

Spaghetti bolognaise / Xnayyéti pnoAwvé{ 12¢
Minced meat, grated cheese / Kiudg, tpiupévo tupi

Organic red risotto / BioAoyiké kékkivo pi{oto sio @ 17¢
Beetroot, grilled zucchini, dill oil / Mat{dpi, koAokuBdki, Add1 pe dvibBo

Chicken skewers / LouAdki koténoulo 14€

Homemade skewers, grilled baby gem French fries, avocado tzatziki dip
Kapbiég papouicdv yntég, tnyavitég natdreg kai t¢atdiki afokdvto

Grilled salmon / ZoAopd6¢ oxdpag 22¢
Pearl barley, pomegranate, pistachio crumble, coconut flakes and ponzu sauce
Kp18dp1, p6d1, kpaunh eiotiki, kapuba kar odAtoa néviou

Grilled beef fillet / @iAéto Bobivé oxdpag 32¢
Grilled baby salad, French fries, gravy / Wntéc kapbiég papouhiod, tnyavités natdres, ykpéifi owg

Desserts / Emédpnia

Greek traditional baklava / Mapaboociakdés pnaxkAaBag 8¢
Kaimaki ice cream / Maywtd kaiudki

Chocolate soufflé vanillaice cream / ZoupAé cokoAdtag Nayws Baviria 9¢
Créme brulée classic recipe/KpEy ynpouAé KAaooikn ouvtayn Q¢
Fruit salad Fresh seasonal fruits / (DpOUtOOG)\dtG Dpéoka ppouta enoxng /€
Selection of ice cream / EniAoyr) naywtou (scoop / pndAa) 3.5¢€



