HORS D" OEUVRES — SALADS

GREEK FARMER'S SALAD

tomatoes, cucumber, peppers. onion, Feta cheese, Kalamata olives,

oreganao and organic olive oil AgrecoFarms E 1250
TZATZIKI

Greek strained yogurt, cucumber & garlic with organic olive oil AgrecaFarms

served with warm pitta bread £850
FRIED MEATBALLS WITH PARMESAN

fresh tomato sauce and French fries € 1350
HOMEMADE COURGETTE PATTIES

served with mint flavoured yoghurt sauce £950
REFRESHING GREEN SALAD

with spicy rocket leaves, Gruyere cheese shavings hazelnuts,

mushroams, cherry lomatoes and balsamic dressing E 1550
FRESH FISH FILLET on a bed of cool salad, with cil-lemon sauce E19.00
FRIED CALAMARI* E 1450
PRAWNS* COOKED IN SAGANAKI PAN with fresh tamato and Feta E 1850
STEAMED MUSSELS with garlic and wine E 1450
FRIED, SMALL FRESH FISH OF THE DAY

according to availability E 14,50
MAIN DISHES

GRILLED GREEK SUMMER PRAWNS*

with grilled vegetables, tomato syrup and fresh basil E 2950
GRILLED SEA BASS FILLET

with steamed vegetables and lemon vinaigrette € 29,00
CATCH DF THE DAY

by the kilo, according to availability

FRESH FISH from the lonian Sea EB500
FRESH FISH from the Mediterranean Sea £ 4500
FRESH LOBSTER [grilled or as lobster spaghetti] E 148,00
CHICKEN" FILLET SOUVLAKI

with light mustard sauce E 1950
DESSERTS

GREEK RAVANI

with vanilla cream and mango sauce, served with strawberry ice cream E11.00
CREME BRULEE

flavoured with Kozani saffron caramelized sugar and fresh fruits E11.00

FRESH SEASONAL FRUITS £10.00




ENGLISH

Hors D’oeuvres — Salads

FENNEL SOUP WITH CRAYFSH~ € 18,00

flavoured with Kozani saffron

FRESH FISH CHEVICHE € 21,00

with coriander, tomato and yuzu vinaigrette

SALMON MARINATED IN SEA WATER € 23,00

lime and salmon caviar flavoured yogurt cream

TUNA IN HERB CRUST € 18,00

bean puree, sun dried tomatoes and olives

FRESH VEGETABLE SALAD, SPINACH AND HOT GOAT’S CHEESE € 16,00

thyme honey, orange and sesame vinaigrette

SUMMER SALAD WITH QUINOA, PRAWNS* AND VEGETABLES € 19,00

roasted Florini peppers vinaigrette

Main Dishes

SEA FOOD YIOUVETSI € 22,00

with fresh tomato and basil

GROUPER FILLET € 33,00

risotto with corfiot herbs and bouillabaisse sauce

CROAKER FISH FILLET € 27,00

with greens and beetroot cream

VEAL FILLET WITH FOIE GRAS € 36,00

potato puree, mushrooms and gravy sauce

CATCH OF THE DAY, BY THE K11L.Q — ACCORDING TOQ AVAILABILITY

FRESH FISH FROM THE IONIAN SEA € 85,00
FRESH FISH FROM THE MEDITERRANEAN SEA € 65,00
FRESH LOBSTER FROM THE IONIAN SEA € 148,00

grilled or as lobster spaghetti

Desserts

CHOCOLATE TART € 12,00

Ganache chocolate and salty caramel, Served with vanilla ice cream

TIRAMISU € 12,00



Hapaxadovue evijuepwote To TPOoWMIKO TOV EEVvodoyei-
ov yux TvYov addepyies 1] Svoavedies mov umopei va éyete. To pevod pag
umopei (1 eivar mbavo) va mepiéyer ixvy amo aldlepyoyoves ovaieg ot
omoieg umopei va oag mpokalésovy aAdepyia 11 Svoavedia.

ITAHPO®OPIEX AAAEPTTOTONQN:

1. XITHPA mov mepiexovv yAovtevn (OnAadr ottapt, oikaln, kplbapt,
Bpwun, oitog oneAta, otrnpo kamut 1y ot VBPLOIKEG TOVG TIOLKIALEG) Kat
TPOIOVTA [LE BAon Ta oITnPA AU TAL.

2. KAPKINOEIAH kot tpoiovta pe faon ta kapkivoetdn (my kafovpia,
yapioeg, aoTakoi KAT)

3. AYT A kau mpoiovta pe Baon ta avyd.

4. WAPIA «au mpoiovta e Paon Ta yapia.

5. APAXIAEX (@lotikia apdmika) Kot poiovta e Paon Ti§ apayioeg.
6. XOI'TA kau poiovta pe Pdon T o0yia, EKTOG Ao TANPWS PAPLVApL-
OULEVO OOYLEAQO Kat AiTTr) TIOL TTIPOEPXOVTAL ATTO COYIAL.

7. TAAA ko ipoiovta e faon 1o ydha (cvumephapfavopevng g
AakTo(Nng)

8. KAPIIOI ME KEAY®OZ, onlad apvydala, gouvtokia, kKapvdla,
KapLOLa KAOLOVG, Kapdia Tekdy, kapvdia BpaChiag, motdakia, kaphdia
pakadapia kat kapovota Kovivolavt kot mpoiovta e fdon ta avwtépw
9. XEAINO kat poiovta pe faon to oelivo

10. MOYXTAPAA mov mapayetat anod 0opovs CUYKEKPLUEVWY GUTWY,
OTIWG TO GLVATIL Ko TTPOIovTa Ie Pdon T HovoTapOa.

11. ZIIOPOI ZHXAMIOY xkau mpoiovta pe Baon Toug omdpovg onoa-
LLOV.

12. AIOEEIAIO TOY OEIOY ko Detwdelg evioelg o€ GUYKEVTPWOELS
avw twv 10mg/kg 1y 10 mg/litre exmeppaocuévo wg SO2 (Xpnotpomoron-
VTAL (WG AVTIOEEIOWTIKO KO CUVTIPNTIKO, TL.Y. OTO KPAOL KAl 0Ta eTeCep-
YAOUEVA TPOPLLLOL)

13. AOYIIINO kot mpoiovta pe faon to Aovmivo.

14. MAAAKIA kot poiovta pe Pdomn Ta poaddkia. (mry axtBaoes, kalo-
LAPLAL, XTATIOOLAL, OOLKL, YTEVIA KATT).

[TEPIEXOYN GEIQAH

NGB Please inform the staff of the hotel for any allergies or intol-
erances you may have, our menu may (or might) contain traces of aller-

genic substances which can cause allergy or intolerance

ALLERGEN INFORMATION:
1. CEREALS containing gluten (namely wheat, rye, barley, oats, hulled

wheat, kamut or their hybridised strains) and products based on these
cereals.

2. CRUSTACEANS and crustacean-based products (crabs, prawns,
shrimps, lobsters)

3. EGGS and egg-products.

4. FISH and fish-products.

5. PEANUTS (ground-nuts) and peanut-based products.

6. SOYBEANS and products thereof, except for fully refined soybean oil
and fat derived from soybeans.

7. MILK and milk-based products (including lactose)

8. NUTS, i.e. almonds, hazelnuts, walnuts, cashew nuts, pecan nuts,
Brazil nuts, pistachio, Macadamia nuts and Queensland nuts and prod-
ucts thereof, except for: nuts used for making distillates or ethyl alcohol
of agricultural origin for spirit drinks and other alcoholic beverages.

9. CELERY and celery-based products

10. MUSTARD produced by certain plants such as mustard seed and
mustard-based products.

11. SESAME seeds and sesame seed-based products.

12. SULPHUR DIOXIDE and sulphites at concentrations of more than
10mg / kg or 10mg / litre expressed as SO (Used as antioxidant and
preservative, the wine and processed foods)

13. LUPIN and lupin-based products.

14. MOLLUSCS and mollusc-based products. (clams, calamari, octopus,

mussels, scallops)
CONTAINS SULFITES

Bei Allergien oder etwaiger Unvertriiglichkeit verschiede-
ner Lebensmittel ersuchen wir Sie, das Hotelpersonal zu informieren.
Moglicherweise enthiilt unser Menii Spuren von Allergenen, die Allergie
oder Intoleranz herbeifiihren konnen.

INFORMATION ZU DEN ALLERGENEN:

1. GETREIDE, glutenhaltig (Weizen, Roggen, Gerste, Hafer, Dinkel,
Khorasan-Weizen oder Hybridsorten) und Produkte, die auf diesen
Getreidearten beruhen.

2. KRUSTENTIERE und Krustentierprodukte (z.B. Krebse, Garnelen,
Hummer, usw.)

3. EIER und Eiprodukte

4. FISCH und Fischprodukte

5. ERDNUSSE und Erdnuss basierte Produkte

6. SOJABOHNE und Sojabohnenprodukte, ausgenommen vollstandig
raffiniertes

Sojabohnenol und Fett aus Sojabohnen

7. MILCH und Milchprodukte (einschliefSlich Laktose)

8. NUSSE wie z.B. Mandel, Haselnuss, Walnuss, Cashewnuss, Pekan-
nuss, Paranuss, Pistazien, Macadamia und Queenslandnuss, sowie dar-

aus hergestellte Erzeugnisse
9. SELLERIE und Sellerieprodukte

10. SENF aus Samen verschiedener Pflanzen hergestellt; Senfprodukte
11. SESAM und Sesamprodukte

12. SCHWEFELDIOXID und Sulfite in einer Konzentration von mehr
als 10 mg/kg oder 10 mg/L, angefiihrt als SO* (in Antioxidationsmitteln
und Konservierungsmitteln enthalten, z.B. bei Wein und bei verarbeite-
ten Lebensmitteln)

13. LUPINE und Lupinenprodukte

14. WEICHTIERE (Mollusken) und Weichtierprodukte (z.B. Venus-

muscheln, Kalamari, Oktopus, Muscheln, Kammmuscheln, usw.)
ENTHALTEN SULFITE

| YOO QNI Vearncaemvie 2cocmu! B coomesemcmaeue ¢ 3aKoH00a-

menvceom Eeponeiickozo Coro3a o npedocmasnenuu ungopmavuu
nompebumensim 00800um 00 Bauezo céedenust, umo coznacro Ilpasu-
ny Ne1169/2011/EC u Ilpasuny Ne 2007/68/EC cnedyrouue npooyxmuot
npusnanwvl annepzenamu. B cnyuae, ecnu y Bac ecmv annepeust unu
HenepenocumMocmop 71100020 U3 HuxenepeHucIieHHvIX NPo0yKmos,
npocum Bac cesizamucst c menedycepom pecinopana unu wied-nosa-
pom omensi. Hawe menio mosxcem cooepyicamo cneovl annepzeHHvlx
geuwecms, Komopoie Mozym eviseamv Bawy annepzauio unu cnposouu-
posamv HenepeHocuMocmb.

NHOOPMAIINA Ob AJUIEPTEHAX:

1. BEPHOBDBIE, copiep>kaiiiye K1eiikoBuHYy (ITyTeH) (IIIEHNIIA, POXKb,
STYMEHb, OBEC, 1107102, TIIIeHNIIa KaMyT WIN VX TMOPU/IbI) 1 TPOTYKTHI,
IIPOM3BEIEHHDIC HA X OCHOBE.

2. PAKOOBPA3HDIE 1 npogykThl Ha X OCHOBe (KpaObl, KpeBeTKI,
1006CTephI U T.11.)

3. AVIITA u IpOAyKTHI Ha JIX OCHOBE .

4. PbIBA 1 ipoiyKThl Ha OCHOBE PHIOBL.

5. APAXMVIC u mporyKThl Ha OCHOBE apaxiica.

6. COA 1 mpopryKThI U3 Heé, 3a UCK/TIOUeHIEM TTOTHOCTBIO papuHMPO-
BaHHOTO COEBOTO Mac/Ia U COEBBIX JKIPOB.

7. MOJIOKO 1 Mo/mouHble IPOAYKTHI (BK/TIOYAOIIE TAKTO3Y).

8. OPEXM, B Tom uncne munganb (Amygdalus communis L.), pyHmyk
(Corylus avellana), rperkuit opex (Juglans regia), kembto (Anacardium
occidentale), nekan (Carya illinoinensis), 6pasunbckiit opex
(Bertholletia excelsa), ¢pucramka (Pistacia vera), makagamnsa (Macadamia
ternifolia) u IpogyKThI Ha X OCHOBE.

9. CEJIBJIEPEV 1t IIpojIyKThl 13 HETO.

10. TOPYMIIA, xoTopas Ipon3BOAUTCA U3 CEMAH HEKOTOPBIX pacTe-
HUIL, B YaCTHOCTY 13 TOPYNYHOTO CEMEHI, U IIPOJIYKTHI HA €€ OCHOBE.
11. CEMEHA kynXyTa i IpOAYyKTHI U3 HIX.

12. IMOKCH]I CEPDI u cynbdutsi mpu koHIeHTpalusax 6omee 10
mr/Kr win 10 mr/m, o6o3HayaeMble kKak SO2 (MCIIOMb3YIOTCS B KauecTBe
AHTHMOKCUIAHTA I KOHCEPBaHTa, HAIIpUMep, B BIHE M HEKOTOPBIX 00Opa-
OOTaHHBIX MUIEBBIX TPOYKTAX).

13. JIFOIIMH u mponyKThl Ha ero OCHOBE.

14. MOJUTFOCKW ¥ tipofiyKThl Ha UX OCHOBE (YCTPUIIbI, K&TbMapBHI,
OCBMMHOTY, MUV, TPeOellTKi ¥ T.IL.).

COJIEPKUT CY/IbOUTHI



O.I1.A. 2XYMITEPIAAMBANETAI XTIX TIMEX / V.A.T. IS INCLUDED IN PRICES
MEHRWERTSTEUER IM PREIS INBEGRIFFEN / H.JI.C. BKJIFOYEH B CTOMMMOCTD

«O KATANAAQTHX AEN EXEI YITOXPEQXH NA ITAHPQOXEI EAN AEN AABEI TO NOMIMO ITAPAXTATIKO XTOIXEIO
(AITOAEIEH-TIMOAOITO)»

«CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)».
«DER KONSUMENT IST NICHT ZUR ZAHLUNG VERPFLICHTET,
WENN DER ZAHLUNGSBELEG (QUITTUNG-RECHNUNG) NICHT AUSGEHANDIGT WIRD».
«KJIMEHT HE OBA3AH IVDTATUTD, EC/IV HE ITOTYYMI OGUITMATIBHBIN KACCOBBIN YEK (YEK - KBUTAHIIVA)»

To katdotnua vtoxpeovTal GTNV €KOOON AVAALTIKWY amodeifewy punyavng, Bewpnuévwoy ano t A.O.Y.
The restaurant / bar is legally required to issue official receipts, certified by the relevant tax office.
Restaurants und Bars sind gesetzlich verpflichtet, vom zustindigen Finanzamt bescheinigte Quittungen auszustellen.

B pectopane / 6ape mo 3akoHy 00513aHbI BbIJaBaTh O(PUIINAIBHBIN KACCOBBIN Y€K, 3aperMCTPUPOBaHHbIN B COOTBETCTBYIONIEN
HA/IOTOBOI MHCITeKI[UN.

To kataotnpa vtoxpeovTal va Otabétel Evruma deAtia oe e1dikr) O¢on dimAa oty £€0do yia TNV StaTvTWo™
OTOLACONTOTE dlapapTLPIAC.

The restaurant / bar is legally required to present complaint/comment forms in a special box next to the exit
Restaurants und Bars sind gesetzlich verpflichtet, Beschwerdeformulare neben dem Ausgang vorzuweisen.
B pectopane / 6ape B crieluaibHOM MecTe PSIIOM € BBIXOZIOM JIO/DKHA HAaXOUTHCS KHUTA YKaio0 U MpeiiosKeHUIA.

AmtayopeleTal 1] KATAVAAWOT] OLVOTIVELHATWOWY TOTWV ATTO ATOHA KATW TwV 18 eTwV.
Persons under 18 years of age are prohibited from consuming alcoholic beverages.
Der Konsum alkoholischer Getranke ist Personen unter 18 Jahren verboten.

HHI_[EIM, HE NOCTUTTHINM 18-nmeTHErO BO3pacTa, 3alIp€llacTCA YHOTPIE,'@HEHHE AJIKOT'O/IbBHBIX HAIIMTKOB.

To Addt mov ypnoomoteital 0TIG CAAATEG eival EAalOAadO.
The oil used on salads is olive oil.
Fir alle Salate wird Olivenol verwendet.
II/1s1 TpUTOTOBIEHU S CAlTaTOB MCIIOJIb3YeTCS OJIMBKOBOE MAaCTIO.

[t To TNyQvIopa TV TPolovVTWY Xpnotpomnoteitat nAtéAato.
Sunflower seed oil is used for frying
Zum Braten wird Sonnenblumendl verwendet.
Ilng >xapku IpOIyKTOB UCIONb3YETCS MO COMTHEYHOE MaCTIO.

ATOPANOMIKOZX YIIEYOYNOZX: AevbBuvtng Eevodoyeiov
Responsible for implementation of statutory regulations: Hotel Manager
Verantwortliche Person fiir die Umsetzung der gesetzlichen Regelungen: Hoteldirektor

OTBeTCTBEHHBIN 34 pe/IN3alilui0O HOPMATHMBHbBIX dKTOB: MEHEH)KEP OTC/NA

EneEnynoeig ZvvtopoypagLwv
[1.O.I1.: ITpootatevouevn Ovopaoia I1poédevong, avtiotoryn évosEn twv O.I1.A.IL. (oivot Ovopaciag ITpoghevong Avwtepag
[TototnTag) & O.ILE. (Ovopaciag [Ipoédevong EAeyyouevn) — P.D.O. Protected Designation of Origin
IL.T.E.: IIpootatevopevn l'ewypagikn EvoeiEn, (avtiotorxn évoeEn twv Tomkwyv Oivwv( — P.G.1. Protected Geographical Indication
AC/ AOC: Appelation Controle / Appelation Origine Controle
D.O.C.G.: Denominazione d’ Origine Controllata e Garantita
D.O.C.: Denominazione d’ Origine Controllata
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