In Room Dining
From 11:00 until 23:00




Sandwiches | Snacks

Angus Beef Burger
Fresh 100% Minced Angus Beef, Lettuce, Cheddar Cheese, Tomato, Crispy Onion
Flakes, Bacon, Mayo, Bbqg Sauce, Country Style Fried Potatoes
KAaooLlko Burger
Kipag Bodtvou 100% Angus, MapouAl, Toevtap, Topata, Mmewkov, Tpayavo
Kpeppuél, YaAtoa Maylovelacg katl Bbg, Xwplatikeg Tnyavnteg Matateg

34,00

Beef Flatbread
Slow Cooked Beef Short Ribs with Gyros Spices, Tzatziki, Pickled Onion, Dijon Mus-
tard, Cherry Tomato & Country Style Fried Potatoes
Mooxaplola MAgupa
YLyopayelpepevn o Mita pe Mmtaxapika amo Mupo, Tcatdiky, MikAeg Kpeppuby,
Topativia, Mouvotapda NTLlov & XWPLATLKEC TnyavnTeg MNMatateg

31,00

Lobster Roll

Brioche, Lobster Claws, Cocktail Sauce, Capers, Dried Tomatoes, Pickles & Sweet Chili
AoCTaKOG o MTipLOG
Wwpl MmpLog, Aaykaveg Aotakou), ZaAtoa Kokten), Karapn, Alaoteg Topdreg, MikAeg & Mukogvo Toll

26,00

Club Sandwich
Tomato, Lettuce, Mayo Dressing, Bacon, Chicken, Edam, Boiled Egg, Accompanied
with Country Style Fried Potatoes
KAapm Zavtoultg
MapoUAL, Maytovela, Toudta, KotomouAo, Mmetkov, Tupl Evtay, Auyd Bpaoto
YUVOSEUOHEVO atto XWPLATLKEC TnyavnTeG MNMatdateg

29,00

Tortilla Wrap
Grilled Mushrooms, Peppers, Eggplant, Zucchini, Sundried Tomato Paste,
Crispy Lettuce
PoAO ToptlyLag
Wnta pavitapla, Mmepteg, MeAtt¢ava, KohokuBaki, Maota Altaotng Topatag &
Tpayavo MapoUAL

24,00

Room Service Fee 5€



All Day Menu

From 13:00 until 23:00




Starters

Carpaccio Sea Bream
Thin slices Of Sea Bream Marinated with Vierge Sauce,
Pickled Fennel & Caper Leaves
Kapmatolo daykpl
Aemitec @etec amo aykpl, 2aAtoa Vierge, MikAeg dLvoklo & Kamapo@uiia

34,00

Shrimps
Quinoa with Avocado, Lemon & Grilled Shrimps
Mapideg
Kwvoa, ABokavto, Agpovt & Wnteg lNapldeg

36,00

Risotto
Cooked with Local Dried Tomatoes and Herbs
Pwloto
Me Mayelpepevec kal Altoénpapevec NTotieg NTopateg Kat Mupwbdika

30,00

Local Fava
Crispy Fried as a Croquette & Tomato Marmalade
daBa Zavtopivng
Tpayavr Kpoketa pe daBa & MapueAdda Mtopdtag

27,00

Greek Salad
Santorinian Cherry Tomato, Cucumber, Onion, Feta Cheese, Peppers,
Olives, Capers and Extra Virgin Oil and Cretan Rusk
EAANVLIKA ZaAdta
Topativia Zavtopivng, Ayyoupt, Kpepuubt, deta, Mumepld, EALEC,
Kamapn, KptBapopmoukleg Kpntng

26,00

Room Service Fee 5€



Manouri Salad
Mixed Salad Leaves, Grilled Manouri Cheese, Roasted Almonds, Cherry Tomato,
Grapes, Honey-Balsamic Vinaigrette
ZaAdta pe Mavoupt
AvdpelkTn 2aAdata, Mavoupt Xxdpag, Xta@uAtla, Wntda Apluydala,
Topativia, Biveykpet MeAl-BaAoduiko

26,00

Add Grilled Chicken | Supplement 6,00
MpooBeote Wnto KotomouvAo | EEtpa Xpewan 6,00

Room Service Fee 5€



Main Courses

Red Bream
Grilled with Fennel & Local Zucchinis Puree, Parsley Sauce
daykpi
Wnto pe Mdapabo & KohokuBdkia Moupe, YaAtoa Malvtavou

48,00

Lobster

Linguini, Tarragon & Lemon
ACTAKOC

Atykoulvt, EoTtpaykov & Agpovt

67,00

Black Angus Beef

Slow Cooked Angus Beef Ribs with Santorini Red Wine Sauce & White Eggplant Puree
Mooxapt Black Angus

YLyopayetpepevn MAeupa arto Mooyapt Black Angus
ue Kokkwvo Kpaaot Zavtoplvng & Moupe Acukng MeAttdavag

62,00

Chicken

Breast of Chicken Roast with herbs, Potato Confit, Onion Pickles & Mushrooms
KotomouAo

YtnBoc Wnto pe Mupwdika, Matateg Kovel, Kpeppudt Toupol & Mavitdpla

40,00

Room Service Fee 5€



Caviar

House Selection Caviar 30g
XaBuapt
H Awkr) pag EmttAoyn amo XaBuapt 30yp.

180,00

Desserts

Chocolate Mousse

Dark & Milk Chocolate with White Chocolate Ganache, Strawberry & Hazelnut
ZoKoAdta

Mou¢ YokoAdtag Bitter kat FAAAKTOC Ye AcUKN ZokoAdta Mkavald, ®pdouAa & PouvtoUkL

28,00

Yoghurt

Cream of Yoghurt with Vanilla, Fig Marmalade, Red Berries Sorbet
MaoupTtL

Kpépa amo MNaovptt & BaviAla, Mapuerdada YUko, Yopume Kokkiva @pouta

24,00

Fresh Fruits

Variety of Fresh Seasonal Fruits Salad
Ppeoka PpoltTa

MowkiAla amo Koppeva ®pouta

22,00

Room Service Fee 5€



Gluten Free

Menu

Carpaccio Sea Bream
Thin slices Of Sea Bream Marinated with Vierge Sauce,
Pickled Fennel & Caper Leaves
Kapmatolo daykptl
Aemtteg deteg ano daykpl, ZaAtoa Vierge,
MikAec dLvokLo & Kamapo@uAia

Shrimps
Quinoa with Avocado, Lemon & Grilled Shrimps
Fapldeg
Kwvoa ABokdavto, Acpovi & Wnteg MNapideg

Risotto
Cooked with Local Dried Tomatoes and Herbs
Pwloto
Me Mayelpepeveg kal Altoénpapevec NToTeg NTopateg Kat Mupwdika

Red Bream
Grilled with Fennel & Local Zucchinis Puree, Parsley Sauce
Paykpl

Wnto pe Mdapabo & KohokuBdkia Moupe, YaAtoa Malvtavou

Black Angus Beef
Slow Cooked Angus Beef Ribs with Santorini Red Wine Sauce
& White Eggplant Puree
MooxdaptL Black Angus
YLyopayelpepevn MAeupa ano Moaoydpt Black Angus
e Kokkivo Kpaaol Yavtoplvng & Moupe Acuknc MeAttdavag



Vegan

Menu

Risotto
Cooked with Local Dried Tomatoes and Herbs
PLloto
Me Mayelpepeveg kat Attoénpapevec NToTeg NTopAteg kalt MUupwdLka

Vegetables

Grilled Vegetables, Humus and Lemon Quinoa
Aaxavika

Wnta Aayxavikd pe Xoupoug, Aepovi kat Kivoa

Santorini Tagliatelle

Potatoes, Local Pistachios, Capers, Dried Tomatoes
TaAAilatéAec Matdtag

Ntotio dlotikl, Kdamapn, Ataotn Topdta

Penne Gluten Free
Mushrooms Variety and Truffle
Mévveg
Mavitdpla kat Tpovpa

Fennel Bulb on BBQ
Assyrtiko vinegar, Pickled Fennel, Green Herbs, Fresh Olive Oil
Wntog Mapabog
P{Ca amd dvokLlo, ZU6L amd AcoUpTtiko 2avtoplvng,
MikAec MapaBo, Mupwbikd kat EAatoAado



Vegetarian

Menu

Risotto
Cooked with Local Dried Tomatoes and Herbs

Pwl6to
Me Mayelpepeveg kal Altoénpapevec NToTeg NTopateg kKat Mupwdika

Vegetables
Grilled Vegetables, Humus and Lemon Quinoa

Aaxavika
Wntd Aayxavikd pe Xoupoug, Aepovi kat Kivoa

Fennel Bulb on BBQ
Assyrtiko vinegar, Pickled Fennel, Green Herbs,
Greek Truffle & Fresh Olive Oil
Wntog Mapabog
PiCa amd dwvokio, ZUbL amd Accuptiko Yavtoplvng, MikAec Mapabo,
TpoUpa, MupwbLka kat EAatoAado

Summer Tomatoes Tart
Crispy Tart with Local Tomatoes Paste and Sundried Tomato

Tapta pe Topdteg
Tpayavn Zoun pe MeAte kat Ataotr) Ntopdta Xavtopivng

Ravioli
Smoked Feta and Green Peas Tart from Kissiras Land
PaBLoAL
Me Karmviotn ®€ta & Tapta Apakad



Night Menu

From 23:00 until 08:00




Night Menu

Angus Beef Burger
Fresh 100% Minced Angus Beef, Lettuce, Cheddar Cheese, Tomato, Crispy Onion
Flakes, Bacon, Mayo, Bbqg Sauce, Country Style Fried Potatoes
KAaooLlko Burger
Kipgag Bodtvou 100% Angus, MapouAl, Toevtap, Topata, Mmewkov, Tpayavo
Kpeppubl, YaAtoa Maylovedacg katl Bbg, Xwpldtikeg Tnyavnteg Matateg

34,00

Club Sandwich
Tomato, Lettuce, Mayo Dressing, Bacon, Chicken, Edam, Boiled Egg, Accompanied
with Country Style Fried Potatoes
KAapt Zavtoultg
MapoUAL, Maytovela, Topdta, KotomouAo, MTietkov, Tupt Evtay, Auyo Bpaoto,
YUVOSEUOPEVO attd XWPLATLKEC TnyavnTeC MNMatdteg

29,00

Risotto
Cooked with Local Dried Tomatoes and Herbs
PLloto
Me Mayelpepeveg kat Attoénpapevec NToTe¢ NTopdteg kalt MUupwéLka

30,00

Greek Salad
Santorinian Cherry Tomato, Cucumber, Onion, Feta Cheese, Peppers, Olives,
Capers and Extra Virgin Oil and Cretan Rusk
EAANVLIKA ZaAdta
Topativia Zavtoptlvng, Ayyoupt, Kpepuudl, ®eta, Mumeptd, EALEG,
Kamapn, KptBapopmoukleg Kpntng

26,00

Room Service Fee 5€



Night Menu

Manouri Salad
Mixed Salad Leaves, Grilled Manouri Cheese, Roasted Almonds, Cherry Tomato,
Grapes, Honey-Balsamic Vinaigrette
ZaAdata pe Mavoupt
AvApeLkTn ZaAata, Mavoupt Zxdapag, 2ta@uAta, Wnta Apuydala, Topativia,
Blveykpet MeAL-Baloapiko

26,00

Chicken

Breast of Chicken Roast with herbs, Potato Confit, Onion Pickles & Mushrooms
KotomouAo
>tnBoc Wnto e Mupwdika, Matdateg Kovel, Kpepuvdt Toupol & Mavitdpla

40,00

Chocolate Mousse
Dark & Milk Chocolate with White Chocolate Ganache, Strawberry & Hazelnut
ZoKoAdta
Mouc YokoAdtag Bitter kat NGAQkTocg pe Acukr okoAdta Mkavad,
dpdouAa & ®ouvtoUKL

28,00

Fresh Fruits
Variety of Fresh Seasonal Fruits Salad
dpeoka Ppolta
MowkiAla amo Koppeva dpouta

22,00

Room Service Fee 5€



Signature Cocktails

Bubble up
Bombay sapphire London dry gin | Citrus cordial | Elderflower | Blue soda
Long drink | Citrus | Light blue
22€

Scaros jive
Mezcal | Cazadores blanco tequila | Citrus cordial | Kombucha | Tajin
Smoky | Spicy | Flavoured
24€

Stroggyli

Bacardi superior rum | Masticha | Italicus | Yuzu | Honey | Mandarine
Refreshing | Citrus | Gentle
22€

Chryssalis
Cazadores blanco tequila | Orange liqueur | Agave | Lime | Kiwi | Basil

Evolving | Sour | Aromatic

23€

Athenian Spritz
Ottos Athens Vermouth | Tonic | Prosseco

Dry | Fizzy | Aromatic
24€



Signature Cocktails

Passion Star Martini
Vodka Vanilla | Passoa | Passion Fruit | Lime

Balanced | Flavoured | Refreshing

Winetopia
Local sparkling wine | Aperol | Plum

Flavoured | Medium dry

Santa Irene
Bourbon | Aperol | Amaro | Lime

Orange | Dry | Sour

Exotic Delight
Milk washed dark Rum | Banana liqueur | Ginger | Chocolate

Spiced Rum | Pimento Dram | Pineapple | Lime | Rhubarb Bitters

Summer romance
Prosseco | Chamborde | Hibiscus flower

Clarified | Rich | Well balanced



Mocktails

“Just because Mocktails are non-alcoholic doesn't mean it has to be boring”

Summer alley
Seedlip | Divino rosso | Kombucha

Clover club
Tanqueray 0.0 | Lime | Raspberry syrup
Pink grapefruit | Fee foam

Lychee lemonade
Tanqgueray 0.0 | Paragon cordial | Lychee soda

Summer breeze
Pineapple juice | Pink grapefruit juice
Banana purée | Coconut cream

18€



CHAMPAGNE

Brut Reserve, Charles Heidsieck, Reims

pinot noir, pinot meunier, chardonnay, NV
227€

Cristal, Louis Roederer, Reims

pinot noir, chardonnay, 2012
780€
Cuvée Rosé, Laurent Perrier, Tours-sur-Marne
pinot noir, NV
A446€
MCIIl, Moet & Chandon, Epernay

chardonnay, pinot noir, NV

1462€

34, Karamolegos Winery, PDO Santorini
assyrtiko, 2020
136€
Laoudia, Tselepos Winery, PDO Santorini
assyrtiko, 2018
198€
Aidani, Gavalas Winery, PGl Santorini
aidani, 2020
143€
Droumo, Kir Yianni Estate, PGl Amyntaio
assyrtiko, 2021
113€
Ovilos, Biblia Chora Estate, PGI Kavala
semillon, Assyrtiko, 2019

130€

GREEK RED WINES

Palia Ampelotopia, Mitravelas Estate, PDO Nemea
agiorgitiko, 2016
186€
Lacules, Lacules Estate, PGI Peloponnese
merlot, 2019
177€
Mavrotragano, Hatzidakis Winery, PGI Cyclades
mavrotragano, 2017
186€
Ktima Katsarou, Domaine Katsaros, PGl Krania
cabernet sauvignon, merlot, 2018
121€
Collection, Avantis Estate, PGI Evia
syrah, 2017
251€
Armakas, Aivalis Winery, PGl Peloponnese
syrah, agiorgitiko, merlot, malbec, 2015

521€



ROSE WINES

Rose Saint-Georges leropoulos Family, PGl Peloponnese
agiorgitiko, 2020
80€
lkon, Chateau Hermitage Saint-Martin, AOC Cotes de Provence
grenache, cinsault, syrah, 2021
127€
Garrus, Chateau D'Esclans, AOC Cote de Provence
grenache, rolle, 2020

551€

INTERNATIONAL WHITE WINES

Gavi, Pio Cesare, DOCG Gavi
cortese, 2020
117€
Téte De Cuveée, Chateau Fuissé, AOC Pouilly Fuissé
chardonnay, 2018
177€
Single Estate, Ara Estate, Marlborough
sauvignon blanc, 2018
102€
Le Fromenteau, Josmeyer, AOC Alsace
pinot gris, 2015

270€

Ter Grand Cru Classé B, Chateau Larcis- Ducasse, AOC St. Emilion
merlot, cabernet franc, 2009
495€
Ter Grand Cru Classé, Chateau Lafite de Rothschild, AOC Pauillac
cabernet sauvignon, merlot, 2009
3375€
Ornellaia, Tenuta Dell'Ornellaia, DOC Bolgheri

cabernet sauvignon, cabernet franc, merlot, petit verdot, 2017
879€

Bin 128, Penfolds, Coonawarra Valley

shiraz, 2016
221€
Spy Valley Pinot Noir, Spy Valley, Marlborough

pinot noir, 2015

135¢€



“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavaiwtric Sev Exel urtoypEwan va TANpwaoeL eav S AdBEL To VOULLO TapAoTATIKO aTolyElo (artdSeién-TioAdyio)”






