DINNER BUFFET
Kpvos Mnovgécg - Cold Buffet
26.00€

IMeprAappavel proupé opeRTIKWV, caAdteg Kal emdopria
Includes a wide variety of appetizers, salads and homemade sweets from the buffet

Zgotés Mniovgéc - Hot buffet
38.00€

O nAnpng priouég neptAapfaver 6Aeg tig emAoyég and Kpua Kat {eotd mdra Kat live cooking
The full buffet includes all of the cold buffet items complemented by the main courses
freshly prepared in our open kitchen and live cooking stations.

BBQ Pit Menus:

AnoAavote pia and g npotdoeig pag yia Bpadiég BBQ.
Indulge in one of our exclusive BBQ menu options..

{

Mevov A kata atouo (to Aiyotepo 4 atoua) / Menu A per person (minimum 4 persons)
35.00€

ITowkiAia andé aprooreudopata, Toupoi, pouctapdeg, vurng, caAtoeg Kat Si1dpopa VIpEcoIvyK
Selection of flavored breads, pickles, mustards, dips, salsa and dressings

XaAatecg - Salads

ZaAdta emoxng pe topdta, ayyoupt Kai pévia
Mixed seasonal leaves, plum vine tomatoes, cucumber and mint salad

ZaAdta anéd oéAwvo, navr{apt ka1 prido pe odAtoa Badodpiko
Celeriac and apple slaw salad, beetroot with balsamic

‘Etoiua yia Yoo - Ready for the grill

250 ypappdpila pooxapiolo pri@téki, pe covoapévio Pwpi, tupi éppeviad Kar mavoéra
250 grams beef burgers, sesame bap, gruyere cheese and pancetta

ZouBAdart KotémouAo pe mita, Aepéwvi xat tdatdiki
Chicken souvlaki, pita, lemon and tatziki

KaAapnoékt oxdpag, ppEoKo MIMéPL KAl KAMvioté Xovipo aAdt
Corn on the cob, cracked pepper and smoked sea salt

Mapwvapiopévo kalapdpl, pe xapioa, Kopiavépo kait Adip
Marinated calamari, rose harrisa, coriander and lime zest

Zgoth ntatatooaAdta pe PppECKO KPePPUd1 Kal §Ivi ppéokia Kpépa
Hot potato salad, chives and sour cream

Eméoépmia - Sweets

Mrnpdouvi cokoAdtag pe naywtd Bavidia
Chocolate brownies and vanilla cream

Tnyaviteg pe puptida Kar o1pom oPevdapou
Blueberry sponge pancakes and maple syrup

{

Mevov B katd dtouo (to Arydtepo 4 dropa) / Menu B per person (minimum 4 persons)
42.00€

ITowxiAia ané aprooreudopata, toupoi, pouotdpdeg, vurng, cdAtoeg Kat Si1dpopa vipécoivyk
Selection of flavored breads, pickles, mustards, dips, salsa and dressings

XaAdrteg - Salads

ZaAdta enoxng pe viopdra, kapapeAwpéva Kpeppudia, xtanédr kat KoAokuOa Pntn
Mixed seasonal leaves, cherry vine tomatoes, caramelized red onions, octopus and roasted pumpkin salad

ZaAdta arnd KOKKivo Kat dompo Adxavo pe xapudia, oxivénpacoco kar purnAe tupi
Red and white endive salad with hazelnuts, chives and crumbled blue cheese

Opiopéva mdta iowg nepiéxouv kapudia. EGv éxete aAlepyia oe karolo gayntd napaxkaAeiode 6rwe evnpepmoete tov oepfltépo mptv tnv rapayyeAia.
Some of our dishes may contain nuts, if you are allergic to any foods please inform your waiter prior to ordering.

Our prices include all applicable taxes / Zu¢ ipég pag oupneptAapBavovtal 6Aot ot vépipol gpdpot

Coleslaw caAdta pe xpépa panavaxi
Coleslaw salad and horseradish cream

‘Etoipa yia Yoo - Ready for the grill
120 ypaupdpra pooxapiola pevrayiov pe cdAtoa Bépvt
120 grams medallions of beef and salsa Verdi dressing

110 ypappdpira @iAéto §igpiag pe piyavn, paivtavo Kat 6oupdxi
110 grams swordfish steaks, oregano, flat parsley and sumac spice

Kautepég ptepolyeg KOTOMOUAO KAl KAmviotd xo1pivd naiddxia
Chicken hot wings and beech wood smoked pork spare ribs

Nouxravika Meoonviag pe pouotdpda and Bouvioro péAr
Messenia sausage and mountain honey mustard

Mawvitépia Portobello ka1t KoAokuBdxia pe KUpvo
Portobello mushrooms and courgettes with cumin

Matateg Charlotte capAdét pe Addt and chorizo
Charlotte potatoes with chorizo oil

Eméoépmia - Sweets

®pdouAeg pe kpépa
Strawberries and cream

Marshmallows pe odAtoa ané {eotn mKpN coKoAdta
Marshmallows and warm bitter chocolate sauce

£

Mevovu C kata dtouo ( to Aiydtepo 4 daropa) / Menu C per person (minimum 4 persons)

50.00€

IMowxiAia ané aptookevdopata, toupoi, pouotdpdeg, vurng, caAtoeg katl Siapopa VipécoIvyK

Selection of flavored breads, pickles, mustards, dips, salsa and dressings

XaAdrteg - Salads

ZaAdta enoxng pe tupi Meoonviag kar AadoAépovo
Mixed seasonal leaves, crumbled Messenia cheese and lemon olive oil

YaAdta tou Kaiocapa pe papouAl, Kpoutdv and Qpordtoia Kal Vipéooivyk
Caesar salad with baby gem romaine lettuce, foccacia croutons and the classic dressing

IMowkiAia ané EAAnvikoUG pedédeg pe tdatdiki, tapapoocaidra, vioApadaxia
A selection of Greek mezze to include, tatziki, taramsalata, stuffed vine leaves

Xtamnédi pe piyavn kar Aepévi, XoUpoug, Kat Mitteg pe onavaxkl kal péra
octopus with oregano and lemon, humus, spinach and feta pie

‘Etoipa yia Priowpo - Ready for the grill

ZouBAdxkia and xo1pivé Kart KoténmouAo pe YNtég Titteg
Pork and chicken souvlakis with warm pita

Aotaxkooupd pe owg béarnaise xat apwpatiké Boutupo Botdvwv
Lobster tails with sauce béarnaise and herb butter

Mooxapiolo piAéto pividv, Bodivo giAéto pvidv kar apvioia
naidaxkia pe cdAtoa mmneplov, ykpepouAdta Kal yAukia pouotdpda peAiov
Beef fillet mignons, veal tenderloin mignons and lamb cutlets
with gremoulata, pepper sauce and honey mustard

I'Avkad - Sweets

EAAnViKG yAUKA Kal aywté ovdo
Greek sweets and Ouzo ice cream

Mavaxdta noprokdAl kat yAuképida pe xavéda
Ginger and orange pannacotta with cinnamon sables

Iapaxaiw y1a xpdtnon BBQ, énw¢ emikowwvnoete ye évav ekmpoéowrto Tov eotiatopiov 24 wpeg vwpitepa.
To arrange your BBQ, please contact a hotel ambassador 24 hours in advance.

Optopéva rdta iowg mepiéxouv kapudia. EGv éxete aAAepyia oe karolo gayntd rapaxadeiode 6rwg evnpepwoete tov oepBltépo mpiv tnv rapayyeAia.

Some of our dishes may contain nuts, if you are allergic to any foods please inform your waiter prior to ordering.

Our prices include all applicable taxes / Zug tipég pag oupnepiAapfavovtal 6Aot ot vépipol poépot



