WINTER GARDEN

OpEKTIKA - Appetizers

MoikiAia coAopob € 2800
YOVOEeON ATTO KATIVIOTO PIAETO, TAPTAP MTTAAIK
Kal xapiapl CoOAOUOL oepPIpIcpEvo pe “blinis”

Variation of salmon € 2800
Composition of smoked fillet, Balik tartar
and salmon caviar served with blinis

YN opoAIdTa e KAToIKiolo TLEI € 18,00
MNMovpPES YENITZAVAG PE NWPEVO KATOIKIOIO TUPI
Baked tart with goat cheese € 18,00

Mediterranean vegetables
with aubergine pure and goats cheese

Fapideg “tiger” kai xrévia € 24,00
pe “relish” vropdarag, mmepidg

KAl VTPETIVYK JAVYKO

Tiger prawns and scallops € 24,00

with tomato-pepper sauce
and mango dressing

MoikiAia TupIGV € 19,00
OePPIDICUEVA PE TEAEQL

Cheese selection € 19,00
served with celery sticks

Ta&ié1 otnv Acia € 19,00
UE OTTRIVYK POAG, YOLOV-TOV, Yapideg*

Kal KOTOTTOLAO “tandoori” g TTIKAVTIKO TOIAI

Asian journey € 19,00

with spring rolls, wontons, shrimps* and
tandouri chicken skewer with a spicy chili dip

*KaTeWuypévo TTPoIoV
*Frozen product
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XaPiapl — Caviar
Emiloyn ano / Select from

MrmreAovyka € 48000
E€aipeTikd xapIapl, XowHATOC YKEI,
YELOTIKO KAl EAApPL OTN YeLON

Beluga € 480,00
An exclusive caviar with large, dark grey corns,
flavorful and mild in taste

Acitpa € 360,00
KAQoIKO, xpLOOUL XPWHATOG,
YVWOTO YIA TN YELON POLVTOLKIOV

Asetra € 360,00
Classic golden corn, renowned for its nutty taste

Iefpolyka € 320,00
AIGONPO YIA TNV £VTOVN, YECTH YELON TOL
Sevruga € 320,00

Famous for its intensive yet warm flavor

SepPipiopévo oe pepideg Twv 50 yp.
pe kKAaotko yapviptopa, pumhivis kat fotka “Premier”

Served in 50 g portions
with classic garnishes, blinis and Premier vodka

YOLTIEC - SOUPS

Io0Ta Nuépag € 1500
Soup of the day € 1500
Napadooiakn KotéoooLTTa €14.00
ALYOAELIOVO

Avgolemono € 1400

Greek chicken soup finished with lemon and egg
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YOAATEG - Salads

¢ XwpPIAaTikn caldra

HE TOPI PETA, VTOUATA, AYYOULPI, EAIEG, UAPOLAI,

KOEUMOLSI Kal ayvo TTapBEévo eAaloAabo

+ Greek salad
with feta cheese, tomatoes, cucumbers, olives,
lettuce, onions, capsicum and oregano

LaAdra tov Kaiocapa

MapoULA ue Tapadoaoiako “Caesar dressing”
KAl YNTA PIAETAKIA KOTOTTOLAOL

N YnTég yapideg “tiger”

Caesar salad

Romaine lettuce tossed in traditional

Caesar dressing topped with grilled chicken
or with grilled tiger prawns

IaAdTa ge KAAQUAPAKI, PAKEG
KAl AQSOAEUOVO

Squid and lentil salad
served with lemon oil dressing

v IaAAaTta Pe PIAETO TOVOL
MevTayiov gppEeoKoL TOVOL TN OXAPA
He PPaAocTO ALYO Kal TTATATEG VEQG C00&EIAg

Fresh grilled tuna salad
Crill red tuna medallions
with boiled egg and new potatoes

v Eroxiakn avapeikrtn caldara

MéeyAAn TToIKINia aTTO XOPTAPIKA KAl HLPWSIKA
HE VTPEDIVYK TNG ETTIAOYNG OAG OTTWG
AadoAépovo, 1000 Islands™, TAANIKO PTTAE TLEI
KAl AASI e UTTAATAMIKO

¥ Seasonal mixed salad

Extensive variety of leaves and herbs, served with
your choice of dressing such as lemon olive ail,
1000 islands, French blue cheese

and olive with balsamic vinegar

€ 17,00

€ 17,00

€ 1600

€ 2100

€ 16,00

€ 2100

€ 2200

€ 2200

€ 2100

€ 2100

€ 14,00

€ 1400
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YAVTOLITC - Sandwiches

IAVTOLITG HE AOTAKO* € 2800
o€ YnTO UTTPIOG PE KAPL paylovela
Lobster* sandwich € 28,00

on toasted brioche with curry mayonnaise

GB KAQUTT CAVTOLITG € 20,00
TPITTAO TOOT JE PTTEIKOV, HAPOLAI, paylovela,
aALYO, KATTVIOTO OTNBOG YAAOTTOLAAG KAl VTOUATA

The GB club sandwich € 2000
Toasted triple decker with bacon, lettuce,
mayonnaise, egg, smoked turkey breast and tomato

/vuapIKa kal PiCoTto
Pasta and Risotto

ITTayyETl, TIEVEG N AIVYKOUIVI € 19,00
ue emAoyn amo cog MrmoAovel, NammoATava,
HAVITAPI-KPEUQ, PACIAIKO KAl TOIAI

Spaghetti, penne, linguini €1900
with choice of Bolognaise, Napolitana,
mushroom-cream sauce, basil and chili

Alykouvivi € 3150
Ke kaRoLpI, TOIAI Kal oKOPSO

Linguini with crab meat € 3150
Crab meat with chilly and garlic

v ITTayYETI OAIKNG QANECEDG € 2000
UE COAOUO OXAPAG KAl AVAPEIKTA AAXAVIKS

v Whole wheat spaghetti verde € 20,00
with grilled salmon and mixed vegetables

P16T0 Agpoviod € 2700
e oTTaPAYYIa KAl Yapideg

Lemon risotto € 27,00
with asparagus and prawns
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Kupiwg Mata - Main Courses

To “Auepikaviko” Burger € 2300
MTTIPTEKI QTTO EKAEKTO UOCXAPI, CEPPIPICUEVO
HE VTOUATEG, KOEUMLSI KAl TTATATEC TNYAVNTES
The American Burger € 23,00

Prime ground beef patty served on a sesame bun
with coleslaw, tomatoes, onions and French fries

To “EAANvIKO” Burger € 23,00
MTTIPTEKI QTTO EKAEKTO UOCXAPI, PTIAYHEVO E TOV
TTAPAS00IAKO EAANVIKO TOOTTO CEQPIPICUEVO E

7C¢aTdiKI KAl TNYAVNTEG TTATATEG

The Greek Burger € 23,00

Prime ground beef seasoned the traditional
Greek way and served with tzatziki and French fries

“Paillarde” amé pooxapicio PIAETO € 32,00
e 0OG aTTO TPACIVO TITTEPI KAl TTATATEG VEAG CO8EIAC
"Paillarde” of beef fillet € 3200

with green peppercorn sauce and new potatoes

v Meokavépitoa pe oTpeidia, pavirapia “girolles” < 3300
kal “baby” mpaoca cepPipiouevn pe cog “verde”

v Monkfish with clams, girolles and baby leeks € 3300
with verde sauce

“Fish and Chips” € 3300
PINETO OQLPISAG, TEPPIPICUEVO

WE TTATATEG TNYAVITEG KAl paylovela LPWSIKOV

“Fish and Chips” € 3300
fillet of grouper, served with French fries and herb
mayonnaise

¥ ZoLPAAKI KOTOTTOLAO € 2600
ue T¢atdiki kal TaTaTeg NEQG NG pe SevipoAiPavo
v Chicken souvlaki € 26,00

with tzatziki sauce, rosemary and new potatoes

*KATEWLYUEVO TTPOIOV
*Frozen product



WINTER GARDEN

Eméoptma - Desserts

MoikiAia ZokoAdarag € 18,00
YokoAaTta “Moelleux”, utrpAouVIG YE PICTIKIA
TTEKAV, AELKI OOKOAATA KAl TTAYWDTO COKOAATAG

Chocolate variation € 1800
Chocolate Moelleux, pecan nut brownies,
white chocolate and chocolate ice cream

TpIAoyia KAAOTIKGV YALKGV €16,00
“Creme brdlée"” pe yebon pavihia, youg yaveng
OOKOAATAG KAl HAKAPOV atTd ppoLTA TOL SACOLS
Trilogy of classic desserts € 16,00

Vanilla creme brullée, dark chocolate mousse
and raspberry macaroon

“Crumble” ynlov € 14,00
UE TTAYWTO Pavilia

Apple crumble €14,00
with vanilla ice cream

EEWTIKN ppovTOTAAATA € 14,00
LE YpQVITa aTTO pPOoLTA TOL TTABOLGS

Exotic fruit salad € 14,00

with passion fruit granite
Toilkéik Néag Yopkng € 14,00
HE PPECKA JOLPA KAl PAPREVTI TTOCE

New York cheese cake €14,00
with fresh berries and poached rhubarb

Em&optio npépag €14,00
Dessert of the day € 14,00
EmAoyn amo maywTtd Kal COPMTTE €400
ava PttaAa

Selection of ice cream and sorbet €400
per scoop

Borava - Herbal Infusion

Todal Tov Bouvov, XapounAl, Aovia, Mévra, €750
‘Granny’s Garden’ kai ‘Vanilla Roibosh’

Mountain Tea, Camomile, Verbena, Mint, €750
Granny's Garden and Vanilla Roibbosh
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ATTOYELUATIVO TOQAI
oTn MeyaAn Bpetavvia
AwaBéopo amno tig 12:00 éwg Tig 20:00

IAVTOLITG
Kapovpoyixa* kar ayyovpl / KammvioTOG COAOPOG
Kal TOPI Kpéua / avyo kal Payiovéla / pOoUTTI(p

DpeoKoYnUEVA OKOVG ME oTaYida
OePPIPICUEVA PE HAPHEAGST KAl KPEUT

F\vka amoé 1o axapomAhaoTeio TNG MeyaAng Bperavviag

MoikiIAia amro emAgyuéva todyia
(KapEg KATOTTIV TTAPAYYEANIQG)

Napadooiakd amoyegvpartivo Toal
€ 27,00
Me éva mrotnpl capmaviag
€ 38,00

The Grande Bretagne

Afternoon Tea
Served from 12:00 to 20:.00

Sandwiches
Crabmeat* and cucumber / smoked salmon and cream
cheese/ egg and mayonnaise / roast beef

Freshly baked raisin scones
served with jam and clotted cream

Pastries from the Grande Bretagne Patisserie

Variety of specially selected teas
(coffee upon request)

Traditional Afternoon Tea
2700 €
With a glass of champagne
3800 €

NMoikiAieg Toayiov - Tea Selection

[Mapakalw (NTOTE TOV KATAAOYO He TIG TTOLKIAIEG TOAYLOD

Please ask for the tea selection menu
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Popnuara - Beverages

Kagég giAtpou - Filter coffee
EAANVIKOG KapEg - Greek coffee
Kagég pe yaaa - Café latte

PioTpéTo - Ristretto

Eomrpéoo - Espresso

AITTAO e0TTPECO - Double espresso
Kagég Aovvyko - Café lungo

Kagég pakiato - Café macchiato
dpatié - Frappé

KammouTtoivo - Cappuccino
Katroutoivo ¢ppévTo - Cappuccino freddo
ZeoT) coKoAdTa

HE KOEUQA KAl KOPUATAKIA COKOAATAG

Hot chocolate
with cream and chocolate chips

PcoIkn cokoAdara
pE POTKA KAl KpEUa

Russian chocolate
with vodka and cream

IpAavéilikog Kagég
KAQEG UE OLIOKI KAl KPEUT

Irish coffee
coffee with whiskey and cream

Me§Ikavikog Kapég
Kapeg pe Kahlua kal kpépa

Mexican coffee
coffee with Kahlua and cream

Napifiavikog KagpEg
KAMEG JE KOVIAK KAl KPEUA TAVTIYO

Parisienne coffee
coffee with cognac and whipped cream

After Dinner Drink

Macallan 12 years old

€ 7,00
€ 7,00
€ /750
€ 7,00
€ 7,00
€ 850
€ 7,00
€ 7,00
€ 700
€ /750
€750

€750

€750

€1250

€1250

€1250

€1250

€ 1300

€ 13,00

€ 1300

€ 13,00

€ 1600



