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Susn| Festiva
NISII 2 pieces

Tovog akami  Tuna akami 13 €
Tovog O-toro Tuna O-toro 15 €
ToAopog Salmon 14 €
Maywatiko Amberjack 14 €
Xtév* Scallop* 14 €

XéAu Eel 14€

WapLnuepag Fish of the day

SaSh|m| 4 pieces

Tovog akami  Tuna akami 17 €
Tovog O-toro Tuna O-toro 19 €
ToAopog Salmon 16 €
Maywatiko Amberjack 17 €
WapLnuépag Fish of the day

HOSOmalﬂ rOHS 8 pieces

ToAopdg Salmon 17 €
Tovog Tuna 19€
Maywatiko Amberjack 18 €

ABokavto Avocado 1€

1) Gluten free . Vegetarian @' Vegan (4 Lactose free

Uramak| rOHS 8 pieces

Dragon roll*

yaplda tepmoupda, auyd coAopoU, HAYLATLKO, ayyoupt, aBokavTto,
arare, kKautepn paylovela

Dragon roll *

shrimp tempura, salmon roe, amberjack, cucumber, avocado, arare,
spicy mayonnaise 21€

Roll coAopou

auya colouou, aBokavto, Ewvn KPEUA, OXOLVOTIPAOO, oTTapAyyla, coucaut wasabi

Salmon roll
salmon roe, avocado, sour cream, chives, asparagus, sesame wasabi 19 €

Rainbow roll

kaBoupt, ayyoupt, aBokavto, paylovela, tplthoyia paplwy, tobiko ue wasabi
KOAL TOAYAVA KOEUUUDLA

Rainbow roll

crab, cucumber, avocado, mayonnaise, fish trilogy, tobiko with wasabi

and crispy onions 25 €

Spicy tuna

spicy tuna, ayyoupt, tobiko, peAdvit coumag
Spicy tuna

spicy tuna, cucumber, tobiko, squid ink 19 €

California roll*

kaoupt, ayyoupt, aBokAvto kal KAUTEET) payLovela
California roll*

crab, cucumber, avocado and spicy mayonnaise 25 €

Futo maki roll*

XEAL, KaBoUpt, Tavaplopeveg yapldeg, ayyoupt, kapoto, aBokavto, tobiko
wasabi kat caAtoa TepLyLakt

Futo maki roll*

eel, crab, panko shrimp, cucumber, carrot, avocado, tobiko wasabi and
teriyaki sauce 24 €

Xtévia tempura*

ayyoupl, VIopata, oeAept, ponzu, paytovela kimcehi
Scallop tempura*

cucumber, tomato, celery, ponzu, kimchi mayo 20 €

Veggie roll

ayyoupt, aBokavto, ormapdyyld, VIOUATd, HAVYKO, KOALAVOPOC
KOl OQATOQ TEPLYLAKL

Veggie roll

@\

cucumber, avocado, asparagus, tomato, mango, coriander and teriyaki sauce 14 €



Salads & Appetizers

TaAata Capital INSPIRED o)
TTOWKIALA ATTO EMNVIKES VIOUATEG, Kpepa EwvopulnBpa kat Z/V foo
KOTTAVLOTN, EALEG, KATTAPET, KPEUMUDLA KAl TTAELUAdL XapouTILoU

Capital Salad

variety of Greek tomatoes, "xynomizithra" cheese and

kopanisti cream, olives, capers, onions and carob rusk 19 €

Tpayavn pmoupdta @
OLYOUAYELPEUEVT) VIOUATA, VTopaTivia, Yt peAttlava, Alaotr) VIonata, '
aBokavto, kamapn, otadpldeg, KOUKoUvApL, poka Kat dressing Balcauiko

Crispy Burrata

slow-cooked tomato, cherry tomatoes, baked eggplants, sundried tomato,
avocado, caper, raisins, pine nuts, rocket and balsamic dressing 20 €

YaAdta super food LOW CALORIE @
Kvoa, Gayorupo, GAKeg urmeAouyka, pouta EMOXNG, W :
vIopativia, $ouvtoukl, TopTokAAL kat dressing tlivtlep

Super food salad

quinoa, buckwheat, beluga lentils, seasonal fruits, cherry tomatoes,

hazelnuts, orange and ginger dressing 19 €
Avapelktn npaoctivn caldta Low CALoR'E, €
DAEKS Aaxavikwy, YNnTo axAadL, dpeoKka HUPWILKA KAl W
dressing amod vioudta og wopwon Kat Batopoupa

Mixed green salad

vegetable flakes, baked pear, fresh herbs, fermented tomato and blueberries
dressing 19 €

Tovog &
OUUTLECUEVO KapToudL, BACIALKOG, TOlAL, Tpayavr caldta kat %
kapmoudi-tiger's milk

Tuna

compressed watermelon, basil, chili, crispy salad & watermelon-tiger's milk 20 €

Mrapumouvt ceviche P
dressing EM\nviki oahdtag, tothy, tividep, ehég, kanapn kat otadiSeq -
Red mullet ceviche o
Greek salad dressing, chili, ginger, olives, capers and raisins 28 €

ZoUma kakafia ,

TOPTEAL YEULOTO Pe Balaocowva kal couta KakaBLa pe cadpav SWV ¢
Kakavia soup DISH
tortelli stuffed with seafood and saffron kakavia soup 27 €

Gluten free * Vegetarian @\ Vegan 5 Lactose free

Mooyxapiolo taptap D
HOOXOPLOLO TAPTAP O KOKKAAO, YNTO Pwul OAKNG AAECEWG

Beef Tartar

beef tartar on bone, grilled whole grain bread 29 €

Kpeatomrta

KpEua oretoodal kat ypaBLEpa

Meat pie

"spetsofai” cream and graviera cheese 21€

TKouumpl D
oalata oomplada, aykwvapa, uAa Karmapng, AEHOVI-KPEUUUSL soubise

KAL KOVOOUE UITOUYLANTTECA

Mackerel

bean salad, artichoke, caper leaves, lemon-onion soubise and

bouillabaisse consommeé 19 €

XTamodi

KPpEUa dABa he ploo, Teplva matatag, kpltauo, jamon iberico kat caAtoa XO
Octopus

miso yellow split pea purée cream, potato terrine, samphire, jamon iberico
and XO sauce 26€

Platters
NowiAia EMA\nVikwy & MAAKWY TupLwY

Yav MixdAn Zupou, malatwuevo avbotupo MNaumouvn Nakou,
Brillat savarin pe tpoUda, Reblochon fermier
Variety of Greek & French cheeses

®

San Michali from Syros, cured anthotiro cheese Pabouni from Naxos,
Brillat savarin with truffles, Reblochon fermier 30 €

NowAia EM\nVikwyY & MAAMKWY aAAavTikwy

KATVLoTo FMaMko {aumov, calaul Jésus de Lyon, mpooouto Euputaviag,
HOOXAPLOLO TACTPAML KpNTNng

Variety of Greek & French cold cuts

French smoked ham, salami Jésus de Lyon, prosciutto from Evritania, beef
pastrami from Crete 30 €



NVain courses

Tapta “pmpLap” @ ImaAa apvi (yia 2 atopa) D
PYNTa Aaxavika, PPEOKA HUPWOLKA, KPEUA MTTPLAY, EUyalo Intelag PYNTES MATATEG, TOLYAPLOTA XOPTA, OTILTIKOG TIEATEG UE KOTTAVLOTN Tr)vou

“"Briam" tart Lamb shoulder (for 2 persons)

baked vegetables, fresh herbs, “briam" vegetables cream, xigalo baked potatoes, sautéed greens, homemade tomato paste with

from Sitia Crete 24 € kopanisti cheese from Tinos 64 €

OAOKANpPO YapL nuéEpag oto YKPLA (yia 11 2 atopa) @ Prime rib eye Black Angus pe kokkaAo 1.000 yp. (yia 2 atoua) Rt

caldTa YN matdtac, maviZapl & xdpTta, caAtoa kakaPid French cut prime rib eye beef Black Angus 1.000 gr. (for 2 persons) 140 €

Whole grilled fish of the day (for 1 or 2 persons
° y P ) BloAoylko pooyxapiolo pihéto Charolaise D

baked potato, beetroot & local greens salad, kakavia sauce 90 € / kilo . . .
eap ' ' ar  KaKavi N /K Charolaise organic beef tenderloin 43 €

daykpt
Kpouota PwuLoU, appog YEULOTA, (0T 0OAATA KAAOKALPLVWY AQXAVLKWY,
Aadt dudopou kal dashi kamvio¢ viouatag

Sea Bream .
bread crust, "gemista"” foam, warm summer vegetables salad, 8 | e E ;
spearmint oil and smoked tomato dashi 44 €

TPupida** oxdpag & TTMTIKEG TNYAVLTEG TTATATES % € O
kp€ua dolvoklo, leotry caldta dpakég beluga-kivda, BANTa Home made potato fries 5 €
Kat caAtoa mopTtokaAl beurre blanc
Grilled grouper** Natateg YntéEQ ota Kapfouva, GKOTUPL VIOTIKO KAl CAATOA TOLULToOOUPL D
fennel cream, warm salad with beluga lentil - quinoa, local greens Charcoal potatoes, skotiri niotiko cheese and Chimichurri sauce 5 €
and sauce orange beurre blanc 47 € -

w Macaplopéva oTrapayyla e miso otn oxapa @
>t00¢ KotéTmoUAO Miso glazed grilled asparagus 5 €
ol{OTO KAAQUTTOKL, amo&EnpaueEvo Pepikoko, AALu, TolAL,
KOMaVSP0 Kkal Tapueldva Aaxavikad atpou pe GPECKA HUPWILKA & @\%
Chicken breast Steamed vegetables with fresh herbs 5 <€
corn risotto, dried apricot, lime chili, coriander and parmesan 32 €

Red wine

Pepper sauce
Béarnaise
Chimichurri

{) Gluten free - Vegetarian @\ Vegan % Lactose free



Pasta &)

"Xoptomrta”

RISOTto

EwvouulnBpa, x0pTa, adpog HUPWILKWY KAl AAdL OXoLVOTIPacoU

“Chortopita”

“xynomizithra" cheese, seasonal local greens, herbs foam and chive oil

ZTTLTLKO paBLOAL KapuTovapa

YKOUQVTOLAAE, TPOoOUTO, KPOKOC auyou Kovol kat adppog mapueldvag

Homemade ravioli carbonara

guanciale, prosciutto, egg yolk confit and parmesan foam 26 €

TaAloAivt cacio e pepe

PYNTEC Yapldeg, Taptap yapidag Kol\addag, royal ossetra xaBiapt

KAL TTEKOPLVO
Tagliolini cacio e pepe

baked shrimps, Koilada shrimp tartare, royal ossetra caviar and

pecorino cheese 33 €

KapmmoultL & vropata pt{oto

kKapmoUudL oxapag, dudouog, BaolAkog, deta, pAouda kapmouldlou TKAA Kat

uapueAada mmeplag jalapeno
Watermelon & tomato risotto

grilled watermelon steak, spearmint, basil, feta cheese, pickled watermelon skin

and jalapeno marmalade 18 €

Gluten free " Vegetarian @\ Vegan

4 lactose free

esserts

Kpépa amd péAL EAatng

BEPLKOKO, KAPAUEAWUEVO AUUYOAAO KAL COPUTTE XAMOMNAL
Honey from Elati cream

apricot, almond nougatine and chamomile sorbet 13 €

Ddpdoula & BactAkog

KPEUA TUPL MTAAEVL, adPATO TTAVIESTIAVL PACIALKOU, HAPEYKA AEHMOVIOU KAt
OOPUTTIE ppAoUAa

Strawberries & basil

Galeni cheese cream, basil sponge cake, lemon meringue and

strawberry sorbet 13 €

EKMEK ,
KPEUA PLOTIKL, TTAYWTO KALWAKL KAl KEpATLA g re

Ekmek DISH
pistachio cream, ice-cream kaimaki and cherries 13 €

Cornetto

VEMLOMEVO HE OLTTAT KPEUA KAKAO KAl KAPAMEAWMEVT AEUKT) COKOAATA,
KAPUSL TTEKAV KAL TTAYWTO OAMUPNC KAPAMEAAG

Cornetto

stuffed with double cream of cocoa and caramelized white chocolate cream,
pecan and salty caramel ice-cream 12 €

NpodrLtepoA INSPIRED
oAaAtoa ocokoAATag Kal maywTto Bavidta Madayaokapng 2/7 fo oo
Profiterole

chocolate sauce and Madagascar vanilla ice-cream 12 €

Tapta vegan

KPEMA OOKOAATAG, TTOTT KOPV KAPAUEAQ Kal prmavava compote
Vegan tart

chocolate cream, caramel popcorn, banana compéte 12 €



WV&

DISH

Kakavia (Greek: kakapia) is a Greek fish soup.

Its name comes from the "kakavi", the tripod cooking pot used by ancient lonian
fishermen. The hotel's signature dish, Kakavia, has been described as "the most
ancient of Greek fish soups”, and related to lineage to the French bouillabaisse.
Like that stew, kakavia is made with a flexible variety of fish and is associated with

fishing villages.

EKMEK

Ekmek is an all-weather Greek dessert, topped with creamy thick custard. A
delicious, traditional dessert that will leave you speechless! Served with Kaimaki,
a refreshing ice cream Greeks love to eat with sour cherry syrup and sprinkles of

pistachios or sweet almonds.

O Zed xpnodorolel eEAatdAado yla Tig CaAATEG Kal KAAQUTOKEAALO yia Ta Tnyavitd. *Avadopd yia katePuyuéva mpoLovTa.
**Miotonoinon Bluwotpuwy Balacovwy, vioma Papla.

NOULUOG EKTTPOCWTTOG: KUPLOG Eupuridng Tdkag. Tupnephaufavovtat ol ¢OpoL Kal oL U PECLEG.

O KatavaAwTG OV EXEL UTIOXPEWOT) va TMANPWOEL £av dev AARBEL TO VOULUO TTapactatikd otolxeio (amddel&n-tipuoldyLo).

To kardotnpa unoxpeourar va Siabérer éviuna Sehria, oe eibikh Bnkn Sinka omv é€odo, yia onoiabnnore Siapaprupia.

Our Chef uses olive oil for our salads and maize oil for our fried items. *Refers to frozen items.

**Sustainable seafood certification, local fish.

Legal representative: Mr Evripides Tzikas. All taxes are included.

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

The establishment is obliged to have printed forms available in a special location near the exit, for the registration of complaints.

Eav yvwpilete 1) vouilete nwg éxete ducavekia ) alMepyla os karmolo mpoldv oag mapakaloUue va armsubuvBeite oTo MPOCWTKO TOU
£0TLATOPIOU HAG. AEV ETTITPETIETAL ) KATAVAAWOT) OLVOTIVEUHATWAWY TOTWY armd dtoua KATw Twv 18 eTwv mou dev cuvodslovTtal and
VOVEIG I} KNSEUOVEG.

In case of intolerance or allergy to some food or ingredients, please contact the staff of our restaurant. It is not permitted the consumption
of alcoholic beverages by persons under 18 years old who are not accompanied by their parents.



[lovours

Scan the QR code & read the on-line menu
Ok.2101

2 .



