Breakfast

Coffee, Tea

Fresh cold pressed juice

Milk, whole and lactose free
Greek Yogurt

Different types of cereals

All type of eggs

Pancakes

Fresh made breads and cakes
Viennoiseries

Toast

Fruit or Chocolate cake

Greek Cheese & cold cut platter
Honey and homemade jams and
marmalades

Appetizers

Grilled shrimps with lemon sauce
Selection of Greek marinated fishes
served with roasted bread and
homemade deeps

Grilled octopus with fava

Smoked salmon rolls with ricotta, dill
and lemon zest

Grilled Tomato Bruschetta with
parmesan and feta

Grilled goat cheese with honey
and nuts

Sautéed zucchini with mint and
Greek yogurt sauce

Eggplants with garlic and fomato
sauce

Spinach and feta cheese
fraditional pie

Steamed mussels with white wine
and fresh dill

Summer Star

Dinner

Salads Desserts

Mascarpone cream with fresh
strawberries

Homemade Baklava

Cheese and fruits

Cheesecake with white chocolate,
caramelized almonds and grilled
nectarine and vanilla Sause

Tomato with buffalo mozzarella and
pesto sauce

Zucchini and carrot salad with melon
and crispy prosciutto

Green salad with orange and fennel
Salad with greens and fresh vegetables
with shrimps and mustard-lemon R——

dressing . . .
Pasta flora with homemade apricot jam
Caprese with grilled peppers and grilled Coraee diocslene el P J

manouri cheese . . Pana Coftta with pistachios and white
Lettuce, carrot, dried raisins and lemon

saUse chocolate
. . . .. Lemon pie
Greek Salad with grilled feta with chili e e
flakes
Main Dishes

Roasted Cod fillet with fresh vegetables
and aromatic rice

Tenderloin with mushrooms and cream
Grilled Sea Bass fillet with herbs served
asparagus

Shrimp pasta

Risofto with mushrooms and chicken
fillet with pesto Sause Stuffed

Grilled Salmon with sautéed spinach
and herbs

Roasted lamp with vegetables

Roast beef with vegetables and tomato
sauce with mashed potatoes and
grilled zucchini

Stuffed vegetables with rice and
calamari

Pasta with peas, pesto Sause and
smoked pork ""apaki’’



