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BSREAKFAS|

Milk
led
Coffee
-resn Frult Juice
Jams
Honey
/WIeDacK / [RUSKS
Cereal
Yognhurt
Dried frult
-resh frult
Charcuterie board (meatf & cheese platter)
super frulf
Porridge
Ple of The day
Cake
Croissants
PANCOKES
BACON
oauUsages
—ggs, pan fried - poached - scrambled - benedict
Omelette
-rench foast
Crogue madame
Crogue monsieur




VIENU |

Lunch

osalad with baby spinach, parmesan, pine kernels,
Orosciutto & vinaigrette sauce from
Matured palsamic vinegar
Crilled vegetables with buffalo mozzarella
& guince jam
Pork fillet with [talian polenta, parmesan DISCUIts
& wild mushroom sauce
N - season fresh fruit & lce cream
Dinner
BaApy vegetables with black-eyed peads,
smoked swordfish & fennel vinaigrette
scallops with caulifower puree, Laby carrofs
& hollandalise sauce
Crilled sec-bass with vegetables
& saffron - orange sauce
Lemon ftart



MENUZ

Lunch

Greek dakos with cherry fomatoes from the island

of sSantorini, cucumlber, fradifional kafiki cheese
from Domokos & tomato - wild mint vinaigretfte
sauteed sqguid, flavored with ouzo &
oasil over potato sticks
-resnh grilled gilt-nead bream with
emongrass - lime risotto
N - season fresh fruit & lce cream
Dinner
Mixed Salads with roasted chicken, grilled vegetables
& honey - balsamic vinaigrette
Carpaccio fillet with wild arugula & parmesan
Lampo shank flavored with rosemary

& saffron risotto
Chocolate souffle with
Madagascar vanilla ice-cream



VIENUS

Lunch

Mixed salad with chicken, parmesan, croutons
& Caesar dressing
| - bone steak with roasted potatoes & sour cream

N -seqQson fresn rult & lce creaom
Dinner

salad with paby leftuce, shrimp,

cherry fomatoes from santorini Island
& fresn dressing
Octopus with santorinian fava peans, thyme
& white balsamic sauce
White grouper fish with jalapeno sauce & yuzu lemon foam
Ihal juice
(exofic frulf over ice and a cream from unripe coconut)



ViENU4

Lunch
QuUINOa salad with wild arugula, avocado,

cucumper & pomegranate seeds
oNrimMp rolled i kataifl pastry with
mMayonnaise & chill sauce
Red porgy, poached with tomato, celery, neros
& fresh wild greens
N - season fresh frult & lce cream

Dinner

-resh Mesclun salad with coffage cheese
& Qpricot vinaigrette
Wild mushroom souffle with Thyme,
simmered In red wine

Duck confit with coconut cream risoffo, mango
& Port wine - berry sauce
banoffee



MIENUS

Lunch
Greek salao
spinach ple
Meatoalls with yoghurt sauce

lomatoes & pell peppers filled with rice,

spearmint & fresh heros
N - season fresh frult & lce cream

Dinner
ocalad with cherry Tomatoes, cucumuper,

oell peppers, crirfnmum & anthotyro cheese

Greek Tyrokafteri (hot cheese sauce)
1zatzikl sauce
Traditional Greek pie
PanN-fried Pofatoes,
Mix, grilled
Tradifional, Greek, spoon sweets



VIENUG

Lunch

Athens’ salad with fresh fisn, homemade mayonnaise
& fresh vegetanles
IN-season fresh wild greens
larama meze
NVarinated anchovies
Cod with hero crust, potato puree

& Tartar sauce
N -seqQson fresn frult & lce creaom

Dinner
Baby leftuce with asparagus, peef fillet
& SOV SProuts
-efa cheese wrapped &« roasted Iin fradifional

onyllo pastry with black sesame seeds & honey
Vedal fillet with risotfto, roccol,

& Santorinian Vin Santo sauce
Orange ple with chocolate soroet



VIENU/

Lunch

-resh green beans with tTuna,
fomato & sesame oll vinaigrette

Mini ples with goat cheese, saffron cheese
& yognurt sauce
Chicken stuffed with ssnoked cheese,

spearmint & wild musnrooms

N -seQson fresn rult & lce creaom
Dinner

Salad with watermelon racks, TomaTtoes

& gOat cheese mousse
Red king crab clusters, grilled,
with fresh herlos & extra virgin olive oll-lemon dressing
-resh looster champagne flavored with [Iinguini,
celery & lignht fomato sauce

HOomMemade cneesecake

with Greek soff cheeses & rose syrup






