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VIENU |

Lunch
Cheese Pie
Tradirional Greek pie with
handmade pastry & a plend of Greek cheeses

Greek Salad
lomato, cucumbper, green peppers, onion,
olives, capers, fresh oregano, thyme & extra virgin olive oll

Pastitsio
Traditional Greek paked pasta with
slow-cooked minced meat in tomato sauce,
fopped with béchamel and grated Greek cheese

Dinner
scallops sautéed with coconut sauce

GCreen Salad
Mixed greens, fresh vegetables, croutons
& balsamic vinaigrette

Sautéed Dentfex
with peurre blanc sauce & seasonal greens

Cheesecake
wIth biscult crumble, cream cheese mousse & forest fruit jam



MENUZ

Lunch
~ish Balls
Crispy fish croguettes with cifrus zest, aromafic heros,
OANKO crust & sweet chili mayonnaise

Mediterranean sSalad
BADyY gem lettuce, onion, olives, capers, sweet corn,
sun-dried tomatoes & cifrus vinaigrette

Loster Pasto
Lobster bisgue sauce with colorful peppers,
sweet garlic, pesto Genovese & fresh lobster meat

Dinner
Sed Bass Carpaccio with citrus-chill vinaigrette,
radish & parsley ol
spinach salad
BADY spiNAcnh, crispy pacon, bolled egg,
croutons & orange vinaigrette

seef Hllet with mashed poftatoes & red wine sauce

Chocolate mousse frilogy with almond crumble



MENUS

Lunch
Greek Dakos
Traditional Cretan barley rusk tfopped with grated fomato,
feta cheese, olives, capers, olive oll & oregano

reek Souviak
Crilled pork or chicken skewers served with pita bread,
TOoMarto, onionN, Frencnh fries & 1zatziki

Dinner
Octopus with Santorini fava purée
& Crispy onion riNgs

King Crab salad
with avocado, fresh onion, mMango,
sweet chill mayonnaise, chives & coriander ol

Crilled Sguid
with grilled vegetables & lemon olive oll dressing

Baklava
Traditional layered filo pastry with pIstachios & Syrup



ViENU4

Lunch
Nussels 1IN white wine sguce

Legume salad
with orange segments, fresh mint, onion,
oreganNo & Citrus vinaigrette

Grilled Sea Bass with lemon olive oll sauce

Dinner
sruschetta with eggplant spread

Valerian salad
with strawerry dressing, roasted hazelnuts
& gOat cheese mousse

Lamb Chops
with demi-glace sauce, Jerusalem arfichoke purée & baby carrofs

Llemon cream
wITh chocolarte crumbple



VIENUS

Lunch
NMelon & Prosciutto

Burrata with colorful cherry tomatoes,
oeach slices, olive oll & aromatic herlos

-reshly Baked Pizza selection
Dinner
GNnocchi In parmesan sauce
with King oysfer musnrooms
Baby Arugula salac
with cherry Tomatoes,
oarmesan flakes & balsamic vinaigrette

RISOTTO wWiITh fish roe & sea bream fillet

Tiramisy



MIENUG

Lunch
satala Salad
lTomato slices, goat cheese, fresh onion,
red onion, capers, olives, fresn oregano & extra virgin olive ol

Gemista
Traditional Greek oven-baked tomatoes & peppers
stuffed with rice and seafood, served with potatoes

Dinner
Tuna Tartare with green apple consommeé

Green Salad
with pear, nuts, blue cheese dressing & grape maolasses

RID BEye Steak with smashed potatoes & asparagus

Profiferoles



MENU/

Lunch
Potato Salad with sweet corn, cherry Tomatoes,
fresn onion, croutons, bolled eggs & mayonnaise

Mini Burgers, mini chicken hot dogs,
coleslaw salad &« club sandwiches

Crilled Grouper with lemmon olive oll sauce

Dinner
Caramelle Pasto
-resh stuffed pasta filled with white cheese mousse
& CIfrus zest, served with fomato water,
crayfish tartare & asparagus

Pondaisia salad
Mixed greens with Greek cheese sauce,
Mixed NUfs, balsamic cream & grated fomato

Red Mullet
with celery root purée and roccoll

Galaktoboureko
Traditional Greek custard pie with crispy filo pastry & syrup



MENUS

Lunch
Bruschetfta with tfaramasalata, lime zest & pottarga
Bruschetfta with tomato tartare, fresh oregano,
Olive oll, capers & anchovy

QuUINOa salad
with vegetaples and palsamic dressing

Crilled Grouper with lemmon olive oll sauce

Dinner
lacos with pulled pork, avocado,
ime & sweet chili mayonnaise
lacos with smoked beef, goat cheese mousse,
oickled cucumbper & truffle mayonnaise

black Turfle Bean sSalad
with colorful peppers, sweet corn, onion,
oaby gem leftuce, tortilla chips & yogurt dressing

Marinated Chicken with groats salad, vegetables & nuts

Crema Catalana






