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MIENU |

BREAKFAST
-rench foast with caramelized banana and dark chocolate
Podched eggs with ricotta cheese, tomatoes and rocket salao
-resh seasonal fruifs
PiNneapple and ginger smoothie

LUNCH
Starter
Roasted calamarl with avocado, pasil and cherry Tomatoes

Salad

Spinach salad with goat cheese, sesame seeds and mint
Main

Crilled sea bass with kakavia cream and salicornia heros
Dessert

Greek donufs with honey, walnufs and cinnamaon

DINNER
Starter
Crayfish tartare with tfomato water, yuzu and ginger
Salad
Helrloom cherry fomatoes with carob bread and strawnerries
Main
Lamb chops with sweet potato puree & rosemary
Dessert
Biffer namelaka with espresso flavor, hazelnut and caramel



MENUZ

BREAKFAST
Bufter and chocolafte croissant
scrambled eggs with black fruffle and Parmesan
-resh seasonal fruifs
Blueberry smoothie

LUNCH
Starter

Raw oyster with pickled onions and red chilly
Salad

Leffuce salad with anchovies dressing, grilled prawns and corn
Main
Roasted salmon with smmoked eggplant and coriander

Dessert

Choux with gianduja cremeux and hazelnut

DINNER
Starter
FIsh soup with rock fisn and saffron
Middle Course
RIsofto with crap, smoked paprika and marjoram
Main
Roasted turbot with capers, zuccnhini and heros butter sauce
Dessert
Almona ftart with tTahini and vanilla ice cream



MENUS

BREAKFAST
seasonal fruit fart with vanilla cream
cgg Benedict with smoked ham and rocket leaves
Fresh seasonal fruits
Apricot and fonka bean smoothie

LUNCH
Starter
Beef meatoall with Tomato and feta cheese cream
Salad
Cherry Tomatoes with carob and katiki cheese
Main
Crilled balby chicken with honey, mustard
and green asparagus
Dessert
Baklavas with pistachio and vanilla

DINNER
Starter

Black Angus beef tartare with oyster emulsion and pickled cucumiper

Middle Course
Gnocchi with Gorgonzola and walnuts
Main
Duck ragu pappardelle with mushrooms and fruffle

Dessert

Caramelized red peach with chocolate soill and caramel ice cream



ViENU4

BREAKFAST
Carrot cake with cream cheese frosting and cinnamaon
scrambled eggs with smoked salmon and dil
Fresh seasonal fruits
Strawberry and mint smoothie

LUNCH
Starter
Fava bean puree with capers and Jgrilled octopus
Salad
Greek salad with fomato vinaigrette and feta cheese

Main

Crilled tuna steak with roasted potatoes,

green beans and soyd

Dessert

Lemon fart with green apple and yuzu

DINNER
Starter

oshrimp fartare with tarragon, basil and chilly
Salad

Gem lettuce with peach, walnuts and Gorgonzolo
Main
sed food spaghettl with scallops, lemon confit and coriander

Dessert

Yogurt cremeux with pecan nuts and noney



MENUS

BREAKFAST
Greek donuts with tanini and honey
Omelet with stnoked ham, black olives and roasted fomatoes
-resh seasonal fruifs
Peach and oats milk smoothie

LUNCH
Starter
Watermelon and fomato gazpacho with mint and feta cheese
Salad
Potato salad with caper, fresh onions and roasted calamar]
Main
Black Angus rio eye with French fries and mustard gravy
Dessert
Chocolate soufffé and vanilla cream

DINNER
Starter
Broccoll soup with blue Stilton cheese and celery
Salad
QuUINOa salad with TuNa, ManNgo and soyd
Main
sedred sed pass with fennel root puree and orange
Dessert
PUff pastry with chestnut and fonka peans



VIENUG

BREAKFAST
PaNcakes with maple syrup and perries
White omelet with ricotta cheese, green asparagus and dill
-resnh seasonal fruits
BANANa sSMoothie

LUNCH
Starter
White tarama mousse with seaweed powder and orange
Salad
Green salad with balby broccoli, green beans and lime dressing
Main
Poached cod fish fillet with stfeam vegetables
and rock fish broth
Dessert
Orange ple with mango sorbet

DINNER
Starter
lomato and strawlberries gazpacho with prawn tarfare and ginger
Middle Course
cggplant with smoked eel, pistachio and coriander
Main
Sed bass filet with risotto and sguid Ink emulsion
Dessert
White chocolate namelaka with igs and blackberry granite



MENU/

BREAKFAST
Rice pudding with cinnamaon
Kagianas with tomato and salami of Lefkas
-resn seasonal fruits
Mellon smoothie

LUNCH
Starter
Sed ass fartare with saffron, beer and pears
Salaad
Beefroof salad with honey, ricotta and rasperry
Main
Orzo with prawns, chili flakes and sweet wine
Dessert
liramisu cream with cocod and chocolate sorpet

DINNER
Starter
Ped gazpacho with guinoa and mint
Middle Course
Cravyfisn tartare with basil cream and yuzu
Main
Black Angus beef fillet with grilled asparagus, fole gras and fruffle

Dessert

Pavliova with berries and vanllla ice cream



The Chef

THODORIS KYRIAKIDIS

Thodoris is a Greek national and holds a Chef's Diploma from
AKMIT Culinary school In Thessaloniki, Greece and affer his graduation
Ne recelved infensive fraining by attending various seminars.

He starfed his career in 2004 and he has worked In some of tThe most elite
and well-known restaurants worldwide such as restaurant Agioll and
B restaurant in Thessaloniki — Greece,

Varoulko restaurant (I Michelin start) in Piraeus- Greece,

I Lombart Street restaurant in London,

Le Galbriel restaurant (2 Michelin stars) in Paris,

Mirozur restaurant (3 Michelin stars) in Menton-France,
Grandma’s restaurant at Liostasi boutigue Hotel In los etc.

Also, he has worked at luxury hotels; Macedonia Palace, sani Resort,
Myconian Ambassador Hotel,

Myconian Avaton resort, Myconian Villa Collection and ofthers.
Ihodoris Is a phenomenal,

a Chef with a great knowledge of gastronomy fechnigues
necessary for working with a mulfitude of ingredients and fo adapt them to
world culisines using ulframodern eguioment,

He Is very creative and competent and nis delicious dishes
can satisfty the most demanding guests,

Ihodoris speaks fluent English and he enjoys fravelling.



