EFMELISSE

nature resort

Caldera Hot Stone Massage 60min
110

Deep Tissue Apivita Signature Massage 60min
100

Apivita Foot Massage 40min
65

Mother to be 45min
60

Apivita Back Massage 30min
50

Aqua Beelicious Honey & Flower Deep Hydration Treatment 50min
70

Bee Radiant Age Defense Treatment 50min
80

Men’s Facial Treatment 50min
70

Deep Hydrating Cooling Treatment 60min
80

APIVITA

R



- Opektikd | Appetisers -

T¢atqiki
Xelpormointo tgatgiki
pE oTpayyloTo yiaoupT Kepahovidg.
Tzatziki
Homemade Tzatziki prepared
with strained Cephalonian yoghurt.
7

MeAitlavooaldta
Ayiopeitikn ouvtayn pe apuydalo,
mmepid Awpivng kal paivtavo.
Eggplant salad
Hagiorite eggplant salad recipe prepared
with almonds, Florina capsicum and parsley.
7

TapapooaAdta
AuBevtikn xelpomointn tapapocaAdta
and Aeuko tapapd.
Taramosalata
Authentic homemade taramosalata
prepared with white tarama (fish roe).
9

KoAokuBokeptedeg
Xelpomointol kepTEdEG amd KOAOKUO!
PpEoKa Pupwdikd Kal peta Kepahovidg.
Fried zucchini balls
Homemade fried zucchini fragrant herb balls
and Cephalonian feta cheese.

10

KaAapapdki tnyavnto
KaAapdpi tnyavnto pe Aepdvi kal ppeokia piyavn.
Fried tender calamari

Fried calamari served with lemon and fresh oregano.

14

Xtanddi oxdpag
Xtamddr yntd otn oxdpa pe ehaiddado kar EUdi
ouvodeuodpevo amd eMnvIKn paBa.
Grilled octopus
Grilled octopus marinated in olive oil
and vinegar and accompanied by Greek fava.
15

- Yahatec | Salads -

EMnvikn
AuBevtikh eMnvikh caAdta pe topdta, ayyoupl,

mnePId, KPEPPUDI, NIES, kKATTapn & éta Kepalovidg.

Authentic Greek salad
Authentic Greek salad with tomato, cucumber,
capsicum, onion, olives, capers
& Cephalonian feta cheese.
12

Nayidg
Avdpeiktn caAdta pe Adxavo, kKapdTo, HapoUAl,
afokdvto, pdvyko, otagida, kapudia,
KAOIOUG KAl VIPESIVYK AEPOVIOU.
Grandma’s Ceplalonian Green salad
Mixed salad with cabbage, carrot, lettuce,
avocado, mango, raisins, walnut
cashews and a lemon dressing.
12

dakng
2aAdTa QOKAG Pe EMEG, TopdTa, ayyoupl,
KPEPPUDI, TTTEPIA KAl VIPESIVYK BaAcapikou.
Mediterranean Lentil salad
Lentil salad with olives, tomato, cucumber,
onion, capsicum and a balsamic vinegar dressing.
12

EFMELISSE

nature resort

LUNCH

13.00-18:00

Faupog Mapivdtog
Ppeokog yaupog PapIvapiopévos pe ardt & ol
mmepid PAwpivng & okdépdo.
Marinated Anchovies
Fresh anchovies marinated with salt & vinegar,
Florina capsicum & garlic.
14

MUdia axviotd
MUdia axviopéva pe ToiM, okdpdo
kal PopméAa Kepatovidg.
Steamed mussels
Mussels steamed in chilli, garlic
and white Cephalonian Robola wine.
15

lapida cayavdki
[apideg pe PPEOKIA OAATOA TOPATAS, OULO
kal peta Kepahovidg.
Prawns saganaki
Prawns served with a fresh salsa prepared
with tomato, ouzo and Cephalonian feta cheese.
15

Xahoupi oxapag
Kurpiakd xaAoupi yntd otn oxdpa
pE EMNVIKA TITdKIQ.
Grilled Haloumi cheese
Grilled Cypriot Haloumi cheese
accompanied by Greek pita bread.
Il

Wntd Aaxavikd | Grilled vegetables
10

- Signature Main Diches -

Actakopakapovdda
Aykouivi pe aotako, mmepid, Toill,
oUCo WTTIOK KAl OXIVOTIPACO.
Lobster Pasta
Linguine with lobster, boukovo (red pepper
flakes), ouzo bisque and chives.

50/pax

Fapidopakapovdda
Aykouivi pe yapideg, umoukopBo,
oUCo PTTIOK KAl OXIVOTIPACO.
Shrimp Pasta
Linguine with shrimp, boukovo,
ouzo bisque and chives.

30/pax

Napadooiakn lNatatocaidta
2aAdta pe Ppaoth matdta, mmepid PAwpivng,
KAmapn, ayyoupl, KAPOTO KAl KPEPPUDI ToUpPOi
ME VIPEDIVYK HouoTapdag.
Traditional Potato salad
Salad with boiled potato, Florin pepper, capers,
cucumber, carrot and pickled onion
with mustard dressing.
12

2napdyyia Kpolotag
20te omnapdyyla pe kpoko Kogdvng
Kal kpouoTa TapHEGAvag.
Asparangus in Parmesan crust
Sautéed Asparagus with Kozani saffron
and Parmesan cheese crust.
11

Matdtes tyavntég
Opeokieg MaTdteg Pe piyavn.
Homemade French Fries
Freshly fried potato chips with oregano.
7

Kepahovitikn mita nugpag
Cephalonian homemade Pie
9

- Zupapikd | Pasta -

EMnvikn Kappmovapa
Zupapikd Pe TavoeTa, mappegdva, mmepl
Kal pEfypa amod KpOKo auyou Kal KPEpa YAAAKTOS.
Greek Style Carbonara
Pasta with pancetta, Parmesan cheese, pepper
and a mixture of egg yolk and milk cream.
14

AuBevtikn Mmohovel
Makapovada e odAToa KIJG EMNVIKOU XapaKTApa.
Authentic Bolognese
Pasta with a Greek - style mince sauce.
14

NamoAitava
Makapovdda pe xelporointn ocdAtoa
amnod PPEOKIEG TOPATES.
Napolitana
Pasta with a homemade fresh - tomato salsa.
12

2Kopddtn
Zupapikd pe ehaidhado, okopdo, Toill,
paiviavo kal TpIpPevn mappegava.
Al Olio
Pasta with olive oil, garlic, chilli, parsley
and grated Parmesan cheese.
12

Kivéa
Apooepn cahdta kivoa pe afokdavto, Topda,
ayyoupl, Kapoto, mMmepId, cranberries, poka
Kal VIPETIVYK AaOOAEpOVO.
Mediterranean Quinoa salad
Refreshing quinoa salad with avocado, tomato,
cucumber, carrot, capsicum, cranberries,
rocket lettuce and an olive oil and lemon dressing.
12

Aotakou
Avdpeiktn oaAdta pge oupd aotakou, KPAvUTIEPIS,
afokdvto & vipeoivyk JAvyKo payioveda.
Lobster salad
Mixed salad with lobster tail, cranberries,
avocado & mango mayonnaise dressing.
24

PeBubiou
2aAdta pe pePUBia otov atpod, TPIXPWHES TITTEPIES,
KPEPPUOI PPECKO, TOPATIVIA, HAVYKO KAl VIPESIVYK AdIY.
Greek Chickpeas salad
Salad with steamed chickpeas, tricolor peppers,
fresh onion, cherry tomatoes, mango & lime dressing.
12



- Midta Kpeatikav | Meat dishes -

KovtoooUBAI kotomouho f xolpivo
ZoUPBAAKI ENNVIKNG TIAPaywyNng Pe Aaxavikd.
Greek kontosouvli chicken or pork
Souvlaki prepared with Greek
chicken or pork with vegetables.

17

Xeipormointa kepteddkia g lNayidg
Napadooiakd kepTedAKIA aATTO PHOOXAPICIO KIPE
HE HUPWOIKE TNG EAANVIKAG YNG.
Homemade Grandma’s meatballs
Traditional veal meatballs prepared
with fragrant Greek herbs.

16

Mapadooiakn pooxapicia pmpigoAa
Mooxapiola pmipigdAa Keparovidg otn oxdpa
HAPIVAPIOPEVN GE PI§ EMNVIKWOV PTTAXAPIKWY
& PAEIKG aAaTioU oepPIpIOPEVN PE POUCTIK

XWPIATIKES TTATATES & TpIppevn Kepahovitikn ypafigpa.

Beef steak
Traditional Cephalonian grilled beef steak
marinated with a mixture of Greek spices
& salt flakes served with rustic village potatoes
and grated Cephalonian Gruyere cheese.

25

‘OAa pag ta kpeata cuvodevovtal amo
Matdteg tyavnTeg, Kal mapadoaoiakd V.
All our meat dishes are accompanied by
fried potato chips, and traditional dips.

Superfood salad
Avapeiktn mpdoivn caddta pe pi§ dnpntpiakwy,
apokdvto, HAVYKO, KPAVUTIEPIS, VIPETIVYK
and taxivi & o1pdm oPEvOapou.
Mixed green salad with varied cereals, avocado,
mango, cranberry, tahini & marple sirup dressing.

14

Avocado & eggs bowl
[KOUaKAPOAE WINOKOPPEVO PE UTTPOKOAO,
TNyavntd auyd Kal omTiko Ywpi OAIKNG OAE0EWS.
Finelly chopped guacamole with broccoli,
fried eggs and homemade wholegrain bread.

14

Grilled veggies wrap
PoAd amd yntd Aaxavikd papivépiopéva
oe odAtoa yiaouptiou & afokdvto.
Wrap with grilled veggies
marinate with avocado yogurt sauce.

13

Chicken Tortilla
Toptiyia pe Yntd KOTOTTOUAO HaAPIVAPIOHEVO
o€ ylaoupT, afokdavto & cog pouotdpdag
pEAIOU pE yIaoupT.
Tortilla with grilled chicken marinated
in yoghurt, avocado and Honey Mustard
& yogurt sauce.

14

Bruschetta mushroom
Mmpouokéta oAIKAG aAECEWS
PE pavitdpla Kal auyd MooE.
Wholegrain bruschetta with
mushroom and poached eggs

14

- Wapia | Fish -

avd pepida
per portion

30
AaBpdki Kepahovidg | Cephalonian Sea Bass

Toimoupa Kepahovidg | Cephalonian Sea Bream

‘OAa ta ydpia pag oegpPipovial pe Yntd Aaxavikd
0Tn 0xdpa Pe XEIPOTIOINTO AABOAEPOVO.
All of our fish are served with baked and grilled
vegetables in a homemade olive oil and lemon sauce.

Mdrto Huépag

Dish of the day
15

SNACKS

13:00-18:00

Classic club sandwich
Club sandwich pe Aeukd ywpi, kotoémoOUAO, TUPI,
PTTEIKOV, HaPOUAI, TOPATA Kal Jaylove(a.
Club sandwich with white bread, chicken, cheese,
bacon, egg, lettuce, tomato and mayonnaise.

14

Healthy club sandwich
Club sandwich pe wwpi oAikng aAéoewg,
opeAeta pe aompadl, cottage cheese, yahomouAa,
afokdavto, HapoUAl Kal TopdTa.
Club sandwich with wholemeal bread,
white eggs omelete, cottage cheese,
turkey, avocado, lettuce and tomato

14

Chicken waffle
Ahpupn Bapia pe kotémoulo, tupi gouda,
Tpayavo pméikov kal odAtoa bourbon.
Savoury waffle with chicken, Gouda cheese,
crispy bacon and bourbon sauce.

14

Chicken burger
MMIPTEKI KOTOTTOUAO PE JaPOUAI, TOpATa,
KAPAPEAWPEVO KPEPPUDI KAl PayIOVEGQ PE TOIAL
Chicken burger with lettuce, tomato,
caramelised onion and chilli mayo sauce.

15

« MNapakahoUpe evNpEPWOTE PAG yia TUXOV aMepyieg n ducave-
&ieg mou propei va éxete. | O katavawtig Sev unoxpeoutal va
MANpOoE! eav dev MapaAdBer to vopigo mapactatikd (amddeién
A TPOAGYI0). | Ayopavopikdc unieuBuvos Kévtog Fewpyiog. | Kutio
napandvev Bpicketal oto xwpo Tou kataouatos. | Ta kpéata
Kal Ta Wapia evaExeTal va eival ppéoka i Katewuypéva. | To Aadi
TIOU XpnoldoToleital gival NAIEAAIO Kal 0TI COAATES €ival TTapOE-
vo ghaidhado. | O1 Tipég eival og eupw.

« Please inform us about any food allergies or intolerances that
you may have. | Consumers are not obliged to pay unless they
have received the legal receipt or invoice. | Competent Market
Officer: Mr Georgios Kondos. | Complaint box is available inside
the shop. | The fish and meat may be frozen or fresh. | Sunflower
oil is used for frying and virgin olive oil for salads. | Prices are
in euros.

- Emd6pmia | Desserts -

Mapadooiakd yAukd np€pag
wng Nayidg
Grandma’s traditional
dessert of the day

9
Kegpahovitiko yiaoUptl oepPipiopévo
PE EMNVIKO PEN N xgElporTointn
pappeAdda tng MNayidag
Cephalonian Yogurt served with Greek Honey
or Grandma'’s homemade Marmalade

9

POpéokia ppoutocardta
Fresh fruit salad

9

E&aipeTikng moidtntag
eMnVIKO Tmaywto - KAYAK
levoeig: Guotiki, Bavidia, YokoAdta,
Mmavava, @pdoula, Kaipdki, Zoppme Adiy,
Kpépa Kapapgrag & Apuyddiou.

Premium Greek Ice Cream - KAYAK
Flavours: Pistachio, Vanilla, Chocolate,
Banana, Strawberry, Kaimaki (Cream),
Sorbet lime, Caramel & Almond Cream.

3 per portion

Veggie Burger (Haloumi)
Burger pe xaloUpi oxdpag, yntd Aaxavika
Kal odAToa amd oTPayyloTo yIaoUupT! Kal Taxivi.
Burger with grilled Haloumi cheese, grilled
vegetables and a strained yoghurt and tahini sauce.

13

Greek Burger (Beef)
Napadooiakd PHooXapiclo PTQTEKI,
omavakl, TOPdTa, KPEPHUDI
KOl OGATOQ QPETAG PE KAUTEPN TITTEPIC.
Traditional veal burger, spinach, tomato, onion
and a feta cheese sauce with hot chilli.

16

Chicken salsa bowl
Kotoémouho ynto, salsa pdvyko,
KETOAT KAPOTOU KAl OGATOa PEN AdiIY.
Grilled chicken, mango salsa, carrot ketsup
and honey - lime sauce.

Chocolate waffle
n

Evepyelakeg pmapeg
Me @ioTiki, o1pdmi ayaung Bpwpng
Kal Taxivi.
Pistachio oats squares
Energy bars with pistachio,
oat agave sirup and tahini.

5/piece
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DINNER

19.00-23.00
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- Opektikd | Appetisers -

Kpokéta pe dypia pavitdpia
Tnyavntég MavapIoPEVES PUTTAAES
anoé pIZOTO pavitapiwy, Ye TOiAl Yayloveda.
Arancini with wild mushrooms
Arancini breaded fried mushroom risotto balls,
served with chilli mayonnaise.
16

Carpaccio pooxou
Mooxapiolo @iAéto Keparovidg pe kpouota
amoé moikIAia mMTTePINY, PackopnAo, devopoAifavo
Kal jouotdpda VIOV, Kpepa pERag, Toimg
matgapioy, Adadi BaciAikou & Eudi Barodpiko.
Cephalonian Beef Carpaccio
Cephalonian veal fillet with crust prepared
with a variety of capsicums, sage,
rosemary and Dijon mustard, Revas cream,
beetroot chips, basil oil & balsamic vinegar.
18

lapideg kpoluotag “cayavaki”
lapideg oe tepmoupa, odAtoa mmepids Awpivng,
Aaxavikd prpede & PJoug QPETAg.
“Saganaki” crust Shrimp
Prawns in tempura, Florina pepper sauce,
vegetables braisé & feta cheese mousse.
18

Xtévia
XTevia ooTE pPe 00G TAGIOV PpPoUT
kal xafidp! puptAou.
Scallops
Scallops sautéed with passion fruit sauce
and bilberry caviar.
2l

Taptdp tovou
@iAéto TOvou oe komnh Taptdp,he afokAavto,
KPEUHUSI, ToiAI TiTTEPId, XUPS AdiIp Kal Kpitapo.
Tuna tartar
Tuna fillet tartar, with avocado, onion,
chili pepper, lime juice and kritamo
18

Xtévia Mavitapiov
Baoihopavitapa coté pe kovpi topativi,
MTOUPE aPAKA Kal TOITIG KAaPOToU.

King oyster scallops
Sauteed king oyster mushrooms with cherry
tomatoes, pea puree and carrot chips.
15

- YaAdtes | Salads -

MupTtog
YaAdta pe poka, omavdkl, kapudia, yntd
pavoupl & VIpETIvyk AldoTNG TOPATAG.
Myrtos
Salad with rocket lettuce, spinach,
walnuts, grilled Manouri cheese
& sun-dried tomato dressing.
14

Emelisse
Avdpeiktn caAdta pe pdvyko, aBokdvto,
kapaBida, apuydaro & vipeoivyk pehiou.
Emelisse
Mixed salad with mango, avocado,
crayfish, almond & honey dressing.
18

HAlootdoio
Avdpeiktn ocahdta pe mavtgdapl, Katoikiolo tupi,
kdoloug, axAddl ,KEToam KapoTou
& vipeoivyk Baioapikou.
Solstice
Mixed salad with beetroot, goat cheese,
cashews, pear, carrot ketchup
& balsamic dressing.
14

- Pasta | Risotto -

P1Z6to Kotomouo
Pigoto pe kotomoulo, omrapdyyia,
KoAoKUBI, kpeppUdI & kpdko Kogdvng.
Chicken Risotto
Risotto with chicken, asparagus,
zucchini, onion & Kozani saffron.
19

Pigéto Mapidag
Pigdto yapidag pe pmoukofo,
Topdta, ougo & AepovoBupapo.
Shrimp Risotto
Prawn risotto with boukovo (red pepper flakes),
tomato, ouzo & lemon thyme.
22

PiZ6to Muhokormi
Y0T€ pe PICOTO POOXOAEHOVO,
omapdyyia, baby kapoto sous vide
PE TTEUPEQ! & apwpaTiko Aadi BaciAikou.
Risotto Milokopi (bearded umbrine)
Sautéed with lime risotto, asparagus,
baby carrot sous vide with molasses
& aromatic basil oil.
26

Aiykouivi Tou yapa
Aykouivi Baiaooivav
pE ToiMI, oUgo & odAtoa topdtag.
Fisherman’s linguine
Seafood linguine
with chilli, ouzo & tomato salsa.
23

Ni6ki Maupou Xoipou
NiokI pe mavoeta paupou xoipou,
ypaBiépa kar Aadi tpoupag.
Gnocchi black iberico
Gnocchi with black pork pancetta,
Gruyere cheese and truffle oil.
2l

- Mains | Mains -

Rib eye
MapIvapIopévo pe YOAGKTwHa
TPOUPAG PE OMITIKO TTOUPE TATATAS.
Rib eye
Marinated with an emulsion of truffle
and home-made mashed potatoes.
42

®1Aeto Kotodmouho
Mapivapiopevo pPe oTpayylotd yliaoupt

Kal eAaIOAad0, CAATOa PrépUToV

PE OOTE AaXaVIKA & TTOUPE YAUKOTTATATAG.
Chicken breast

Marinated with strained yoghurt

and olive oil, bourbon sauce with
sautéed vegetables & sweet potato purée.

25

Burger Apvi
Xelpomointo pum@TeKl apviou o€ mapadooiako
TNYavOYwHo, e Yntd KoAoKUBI, Kovepi Topativia
& odAtoa yiaoupTioU pe piyavn.
Lamp burger
lamb burger in traditional fried bread, with
roasted zucchini, confetti cherry tomatoes
& yogurt sauce with oregano.
26

®1Aéto tévou
@IAéto TOVOU 00TE pe CeoTh caldTa
ané omnapdyyia, pappeAdda viopdta,
ooupTig ayloAi & Bupdpt.
Tuna fillet
Saute tuna fillet with hot asparagus salad,
tomato jam, soubise agioli & thyme sauce.
29

®1\éto cohopol
DIAETO CONOPOU OOTE HE TIOUPE GENIVOPILAS,
pappeAdda @oivokio, céAtoa Youpwy & SUOGHO.
Salmon fillet
Saute salmon fillet with celery root puree,
palm jam, berry sauce & mint.
28

- Emd6pmia | Desserts -

EvaMaktiké lemon cheesecake
Amodopnpégvo lemon cheesecake
pe lemon curd, kpapmA apuyddiou
& ocoppme Aaip KAYAK.
Alternative lemon cheesecake
Deconstructed lemon cheesecake
with lemon curd, almond crumble
& lime sorbet KAYAK.

10

Namelaka cokoAdtag
Namelaka ZokoAdtag pe xelpormointo
PTTIOKOTO, YKOPPETA peAIOU
Kal 6AATO0 OAQTIOPEVNG KAPAPEATS.
Chocolate Namelaka
Chocolate Namelaka with
handmade biscuit, honey wafer
and salted caramel sauce.

12

Menu Votsalo 2022 by Chef Antonis Foskolos

« NMapakahoUpe evNpEPWOTE pag yia Tuxdv aMepyies i Sucaveieg mou propei va éxete. | O katavolwtig Sev umoxpeoltal va minpwoel edv Sev mapaAdBer To vopipo mapactatikd (anddeign i tupoAdyio). | Ayopavopikéds uniedBuvog Kévtog Medp-
yio6. | Kutio mapamdvwy Bpioketal 0to xwpo tou kataothpatos. | Ta kpeata kal ta wdpia evEExeTal va eival Ppeoka i katewuypéva. | To Aadi mou xpnoiporoleital eival n\igAalo kal oTis caldtes eival mapBevo ehaidhado. | O1 tpeg eival os eupd.

« Please inform us about any allergies or intolerances that you may have. | Consumers are not obliged to pay unless they have received the legal document (receipt or invoice). | Market Police Officer: Mr Georgios Kontos. | A Complaint box
is located in the store. | Meat and fish may be fresh or frozen. | Sunflower oil is used in cooking and virgin olive oil in salads. | The prices are in Euros.



AUTHENTIC
GREEK CHOICES

Ouzo
glass | small bottle

Greek Tsipouro
glass | small bottle

Masticha glass
Tentura glass
N.O.S.

(no ordinary spirit)

Greek Gin
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BEERS

Alfa Draft lager
glass 0.33110.501 3|
Mythos 0.33I
Corona 0.33I

Amstel Free
(non alcohol) 0.33I

Cephalonian Ale
0.33 | (fresh local Beer)
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Tanqueray
Tanqueray 10
Gin Mare
Beefeater
Hendriks

G Vine
Monkey 47
Gordon’s
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VODKA

Stolichnaya
Belvedere
Ciroc
Absolut
Stoli Elit
Grey Goose 1

110 "Uw | 1o

On

MALT | BOURBON
Glenfiddich 12 14

Johnnie Green 20
Lagavulin 16 19
Oban 14 18
Jack Daniels 9
Bulleit 125
Jim Beam 5

COGNAC | BRANDY

Remy Martin v.5.0.P. 18
Martel V.S.O.P. 16.5

Courvoisier
Metaxa 5*
Metaxa 7*
Metaxa 12*

RUM

Bacardi Superior
Kraken
Angostura Anejo 5
Appleton Estate
Sailor Jerry
Zacapa 23
Havana 3 years
Captain’s Morgan

TEQUILA

Ocho Bianco

Don Julio Blanco
Don Julio Reposado
Jose Cuervo Special
Jose Cuervo Silver
Silver Patron

WHISKY

Famous Grouse
Chivas

Dimple
Jameson
Dewards

Cutty Sark
Haig

Johnnie Red
Johnnie Black

LIQUEURS

Amaretto
Baileys
Jagermeister
Sambuca

Martini Bianco, Rossato

Tia Maria
Drambuie

* Extra charge 1 euro for
Premium Refreshments
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beverages



RAW JUICES

|00

Quoikog Xupodg amod MoptokdA
Freshly Squeezed Orange Juice

Memovi, axAdadi, otapuAia

Avtio&eidwtika, BItapiveg Kal QUTIKES Ve
Pear, grapes, melon

Antioxidant, vitamins and fiber

2mavdki, mPAcIvo pnAo, ayyoupl, GEAEPI
[epdto Pitapiveg kar Bpenmtikd ouoTaTiKa
Spinach, green apple, cucumber, celery
Full of vitamins and nutrients

[kp&imppout, Agpovi, [NoptokdA
(ouv pEN n cipdm ayaung)

la armoto&ivwon kal kaBapon
Grappefruit, Lemon, Orange
(plus honey or agave syrup)
Detoxifying and cleansing

Topdta, Kapoto, 2éAepl, Agpovi
[€UOTIKO Kal XapnAO og Beppideg
Tomatoes, Carrot, Celery, Lemon
Nourishing, tasty & very low calories

MoptokdAi, Kapdto, TEivigep
(ouv péN h o1pdT ayadng)
ZwTIKOTNTA YIa Pia KOAN npepa
Orange, Carrot, Ginger

(plus honey or agave syrup)

An eye-openin vitality

SMOQOTHIES

Milk Shakes
Bavilia, cokoAdta, ppdoula, pravava, cookie
Vanilla, chocolate, strawberry, banana, cookie

|00

Funky Monkey

[aAa apuyddAou, vipddeg kakdo, yiaoupT,
pmavdva, euotikoBoutupo

Almond milk, yogurt, cacao, nibs, banana,
peanut butter

Berries alive
[Gha odyiag, yiaoupT, goji berry, Batépoupa, opgoupa
Soya milk, yogurt, goji berry, blueberries, rasberries

Oat Smoothie
®Opdouleg, pmavava, yaAa Bpwpng, peAI, kapudia
Strawberries, banana, honey, oat milk, walnut

Go Green

Ayyoupi, mpdoivo pnio, dudopog, YIaoupT

& ompouliva

Cucumbers, green apple, pepermint, yogurt & spirulina

SOFT DRINKS

Refreshments,
Coca Cola, Coca Cola Light, Coca Cola zero,
Sprite, Tonic, Soda, Lemonade, Orangeade

[C8]

Premium Refreshments, Pink Grapefruit Soda,
Aegean & Indian Tonic, Ginger Beer, etc.

[~

Eppradwpévol Xupoi amd MoptokdAi, Poddkivo,
Mdvyko, Avavd, Topdta, KTA.

Bottled Juices from Orange, Peach, Mango,
Pineapple, Tomato, etc.

[

Maywpévo Todi Poddkivo n Agpovi
Ice Tea Peach or lemon flavored

(O8]

Premium MetaMiké Nepd 500ml | Tl
Premium Mineral Water 500ml | 1lt 1.5

w

AvBpakoUxo Nepd pikpn i peydAn @idAn
Sparkling Water small or large bottle 3]

o

COFFEES

EMnvikdg Kagég povdg n dimidg
Greek Coffee single or double

w
N

Nescafé xwpic kapeivn feotdg n ppamé
Nescafé decaffeinated hot or iced frappe

(8]

Kagpég Didtpou xwpig Kapeivn povog n dImhog
Filter Coffee decaffeinated single or double 3 |

Espresso povog n dimhog
Espresso single or double

w

MNaywpevo Espresso
Freddo Espresso

(S,

Cappuccino, Cafe Latte povog n dimAdg
Cappuccino, Cafe Latte single or double |

on

Maywpévo Cappuccino
Freddo Cappuccino

(S,

2okoAdta feotn n Kpua
Chocolate hot or iced

(S,

Kavdta Toayiot Earl Grey, AyyAikou mpwivou
Mpdoivo todi & moikiia Botdvawy

Pot of Tea Earl Grey, English breakfast
Green tea & a variety of herbal tea

[



DIGESTIVES

Alexander

Gin, white creme de cacao, white cream
Espresso Martini

Vodka, espresso cold, kahlua, sugar syrup
Chocotini

Vodka,chocolate liqueur, dark creme de cacao
Irish Coffee

Irish whiskey, filter coffee, white cream, sugar

MOMO COCKTAILS non alcoholic

Homemade Lemonade

With honey or flavors of levander, violet,
raspberry, hibiscus and soda water
Gemma

Cranberry juice, fresh lime & lemon juice,
honey & ginger syrup

(N

|00

FEMELISSE

nature resort

cocktalls



OUR SIGNATURE STARS

“When the sign appears in heaven

and between gleaming symbols of sky

the astrostolisto crown of Ariadne glides”

Perseas 12
Aged rum, coffee liqueur, mango puree,

fresh lime juice, sugar, mint leaves, soda water
Leon 13
Hibiscus tequila, port wine, plum marmalade,
fresh lime, honey

Lyra 14
Tanqueray 10, eldeflower liqueur,

campari syrup, orange bitter

Kassiopi 10
Tsipouro, mastiha, strawberry, vanilla syrup,
basil leaves, lemon juice

Seirios 11
Gin, Campari, Pink grapefruit juice,

Raspberry syrup, Fresh lime juice,

Mint leaves, Soda water

Pigasos 12
greek gin, n.o.s, cucumber, basil leaves,

fresh lemon juice, soda water

Kyknos 12
Silver Patron tequila, fresh lemon juice,

St Germain Liqueur, grapefruit juice,

Hibiscus syrup

North stefanos n
Jagermeister, cheery liqueur, pineapple juice,
fresh lemon juice, honey

Small arktos 12
Pink gin, orgeat syrup, sangria syrup, lime,
lychee liqueur, cherry soda

FIZZY & APERITIFS

Paloma 12
Tequila blanco, pink grapefruit,
lime juice, agave syrup, grapefruit soda

Aperol Spritz n
Prosecco, aperol, soda water

Moscow mule 10
Vodka, fresh lime juice, ginger beer

Negroni il
Campari, gin, sweet vermouth

Amaretto Sour 10

amaretto, fresh lemon juice, sugar syrup,
angostura bitter

Kir Royal 10
champagne, creme de cassis

Americano 10
Campari, sweet vermouth, soda water

Old Fashion 10
Bourbon, sugar syrup, angostura bitter,

orange peel

Hemingway daiquiri 1
Rum, grapefruit juice, maraschino liqueur,

lime juice, sugar

MEMORABLE... all time...

Apple Martini 10
Vodka, sour apple liqueur, fresh lime juice, apple juice
Mai tai 12

Rum anejo, aged rum, orange liqueur,

fresh lime juice, orgeat syrup

The Last Word 12
Gin, green chartreuse, maraschino liqueur,
fresh lemon juice

Pornstar Martini 12
Vanilla vodka, liqueur passion fruit,

passion fruit puree, lime juice, sugar syrup
Mojito 11
Rum, fresh lime juice, sugar syrup,

fresh mint, soda water

Bloody Mary 10
Vodka, fresh lemon juice, tomato juice, salt &
pepper, tabasco, worchestire sauce, celery salt

Daiquiri 10
Rum, fresh lime juice, sugar syrup
Or 11

Frozen in variety of flavors
(strawberry, banana, mango)

Margarita il
Tequila, fresh lime juice, triple sec
Or 12

Frozen in variety of flavors
(strawberry, banana, mango)

Dry Martini n
Gin, dry vermouth, olive

Caipirinha 10
Cachasa, fresh lime juice, brown sugar

Sex on the Beach 10
Vodka, peach schnapps, orange & cranberry juice
The French 10
Vodka, chambord,pineapple juice

Cosmopolitan il
Vodka, cointreau, fresh lime juice, cranberry juice
Cuba libre n

Rum, fresh lime juice, coca cola



- Champagnes -

Dom Perignon
It has a characteristic acidity
to it that often lingers on
with spicy taste notes.
400

Louis Roederer Brut
It has lemon, lime zest,
crisp yellow orchard fruit,
hazelnut and brioche.
240

Billecart Salmon Brut Reserve

Intense with radiant freshness.

Floral notes with fresh fruits

highlighted by light biscuit aromas.

160

Billecart Salmon Rose
Very elegant, crisp acidity
with dry finish, well balanced.
210

Laurent Perrier Rosé
Intensely floral,
salty edge of its raspberry
and mineral depths.
220

Moet chandon Brut
Characterized by bright

fruitiness and elegant maturity.

13065122

EFMELISSE

nature resort

WINES

- Sparkling wines -

Valdo Numero 10
Metodo Classico.

Mature fruity hints blend
together with complex,
honey hints, for a unique,
surprising experience in the glass.

38/9

Valdo Floral Spumante Rose
Intensely fruity and pleasantly flowery,
unique notes of undergrowth fruit.
Warm, exuberant
and pleasantly soft flavor.
36/8

Moscato D’asti La Spinetta
Delicate and fragrant like the flower
from which it takes its name
(elderflower).

36/8

Karanikas Brut Cuvee
Méthode traditionnelle.

Elegant nose with strong elements of vegetation
and some hints of toasted bread, pastries and nuts.

47

Amalia Rose, Tselepos
Méthode traditionnelle.
Its refined aromas remind us of red fruits
such as cherry and sour cherry and dough.
40

- International Vineyard -

- White -

Villa Maria 100%Sauvignon Blanc
This wine showcases the youthful,
fresh and vibrant characteristics
of Marlborough.
45/ 12

Pouilly fumé “harmonie” 100% Sauvignon Blanc
Straw yellow tending to golden in the
glass, it expresses mineral and grassy.

58

Chablis la chanfleure Louis Latour
100% chardonnay, an aromatic wine
with fragrances of ripe apple and pear,
citrus notes and hints of white flowers.
67

-Rose-

M de Minuty Grenache, Cinsault, Syrah
Fresh, fruity and deliciously refreshing,
this wine is bright and crisp.

It’s a fine aperitif style of rosé.
120 / 47 /10

Whispering Angel Chateau d’ Esclans
It has a characteristic pale onion color
and aromas of red fruits, such as strawberry
and raspberry, nectarine, white flowers
and pink grapefruit.
130 / 55

-Red-

Burgundy Pinot noir 100%
Maison Louis Latour
The freshness is amazing!
The palate is full of juice, putting
the aromas of red fruit first.
68 /15

Promis Gaja
Syrah, Merlot, Sangiovese
Visually it is deep red, almost ruby.
In the complex nose, aromas of wild red fruits,
cassis, plum, licorice and eucalyptus stand out.
85



- Greek Vineyard -
- White -

San Gerasimo Orealios
Robola Cephalonia PDO
Its taste is distinguished by the high acidity
and the citrus fruits.
29/8

Theopetra
Assyrtiko, Malagouzia, Meteora PGl
The mouth is characterized
by fresh acidity, round body, fruity flavors
and a long herbal aftertaste.

29/8

Thema White
Sauvignon blanc, Assyrtiko Drama PGl
Minerality and high acidity,
grassy - vegetal character
and stone fruit aromas.

30/9

Alpha Estate, Sauvignon Blanc, Florina PGl
Strong and lively nose, typical Sauvignon Blanc,
suggesting gooseberry, passion fruits,
melon, litchi with a note of honeysuckle.

39

Gerovassiliou Estate, Malagouzia, Epanomi PGl
Soft lemon green color,
elegant nose with aromas of lemon,
unripe pineapple, unripe apricot, lime,
grapefruit and lemon blossom.
34

Samartzis Two river
White contoura, Thiva PGl
In the mouth it has a medium body with
a fatty feeling that is elaborately balanced
by the crunchy acidity.
30

Gold Petrakopoulos, Zakynthino
Slopes of Ainos PGl
Full of flowers, ripe peaches and apricots
but also with notes of wet leaves,
it rejuvenates you with its acidity.
38

Vassaltis, Assyrtiko, Santorini PDO
The characteristically accentuated acidity
gives nerve while the slightly melancholy sensation
sweetens the citrus in the mouth,
accompanying the salty, long - lasting finish.
56

Gerovassiliou Estate, Chardonnay
Epanomi PGl
Bright deep yellow - green color.
Smoky aromatic character combined
with exotic fruit on the nose and a mouth.
42

Haritatos Vineyard
White Moschato Cephalonia
Nose with strong aromas of exotic fruits,
lime and ripe pineapple in combination
with apricot compote. Crispy acidity.
36

Robola of Cephalonia
Gentilini Cephalonia PDO
Light lemon green color,
fresh lemonade aromas,

accentuated acidity.

37

-Rose-

Gentilini Estate
Moschofilero Cephalonia
Bright pink color. Intense aromas of rose petals,
jasmine, cherry and raspberry.
Cool acidity and balanced fruity taste.
28/8

Apla Oenops
Xinomavro, Mavroudi, Limniona Drama
Its color is light rose with shades of orange.
In the mouth it is rich, with cool acidity.

30/9

Idylle la tour Melas
Agiorgitiko, Syrah, Grenache blanc Fthiotida
Light rose color, strongly reminiscent
of the rosé color of Provence.
In the mouth it is cool, with a medium
volume and a nice crystalline aftertaste.
40 /10

Alpha Estate Rose
Xinomavro Amyntaio PDO
Intense pink color with saumon highlights.
Extremely balanced mouth, quite full, oily,
with an expressive aftertaste.
42

Petite fleur, Parparoussis
Sideritis Achaia PGl
Light pink color, delicate aromas of flowers
and fruits of the forest, minerality in the taste,
pleasant aftertaste with crisp acidity.
28

Semi Dry Rose, Orfanos
Merlot Achaia
Intense color with violet highlights
and predominantly the aromas
of sour cherry, berry and plum.
27

-Red-

Orgion Sclavos, Mavrodafni, Slopes of Ainos PGl
Aromas of figs, cherry jam,
dried herbs, coriander, tea leaves, mocha
and leather notes compose a complex
and unusual aromatic profile.
33/10

Apla Oenops
Xinomavro, Limniona Drama
Its color is medium purple. In the mouth it is very

tasty with silky tannins and a nice fruity aftertaste.

29/9

Monolithos, Mpairaktaris

Agiorgitiko Nemea PDO
Intense complex aromas of black wild fruits which
combine perfectly with the soft tannins and give

a rich, crunchy and balanced taste to the palate.

29/9

MV Anatolikos vineyards
Mavroudi, Merlot, Cabernet Sauvignon Thrace
A complex bouquet of clean, attractive aromas
of red and black fruits, prunes, figs
and notes of honey, pine, brown and almond.
44

Mavro ,Petrakopoulos
Mavrodafni
Slopes of Ainos PGl.

There is a moderate intensity in the nose,
from which black fruits, such as black cherry,
stand out, along with spices, tea and chocolate.
58

Deux Dieux ,Aivalis
Agiorgitiko, Syrah Nemea
Intense and riveting nose with dense red
and black fruits such as ripe cherry, sour cherry,
raspberry, bilberry jam and cassis.
70

- Dessert wines -

Vinsanto, Karamolegos
Assyrtiko, Aidani, Santorini PDO
Dense and complex aromas of dried fruits,
chocolate, caramel, espresso coffee and nuts.

60 /10

Vin doux Du Soleil, Sclavos
Muscat of Cephalonia, Cephalonia PDO
Deep golden color with amber highlights

and intoxicating aromas of dried
apricot, orange, peach jam.
35/8

-Distillates-

Dark cave, Tsililis
Honeyed aromas, such as dried plums,
raisins, bergamot peels, spicy aromas
such as vanilla, chocolate and nutmeg.

80/9

Tsikoudia, Arodoma
Arodama tsikoudia is produced
from exquisite varieties of grape from Roman,
Moschato Spina and Vilana
of the special areas of the Cretan land.

50/7



