
IN ROOM DINING

KINDLY DIAL 515 FOR IN-ROOM DINING SERVICE



Tri-Color Quinoa, green leaves, avocado, cucumber, toasted almonds,

citrus vinaigrette

Τρίχρωμη Κινόα, πράσινα φύλλα, αβοκάντο, αγγούρι, καβουρδισμένα αμύγδαλα,

vinaigrette εσπεριδοειδών

Mediterranean Earth, beluga lentils, broccolini, pomegranate, pistachios,

tahini dressing

Μεσογειακή Γη, φακές beluga, μπροκολίνι, ρόδι, φιστίκια, dressing

ταχινιού

Burrata, confit cherry tomatoes, grapes, Aegina pistachios, fig balsamic

Μπουράτα, τοματίνια κονφί, σταφύλια, φιστίκια Αιγίνης, βαλσάμικο σύκου

Wild Leaves, frisée, rocket, watercress, almonds, parmesan, oxymel

dressing

Άγρια Φύλλα, φριζέ, ρόκα, κάρδαμο, αμύγδαλα, παρμεζάνα, dressing οξύμελου

Greek Salad, tomato, cucumber, caper leaves, onion, Kalamata olives, feta

Ελληνική Σαλάτα, ντομάτα, αγγούρι, φύλλα κάπαρης, κρεμμύδι, ελιές

Καλαμών, φέτα

Green Salad, seasonal greens, goat cheese, walnuts, raisins, honey

vinaigrette

Πράσινη Σαλάτα, εποχιακά πράσινα, κατσικίσιο τυρί, καρύδια, σταφίδες,

vinaigrette με μέλι

Chicken Salad, iceberg lettuce, sesame koulouri, parmesan, lemon parmesan

dressing

Σαλάτα Κοτόπουλο, iceberg, κουλούρι σουσαμένιο, παρμεζάνα, dressing

λεμονιού με παρμεζάνα
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Mains
Rigatoni, kavourmas, graviera, black pepper

Ριγκατόνι, καβουρμάς, γραβιέρα, μαύρο πιπέρι

Chicken, Santorini fava, shallots, thyme, charred lemon

Κοτόπουλο, φάβα Σαντορίνης, ασκαλώνια, θυμάρι, λεμόνι σχάρας

Beef Meatballs, smoked yogurt

Μοσχαρίσια Κεφτεδάκια, καπνιστό γιαούρτι

Seared Tuna, white bean cream, broccolini, citrus

Τόνος Σχάρας, κρέμα λευκών φασολιών, μπροκολίνι, εσπεριδοειδή
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Açaí Bowl, banana, red fruits, granola, chia, coconut

Μπολ Açaí, μπανάνα, κόκκινα φρούτα, γκρανόλα, σπόροι chia, καρύδα

Healthy Tortilla, chicken, guacamole, cottage cheese

Healthy Τορτίγια, κοτόπουλο, γουακαμόλε, τυρί cottage

Club Sandwich, chicken, gouda, lettuce, tomato, mayo, fries

Club Sandwich, κοτόπουλο, γκούντα, μαρούλι, ντομάτα, μαγιονέζα,

πατάτες τηγανητές

Beef Burger, cheddar, caramelized onion, pickled cucumber, truffle

mayo, fries

Μοσχαρίσιο Burger, τσένταρ, καραμελωμένο κρεμμύδι, πίκλα αγγουριού,

μαγιονέζα τρούφας, πατάτες τηγανητές

Black Pork Focaccia, smoked black pork, graviera, sun-dried tomato,

rocket, honey mustard

Φοκάτσια με Μαύρο Χοιρινό, καπνιστό μαύρο χοιρινό, γραβιέρα, λιαστή

ντομάτα, ρόκα, μέλι-μουστάρδα

Protein Rice Bowl, grilled chicken, aromatic rice, soft-boiled egg,

spring onion

Protein Rice Bowl, κοτόπουλο σχάρας, αρωματικό ρύζι, αυγό χαμηλής

θερμοκρασίας, φρέσκο κρεμμυδάκι

Toast

Τοστ

Greek Yogurt, nuts, honey

Ελληνικό Γιαούρτι, ξηροί καρποί, μέλι

Fruit Salad

Φρουτοσαλάτα
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The Snack Collection



PLEASE INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES | GREEK VIRGIN OLIVE OIL IS USED IN OUR DISHES, GREEK PDO FETA AND GREEK STRAINED YOGURT ARE USED, 
HIGH-QUALITY SUNFLOWER OIL IS USED FOR FRYING, SELECTED FROZEN OR PRE-PREPARED INGREDIENTS MAY BE USED, DESSERTS AND SAUCES ARE MADE IN OUR KITCHEN

ΠΑΡΑΚΑΛΟΥΜΕ ΕΝΗΜΕΡΩΣΤΕ ΤΟ ΠΡΟΣΩΠΙΚΟ ΜΑΣ ΓΙΑ ΤΥΧΟΝ ΑΛΛΕΡΓΙΕΣ Η ΔΥΣΑΝΕΞΙΕΣ | ΕΛΛΗΝΙΚΟ ΠΑΡΘΕΝΟ ΕΛΑΙΟΛΑΔΟ ΧΡΗΣΙΜΟΠΟΙΕΙΤΑΙ ΣΕ ΚΑΘΕ ΠΙΑΤΟ, ΕΛΛΗΝΙΚΗ ΦΕΤΑ Π.Ο.Π. 
ΚΑΙ ΣΤΡΑΓΓΙΣΤΟ ΕΛΛΗΝΙΚΟ ΓΙΑΟΥΡΤΙ ΧΡΗΣΙΜΟΠΟΙΟΥΝΤΑΙ, ΓΙΑ ΤΑ ΤΗΓΑΝΗΤΑ ΠΡΟΪΟΝΤΑ ΧΡΗΣΙΜΟΠΟΙΕΙΤΑΙ ΗΛΙΕΛΑΙΟ ΥΨΗΛΗΣ ΠΟΙΟΤΗΤΑΣ , ΚΑΤΕΨΥΓΜΕΝΑ Η 

ΠΡΟΠΑΡΑΣΚΕΥΑΣΜΕΝΑ ΠΡΟΪΟΝΤΑ ΕΝΔΕΧΕΤΑΙ ΝΑ ΧΡΗΣΙΜΟΠΟΙΟΥΝΤΑΙ, ΤΑ ΕΠΙΔΟΡΠΙΑ ΚΑΙ ΟΙ ΣΑΛΤΣΕΣ ΠΑΡΑΣΚΕΥΑΖΟΝΤΑΙ ΣΤΗΝ ΚΟΥΖΙΝΑ ΜΑΣ

Classic Tiramisu, espresso-soaked savoiardi, mascarpone cream, dark cocoa

Κλασικό Τιραμισού, savoiardi εμποτισμένα με espresso, κρέμα mascarpone, πικρό κακάο

Lemon Tart, silky lemon custard, crisp butter crust, red fruits

Τάρτα Λεμονιού, βελούδινη κρέμα λεμονιού, τραγανή βουτυρένια βάση, κόκκινα φρούτα

Pastry Chef’s Dessert Selection, a seasonal creation by our pastry team

Επιλογή Επιδόρπιου του Pastry Chef, εποχιακή δημιουργία της ομάδας ζαχαροπλαστικής

μας

Artisanal Ice Cream & Sorbet, selection of handcrafted flavors

Χειροποίητο Παγωτό & Sorbet, επιλογή γεύσεων ημέρας

Desserts
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Smoothies
Banana

Banana, almond milk, peanut butter, honey

Green Garden Bliss

Spinach, green apple, cucumber, fresh ginger, lemon juice

Berry Detox

Berries, oat milk, yogurt, honey

Summer

Melon, pineapple, yogurt, coconut milk
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WINE SELECTIONS



San Gerasimo Orealios Gaea, Kefalonia

Vibrant Robola with zesty lemon, white flower aromas and a refined, saline

finish

Gentilini Notes Sauvignon Blanc, Kefalonia

Tropical notes of passion fruit and lime zest balanced with clean, lively

acidity

Monemvasia Tsimpidis 2023, Laconia

Indigenous white with crisp acidity, citrus fruits and a slightly herbal

edge

Kydonitsa Tsimpidis 2024, Monemvasia

Fresh and mineral with citrus blossom, white peach and a clean saline finish

Karipidis Sauvignon Blanc, Thessaly

Expressive and fresh, with vibrant tropical fruits and a grassy, lively

palate

Typaldos Haritatos, Kefalonia

A distinctive, vegan white with herbal nuances and a creamy, mineral-driven

mouthfeel

Girlemis Estate La Terre Près, Central Greece

Lush and aromatic with peach, jasmine, and melon flavors, and a soft, full

finish

Robola Gentilini, Kefalonia

Elegant and crisp, with citrus and stone fruit aromas and refreshing

minerality

Elia Vidiano Karavitakis, Crete

Aromatic with ripe peach and apricot notes, balanced by refreshing acidity

Gerovasiliou Chardonnay, Epanomi, Thessaloniki

Barrel-fermented with rich stone fruit, vanilla, and a creamy, well-

structured finish

Katsaros Chardonnay, Thessaly

Rich, barrel-fermented with notes of ripe pear, vanilla and a smooth,

buttery texture

Santorini Kouloura 2023, Santorini

Complex and mineral-driven, with concentrated citrus, smoky notes and a

lingering finish

Sigalas Santorini Assyrtiko, Santorini

Iconic and structured, intense minerality, sharp acidity, layered citrus and

stone fruit

Greek Whites
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Rosé Linos Orealios Gaea, Kefalonia

Aromas of cranberries and red berries with hints of white flowers and

stone fruit

Apla Rosé Oenops, Drama

Dry and vibrant, combining local and international varieties for a juicy,

refreshing profile

Gentilini Rosé, Kefalonia

Fresh and lively dry rosé with aromas of jasmine, rose petals and spice

Petit Fleur Parparoussis, Achaia

Delicate and aromatic, with raspberry, violet, and citrus blossom accents

Idylle d'Achinos La Tour Melas, Central Greece

Elegant and refreshing with wild strawberries, rose petals, and a clean

mineral finish

Alpha Estate Rosé Xinomavro, Amyndeon

Elegant with watermelon and pomegranate aromas and a crisp, food-friendly

acidity

Greek Rosé Selection
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Gentilini Iris Vineyard Mavrodaphne, Kefalonia

Unoaked and fruity with sour cherry, wild mint and spice, a pure

expression of this variety

Ktima Avantis Estate Syrah 2020, Evia

Full-bodied Syrah with black plum, pepper, and smoky notes, delivering

richness and depth

Aenaon Landides Estate, Nemea

Smooth and velvety with ripe plum, chocolate, and silky tannins

Gentilini Eclipse Mavrodaphne, Kefalonia

Elegant and complex with red fruit, licorice and wild mint, soft round

tannins

Xinomavro Thymiopoulos, Naoussa

Characteristic aromas of sour cherry and tomato, earthy with elegant

tannins

Alpha Estate Pinot Noir, Amyndeon

Elegant and aromatic with ripe red fruits, soft tannins and an earthy,

silky finish

Greek Reds
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Deux Dieux Aivalis, Nemea

Juicy, medium-bodied with blackcurrant, clove and mocha aromas

Ovilos Red Vivlia Chora, Drama

Refined Cabernet Sauvignon blend, rich black fruits, spice and structured

elegance

84

110

Santa Margherita Pinot Grigio, Northern Italy

Crisp, dry and refreshing with notes of green apple and citrus

Villa Maria, Marlborough, New Zealand

Fresh and aromatic Sauvignon Blanc with vibrant tropical fruit 

and zesty citrus

Pouilly-Fumé Harmonie, Loire Valley, France

Sophisticated Sauvignon Blanc with smoky minerality, grapefruit, 

and a fresh, zesty profile

Chablis William Fèvre, Burgundy, France

Fresh and crisp, with mineral, citrus and green apple notes

World Selections - Whites
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M de Minuty, Côtes de Provence, France

Light and fresh with red berry aromas and a smooth, dry finish

Whispering Angel, Côtes de Provence, France

Elegant rosé offering delicate strawberry, citrus and floral notes

World Selections - Rosé
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60

Valmoissine Louis Latour Pinot Noir, Burgundy, France

Complex and aromatic with raspberry, violet, and soft earthy notes

Villa Antinori Classico DOCG, Tuscany, Italy

Smooth, medium-bodied blend with plum, spice, and a velvety finish

Villa Maria Estate, Marlborough, New Zealand

Elegant and fruit-forward with dark berries, spice, and a smooth finish

World Selections - Reds
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Melisourgos Lazaridis Estate, Drama

A luscious amber dessert wine with honey, dried apricot and a spiced

finish

Vinsanto Argyros, Santorini, First Release

Deeply complex with dried figs, caramel, and a velvety, lingering

sweetness

Dessert Wines

Valdo Floral Spumante Rosé

Delicate and floral with strawberry, peach blossom and a refreshing

mousse

Valdo Numero 10 Metodo Classico

Fine and persistent bubbles with crisp apple, brioche and a clean,

elegant finish

Valdo 1926

Prestigious cuvée with toasty complexity, ripe citrus and a long, refined

finish

Sparkling Wines
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Kefalonian Lager Beer

Nissos Organic, Gluten Free

Mamos Draft Pilsner, Patras

Alfa Draft Lager

Voreia IPA, Serres

Corona

Amstel Free, Non-Alcoholic

Beers
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Mineral Water

Sparkling Water

Water
2 / 3,5
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