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Nutrition Symbols

\'/

Vegan / Végétalien / Na avotnpd xoptoddyoug / Beranckoe

VG

Vegetarian Choice / Vegetarisch / Végétarien
Mo xoptoddyous / Beretapmatckme 6atoga

GF

Gluten free / Glutenfrei / Sans gluten / Xwpig yAoutévn / bes rntoTteHa

SF

Soy free / Sojafrei / Sans soja / Xwpig coyia / bes coun

DF

Dairy free / Milchfrei / Sans produit laitier
Xwplg yohakTokouké / bes MonoyHbIx npoaykTos

NF

Nut free / Nussfrei / Sans noix / Xwpig §npoug kaprols / bes opexos

H

Healthy / Gesund / Sain / Yytewvr) emuAoyn) / MNonesHsin

¢

Serving hours

Breakfast
06:30 - 11:30

Day Dining
11:30 - 24:00

Night Dining
24:00 - 06:30

To place your arder please call 10.

You are kindly requested to contact the Firefly In-Room Dining team if you or your child have any food
allergies. We will be happy to inform you about the ingredients used to prepare the dishes.
Upon request, an alternative meal can be prepared for you.



Firefly

Upscale In-Room Dining

¢

Inspired by the omnipresent Firefly flower,
Daios Cove invites you to enjoy the fresh spirit
of the indigenous Cretan blossom. Savour a heavenly
blend of original Greek and international flavours

delivered directly to your door.



¢

SOUP

Hot soup of the day
Tagessuppe
Soupe du jour
2oumna NUEPAG
Cyn gHs
12€ CH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

SNACKS & SANDWICHES

Cretan sandwich with apaki (local cured pork), avocado, lettuce and sun-dried tomato pesto

Kretisches Sandwich mit Apaki (Rauchfleisch vom Schwein), Avocado,
Salat und Pesto von sonnengetrockneten Tomaten

Sandwich crétois avec apaki (porc salé local), avocat, laitue et pesto de tomates séchées
Kpntikd cdvtouttg pe andkt, aBokavTto, popoUAL KOL TEGTO ALACTHG VIOUATOG

KpuTckunin caHaBuy ¢ anaku (MecTHas KonyeHas CBMHMHaA), aBokago,
caflaToM NaTyK 1 NecTo M3 CyLIEeHbIX TOMaTOB

16€ SF

Beef burger in brioche bread with guacamole, bacon, iceberg, tomato,
onion marmalade, cheddar cheese, served with BBQ pineapple mint sauce

Rindfleisch-Burger im Brioche-Brétchen mit Guacamole, Bacon, Eisbergsalat, Tomate,
Zwiebelmarmelade, Cheddar-Kase, serviert mit BBQ-Ananas-Minz-Sauce

Burger de boeuf au pain brioché avec guacamole, bacon, laitue iceberg, tomate,
marmelade d'oignon, cheddar, servi avec sauce BBQ ananas et menthe
Burger pooyopiclo og Pwpl PnpLog HE YKOUOKOAHOAE, UTELKOV, HOPOUAL iceberg, vtopdta,
pappeAdda viopdtag, tupl toévtap, oepPipetal pe owg BBQ avavd pe Sudopo
Byprep n3 rosaavHbl B Bynoyke bpuollb ¢ ryakamose, bekoHoM, canatom ancbepr, Tomatamu,
SIYKOBbIM MapMenafoMm U cbipom Yeaaep. MNopaetcsa ¢ 6apbekbio COycoM ¢ aHaHacoOM U MATOM

19€ ( SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Burger made of buckwheat, beetroot, sweet potato, in whole wheat burger bun
with tomato, guacamole, lettuce and almond, turmeric smoked “cheese”,
served with BBQ-soy mayonnaise and vegetable crisps

Burger mit Buchweizen, Roter Bete und StuBkartoffel im Vollkorn-Burgerbrotchen mit Tomate,
Guacamole, Salat und und gerduchertem Mandelmilch-,Kése” mit Kurkuma,
serviert mit BBQ-Soja-Mayonnaise und Gemusechips

Burger au pain de blé complet avec sarrasin, betterave, patate douce, tomate, guacamole, laitue et
amande, «fromage» fumé au curcuma, servi avec mayonnaise de soja et barbecue, chips de légumes

Burger pe payonupo, navtdpt, YAUKONMOATATA, O MOAUCTIOPO Pwpi HE VTopdTa,
YKOUOKOUOAE, HapoUAL Kot Karvioto “tupl” and yaAa apuySA&Aou pe KOUPKOUPA,
oepPBipetal pe payioveéla ooyLag-BBQ kal toung Aaxavikwy
Byprep 13 rpeuku, ceekbl u cnagkoro kaptodens, B Oynouke 13 LesibHO3epHOBOWM

NLIeHMLbl C TOMaTamu, ryakamoJsie, canaToM NaTyk, MUHAANEM U CbIPOM C KYPKYMOW.
MopaeTcs ¢ coeBbIM MatoHE30M BapPbEKbIO U OBOLLHBIMU YMMCaMHU

19€ VVG DFH

Club sandwich with cheddar cheese, ham, tomato, bacon,
iceberg lettuce and mayonnaise, served with fries

Club Sandwich mit Cheddar-Kase, Schinken, Tomate, Bacon,
Eisbergsalat und Mayonnaise, serviert mit Pommes frites

Club sandwich avec cheddar, jambon, tomate, bacon,
laitue iceberg et mayonnaise, servi avec frites
KAapm odvtouttg pe tupl toévtap, (apmdy, VIouATa, PUMELKOV, HOPOUAL ALOUMEQYK
Ko poytovela, oepBlpeTal Pe TATATEG TNYQVNTEG
Knab cangBmy ¢ cbipoM vennep, BETYMHOM, TOMataMum, BEKOHOM, canaToM ancbepr

1 ManoHesoM. MNogaeTcs ¢ kapTodbenem dpu

17€ C SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Sfakiani pie with mizithra cheese, served with thyme honey
Sfakiani-Pastete mit Mizithra-Kase, serviert mit Thymianhonig
Tarte Sfakiani avec fromage mizithra, servie avec miel au thym
Lpakiavn nita pe pulnBpa, oepPBipetal pe Bupapiolo peAL
Mnpor 13 NWTbI C CBIPOM MU3KUTPA, NOLAETCA C TUMbSIHOBLIM MELOM

9€ VG SF

Ham and cheese toast (whole grain bread or plain)
Crispy bread of your choice with honey glazed ham and gruyére cheese

Schinken-Kase-Toast (Vollkornbrot oder Weilmehl)
Knuspriges Brot lhrer Wahl mit honigglasiertem Schinken und Gruyére-Kase

Toast au jambon et au fromage (pain complet aux graines ou nature)
Pain croustillant au choix avec jambon glacé au miel et gruyere
Toot Capndv-tupl (MoAVoTopo A Aeukd Ywpi)
Wnuévo Pwpl tng apeokeiog oag pe Copmdv Pnpévo pe peAL kat ypaBLépa
ToCT € BETYMHOM 1 CbIPOM (M3 LLEeNbHO3ePHOBOIO MK 0BbIYHOMO Xneba)
XpycTawmin xneb Ha BaLl BbIGOP, C BETYMHOW B MEAOBOW r1asypu 1 CbiPOM rpaBbepa

9€ ( SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Tandoori chicken sandwich with spices and yoghurt, tomato,
onion and lettuce, served with spicy yoghurt dip

Tandoori-Hahnchen-Sandwich mit Gewlrzen und Joghurt, Tomate,
Zwiebel und Salat, serviert mit pikantem Joghurt-Dip

Tandoori poulet mariné grillé avec épices et yaourt, tomate,
oignon et laitue, servi avec sauce au yaourt épicée

Tandoori GAVTOULTG PE KOTOTIOUAO, PTIAXOPLKA KAL YLOOUPTL, VIOPATA,
KPEPHUOL KA HOpOUAL, OePPIPETAL PE TIKAVTIKO VTUT YIAOUPTLIOU

CaH,ELBVI‘-I C MaprHOBAHHbIM LbIMJTIEHKOM TaHOYpPW, DIOI'ypTOM M cneumamMmm, ToMmaTamMu,

NlyKOM 1 canatom natyk. [lofaeTcs ¢ oCcTpon MorypToBOM 3anpaBKoMm

14€ SF

All snacks served with fries or mixed leaf salad
Alle Snacks werden mit Pommes frites oder gemischtem Blattsalat serviert
Toutes les snacks sont servis avec frites ou salade mélée
OAa ta ovak ogpBipovtal e MATATES TNYAVNTES 1) AVAUEIKT CQAQTA

Bce 3akycku nogatotcsi ¢ kapTopenem ¢pu nm 3eneHsiM canatom

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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¢

SALADS

Grilled asparagus, quail egg, manouri cheese, carob rusks, mixed leaves, served with citrus dressing

Gegrillter Spargel, Wachtel-Ei, Manouri-Kase, Johannisbrot-Zwieback,
gemischte Blattsalate, serviert mit Zitrusdressing

Asperges grillées, ceuf de caille, fromage manouri, biscottes de caroube,
salade mélée, servies avec vinaigrette aux agrumes
ZnopdyyLa oXapog, QLY OPTUKLOY, pavoupt, TELpAadL xapouTiiol kat avAapeLKTn oaAdTa,
oepPipetal pe vipeoivyk eomepldoeldwv

Cnapska Ha rpune, nepenesnuHele siua, Cbip MaHypu, Cyxapukm n3 kapoba n Mukc
13 canaTHbIX T1CTbeB. [ofaeTcs ¢ UMTPYCOBOW 3anpaBKom

17€ VG SFNFH

Grilled corn, roasted almonds, avocado, baby spinach and onion,
served with herb coated Greek soft cheese balls and apple cider dressing

Gegrillter Mais, gerostete Mandeln, Avocado, Babyspinat und Zwiebel,
serviert mit griechischen Weichkaseballchen in Krduterhille und Apfelweindressing
Mais grillé, amandes grillées, avocat, pousses d'épinard et oignon, servi avec boulettes
au fromage grec a pate molle enrobées d'herbes et vinaigrette au cidre de pomme
KaAaumnokt oxdpag, kaBoupdiopéva aptydaia, afokdvto, onavdkt baby kat kpeppdy,
oepPipetal pe EAANVIKG TUPLA e HUPWOLKA KAl VTPESLVYK unAOEudOo
Kykypy3sa Ha rpune, obxapeHHbIi MUHAAb, aBOKAA0, MOMOAON LWMMHAT M JIyK.

HOﬂ,aeTCﬂ C WapnkaMn N3 rped4eckoro Cbipa C TpaBaMn 1 3a|'|paBKOI>I 13 ABNOYHOTO cnapa

15€ VG GF SFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Beetroot ravioli salad with almond “cheese”, basil pesto, pistachio,
mixed leaves and agave apricot pasteli

Rote-Bete-Ravioli-Salat mit Mandel-,K&se”, Basilikum-Pesto, Pistazien,
gemischten Blattsalaten und Agaven-Aprikosen-Pasteli

Salade de ravioli a la betterave, «fromage» aux amandes, pesto de basilic, pistache,
salade mélée et pasteli agave abricot
ZaAdta pe paPLoAt mavtloplov, “tupl” apuyddAou, téoto BaoiAiko, protikia Atyivng,
QVAPELKTN OAAXTA KOL TIACTEAL ayaling pe PBepikoko

Canart ¢ paBMOM U3 CBEKIIbI, BEFAHCKMI CbIP M3 MUHAABHOIO MOJIOKa, NeCTo 13 Basunmnka, GUcTalikm,
MUKC 13 CanaTHbIX IMCTbEB 1 MacTesn U3 ara.bl C aDPUKOCOM

17€ VVGDFH

Beluga lentils, quinoa and bulgur wheat with herbs, marinated sardines, mint,
tomato and spring onion, served with carob-tahini dressing

Beluga-Linsen, Quinoa und Bulgur mit Krdutern, marinierten Sardinen, Minze,
Tomate und Frihlingszwiebel, serviert mit Johannisbrot-Tahini-Dressing

Lentilles Beluga, quinoa et boulgour complet aux herbes, sardines marinées, menthe,
tomate et oignon nouveau, servies avec vinaigrette caroube-tahini

DOakeg Beluga, kvda, mAtyoLpL pe pUPWOLKA, paplvaplopeveg capdeAeg, Sudapo,
VIOPATA KAl PPETKO KPEPPUOAKL, oepPipeTal Pe VIPESIVYK XAPOUTILOU PE Tay VL
YepHas yevyesmnua, KMHOa 1 Oyryp C TpaBaMu, MapUHOBAHHBIMU CapAUHAMU, MATOW,

TOMaTaMn N MOJTOObIM JTYKOM. I_Io,u,aeTc9| C 3aﬂpaBKOI;I n3 Kapo6a C TaxHn

15€ GF SF DF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%

11



Greek salad with tomatoes, cucumber, olives, capers, onion,
green peppers, samphire, Seliani feta cheese

Griechischer Salat mit Tomaten, Gurke, Oliven, Kapern, Zwiebeln,
grinem Paprika, Meerfenchel, Seliani-Feta-Kase

Salade grecque avec tomates, concombre, olives, capres, oignon,
poivrons verts, salicorne, feta Seliani
XWPLATIKN PE VIOUATA, ayyoupL, EALEG, KAmapr, KPEPHUOL,
MPACVN TUMEPLY, KPITAPOG, ZeAlavr pETA
[beyecknin canat c ToMaTaMu, OrypLOM, OJIMBKaMK, Kanepcamu,

SIYKOM, 3ef1eHbIM nepueM, cameupom u detort Cenvann

15€ VG GFH

Caesar with lettuce, bacon, white bread crouton, grilled chicken,
poached egg, parmesan, served with Caesar-anchovy dressing

Caesar Salad mit Salat, Bacon, Weil3brot-Croutons, gegrilltem Hahnchen,
pochiertem Ei, Parmesan, serviert mit Caesar-Anchovi-Dressing

César avec laitue, bacon, croGtons de pain blanc, poulet grillé, ceuf poché,
parmesan, servie avec vinaigrette César aux anchois
Yoahdta Katoopa, HapoUAL, PHTELKOV, KPOUTOV AEUKOU PWHLOY, KOTOTIOUAO OXAPAG,
Moo auyo kol appeldva, ogpPipetal pe vipeoivyk avtloylag
Llesapb ¢ canatom natyk, 6eKoHOM, KpYTOHaMU, UbIMIEHKOM Ha rpusie, AiLamMm natior,
napmesaHom. [lofaeTcs ¢ aH4YOyCHOM 3anpaBkomn

16€ ( SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
12 Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Cretan Dakos, whole wheat rusk, grated tomato, capers, olives,
fresh oregano and mizithra cheese

Kretisches Dakos, Vollkorn-Zwieback, geriebene Tomate, Kapern, Oliven,
frischer Oregano und Mizithra-Kése

Dakos crétois, biscotte de blé complet, tomate rapée, capres,
olives, origan frais et fromage mizithra
Kpntikdg vidkog, ma§luddt oAlkAg AAeang, TpLPPEVN VIOPATA,
Kamapn, EAEG, ppeokia plyavn kat pulnBpa
Kputckuin pakoc, cyxapuk 13 LLeSIbHO3ePHOBOW MyKUW, TEPTHIN TOMAT,

Karnepchl, OIMBKN, cBEXNM OoperaHo n Cblip MN3NTPa

15€ VG SF

Caprese with mixed cherry tomatoes, mozzarella bocconcini, grilled peaches
and fresh basil pesto, served with carob dressing

Caprese mit gemischten Kirschtomaten, Mozzarella-Bocconcini, gegrillten Pfirsichen
und frischem Basilikum-Pesto, serviert mit Johannisbrot-Dressing

Caprese avec mélange de tomates cerises, mozzarella bocconcini, péches grillées
et pesto de basilic frais, servie avec vinaigrette a la caroube

YoaAdta Caprese pe viopativia, gotoapéla bocconcini, poddkiva oxdpag
Ko TEoTO BaolAtkoU, oepPipeTal e XapouTioueAo

Kanpese c Tomatamu yeppu, MoL@peIon BOKOHUYMHM, MepCUKamu Ha rpue
M NecTo 13 ceexero basunnuka. [ogaeTcs ¢ 3anpaBkon 13 kapoba

16€ ( VG GF SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%

13



¢

APPETIZERS

Chilled beetroot soup with tandoori chickpeas and tahini sauce
Kalte Rote-Bete-Suppe mit Tandoori-Kichererbsen und Tahini-Sauce
Soupe glacée de betteraves avec pois chiches tandoori et sauce tahini
KpVa colmna mavt{apt pe mikavtika peBiBia kat odAtoa and tayivt
Cyn 13 cBEKJSIbl C HYTOM U COYCOM TaxmHU

12€ ( VVG GF SFDF H

Mushroom ceviche with avocado, onion, coriander, chili, lime,
served with beetroot and buckwheat crackers

Pilz-Ceviche mit Avocado, Zwiebel, Koriander, Chili, Limette,
serviert mit Roter Bete und Buchweizen-Crackern

Ceviche de champignons avec avocat, oignon, coriandre, chili, citron vert,
servi avec des craquelins de betterave et de sarrasin

Mavitdpla oeBitoe pe aBokdvto, kpeppudt, kOAlavdpo, TolAl, Aduy,
oepPipetal pe kpdkep mavt{oplol Kat aydmupou

CeBwnye 13 rprboB ¢ aBokafo, IYKOM, KOPUAHOPOM, YNAW 1 NaiMOM.
MNopaeTcs co cBEKNOM N Kpekepamm 13 LeflbHO3€PHOBOM MyKM

16€ VVG GF SF DF H

Carrot hummus, served with vegetable crudités and pitta bread
Karotten-Hummus, serviert mit GemuUse-Crudités und Pitabrot
Houmous aux carottes, servi avec crudités et pain pitta
Xoupoug kapdtou, oepPipetal pe crudités Aaxavikwy Kot mita
XyMyC 13 MOPKOBMW C OBOLLHBIM KPYAMTE U MUTOM

9€ ( VVG SFDFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
14 Xpéwon Ynnpeoiog Awpatiou / CToumocTs obcnyxkusarus B Homepe: 20%



Rice spring rolls with carrot, zucchini, peppers, cabbage and sesame-sunflower
seed cream, served with orange teriyaki sauce
Reis-Frihlingsrollen mit Karotte, Zucchini, Paprika, Kohl und

Sesam-Sonnenblumenkern-Creme, serviert mit Orangen-Teriyaki-Sauce
Rouleaux de printemps au riz avec carottes, courgettes, poivrons,

créme de sésame-tournesol et chou, servis avec sauce teriyaki a I'orange
AvolELaTika poAd pe HUAANO pulLoL, KOPATO, KOAOKUBL, TIMEPLEG,

AGXOVO KAl KPEPA NALOOTIOPOU pe couodit, ogpPipetal pe odAtoa teriyaki pe TOPTOKAAL
PycoBble CNpUHT pOssibl C MOPKOBLIO, LYKMHK, MEPLEM, KanyCTON 1 KDEMOM 13 CEMSAH

KyHXYTa 1 noACOJTHEYHWKa. HO,EI,aeTCﬂ C aneJyibCMHOBbIM COYyCOM TEPUAKN

9€ VVGDFH

Bruschetta with chicken and beef sausages, mixed peppers
and poached egg, served on crusty white bread

Bruschetta mit Hdhnchen- und Rindswdrstchen, Paprika-Mix und pochiertem Ei,
serviert auf knusprigem WeiBbrot

Bruschetta avec saucisses de poulet et beeuf, poivrons mélangés et ceuf poché,
servie sur pain blanc croustillant

MMPOUGOKETA he AOUKAVIKA QTG HOOXAPL KL KOTOTIOUAO, OVAPELKTEG TIUMTEPLEG
Ko auyo Toog, oepPipetal mdvw o AEUKSO XWPELATIKO Pwi

BpyckeTTa C UbINIEHKOM 1 rOBAAMHON, NepLEM U SMLE@MM NaLLoT.
Mopaetcs Ha xpycTawem benom xnebe

12€ SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



16

Fish of the day ceviche in Greek salad marinade with herbs and olive soil
Ceviche vom Fisch des Tages in griechischer Salatmarinade mit Krautern und Olivenerde
Ceviche de poisson du jour, marinade a la salade grecque avec herbes et tapenade
WapL nuépag oeBitoe, popvapLlopévo pe HUPWOLKA XWPLATIKNG OAAXTAG KOL XWHA EALAG

Cesuue 13 pbibbl OHA, C FPEYECKMM CanaToM, TPaBaMu 1 OJIMBKOBbLIM Mac/iom

16€ GF SF DF NF H

Shrimp saganaki with frumenty, feta cheese and rich tomato-herb sauce
with ouzo, served with crispy rustic bread

Garnelen-Saganaki mit Frumenty, Feta-Kase und reichhaltiger Tomaten-Krauter-Sauce

mit Ouzo, serviert mit knusprigem Bauernbrot
Crevettes Saganaki avec frumenty, feta et sauce généreuse aux tomates et herbes,

ouzo, servies avec du pain rustique craquant

Yayoavakt yapldag pe Tpaxavd, GETa Kot oGATOO VIOPATOG pe pupwdikd kot o0lo,

oepPipetal pe xwpldtiko Pwpui
KpeseTku caranaku ¢ cblpoM deTta 1 CoycoM 13 TOMATOB 1 TPas C y30.

HO,EI,aeTCﬂ C XPYCTALLKMM OepPeBEHCKMM xnebom

14€ SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Tzatziki with beetroot, cucumber, garlic, yoghurt, mint, poppy seeds,

served with crispy rustic bread

Tsatsiki mit Roter Bete, Gurke, Knoblauch, Joghurt, Minze, Mohn,

serviert mit knusprigem Bauernbrot

Tzatziki avec betterave, concombre, ail, yaourt, menthe, graines de pavot,

servi avec du pain rustique craquant

TCatlikt mavtCoplol pe ayyoupt, okopdo, yiaoUpTt, SuOCHO KAl MAMaPoUVOCTIOPO,
oepPipetal pe AeUKO XWPLATIKO Pwpi
[3aa3nkn co cBekomn, orypLoMm, HeCHOKOM, MOTYPTOM, MATON 1 MakoBbIMU CEMEHaMU
Mofaetcs ¢ XPyCcTALMM AepeBEHCKMM X1eb0oM

9€ VG SFNFH

Selection of Greek cheese and charcuterie

Gruyeére, Seliani feta, anthotiro and apaki, smoked turkey breast, pastrami
Griechische Kése- und Wurstplatte
Sélection de fromage grec et charcuterie

MowkiAlo EAANVIKWY TUPLWV KOl GAAQVTIKWV

TpaPiepa, ZeAtavr pEta, avBoTLPO Kot AMAKL, KATIVIOTH YAAOTIOUAQ, TaCTE UL

ACCOpTU rpeyeckmx CbipoB 1 Konbac
lpaBbepa, Peta Cenvann, AHPOTUPO 1 Anaku, KonYeHas rpyaka MHAENKN 1 nacTpamm

16€ SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

PASTA

Mushroom smokey “carbonara” with cashew cream, truffle oil,
whole-wheat linguine, served with pumpkin seed “cheese”

Rauchige Pilz-Carbonara mit Cashewcreme, Triffeldl, Vollkorn-Linguine,
serviert mit Kirbiskern-,Kase”

Carbonara fumée aux champignons avec créeme de cajou, huile de truffe,
linguine au blé complet, servi avec «fromage» aux graines de citrouille

Kamviotr Kappumovapo JovITapLwy HE KREPA KAGLoug, AddL Tpoldag,
Awvykouivt oAlkng dAeong, ogpPipetal pe "tupl” koAokuBdomopou

MprbHas kapboHapa ¢ KPEMOM M3 KeLbIO, TPIGENBHBIM MAC/IOM W JIMHTBUHM
13 LlenbHO3epHOBOWM MykU. [TogaeTcst ¢ BeraHCKMM CbIPOM U3 ThIKBEHHbIX cemMevek

15€ VVG DFH

Bolognese with minced beef sauce, tomato and herbs
Bolognese mit Sauce aus Rinderhack, Tomaten und Krautern
Bolognaise avec sauce au beeuf haché, tomates et herbes
MroAoved pe HOOXAPLOLO KLU, VIOUATO KAl HUPWOLKEG
BonoHbese ¢ coycom n3 pybneHon roesgmnHbl, TOMaToB 1 TPas

15€ ( SF NF

Tomato sauce with herbs
Tomatensauce mit Krautern
Sauce tomate aux herbes
YAATOO VTOPATAG KO HUPWOLIKA
ToMaTHBIN CoyC C TpaBaMm

12€ ( VG SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
18 Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Traditional tsouhti pasta with mizithra cheese, served with fried egg
Traditionelle Tsouhti-Nudeln mit Mizithra-Kase, serviert mit Spiegelei
Pates traditionnelles Tsouthi au fromage mizithra servies avec oeuf au plat
Toouxtn pe pulABpa, oepPipetal pe TNyavnTd auyo
TpaonunoHHas nacTa LyxTun ¢ CbipOM MU3nUTpa. [ogaeTcs ¢ XapeHbiMu anuamm

12€ ( VG SF NF

Choose between white flour spaghetti, gluten free spaghetti, white flour linguine,
whole wheat linguine and penne pasta

Wéhlen Sie zwischen WeiBmehl-Spaghetti, glutenfreien Spaghetti,
WeiBmehl-Linguine, Vollkorn-Linguine und Penne

Choisissez entre spaghetti a la farine blanche, spaghetti sans gluten,
linguine a la farine blanche, linguine au blé complet et penne

EruAgdte avdpeoa o onayyETy, onayyeTt xwpls yAouTevn, Atykoulvy,
Atykouivt oAtkng GAeong kot méweg

[lacTa Ha Bbl60pf crnaretTi u3 6enou MYyKH, besroTeHoBoe cniarettn,
JIMHIBUHN 13 Besov MYKW, JINHFBUHWN 13 ueﬂbHO3epHOBOﬁ MyKW 1 rneHHe

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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PIZZA

Margherita
Margherita
Margherita
Mapyapita
Mapraputa
16€ ( VG SF NF

Add toppings of your choice
Mushrooms, ham, salami, peppers
Pilze, Schinken, Salami, Paprika
Champignons, jambon, salami, poivrons
Mavitdpla, Coumdv, CoAGUL, TIUMEPLEG
Mpubbl, BETUMHA, Canamu, nepeL

SF NF

Polenta pizza with tomato sauce, mushrooms and spinach
Polenta-Pizza mit Tomatensauce, Pilzen und Spinat
Pizza a la polenta avec sauce tomate, champignons et épinards
MNitoa and KAAAUTOKAAEUPO PE CAATOA VTOPATAS, HOWITAPLO KO OTIOVAKL
Muuua-noseHTa C TOMaTHLIM COYCOM, rPUBaMU U LIMUHATOM

14€ ( VVG GFDFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

MAIN COURSES

Chicken two ways: grilled and croquette served with vegetable couscous,
pea-mint purée and grape molasses sauce

Hahnchen-Zweierlei: gegrillt und als Krokette, serviert mit Gemuse-Couscous,
Erbsen-Minz-Piree und Trauben-Molasse-Sauce

Poulet en deux facons : grillé, croquette, servi avec couscous aux légumes,
purée de pois cassés menthe et sauce miso-érable

KotémnouAo pe Suo tpomoug: oxapag, KPOKETQ, CEPPIPETAL HE KOUG KOUG A OVLKWY,
TMOUPEG aPaKA pe SLOTHO KAl CAATOQ o TETLPEQL

LlbinfeHoK, NpMUroTOBNEHHbIN OO4HUM 13 ABYX CNOCODOB: Ha rpuie nnu KpokeT. [lofaetcs ¢ OBOLLHbLIM
KyCKYCOM, MATHO-FOPOXOBbIM MOPe U KIIEHOBBIM COYCOM W3 BUHOTPagHOro cmpona

21€ ( NF

Seabass fillet in a bottarga, carob and herb crust, local greens, served with lemon oil dressing

Wolfsbarschfilet in Bottarga-Johannisbrot-Krauterkruste, einheimische Gemuse,
serviert mit Zitronendl-Dressing

Filet de bar en crolte de boutargue, caroube et herbes, légumes locaux,
servi avec vinaigrette a I'huile de citron

NaBpdKt ye KpovoTa Amd AUYOTAPOXO, XOPOUTIL KOl XOPTa EMOXNAS, oepPipetal pe AadoAéuovo

@une cmbaca B 6oTTapre, B MaHNPOBKe 13 K3poba, TPas 1 MECTHON 3eMeHM.
MNopaeTcs ¢ 3anpaBkoi U3 IMMOHHOTO Macha

26€ ( SFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Fish of the day a la Spetsiota with tomato sauce, onion, capers,
raisins and herbs, served with warm fennel salad

Fisch des Tages a la Spetsiota mit Tomatensauce, Zwiebeln, Kapern,
Rosinen und Kréutern, serviert mit warmem Fenchelsalat

Poisson du jour a la Spetsiota avec sauce tomate, oignon, capres,
raisins secs et herbes, servi avec salade tiede de fenouil
Wé&pL npEpag o Aot ZMETOLWTOL e OAATON VIOUATAG PE KPEPPUOL, KAmapn,
otadideg kat pupwdikd, oepPipetat pe (eoTr) oaAdTa and GLVOKLO
Puiba gHs a na Cneymota ¢ TOMaTHbIM COYCOM, JIYKOM, Kanepcamu,

M3HOMOM N TpaBaMn. I_Io,u,aech C TernJibiMm CalatoM 13 CI)eHXGJ'Iﬂ

21€ ( GF SFDF

Beetroot poke bowl, brown rice, edamame beans, local greens, avocado cream,
orange, mango, pistachio, served with orange teriyaki sauce

Rote-Bete-Poke-Bowl, brauner Reis, Edamame-Bohnen, Gemise aus der Region, Avocadocreme,
Orange, Mango, Pistazie, serviert mit Orangen-Teriyaki-Sauce

Poke bowl a la betterave, riz brun, haricots edamame, légumes locaux, créme d'avocat,
orange, mangue, pistache, servi avec sauce teriyaki a I'orange
MroA mavtlaplou pe kaotavd pulL, GACOALO EVTIOUAUE, XOPTA EMOXNG, KPEUA ABOKAVTO,
TOPTOKAAL, HAVYKO Kot GLoTiKL Atyivng, oepPBilpeTal pe odAToa MOPTOKAAL TEPLAKL

Moke 13 cBekbl, KOPUUYHEBBIN pUC, DOOLI 34amame, 3ef1eHb, KPEM 13 aBOKaLo, anesbCuH,
MaHro, ucTtawkm. [Nogaetcs ¢ anesibCMHOBLIM COYCOM TEPUAKU

18€ VVG GF DFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
22 Xpéwon Ynnpeoiag Awpatiouv / CTonmocTs obcnyxmsarms s Homepe: 20%



Orzo "kritharoto' with shrimps, calamari and mussels in herb tomato sauce
Gersten-,Kritharoto” mit Garnelen, Calamari und Muscheln in Krduter-Tomatensauce
Orzo fagon «kritharoto», avec crevettes, calamars et moules a la sauce aux tomates et aux herbes
KpBapoto Baraoowwy pe yapideg, kahapdpt Kot pudla pe CAATOA VTOPATOG
PrsoHu «kprcapoTo» ¢ KpeBeTkamu, KajisMapamm 1 MUOUSAMU B COyCe 13 TOMATOB M TPas

18€ SF DF NF

Quinoa and lentil-stuffed roasted tomatoes with fresh herbs and spetseriko spice mix,
served with pumpkin seed “cheese”

Gebratene Tomaten mit Quinoa-Linsen-Fillung, frischen Krautern und Spetseriko-Gewlrzmischung,
serviert mit Kirbiskern-,Kase"'

Tomates roties farcies au quinoa et aux lentilles avec herbes fraiches et mélange d'épices «spetseriko»,
servies avec «fromage» aux graines de citrouille

TEPLOTEG VIOUATESG HE KWVOQ, GAKES, GPETKA HUPWOLKA KOl OTIETOEPLKO HIYHO UTIOYXOPLKWY,
oepPipetat pe "tupl” kKoAokuBoomopou
KnHoa v obxapeHHbie ToMaTsl, GapLUMpOBaHHbIe YeYeBULEN, CO CBEXMMMN TPABAMMN U MUKCOM

n3 CI'IeLJ,I/II;I. ﬂOﬂ,aeTCﬂ C BEMaHCKMM CbIPOM N3 TbIKBEHHbBIX CEMeHeK

16€ VVG GF SF DF H

Moussaka with baked potatoes, grilled eggplants,
minced beef, bechamel and kefalograviera cheese

Moussaka mit gebackenen Kartoffeln, gegrillten Auberginen,
Rinderhackfleisch, Bechamel und Kefalograviera-Kase

Moussaka avec pommes de terre au four, aubergines grillées,
bceuf haché, béchamel et fromage kefalograviera

Mouoakdg pe PnTég matdteg, eATCAveS oXAPAG, HOOXAPIOLO KIUA, PMECQPEA Kol KebaAoypafiEpa

Mycaka ¢ 3anedeHHbIM KapTodenem, baknaxaHamu Ha rpue, Menko pybneHHON roBagnHoON,
coycom Deluamerib 1 cbipom kedasnorpaebepa

19€ ( SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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Lamb cutlets with quinoa and herb tabouleh, avocado, sun-dried tomatoes,
served with beetroot purée and chimichurri sauce

Lammkoteletts mit Quinoa-Krauter-Tabouleh, Avocado, sonnengetrockneten Tomaten,
serviert mit Rote-Bete-Plree und Chimichurri-Sauce

Cotelettes d'agneau au quinoa et taboulé aux herbes, avocat, tomates séchées,
servies avec purée de betteraves et sauce chimichurri
Apviola maibaKkia YaAAKAG KOTIAG HE TAPMOUAE Ao KIVOOL KAL HUPWOLKY, aBoKAVTO, ALaoTH vToudTa,
oepPBipetal pe moupe nmavtldpL Kal CAATOA TOLULTOOVL

KoTneTbl U3 arHeHka ¢ KuHoa v TpaBaMu Ta6yn|/|, aBOKafo, CyLlleHbIMW TOMaTaM.
I_Io;l,aech CO CBEKOJIbHbBIM MOPE N COYyCOM HNMUYYPPWN

34€ SF NF

Skirt steak tagliata grilled to your preference, herb butter,
fresh mushroom-zucchini-mint salad, fries and wine jus

Tagliata vom Skirt Steak, nach Ihren Winschen gegrillt, dazu Krduterbutter,
frischer Pilz-Zucchini-Minz-Salat, Pommes frites und Weinjus

Tagliata de hampe grillée selon votre go(t, beurre aux herbes,
salade de courgettes, menthe et champignons frais, frites et sauce au vin
TaAwdta and Stddpaypa he Prioluo g eMAOYAG oag, BoUTuUpOo HUPWOKWY, PPETKLA COAXTA
PE HOVITAPL, KOAOKUBL Kot SUGCHO, TATATEG TNYAVNTEG KL OAATON KPAGLOU

CképT-CcTeik TanbsaTa NPoOXapKku Ha Ball BbIDOP, Macfo ¢ TpaBaMu, canat U3 rpubos,
LYKMHW 1 MaTbl, KapTodesb Gpu 1 BUHHbIN COYC

34€ GF SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
24 Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

SIDE DISHES

Fries
Pommes frites
Frites
MNatdteg TNYyavnTeEg
Kaptodens dpu
5€ ( VG GF SF DF NF

Mixed green salad
Gemischte Blattsalate
Salade verte mélée
Avapelktn mpdoivn oaAdta
Canat 13 cBexel 3e1eHu

5€ ( VVG GF SF DF NFH

Basmati rice

Basmatireis

Riz Basmati
PUOCL priacpatt
Pnc bacmatu

5€ ( VVG GF SF DF NFH

Grilled vegetables
Grillgemuse
Légumes grillés
NoxavLkd oxapag
OBoLuu Ha rpune

5€ ( VVG GF SF DF NFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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DESSERTS

Chocolate sphere with toffee caramel
Schokoladenkugel mit Toffee-Karamell
Sphere de chocolat au caramel
Zhaipo COKOAATAG PE KOPAUEAT
LLlokonagHas cdepa ¢ kapamesnbio Toddu

9€ ( VG SF

Exotic baba au rum with coconut and mango compote
Exotischer Baba au rhum mit Kokosnuss und Mangokompott
Baba au rhum exotique avec compote de mangue et noix de coco
Mropnd pe polpL, KaPLOA KAl PAPHEAGST HAVYKO
Sk30Tnveckas pomM-6aba ¢ KOMMOTOM M3 KOKOCa M MaHro

10€ ( VG SF

Cheesecake

Kasekuchen

Cheesecake
Towlkek
Ynzkenk

10€ ( VG SF

Créme brilée with Grand Marnier
Creme brilée mit Grand Marnier
Creme brilée avec Grand Marnier
Kpeu unpoulé pe Grand Marnier
Kpem 6ptone c lpaH MapHbe
9€ ( VG SF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
26 Xpéwon Ynnpeoiag Awpatiouv / CTonmocTs obcnyxmsarms s Homepe: 20%



Choose from our selection of ice cream / sorbet (one scoop)
Wahlen Sie aus unserem Sortiment an Eiscremes/Sorbets (eine Kugel)
Selection parmi notre assortiment de glaces / sorbets
MoywTo / sorbet anod motkiAla yevoewy (pior prndAa)
MoposxeHoe unmn copbeT Ha BaLw BoIbOp (04WH WapwK)

4€ ( VG

Panna cotta with raspberry coulis and coconut flakes
Panna cotta mit Himbeer-Coulis und Kokosflocken
Panna cotta avec coulis de framboise et flocons de noix de coco
Noavakdta e pappeAdda-kKouAl amd PBatdpoupa kat vigadeg kapudag
HaHHa KOTTa C MaJ1IMHOBbIM COyCOM N XJ10MNbAMKM N3 KOKOCa

10€ ( VVG GF SFDF H

Carrot cake with citrus frosting
Karottenkuchen mit Zitrusglasur
Carrot cake avec glacage
Kék kapdtou pe yAdoo eonepltdoetduv
MopKoBHbIM NWpOr B rnasypu

10€ ( VVG GF SF DF H

Chocolate tahini fudge with dates, vanilla ice cream with almond milk
Schokoladen-Tahini-Fudge mit Datteln und Vanilleeis aus Mandelmilch
Fudge au tahini chocolat avec dattes, glace vanille, lait d'amande
Fudge pe cokoAdta kat taxivt, xouppddeg Kat moywtod PBaviAia arnd yaAa apuySdAou
q)a,D,)K C LUOKOMaAHbIM TaXHWN U (bl/IHI/IKaIVIl/I, BaHWJ1IbHOE MOpO)KeHoe Ha MMWHOAJIbHOM MOJTOKe

10€ ( VVG GF SFDF H

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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Selection of Greek desserts
Saragli, Gianiotiko, praline nests and Kataifi, served with vanilla ice cream

Griechische Dessert-Variation
Saragli, Gianiotiko, Pralinennester und Kataifi, serviert mit Vanilleeis

Sélection de desserts grecs
Saragli, Gianiotiko, nids pralinés et Kataifi, servis avec glace a la vanille

MowiAlar amd eAANVIKE YAUKE
ZapayAl, MovviwTiko, GwALEG TpaAivag kat kavtaidt, oepPipetal pe moywtd Pavidia
AccopTu rpedeckmnx 0ecepTos

Caparm/l, V|aHI/IOTI/IKO, rHe3na 13 npajanHe KaT3(1)I/I, nogatoTCA C BaHWJTIbHbIM MOPOXEHbIM

9€ ( VG SF

Antioxidant fruit salad with quinoa, seasonal fruits,
almond flakes and lime-mint dressing

Antioxidativer Obstsalat mit Quinoa, Frichten der Saison,
Mandelblattchen und Limetten-Minz-Dressing

Salade de fruits antioxydante avec quinoa, fruits de saison,
flocons d'amande et sauce citron vert menthe

AvTLOEELOWTIKA GPOUTOCOALTA PE KWVOQ, GPoUTA EMOXNSG,
apvybaro HAE kat olpomt and Aduy kat Sudopo
@pPyKTOBbIV CanaTt «aHTUOKCUAAHT» C KMHOA, CE30HHBIMU pyKTamu,
MUHOAbHBIMU XJTOMbAMU U NTaNMOBO-MATHOW 3aMpaskom

10€ ( VVG GF SF DF H

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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FFirefly



¢

LET'S GET STARTED ..

Veggie dipper with yoghurt dip
Panierte Gemusesticks mit Joghurtdip
Légumes a tremper, fromage blanc
Dipper Aaxavikwv e yLooUpTL
OBolHasa 3akycka C MOrypTOBOW 3anpaBKom

4€ VG GF SF NFH

Leek, carrot and potato soup, croutons
Lauch-Karotten-Kartoffelsuppe, Croutons
Soupe de poireaux, carotte et pomme de terre, croGtons
2oUma e MPACO, KAPOTO KAL TATATA, KPOUTOV
Cyn ¢ kapTodenem, MOPKOBbIO, JIYKOM-MOPEEM 1 KPYTOHaMM

4€ VVG SF DF NF H

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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PIZZA TIME

Margherita pizza
Pizza Margherita
Pizza Margherita
Mapyapita
Mapraputa
14€ VG SF NF

Top it up
Mushrooms, ham, salami, peppers
Pilze, Schinken, Salami, Paprika
Champignons, jambon, salami, poivrons
Mavitdpla, Coumdv, CoAGUL, TIUMTEPLEG
I_I_Ial\/ll_ll/IHbOHbI, BeTHMHa, CalidaMUn, NepYHnKn

SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



*

PASTA PARTY

Elbow pasta, ham and cheese
Hornchennudeln mit Schinken und Kése
Coquillettes au jambon et fromage
Kodtod pakapovakt, Copmnov kat tupl
MakapoHbl, BETUMHA U CbIP

9€ SF NF

Spaghetti Bolognese
Spaghetti bolognese
Spaghetti Bolognaise
Makapovia pe K&
Cnarettu bonoHbese

9€ SF NF

Penne (or gluten free pasta) with butter or tomato sauce
Penne (oder glutenfreie Nudeln) mit Butter oder Tomatensauce
Penne (péates sans gluten) au beurre ou sauce tomate
Mévveg (1 Qupapkd xwpis yYAouTévn) pe BolTupo ) GAATOA VTOPATOG
MenHe (unn BesrmoTeHoBas NacTa) C MacioM UM TOMATHLIM COYCOM

9€ VG SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20% 33
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¢

HEALTHY POWER

Caprese salad: tomato, mozzarella and pesto
Caprese-Salat: Tomaten mit Mozzarella und Pesto
Salade Caprese : tomate, mozzarella et pesto
YoA&ta kampéle: viopdta, Tupl HOToAPEAA KOL TIEOTO PACIALKOU
Canat kanpese: ToMaTbl, MOL@pesa, NecTo

6€ VG GF SFH

Mini Greek salad: tomato, cucumber and feta cheese
Kleiner griechischer Salat: Tomaten, Gurken und Fetaké&se
Mini salade grecque : tomate, concombre et féta
XwpLATikn oaA&Ta Mini: VIOPATA, 0yYOUPAKL KAl PETA
[peyeckuin canat MUHU: TOMaTbI, Oryped, coip deTa

6€ VG GF SFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

LET'S EAT!

Roasted chicken breast
Gebratene Hahnchenbrust
Filet de poulet roti
Wntd otBog kotomouho
ObxapeHHas KypuHas rpyaka
14€ GF SF DF NF H

Homemade chicken nuggets
Hausgemachte Chicken-Nuggets
Nuggets de poulet fait-maison
YTITIKEG UTTIOUKLEG KOTOTIOUAOU
LomaluHve kypuHble HarreTc

12€ SF DF NF

Grilled beef fillet skewers
Gegrillte Rinderfilet-Spiele
Brochettes de filet de boeuf

Mooyapiolo couPAdkL otn oxdpa
Lawnbiukm ¢ due rosaanHbl Ha rpuie

18€ GF SF DF NF H

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%

35



36

Kid's burger: grilled beef burger, baby gem lettuce, cheddar and tomato
Kinder-Burger: Gegrilltes Beefsteak, Baby-Salatherzen, Cheddar-Kéase und Tomate
Mini Burger : steak haché grillé, sucrine, cheedar et tomate
Moo pPneEpykep amnod pooyapiolo KIPG, HOPOUAL, TUPL TOEVTOP KAl VTOHATA
Hetcknir Byprep: Byprep 13 roBaguHbl, canaT-naTyk, 4egaep M TomaTh

12€ SF NF

Fish and chips, tartare sauce
Fisch mit Pommes frites, Sauce tartare
Filet de poisson pané et frites, sauce tartare
Wa&pL pe tnyavnteég matdtes Kat cdAToa TapTdp
Onw & Yunc nop coycom TapTap

16€ SF DF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



¢

EXTRAS ON THE SIDE

Rice
Reis
Riz
POQL
Punc

4€ VVG GF SF DF NFH

Mashed potatoes
Kartoffelplree
Purée de pomme de terre
MNovpég matatag
KapTtopensHoe mope

4€ VG GF SF NF

Steamed vegetables
Gedinstetes Gemuse
Légumes a la vapeur
Noxavik& oTov aTuo
Osouwn Ha napy
4€ VVG GF SF DF H NF

Fries
Pommes frites
Frites
TnyovnTeg matdteg
Kaptodens dpu
4€ V VG GF SF DF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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SWEETS - THE BEST PART

Rainbow fruit salad
Regenbogen-Obstsalat
Salade de fruits arc-en-ciel
Oupdvio to&o PppolTwy
@OpykToBbl canaT «Pagyra»

6€ VVG GF SF DF NFH

Rice pudding, salted caramel sauce
Milchreis, Salzkaramell-Sauce
Riz au lait, sauce caramel beurre salé
Puloyalo pe cAAToa aAPUPNG KAPAUEAQG
PVcoBbIN NyAMHT C COYCOM 13 CONTEHOMN Kapamenu

6€ VG GF SF NF

Chocolate mousse
Schokoladenmousse
Mousse au chocolat

Moug cokoAdTa

LLlokonagHei mycc

6€ VG GF SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



Greek yoghurt, strawberries
Griechischer Joghurt, Erdbeeren
Yaourt grec, fraises
MooVPTL He HPAOUAESG
Mpeueckunin orypT ¢ KNyOHUKOM

6€ VG GF SF NF H

One scoop of ice cream from a selection of flavours, madeleine
Eine Kugel Eis aus unserer Auswahl an Geschmacksrichtungen, Madeleine
Une boule de glace de notre sélection, madeleine
MndAa oywtd amnd MoK YEVTEWY, HAVTAEY
LLlapnk MOpPOXEHOro 13 Hallemn KONekLMu 1 magenHka

6€ VG NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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¢

SPECIALS FOR BABIES & TODDLERS

Carrot and orange purée (from 6 months)
Karotten-Orangen-Plree (ab 6 Monate)
Purée de carotte-orange (a partir de 6 mois)
MoUPEG KAPOTO KAl TIOPTOKAAL (aTd 6 Pnvwv)
AnenbCcMHOBO-MOPKOBHOE Miope (oT 6 MecsLes)

6€ VVG GF SF NF

Kritharaki pasta, chicken, seasonal vegetables (from 10 months)
Kritharaki-Nudeln, Hdhnchen, GemUse der Saison (ab 10 Monate)
Pates Khritaraki, poulet, légumes de saison (a partir de 6 mois)
KptBapdkt, kotdnouvAo, Aaxavikd enoxng (amod 10 unvwv)
[peveckas nacta KpuUTapaku, Kypuua, ceaoHHblie osom (o1 10 mecaues)

6€ SFDFNFH

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%



White fish fillet, mashed potatoes (from 12 months)
Filet vom Weil3fisch, Kartoffelplree (ab 12 Monate)
Filet de poisson blanc, purée de pomme de terre (a partir de 6 mois)
DAETO PapLo, moupeg matdtag (amnd 12 pnvav)
@une 6enoit puibbl ¢ kapTodpensHbiM Mope (oT 1 roga)

6€ GF SF NF

Soft boiled egg, green asparagus, and Greek gruyére (from 2 years old)
Weich gekochtes Ei, griner Spargel und griechischer Gruyére (ab 2 Jahre)
CEuf mollet, asperges vertes et gruyere grec (a partir de 6 mois)
Bpaotd auyod, onapdyyL kat ypaPépa (amd 2 eTwv)

L0 BCMATKY, 3eNeHas cnapxa v rpeyeckas rpasbepa (o1 2 neT)

6€ VG GF SF NF

( AVAILABLE FOR NIGHT DINING

Room service charge / Zimmerservicegebuhr / Frais de service en chambre
Xpéwon Ynnpeoiag Awpatiov / CtonmocTts obenyxmnsarus 8 Homepe: 20%
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You are kindly requested to contact the Firefly In-Room
Dining team if you or your child have any food allergies. We
will be happy to inform you about the ingredients used to
prepare the dishes. Upon request, an alternative meal can
be prepared for you.

Bitte wenden Sie sich an den Firefly In-Room Dining, falls
Sie oder Ihr Kind an Lebensmittelallergien leiden. Wir
informieren Sie gern Uber die Zutaten, die wir fir unsere
Speisen verwenden. Auf Wunsch kénnen wir ein alternatives
Gericht fur Sie zubereiten.

Vous étes priés de contacter le service Firefly In-Room
Dining si vous ou votre enfant avez des allergies
alimentaires. Nous serons heureux de vous informer

des ingrédients utilisés pour préparer chaque plat. Sur
demande, une alternative de repas peut vous étre préparée.

MNoapakaAovpe va aneuBuvBeite oto turua Firefly In-
Room Dining o€ nepintwon mou ndoxete and arlepyia
1 Sucavegia og onolodnnote MEPoidv 1) ouoia Wote

VOl OOLG EVNHEPWOOUPE YLO TAl CUOTATIKA TIOU €XOUHE
xpnotporotnoet oTa Stddpopa e6€0UATA 1 EVOANAKTIKE
VOL TIDOETOLPATOUHE KATIOLO KATAAANAO Yo 03,

Mpocum Bac cesazatses co cnyxbon Firefly In-Room Dining,

ecnvy Bac vnn y Bawero peberka ecTb nuieBas asneprus.

Mbi Bynem pagbl coobwmTts Bam 06 nHrpenmexTax,
MCnosb3yembix Ans npurotosnexus 6nioa. Mo Bawemy
3anpocy Bam npurotosaT anstepHatuBHbie Hnioaa.

All baby / toddler meals are prepared using the freshest
ingredients and Greek olive oil. No added salt or pepper.

Alle Gerichte fir Babys / Kleinkinder werden aus den
frischesten Zutaten und mit griechischem Olivendl
zubereitet, ohne Zusatz von Salz oder Pfeffer.

Pour préparer tous les repas bébé / enfant, nous
sélectionnons les meilleurs ingrédients et utilisons de I'huile
d'olive grecque. Aucun sel ou poivre n'est ajouté.

‘O Ta Bpedikd yeupata napaokeu&lovtal Pe T Lo
bDPETKA LAKA Kot EAANVLKO eEAadAabo. Agv ieptéyouv
aA&TL A TUEPL.

Bce 6ntona ans rpyaHbix fgeten / peten acenbHoro
BO3pacTa NPUroToBNAEHbI HAa FPEYECKOM OIMBKOBOM
Macsie 13 cambix cBexmx nHrpegmerTtos. Conb, nepey He
nobasngaoTcs.

We will be happy to prepare the fresh purée of your choice.
Gerne bereiten wir frischen Brei nach Ihren Wiinschen zu.

Nous serons heureux de préparer la purée maison de votre
choix.

Oa xapoUUE VAl TIPOETOLUATOUHE TOV PPETKO TIOUPE TNG
eMAOYAG 0ag.

Mbi 6y;|,eM Pafbl MPUTrOTOBNTL CBEXEE Mtope COoryiacHo
Bawwmm noxenaHuam.



WINE LIST

4

Residents’ Club members are welcome to choose

their complimentary wine from the following list

W

lirelly



|

WINE BY THE GLASS

CHAMPAGNE

Drappier Carte d'Or Pinot Noir, Meunier, Chardonnay, Urville, Champagne, France 19€
Drappier Brut Rosé* Pinot Noir, Urville, Champagne, France 23€
(Not included in the Residents’ Club)

SPARKLING

Akakies Rosé Kir-Yianni Estate, Xinomavro, Macedonia, Greece 12€
Moscato d’ Asti Muray Beppe Marino, Moscato, Piemonte, ltaly 10€
La Farra Prosecco DOC La Farra Estate, Glera, Treviso, ltaly 9€
WHITE

Chablis Jean-Marc Brocard Domaine Jean-Marc Brocard, Chardonnay, Burgundy, France 16€
(Not included in the Residents’ Club)

Apla Oenops Winery, Assyrtiko, Malagousia, Roditis, Macedonia, Greece 12€
Alpha Estate Malagousia Alpha Estate, Malagousia, Macedonia, Greece 12€
Gerovassiliou Estate Ktima Gerovassiliou, Assyrtiko, Malagousia, Macedonia, Greece 12€
Biblia Chora Estate Biblia Chora Estate, Assyrtiko, Sauvignon Blanc, Macedonia, Greece 14€
Chéateau Nico Lazaridi Nico Lazaridi Winery, Sauvignon Blanc, Ugni Blanc, 12€
Muscat of Alexandria, Macedonia, Greece

Metochi Chromitsas Tsantali Vineyards & Wineries, Assyrtiko, Chardonnay, Macedonia, Greece 14€
Dafnios Douloufakis Winery, Vidiano, Crete, Greece 9€
Bidoli Pinot Grigio Bidoli Winery, Pinot Grigio, Venice, ltaly 12€
Dragon Luigi Baudana, Chardonnay, Sauvignon Blanc, Riesling, Nascetta, Langhe, Italy 12€
Thema Pavlidis Estate, Sauvignon Blanc, Assyrtiko, Macedonia, Greece 14€
Dafni Lyrarakis Wines, Dafni, Crete, Greece 12€
Mantineia Bosinakis Winery, Moschofilero, Peloponnese, Greece 12€
Santa Digna Reserva Sauvignon Blanc Miguel Torres, Sauvignon Blanc, Chile 14€
Umbala Umbala Winery, Chenin Blanc, South Africa 12€
Crudo Catarratto Zibibbo Crudo Winery, Catarratto Zibibbo, Sicily, Italy 11€

Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiog Awpatiov / Ctoumocts obcnyxnsanvs 8 Homepe: 20%
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¢

WINE BY THE GLASS

ROSE

Marius Rosé Michel Chapoutier, Syrah, Grenache, South France 12€
Lyrarakis Rosé Lyrarakis Wines, Liatiko, Merlot, Crete, Greece 9€
Techni Alipias Rosé Wine Art Estate, Syrah, Macedonia, Greece 10€
Merlot Rosé Domaine Costa Lazaridi, Merlot, Macedonia, Greece 14€
Apla Rosé Oenops Winery, Xinomavro, Limniona, Mavroudi, Macedonia, Greece 12€
L'Esprit du Lac Kir-Yianni Estate, Xinomavro, Macedonia, Greece 12€
Mythic River Gofas Winery, Agiorgitiko, Syrah, Peloponnese, Greece 12€
Idylle d’ Achinos La Tour Melas Estate, Agiorgitiko, Central Greece 14€
Crudo Negroamaro Rosato Crudo Winery, Negroamaro, Puglia, Italy 12€
Alpha Rosé Alpha Estate, Xinomavro, Macedonia, Greece 10€
RED

Kotsifali Lyrarakis Wines, Kotsifali, Crete, Greece 9€
Turtle Single Vineyard Miliarakis Winery, Syrah, Grenache Rouge, Mourvedre, Crete, Greece 11€
Idisma Drios Merlot Wine Art Estate, Merlot, Macedonia, Greece 12€
Alpha Estate Xinomavro Single Vineyard “Hedgehog’’ Alpha Estate, Xinomavro, 12€
Macedonia, Greece

Hatzimichalis Estate Domaine Hatzimichalis, Cabernet Sauvignon, Central Greece 13€
Chunky Red Chunky Winery, Zinfandel, Puglia, Italy 11€
G.D. Vajra Langhe Rosso, Nebbiolo, Piemonte, Italy 12€
Umbala Red Blend Umbala Winery, Shiraz, Cabernet Sauvignon, Pinotage, South Africa 12€
SWEET

Malvasia of Crete Lyrarakis Wines, Plyto, Dafni, Vidiano, Vilana, Crete, Greece 12€
Samos Doux EOS Samos, Muscat, Samos, Greece 9€
Vinsanto 4 years old* Argyros Estate, Assyrtiko, Athiri, Aidani, Santorini, Greece 14€
Niepoort Tawny Port Niepoort, Port Blend, Porto, Portugal 10€

Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiag Awpatiov / CtoumocTts obcnyxusanus 8 Homepe: 20%



¢

CHAMPAGNE

WHITE
Drappier Carte d'Or Pinot Noir, Meunier, Chardonnay, Urville, Champagne, France 105€
NOT INCLUDED IN THE RESIDENTS’ CLUB
Ruinart Blanc de Blancs Chardonnay, Champagne, France 180€
Veuve Clicquot La Grande Dame Chardonnay, Pinot Noir, Champagne, France 370€
Moét & Chandon Ice Impérial Chardonnay, Meunier, Pinot Noir, Champagne, France 125€
Dom Pérignon Chardonnay, Pinot Noir, Champagne, France 350€
ROSE NOT INCLUDED IN THE RESIDENTS' CLUB
Veuve Clicquot Ponsardin Brut Rosé Champagne Pinot Noir, Meunier, Chardonnay, 120€
Champagne, France
Drappier Rosé Brut Pinot Noir, Urville, Champagne, France 126€
Billecart Salmon Rosé Champagne Chardonnay, Meunier, Pinot Noir, Champagne, France 175€
Moét & Chandon Ice Impérial Rosé Chardonnay, Meunier, Pinot Noir, Champagne, France 125€
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Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiog Awpatiov / Ctoumocts obcnyxnsanvs 8 Homepe: 20%
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¢

SPARKLING WINE

Akakies Rosé Kir-Yianni Estate, Xinomavro, Macedonia, Greece 46€
Karanika Brut Cuvée Spéciale Karanika Domaine, Xinomavro, Macedonia, Greece 42€
Moscato d’ Asti Muray Beppe Marino, Moscato, Piemonte ltaly 34€
La Farra Prosecco DOC La Farra Estate, Glera, Treviso, Italy 32€
Prosecco Bottega White Gold Pinot Nero Spumante Brut, Glera, Lombardy, Italy 39€
Prosecco Bottega Rose Gold Pinot Nero Spumante Brut, Glera, Lombardy, Italy 39€

Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiag Awpatiov / CtoumocTts obcnyxusanus 8 Homepe: 20%



¢

WHITE WINE

Apla Oenops Winery, Assyrtiko, Malagousia, Roditis, Greece 34€
Tesseris Limnes Kir-Yianni Estate, Chardonnay, Gewurztraminer, Greece 42€
Alpha Estate Malagousia Alpha Estate, Malagousia, Greece 36€
Biblia Chora Estate Biblia Chora Estate, Assyrtiko, Sauvignon Blanc, Greece 42€
Thema Pavlidis Estate, Sauvignon Blanc, Assyrtiko, Greece 38€
Gerovassiliou Estate Ktima Gerovassiliou, Assyrtiko, Malagousia, Greece 42€
Chateau Nico Lazaridi Nico Lazaridi Winery, Sauvignon Blanc, Ugni Blanc, 34€
Muscat of Alexandria, Greece

Dafnios Douloufakis Winery, Vidiano, Greece 29€
Cotes du Rhéne Blanc E. Guigal, Viognier, Roussanne, Marsanne, Clairette, Bourboulenc, 42€
Grenache Blanc, France

Bidoli Pinot Grigio Bidoli Winery, Pinot Grigio, Italy 34€
Santa Digna Reserva Sauvignon Blanc Miguel Torres, Sauvignon Blanc, Chile 35€

NOT INCLUDED IN THE RESIDENTS’ CLUB

Chablis Jean-Marc Brocard Domaine Jean-Marc Brocard, Chardonnay, France 55€
Riesling Trois Chateaux Grand Cru "Pfersigberg" Kuentz-Bas, Riesling, France 75€
Chateau Carbonnieux White Grand Cru Classé de Graves Chateau Carbonnieux, 110€
Sauvignon Blanc, Semillon, France

Chablis Grand Cru Bougros Domaine Jean-Marc Brocard, Chardonnay, France 160€
Pouilly-Fumé "Tradition" Domaine Serge Dagueneau & Filles, Sauvignon Blanc, France 56€
Gewurztraminer Réserve Domaine Weinbach, Gewurztraminer, France 80€
Cloudy Bay Sauvignon Blanc Cloudy Bay Vineyards, Sauvignon Blanc, New Zealand 85€
Capellania Rioja Blanco Marqués de Murrieta Estates & Wines, Viura, Spain 58€
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¢

ROSE WINE

Lyrarakis Rosé Lyrarakis Wines, Liatiko, Merlot, Greece 29€
Techni Alipias Rosé Wine Art Estate, Syrah, Merlot, Sangiovese, Nebbiolo, 36€
Cabernet Sauvignon, Greece

Melissinos Rosé Domaine Paterianakis, Kotsifali, Syrah, Greece 34€
Alpha Estate Rosé Alpha Estate, Xinomavro, Greece 34€
Apla Rosé Oenops Winery, Xinomavro, Limniona, Mavroudi, Greece 34€
Marius Rosé Michel Chapoutier, Syrah, Grenache, France 34€
La Vie en Rose Chéateau Roubine, Grenache, Tibouren, Cinsault, France 36€

NOT INCLUDED IN THE RESIDENTS’” CLUB

Chéateau Romassan Rosé Domaines Ott, Mourvedre, Cinsault, Grenache Rouge, Provence, France 88€
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Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiag Awpatiov / CtoumocTts obcnyxusanus 8 Homepe: 20%



¢

RED WINE

Turtle Single Vineyard Miliarakis Winery, Syrah, Grenache Rouge, Mourvedre, Greece 39€
Emphasis Tempranillo Pavlidis Estate, Tempranillo, Greece 38€
Alpha Estate Xinomavro Single Vineyard ""Hedgehog' Alpha Estate, Xinomavro, Greece 39€
Chéateau Nico Lazaridi Nico Lazaridi Winery, Cabernet Sauvignon, Merlot, Greece 39€
Ktima Gerovassiliou Ktima Gerovassiliou, Syrah, Merlot, Limnio, Greece 39€
Koonunga Hill Penfolds, Shiraz, Cabernet Sauvignon, Australia 41€
Adobe Carmenere Emiliana Vineyards, Carmenere, Chile 38€
Reuilly Les Pierres Plates Denis Jamain, Pinot Noir, Loire, France 38€
Chunky Red Chunky Winery, Zinfandel, Italy 32€
G.D. Vajra Langhe Rosso, Nebbiolo, Italy 39€

NOT INCLUDED IN THE RESIDENTS’ CLUB

Chateau Pegasus Xinomavro Markovitis Winery, Xinomavro, Greece 60€
Alpha Estate Red Alpha Estate, Syrah, Merlot, Xinomavro, Greece 55€
Avaton Ktima Gerovassiliou, Limnio, Mavroudi, Mavrotragano, Greece 55€
Hermitage Rouge E. Guigal Estate, Syrah, France 148€
Chateau Giscours Grand Cru Classé Margaux Chateau Giscours, Cabernet Sauvignon, 190€
Merlot, Cabernet Franc, Petit Verdot, France

Rosso di Montalcino Tenuta Valdicava, Sangiovese, Italy 82€
Pinot Noir Cloudy Bay Vineyards, Pinot Noir, New Zealand 95€

Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiog Awpatiov / Ctoumocts obcnyxnsanvs 8 Homepe: 20%
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¢

SWEET WINE

Malvasia of Crete Lyrarakis Wines, Plyto, Dafni, Vidiano, Vilana, Greece 29€
Niepoort LBV Port Niepoort, Port blend, Douro, Portugal 38€
Niepoort Tawny Port Niepoort, Port Blend, Portugal 29€

NOT INCLUDED IN THE RESIDENTS’ CLUB

Vinsanto 4 years old Argyros Estate, Assyrtiko, Athiri, Aidani, Greece 84€
Tokaji Aszu 5 Puttonyos Oremus, Furmint, Harslevelu, Hungary 125€

Room service charge / Zimmerservicegebiihr / Frais de service en chambre / Xpéwon Ynnpeoiag Awpatiov / CtoumocTts obcnyxusanus 8 Homepe: 20%



SPIRITS & BEVERAGES
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SPIRITS

VERMOUTH, APERITIF & DIGESTIF

Daios House Vermouth 10€
Martini Rubino / Ambrato 11€
Carpano Antica Formula 12€
Carpano Bianco 10€
Noilly Prat 10€
Mancino Chinato 13€
Cocchi Americano 1€
Otto's Athens Vermouth 9€
Ramos Pinto Port Ruby / White 10€
Amaro Averna 10€
Amer Picon 10€
Fernet Branca 10€
Campari 10€
Herb Roots (dittany) 11€
Ouzo 8€
Raki Cretan spirit 8€
Belsazar Dry / White 10€
Belsazar Red / Rosé 1€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeoiag Awpatiov / Ctonmocts obcnyxunsanus 8 Homepe: 20%
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¢

SPIRITS

COGNAC, BRANDY & GRAPE SPIRITS

Hennessy V.S. 15€
Hennessy x.0 (Not included in the Residents’ Club) 40€
Rémy Martin V.S.0O.P 16€
Rémy Martin x.o. (Not included in the Residents’ Club) 35€
Courvoisier V.S.O.P. 15€
Janneau Tradition Grand Armagnac 15€
Biron Calvados 13€
Boulard V.S.O.P. Calvados Pays d’Auge (Not included in the Residents’ Club) 18€
Metaxa 12* 14€
Metaxa Private Reserve (Not included in the Residents’ Club) 19€
Aged Tsipouro Kardasis 13€
Dark Cave-Aged Tsipouro 14€
Pisco Barsol Quebranta 13€
Grappa Cocchi del Piemonte 13€
Capovilla Grappa di Barolo (Not included in the Residents’ Club) 19€
Capovilla Grappa di Traminer (Not included in the Residents’ Club) 20€
Capovilla Grappa Di Tabacco (Not included in the Residents’ Club) 29€
VODKA

Smirnoff 9€
Absolut 10€
Tito's 13€
Russian Standard 1€
Zubréwka 11€
Ciroc 14€
Belvedere (Not included in the Residents’ Club) 15€
Ketel One 12€
Ketel One Citroen 12€
Beluga Noble Russian Vodka (Not included in the Residents’ Club) 15€
Belvedere Single Estate Rye Lake Bart ek (Not included in the Residents’ Club) 16€
Belvedere Single Estate Rye Smogdry Forest (Not included in the Residents’ Club) 16€
Ketel One Botanical Cucumber & Mint / Grapefruit & Rose / Peach & Orange Blossom 14€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeotag Awpatiov / CtonmocTs obcnykusanns 8 Homepe: 20%



¢

SPIRITS

GIN

Gordon'’s 9€
Tanqueray 10€
Bombay Sapphire 10€
Tanqueray Ten 12€
Sipsmith 14€
Hendrick's 13€
Monkey 47 (Not included in the Residents’ Club) 18€
G'vine Floraison 14€
Martin Miller's 12€
London No.3 (Not included in the Residents’ Club) 15€
The Botanist (Not included in the Residents’ Club) 16€
Bloom 13€
Plymouth 13€
Gin Mare (Not included in the Residents’ Club) 16€
Nolet's (Not included in the Residents’ Club) 20€
Tanqueray Lovage (Not included in the Residents’ Club) 18€
Villa Ascenti (Not included in the Residents’ Club) 16€

LIMITED EDITION
The Clumsies Old Tom Gin 12€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeoiag Awpatiov / Ctonmocts obcnyxunsanus 8 Homepe: 20%



¢

SPIRITS

RUM

Pampero Blanco / Especial 9€
Bacardi Carta Blanca 10€
Havana Club Afejo Reserva 10€
Zacapa 23 years old (Not included in the Residents’ Club) 15€
Zacapa XO (Not included in the Residents’ Club) 28€
Bacardi 8 years old 13€
Sailor Jerry Spiced Rum 11€
Chairman’s Spiced Rum 13€
Diplomatico Reserva Exclusiva 15€
El Dorado 12 years old (Not included in the Residents’ Club) 16€
Plantation Trinidad (Not included in the Residents’ Club) 16€
Appleton Estate Signature Blend 12€
Angostura 1919 (Not included in the Residents’ Club) 15€
Zacapa Royal (Not included in the Residents’ Club) 49€
Clément Rhum Agricole 1€
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SPIRITS

TEQUILA & MEZCAL

Don Julio Blanco 1€
Don Julio Reposado 14€
Don Julio Afejo 16€
Don Julio 1942 (Not included in the Residents’ Club) 29€
Herradura Blanco / Reposado 12€
Ocho Blanco 12€
Ocho Reposado 13€
Jose Cuervo Traditional Silver 12€
Jose Cuervo Traditional Reposado 12€
Fortaleza Blanco (Not included in the Residents’ Club) 25€
Mezcal Nuestra Soledad 19€
Del Maguey Vida Mezcal 20€
Del Maguey Santo Domingo Mezcal (Not included in the Residents’ Club) 42€
Don Julio 70 (Not included in the Residents’ Club) 25€
Casamigos Afejo 17€
Casamigos Blanco 18€
Casamigos Reposado 19€
BLENDED WHISKEY

Haig 9€
Famous Grouse 10€
Teacher's 10€
Monkey Shoulder 13€
Johnnie Walker Red 10€
Johnnie Walker Black Label 12€
Johnnie Walker Double Black 13€
Johnnie Walker Gold Reserve / Green Label 14€
Johnnie Walker Blue Label (Not included in the Residents’ Club) 34€
Johnnie Walker King George V (Not included in the Residents’ Club) 78€
Copper Dog 12€
Johnnie Walker 18 years old (Not included in the Residents’ Club) 19€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeoiag Awpatiov / Ctonmocts obcnyxunsanus 8 Homepe: 20%
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SPIRITS

MALT WHISKEY

Talisker 10 years old 14€
Talisker Port Ruighe 15€
Oban 14 years old (Not included in the Residents’ Club) 16€
Caol lla 12 years old (Not included in the Residents’ Club) 16€
Laphroaig 10 years old 14€
Ardbeg 10 years old (Not included in the Residents’ Club) 16€
The Glenrothes Select Reserve 14€
The Balvenie 12 years old (Not included in the Residents’ Club) 16€
Dalwhinnie 15 years old 14€
Glenkinchie 12 years old 17€
Cragganmore 12 years old 14€
Glenfiddich 12 years old 13€
Glenfiddich 18 years old (Not included in the Residents’ Club) 19€
Cardhu 12 years old 13€
Glenmorangie 10 years old 15€
Clynelish 14 years old (Not included in the Residents’ Club) 17€
Lagavulin 8 years old / 16 years old (Not included in the Residents’ Club) 19€
Mortlach 12 years old (Not included in the Residents’ Club) 16€
Mortlach 16 years old (Not included in the Residents’ Club) 22€
The Macallan Double Cask 12 Years Old (Not included in the Residents’ Club) 19€
IRISH WHISKEY

Tullamore D.E.W. 10€
Bushmills 1€
Bushmills 10 years old 14€
Roe & Co 13€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeotag Awpatiov / CtonmocTs obcnykusanns 8 Homepe: 20%



¢

SPIRITS

AMERICAN WHISKEY

Bulleit Bourbon 12€
Bulleit Rye 12€
Four Roses 11€
Jack Daniel’s 11€
Maker's Mark 12€
Woodford Reserve 15€
JAPANESE WHISKEY

Nikka From The Barrel 17€
Nikka Taketsuru Pure Malt (Not included in the Residents’ Club) 17€
Nikka Pure Malt White (Not included in the Residents’ Club) 17€
Nikka Pure Malt Red (Not included in the Residents’ Club) 17€
Nikka Pure Malt Black (Not included in the Residents’ Club) 17€
Hibiki Japanese Harmony (Not included in the Residents’ Club) 23€
LIQUEUR

Cointreau Orange Liqueur 11€
Grand Marnier Cordon Rouge 12€
Grand Marnier Louis Alexander 17€
Drambuie 11€
Skinos Mastiha Spirit 11€
NON-ALCOHOLIC COCKTAILS

Gin & Tonic 10€
Negroni 10€
Frozen Colada 10€
Dark & Stormy 10€
KIDS NON-ALCOHOLIC COCKTAILS

Cucumber Martini 14€
Virgin Collins 14€
Strawberry Caipirinha 12€
Star Martini 12€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeoiag Awpatiov / Ctonmocts obcnyxunsanus 8 Homepe: 20%
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BEERS

Mythos 0,331t 5€
Mythos lce 0,331t 6€
Fix 0,33t 5€
Mythos draught 0,4lt 7€
Carlsberg 0,331t 7€
Guinness Irish dry stout 0,33It 8€
Warsteiner 0,331t 8€
Kaiser 0,33t 7€
Erdinger 0,51t 9€
Corona 0,33t 8€
Stella Artois 0,33t 7€
Fix non-alcohol 0,33It 6€
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BEVERAGES & JUICES

Coca-Cola 5€
Sprite 5€
Fanta (Lemon/Orange) 5€
Tonic Water 5€
Three Cents Pink Grapefruit Soda 6€
Three Cents Gentlemen’s Soda 6€
Three Cents Aegean Tonic 6€
Three Cents Lemon Tonic 6€
Three Cents Ginger Beer 6€
Somersby Cider 0,33t 6€
Mineral Water 1t 5€
Evian 0,75It 8€
Sparkling Water 0,331t/ 11t 4.5€/5.5€
San Pellegrino 0,251t/ 0,751t 4.5€/ 8€
Perrier Sparkling Water 0,33It 6€
Fresh seasonal fruit juice 7€
Fresh orange juice 7€
Fresh grapefruit juice 7€
Juice from carton 4€
DAIOS JUICES

Power Boost

Pear, broccoli, cucumber, basil and lime 9€
Hangover Retreat

Beetroot, raspberries, cherries, coconut and honey syrup 9€
Green Detox

Green apple, cucumber, celery, spinach and kiwi 9€
Summer Energizer

Yellow grapefruit, strawberry, ginger and red apple 9€
Sunshine Karma

Orange, passion fruit, carrot and mint 9€
Citrus Detox

Pink grapefruit, lime, pineapple and agave nectar 9€

Room service charge / ZimmerservicegebUhr / Frais de service en chambre / Xpéwon Yrnpeoiag Awpatiov / Ctonmocts obcnyxunsanus 8 Homepe: 20%
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COFFEE & TEA

Hot Nescafé 5€
Cold frappé 5€
Espresso 4€
Double Espresso 5€
Cappuccino 5€
Double Cappuccino b€
Greek coffee 4€
Irish coffee 8€
Hot / cold chocolate 5€
Tea /iced tea 5€
ANASSA HOT & COLD TEA

Organic Lemon Verbena 5€
A relaxing, organic tea which soothes the stomach and digestive

system, helps eliminate fat and acts as a natural detoxifier.

Organic Mint 5€
Our organic mint tea aids in sleep deprivation and insomnia.

Its anti-inflammatory properties have a strengthening effect

on the upper respiratory system.

Organic Mountain Tea 5€
Packed with polyphenols, this organic Greek Mountain Tea,

otherwise known as Sideritis, is the perfect remedy tea for

the common cold as well as a late night treat to calm the

nervous system. Whole flower blossoms deliver an authentic,

mild yet distinctive floral scent.

Pure Happiness 5€
A delicious combination of herbs with rich aroma.

An antioxidant, stimulating tea with Greek Mountain Tea,

Mint, Sage and Lemon Balm.

Pure Peace 5€

The ideal tea after a meal combining great taste and the calming
effects of five herbs known for their soothing properties:
Lemon Balm, Lavender, Tilio, Chamomile, Marjoram.

Market Inspection Representative: Panos Almyrantis
All prices are in euro. Prices include all legal taxes and service charges.
Customers may refuse to pay if the restaurant does not issue a valid tax receipt or invoice for their purchase(s).
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