In Room Dining
From 11:00 until 23:00




Sandwiches | Snacks

Angus Beef Burger
Fresh 100% Minced Angus Beef, Lettuce, Cheddar Cheese, Tomato, Crispy Onion Flakes, Bacon,
Mayo, Bbg Sauce, Country Style Fried Potatoes
KAaooLlko Burger
Kipdg Bodtvol 100% Angus, MapoUAL, Tagvtap, Toudta, Mmétkoy, Tpayavo Kpeupudt,
YAaAtoa Maytovedlag kat Bbg, Xwpldtikeg Tnyavnteg Matdteg
34,00

Lobster Roll
Brioche Filled with Lobster Claws, Lemon-Mayo Dressing, Sweet Chili, Pickles,
Dried Tomatoes & Lettuce
AOCTAKOC
Wwpl MmpLog, Aaykavec ActakoU, Maylovela Aepovi, TAukoELvo TalAl, MiKAEG,
ATtoEnpapevn Topdta & MapoUAL
34,00

Steak Sandwich
Focaccia, Ribeye Grilled with Honey-Dijon Mustard Glaze, Basil Pesto, Cream Cheese, Tomato,
Cretan Gruyere & Baby Spinach, Served with Country Style Potatoes
2avtoultg pe Mooxapt
dokdtola, Ribeye Yxdpag pe NAdcoo MEAL-Mouotdpdag, MNéoto BaolAtkoU, Kpépa TuploU, Topdra,
MpaBLepa Kpntng & Smavdkl, YUvoSeUeTal YeE XWPLATIKEG TnyavnTEC Matdteq
38,00

Chicken BLT Sandwich
Grilled Chicken, Lettuce, Tomato, Bacon, Mayonnaise, Served with Country Style Potatoes
2Aavtoultg pe KotomouAo
Wnto dAéTo KotomouAo, MapoUAL, Toudta, Mmétkov, Maytlovela,
YuvobeveTal pe XwPLATLKEC Tnyavnteg Matdteg
29,00

Avocado Veggie Sandwich
Sourdough Bread, Sun Dried Tomatoes Paste, Cucumber, Lettuce,
Mashed Avocado, Served with Mixed Greens Salad
2Aavtoultg pe ABokavto
Mpolupévio Ywut, Maota Ataotrc Topatag, AyyoUpt, MapoUAL, ABokavTo,
YuvodeUeTal Phe AVAPELKTN 2aAdTa
24,00

Room Service Fee 5€



All Day Menu

From 13:00 until 23:00




Starters

Carpaccio Sea Bream

Thin slices Of Sea Bream Marinated with Vierge Sauce, Pickled Fennel & Caper Leaves
Kapmatolo daykpl

AeTtteC detec amo daykpl, 2dAtoa Vierge, MikAec dvoklo & Kamapo@uiia

36,00

Quinoa Bowl

Quinoa, Tofu, Cucumber, Cherry Tomato, Smoked Salmon, Shrimps, Soya-Lime Vinaigrette

Kwvoa MTtwA
Tplxpwun Kwoa, Tofu, Topativia, Ayyoupt, Kamviotdg 2ohopog, Mapldeg, Blveykpet pe Toyla & AdLy

32,00

Risotto

Cooked with Local Dried Tomatoes and Herbs
PuLloto

Me Mayetlpepéveg Kat AltoEnpapéveg Ntotieg NTopdteg kat MupwSLkda

30,00

Local Fava

Crispy Fried as a Croquette & Tomato Marmalade
daBa Zavtopivng
Tpayavn Kpoketa pe ®afa & Mapperdada Ntopdtag

27,00

Greek Salad

Santorinian Cherry Tomato, Cucumber, Onion, Feta Cheese, Peppers,

Olives, Capers and Extra Virgin Oil and Cretan Rusk

EAANVLKN ZaAdta
Topativia Zavtopivng, Ayyoupt, Kpepgpudt, ®eta, Mimepld, EALEG,
Kdamapn, KptBapopmoukieg Kpntng

26,00

Room Service Fee 5€



Lettuce Salad
Baby Gem & Lettuce, Grapes, Gruyere Flakes, Pistachio, Radish,
Panko Breadcrumbs, Honey & Mint Vinaigrette
ZaAdta MapoUAL
Kap&iec MapouAtoU, Yta@uAl, ®Aotdec MpaBiépa Kpntng, duotikt, Pamavaky,

Mavko, NTpe€aolvyk amo MeAal & Mévta

26,00

Add Grilled Chicken | Supplement 7,00
MpooBeote Wnto Kotdmoulo | EEtpa Xpewan 7,00

Add Sautéed Greek Red Shrimps | Supplement 12,00
MpooBeote Mapldec AuBpakikol Ywte | EEtpa Xpewan 12,00

Caviar

House Selection Caviar 30g
Xapuapt
H Atk pag EttiAoyry amé XaBudpt 30yp.

120,00

Room Service Fee 5€



Main Courses

Red Bream
Fillet of Local Red Bream, Slow Cooked Fennel & Parsley Sauce
daykpl
NtoTmio dAetapopévo daykpl, Ziyopayelpepévo Mdapabo kal YdAtoa Matvtavou

54,00

Lobster
Lobster Tail & Claws with Linguini, Tarragon, Lemon, Caviar
AOTAKOC
Oupd & Aaykdava AotakoU pe Atykoulvi, Eatpaykov, Aepdvi, XapLéapt

75,00

Beef
Greek Fillet of Beef, Rolled in a Thin Layer of Beef Cecina,
Crispy Potatoes & Santorinian Red Wine Sauce
Mooxapt
dAeéTo Mboyou, TuAlypevo oe Cecina, pe Matdteg kat odAtoa Kpaaolou

70,00

Chicken

Chicken Breast Roasted with Herbs, Eggplant Purée, Onion Pickles & Mushrooms
KotomouAo
2tnBoc Wntod pe Mupwdikd, Moupe MeAttdavag, Kpeppudt Toupol & Mavitdpla
42,00

Room Service Fee 5€



Desserts

Chocolate

Milk Chocolate Parfait, Red Berries Sorbet & Hazelnut
>oKoAdTa

Map@e amo 2okoAdta IaAakTog, 2opute Kokkiva Ppouta & ®PouvtoUKL

28,00

Yoghurt

Cream of Yoghurt with Vanilla, Fig Marmalade, Pistachio Ice Cream
MaoupTtL

Kpépa amo MNaouptt & BaviAla, Mapuehada YUko, Maywto duotikl

24,00

Fresh Fruits

Variety of Fresh Seasonal Fruits Salad
Ppeoka PpoltTa

MotkAla amd Koupéva @pouta

22,00

Room Service Fee 5€



Gluten Free

Menu

Carpaccio Sea Bream
Thin slices Of Sea Bream Marinated with Vierge Sauce, Pickled Fennel & Caper Leaves
Kapmatolo daykpi
Aemttég Peteg anod daykpl, TaAtoa Vierge, MikAeg dLvoklo & Kamapod@uiia
36,00

Quinoa Bowl
Quinoa, Tofu, Cucumber, Cherry Tomato, Smoked Salmon, Shrimps, Soya-Lime Vinaigrette
Kwoa
Kwoa, Tégou, Ayyoupt, Ntopativia, Kamviotog ZoAopdg, Fapldeg, Biveykpet ZoyLac-Adiy
32,00

Risotto
Cooked with Local Dried Tomatoes and Herbs
PL{oto
Me Mayelpepéveg Kat ATtoEnpapéveg NTomec NTopdteg kal Mupwéikd
30,00

Red Bream
Fillet of Local Red Bream, Slow Cooked Fennel & Parsley Sauce
Paykpl
NtoTmio dAetapopévo daykpl, Ziyopayelpepévo Mdapabo & YaAtoa Maivtavou
54,00

Beef
Greek Fillet of Beef, Rolled in a Thin Layer of Beef Cecina, Crispy Potatoes & Santorinian Red Wine Sauce
Mooxapt
dAéto Mooyou, TuAlypévo oe Cecina, pe Matdteg kat cdaAtoa Kpaaotou
70,00

Chicken
Chicken Breast Roasted with Herbs, Eggplant Purée, Onion Pickles & Mushrooms
KotomouAo
YtBoc KotomouAo pe Mupwdikd, Moupe MeAttlavag, MikAa Kpeppudlov & Mavitdpla
42,00



Vegan

Menu

Fennel Bulb on BBQ
Assysrtiko Vinegar, Pickled Fennel, Green Herbs, Fresh Olive Oil
Wntog Mapabog
PiCa amd dwvoklo, ZUSL and Acouptiko 2avtoplvng, Mikhec Mapabo,
Mupwd&ika kat EAatoAado

38,00

Quinoa
Quinoa with Cretan Avocado, Grapes & Pistachio
Aaxavika
Kwvoa pe Kpntikd ABokavto, Yta@uAta kat duotikt Atyivng

28,00

Artichoke
Cooked in a Cocotte with Extra Virgin Olive Oil
Aykwadpa
Mayelpepévn oe Kokotiépa pe EEtpa MapBévo EAatoAasdo

28,00

Risotto
Cooked with Green Herbs & Tofu
PLloto
Me Mupwd&IKé kat Tégou

32,00

Linguine
Mushrooms Variety & Truffle
Alykouivi
Me TolkiAta Mavitapltwy kat Tpoupa

42,00



Vegetarian

Menu

Fennel Bulb on BBQ
Assysrtiko Vinegar, Pickled Fennel, Green Herbs, Fresh Olive Oil
Wntog Mapabog
PiCa amd dwvoklo, ZUSL amd Acouptiko 2avtoplvng, Mikhec Mapabo,
Mupwdika kat EAatoAado

38,00

Local Fava
Crispy Fried as a Croquette, Tomato Marmalade & Chilli
daBa Zavtopivng
27,00

Quinoa
Quinoa with Cretan Avocado, Grapes & Pistachio
Kwoa
Kwvoa pe Kpntikd ABokavto, Xta@uAta kat duotikt Atylvng

28,00

Risotto
Cooked with Local Dried Tomatoes and Herbs
Puwloto
Me Mayetlpepéveg Kat AltoEnpapéveg Ntotieg NTopdteg kat MupwLka

30,00

Ravioli
Filled with Feta Cheese, Salicorn & Santorinian Dried Tomato Sauce
PaBLoAL
FepLoto pe ®eta, Kpltdpo & YaAtoa amd Altaotec Ntopdteg 2avtopivng

32,00



Night Menu

From 23:00 until 08:00




Night Menu

Angus Beef Burger
Fresh 100% Minced Angus Beef, Lettuce, Cheddar Cheese, Tomato, Crispy Onion Flakes, Bacon,
Mayo, Bbg Sauce, Country Style Fried Potatoes
KAaooLlko Burger
Kipdg Bodwvou 100% Angus, MapoUAL, Tagvtap, Toudta, MTétkov, Tpayavo Kpeppudt, 2aAtoa
Maytovelag kat Bbg, Xwptdtikeg TnyavnTteg Matateg
34,00

Steak Sandwich
Focaccia, Ribeye Grilled with Honey-Dijon Mustard Glaze, Basil Pesto, Cream Cheese, Tomato,
Cretan Gruyere & Baby Spinach, Served with Country Style Potatoes
2Aavtoultg pe Mooxapt
dokdtola, Ribeye Yxdpac pe TAdooo MéAL-Mouotdpbac, Méato Baalhtkou, Kpépa Tuptou, Topdta,
MpaBLepa Kpntng & 2mavakl, YUvoSeUetal PeE XWPLATIKES TnyavnTEC Matdteq

38,00

Chicken BLT Sandwich
Grilled Chicken, Lettuce, Tomato, Bacon, Mayonnaise, Served with Country Style Potatoes
2Aavtoultg pe KotomouAo
Wnto dAéto KotomouAo, MapoUAL, Toudta, Mmétkov, Maytovela,
YuvobeUeTal e XWPLATIKEG TnyavnTeg MNaTATeC

29,00

Greek Salad
Santorinian Cherry Tomato, Cucumber, Onion, Feta Cheese, Peppers, Olives,
Capers and Extra Virgin Oil and Cretan Rusk
EAANVLKN ZaAdta
Topartivia Zavtopivng, Ayyoupt, Kpepgpudt, ®ta, Mimepld, EALEC,
Kamapn, KptBapoputoukieg Kprntng
26,00

Room Service Fee 5€



Night Menu

Lettuce Salad
Baby Gem & Lettuce, Grapes, Gruyere Flakes, Pistachio, Radish,
Panko Breadcrumbs, Honey & Mint Vinaigrette
2aAdta MapoUAL
Kapdtec MapouAtou, Yta@uAl, ®Aoldeg MpaBiépa Kpntng, dlotiky,
Pamavaki, Mavko, Ntpeoolvyk amod Meal & Mevta

26,00

Red Bream
Fillet of Local Red Bream, Slow Cooked Fennel & Parsley Sauce
daykpl
dAeTo amod daykpl, Ziyopayelpepevo PLvoklo & XaAtoa Malvtavou

54,00

Chicken
Chicken Breast Roasted with Herbs, Eggplant Purée, Onion Pickles & Mushrooms
KotdmouAo
2tnBoc Wnto pe Mupwdikd, Moupe MeAttdavag, Kpeppudt Toupol & Mavitdpla
42,00

Fresh Fruits
Variety of Fresh Seasonal Fruits Salad
dpeoka Ppolta
MotkiAla améd Koppeva dpouta

22,00

Room Service Fee 5€



Signature Cocktails

Bubble up
Bombay sapphire gin | Paragon cordial | Elderflower | Blue soda
Long drink | Citrus | Light blue
22€

Scaros jive
Mezcal | Cazadores blanco tequila | Green apple cordial | Tajin
Smoky | Spicy | Flavoured
24€

Stroggyli

Bacardi superior rum | Masticha | Italicus 2,71 | Yuzu | Honey | Mandarine
Refreshing | Citrus | Gentle
22€

Chryssalis
Cazadores blanco tequila | Orange liqueur | Agave | Lime | Kiwi | Basil

Evolving | Sour | Aromatic

23€

Athenian Spritz
Otto's Athens vermouth | Tonik | Prosecco | Lemon & Orange twist

Dry | Fizzy | Aromatic
24€



Signature Cocktails

Passion Star Martini
Otto's Athens vermouth | Tonik | Prosecco | Lemon & Orange twist

Intense | Round taste | Smoky

Winetopia
Vinsanto local dessert wine | Metaxa Greek brandy | Cranberry | Lime

Flavored | Medium sweet

Santa Irene
42 below vodka | Vanilla liqueur | Limoncello | Fresh lemon | Maringue

Rich | Sweet

1613 BC
Bourbon whiskey fat washed | Salted caramel | Aromatic bitters | Rosemary

Intense | Round taste | Smoky

Summer romance
Prosseco | Chamborde | Hibiscus flower

Elegant | Medium sweet | Bubbly



Mocktails

Who needs spirits when you've got mocktails? Non-alcoholic, but full of mischief!

Clover club
Tanqueray 0.0 | Lime | Raspberry syrup
Pink grapefruit | Fee foam

Lychee lemonade
Tanqgueray 0.0 | Paragon cordial | Lychee soda

Summer breeze
Pineapple juice | Pink grapefruit juice
Banana purée | Coconut cream

18€



CHAMPAGNE

Brut Reserve, Charles Heidsieck, Reims

pinot noir, pinot meunier, chardonnay, NV
278€

Cristal, Louis Roederer, Reims

pinot noir, chardonnay, 2015
1340€
Cuvée Rosé, Laurent Perrier, Tours-sur-Marne
pinot noir, NV
471€
MCIIl, Moet & Chandon, Epernay

chardonnay, pinot noir, NV

1462€

34, Karamolegos Winery, PDO Santorini
assyrtiko, 2021
146€
Laoudia, Tselepos Winery, PDO Santorini
assyrtiko, 2021
218€
Aidani, Gavalas Winery, PGl Santorini
aidani, 2022
130€
Droumo, Kir Yianni Estate, PGl Amyntaio
assyrtiko, 2022
109€
Ovilos, Biblia Chora Estate, PGI Kavala
semillon, Assyrtiko, 2022

143€

GREEK RED WINES

Palia Ampelotopia, Mitravelas Estate, PDO Nemea
agiorgitiko, 2017
195€
Lacules, Lacules Estate, PGI Peloponnese
merlot, 2019
209€
Mavrotragano, Hatzidakis Winery, PGI Cyclades
mavrotragano, 2017
186€
Ktima Katsarou, Domaine Katsaros, PGI Krania
cabernet sauvignon, merlot, 2019
133€
Collection, Avantis Estate, PGI Evia
syrah, 2017
251€
Armakas, Aivalis Winery, PGl Peloponnese
syrah, agiorgitiko, merlot, malbec, 2019

496€



ROSE WINES

Rose Saint-Georges leropoulos Family, PGl Peloponnese
agiorgitiko, 2022
82€
lkon, Chateau Hermitage Saint-Martin, AOC Cotes de Provence
grenache, cinsault, syrah, 2021
141€
Garrus, Chateau D'Esclans, AOC Cote de Provence
grenache, rolle, 2020

551€

INTERNATIONAL WHITE WINES

Gavi, Pio Cesare, DOCG Gavi
cortese, 2022
128€
Téte De Cuveée, Chateau Fuissé, AOC Pouilly Fuissé
chardonnay, 2020
173€
Single Estate, Ara Estate, Marlborough
sauvignon blanc, 2018
115€
Le Fromenteau, Josmeyer, AOC Alsace
pinot gris, 2015

143€

Ter Grand Cru Classé B, Chateau Larcis- Ducasse, AOC St. Emilion
merlot, cabernet franc, 2009
496€
Ter Grand Cru Classé, Chateau Lafite de Rothschild, AOC Pauillac
cabernet sauvignon, merlot, 2009
5950€
Ornellaia, Tenuta Dell'Ornellaia, DOC Bolgheri

cabernet sauvignon, cabernet franc, merlot, petit verdot, 2018
1225€

Bin 128, Penfolds, Coonawarra Valley

shiraz, 2016
221€
Spy Valley Pinot Noir, Spy Valley, Marlborough

pinot noir, 2020

123€



“Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)”
“O katavaAwtrig Sev Exel urtoypEwan va TANpWaoeL eav S AABEL TO VOULLO TapAOTATIKO oTolyElo (artdSelén-TiuoAdyio)”






