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Greco’s Bread Basket
Sourdough white and whole wheat bread,
baked with fresh herbs
Extra Virgin Olive Oil & Marinated Olives
Greco’s kKaAaBdki
Mpoduugvio WwUi AeUKS Kal OAIKNG,
YNUEVO UE PPECKA NUPWIIKA
‘EETpa MNapbevo EAaidAado & Mapivapliodeveg EAIEG

SOUPS
20VYIEX

Soup of the Day
>ouna Hugpag

STARTERS
TA TTIPQTA

“Mezze” for Two
Variety of 8 mini dishes from Greek traditional recipes
with ingredients from our land
Mel€c¢ yia Auo
MoikiAia and 8 uiIkpd niatdkia NapadooIaknig
EAANVIKAG Koudivag JE UAIKA Tou TOMOoU Jag

Trilogy of the Sea
Greek Octopus Carpaccio / Confit Thermaikos Shrimp /
Messolonghi Bottarga / Pickled Samphire / Toasted bread with
Dorkados butter / House-Produced aromatic olive oil
TpiAoyia TN ©dAacoag

KapndTtoio and EAANVIKS XTanddi / Kovopi Mapida Oepuaikou /

AuyoTdpaxo MecoAovyiou / Kpitaua Toupoi / ®puyaviougEvo
Wi ye BouTupo AopkKdadog / ApwHaTIkS eAAISAAd0 NApAywyng
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Spanish Anchovies / Sliced Kalamata Olives /
Caper Berry / Infused Aromatic Olive Oil
AvTZouvia lonaviag / ®IAETo EAIGS KaAapwy /
KanapdunAo / ApwuaTtiké EAaidAado

Homemade Ouzo Tzatziki / Black Garlic / Infused Dill Olive Qil
XeiponointTo TZaTdiki OUlou / Maupo Tképdo / AddI Avnbou

Homemade White Taramas (Fish Roe) /
Crackers with Cuttlefish Ink / Lemon Gel
XelponoinTog Asukdg Tapaudg /
Kpakepdkia e MeAdvi Tounidg / TZeA Aeudvi

Smoked “Agioritiki Melitzanosalata”
(Eggplant Salad) / Tahini / Parsley Oil
KanvioT AyiopeiTikn MeAit¢avooaAdTa /
Taxivi / Add1 Maivtavou

“Tsalafouti” (Karpenisi) / Kerkini’'s Honeycomb /
Green Hot Pepper Oil
ToaAagpouTi Kapnevnoiou / KepUBpa Kepkivng /
AAdI MNMpdoivng KauTtepng Minepidg

3 Stages Potatoes / Creta’s “Xigalo”
(Traditional Greek Cheese) / Fried Egg / Kavurma
ToakioTEg MaTdTteg 3 XT1adiwyv / =UyaAo KpRTng /

Tnyavntd Auyé / KaBoupud




Athonian “Agiotiri” Cheese Saganaki /
Tomato Marmalade / Chili / Lime
Yayavdki “AyioTupl” / MapueAdda Ntoudta /
ToiAl / MOOXOAEOVO

Fried Calamari* / Beetroot Aioli Cream / Fried Buckwheat
Tnyavntd KaAaudpr* / AyioAi Kpgua MavTtZapiol /
Tnyavntd daydnupo

Seafood Souvlaki / Baked Potato / Lemon Saffron Sauce
YoUBAdKI ©@aAacolivwy / WnTr MaTdTta /
YAaAToa Agpoviou e Kpdko Koldavng

Steamed Mussels / Tsipouro / Fresh Herbs / Fennel
MUSI1a AxvioTd / Toinoupo / ®pgoka Mupwdikd / Mapabdpila

Smoked Mackerel / Lentils Salad /
Cucumber Vinegar / Oregano Olive Oil
Kanviotd koupnpi / ®akeg aAdTa /
=Ud1 AyyoupliouU / EAaidAado Piyavng

Traditional Fava / Calamari* / Basil Pesto /
Fried Caper / Caramelized Onions
Mapadooiakn ®dpa / KaAaudpr* / NéocTo BaoiAikou /
Tnyavntt Kdnapn / KapapeAwuéva Kpepuidia

Grilled Octopus* / Pickled Vegetables /
Red Pepper Pearls / Apple Cider Vinaigrette
XTanddi* Xxdpag / Aaxavikd Toupoi /
MépAeg Kékkivng Minepidc / BIvEyKPET MNAdEUdO
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PSA-RA-KIA
TA WAPAKIA MAX

Steamed, Grilled, Fried
Fresh small fish every day, bringing the sea to your plate
AxvIOTq, Ixdpag, TnyavnTtd
dpeoka Yapdkia KabnuepIvd, peEpvouY TNV
BdAacoca oTo NIATo oag

SALADS
2ANATEX

Greco’s (Our version of Greek salad)

Carob “Ground”/ Tomato / Peppers / Onions /
Caper / Grated cucumber / Marinated Olives /
Crushed Feta Cheese / Caper Leaves
Greco’s (H dIkn yag XwpldTikn)

“Xwdua” XapouriouU / NToudTa / Mnepi€g / Kpguuidi /
Kdanapn / Tpiypévo Ayyoupl / Mapivapiopgveg EAIES /
“Ynacpgvn” ®€ta / ®UAAa Kdnapng

Warm “Horta” - Greens / Grilled Kalamon Olives /
Barley Rusks / Sun-Dried Tomatoes /
“Anthotiro” Cheese / Tomato Vinaigrette
TolyaplaoTd XépTa Enoxng pe KpiBapokoUAoupo /
WnT€g EAIEC KaAauwdy / AlaoTih NToudTta /
AVOSTUPO / BiveypKET NToudTa

Potato Salad / Chickpeas / Zucchini / Fennel /
Orange / Pumpkin Seeds
MataTtooaAdTta / PeBuBia / KoAokuBl / Mapabdpida /
MopToKdAAl / KoAokubBdonopo
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TO BE SHARED “PAREA”
2 THN ME2ZH TIA THN TAPEA

“My Giouvetsi” - Calamari / Octopus / Shrimp / Mussels
“To MNouBEgTol Mou” - KaAaudpl / XTanddi / Mapideg / MUdia

Seafood Flame
Shrimps, Clams, Shells, Octopus, Calamari /
Ouzo / Earth Vegetables / Aromatic Herbs
Tnyavid ©aAaocoIvadV
Fapideg, OoTpaka, XTanddi, KaAaudp! /
OuZo / Aaxavikd Tng 'ng / ApwuaTikd BéTava

PASTA-RISOTTO
/YMAPIKA-P1ZOTO

Shaked Spaghetti / Grilled Tomatoes /
Feta Cheese / Extra Virgin Olive Oil / Oregano
XTunnTtd TnayveT / Wntih NtoudTta / ©gta /
EEaipeTIKd Mapbgvo EAaidAado / Pivavn

Linguini alle Vongole
Alykouivi alle Vongole

Calamarata with Mussels / Anise /
Black Garlic / Lime Sauce
KaAauapdTa pe Mudia / FTAukdvico /
Maupo Yképdo / TAAToAd MOOXOAEUOVO

Wild Mushroom Risotto / Truffle Aroma /
Gorgonzola Cream / Cashews Nuts Powder
P1Z6TO Aypiwv MaviTapiddy / Apwua Tpoupag /
Kpg€ua NkopykovtZdAa / NMoudpa Kdoioug
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MAIN COURSES
TA KYPIQX

Chicken “Souvla” / Smashed Baby Potatoes /
Freshly Baked Pita / Mustard Sauce
KovToooUBAI KoTénouAo / ToakioTEg MatdTeg /
OpeockoPnuegvn Mita / Zwg Xivaniou

Duroc Iberian Pork Chops / Thyme Sauce /
Flamed Corn / Celery Puree
Xolpivd MnpiZoAdkia IBnpikoU Xoipou / YdAToa ©uuapiol /
Kauuévo KaAaunoki / Moupg YeAivéopidag

Beef Cheeks Ragout / Pappardelle / Graviera Cream
Mooxapiocla MdyouAa Payou / ManapdgAeg / Kpgua MNpapigpag

200-day Grain Fed Rib Eye 300gr / Potato Pavé /
Herbal Butter / Béarnaise Sauce
200-day Grain Fed Rib Eye 300yp / NatdTta Nape /
ApwuaTiké BouTtupo / XdAToa Béarnaise

Cultivated Croaker Fish Fillet /
Warm Potato / Bourdeto Sauce
MUAOKSMI DIAETO IXOUOKAAAIEPYIAG /
ZeoTn MNatdTa / XdAToa Mnoupd£To

Greco’s Fish Soup Cooked with Clams,
Catch of the Day Fish and Farm Veggies
H Wapdoouna Tou Greco’s ue OoTpaka,

Wdpi nuépag kail Aaxavikd ddpuag




BY KILO WITH OUR CHEF
ME TO KIAO ME TON 2E® MAX

Catch of the day (Grilled / Steamed)
Wdpla nuépag (Ixdpag / AxvioTd)

Dorade
Toinoupa

Sea Bass
AaBpdkKi

Red Porgy
daykpl

Common Dentex
Yuvaypidda

Sole
Mwooa




Golden Grouper
>TRpa

Shrimps
rapideg

Lobster (Grilled / Pasta Linguini)
AoTakdg (Ixdpag / Zupapikd Alykouivi)

Calamari
KaAaudpl

Fin De Cler Oysters
>Tpeidia Fin de cler

Gillardeau Oysters
YTpeidia Gillardeau




DESSERTS
EMAOPITIA

Thessaloniki’s Armenoville / Croquant Mixed Nuts /
Valrhona Hot Chocolate
ApHEeVOBIA ©ecoalovikng / Kpokdv =npwdv Kapnwy /
YAAToa YokoAdTag Valrhona

Halva Cream / Rose Delight Ice Cream / Caramelized Phyllo
Kp€ua XaABd / NaywTd TpiavTdpuAalo / KapapeAwugévo OUANO

Valrhona Chocolate Soufflé / Florentine / Caramel Cream /
Ice Cream Vanilla Madagascar
YOUPAE TokoAdTag Valrhona / ®AwpevTiv /
Kpgua KapauéAag / MaywTd Bavihia Mayadaokdpng

Freshly cut seasonal fruits
DPECKO KOUMUEVA ppoUTA ENOXNG




* Npoidv katdywuing / * Frozen product

See below for the 14 allergens (and products thereof)
that can cause allergic symptoms:
1. Cereals containing gluten, namely: wheat (such as spelt and khorasan wheat), rye,
barley, oats. 2. Eggs and Egg products 3. Fish 4. Peanuts 5. Soybeans 6. Milk (including
lactose) 7. Nuts; namely almonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts,
pistachio nuts, macadamia (or Queensland) nuts 8. Celery (including celeriac) 9. Mustard 10.
Sesame 11. Sulphur dioxide/sulphites, where added and at a level above 10mg/kg or 10mg/L
in the finished product. This can be used as a preservative in dried fruit 12. Crustaceans for
example prawns, crabs, lobster, crayfish 13. Lupin, which includes lupin seeds and flour and
can be found in types of bread, pastries and pasta 14. Molluscs like, mussels, whelks, oysters,
snails and squid.

MapakdTtw nepiypdpovTal Ta 14 aAAepyloydva (kKai Ta npoiévra Toug) nou pnopouv va
npokaAécouv aAAepyIiKd cudnTwHara:
1. ZITnpd nou neplgxouv YAouTEvN (SNAadn olItdpl, KpiOdpl, Bpwun, oikaAn KTA) Kail
npoidvTa rnou €xouv wg Bdon Ta oiItTnpd auTd. 2. Auyd Kail NpoidvTta e Bdon Ta auyd 3. Wdpia
Kal npoidvTa pe Bdon Ta Wdpia 4. Apaxideg (@pdnika PIoTiKia) kal MpoidvTa Toug 5. Tdyia Kal
npoiévTa TNG 6. MAAQ Kal YaAAQKTOKOUIKA CUUNEPIAAUBAVOUEVNG TNG AAKTAOZNG 7. =npoi kaprol
HE KEAUPOG (ONwg apuydaAq, kapudia, NEKayv, PIoTIKIa, Ka.) KAl Npoidvta Toug 8. EAIVO Kal
npoidvTa npoegpxdueva and cEAIVo 9. MouoTdpda Kdal NpoidvTa npogpxdueva and auTn (oIivar)
10. Zoucdul kal NpoidvTa Npogpxdueva and onodui 11. Alo&eidio Tou Bgiou kal BeISEIG EVWOEIG
12. OcTpakoeIdn Kal NPoIdvTa He BAoN Ta OCTPAKOEISH (KAPKIVOEISH) 13. Aounivo (OoTPIOEISES
@UTO) Kal NpoidvTa Tou 14. MaAdkia (XTanddl, kKaAapdpl, K.d.) Kal NpoidvTa TouG.

The establishment provides a form for complaints. Consumer is not obliged to pay if
the notice of payment has not been received (receipt-invoice) Prices include VAT 13%,
VAT for alcoholic beverages 24% and municipality tax 0.75%

MH.TE 1127981 (ver. 7) The consumption of any beverage purchased out of the hotels
premises is prohibited in all hotel’s departments. The prices on the list include all taxes.

To katdoTtnua S1ab&Tel EvTurio rnaparovwv.O KatavaAwTng dev urioxpeouTai va
nANPWOoel edv Oev £xel AdBeI TO VOUIIO NapaoTaTiko (ArnddeiEN-TIHOASYIO).

O1 TIUES nepIAauBdvouy @FA 13%, @FA yia Ta aAkooAouxa rnotd 24% kai dSNiOTIKO
pOpo 0,75%. MH.TE 1127981 (€kdoon 7). AnayopeUeTal N KATAvdAwon oroioudnroTe
roToU rnou £xel AyopaoTel EKTOG TwV EyKATAOTACEWYV TOU EevOodoxeiou o OAOUG TOUG
Xwpoug Tou Eevodoxeiou. XTIG TIMEG cudnepiAauBdvovTal OAEG ol VOUIIES MIBApUVOEIS.

Marketing Inspection Officer : Christos Fragkotsinos
Ayopavouikog Yrneubuvog KaTtaoTnuaTog: XprnoTog @payKoToIvog
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