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STARTERS / TA TIPQTA

Homemade Greco’s Bread (baked in Stove).

Served with aromatic Butter, extra virgin olive oil and fleur de sel.
XelponoinTo Wwudkl Greco’s (WnveTtal o NETPIVO (poUpvo).
YepBipeTal ue apwuaTIkO BoUTUpO, eEAIPETIKO NapBgvo eAdIdAad0
Kkal aved aAaTiou.

Calamari sautéed with basil pesto - black olives confit
and over matured Greek gruyere
KaAaudpl coTE JE NECTO BACIAIKOU, HAUPEG EAIEC KOV
kal NnaAaiwpevn EAANVIKA ypaBigpa.

Octopus* grilled & glazed with smoke tomato cream
served with warm potato
XTanddr* Pnuevo Pe YAAoO KanvIoTAG TONATAG,
oepPBipeTal ue Zeotrht NATATA

Slow cooked eggplant with miso paste & bonito flakes.
YIyopayelpepgvn JEAITZAvA Pe NAoTd Mico & VIPpAdES
ENpN¢ naAauidag.

Crispy Artichokes with Hollandaise sauce,
Prosciutto and Pecorino cheese flakes
Tpavyavn Aykivdpa pe odAtoa Hollandaise,
npocoUTo Kal VIpddes Pecorino.




Shrimps* on the cast iron with black garlic
served with taramas and crispy carob bread.
Fapidec* oTO HAVTEUI JE JAUPO OKOPDO,
oepPBipeTal ge TApANA KAl PNUEVO XApourndWwo.

Salad with Sea fennel (Krithmum), curry chickpeas,
grilled peaches and creamy cheese “xinotyri”.
YaAdTa JE KpiTaua, peBUBIa apwuaTIoOUEVA HE KAPU,
WYnTd poddKiva Kal KpeNWOeS EIvoTupl.

Summer salad with water melon - colored tomatoes - feta cheese
espuma and pickled Gin cucumber.
KaAokaipivil caAdTa Je Kaprnoudl - XpWHATIOTES VTONATEG -
appd ®ETAC KAl NikAa ayyouploU og Gin.

Special Raw cuts made from catch of day & sea food
Ceviche / Tiradito / Carpaccio / Tartar / Sashini
Koneg and wud wdpia kal 6aAacciva
YeBiToe / TipavTito / KapndTolo / TapTap / Xaciul




GRECO’S FAVORITE

Linguini a le vongole - Alykouivi a le vongole

Risotto with lemon cream & Greek Botargo from Messolonghi
PiZdTO pE KpEa AgudVI Kal AuyoTdpaxo MecoAAoyiou

Conchiglie pasta with shrimps*, summer truffle oil
and Cacio e Pepe cream
KoxuUAia quuapikd Je yapideg*, kaAokaipivo Addi Tpougpag
Kal kpgua Cacio e Pepe

Legumes with Catch of the day fish and Aegean Sauce
Oonpidda ue Wdpl nUEPAS Kal Mecoyelakn cdAToa

Grain Fed Rib Eye / Potato Pavé /
Herbal Butter / Béarnaise Sauce
Grain Fed Rib Eye / NatdTta Mape / ApwpuaTtikd BouTtupo /
YAaAToa Béarnaise

Greco’s fish soup cooked with clams - rock fish
and farm veggies
H yapdoouna Tou MNpaikou ue doTpaka - okopniva
Kal Aaxavikd ¢dpuag




PAREA - TO BE SHARED

“My Giouvetsi”
Calamari / Octopus* / Shrimp* / Mussels
“To MNouBETol Mou“
KaAaudpl / XTanddi* / Fapidec* / MUdia

Seafood Flame
Shrimps*, Clams, Shells, Octopus*, Calamari /
Ouzo / Earth Vegetables / Aromatic Herbs
Tnyavid ©aAacoIvav
Fapidec*, OoTpaka, XTanddr*, KaAaudpl /
Oulo / Aaxavikd Tng Mg / ApwuaTikd BéTava




FROM THE SEA /
AITO THN BAAAX2A

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

Shrimps (Grilled/ Steamed)
Fapideg (Xxdpag / AXVICTEQ)

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

Calamari (Grilled)
KaAaudpl (Ixdpag)

Clams - Shells / Kudwvia - TUaAICTEPES
per item / avd Teudxio

Fin de cler oysters / X1peidia Fin de cler
per item / avd Teudxio

Gillardeau oysters / X1peidia Gillardeau
per item / avd Teudxio




DESSERTS / EIMAOPITIA

Chocolate Souffié / Florentine / Caramel Cream /
Ice Cream Vanilla Madagascar
YOUPAE YokoAdTag / DAwpevTiv / Kpgua KapauéAag /
MaywTd BaviAia Mayadaokdpng

Pavlova / Vanilla montée / Fresh Strawberry Sauce
MapAoBa / MévTe Bavihiag / ZdAToa and ppEoKeS PPAOUAEG

Tiramisu / fresh brew espresso / Mascarpone /
Handmade savoiardo
TipapiooU / ppEoKog KAPES eonpecco / Maokapndve Tupi /
XelponointTa caBouaylap

Freshly cut seasonal fruits
DPECKO KOUUEVA pPOoUTA EMOXNG




* 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 24%, VAT for alcoholic beverages 24% and municipality tax 0.5%
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.
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