
Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have.  

 

 

                 
 

                  DINNER MENU 

                                                         SALADS 

Greek with local Myconian kopanisti 21€  

Colorful cherry tomatoes, cucumber, local Myconian kopanisti, oregano oil, capers 

milk dairy, gluten (Vegetarian) 

 
Green salad 16€   

Fresh salads, chives, yogurt sauce, sour apple, goat cheese 

milk dairy, nuts (Vegetarian) 

 

Salmon salad 23€   

Spinach salad, fennel, asparagus, cranberries, orange vinaigrette, salmon brie eggs 

fish,mustard,nuts  

 

 

                                                      APPETIZERS 

Grilled octopus with Santorinian fava 35€   

Octopus with fava beans, caramelized onions, cherry tomatoes 

lupin, garlic, vinegar , mollusc 

 

Grilled Calamari with Taramas Salad 23€  

Taramosalata, valerian, tomato tartare with basil 

mollusc fish roe 

Shrimps’ ceviche 23€   

Coriander, avocado, chili pepper, citrus aromas 

crustacean,chili,sesame ,garlic 

 
Crispy chicken bites 23€  

Traditional cream cheese, cherry tomatoes, parmesan sauce, chives 

milk dairy, gluten mustard, fish 

 
 

 

 

 



Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have.  

 

 

                                                        PASTA 

Mushroom Risotto 21€   

Fresh mushrooms flavored with dark beer, chives, and cream cheese 

milk dairy, mushrooms, yeast, garlic (Vegetarian) 

 
 

Handmade stuffed ravioli 25€   

Cheese stuffing, mushrooms, and truffle oil 

milk dairy, mushrooms, gluten(Vegetarian) 

 
Shrimp Kritharoto   28€   

Cherry tomatoes, shrimp sauce, chives, fennel 

crustacean, garlic milk dairy 

 
Pappardelle with ragu beef 33€   

Beef - milk braised with herb 

sulfites, celery, garlic 

 

                                                     MAIN DISHES 

Rib-eye 42€   

Carrot puree with maple syrup, baby potatoes, scorched chives, tsimitsouri sauce 

milk dairy, gluten, garlic 

 

 Sea bream filet 28€   

Beetroot puree, romanesco, baby potato, seasonal greens, colorful carrots, fennel baby 

Fish, fennel 

 
Caramelized Salmon Fillet 30€   

 
Carrot cream, Romanesco cauliflower, asparagus, soya glaze, sesame seeds 

 
fish,sesame,soy 

 

Chicken filet 28€   
Asparagus, celery pure, kale 

 
garlic,celeriac,gluten 

 

                                                       DESSERTS 

Tiramisu 15€  

milk dairy, gluten, eggs (Vegetarian) 

 

Mille-feuille with puff pastry 15€  

milk dairy, gluten, eggs (Vegetarian) 

 



Please ask a team member for more information on menu item ingredients or any food allergies and intolerances you might have.  

 

 

 

 

 

 

 

 

All the ingredients and the way of our recipes are subject to continuous and meticulous inspections, 

according to the high-quality criteria of HB. 

Salmon is frozen product. 

For all sensitive materials that require freezing, we use, for safety and hygiene reasons, exclusively the IQF 

deep freezing method that preserves unchanged freshness until the moment of preparation of the food. 

In our salads we use extra virgin olive oil. Frying oil is sunflower oil (and meets GMO). The feta is PDO. 

For any inquiries about our products, don’t hesitate to ask our staff. Especially in the case of any food 

intolerance or food allergy further information is provided. 

Consumer is not obliged to pay if the notice of payment has not been received (receipt – invoice). 

This hotel is obliged to issue double printed authorized receipts or analytical cash register receipts to 

customers. Prices include all legal taxes. Prices and offers are subject to change without any notification. 

The hotel has printed leaflets in a special case near the exit, to express any protest. 

Market regulator: Anna Bodeci 

 

 

 

 

 

 

 

 

 


