
Dinner Menu



Starters
“Perivolas” Salad

Mixed green salad with grilled shrimps, 
avocado and croutons. Dressed with a 

lemon, soya sauce and honey vinaigrette.

Grilled Octopus
Thin octopus slices with fava sauce and 
tomato vinaigrette with fresh oregano.

Beef Tagliata
Sliced grilled beef on crispy phyllo pastry

with eggplant and fresh herbs puree.

“Kataifi” Shrimps
Shrimps wrapped in crispy shredded

pastry, topped with honey and sesame.

Green Salad with “Louza”
Mixed green salad with “louza” ham from Syros,
pear, goats’ cheese saganaki and fig vinaigrette.

Greek Caprese Salad
Tomato, spicy goats’ cheese from Ios,

fresh oregano pesto and crispy pitta bread.



Catch of the Day
Fresh fish on the grill or baked in a seasalt crust.

Served with steamed vegetables, seasonal greens and 
lemon and olive oil dressing.

Sea Bass Fillet
Pan fried sea bass fillet with seafood and saffron sauce.

Served with cockles and artichoke puree.

Tagliatelle
Tagliatelle with zucchini, pumpkin, 
parmesan and crispy prosciutto.

Ravioli with Grilled Langoustines
Goats’ cheese and parsley ravioli, served in a light

pumpkin sauce with grilled langoustines. 

Lemon Braised Lamb
Tender lamb shank slowly cooked in a lemon and
rosemary sauce. Served with potato ‘bourekakia’.

Beef Vinsanto
Beef fillet, grilled to order and topped with a Vinsanto

wine sauce. Served with roast potatoes.

Chicken Fillet
Marinated chicken thigh fillets stuffed with porcini

mushrooms, fresh basil, fresh thyme and white wine sauce.
Served with polenta sticks with herbs.

Risotto of the Day
Risotto made with the best seasonal ingredients.

Main Dishes



Desserts
Yoghurt Panna Cotta

...with salty caramelized pistachios, lime sauce
and coconut.

Galaktoboureko
Warm semolina custard pie with flakey phyllo crust.

Served with honey and lavender syrup
and grilled apricots.

Chocolate Soufflé
...with vanilla ice cream and forest fruit coulis.

Meringue
...with strawberries, raspberries, vanilla 

ice cream and roasted pistachios.

Platters for Two
Greek Cheese Platter

A selection of Protected Designation of
Origin cheeses served with Cretan barley
rusk, dried fruit, chilled grapes and honey.

Fruit Platter
...with the freshest seasonal fruit.


