WELCOME COUVERT
—1.5€ / person

Variety of couvert with Aromatic
Cream Mousse, Tomato Paste,
olives, capers, and aromatic extra
virgin olive oil.

SALADS

GREEK SALAD
SANTORINI VERSION —11€

with feta cheese, tomato, cherry
tomatoes, anchovy, cucumber, onion,
pepper, caper, olives, oregano,

and extra virgin olive oil.

BABY SPINACH TENDER

LEAVES—11€
with handmade basil pesto,
mozzarella, and cherry tomatoes.

CAESAR SALAD —13€

with croutons, bacon, chicken fillet,
corn, Parmesan flakes, and authentic
handmade Caesar's sauce.

BOILED VEGETABLES—10€

with lime and extra virgin olive oil.

APPETIZERS
CREAMED FAVA—10€

with crispy onion and aromatic
paste, pitas, and extra virgin
olive oil.

TZATZIKI —8€

with Greek strained yogurt,
cucumber, dill, olives, and extra
virgin olive oil.

SMOKED EGGPLANT

SALAD—10€
with fresh herbs.

GRILLED TALAGANI

CHEESE—-10€
with fig jam and black seeds.

FETA IN CRUST—10€
with honey and black seeds.

SANTORINI TOMATO
BALLS—9€

with aromatic sour cream cheese.

BRUSCHETTA
VARIETY —8€

with prosciutto and manouri
mousse, with fava cream and
grilled cherry tomato, with speck
and aromatic cream.

Chef Laladakis Pavlos
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PASTA—
ORZOTTO

LINGUINE

BOLOGNESE—13€
with ground beef.

LINGUINE WITH
SLOW-COOKED
NAPOLI SAUCE —10€

SANTORINI
GARLIC PASTA —11€

with handmade pasta,
parsley, chives,

and cracked peppers.
SEAFOOD
ORZOTTO—11€

with mussels, shrimp, calamari,

cherry tomatoes, ouzo, chives.

MAIN COURSES
GRILLED SEA BREAM—17€

with lime and selected
sautéed seasonal greens.

MOUSSAKA—15€

with slow-cooked ground beef, fresh
tomato, eggplant fillets, potato fillets,
and handmade béchamel cream.

SPICY PORK BITES—13€
with vegetables, wine sauce,
and fresh fries.

SLOW-COOKED
LAMB SHANK—18€

with beer sauce, potato cream,
and rosemary.

GRILLED

CHICKEN FILLET—14€
with aromatic salad

made of bulgur fresh vegetables
and mint.

GRILLED CALAMARI—14€

flavored with lime and lime sauce,
served with eggplant salad.

PORK CHOP —24€
(700 grams) with aromatic butter,
lemon, and fresh fries (for 2 people).

BEEF BITES—14€

in red sauce, garlic, wine, thyme,
served with handmade Greek pasta.

Chef Laladakis Pavlos
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DESSERTS

BROWNIE
WITH ICE CREAM —8€

(two choices. vanilla or chocolate).

CHEESECAKE—8€

with a biscuit base and red fruit sauce.

DECONSTRUCTED MILLE-
FEUILLE —8€

with Madagascar vanilla cream,
strawberry sauce, and strawberries.

ICE CREAM IN 4 FLAVORS
—3€ per scoop

YOGURT WITH HONEY —7€

FRUIT SALAD—7€

Chef Laladakis Pavlos
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‘OAa Ta LAIKA Kal O TPOTIOG TIAPATKELNG TWV
OLVTAYWV PAg €ival avTIKEIJEVO CLUVEXWV Kal
OXOAQOTIKWV EAEYXWV, cUUPwWVA Pe Ta bPNAa
Kpltrpla rovtnTag Twv Kord hotels.

Na 6Aa ta evaiobnta VAIKA TIoL aralTouV
KataPuéng XPnOoLLOTIOIO0E, YIa AOYOUG
aodpaleiag Kal LYIEIVAG, ATIOKAEIOTIKA

n péBodo Babiac katapuéng IQF mou
Sladpuldooel availloiwTn TN dpeckada peEXPL
TN OTIyUNA TNG TIAPACKELNC TOL daynTou.

2TIG CAAATEG YAG XPNOloTololpE
EAANVIKS €€Tpa tapBévo ehatdAado.
To €é\alo tnyaviopatog eivat nAiEAato
(kat TtAnpoi GMO).

H ¢eta eival INM.0.11. To kotdmovAo,
Ta Kpeata, Ta pdpia kat ta 6aiacciva
eival katepuypeva f ppeocka.

Ta kateuypéva exouv tnVv evoelén “F”.

O katavaAwTng dev £xel Kapia
UTIOXPEWON va TIANPWOEL €AV 6 AABeL
TO VOULUO TIAPACTATIKO OTOIXEIO.
(artodelén - TioAdyLo)

To evodoyxeio umoxpeovTal otnv €KdoaN
SimAotunwy arodeifewv 1 avaAuTIKWV
amnobeifewv pnxavng, Bewpnuévwv

ard v A.0.Y.

2TIG TIPEG TIepIAapPBavovTal OAeg

ol voplueg erupapuvoelg. Ta mpoiovta
KAl Ol TIPEG TOU KATAAGYOUL HaAg, HTIOPOUV
va aA\a€ouv xwpig ripoeidortoinon.

Ayopavopikog YTeubuvog:
Mapyapita KapapoAéykou

All the ingredients and the way

of preparing our recipes are subject
to continuous and meticulous
inspections, according to the
high-quality criteria of Kord hotels.
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 Greek extra
virgin olive oil. Frying oil is sunflower
oil (and meets GMO).

The feta is PDO.

All chicken, meat, fish and the

sea foods are frozen or fresh.

The frozen are indicated with “F”.

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 products are subject

to change without any notification.

Market Regulator:
Margarita Karamolegou

FOR ANY INQUIRIES ABOUT OUR PRODUCTS, DO NOT HESITATE TO ASK OUR STAFF.

ESPECIALLY IN THE CASE OF ANY FOOD INTOLERANCE OR FOOD ALLERGY KINDLY INFORM US IMMEDIATELY.

A OMOIAAHMOTE NAHPO®OPIA ZXETIKA ME TA MPOIONTA MAZ, MH AIZTAZETE NA PQTHZETE TO MPOZQMIKO MAX.
EIAIKA ZE MEPINTOQXH AYZANEZIAX H AAAEPTIAX MAPAKAAEIZTE NA ENHMEPQXETE AMEX QY.

ALL RATES INCLUDE VAT AND MUNICIPAL TAX

KSMBaRI BE3CH HOTEL IS 8 MemBeR ofF Kord hotels



