CELEBRITIES

Greek - Mediterranean Restaurant



Bread Selection And Assortments
6

SALADS
or @ Horiatiki

Tomatoes, Cucumber, Black Olives, Peppers, Carob Rusk

18

Soft Shell Crab Salad

Mesclan Salad, Cherry Tomatoes, Carrots and Soft Crab
21

@ Burrata and Beets

Burrata, Baby Beets and Caramelize Walnuts

19

or @ Kale Salad

with Semi dried Tomatoes, Mesclun,
Avocado, Gruyere Cheese and Spring Onion Dressing
19

or @ Spinach Salad
Phyllo, Feta, Baby Spinach
19

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*) Midro extds nakérou npibiatpoons - Mpoopéperar pe eninhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge



HOT APPETIZERS

® Sautéed Scallops

with Artichokes and Black Olive Soup
26

@ Red King Prawns

Grilled with Chilli Butter And Lime
24

® Roast Octopus

with Tangerine Vinaigrette and Greek Oregano
20

Flat Bread
with Katiki, Apaki, Florina Pepper
17

Mediterranean Fried Chicken

with Chile Lime Yogurt Dressing
20

COLD APPETIZERS

@ Avocado Hummus
17

Taramas

Fish Roe with Bottarga Powder
16

King Crab Tacos
Satay Sauce and Cashew Nuts
24

® Eggplant Salad
with Pistaccio ,Tahini and Pine Nuts
14

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*) Midro extds nakérou npibiatpoons - Mpoopéperar pe eninhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge



RAW CORNER

*Tuna Carpaccio
with King Crab and Passion Fruit
25

) Sea Bream Ceviche
with Greek Salad Flavors
19

® White Grouper Carpaccio
with Truffle Dressing
21

@ Sea Bass Ceviche

with Tangerine Dressing
19

& *Beef Carpaccio
with Sweet Balsamic
23

PASTA
@ Fried Gnocchi

with Shimeji Mushrooms and Parmesan

23

® Spicy Rigatoni Pasta
Calabrian Chilli,

San Marzano Tomatoes and Parmesan

22

*Lobster and Shrimp Pasta
65

Pappardelle Duck Ragu
Fresh Truffles and Parmesan

28

| Manti Beef
Traditional Pasta Dumplings, Served on Greek Yogurt
25

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*) Midro extds nakérou npibiatpoons - Mpoogéperar pe eninhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge



MEAT

*Grilled Lamb Rack
43

@ *Black Angus Tenderloin
with Mushroom Purée
45

® Black Angus Tri Tip Tagliata
With Basil Bearnaise
33

@ Grilled Half Chicken
26

Pork Iberico Tenderloin
with Shimeji Mushroom, Mash Potato and Pork Jus
30

FISH

® *Grouper

with Fish Soup Flavors
38

& Red Snapper
with Mussels and Saffron
28

Dover Sole

Symphony Of The Sea
30

® Aegean Seabass

with Tomatoes, Black Olives and Capers
29

@ Sea Bream

with Warm Tomato and basil Pesto
2/

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*) Midro extds nakérou npibiatpoons - Mpoopéperar pe eninhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge



To Share Per Kilo

Daily Catch From The Counter
Select your fresh catch, prepared to your preference
and served whole or expertly filleted.
ask Our Team For Today's Landings

*Fresh Lobster /KG
125

*Catch Of The Day /KG
Q0

*Jumbo Shrimp /KG
120

SIDES

& ® Grilled Veggies with Romesco Sauce 10
& sauté Shimeji Mushrooms with Chives And Sesame 10
& Corn Cob With Padron Chilli Butter 10
& Handcut Potatoes Sticks 10

® Smash Baby Potatoes with Lemon Vinaigrette 10

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*) Midro extds nakérou npibiatpoons - Mpoopéperar pe eninhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge



DESSERTS

Chocolate Fondant
18

Berries And Cream
18

Chocolate Custard
with Mint Mousse and Chocolate Truffles
18

Orange Pie
with Tahini and Moustocoulouro Ice Cream

18

@ Seasonal Fresh Fruit
18

Ice Cream (3 Scoop)
12

& Gluten Free Vege’rorion Vegon Lactose Free

@Seofood, vegetables and fruits stated on the menu are locally sourced

(*] Midro e1és nakérou npibiatpons - Mpoogéperal pe ennhéov xpéwon
(*) This dish is excluded from Half Board arrangements - HB guest may place their order with a supplementary charge

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)
All taxes are included. Gratuity is not included

O karavalwrhs Sev éxel unoxpéwon va nAnpaoel eav dev AdBel 1o vopipo napaotarikd oroixeld (anddein-tipohdyio)
Oi nipés oupnepidapBavouv dAes Tis vopipes emBapivoers. Oihobdpnpa Sev cupnepidapBavera.



