COLONIAL DINNER MENU
19:00 —23:00



APPETIZERS

Freshly baked bread basket with smoked aubergine salad &
extra virgin olive oil (per person)

dpeokoynuéva youdkio pe karviot | pemvilovocaldta &
apBévo eAa1tdA000 (To GTOLO)

Homemade meatballs with spicy yoghurt sauce & allumete potatoes
2Tk Ke@TeddKIn Le cOAToN 0 spicy yiuovptt & matdteg allumete

19

Buffalo mozzarella with mix cherry tomatoes & basil pesto
Motcapéra buffalo pe avéapecto viopativio & mé6to BactAtkov

20

Sea bass carpaccio with pimento di espelette, black sea salt,
extra virgin olive oil & lime

Kaprdtoio and Aavpakt pe pimento di espelette, povpo ardrt,
napBEvo eAa1dA0d0 & A

26

Marinated beef carpaccio with lemon & maldon salt
Kaprdtoio poosyopicto pe Aepdvi & ardtt maldon

22

Polenta crusted feta cheese croquettes with roasted tomato chutney &
baby arugula
Kpokétec pétag pe chutney yntic vroudtog & baby poka

16

Calamari sauté with fennel, cherry tomatoes & capers
KoAapdpt coté pe evokio, viopativia & kdmopn

22

Prawns in beer butter with fennel seeds, citrus & tarragon sauce
[apideg o KOLPKOVTL pUITOPAG e LapaBOCTOPO & GAATGO EGTEPIO0EIODV

24




SALADS

Mixed leaf salad with asparagus, avocado, cherry tomatoes &
truffie — lemon dressing

Avauektn caldta pe omopdyyla, aokdvto, viopativia & dressing

PIZZA

Margarita

Burrata & basil leaves
Moapyapita

Burrata & @UALa faciAikov

24

Diavola

Beef pepperoni, bell pepper, onion, garlic & green chilly

Diavola

Mooyapicilo pepperoni, mmeptd, KpeppHotl, GkOPO0 & TPAGIVO TGIAL

22

Truffle

Prosciutto, arugula & white truffle oil
Tpovoa

[Ipociovto, pdxo & AAdL AeVKNC TPOVPAG

32

Greek

Cherry tomatoes, prawns, feta cheese & oregano
EAAnvikn

Nropativia, yapideg, péta & piyavn

24

Mediterranean

Goat cheese, roasted aubergine & thyme
Meooyelok)

Katowkicto topi, ynm peivtlava & Bopapt

22

amd TPoVPa & AELOVL 14
Mesclum with shrimps, mango, avocado & chilly — lime dressing

Mesclum pe yopideg, pavyxo, apoxavto & toil — Adup dressing 24
Quinoa with balic salmon & lime dressing

Kwoa pe cohopd balic & Ady dressing 28
Marinated beetroots with grilled goat cheese & toasted almonds

Moapivapiopéva tavtlapio pe ynto Karcikiclo tupl & apdydala 18
Greek salad with caper leaves, cherry tomatoes, Kalamata olives & feta cheese
Xopratikn GoAdTo e Kamopo@uila, viopativia, eMéc Kalapov & eéta 18
Burrata with San Dannielle prosciutto & roasted peaches

Burrata pe mpocovto San Dannielle & yntd poddakiva 26
Penne with tomato sauce, cherry tomatoes & parmesan flakes

[Tévveg pe cdrtoa vropdtag, viopativia & flakes moppelavoc 16
Homemade papardele with mushrooms porcini & truffle pecorino cheese

YMTIKEG TATAPOEAES LUE LOVITAPLO TOPTGIVL & TLpl TEKOPTVO LE TPOVQA 28
Homemade tagliatelle with shrimps, lime & saffron sauce

YmTKeg ToMatéLES Le Yopides, A & cappdy 28
Homemade ravioli with feta & manouri cheese, roasted bell peppers,

confit tomato & thyme

YKo pofioit pe eéta & Hovoupt, YNTég YALKEG mmePIES, Kovol viopdtag & Boudpt 20
Rissoto with fresh summer truffie

P1{670 e ppEoKeS KAAOKALPIVES TPOVPES 24




MAIN COURSE

Black Angus rib eye tagliata with herbs butter & crusty potatoes
Black Angus rib eye taAldta pe apopatikd foutupo & TparyovEC TOTATES

48

Grilled free range chicken with roasted baby potatoes & lemon sauce
Kotdmovio oydpag erevbépag Pookng e baby matdteg povpvov & sauce Aepoviov

24

DESSERTS

Brownie with vanilla bean ice cream

Marinated lamp cutlets served with chive - mashed potatoes
Moapvopiopéveg KOTOAETEC apviod GEPPIPIGUEVES e TOVPE TOTATOC & GYOVOTPACO

34

Grilled veal chop with baked polenta, spinach saute,

oyster mushrooms & rosemary sauce

Mogcyapicio prplloAa YOAMKTOS GYAPOS LE WYNTY] TOAEVTO, OTOVAKL GOTE,
HoVITapLo TAEVPAOTOVS & GAATGO OEVTPOAIPavOL

38

Black Angus beef fillet with celery cream, grilled asparagus,
Marsala sauce & truffie flakes

Black Angus @iAéto e Kpépa omd GEAEPV, CTAPAYYLO GYAPOC,
ocbrtoa Mapodra kot flakes tpov@ag

55

Oven baked sea bream with mussels & fresh herbs
daykpi podpvov pe podio & epéoka LLPOOKA

48

Roasted tiger shrimps with chilly & ginger
Wnrég yopideg pe oxopoo & tlivtiep

38

Brownie pe maymtd Bavila 14
Mille-feuille with fresh berries

Muhpéry pe ppéoka Batdpovpa 18
Baba di Napoli

Mmnopmdg pe povpu 16
Tiramisu

Tipapicov 16
Seasonal fruit platter

Dpéoka epovTa ETOYNS 18
Ice cream & sorbet (per scoop)

[Touwcidio amd maywtd & sorbet (n pmdion) 7
Chocolate lollipops with rice crisps and butterscotch sauce (6 pieces)

AOMITOTT GOKOAATAG JLE TICE CriSPS KOl GAATGO KapapeAag (6 Tepdyio) 15

Fresh grilled fish of the day (per kg)
dpéorko yntod yapt nuépag (to Kno)

130

Mediterranean grilled lobster (per kg)
Meooyelakdg aoTokOg oYdpas (To KILO)

160

SIDE DISHES

Flavored steamed basmati rice
Apopatikd pvQ basmati atpov

Wild greens
Apuipikia

12

French fries
[Tatdrtec tnyovntég

Fresh summer truffle (5g)
dpéokia karokapvr) Tpovea (5g)

12




KIDS MENU
LE COLONIAL

Tomato & cucumber salad

Yaldta pe ayyovpt & vropdrto 9
Spaghetti with tomato sauce

YroyyET pe GAATOO VIOUATOGC 12
Spaghetti carbonara

2amyy£ETL KOpUTovapa 14
Rigatoni bolognaise

Prykatovi pmodovél 14
Crispy chicken nuggets with homemade French fries

2VITGEA KOTOTOVAOL UE OTTIKEC TOTATES TNYOVITES 15
Pizza margarita

[Titca papyapita 18
Mini burgers on brioche with French fries (Classic & Cheese)

Mivt burgers ce unpog pe matdreg tnyovnteg (Klaowod & pe Topi) 24
Ice cream and sorbet (per scoop)

[TowiMa amd Taymto & sorbet (n pumdia) 7
Seasonal fruit platter

Dpéoka epovTo ETOYNG 18
Brownie with vanilla bean ice cream

Brownie pe maywto Paviiio 14

EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff for any food allergies.
Mo omowdfmote aAlepyio TapokaA® arevbuvieite 6Tov oepPridopo pog.

Service and Taxes are included.

Ot Tpég cupmepAapavouy OAes TIG VOpLES emPapOvoerg.
The dishes signaled in (V) are proposed as vegetarian choices.
Ta mata pe 1o dtakptrikd (V) TpoTeivovial mg YopToPoyLKa.

All prices are in Euro

‘Oleg ot Tipég givar oe Evpd



