COLONIAL LUNCH
MENU

12:00 — 19:00



APPETIZERS

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

dpeokoynuéva youdkio pe karviot| pemvi{ovocaldta &
apBEvo eAa1dA000 (To GTOLO)

Grilled talagani cheese with baby spinach & grapes

Tolaydvi oxdpog pe cardto and baby oravdixkt & ctagiila 16
Homemade traditional spinach pie

XTTIKT TOPOdOGLOKT) CTTOVOKOTLTOL 14
Homemade meatballs with spicy yoghurt sauce & allumete potatoes

2MTIKA KEQPTEOAKL0, LE CAATOA amd spicy Yiaovptt & matdteg allumete 19
Tortilla wraps with marinated chicken & asiago cheese

[Titdia Toptiylog pe popvapiopévo Kotémovio & tupt asiago 18
Marinated beef carpaccio with lemon & maldon salt

Koprdtoo pooyapicro pe Aepdvi & ardartt maldon 22
Grilled octopus with lemon gremolata & fennel salad

Xtamdotl oxdpog pe gremolata Aepoviod & GaAidTo omd PrvoKlo 22
Polenta crusted feta cheese croquettes with roasted tomato

chutney & baby arugula

Kpokéteg pétag pe chutney ynmg vropdtag & baby pdxa 16
Fava beans from Santorini ragout with caper, onions & cherry tomatoes

dapa Zavropivng payod pe Kamopr, kpeppvola & vropotivia 16




SALADS

Mixed leaf salad with asparagus, avocado & truffle — lemon dressing

PIZZA

Margarita

Burrata & basil leaves
Moapyapita

Burrata & @UALa BaciAiko

24

Diavola

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

Diavola

Mogoyapicio pepperoni, mmepid, KPEUPHOL, GKOPOO & TPAGIVO TGIAL

22

Truffle
Prosciutto, arugula & white truffie oil

Tpovea
[Ipociovto, pdxo & AadL AeVKNG TPOVPAG

32

Avapewctn caldta pe orapdyylo, afokdvio & dressing amd tpovga & AepoOvi 14
Quinoa with balic salmon & lime dressing

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

Mapivapiopéva tavtlapo pe ynto Katoikiclo topl & apdydaia 18
Greek salad with caper leaves, cherry tomatoes, Kalamata olives & feta cheese
Xoptdtikn cordta e kamapodPuila, vrouotivia, eMéc Kalaumv & péta 18
Mesclum with shrimps, mango, avocado & chilly — lime dressing

Mesclum pe yapideg, pavyxo, afoxdavto & toil — Adu dressing 24
Penne with tomato sauce, cherry tomatoes & parmesan flakes

[Tévvec pe cdhtoa vropdtag, viopotivia & flakes mappeldvag 16
Homemade pappardelle with mushrooms porcini & truffle pecorino cheese

Ymrikég mamapOEAES Le pavitéplo moptcivi & tupl mekopivo e TpodPa 28
Homemade tagliatelle with shrimps, lime & saffron sauce

YmTikég TaMOTEAEG e Yapideg, AMdup & cappdy 28
Spaghetti with mussels, chilly, lemon & bottarga

YrayyEtt pe poota, toil, Aepovi & avyotapoayo 22

Greek
Cherry tomatoes, prawns, feta cheese & oregano

EXinvikn
Nrouartivia, yapideg, péta & piyovn

24

Mediterranean
Goat cheese, roasted aubergine & thyme

Meooysroxn
Koatowkicio topi, ynm peiwvtlava & Boudpt

22




MAIN COURSE

Black Angus rib eye tagliata with herbs butter & crusty potatoes

Black Angus rib eye taAldta pe apopatikd foutupo & TparyovEC TOTATES 48
Oven baked sea bream with mussels & fresh herbs

Daykpi povpvoL pe podio & epEcka LLPMITKE. 48
Roasted tiger shrimps with chilly & ginger

Wnrég yapideg pe oxodpdo & tlivtiep 38
Grilled free range chicken with roasted baby potatoes & lemon sauce

Kotomovio oydpac elevBépac Bookmg pe baby matdtec povpvov & cmc AEUovViov 24
Fresh grilled fish of the day (per kg)

dpéoro ynto yapt nuéPag (To Kno) 130
Mediterranean grilled lobster (per kg)

Mecoyelakog aoTakog oyapas (To KIho) 160
Brownie with vanilla bean ice cream

Brownie pe maywtd Bavilo 14
Mille-feuille with fresh berries

Mupéry pe ppécka Batdpovpa 18
Baba di Napoli

Mroumndg pe poout 16
Tiramisu

Tipoapicon 16
Seasonal fruit platter

DOpéoxa epovTa ETOYNG 18
Ice cream & sorbet (per scoop)

[Touwclio omd mworymto & sorbet ( pmdia) 7
Chocolate lollipops with rice crisps and butterscotch sauce (6 pieces)

AoMITOTt GOKOAATOG LIE Tice crisps Kot 6AAToa KapapuErag (6 tepdyia) 15

SANDWICHES

Assortment of Black Angus mini burgers on brioche
(Classic, chicken & cheese burger with gorgonzola cheese)

[MowMa amd Black Angus mini burgers e youdKkt pmptog
(Kraowo, kotomovio & cheese burger pe yxopykovt{OAa)

24

Mini brioche

(Mozzarella, basil & tomato / prosciutto & parmesan /

salami milano & fig chutney)

Mivt urp1og

(Motoapédra, Bactikd & vropdrta / tpocsovto & mapueldva / GoAdpt LiAdvo
& chutney and 6VKo)

18

Open faced focaccia sandwich with tomato, anthotiro & loutza
Focaccia sandwich pe vropdra, avBdtvpo & Aovvtla

18

Classic club sandwich with grilled chicken & omelet
KAaouco club sandwich pe kotdémovro oydapoag & operétal

20

Cretan carob flavored rucks local soft cheese, tomato & virgin olive oil
Kpntikoc vidkog amd yapovmdAevpo pe avBotupo, viopdta & mtapbivo eAatdAado

16




KIDS MENU
LE COLONIAL

Tomato & cucumber salad

Yaldta pe ayyovpt & vropdrto 9
Spaghetti with tomato sauce

YroyyET pe GAATOO VIOUATOG 12
Spaghetti carbonara

XTOyYETL KOPUTOVAPOL 14
Rigatoni bolognaise

Prykatovi pmoiovel 14
Crispy chicken nuggets with homemade french fries

YViToEL KOTOMOVAOV UE OTITIKEG TOTATES TIYAVITESG 15
Pizza margarita

ITitca papyapita 18
Mini burgers on brioche with french fries (Classic & Cheese)

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

[TowiMa omd moymto & sorbet (n pumdia) 7
Seasonal fruit platter

Dpéoxa epovTa ETOYNG 18
Brownie with vanilla bean ice cream

Brownie pe maywto Baviiio 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



