Sourdough Bread

8€

With extra virgin olive oil,
fresh Myconian cheese and olives

Snacks
Toast
With cheese and either ham
or smoked turkey
and French fries

14 €

Ambassador Club Sandwich
Roast chicken, bacon, egg mayo,
Graviera Naxou and French fries

24 €

Sando Tuna Katsu
Relies red pepper, iceberg,
avocado and green salad

22 €

Vegetarian Sandwich
Olive paste, grilled vegetables,
feta cheese and green salad

18 €

Cypriot Pita
Stuffed with grilled chicken,
yoghurt and French fries

22 €

Gyros
Pork or chicken, ladopita, iceberg,
tomatoes, cucumber,
tzatziki and French fries

25 €

“Black Angus” Beef Burger
Graviera or cheddar cheese,
crispy bacon, caramelised onions,
truffle mayo and French fries

26 €

Homemade Pizza Margherita

22 €

For the dishes with asterisk (*) there is a supplement charge
for guests on half-board basis.
Extra virgin olive oil has been used for the preparation of each dish

Vegan

Dairy free

Gluten free

Recommended
by our Nutritionist

Homemade Greek Pizza
Feta cheese, olives, peppers and
tomatoes from Santorini Island

22 €

Truffle Pizza & Garlic White Sauce

32 €

Appetizers
Traditional Spreads
Served with grilled pita, tzatziki,
fish roe salad and spicy feta

20 €

Grilled Octopus
Served over Santorini fava with
caramelised onions and capers

24 €

Local Mykonian Pies
Wrapped with onions, cheese, fennel, dill

18 €

Fried squid

20 €

Shrimp Mikrolimano
Shrimp in a tomato ragù
with crumbled feta cheese

25 €

Fried Zucchini Balls
with tzatziki

16 €

Saganaki
16 €
Pan-fried kefalograviera cheese with fresh lemon
Marinated Fresh Fish
with summer sliced vegetables

22 €

Extra virgin olive oil has been used for the preparation of each dish
Vegan

Dairy free

Gluten free

Recommended
by our Nutritionist

Salads
Traditional Greek Salad

20 €

with feta cheese, barley rusks,
olive oil and oregano
Buddha Bowl

16 €

with quinoa, cherry tomatoes, carrot, cucumber
avocado, green salad and oil lemon sauce
chicken 10€ shrimp 16€ tuna 14€
Row

or Fried Burrata

22 €

with balsamic-marinated cherry tomatoes
Avocado Salad

18 €

With baby spinach, citrus-ginger dressing

Pasta
Seafood

30 €

Pasta with scallops, shrimp,
calamari and tomato confit
Garganelli

22 €

with slow-cooked chicken ragù
Wild Mushroom Risotto

26 €

with San Michali cheese from Syros Island
Vegan Pasta

22 €

With seasonal vegetables and fresh tomato

Pasta dishes also available with gluten-free pasta
Extra virgin olive oil has been used for the preparation of each dish

Vegan

Dairy free

Gluten free

Recommended
by our Nutritionist

Main Courses
Chicken Breast

26 €

Grilled baby lettuce, crispy bacon
and Caesar’s sauce
Prime Beef Steak

44 €*

Buttered baby potatoes
and Padron peppers
Grilled Lamb Chop

30 €

with aromatic herbs, on a crispy pita bread,
tzatziki and French fries
Filleted Fish of the Day

35 €*

with baby vegetables and seasonal greens
Fresh Fish of the Day

130€ / kg*

with grilled vegetables

For the dishes with asterisk (*) there is a supplement charge
for guests on half-board basis.
Extra virgin olive oil has been used for the preparation of each dish
Vegan

Dairy free

Gluten free

Recommended
by our Nutritionist

Desserts
Greek Diples

16 €

with walnuts
and cinnamon ice cream
Orange Pie

16 €

with citrus mousse
and vanilla ice cream
Greek Cheesecake

16 €

with red berries
and raspberry sorbet
Brownies Avocado

16 €

With chocolate-avocado cremeux and red fruits

Seasonal Fruits

16 €

Handmade selection of ice creams

5€/ scoop

vegan ice creams available

Handmade selection of sorbets

Platter of Greek cheese and cold cuts

5€/ scoop

22 €

Extra virgin olive oil has been used for the preparation of each dish

Vegan

Dairy free

Gluten free

Recommended
by our Nutritionist

