ILIOMARE

HOTELS & RESORTS

A la Carte Menu

OpEKTIKA
Napadootakd T{atliki Le ayyoUpaKL Kal oKOpSo
Traditional Tzatziki with cucumber and garlic
6.00

Aylopeitikn Mehulavooalata (pe Pt Kamviotn peitlava, okopdo, UnAoELdo kalt
ghatoAado)

“Mount Athos” Eggplant Salad (with roasted smoked eggplant, garlic, apple cider vinegar
and olive oil)

6.50

Agukn Tapapoocaldta (e tapBévo eAatdAado kal dpwpa Aspoviou )
White “Taramosalata” - fish roe salad (with virgin olive oil and fresh lemon)
7.0

Natdteg Tnyovntég**
French Fries
6.0
Zeoth NatatoocaAdta (L KOMVLOTH Mavo£Ta, GpEoka LUPWSIKA Kot pouotdpda Dijon)
Warm Potato Salad (with smoked pork belly , fresh herbs and Dijon mustard)
9.50
KoAokuOdkia Thyavntd pe T{otlixt
Fried Zucchini with tzatziki
8.50
®déta Tnyavntn ( o€ KpoUOTA COUCAULOU Kal LEAL)
Fried Feta Cheese ( in sesame crust and honey)
9.50
Xtanddi Ixapac* ( pe eAatdAado kat punAogudo)
Grilled Octopus ( with olive oil and apple vinegar)
15.50
AAinaota kot Kanviotd Papla
Smoked and salted fish
13.50

ZaAATEG



Xwplatikn ZaAdta (e VIOUATA, ayyoupl, EALEG, KPEUUUSL, TUMEPLA, PETA KoL EAALOAASO)
Greek Salad (tomato, cucumber, olives, onion, pepper, feta and olive oil )

12.50
ZaAdta Kwoa ( pe baby poka, afokavto, vtopativia kot dressing pe tlivtiep kal
eoneplboeldn)
Quinoa Salad ( with baby rocket, avocado, cherry tomatoes and ginger-citrus dressing)
13.00
Npdotvn ZaAdta (e Kotomoulo* Kal HaviTapLo, LOYELPEUEVA LE AVOTOAITLIKO ITOXOPLKA,
vropativia kal BlveykpéTt povotapdag)
Green Salad ( with chicken and mushrooms cooked with Asian flavours, cherry tomatoes
and mustard dressing)
14.00
ZaAdta Mesclun (e kapoupt*, aBokavto, LAayKo,, ayyoupdkl Kot YKpElmdpout dressing)
Mesclun Salad ( with crab, avocado, mango , cucumber and grapefruit dressing)

15.00

Pasta — Rissoti

Linguine pe Mapideg *(ue dppeokia vropdta, PacAKO, MOAALWUEVO KOVLAK KAl Umiok
00TPOKOELSWV)
Linguine with Shrimps (with fresh tomatoes, basil, aged brandy and shellfish bisque)

16.00
KpBapoto Oalaocovwv *(ue yapideg, xtamod, podia kal Opaaro, ofnopéva pe ovlo,
dpEokia Topdta Kot papabo)
Seafood Orzo (with shrimps, octopus, mussels and squid, with ouzo, fresh tomatoes and
fennel)
18,50
Pw{6to Mavitaplwv (pe otk pavitaplwy, Adaty kat vidadeg moppelavag)
Mushrooms Risotto (with variety of mushrooms, lime and parmesan flakes)
14,00
Actakopokopovada 2 atopwv *( pe Linguine, ppéokia vtopdta, foUTUpPO KoL ApWHOL
Bac\ikou)
Lobster Pasta for 2 persons ( with Linguine, fresh tomato, butter and Basil)

90,00



Waplka-Oalacova

MuUSLa Axviota* (ue papaBo, petoiva kol Aepovl)
Mussels ( Steamed with fennel, retsina wine and lemon)

13,00
OpaPalro Tnyavnto* (Ue Tpayavh KpoUoTa oo KAAAUTTOKAAEUPO, AEUOVL KOl KpEa AyLoAL

)

Fried squids (with a crust of corn flour, lemon and “Aioli” cream)
14,00

Fapideg Ixapac* (e ppéoka pUPWSIKA, oKOPSO Kal EAalOAadO
King prawns ( grilled with fresh herbs, garlic and olive oil)
16,00
Dpéoko Papt HuEpag ( Pwtnote yla SlaBeoipotnTa Kot T ava KIAO )
Fresh Fish of the Day ( Ask for availability and price per kilo)

AoTaKOG Ixapag *( pue YNntd Aaxavika)
Grilled Lobster ( with grilled vegetables)

80,00

Kpeatikd

Xoipwvo ZouBAakL* (pe PNt mitoVAeC, TatlikL KAl TATATEG TNYAVLITEG)
Pork skewer (with grilled Pita-bread, tzatziki and French fries)
14,50

100% Mruudtékt Mooxou*( pe Pntég mtoUAEG, T{ATIiKL KOL TTATATEG TNYAVNTEC)

100% Beef Burger ( with grilled pita-bread, tzatziki and French fries)

14,00
DWéTo ano Mooxapakil* (e ppEoka LUPWSIKA, CAATOO TILMEPLOU Kal baby matdteg cwté)

Beef Fillet (with fresh herbs, pepper sauce and sauté baby potatoes)

26,00
Apviowa rtaidakia FaAAKAG KomAG* (yAaoaplopéva pe okopdo, chimichurri kot baby
TIATATEG CWTE)
French-cut lamb ribs (glazed with garlic, chimichurri and baby sautéed potatoes)

24,00



Emdopria

Mpoutoocalara (Le dpeoka dpouTa EMOXAG)
Fruit salad (with fresh seasonal fruits)

9,00

ZoudAE ZokoAatag (Le odAtoa ppAaouAag Kot taywto Pavidia)
Chocolate soufflé (with strawberry sauce and vanilla ice cream)
11,00

MoAitiko FAakToumoUpeKo ( e BouTupdtn KPEUA, KAVEAQ Kol ekXUALOHA BaviAlag )
Traditional Galaktoboureko ( phyllo pastry with butter, creme anglaise, cinnamon, and
vanilla extract)

9,50

MnaAa MNaywto
Ice cream Scoop

3,00

211G THEG oupmepldapBavetal GMNA
O katavaAwtng 6ev umoxpeouTal va MANPWOEL AV eV AABEL TO VOO TTOPACTATLKO
AwatiBetal évtumno Stapaptuplag
AwatiBetal Aiota pe alepyloyova
2TIG 0aAATEG XpnoLomoleital e€tpd mapBOévo eAatdodado
JTa TNYAVNTA XpNoLUomoLEiTal apiotng mototntag NALEAALO
Ta mpoiovta ue actepioko sival KTW
Ta npoidvta pe 2 aotepiokoug ival KTW kat tpo payelpepéva

Ayopavoutkog YrnevBuvog AlebBuvon zevodoyeiou



