Sea Breeze

RESTAURANT & POOL BAR




s I & R I E R &

Pitta Bread with TzatziRi,
Aubergine Dip and Hummus
Soft pitta served with a selection of flavorful dips
8.0

Grilled VVegetables with Halloumi & Herb Yoghurt

Colorful grilled veggies paired with halloumi cheese
and aromatic yogurt

10.0

Feta in Sesame Crust with GreeR Honey

Warm feta with a ecrunchy sesame coating,
drizzled with honey

10.0

Shrimp saganaki with feta cheese

14.0

Fried Calamari with Aioli Sauce
Crispy golden calamari with creamy garlic aioli

15.0

Marinated octopus with vinegar and oregano
Crispy, golden, and perfect for sharing

15.0

French fries
Crispy, golden, and perfect for sharing

6.0

S A L A D S

Greekr salad

Refreshing mix of tomatoes, cucumber, capers
peppers, olives, and feta cheese

14.0

Caesar salad with chicken

Crisp romaine lettuce, grilled chicken, Parmesan,
croutons, and classic Caesar dressing

14.0

Red fruit salad

Fresh greens, manouri cheese, seasonal red fruits,
sesame brittle, and balsamic eream

15.0




S N A CK S & S A N DWW | C H E

Chicken Club Sandwich

Grilled chicken, lettuce, tomato and mayonnaise
on toasted bread, served with Fries

14.0

Whole Grain Salmon Club

Smoked salmon, cucumber, Philadelphia cheese,
avoecado, tomato, served with green salad, served with Fries

15.0

Gyros Portion

Traditional Greek pork gyros with tzatziki, tomato,
and onions, served with Fries

15.0

Smashed Burger

Beef patty 160g with bacon, cheddar, caramelized onion,
tomato, lettuce, tomato sauce, served with fries

16.0

Pizza Margherita
Tomato sauce, mozzarella — Classic and simple

12.0

Pizza Special
Ham, bacon, mushroom and peppers

14.0

P A S T A

Penne Napolitain
Penne pasta with a rich tomato sauce and fresh herbs

10,0

Tagliatelle Bolognese
Fresh tagliatelle with traditional beef bolognese sauce

13.0

Penne with Mushroom, ChickRen & Cream

S

Creamy penne pasta with tender chicken and sautéed mushrooms

14.0
Seafood Linguine
Linguine with seafood, white wine, and herbs

21.0

M A I N C€ O U R S E S

Chickren Fillet with Mushroom Sauce
Roasted Potatoes & Broccoli

Light and flavorful, perfect for a poolside meal

15.0

Fried Cod with Fries & Tartare Sauce
Crispy cod fillet with classic tartare and fries

15.0




M A I N C€ O U R S E S

Pork Fillet 'SouviakRi’

Tender skewered pork with side accompaniments,
served with tzatziki, tomatoes, onions and fried potatoes

16.0

Vegan Kebab

Plant-based kebab with pitta, hummus, fries, tomato
and onion, served with Fries

17.0

Lamb Chops

Grilled lamb chops with baby potatoes,
roasted peppers, and herb sauce

22.0

Beef Sirloin SteakR

Juicy steak with grilled vegetables,
potato purée, served with pepper sauce

24.0

Salmon with Asparagus
Baby Carrots & Citrus Sauce

Grilled salmon with a zesty citrus sauce
25.0

D E 8§ 8 E R T 5§ & T R E A T B8

Creme Brule
Classic French dessert with caramelized crust

6.0

Chocolate Pie with Vanilla Ice Cream
& Almond Croquant
Rich chocolate pie served with ice ecream and crunchy almonds

8.0

Fruit Tart
Fresh seasonal fruits on a delicate tart base

5.0

Fresh Seasonal Fruits
Light and refreshing. perfect after a sunny lunch

200

lce Cream
(Per Scoop)
2.0

Ask your waiter for available flavors

All prices include local taxes. Alcohol is served only to guests aged 18 and over.
Some dishes may contain allergens. Please let us know about any food allergies or intolerances before ordering.
You are not required to pay if you do not receive a valid receipt or invoice.

'OAec oL npec nepthapfavouy touc voppouc ¢gopouc. Anayopeustal 1) nAnorn aAkood 08 QToPa KATW Twv 18 ETwV.
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S I GG N AT URE COCKTA I L

Aether

Beefeater gin, Melon syrup, Lime, Midori, Lillet blanc

| Fresh, aromatic, elegant |

14.0

Gaia
Vodka, Mure syrup, Lillet blanc¢, Lime, Cointreau
[Fruity with a delicate herbal finish]

16.0

5th Avenue

Makers mark, Lime cordial, Merlot wine, Antica formula
[Bold, smooth and sophisticated]

15.6

Lumier

Aperol, Gin, Fresh orange juice, Lime juice,
Sugar syrup, Pink grapefruit

|Bright citrus with sparkling bubhbles]
12.0

C L A &8 &5 |1 €

Aperol Spritz
Aperol, Prosecco, Soda
10.0

Negroni
Campari, Beefeater gin, Italicus rosolio, Martini rosso

14.0

Gin Fizz
Gin, Lime, Soda
10.0

Margarita
Tequila, Cointreau, Fresh Lime

12.0

Mojito
Havana, Mint, Lime, Sugar, Soda
11.0

C O £« K T & | L S

5




L L A & 5 | € L QO L K I A ] L %

Porn Star

Vodka, Vannilla syrup, Passion fruit syrup, Passoa,
Passion fruit puree, Lemon juice, Shot of prosecco

T8

Espresso Martini
Espresso, Vodka, Kahlua, Sugar syrup
13.0

Pina Colada
Rum, Coconut Liqueur, Coconut milk, Pineapple juice
11.0

Caipirinha
Cashaca, Fresh lime, Sugar
10.0

M G £ K T & 1 L B

Virgin Mojito

Mint, Lime, Sugar, Soda
8.0

Summer in Japan

Lime cordial, Pineapple juice, Passion fruit puree,
Matcha, Eggwhite/Albumin

8.0

Pation Royal

Pssion Fruit, Mango, Citrus, Tonic

8.0




AP ERITTILEFS & DLO E ST IV ES

Ouzo 5.0
Aperol 6.0
Campari 6.0
Martini (Bianco / Dry / Rosso) 6.0
Lillet Blank 6.0
Mastiha 6.0
Fernet-Branca 6.0
Jagermeister 6.0
SambukRa 6.0
G | N

Gordon’'s 7.0
Beefeater London dry 7.0
Tanqueray 8.0
Bombay Sapphire 8.0
HendricR's 12.0
Tangueray 0.0 9.0

V O D K A

Absolut 7.0
Stolichnaya 7.0
Grey Goose 14.0
Beluga 12.0

T EQ UI L A

Jose Cuervo Silver 8.0
Jose Cuervo Reposado 8.0
Don Julio Blanco 14.0
Don Julio Reposado 14.0
R U M

Bacardi Blanca 7.0
Havana Club 8.0
Captain Morgan DarR 8.0

Pitu Cachaca 8.0




W HI S K Y

Blended

Johnnie Walker Red Label

Johnnie Walker Black Label

Chivas Regal

Single Malt
Cardhu

Glenfiddich 12
Lagavulin 16

Other Stuyles
Jameson

Jack Daniel's
Makers Mark

P R E M| UM L

Cointreau

Disaronno Amaretto
Baileys

Kahlua

Drambuie

Grand Marnier Rouge
Frangelico

Tia Maria

Malibu

Passoa

Italicus Rosolio

Q U E UR S

C O G N A LC & B R A NDY

Metaxa 5*
Metaxa 7*
Hemnmesst) V.5

Courvoisier V.S.

7.0

10.0

1.0

13.0

12.0

18.0

9.0

3.0

1.0

8.0

7.0

7.0

7.0

8.0

8.0

6.0

6.0

7.0

6.0

7.0

7.0

8.0

14.0

12.0




B EERS & C I D ERER

Draught Beer (Pint)
Mythos 230ml
Mamos 330m
Peroni 330ml

Apple Cider 330m|
Corona 220ml

AMmstel Free 2230ml

w I NE BY T HE QL AS S

Ploes White

Ploes Rose

Ploes Red

Paranga White Kir-Yianni
Paranga Rose Kir-Yianni
Paranga Red Kir-Yianni
Astoria Prosecco

M O ND O J Ul CE B

Strawberry Grande
Strawberry, Pomegranate, Banana, Orange

Red & Yellow
Strawberry, Banana, Orange

Red Passion
Strawberry, Passion fruit, Mango, Orange

Yellow Ginger
Banana, Lime, Ginger, Orange

Orange Ginger
Orange, Ginger, Carrot

Fresh Orange Juice

Fresh Mixed Juice

A

R

5.0
6.0
6.0
6.0
7.0
6.0
5.0

7.0
7.0
7.0
8.0
8.0
8.0
2.0

7.0

7.0

7.0

7.0

7.0

7.0

7.0




H OT B EV ERAGE S

GreeR

Espresso
Double Espresso
Americano
Cappuccino
Freddo

Freddo Cappuccino
Latte

Filter Coffee
Frappe

Decaf Frappe
Irish Coffee

Hot Chocolate
Tea Selection

s & F T DRI NKS & WAL E R

Soft Drinks 230ml

Ice tea lemon or peach 320mi
PinkR Grapefruit Soda 230ml
Red Bull 230m!

Ginger Ale 330ml

Mineral Water soomi

Mineral Water 1L

Perier 320m|

San Pellegrino 32oml

San Pellegrino 7s50ml

3.0
5.0
4.5
2.5
4.0
4.0
4.5
4.5
2.5
=.5
2.5
8.0
4.0

3.0

4.0

4.0

5.0

4.0

2.0

4.0

4.0

4.0

8.0




All prices include all local taxes
The bar does not serve alcohol to people under 18 years.

Consumer 15 not obligated to pay if the notice of payment
has not been received (Receipt - Invoice).

‘Ohec oL tpéc nepthapfavouy dhouc toue Tonkouc Gdpouc.
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