AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS
Chef’'s Amuse Bouche

STARTERS

Seasonal soup 9

‘e Artichoke & broad bean 12

tomato confit, tomato sauce, onion, white wine, basil oil, mint

(v) Burrata salad 16

mixed tomatoes, fresh basil, fresh pesto, balsamic pearl, olive bread crisp "7

Grilled octopus 17

with smoked aubergine '#?

Rabbit terrine 14

with cornichon & homemade chutney

MEAT DISHES

Premium fillet steak, 250g 42 Chicken-breast ballotine 24
with sweet potato purée and oregano jus 7 °
Rib-eye steak, 280gr 42 Pan-seared duck breast 26

with medlar fruit 129
Served with french fries, ratatouille

and choice of sauce: Rack of lamb 37
green peppercorn 7 ? with a fresh thyme and pistachio crust &2
white-wine & mushroom 712
whole-grain mustard ' Served with seasonal vegetable garnish

FISH & VEGETABLE DISHES

Pan-seared fillet of locally-sourced trout 28
with wilted baby spinach and preserved lemon 7.

Red snapper fillet 30

with courgette pappardelle and lemon & dill sauce * 12

Served with seasonal vegetable garnish

W) Asparagus and pea risotto 24

with parmesan flakes 7:?

(v) Manouri brulée 18

with roasted butternut, mixed leaves, toasted pine nuts and poppy seeds 78

SIDES

French fries 5
Sautéed baby potatoes with herbs 7 6
Chef’s vegetables ® 6
Greek salad 7 6

DESSERTS
Chocolate & forest-fruit bombe 12 Loutraki strawberries ‘n” cream 9
with vanilla ice-cream :3.7:8 fresh strawberries, mascarpone, fresh cream,
. strawberry coulis, biscuit, mint
Lemon & mint sphere 10 /
with pistachio crumble & raspberry coulis 378 lce-cream? or sorbet 10

Selection of digestifs from the trolley

Allergens
1. Gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard
11. Sesame seeds, 12. Sulphur dioxide, 13. Lupin, 14. Molluscs

@ Suitable for vegetarians @ Suitable for vegans Prices in Euros and include V.A.T



AOLTOAKL

LOUTRAKI

OPEKTIKA KAAQXOPIZEMATOX

Amuse Bouche tou Zeg

OPEKTIKA

Emoxiakr) couma 9

Ve Aykivdpa & koukid 12
Kovei topdtag, odAtoa topdtag, kpeuuudi, Aeukd kpaai, Add1 Baoihikoul, Sudopog
(V) ZaAdta pmoupdta 16
AVApEIKTEG TOPATEG, PpEoKog BAcIAIKSG, @péoko MéaTo, MépAeg pmaladuikou, tpayavé Ywpi ehidg 7

Wnté xtandédr 17

pe kamviotr pehitava 49

Tepiva kouveliou 14

ME TOUPGI ayyoupdkl Kal OTTIKS Todtvel

KPEATIKA

DiAéto pooxapioio premium, 250g 42 PoA6 otifog kotémoulou 24
pe Toupé yAukomatdtag kai cdAtoa piyavng 7 ?

Rib-eye pmpiZdAa, 280gr 42 2t0og mdmag oto tnydvi 26

: 12,9
YepPipovtal pe Tnyavntég matdteg, patatoul he péomira

Kkal emAoyr] cdAtoag: Ka ps’ qpv|00 37
npdoivo mmépr 79
\eukd kpaoi & pavitdpia 7 12
od\toa pouotdpdag pe ondépoug 0

He Kpouota @péokou Bupapiol

kar @iotikiou Ayivng & 12

>epPipetal ye yapvIiToUpa ETOXIKWY AOXAVIKWY

WAPIKA & NAXANIKA

DiAéto TOMIKNAG TEOTPOPAG OTO TNydvl 28

pe omavdki kal Aepdvi kovei 479

DiAéto Kokkivopapou 30

pe marmap&£heg kohokuBiol kar cdktoa Aepoviou-dvnBou 4 % 12

epBipeTal pe yapvITOUpa EMOXIKWY AQAVIKWY
(v) Piléto omapayyiov kai apakd 24
e vipadeg mappeldvag 7+ ?

(v) Mmpoulé pe pavoupr 18

pe YnTr KolokUBa, avdpeikta Aaxavikd, kaBoupSicpéva Koukouvdpia Kal omépoug manapolvag > 8

>epPBipetal pe emoxlakd Aayavikd

LYNOAEYTIKA

Matdteg tyavntég 5
Mikpég matdteq ooté pe pUpwdikd 7 6
Aaxavikd Tou cep ° 6

EMnviki caldta’ 6

EITIAOPIITIA
Mrmopmé cokoAdtag & @ppoutwy NAoutpdki @pdouleg & kpéua 9
Tou ddooug 12 DpEokeg PPAOUNEC, HAOKAPTIOVE, KPEpa yAAaKTog,
pe maywtd Bavikiag 378 odAtoa @pdoulag, pmokdto, Sudapog 37
>@aipa Aepoviol & Sdudopou 10 Maywtd’ 4 coppné 10

3,7,8

pE KOUAi @ioTikioU kal odAtoa Batépoupou

Emidoyn xwveuTIKwyY MOTWV amd To TPOAEl

AM\epyloyéva
loutévn, 2. Ootpakoeldn, 3. Auyd, 4. Wdpi, 5. Diotikia, 6. Zéyia, 7. [dAa, 8. =npoi Kapmoi, 9. ZéAivo, 10. Mouotdpda,
I'l. Youodyi, 12. Aio&eidio tou Ociou, 3. Aoumivo, 14. Maldkia

@ KaréAnho yia xopropdy @ KaréMnho yia Biykav O1 tipég eivar oe Eupw kai oupmepidapBdvetal o ®.M.A




