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SEAVIEW & SUNSET BAR
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GLOBAL DELIGHTS

Picnic
Traditional Greek Spreads With Tzatziki, White Taramosalata & Smoked Melitzanosalata.
12€

Cheese and Charcuterie Board
Selection of Fine Greek and Italian Cheeses and Cold Cuts.

38€

Beef Carpaccio
With Truffle Mayo, Potato Chips, Arugula, Aged Cretan Graviera Cheese & Cherry Tomatoes. .

235€

Sea Bass Ceviche
With Olive Oil, Lime, Lemon, Orange, Grapefruit, Chilli & Eschalot.

24 €

Octopus Carpaccio
With Fava Bean Mousse, Caramelized Onions, Olive Qil & White Balsamic.

21¢€

Greek Salad

Tomato Trilogy, Cucumber, Capers, Grilled Peppers, Carob Rusks,
Spring Onions, Olives, Olive Oil, White Balsamic, Feta Cream & Oregano.

7€
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Beetroot Salad

Savory Tart, Goat Cheese Mousse, Beetroot,
Basil Dressing, Grapes, Aegina Pistachios.

18 €

Quinoa Salad
Colorful Quinoa, Tomato, Cucumber, Spring Onions, Parsley, Mint, Basil,
Cilantro, Lemon Dressing, Crispy Tortillas.

15€

Gyros
Pita Bread, Chicken or Vegan Gyros, Naxos Fried Potatoes,
Raita, Tomato, Eschalots, Spicy Tomato Sauce.

266

Cowboy Burger

Charcoal Brioche, Black Angus (200g),
Jack Daniel’s Secret Sauce, Homemade Aged Cheddar Sauce, Bacon, Iceberg,
Tomato, Caramelized Onions & Naxos Fried Potatoes.

24€

Grilled Langoustines
Arugula, Cherry Tomatoes, Olive Oil & Lemon
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Seasonal Fruits

Platter with Fresh Seasonal Fruits.

20€

Profiterole

Croissants Filled With Champagne Mousse,
Mocha-Flavored Patisserie Cream & Bueno Ice Cream.
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Bougatsa

Patisserie Cream, Filo Pastry, Cinnamon, Icing Sugar And Vanilla Ice Cream.
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Loukoumades

Handmade Traditional Greek Doughnuts
With Filling, Honey, Walnuts and Chocolate Ice Cream.

16€

Vegan

For any allergies or special diets
please advice our service.



