TURQUOISE

+« RESTAURANT & BAR -

« Menu -




* JAANATEZXZ - OPEKTIKA -
— Salads - Appetizers

TapTdp and pooxdpl Black Angus pe paylovéla yadpou,
Toayavn NatdTa Kal KPpOKo BioAoyikoU auyou

Hand-cut beef tartar from Black Angus with
anchovies mayonaisse, crispy potato and bio egg yolk

Dpoko eAANVIKO KaBoUpl pe ayyoupl o JUpwon, dBokAvTo,
piIZoUva, HOOXOAEUOVO Kal NinNEpl Espelette

Fresh Greek crab with fermented cucumber, avocado, mizuna,
lime, piment d'espelette

AaPBpdKI ceviche pe kapuda, lemongrass, P31, KOAIAVOPO
Kal Kpdkep puliou

Seabass ceviche with coconut, lemongrass, pomegranate,
cilantro and rice cracker

KoAokuBdkia og Tpayavod KOUpKoUTI, VTIN ViaoupTioU
JE xapioa Kal Adiy
Crispy fried zucchini, yogurt dip with harisa and lime

EAANVIKA CAAATA WUE MOIKIAIEG VTOUATAG, PETA KepaAovidg,
KanapOPUAAC >Upou Kal Na&iuddl

Greek Salad with tomatoes, feta cheese from Kefalonia,
cucumber, onions, olives, capers and rusk

>aAdTa Nicoise ye 1évo* Kovpi oe eAaIOAAd0, PACOAIT
BouTtUpou, natdTa kKal auyd oToug 63 °C

Nicoise salad with tuna* confit in olive oil, butter beans,
potato and egg in 63 °C

Mpdoivn caAdTa he QUAAWTA Aaxavikd, ano&npauéva
ppoUTa, pouvToUKIa KAl NaAdiwuEvo EUdI

Green salad with green leaves, dried fruits, hazelnuts
and aged vinegar
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e ZYMAPIKA - PIZOTO -
— Pasta - Risotto

> nayyETI Kapunovdpa Je guanciale yadpou xoipou,
nekopivo Poudvo, paupo ninépi Kai auyod

Spaghetti carbonara with iberico pork guanciale,
pecorino Romano, black pepper and egg

Xeiponointo paioAl uehit¢dvag e yapidec*, nehitdava,
burrata kal cdAtoa nantois

Homemade eggplant ravioli with shrimps*, eggplant,
burrata cheese and nantois sauce
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« WAPI »
— Fish

DIAETO unakaAidpou* ye caAdul ToopiBo, ppouTa Tou Nddoug, 24
OAATOd KAKABIA KAl UOOXOAEUOVO
Cod fillet* with chorizo sausage, passion fruit, kakavia sauce and lime

Mnapunouvi Pe Ta A€nia Tou Je eoTh JEAITZaVOCAAATA, TOUATIVIO KOV, 28
yauUpog o€ KPoUoTa anod XwEIATIKO Ywi Kal Buudpl

Red mullet with the scale with warm eggplant salad, tomato confit,

anchovies in bread crust and thyme

DIAETO ANAUPAKI OWTE Pe onavAkl KATAAAvVA, Kpgua and (H/B) 26
ninepid Awpivng Kal cdAToa BouTupou ue xapBidpl

Sea bass fillet sauté with spinach, Florina red pepper cream

and beurre blanc au caviar

e KPEAX -
— Meat

Bodivd piAéTo Black Angus pe nacTivdki, AaXavikd 34
BouTtUpou Kal cdAToa ningpiou

Black Angus beef fillet, parsnip, butter vegetables

and pepper sauce

Apvicio* unouTl Je HUPWIIKA, xoUuoucg, TodaTivia o Upwon, 28
apPOC PETAC KAl PpAG €A XavouT

Lamb* leg with herbs, fermented cherry tomatoes,

feta cheese foam and ras el haunt spice

MdyouAa paupou xoipou* pe pacdAia, chutney kKpeuuudiou, 28
KIvoa Kal N'kapdu MacdAa

Iberico pork* cheeks with beans, onion chutney, quinoa crisp,

Garam Masala

>TNBOG KOTOMOUAO* O KEVO A€POG, UPEG KAPATOU KAl odAToa Perigord (H/B) 22
Chicken* breast sous vide with textures of carrot and Perigord sauce

XoI1pIvo KapE€* ye npdoo, oeAlvopilda, Npdcivo UAAO Kal (H/B) 24
KEToAMN AIOOTAG VTOUATAG
Pork loin*, leek, celeriac, green apple and sun-dried tomato ketchup




« EMIAOPMIA »
— Desserts

Choux Craquelin npopITepdA ue Kp€ua BaviAiag
Madayaokdpng kal odAToa bitter cokoAdTag

Choux Craquelin profiterole with

vanilla Madagascar cream and bitter chocolate sauce

MNapadoaciakn NOPTOKAASMNITA PE TCEA €0NEPIOOEIDWV
KAl naywTd yiaoUupT!

Traditional orange pie with citrus gel

and yoghurt ice cream

MapAoBa pe ppouTa Tou NdBouc Kal PAVYKO
Pavlova with passion fruit and mango compote

Enidoyn and naywtd
Ice cream of your choice
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©a B6€éAapue va oag evnuePWoouEe OTI KANola and Ta npoidvTa evOEXeETAI
Va NEPIEXOUV ENPoUG Kaproug N AAAA dAAepyioyodva. Av éxeTe KAnola
d1aTpoPIKA aAAepyia N eualicOnaoia, NnapakaAoUue ansubuvOeiTe
OTO NPOCWNIKSO UAG, TO onoio Ba xapei va cag eEunnpeTACEIL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

Tiyég o€ €, oupnepIAAUBAVOUEVWY OAWV TWV VOUIMWY eNIBapUVoewY.
Prices in €, all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTal oTnv €kdoon SIMASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG deV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTikS (anddeIEn - TIMOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt - invoice).

H enixeipnon ekdidel deATia napayyeAiag and E. A DALY,
Je onuavon onwg opidetal and Tig d1aTtd&eig Tou K.M.A.X. KAl UNOXPEWTIKA
akoAoubei n €ékdoon anddeIENG AIAVIKAG NWANCNG N TIMOAOYiou,
OTaV 0 KATAVAAWTAG {NTACEI AoyapIacuo.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt — invoice), upon customer’s request.

To kaTdoTnua unoxpeouTal va dlabgTel évTuna deATia
via Tn d1aTUNwon onolacdnnoTe dIaPapTUPIag.
Questionnaires are available for any complaints you would like to place.

H ®

*npoidv Babidg kaTdPugng VIa XOPTOPAYOUG
*frozen vegetarian / vegan

(H/B)

halfboard choices

Ayopavouikog YneuBbuvog: lwdvvng ®paykidg
Market Inspection Representative: Yiannis Fragkias
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*HOTELS & RESORTS »

www.electrahotels.gr




