TURQUOISE

+« RESTAURANT & BAR -

« Menu -




* JAANATEZXZ - OPEKTIKA -
— Salads - Appetizers

Mapadooiakn EAANVIKA caAdTa ue pETa Kepalovidg,
Kanapo@UAAQ >Upou Kal Na&iudd Kontng Ynuévo oTn oTAXTn
Greek salad with Kefalonian feta, cretan rusks cooked in
wooden stove and caper leaves from Syros

MavtlapooaAdTa e poKa, PIoTIKI Alyivng Kal dressing
anod onepIdoeIdn eNOXNG
Beet salad with arugula, pistachios and citrus dressing

>OAATA PE KAPDBIEG MAPOUAIOU, KpE€Ua aBoKAvTo, KanvioTd
ocoAoud Kal PpIVOKIO
Green salad with avocado cream, smoked salmon and fennel

MoikiAia and BpaoTd AaxXavikd enoxng
Boiled seasonal vegetables

KoAokuBdkia oe Tpayavo KOUupKoUTI, VTIN yiaoupTioU
JE xapioca Kal Adiy
Crispy fried zucchini, yogurt dip with harisa and lime

NAaupdki TapTdp, Noupg kKapodTou pe Tivtlep, dressing
ceviche pe caykouivi, ToiAl, apwpaTIKO AddI udpabou

Kal payonupo

Seabass tartare, carrot puree with ginger, ceviche dressing
with blood orange, chili, aromatic fennel oil and buckwheat

Ddpeoko kKaBoupl Yixa, yaplvapiouevo ye EUdI ayyoupiou,
apokdvTo, chutney vroudTag, auyd xeAidovopapou Kdal
payioveéla JUE KOUPKOUUA

Fresh crab marinated in cucumber vinegar, avocado,
tomato chutney, flying fish eggs and turmeric mayo
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* ZYMAPIKA - PIZOTO -

— Pasta - Risotto

Kp1Bap 1o pe yapideg*, apwuaTikA Kal oulo
Orzo pasta with shrimps*, herbs and ouzo

P16TO e AaxaVIKA ENOXAC KAl KPEUA PETAG
Risotto with seasonal vegetables and feta cream

PiykaToévi UE OIYOUAYEIQEMEVO HOOXAPIoIo payou
Kal kepaloypafBiépa Kepalovidg

Rigatoni with slow cooked beef ragout

and kefalograviera cheese from Kefalonia

>nayyeéTi aglio olio e peperoncino
Spaghetti aglio olio e peperoncino

Xeiponointo paidAl ue aotakd*

Kal cdAToa Americaine pe Aouila
Lobster* ravioli in “Americaine” sauce,
with verbena
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« WAPI »
— Fish

> OAOMOC UE KPEWA onaVvAKI, KAPEVA KPEUMUDIA,
pdpabo kal cdAToa apuyddAou

Salmon with spinach cream, chard onions,
fennel stems and almond sauce

daykpi, (eoTh NATATOCAAATA UE APWMHATIKA, KQITAUO
Kal 0AATod Agpoviou

Seabream, potato salad with herbs, rock samphire
and lemon sauce

AaupdKl JE NOUPE PIVOKIO, MOPTOKAAI, YAQCAPIOHEVA KAPOTA
Kal Tpayavn npdaoivn eAid

Seabass with fennel puree, orange, glazed carrots

and crispy green olive

e KPEAZX
— Meat
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DIAETO yooxapiolo Black angus, Tpayavo KEIK NATATAG, APWUATIKA KAl

niNeEPATN GAAToA pneapvel

Black Angus beef fillet, crispy potato cake, herbs and spicy bearnaise

Xolpivo Kapé PYnuévo oe Kevo A€POC, KPEUA palvTavopilag,
pouoTdpdda poddKIvo Kal AAToa Ue PoundAa KepaAovidg
Pork loin steak sous vide, parsnip cream, peach mustard
and Robola wine sauce

MapivapIouévo oTRBOGC KOTOMOUAO, KpEua ratatouille Aaxavikwy,

onavdAdkl, KAAAUMOKI KAl UNPOKOAO
Marinated chicken breast, vegetable ratatouille cream,
spinach, corn and broccoli

APVAKI MIKAVIA ye noupg PeAITZAvAg, KEToAmn AIOCTAG VTOUATAG

Kal odAtoa anod red ale ynupa KegpaAovidg

Lamb picanha with eggplant puree, sun dried tomato ketchup

and Kefalonian red ale beer sauce
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« EMIAOPMIA »
— Desserts _—

Choux Craquelin npopITepdA, pe Kpgua BaviAiag @) 13
Madayaokdpng kal odAToa bitter cokoAdTag

Choux Craquelin profiterole with vanilla Madagascar

cream and bitter chocolate sauce

MavToAdTo semifreddo pe crumble pouvToukiou @) 12
KOl cOpUnE cassis

Mandolato semifreddo with hazelnut crumble

and cassis sorbet

Mousse yIaoupTioU JE KaVTaipl o€ o1pdn! IBiokou @) 12
KAl KOPAPEAWMEVO PIOTIKI Alyivng

Yogurt mousse with filo pastry “kantaifi”,

in hibiscus syrup and caramelized pistachio

MNaywTtd: (undAa/scoop) \Q_) 4
Bavihia Madavyaokdpng, Belgian chocolate,

MavToAdTo, Zopuné ppdoula

Ice cream:

Madagascar vanilla, Belgian chocolate,

Mandolato, Strawberry sorbet




XpnoiyonoloUue €ETpa napBévo EAANVIKSO eAaidAado oe 6Aa Ta midTa
We use extra virgin Greek olive oil in all our dishes

O KATAVAAWTAG deV €XEI UNOXPEWON VA NANPWOEI, €AV de
AABeI TO VOUIMO NAPACTATIKO OTOoIXEIo (ANddeIEN-TIHOASYIO)
Consumer is not obliged to pay, if the notice of payment has not

been received (receipt-invoice)

TiuEG og € oupnepIAauBavouévwy OAWV TWV Vouidwy eniBaplvoewy
Prices in € all legal taxes inclusive

To Eevodoxeio unoxpeoUTal o€ €kdoon AlAVIKWY anodeiewyv

The hotel must issue receipts for all purchases

To katdoTnua unoxpeoUTal va d1abéTel évTuna deATIq,
oe €101k BrRKkn dinAa oTnv €¢€0d0, via Th diaTunwaon
onolacdnnoTe diauapTupiag

Questionnaires are available at the door

©a BéNaue va oag evnuepwooule 6Tl Kadnola and Ta
npoidvTa unopei va nepié€xouv Enpolg Kapnoug n dAAa Koivd
aAAepyioyova. Av €xeTe KANoOIA eualcONGCia, NAPAKAA®
aneuBbuvBeite oTO NPoCWNIKO PaAg, To onoio Ba xapef
va oag Bonbnoel
Please note that some of these products may contain nuts or other
common allergens. If you have any food issues, please ask our staff
who will only be too pleased to help

Gl ®

*npoidv Babidg KaTtaPuéng YVIa XOPTOPAYOUG
*frozen vegetarian / vegan
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