TURQUOISE

« RESTAURANT & BAR -

e Dinner Menu

19:30-22:30 (last order)




* ZJAANATEZ - OPEKTIKA -
— Salads - Appetizers —

EAANVIKN caAdTa Je vToudTa, KepaAoVviTiko Tupi Kal PntA nita @) 13
Greek salad with tomatoes with cheese from Kefalonia
and grilled pita bread

SAaAATa PE KAPSIA Hapoulioy, NPAcIva pacoAid, YnTh NAaTaTa Ue @) 14
AgpovVATN onITIKA paylovela, dressing VTOPATAG KAl KAMVIOTEG CAPOEAEG

Baby lettuce - green bean salad with baked potato, lemon aioli,

tomato dressing and smoked sardines

Dp€okog TOVOG TAPTAP UE AUYOTAPAXO, WS olpdTod, vioudTa, ayyoupl, 18
kdnapn, npdoivn eAid, BAGIAIKO, oXOIVONPAacoo, Aeuovi Kal Ywui Carasau

Fresh tuna tartare with bottarga, sriracha, tomato, cucumber, capers,

green olives, basil, chives, lemon, and Carasau bread

Wn1d xTandd1 ye Tpayavn natdta Kovel, 22
Tapaud Kal YAUKIG ndnpika

Grilled octopus with crispy confit potato,

fish roe cream and sweet paprika

DETa 0g KpoUoTa and KOUKOUVAPI JUe TnyavITo KepaAoVviTIKo Tupi, @) 14
VAQooapIouEVA oTa@UAIA, JMEAI KAl Buudpl

Feta in Pinenuts Crust with Pan-fried cheese from Kefalonia,

pinenuts, glazed grapes, honey and thyme

Tpayavd koAokuBdkia pe T¢aTdikl kKal SUOCUO @) 12
Crispy sliced courgette with mint tzatziki

ToinoUpd HAPIVAPIOHEVN JE KPEUa aBokAvTo Je yuzu, T¢vTZep, NIy, 19
xadB1dp1 coAopoU, AadI kKOAIavOpou Kal vinaigrette pe ecnepidoeidn

Seabream ceviche with ginger, avocado yuzu cream with lime zest,

salmon caviar, coriander oil and citrus vinaigrette




« ZYMAPIKA - PIZOTO -
Pasta - Risotto —

PaB16Al ye EAANVIKS UnAe kKaBoupl, cAAToa UnioK 23
AEMOVOXOPTOU-TLIVTZEP, KOAOKUBI KAl OX0IvONpacco

Ravioli with Greek blue crab with lemongrass-ginger bisque,

zucchini and chives

P16T0 e enoxiakd Aaxavikd, Tupi Mpévtda Kepalovidg Kal apwuaTiKA @) 20
Herbed Vegetable Risotto with Kefalonian Prentza cheese and herbs

* YAPI & OAAAZZINA -
Fish & Seafood —

ToinoUpd Ye CAAATA PIVOKIO KAl YKPEINPPEOUT UE AADOAEUOVO 28
Whole Seabream with fennel and grapefruit salad with lemon dressing

MnakaAldpog NAAKi Je 0dATOa VTONATAG, EAIES, NATATA, 26
KAnapn, KPEPUUdIa Kal piyavn

Cod fillet "plaki" style with tomato sauce, olives, potatoes,

capers, onions and oregano

DIAETO unappnouvioU oTo TNyAvi he okopdaAid naTtdTag, 26
v1énia xopTa, cdATod BouTUpou, xaRIdp! coAouoU KAl AAddI APWUATIKWV

Pan-fried red mullet fillet with “skordalia” potato,

local steamed greens, beurre blanc, salmon caviar and herb oil




* KPEAZ & XOPTO®ATIKA -
— Meat & Vegetarian

DIAETAPIOUEVO KOTOMOUAO HE Poug peANITZAvag,
MAVITAPIA CWTE KAl CAATOA KOTOMOUAOU

Boneless grilled baby chicken with smoked aubergine
mousse, sautéed mushrooms and chicken jus

Apviola naiddkia* ota KdpBouva Pe pouxapdpa,
TOAUMNOUAE, PETA KAl SUOCUO

Chargrilled lamb cutlets* with muhammara,
tabbouleh, feta cheese and mint

Mooxapiocio pIAETO Black Angus* pe onapdyyia, Yntd @Iivokio,
noup€ NAatTAaTag PE TPoUPA KAl OAATOA POOoXaplou

Black Angus Beef fillet* with asparagus - roasted fennel,
truffled mashed potato and beef jus

MeAIT¢dva “Parmigiana” ye cdAToa vToudTag,
napueldva kal Aadi BaciAikou

Aubergine Parmigiana with tomato coulis,
parmesan sauce and basil oil

®
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TUvoSEeUTIKG / Sides

TnyaviTEG NATATEG
French Fries

TnyaviTEC NATATEG WE TPoUpa Kal napueldva
Truffled French fries with grated parmesan cheese

Wn1d king oyster pavitdpia pe okdpdo Kal paivTavo
Pan-fried king oyster mushrooms with garlic and parsley

AVAUEIKTN caAdTa Je dressing BaAcduiKo
Mixed leaves salad with balsamic dressing




* EMIAOPMIA »
— Desserts

> OKOAATONITA PE PAVTOAEG, o1pdnl KAl naywTo BaviAia
Chocolate pie with mandoles, syrup and vanilla ice cream

KEIK peAioU pe KepaloViTIKo UEAI, Kp€ua Kal odAToa tres leches
Honey cake with Kefalonian honey, sour cream and tres leches sauce

MapAoBa pe PPAOUAEG, HAPEYKA KAl AdI
Pavlova with strawberry compote, meringue and lime

13

12

12




©a B€éNape va oag evnuepwooupe OTI Kanola and Ta NPoidovTa eVOEXETAI
Vva NePIEXOUV ENPoUG KApnoUug N dAAa aAAepyloyova. Av EXeTe Kdnola
SlaTpoPIKN aAAepyia N euaicOnoia, napakaAoUpe anseubuvOeiTe
OTO NPOCWNIKO PaAg, TO onoio Ba xapei va cag eEUNNPETACEL.
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.

Tiuég o€ €, cupnePIAAUBAVONEVWY OAWY TWV VOUINWY ENIBApUVOEWV.
Prices in €, all legal taxes inclusive.

To katdoTnua unoxpeoUTal oTnv €kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG BV €XEl UNOXPEWON VA NANPWOEl, edv dev AARBel
TO VOMIMO MApAoTaATIKS (anddeIEn - TIMOAOYIO).
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,
ue onpavon énwg opidetal and TiIg dlaTtd&eig Tou K.D.A.X. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENg AIAVIKAG NWANCNG N TIMOAOYioU,
OTAV O KATAVAAWTAG NTACEI Aoyaplacuo.
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 unoxpeoUuTal va diabéTel éviuna deATia
via Tn diaTtinwon onolacdnnoTe dIduapTUPIag.
Questionnaires are available for any complaints you would like to place.

XpnoiyonoloUue €ETpa napBévo eAaidhado
oTA GAyNTA PJag Kal NAIEACIO yia TO ThyAvVIouA.
We use extra virgin olive oil in our dishes and sunflower oil for frying.

H ®

*npoidv Babidg kaTdPugng VIa XOPTOPAYOUG
*frozen vegetarian / vegan

Avopavouikdg Yneubuvog: HAIag ZTapaténoulog
Market Inspection Representative: Elias Stamatopoulos







ELECTRA

*HOTELS & RESORTS *

electrahotels.com




