Salads and Starters

MNapadooiakr FAANKA TAPTA PE KOePULSIa Kal TTPdoIV CAAATA
Traditional French onion tart with green salad

YahaTta Tou Kaicapa pe uttéikov otn oxdpa kail Eboua mapuelavacg
ue yapideg “cajun®

Caesar salad with grilled bacon and parmesan shavings
with Cajun shrimp

Yaharta “Nicoise” pe pevrayiov ppéokou kOkkivou Tovou “a la plancha®
Nicoise salad with fresh red tuna medallion “a la plancha’
KonTIKOG VTAKOG PE JAVOLPI, PETA YKOATIVE KAl POKA PE UTTAACAUIKO
Cretan "dakos" with gratined manouri, feta cheese and rocket salad with balsamic dressing
MNapadoaoiakn EAANVIKA CaAaTa Pe pETa Kal pavri{ovpava
Traditional Greek salad with feta cheese and marjoram

MolkIAia KaTTVIoT@V BaAacoivay (colopds “balik”, kamvioTdg, “gravelax' kal kamvioTd
XTEVIQ) PE WU ONKNG AAECEWC Kal 00¢ ‘horseradish’

Assortment of smoked seafood (balik, smoked and gravelax salmon, and smoked scallops)
with black whole grain bread and horseradish sauce

Soups

Wapooouta Pe oKopTTiva Kal opupida
Fish soup with scorpion fish and grouper

YoOUTIa NUEPAG
Soup of the day



Main Courses

From the sea

Ypupida aia “oteToiTa”

Grouper fillet “a la spetsiota”

MUb6&Ia “a la Provencale” pe TnyavnTeég TataTes f mpdoivn oaAdTa
Mussels “a la Provencale” with fresh French fries or green salad

MIKAVTIKES YOPISEC cAyavakl Pe YpaPIiEpa Kal gETa

Spicy shrimp “saganaki” with graviera and feta cheese

PICOTO Ye AoTAKO, KapoLPI ANACKAG, TTPACIVA CTTAPAYYIA KAl CAPTIAVIA

Lobster and Alaskan king crab risotto with green asparagus and champagne foam

WAapI NUELAG pE AOXAVIKA €TTOXNG KAl TTAPOEVO eAAIOAQSO

Fresh fish, catch of the day, served with seasonal vegetables

From the farm

YOULPRAAKI KOTOTTOLAO PE TTATATEG POLPVOL AEPUOVATEG

Chicken souvlaki with oven lbaked potatoes cooked with lemon

Moo xapioio AoLkaviko “ometlopdl” PE YPAPRIEPA YKOAVTIVE Kal TTOLPE TTATATAG

Beef sausage a la spetzofai with gratined graviera cheese and mashed potatoes

MevTayIOV HOOXaPICIOL PIAETOL UE TTATATEG TNYAVNTEC KAl OOG PoLoTapdacg

Medallion of beef tenderloin with fresh French fries and mustard sauce

GB Corner pooxapioio “burger” pe Topi n pavitapia

GB Corner home made beef burger topped with cheese or mushrooms

©a xapoLUE VA OAg ETOINACOLIE TO AYATTNUEVO OAG TTATO,
eQOOOV TA KATAAANAG LAIKA gival SlaBéoiua

If you have a favourite dish that is not on the menu, we will be more than happy
to accommodate your request, provided the ingredients are available

Menu Created by Chef Bertrand Valegeas



