DIONYSOS
AITONY2 02



DIONYSOS
ATONY 202




The small cold Recipes

{\; Fresh green salad, seasonal fresh fruit, hazelnuts in a wild strawberry dressing. @

Mpdoivn coAdTa, PPESKA GPOUTA EMOXNC, POUVTOUKIA Kal CAATOA AypLag ¢PAoUAAC.
CBeXxuiA 3eneHbl canart, Ce30HHbIE CBeXME QPYKTbI, TECHbIE OPEXM 3EMSIAHUYHBIN COYC.

"\t Fresh summer salad with sour cream sauce and carob powder(G) (L) (V)
Kalokaipvi coAdta pe {uyalo kat moudpa amd xapourl.
CBeXWiA TETHUI CanaT co CMeTaHOW U NYAPON POXKOBOIo AepeBa.

'\ i King scallops carpaccio with yuzu-mango dressing and fresh sea urchin.
BaotMKA XTéVIO KOPTTATOLO HE GAATON YUZU-UAVYKO KAl QPECKO AXIVO.
Kapnauyo 13 KoponeBCKUX rpebeLlKoBC MaHIOBbIM COYCOM K03y 1 CBEXUM MOPKUM €XKOM.

3 Fresh tuna tataki, avocado cream, quinoa and ponzu sauce. @ @
Opéokoc TOVoC tataki, Kpépa afokavto, Kivoa Kal ponzu.
TaTaku 13 CBEXKEro TYyHUa, KpeM-aBOKaf o, KNHOA 1 COYC MOH3Y.

Signature Dishes

'O Fresh beef tartar, pickled mushrooms, parmesan cream and black garlic mayonnaise. @ @
Mooxapiolo Taptdap, MIKAEC HavITaplwy, Kpéua mappelavag Kat paylovela pavpou okdpdou.
[oBAXNI TapTaP, MAPUHOBAHHbIE FPKObI, NAPME3aHOBBIN KPEM 11 MAOHE3 C YEPHbIM YECHOKOM.

'O King Crab*, sundried cherry tomatoes gazpacho and crispy black bread with cuttlefish i@ @
King Crab*, ykaondtolo and Alaotd vtopaTtivia Kal Tpayavo uavpo PwUaK! e LEAAVL COUTTIAC.
KoponeBckuin Kpab*, racnayo 13 cyleHHbIX MOMUAOPOB YEPPU U XPYCTALLMIN YePHBIN Xneb
C YEPHUNAMKM KapaKaTuLbl.

FOR 3 COURSES H.B

@ CONTAINS GLUTEN @ CONTAINS LACTOSE @VEGETERIAN




The small hot Recipes

Yellow pumpkin veloute, burrata cheese, guanciale pork and black cumin oil. @
BelouTé Kitpivng KoAokUOag, umoupdta, guanciale kat AdSt pavpou KOpvou.
BenyTe 13 »xenTou TbIKBbI, ByppaTa, ryaHumnane n acno U3 YepHOro TM1Ha.

: Braised octopus* in fresh strawberries sauce,almond cream and buckwheat.@ @

XTamoS1* olyoayEIpEUEVO OE XUMO @PAOUAAG, KPEUA apuydAAou Kal gayomupo.
TyLLEHBIN OCMUHOT* B COYCe U3 CBEXEN KNYOHNKIM, MUHAANbHBIN KPEM U rpeyKa.

: Frogs’legs* pane with panko breading, mushrooms fricassee, @ @

organic egg and goat cheese.
Tnyavitd Batpaxormodapa® mavapiopéva e Pwii panko, GPIKAGE LAVITAPIWY,
BroAoyiko auyod Kat Katolkiolo Tupl.

’KapeHble nAarywayby nanku naHupoBaHble B xnebe panko,
rpnbHoe ppuKace, opraHNUYECKoe ANLO N KON CbIp.

! Fresh sea urchin risotto with mussels “au jus"and saffron. (L)

P1{6Tt0 @péakou axtvou pe (wud amod pudla Kat cagpav.
PU30TTO CO CBEXMM MOPCKUM €XOM, OYNIbOH U3 MU C LLadpaHOM.

Signature Dishes

: Foie gras* escallop, rhubarb, green apple and mango. @ @

Oova ykpd* eokaldm, pafevTy, TPACIVO A0 Kal PAVYKO.
Dya-rpa*, peBeHb, 3eneHble A6I0KN U MAHTO.

: Gyoza-dumplings with fresh lobster and shrimps, chorizo, smoked mayonnaise @ @

and fresh seafood”au jus".
Gyoza pe ppEoko aoTako Kat yapideg, chorizo, kamvioth paylovéla

Kat {wuo epEckwv BaNaooIVWV.

LI3A0L3bl CO CBEXUM OMAPOM 1 KPpEBETKaMI, YOPK30,KONYEHbI MalloHe3
1 BYNbOH 13 CBEXUX MOPEMNPOJYKTOB.

FOR 3 COURSES H.B

25.00€

27.00€

23.00€

28.00€

32.00€

34.00 €

The fish Recipes

: Sea Bass fillet with fennel risotto, sea urchin ice cream and (G) (L)

aromatic Cretan herbs sauce.

O\éto AaBpaxt pe pi{oTo QIVOKIO, TTAaywTO axivou Kat
odAToa anod apwatika otava Kprtne.

®urne MOPCKOro OKYHs € pr30TTO U3 PeHXENHA, MOPOXKEHHOE U3
MOPCKOTO €Xa 1 COYC U3 apoMaTHbIX KpuTckux Tpag.

Xplotopapo* pe aykivapeg lepovcalny, pooxoAéuovo kat chorizo.

AnoHcknin conHeuHuk (John Dory)* ¢ Mepycanumckum apTullokom,
CBEXUI NanMm, YOPU3O0.

: Cod* with cauliflower cream, fresh vegetables and shellfish espuma@

MmokaAdpoc* pe KpEua amd kouvouTidl, peEoka Aaxavikda Kat a@po and 00TPaKa.
XeK* ¢ KpeMOM 13 LBETHOW KanyCTbl, CBEXME OBOLLM U NEHa U3 3CTParoHa.

Signature Dishes

: Dentex with white carrot cream, peas, kefir and fresh cherry tomatoes “au jus”. @

Juvaypida pe kpéua Aeukou kapdTou, umdlélia, Kegip kat (ou anmod gPEoKa VIOUATIVIAL.

CuHarpuaa ¢ KpeMom 13 610 MOPKOBM, 3EMIEHBIN TOPOLLEK, KEPUP 1 BYNbOH
N3 CBEXMX NOMUJOPOB.

: White Grouper with celeriac, green pea leaves and verbena flower milk cream. (L)

Y pupida pe oeAivopila, UM apakd Kal Kpépa avBoyalo-Aouila.

Benbii rpynep ¢ cenbaepeem, MNCTbAMU 3€IEHOMO FOPOLLKA N CIMBOYHBIM KPEMOM
C apoMaToM BepOeHbl.

35.00€

36.00€

35.00€

36.00€

38.00€

@CONTAINS GLUTEN @ CONTAINS LACTOSE



The meat Recipes

5 Iberico pork cheeks, sun-dried wild plums with leeks @
" & celery and baby carrots.

Xolpwva pdyouvda ané xolpvo iberico, Maoté kopounha
ME TTPACOTENIVO KAl pivi kapdTa,

CBUHHbIE WeKn 13 N6epuincko CBUHbMY, TYLLEHbIE AVKNE C/IUBDI,
cenbepen n monogas MOpPKOBb.

: Beef short ribs with carrot mousseline, mushrooms duxelles, @
sweet onions and Tonga beans.

Mooyapiota 6TnBomAevpd e HOUGEAV KAPATO, HAVITAPIA VTIEEA,
YAUKQ KpEUMUSIA KAt (pATON TOVKA.

[oBAXbU PeOPLILKY C MOPKOBHbIM Miope (mousseline),
rpubbl dxelles, nagkuin nyk v ToHra 606b!.

; Flap steak with string beans, cassava root and tarragon. @
Flap steak pe apme o@dooula, KaoaPa Kat ECTPAYKOV.
Flap cTenk co ctpyukoBoi dbaconbto, KaccaBa 1 3CTParoH.

Signature Dishes

;0 Dryaged Rib eye with potato cream, fresh asparagus and shiitake mushrooms. @
" Rib eye wpinavong pe Kpépa matdrtag, @eEoKa omapdyyla kat pavitapia shiitake.
Dry aged Ribeye ¢ kapTodenbHbIM KpeMoM, CBEXas crapa 1 WUTaku rpubsl.

+ Pheasant fillet with purple carrot puree, truffle and blackberries. @
" DaoavoC GINETO e TIOUPE amd HWP KAPATO, TPOUMA KAl HaUPa Hovpa.
Dune PpasaHa c nope 13 GrONETOBON MOPKOBY, TPHOMENb, EXXEBMKA.

FOR 3 COURSES H.B

@ CONTAINS LACTOSE




Ornapandvw TIPEC eival O eupw (€)
All above prices are in Euro (€)

2 € OAEC TIC TAPAOKEVEG pag Xpnotomoleitan étpa mapBévo eAaidhado kal apiotng
Tol0TNTAC NALEAALO Yl TNyavita edéopata
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals.

*2TIC AVWTEPW TTAPOOKEVEC XPNOIOTIOIOUVTAL KAl PPEOKO KATEPUYHEVEC UAEC
*All the above dishes also contain freshly frozen ingredients

O1tpéc oupmephapBavouv OAeg TIC VOIUES emMPBapUVOELC
Services and taxes are included

To ¢evodoyxeio Satnpei To Sikaiwpa aAAayHC TWV TIUWY, TOU WPapiou
& TWV NPEPWV AELTOUPYIOC TOU £0TIATOPIOV XWPIC TTPONyoUpevn sidomnoinon
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

H emyeipnon sivat umoxpewpévn va Sabétel évtuna Sektia o€ £va €181kO
XWPO KoVTA TNV £€000 yla Ty Kataypagr TuXOV mapanovwy
The establishment is obliged to have a printed form available in a special location near the exit for the
registration of any complaints

MopAKAAOUE VO LOC EVNUEPWOETE YIA TUXOV AAAEPYIEC
N £181KEC DIATPOPIKEC AVAYKEC TIC OTTOlEC TTPEMEL va yvwpiloupe
In case of any food allergy, kindly inform us

O KATANAAQTHZ AEN EXEI YITOXPEQ2H NA NMAHPQXEI EAN
AEN AABEITO NOMIMO MAPAZTATIKO XTOIXEIA (AMTOAEI=H - TIMOAOT10)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

8107 VLIDIOdAL
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The Sweet Recipes

Forest fruits soup, Sable Breton @ @
and “masticha” ice cream.

ZoUTa amno @pouTa Tou SAooUC,
Sable Breton kat maywTto6 paotixa.

Cyn n3 necHbix arog, Sable Breton (neuexbe)
N MOPOXKEHHOE U3 MACTUKU.

: White chocolate Ganache montee, vanilla, lemon créme @ @

and lemongrass-lemon verbena ice cream.

Ganache montee Agukr¢ gokoAdtag, favihia,
KPEUE AEUOVL KA TTAYWTO AEOVOX0PTO - Aouila.

laHal montee U3 6en0ro WOKONaaa, BaHWUIb,
JIMMOHHBIN KPEM 1 MOPOXKEHHOE U3 NEMOHTPAcca U BepbeHbl.

i Cretan banana flambé, creme dulcey, hazelnuts and @ @

sour cream -honey ice cream.

Kpntikn pmavava ehaume, kpepé dulcey, @ouvtoUkt Kat
TTAYWTO EUYaO-UEAL

Kputckue 6aHaHbl dnambe, Kpem Dulcey, necHble opexu,
CNIMBOYHO-MEOBOE MOPOXKEHHOE.

FOR 3 COURSES H.B

15.00¢€ {0’ Selection of homemade ice creams and sorbets. (G) (L)
EmAoyr amnod omtikd maywTd Kol COPUTE.

JomaluHee MmopoXeHHoe 1 copbeT Ha Balu BbiGop.

16.00€ Signature Dishes

/0 Chocolate hemisphere, rum and coconut sorbet. (G) (L)
Huopaiplo cokoAdTag, poUpl Kat gopume kapudac.

LLlokonoagHasa nonycdepa, pom 1 KOKOCOBbIN COPOET.

16.00 €

@CONTAINS GLUTEN @ CONTAINS LACTOSE

15.00€

18.00 €
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