
 
 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

The culinary journey 

begins at our Pavilion 

Relais & Châteaux 

restaurant and can be 

tasted in everything that 

comes out of our kitchen. 



DINNER SELECTION 
 

 

 

with onions,  red peppers  and pita bread  

Frenc h Fries  14      

M u s hr oo m s  18  

with Greek herbs and aged vinegar  

Soft Shell tacos  24  
with l o cal  Gr eek tu na,  l ime z est  and fu r i k ak e  

Paddron Peppers  20 

with my conian c ream  cheese and aged v inegar

Bread selection and a ssor tm en ts 

 
GREEK “ MEZE”  

8  

Se l e cti o n  of Greek  dips 

Tzatzik i-  Spicy feta c ream- Eggpl ant  salad 

 15 

Crispy  Feta  

with Tomato Jam 

 18 

Falafel  

with basil  mayonnaise and c rispy pitas  

 17 

Crab cr o qu e tt e s  

with black garlic  aioli  

 23 

Gri ll ed  oc to pu s  

with  r o m es co s au ce  

 21 

Black Angus  beef s kewers   27 



SALADS 

Tr a di tio n a l  Greek  sal ad  20 
   

 

Spi n ac h  ‘ Pie’  Salad  19 

with baby spinach,  c rispy spinach  torti l la  , barrel  feta and leek 

Chicken Caesar ’  s salad  21 

with corn s eeds  and C r et an sm o k ed por k “ Apaki”  

Bee troo t  Greek sal ad  19      

with local cheese ,  aged vine ga r,  f ra m b oise  and wa lnu ts  
 
 
 

 

PASTA & RISOTTO 

Lin g ui ni  21 

with baked  tomato sauce  and basil  

Mus hroom r i sotto  25      

w i th black  t r uf f l e  

Orzo Shrim ps  ‘ Giouvetsi ’  26 

with t om at o-  b is q u e ,  chi v es  and o uz o  



MAIN COURSES 

Sal mo n Fi l let  32 

with c harred  b roc colini,  shitake  mushrooms and herb mayo 

Beef Fillet Black Angus  38 

with garl ic  mushrooms and tripl e cook potatoes  

Lamb chops  29 

with smok ed miso eggplant ,  yogurt  and lamb sauce  

Corn Fed Chicken  28  

with warm quinoa  sa lad,  red pe ppe r,  lem o n - o live  oil  sauce  

Se ab a s s Fi lle t  29 

with fennel ,  G reek  yoghurt  and bel uga l entils  salad  

T- bone  steak  ( per  ki lo)  135 

with country potato  chips  and gril led vegetabl es  

Bl ac k ang u s t o m ah a wk  steak ( per k i lo )  140      

with country potato  chips  and gril led vegetabl es  

Catch of the day ( per kilo)  85     

Fresh Lo b st er  ( per  ki lo)  145 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Gluten Free  V e get a ri a n  Nuts  Free 

DESSERTS  

Car a me l  New York  C h e e se c a ke  
  

19 

Mil lef eu il le  Pis t ach io  
  

19 

Lemon Tart  
  

18 

A lt e r n a t i v e P ro fi t e r ol e  
  

19 

Tril o gy  of h a nd m a de  ice cream  ( 3 sc oo p s)  14 

Platter  of s eas onal  fruits  
  

20 
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