Gl

POOL & BEACH

ALL DAY DINING MENU



OCTOPUS CARPACCIO
(SF)(GF)

TO SHARE

CALAMARI (SF)

Tender squid fried in a crisp
golden batter, with a smooth,
zesty lemon tarama - creamy

With fava and extra virgin
olive oil

EUR 23

ZUCCHINI CHIPS (V)

Lightly fried zucchini served

with tzatziki.

EUR 14

SELECT SPREADS (V)

A tasting board of four
signature house-made

roe dip.

EUR 18
NAXOS HAND-CUT FRIES
(V)(GF)

With sea salt and oregano.

EUR 12

GUACAMOLE (V)

Smashed avocado guacamole
with crunchy bread chips.

spreads, served with warm,
lightly grilled pita bread. EUR 14

EUR 22

RAW BAR

TUNA TARTAR SEABASS CEVICHE

Aegean tuna with smooth
avocado and lemon ponzu
sauce. EUR 26

With peach, citrus and chilli.

EUR 28

OYSTERS (SF)(GF)

On ice

EUR MP/6 PCS



BOWLS & SALADS

GREEK SALAD BOWL
(V)(GF)

From our "bostani’,

with capers, olives, feta
cheese and drizzled with
extra virgin olive oil.

EUR 18

SALMON QUINOA (V)

With fresh salmon sashimi,
spinach salad, herbs, and
spicy lemon dressing.

EUR 24

CAESAR SALAD

Romaine lettuce, grilled
chicken, crunchy bacon,
parmesan cheese, and Caesar
dressing.

EUR 17

MIDDAY CLASSICS

BLACK ANGUS
CHEESEBURGER

With cheddar cheese, lettuce,
tomatoes, onions.

Served with Naxos hand-cut
fries.

EUR 26

P1ZZA MARGARITA (V)
With fresh tomato sauce,
buffalo mozzarella and fresh
basil.

EUR 18

PIZZA PROSCIUTTO (V)

With fresh tomato sauce,
prosciutto crudo, buffalo
mozzarella and fresh basil.

EUR 24

CLUB SANDWICH

With grilled chicken, bacon,
lettuce, omelet, tomato, and
mayo.
Served with Naxos hand-cut
fries.

EUR 24

CHICKEN WRAP (N)

With lettuce, cheese, and
Caesar dressing.

Served with Naxos hand-cut
fries.

EUR 22



BLACK ANGUS BEEF
STRIP-LOIN

400gr USA grain—fed strip-
loin beef.

Served with Naxos hand-cut
fries.

EUR 44

PRAWN TAGLIATELLE (SF)

With courgette, lemon and
basil

EUR 32

MINI KEBABS
Wrapped in pita, with
smoked tomato sauce and

yogurt

EUR 24

CHICKEN SOUVLAKI
With grilled pita bread and
house sauces.

Served with Naxos hand-cut
fries.

EUR 24

GRILLED SEABASS FILLET

With vegetables and lemon
olive oil dressing

EUR 28

RISOTTO GEMISTA (V)
With feta cheese

EUR 20

SUSHI

California (GI)(SFE)

EUR 18

Spicy Salmon (GF)

EUR 16

Spicy Tuna (GI)

EUR 18

ROLLS

Salmon Avocado (GF)

EUR 16

Tuna Avocado (GF)

EUR 18

Shrimp Tempura (SI)

EUR 16



DESSERTS

PORTOKALOPITA (N)
Traditional Greek orange
cake with syrup and white

chocolate ganache montce.

Served with vanilla ice
cream.

EUR 16

BAKLAVA (N)

Crispy, golden filo pastry
with pistachio cremeux, and

infused with honeyed syrup.

Served with Greek kaimaki
ice cream.

EUR 18

LOUKOUMADES (N)
Bite-sized Greek donuts
sprinkled with walnuts and

drizzled with honey.

Served with vanilla ice
cream.

EUR 14

PRALINE WAFER (N)
Layered with chocolate
namelaka and vyssino -
Greek sour cherry.

Served with red fruit sorbet.

EUR 18

ICE CREAMS (GF)

Vanilla
Chocolate
Greek Kaimaki

EUR 08 / TWO SCOOPS

SORBETS (GF)

Passion Mango
Red Fruit

EUR 08 / TWO SCOOPS

FRUIT PLATTER (GF)

IFresh and chilled seasonal
fruit

EUR 18



BEVERAGES

COFFEE

Fspresso EUR
Stretto EUR
Espresso Lungo EUR
Fspresso Machiatto EUR
Espresso Americano EUR
Cappuccino EUR
Freddo Espresso EUR
Freddo Cappuccino EUR
Latte EUR
Matcha Latte EUR
Flat White EUR
Traditional Greek Coffee EUR
Frappé Greek Iced Coffee EUR
Filter Coffee EUR

CHOCOLATE HOT OR COLD

Classic EUR
Dark EUR
White EUR
HOT TEA

English Breakfast EUR
Butterfly Blue Tea EUR
Olympus Detox Bio EUR

I'ernet, nettle, sage,
honeysuckle, verbena

Stone Blossom EUR
Apricot, mango

Scented Flower EUR
Apple, cinnamon, cardamom,
orange, red pepper, chamomile

Red Square EUR
Cranberry, apple, hibiscus

ICED TEA

White Lotus EUR
Verde EUR
[Lemon EUR

Peach EUR
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(V) VEGETARIAN
(GF) GLUTEN-FREE
(SF) SHELLFISH

(N) NUTsS

(S) SINGLE

(D) DOUBLE

Dedicated vegan menu available upon request.
Please inform your server for any food aversions or intolerances.

All prices are in Euros (€) and include all applicable taxes.



