ODYSSEIA HOTEL
KAPETANIOS

FOOD | ®ATHTO



Traditional Greek salad with fetta balls dipped in oregano

and drizzled with coriander vinaigrette

Napadociakin EAAnvikih caldra pe pnoAitoeg and ¢géta, ehaidAado kai
vipéoivyk and Piveykpét kOAiavdpou (2,56,10)

Burrata salad with marinated cherry tomatoes and fresh basil

drizzled with pesto sauce and virgin olive oil

Taldta pe Tupi pnoupdrta, papivapiopéva topativia kal ppécko BaciAikd
ue vipéoivyk and odhtoa néoto kal napBévo ehaidAado (1,56)

Marinated tomatoes salad with balsamic vinaigrette, roasted almonds,
glazed peach and grated ricotta cheese

Apocepin caldta pe papivapiopéveg viopdarteg, Biveykpét Balodpikovu,
kaBoupdiopéva aplydala, poddkiva yAacé kai tpippévo tupi pikdta (1,56)

Baby spinach salad with tropical fruits, fresh vegetables, roasted peanuts
and tofu drizzled with tangy tamarind dressing

Yaldta pe onavdki, tponikd ¢ppouta, ppéoka Aaxavikd, kafoupdiopéva
piotikia kal Td@ou pe NIKAVTIKO VIpéoivyk and tapdpivbo (1)

Italian Panzanella salad with sourdough bread croutons
ltaAikn oaldta Panzanella pe kpoutdv and npolupévio i (5,10,13)

Chicken Caesar salad with bacon powder and parmesan crust
YaAdta Caesar pe tpigpévo pnéikov kal kpouota nappeddvag (2,5,10,13,14)

Baby arugula salad with sun dried tomatoes, pine nuts, pomegranate,
green apples and balsamic caviar drizzled with balsamic vinaigrette

Taldta péka pe Aiacth vropdrta, koukouvapl, pddi, npdoiva phia kar népAeg

BaAodpiko, pe vipéaivyk and Biveykpét Balodpikou (1,5,6)

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

‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.
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Club sandwich served in ciabatta bread
Club sandwich pe yowpi toiandra (5, 6, 8,10)

Three decker ham and cheese toast
Tp1inA6 toot pe {apndv kai tupi (5, 6,8,10,14)

Tuna club sandwich served in multigrain baguette
Club Sandwich pe tévo oe noAUcnopn pnaykéta (5, 8,10,13,14)

Halloumi cheese and lountza served in triara bread
Mapadooiakn tpidpa pe xalolui kai Aouvila (5, 6, 8,10,14))

Sun dried tomatoes tortilla vegetarian wrap,

with guacamole, sour cream and tortilla chips
Vegeterian toptiyia pe Alaotin viopdta, YoUuaKapOAe,
sour cream Kal toIng Toptiyiag (4, 5, 6, 8,10,14)

Smoked salmon wrap in spinach tortilla with guacamole,
sour cream and tortilla chips

Toprtiyia pe kanvioté coAopd Kal GNAVAKI PE YOUAKAUOAE,
sour cream kai toing toptiyiag (6,10,13)
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All sandwiches are served with French fries and garnish salad
‘OAa ta odvrouitg oepPipovial pe tTnyavitég Natdteg kai caldta

All prices are in Euro (€) and include all taxes.
‘OAeg ol tpég eival oe Eupd (€) kail oupnepihapBdvovtar dAor ol pépol.




Chicken burger, served with coleslaw served with french fries
Tpayavéd koténoulo pe Aaxavoocaldta cepfipete pe tnyavntég natdteg
(56,8,10,14)

Angus Beefburger with caramelized onions and jack daniel’s sauce

served with french fries

Mmigptéki Angus pe kapape wpéva kpeppudia kai owg Jack Daniel
oepPipete pe tTnyavntég Natdteg

(56,10,14)

Vegan mushroom burger with caramelized onions.

Served with sweet potato chips

Vegan Burger pe pavitdpia kai kapapeAwpéva Kpeppudia.
YepPipetal pe toing and yA\ukonatdta

(510)

All prices are in Euro (€) and include all taxes.
‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.



ODYSSEIA HOTEL
KAPETANIOS

MAN COURSES | KYPIQZ MIATA



menu

Beef rib-eye served with sour cream & chive potatoes, pickled red onions pedals, 32.00
chive mayonnaise, onion rings and beef jus

Mooxapiocio giAéto rib-eye pe sour cream & wntég natdteg pe oxoivonpaco, podEAeg

KOKKIVOU Kpeppudiol, payiovéla and oxoivénpaco, tpayavd daxtuAibia and kpeppudi

kal {wpd and pooxdpl

(256814)
. . . 18.00
Grilled chicken breast served with mashed peas, baby carrots, roasted leeks
and broccoli mixed with nuts
ItnBog koténoulou otn oxdpa pe noupé apakd, kapodta, yntd npdoa
Kal pnpdékoho avdpeikta pe Enpolg kapnoug
(1,5,6,814)
Beef Tenderloin served with mashed potatoes; garden vegetables 35.00
and mushroom sauce
Mooxapioio DiAéto pe noupé Natdtag, Aaxavikd eNoxng
Kal 0w¢ pavitapiol
(5,6,8)
Honey glazed pork fillet set on asparagus, served with cauliflower pure, 18.00
crispy potatoes popcorn and red wine sauce
Xoipivé @iAéto yhacapiopévo pe péNl kal onapdyyia, pe noupé kouvounidiou,
non Kopv natdtag kal cdAtoa KOKKIVOU KpaoioU
(4,5,612)
Herb crusted rack of Lamb, glazed fondant potatoes with Barolo red wine jus 28.00

Apvioio kapé pe kpoUota pupwdIKWY, YA\aoapIopéveg Natdteg
Kal odAtoa kOKKIvou kpaoioU Barolo
(1,2,58,10)

All prices are in Euro (€) and include all taxes.
‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.



menu

Whole grilled squid on a bed of panzanella salad, served with sweet potatoes pure 20.00
and marinated Fennel in tarragon wine vinegar

Wnté kahapdpi pe caldta nav{avélag, pe noupé yAukonatdtag kai pdpabo

papivapiopévo oe §UOI and kpaoi eotpaykdv

(2,3,510,13)

Grilled Octopus with fava bean pure, caramelized onions served with confit 24.00
cherry tomatoes and pea shoots

Xtanddi otn oxdpa pe noupé pAafag kal kapapeAwpéva KpeppUdia

oepPipiopévo pe topativia kovepi kail BAactols pnidgAioy

(3,5,10,13)

Pan seared fillet of sea bass with lemon foam and parmesan crumple, 22.00
served with baby new potatoes and leeks and white wine cream sauce

DiAéro Aapaki toiyapiopévo pe appd Aepoviol kai tpippévn nappelava,

oepipetal pe natdteg kai npdoa pe odAtoa Kpépag pe donpo Kpaot

(5,6,810,12,13)

Oven baked salmon served with fondant potatoes, brussels sprouts, 25 00
and lemon butter cream sauce with chives '
Yolopdg oto poUpvo pe natdteg povidy, Aaxavdakia BpuEeAdv,

kal cdAtoa and Bolutupo Aepoviol pe Kpépa Kal oxXoIvonpaco

(5,6,813)

Grilled black tiger prawns on spaghetti of vegetables, 2800
tomato & coriander rougaille

Fapideg tiypng otn oxdpa, pe onayy£ét Aaxavikwy, kal cdAtoa viopdtag,

KOAlavOpou kai eNIdg

(56,810)

All prices are in Euro (€) and include all taxes.
‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.



mEeENU

Spaghetti tossed with garden peas, goat cheese and duck fat butter 14.00
Inayyéu pe apakd, katoikiolo tupi kal Boutupo ndniag (6,10,14)

Bucatini with aged beef mince, lettuce remoulade and fresh burrata cheese 16.00
Mnoukativi pe pooxapiolo KiPd, cwg PEPOUAGVT and HapoUA
Kal ppéoko 1ITaAikéd tupi pnoupdta (2,56,8,10,14)

Garganelli a la Carbonara 14.00
Garganelli pe kappnovapa (5,6,10,14)

Prawn linguini with fresh cream 16.00
Aykouivi pe yapideg kai ppéokia kpépa (5,6, 7,10,14)

Penne with Tuscan sausage and fresh tomato sauce 15.00
Méveg pe Aoukdaviko Tookdvng kal owg and PPECKIEG VIOPATES (5, 6, 8,10,14)

Tagliatelle with asparagus and Parmesan cheese 14.00
TahiatéAeg pe onapdyyia kai nappeldva (5, 6,10,14)

Chicken fettuccine alfredo 14.00
Fettuccine pe koténouho Alfredo (6,10,14) '

Wild mushroom risotto dressed with truffle oil 22.00
P1{6to dypiwv pavitapidy apwpatiopévo pe Aadi tpolgpag (57,8)

All prices are in Euro (€) and include all taxes.
‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.



ODYSSEIA HOTEL
KAPETANIOS

Fesients

DESSERTS | EMIAOPTIIA



Tiramisu 8.00
Tipapicou
(1,56,10,14)

Deconstructed Cheesecake 8.00
Anobopnpévo Toi{kéik
(156,10,14)

Chocolate lover cake 8.00
YokoAatévio Kéik
(156,10,14)

Panorama crumble cake 8.00
(156,10,14)

Lemon meringue 8.00
(1,5,6,10,14)

All prices are in Euro (€) and include all taxes.
‘OAeg o1 tpég eival oe Eupd (€) kai oupnepihapBdvoviar dAor ol pépol.
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allergens

1. Tree Nuts

=npoi kapnoi pe KEAUPOG

2. Mustard
Mouotdpda

3. Mollucs
MaAdékia

4. Sesame
Youodpi

5. Sulfur dioxide
Aio&eibio tou Beiou

6. Milk
GAa

7. Crustaceans
Ootpakoeldn
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8. Celery
YéNivo

9. Lupen
Aounivo

10. Gluten
Noutévn

11. Peanuts
Apaxideg ( Duortikia)

12. Soya beans
Yéyia

13. Fish
Wdapi

14. Eggs
Auya
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