
Menu



Pool Snack Attack

BROKEFRIES MOUNTAIN     	     11
Potato fries, spicy tomato salsa, Greek yogurt 
and crispy lounza mykonou(local ham) 

THE DOG IS HOT    	     13
Sausage, Cretan gruyere, caramelized onion, 
honey, thyme and mustard served straw 
potatoes 

CHEESY PIZZA    	     14
Tomato, warm olives with herbs, mousse feta 
and gouda cheese 

HOT BALLS    	     14
Herb meatballs with lemon zest and aioli 
served with potatoes 

GREEK THREESOME    	     15
Red tzatziki with beetroot, Black tarama 
with ink squid, Mousse feta with spicy peppers, 
served pita bread 

CLUB CLUCK    	     17
Roast chicken with herbs, cheddar, and lemon 
mayonnaise, served with potatoes straw 

SHRIMPLY IRRESISTIBLE    	     19
‘Saganaki style’ shrimp, feta, tomato and 
ouzo gel

CHICK HAPPENS    	     19
Roasted peppers with smoked paprika 
sauce and sweet potatoes puree 

SERVING BEEF    	     23
Grilled beef patty, gouda, bacon marmalade, 
fried egg, and black pepper mayo served chips 
potatoes

The greens

MANGO TANGO     	     12
Lettuce, iceberg, mango, pomegranate, 
avocado, grilled cheese, and bulgur 

FANTASY BURGER    	     14
Grilled portobello, arugula, tomato and vegan 
pesto in rustic bun served with potatoes chips

XLSIOR SALAD   	      15
Tomatoes, cucumber, whipped feta mousse, 
capers, and pickled onions 

BOOST SALAD    	     18
Lentils, smoked salmon, spinach, cucumber, 
anise and mustard vinaigrette Fo
od

Greatest Hits

BBQUEER CHICKEN    	     16
Chicken gyro glazed with smoky BBQ sauce, 
crunchy cabbage slaw, and pickles

SIREN’S ORZO    	     25    
Orzo with seafood (calamari, prawns, 
octopus) tomato sauce and saffron 

STEWPENDOUS    	     25
Slow-braised beef ragù with tomato, 
herbs and spices, red wine and fresh herbs, 
served with penne pasta

HERCULES’ CHOPS    	     29
Lamb chops with smoked eggplant purée 
with béchamel served with green salad

SALMONS SAYS...    	     34
Pan-seared salmon fillet served over silky
 sweet corn purée, complemented by a rich 
chorizo jam and finished with fragrant dill 
oil for a vibrant 

Sweet endings

BLACK TEMPATION    	     14
Chocolate Olive Oil Cake served with white 
chocolate mousse  

MYTHIC YOGURT    	     14
Greek Yogurt Mousse with rose water 
and honey

CHEESE & LOVE    	      14
Uside down cheesecake with fruit jam 

AMBROSIA         	 14
Milk Pie in the plate white chocolate mousse, 
caramelized phyllo and walnuts 

  Chef Christos Kaltsos

Allergies or intolerances? Let us know. 




