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KaAwg opicate oto Dunes: Ekei nou n levon lMivetar Epneipial

Yto Dunes Beach Restaurant tou Alexandra Golden Resort, to gpetuvéd kahokaipi
éxel tn yedon tng andAutng dSnpioupyiag!

Me 06nyd 1o ndBog tou Executive Chef Mapivog XovdpoAibn kai tng opddag tovu,
0aG NPOOKAAOUE O Hid yaotpovopikn «anddpacny nou Eengpvd ta épia tng
napddoong. Evdd oto kevipikd pag ectiatdplo tpdpe tg pideg tng Mecoyelakng
koudivag e6 oto Dunes n payeipiki yivetal téxvn kai epneipia.

Etoipaorteite yia éva 1a&idi aiobnoewy, dnou o1 HOVIEPVEG TEXVIKEG HETAPOPPLVOUY
1a mo ayvd UAIKA Tng enoxng o aAnBivé apictoupynpatal @alacoivd pe
HETaGEVIEG UPEG, KpEaTa NMou €xouv PpUAakKioel OAn TOUG TN VOOTIHIG, KAl OPEKTIKA
Mou NAviPeUouV TO KAMVIOTO OTOIXEIO PE AVAMAVIEXES, ESWTIKEG MIVENIEG.

Kd&Be nidto eivar pia éknAngn, k&Be pnoukid pia 1otopia evBouciacpol! Ltdéxog

pag; Na oag npoogépoupe tnv nio {WvTavh Kal YEUSTIKN avapvnon nou nnpate
noté padi cag and ug diakonég. Luvodelote tnv guneipia pe éva and ta ekAektd
KPaoId tnG Aiotag pag kal apnote TG yeUoelg va piIAnoouv otny kapdid oag.

Mapivog Xov8poAidng Kwvotavtivog taxtég
Executive Chef Chef de Cuizine

Welcome to Dunes: Where Flavor Becomes an Experience!

At the Dunes Beach Restaurant at Alexandra Golden Resort, this summer
has the flavor of pure creativity!

Guided by the passion of Executive Chef Marinos Chondrolidis and his team,
we invite you on a culinary “escape” that transcends the boundaries of tradition.
While our main restaurant honors the roots of Mediterranean cuisine, here at
Dunes, cooking becomes an art and an experience.

Get ready for a journey of the senses, where modern techniques transform the
freshest seasonal ingredients into true masterpieces! Seafood with silky textures,
meats that have locked in all their flavor, and appetizers that blend smoky notes
with unexpected, exotic touches.

Every dish is a surprise, every bite a story of delight! Our goal? To offer you
the most vivid and delicious memory you've ever taken home from a vacation.
Accompany the experience with one of the fine wines from our list and let the
flavors speak to your heart.

Marinos Chondrolidis Konstantinos Stahtos
Executive Chef Chef de Cuizine
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OPEKTIKA / STARTERS / VORSPEISEN

Zucchini Bites €8,00

Tnyavntd kolokuBdkia pe Balacoivé aldu kal odAtoa yiaouptiou.
Fried zucchini with sea salt and yogurt dip.

Gebratene Zucchini mit Meersalz und Joghurt-Dip.

ANMepyioyéva / Allergens: 1, 7

Feta-stic €8,00

Wnth @péta pe KaAokalpivég vIopdteg, vipadeg toil kal ehaidhado.
Grilled feta cheese with summer tomatoes, chili flakes and olive oil.

Gegrillter Feta-Kase mit Sommertomaten, Chiliflocken und Olivenél.

AN\epyioyéva / Allergens: 7

The Greek Rolls €8,00

ApneAépuUAa pe «koppdTia» HOoXapiolou KPEATOg,
odAtoa AgpovioU-Aadiol kal kpépa yiaouptiou.

Vine leaves with premium beef “trimmings”, lemon-oil sauce and yogurt cream.

Weinblatter mit hochwertigen Rindfleisch-,Beilagen®,
Zitronen-Ol-Sauce und Joghurtcreme.

ANMepyioyéva / Allergens: 7, 9

Miso Eggplant Magic €8,50

Kanvioth peAit{dva pe miso kdotavou, topativia kal okopdo Kovepi.
Smoked eggplant with chestnut miso, cherry tomatoes and garlic confit.

Geraducherte Aubergine mit miso Kastanien, Kirschtomaten
und Knoblauchkonfitire.

ANepyioyéva / Allergens: 1, 8
The Wild Mushrooms €7,50
DOpéoka pavitdpia pe Bupdpl, piyavn, Aepdvi kar okdpdo.

Fresh mushrooms with thyme, oregano, lemon, and garlic oil.

Frische Pilze mit Thymian, Oregano, Zitrone und Knoblauchal.

ANMepyioydva / Allergens: -



The White Velvet €8,00

Aeukd kanviotd wpd wapl, npikiaoteg viopdteg pe Botava
kal okévn and na§ipddi xapounioy.

White smoked fish raw, semi dry tomatoes with herbs and carob rusk dust.

Roher, weilBer Raucherfisch, halbgetrocknete Tomaten mit Krautern
und Johannisbrot-Zwiebackstaub.

ANepyioydva / Allergens: 1, 3, 4

TzaTziKi €7,00
EAMnviké yiaoUpt pe ayyoupl, oképbo kal wnpévn nita.

Greek yogurt with cucumber, garlic and grilled pita bread.

Griechischer Joghurt mit Gurke, Knoblauch und gegrilltem Pitabrot.

ANepyioydva / Allergens: 1, 3,7

ZYMAPIKA — PIZOTO / PASTA - RISOTTO

Cacio e Pepe* €14,00

Ddpéoka Qupapikd pe Boutupo, nekopivo, nappeldva Kal pPECKOTPIPHEVO MIMEPI.
Fresh pasta with butter, Pecorino, Parmesan and freshly crushed pepper.

Frische Pasta mit Butter, Pecorino, Parmesan und frisch gemahlenem Pfeffer.

AN\epyioyova / Allergens: 1, 3,7

Brocc ‘n’ Roll Pasta* €14,00

Ddpéoka upapikd pe pnpdkolo, kafoupdiopéva aplydala,
pnéikov, nappelddva kal Kpépa YAAaKToq.

Fresh pasta with broccoli, roasted almonds, bacon, Parmesan and heavy cream.

Frische Pasta mit Brokkoli, gerosteten Mandeln, Speck, Parmesankase und Sahne.

ANepyioyéva / Allergens: 3,7, 8

Vegan Pasta Arrabbiata* €13,00

Ddpéoka upapikd pe ppéoka kaokaipivd Aaxavikd, okévn galpou
ok6pdou, cdAtoa YNty viopatwy, toiki kar Addi paiviavou.

Fresh pasta with fresh summer vegetables, black garlic powder,
roasted tomato sauce, chili and parsley oil.

Frische Pasta mit frischem Sommergemdse, schwarzem Knoblauchpulver,
gerosteter Tomatensauce, Chili und Petersiliendl.

ANepyioydva / Allergens: 1, 7

6 * nepihapPBdavovtal katewuypéva npoidvia / frozen products included



Seafood Risotto* €18,00

PUQ carnaroli pe yapibeg, pudia, kadapdpl, cappdy,
nappeldva, toiki, ppéoko KpeppUdi kal npdoivo Addi pupwdikadv.

Seafood risotto with Shrimps, carnaroli, mussels, squid, saffron, parmesan,
chili, spring onion and chive oil.

Meeresfriichte-Risotto mit Garnelen, Carnaroli-Reis, Muscheln, Tintenfisch,
Safran, Parmesan, Chili, Frihlingszwiebeln und Schnittlauchél.

AN\epyioyéva / Allergens: 2,3, 4,7, 14

Shrimply the Best!* €18,00

Dpéoka Qupapikd pe ppéokeg yapideg, topativia, gpéta, toih, Aadi oképbovu,
HAIoK, pPEcKO KPePHUOI kal AddI and oxoivénpaco.

Fresh pasta with fresh shrimp, cherry tomatoes, feta cheese, chili,
garlic oil, bisque, spring onion and chive oil.

Frische Pasta mit frischen Garnelen, Kirschtomaten, Feta-Kase, Chili,
Knoblauchdl, Bisque, Frihlingszwiebeln und Schnittlauchdl.

AN\epyioyéva / Allergens: 2,3, 4,7, 14

IAAATEX / SALADS

The Greek Salad €11,50

Yahdta pe KaAOKAIPIVEG VIOUATEG, ayyoupl, KPeUpudia, eN€g,

ppéoka kpeppuddkia, tupi péta, ano§npapévn kdnapn, e€aipetxd
napBévo ehaidhado, piyavn, &b ayyoupiol, tpayavég KOKKIVEG MIMNEPIEG,
Bpuppatopéveg npdoiveg eAiég kal moudpa and topativia.

Salad with Summer tomatoes, cucumber, onions, olives, spring onions,
feta cheese, dried capers, extra virgin olive oil, oregano, cucumber vinegar,
crispy red peppers, green olive crumbles and cherry tomatoes powder.

Salat mit Sommertomaten, Gurken, Zwiebeln, Oliven, Frihlingszwiebeln,
Feta-K&se, getrockneten Kapern, nativem Olivendl extra, Oregano,
Gurkenessig, knusprigen roten Paprikaschoten, griinen Olivenstiickchen
und Kirschtomatenpulver.

AN\epyioyova / Allergens: 1,7, 8

Tomato Love Story €10,50

YaAdta pe KaAOKaIPIVEG VIOPATEG, pPEoKO KPEPPUOI, Kpitapo toupai,
ahatuopéva koppatdkia kohokuBiou, Bpuppatiopévo aldt, Kpépa KAToIKiolou
tupioy, ehaidhado, Addi BaciAikol kai kpntikd Eepd waopi.

Salad with Summer tomatoes, spring onion, pickled algae, salted courgetti flakes,

* nepihapPdvovral kateyuypéva npoidvta / frozen products included 7



crushed salt, goat cheese cream, olive oil, basil oil and Cretan dry bread.

Salat mit Sommertomaten, Frihlingszwiebeln, eingelegten Algen, gesalzenen
Zucchini-Flocken, zersto3enem Salz, Ziegenkasecreme, Olivendl, Basilikumol und
kretischem Trockenbrot.

AN\epyioyova / Allergens: 1,7, 8

Garden Fresh Bowl €11,50

Ddpéoka npdoiva pUANg, Topativia, Kivoa, apwpatikd kpoutdy, ano§npapéva
ppoutq, Piveykpét Balodpiko kal yntd tupi Mavoupl.

Fresh green baby leaves, cherry tomatoes, quinoa, homemade bread bites,
dried fruits, balsamic vinaigrette and grilled Manouri cheese.

Frische grine Babyblatter, Kirschtomaten, Quinoa, hausgemachte Brothappchen,
Trockenfriichte, Balsamico-Vinaigrette und gegrillter Manouri-Kase.

AM\epyioyéva / Allergens: 1,7, 8, 10, 11

The Caramelized Prunes Salad €13,00
Ddpéoka npdoiva eUAa, Topativia, pAoideg kapdtou, HNouUKIEG Tpayavou

onitkoU ywpioU, kapapedwpéva dapdoknva, Piveykpét ppdoulag

ka1 Bpuppatocpévo tupi AvBotupo.

Fresh green baby leaves, cherry tomatoes, carrot flakes, homemade bread bites,
caramelized prunes, strawberry vinaigrette and Anthotiro cheese crumbles.

Frische grine Babyblatter, Kirschtomaten, Karottenflocken, hausgemachte
Brothappchen, karamellisierte Pflaumen, Erdbeer-Vinaigrette
und Anthotiro-K&se-Streusel.

AM\epyioyéva / Allergens: 1,7, 8, 10, 11

The Caesar Salad €14,00
Iceberg, yntd kotdnoulo, tpayavd pnéikov, pivi kahapnoxi,

apwWHATIKG KPOoUTdV, nui-anognpapéva topartivia, vipadeg nappeldvag

Kal odAtoa avioouyiag.

Iceberg, grilled chicken, crispy bacon, baby corn, homemade bread bites,
semi-dried cherry tomatoes, parmesan flakes and anchovy dressing.

Eisbergsalat, gegrilltes Hahnchenfleisch, knuspriger Speck, Babymais,
hausgemachte Brothdppchen, halbgetrocknete Kirschtomaten,
Parmesanflocken und Sardellendressing.

AN\epyioyéva / Allergens: 1,2, 4,7, 8, 9,10



KYPIOQEX NIATA / MAIN COURSES

The Art Beef Burger* €16,00
100% pooxdpr Angus, ywudki unpidg, cdAtoa pndppnekiou, nikAa ayyoupiod,
payiovéla pe tpolda, Tupi Toévtap, Kanviotd pnéikov, Kpeppuddkia, papoul,
viopdta Kal NatdTeg tTNyavnTég.

100% Angus Beef, brioche bun, BBQ sauce, pickled cucumber,

truffle mayo, cheddar cheese, smoked bacon, onion chips, lettuce,
tomato and country-style fried potatoes.

100 % Angus-Rindfleisch, Brioche-Brétchen, BBQ-Sauce, eingelegte Gurke,
Truffel-Mayonnaise, Cheddar-Kase, gerducherter Speck, Zwiebelchips, Salat,
Tomate und rustikale Bratkartoffeln.

AN\epyioyéva / Allergens: 1,3,5,7,8,9,10

The Golden Chicken Burger €15,00
Yriukd tnyavntd tpayavé iAéto kotdnoulou, wwpdki unpidg, payiovéda pe Ay
ka1 pouotdpda, nikha ayyoupiol, papperdda pnéikov, papoul, viopdta kai
TNyavntég Natdteg xwpIdtkou TUnou.

Homemade fried crispy chicken fillet, brioche bun, lime — mustard mayo,
pickled cucumber, bacon jam, lettuce, tomato and fried potatoes country style.

Hausgemachtes knusprig gebratenes Hahnchenfilet, Brioche-Brotchen,
Limetten-Senf-Mayonnaise, eingelegte Gurke, Bacon-Marmelade, Salat,
Tomate und Bratkartoffeln nach Landart.

AN\epyioyéva / Allergens: 1,3,5,7,8,9,10

The Chicken fillet €15,00

DiAéto kotdnoulou pe noupé ceAivopilag, odAtoa kai yntd Aaxavikad.

Chicken fillet with celery root puree, gravy and grilled vegetables.

Hahnchenfilet mit Selleriepuree, BratensofB3e und gegrilltem Gemuse.
ANepyioyéva / Allergens: 7,8, 9, 10

The Lost Lamb €19,00

MNaiddkia apviol payeipepéva pe t pébodo «sous-vider, moupég kapdtou,
KapapeAwpéva papoUiia, cdAtoa yaotpik eonpéco kai noudpa and touativia.

“Sous-vide” cooked lamb chops, carrot puree, caramelized baby gem,
gastrique espresso sauce and cherry tomatoes powder.

Sous-vide gegarte Lammbkoteletts, Karottenpiree, karamellisierter
Baby-Rémersalat, Gastrique-Espresso-Sauce und Kirschtomatenpulver.

ANepyioyéva / Allergens: 7,8, 9, 10

* nepihapPdvovral kateyuypéva npoidvta / frozen products included 9



Beef Fillet €26,00

DdiAéto pooxapioio, Boutupo pe Bdtava, noupég natdtag pe AGdI tpolpag
kal npdoiva onapdyyia.

Beef fillet, butter with herbs, potato puree with truffle oil and green asparagus.
Rinderfilet, Krauterbutter, Kartoffelptree mit Triffeldl und griner Spargel.

AN\epyioyéva / Allergens: -

The Butcher’s Choice* €29,00

DdiAéto Black Angus rib-eye pe kanvioté ehaidhado, Balacoivé ardu
Kal yntd Aaxavikd.

Sliced Black Angus rib-eye steak, smoked olive oil, sea salt and grilled vegetables.

Geschnittenes Black Angus Rib-Eye-Steak, gerduchertes Olivendl,
Meersalz und gegrilltes Gemuse.

AMepyioyéva / Allergens: -

Eggplant steak €14,00

Wnth peAitdéva pe aplydaha, moupé kouvounidiol, cdAtoa Aspoviou
HE Taxivl Kal Yyntd ToPativia.

Grilled eggplant with almond, cauliflower puree, lemon-tahini sauce
and roasted cherry tomatoes.

Gegrillte Aubergine mit Mandeln, Blumenkohlpiree,
Zitronen-Tahini-Sauce und gerosteten Kirschtomaten.

ANepyioydva / Allergens: 7, 11

OAAAXIXINA / SEAFOOD SELECTIONS /
AUSWAHL AN MEERESFRUCHTEN

Grilled Calamari €18,00

KaAapdpr Aiyaiou pe chimichurri, chutney ané pnéikov, payiovéla patpou
ok6pbovu, kivéa Kal Topativia KOV

Aegean squid with chimichurri, bacon chutney, black garlic mayonnaise,
quinoa, and confit cherry tomatoes.

Agaischer Tintenfisch mit Chimichurri, Speck-Chutney, Mayonnaise
mit schwarzem Knoblauch, Quinoa und konfierten Kirschtomaten.

AM\epyioyova / Allergens: 3, 4, 10

10 * nepihapPBdavovtal katewuypéva npoidvia / frozen products included



Fried Squid* €16,00
Dpéoko kahapdpl pe odAtoa aidl kar Aepdvi.
Fresh squid with aioli sauce and lemon.

Frischer Tintenfisch mit Aioli und Zitrone.

AN\epyioyéva / Allergens: 1, 3, 4, 10

Grilled Shrimps €20,00

Wntég yapideg pe odAtoa okdpdou, npdaoivn caidta
kal cdAtoa payiovélag pe Aepdvi.

Grilled shrimps with garlic sauce, green salad and lemon mayo dip.

Gegrillte Garnelen mit Knoblauchsauce, grinem Salat
und Zitronen-Mayonnaise-Dip.

AN\epyioyéva / Allergens: 2, 3, 4, 8,9

The Red Shrimps €20,00

Fapideg pe odhtoa and ppéokia viopdta, okdépdo, toil kal PpEta.
Shrimps with fresh tomato sauce, garlic, chili and feta cheese.

Garnelen mit frischer Tomatensauce, Knoblauch, Chili und Feta.

AN\epyioyéva / Allergens: 2, 4,7, 9

Aegean Silk* €19,00

Kapndrtoio xtanodiou pe piotiki Alyivng, papperdda poupwy, okdvn npdaoivewov
eNIOV, VIpadeg toill, kanviotd ehaidhado kai &id1 and ppouta tou ndBoug.

Octopus Carpaccio with pistachio, berry jam, green olive powder,
chili flakes, smoked olive oil and passion fruit vinegar.

Tintenfisch-Carpaccio mit Pistazien, Beerenkonfitire, grinem Olivenpulver,
Chiliflocken, gerduchertem Olivendl und Passionsfruchtessig.

AN\epyioyéva / Allergens: 2, 4,5, 8

Grilled Octopus* €18,00

Xtanddi pe eAaidhado, &idi Tépe, (eAé oulou kal moupé and ¢pafa.
Octopus with olive oil, Xerez vinegar, ouzo gel and fava puree.

Tintenfisch mit Olivendl, Sherry-Essig, Ouzo-Gel und Fava-Puree.
ANMepyioyéva / Allergens: 2, 4

The Fisherman’s Catch €18,00

Dpéoko PIAéTo Yapiol otn oxdpa pe odhtoa Aepoviol kal Aaxavikd otn oxdpa.
Fresh grilled fish fillet with lemon sauce and grilled vegetables.
Frisch gegrilltes Fischfilet mit Zitronensauce und gegrilltem Gemdse.

AN\epyioyéva / Allergens: 2, 4

* nepihapPdvovral kateyuypéva npoidvta / frozen products included 11



The Fisherman’s Catch

£90,00 / Kg

ZNTACTE PaG va 0ag NPOTEIVOUPE Pia emAoyn and ta gppéoka ydpia pag.

Ask us for your selection from our fresh fishe.

Fragen Sie uns nach lhrer Auswahl aus unserem Angebot an frischem Fisch.

ANepyioyéva / Allergens: 2, 4

SWEET SELECTIONS

®Dpovurtocalarta / Seasonal fruit selection (Al)

ANMepyioyéva / Allergens: -

Téapta Agpoviot / Lemon tart (PAl)

€7,50

€7,00

AN\epyioyéva / Allergens: 1,3,7, 8

Pistachio Baklava Cheesecake (PAl)

€8,00

AMN\epyioyéva / Allergens: 1,3,7, 8

Dubai Chocolate Sphere (PAl)
AMN\epyioyéva / Allergens: 1,3,7, 8

Mpopitep6A / Profiterole (/)

€8,00

€8,00

AMN\epyioyéva / Allergens: 1,3,7, 8

Tipapicot / Tiramisu (Al)

€8,00

AN\epyioyéva / Allergens: 1,3,7, 8

Al = Included in all All-inclusive packages

12 PAI = Included only in Premium All-inclusive packages



MEPIFPA®H KNAIKONMOIHIHE AAAEPTIOTONON
DESCRIPTION OF ENCODED ALLERGENS

10.

11.

12.

13.

14.

Anpntpiakd nou nepiéxouv yAoutévn.
Cereals containing gluten.

Kapkivoeidn (Balacoivd pe kéAugpog, n.x kafoupia, yapideg, actakoi)
& npoidvia toug.
Crustaceans (seafood in shell, e.g. crabs, shrimps, lobsters) and their products.

Auyd kai npoiévia pe Bdon ta auyd.

Eggs and products based on eggs.

Wdpia kal npoidvta pe Bdon ta wdpia.

Fish and products based on fish.

Apaxideg (apdnika puotikia) kal npoidvta pe Bdon ug apaxideg.
Groundnuts (peanuts) and products based on peanuts.

Yoyia kai npoidvta pe Bdon tn cdyia.

Soybeans and products based on soy.

['GAa kai npoidvia pe Bdon to ydAa.

Milk and products based on milk.

Kapnoi pe kéAugpog (n.x aplydala, pouvtolkia, kapudia, k&oioug, KAn).
Nuts (e.g. almonds, hazelnuts, walnuts, cashews, etc.).

YéAivo kal npoiévia pe Bdaon to oéAivo.
Celery and products based on celery.

Yivéni kai npoiévta pe Bdaon to oivani.
Mustard and products based on mustard.

Ynépol coucapiol kal npoidvia pe Bdon toug onépoug coucapiou.
Sesame seeds and products based on sesame seeds.

Ai0&gidio tou Beiou (SO,) kal Beicrdeig evaroeig\
Sulphur dioxide (SO,) and sulphites.

Aounivo kai npoidvta pe Bdon to Aounivo.
Lupine and products based on lupine.
Maldkia kai npoidvta pe Bdon ta paldkia.
Mollusks and products based on mollusks.

MPOXOXH: OAa ta npoidvia eival olvBeta, anotedolvial and noAAd cuoctatkd
Kal napdyovtal og KoIvoUg MapaywyikoUg XWPoug, £tol dev pnopei va anokAeIoTel
n mBavéinta va undpxel ot kadnolo and ta napandvw NEoidvia Kal AANog
alepyioydvog napdyoviag MAEOV AUV NMou avaypdpoval.

ATTENTION: All the products are composed of multi various ingredients and
produced in similar production areas, so it is unavoidable the possibility of
existence more than one allergen in the aforementioned plates



~J6-

ALEXANDRAGOLDEN

LLLLLLLLLLLLLLLL
*****

N6

DUNEGS

BEACH RESTAURANT

WINE LIST




Asuxa Kpaaia / White Wines

Alexandra Private Collection (Al)

MNoikiAia: Poditng, Zivépaupo, Sauvignon Blanc
Grape variety: Roditis, Xinomavro, Sauvignon Blanc
MNepioxn: KiAkig / Region: Kilkis

MNothpi/ Glass: €7,00 | ®idAn / Bottle: € 23,00

Chardonnay Veneto Gio (Al)

Mapaywydg: Ponte / Winery: Ponte

MNoikiAia: Chardonnay / Grape Variety: Chardonnay
Mepioxn: Veneto / Region: Veneto

MNothpi/ Glass: €7,00 | ®idAn / Bottle: € 26,00

Sauvignon Veneto Gio (Al)

Mapaywydg: Ponte / Winery: Ponte

MoikiAia: Sauvignon / Grape Variety: Sauvignon
Mepioxn: Veneto / Region: Veneto

MNotnpi/ Glass: €7,00 | ®idAn / Bottle: € 26,00

MeOuopévn MoArteia / Methismeni Politia (PAI)

Napaywyds: Lakahdkng / Winery: Sakalakis

MoikiAia: Sauvignon Blanc, Poditng / Grape variety: Sauvignon Blanc, Roditis
MNepioxn: ‘Opog MNdiko, KiAkig / Region: Mount Paiko, Kilkis

MNothpi/ Glass: €7,00 | ®idAn / Bottle: € 26,00

Napadyka / Paraga (PAI)

Mapaywydg: Kup-Mavvn / Winery: Kir-Gianni

MoikiAia: Poditng, Malayoulid / Grape Variety: Roditis, Malaguzia

MNepioxn: Apdvtaio, Ayiog Maviehenpovag / Region: Aminteo, Agios Panteleimonas

Mothpi/ Glass: €8,00 | ®idAn / Bottle: € 28,00

XakaAdakn Malayou(ia / Sakalaki Malagousia (Al)
Napaywyds: akahdkng / Winery: Sakalakis

MNoikiAia: MaAayouia / Grape Variety: Malagousia
MNepioxn: Opog Maiko, KiAkig / Region: Mount Paiko, Kilkis

MNotnpi/ Glass: €8,00 | ®idAn / Bottle: € 28,00

Al = Included in all All-inclusive packages
PAI = Included only in Premium All-inclusive packages 15



Chardonnay Xakaldkn / Chardonnay Sakalaki
MNapaywyds: Lakardkng / Winery: Sakalakis

MoikiAia: Chardonnay / Grape Variety: Chardonnay
MNepioxn: “Opog MNdiko, KiAkig / Region: Mount Paiko, Kilkis

MNothpi/ Glass: €8,00 | ®idAn /Bottle: € 28,00

Tképroo / Skertso (Hui€npo / Semi Dry)

Mapaywydg: Oivoyéveoig / Winery: Oinogenesis

MNoikiAia: Mooxdto AAe€dvdpeiag / Grapes Variety: Moschato Alexandrias
Mepioxn: Apdpa / Region: Drama

®14An / Bottle: €28,00

ApéBuotog / Amethystos (PAI)

MNapaywydes: Kdotag Aadapidng / Winery: Kostas Lazaridis

MoikiAia: Sauvignon Blanc, AcUptiko / Grape Variety: Sauvignon Blanc, Assyrtiko
Mepioxn: Apdpa / Region: Drama

MNothpi/ Glass: €8,50 | ®idAn /Bottle: € 30,00

Mavruveia / Mantinea

Napaywyde: Ktnpa ToeAénou / Winery: Tselepos Estate
MoikiAia: Mooxogilepo / Grape Variety: Moschofilero
Mepioxn: Mavtuveia / Region: Mantinea

®14An / Bottle: €30,00

Deyyiteg / Fegites

Mapaywydg: Oivoyéveoig / Winery: Oinogenesis

MoikiAia: Sauvignon Blanc, AcUptiko / Grapes Variety: Sauvignon Blanc, Assyrtiko
Meproxn: Apdpua / Region: Drama

®d14An / Bottle: € 32,00

Chateau Julia
Napaywydg: K. Aalapidng / Winery: K. Lazaridis / MoikiAia: AcUptiko
Grape Variety: Assyrtiko / MNepioxn: Apdpa / Region: Drama

MNotnpi/ Glass: €9,00 | ®idAn / Bottle: € 34,00

Oépa / Thema

MNapaywydg: Maukibng / Winery: Pavlidis

MoikiAia: Sauvignon Blanc, AcUptiko / Grape Variety: Sauvignon Blanc, Assyrtiko
Meproxn: Apdpua / Region: Drama

®d14An / Bottle: € 34,00

Al = Included in all All-inclusive packages
16 PAI = Included only in Premium All-inclusive packages



XeAwveg / Chelones
Napaywydes: Ktnpa AApa / Winery: Alpha Estate / MNoikiAia: MaAayou{ié
Grapes Variety: Malagousia / MNepioxn: Apdvtaio / Region: Aminteo

®14An / Bottle: € 34,00

Févvnpa Wuxng / Gennima Psychis

Mapaywydgs: Kinpa MavwAeodkn / Winery: Manolesakis Estate

MNoikiAia: AcUptiko, Sauvignon Blanc / Grape variety: Sauvignon Blanc, Assyrtiko
Mepioxn: Apdpa / Region: Drama

®14An / Bottle: € 35,00

Krapa BiffAia Xwpa / Estate Vivlia Chora

MNapaywydg: BiBAia Xwpa / Winery: Vivlia Chora

MoikiAia: Sauvignon Blanc, AcUptiko / Grape variety: Sauvignon Blanc, Assyrtiko
Mepioxn: Mayyaio / Region: Paggeo

®14An / Bottle: €37,00

ApéBuotog Fume BapéAi / Amethystos Fume Barrel
Napaywyde: Kdotag Aadapidng / Winery: Kostas Lazaridis
MoikiAia: Sauvignon Blanc / Grapes Variety: Sauvignon Blanc
Mepioxn: Apdpa / Region: Drama

®14An / Bottle: € 42,00

Malayou{id lepoPaociAeiou / Malagousia Gerovasiliou
MNapaywydg: MepoPaaciieiou / Winery: Gerovasiliou

MNoikiAia: MaAayoulia / Grape Variety: Malagousia

Mepioxh: Enavopn / Region: Epanomi

®d14An / Bottle: € 42,00

Ktnpa AAga / Ktima Alpha

Napaywydg: Ktnpa AAga / Winery: Alfa Estate

MoikiAia: Sauvignon Blanc / Grape Variety: Sauvignon Blanc
Mepioxn: Apuvtaio / Region: Amintaio

®14An / Bottle:€ 42,00

Mayiké Bouvé / Magiko Vouno

Napaywydg: Nikog Aalapidng / Winery: Nikos Lazaridis
MoikiAia: Sauvignon Blanc / Grapes Variety: Sauvignon Blanc
Mepioxn: Apdpa / Region: Drama

®1éAn / Bottle: € 47,00

Al = Included in all All-inclusive packages
PAI = Included only in Premium All-inclusive packages 17



‘OBn)og / Ovilos

MNapaywyde: Ktnpa BiAia Xdpa / Winery: Vivlia Chora Estate
MoixkiAia: Semillon, AcUptiko / Grapes Variety: Semillon, Assyrtiko
Mepioxn: Mayyaio / Region: Paggeo

®14An / Bottle: € 67,00

Pole Kpaoia / Rose Wines

Ponte Pinot Grigio (Al)

Mapaywydg: Viticoltori Ponte / Winery: Viticoltori Ponte
MoikiAia: Pinot Grigio / Grape variety: Pinot Grigio
Mepioxn: Veneto (ltaAia) / Region: Veneto (Italy)

MotApi / Glass: €700 | ®idAn/Bottle: €26,00

Lui de rose (Dry or Semi-Dry (Al)
Mapaywydg: ZakaAdkng / Winery: Sakalakis
MoikiAia: Syrah / Grape Variety: Syrah
MNepioxn: KiAkig / Region: Kilkis.

Motip1/ Glass: €7,00 | ®idAn/Bottle: €27,00

Tképroo / Skertso (Hui€npo / Semi Dry)
Mapaywydg: Ovoyéveols / Winery: Oinogenesis
MoikiAia / Grape variety: Grenache Rouge, Merlot
Mepioxn: Apdpa / Region: Drama

®1dAn / Bottle: € 28,00

3 Mayiooeg / 3 Mayisses (PAl)

Napaywyde: Ktnpa Mnapagpdka / Winery: Mparafaka Estate
MoikiAia: Syrah, Ayiwpyitiko, Mooxopilepo

Grape variety: Syrah, Agiorgitiko Moschofilero

Mepioxn: Nepéa / Region: Nemea

Motiipi/ Glass: €8,50 | ®idAn /Bottle: €29,00

Pol¢ ApéOBuctog / Rose Amethystos (PAI)
MNapaywyds: Kdbotag Aadapidng / Winery: Kostas Lazaridis
MoikiAia: Merlot / Grape variety: Merlot

Mepioxn: Apdpa / Region: Drama

Motiip1/ Glass: €8,50 | ®idAn /Bottle: € 32,00

Al = Included in all All-inclusive packages
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Téxvn AAuniag / Techni Alypias

MNapaywydg: Téxvn Oivou / Winery: Techni Oinou

MoikiAia: Cabernet Sauvignon, Merlot, Nebbiolo, Sangiovese, Syrah
Grape variety: Cabernet Sauvignon, Merlot, Nebbiolo, Sangiovese, Syrah
Mepioxn: Apdpua / Region: Drama

Motipi / Glass: €8,50 | ®idAn/Bottle: €32,00

®Deyyiteg / Fegites

Mapaywydg: Ovoyéveolg / Winery: Oinogenesis

MNoikiAia / Grape variety: Cabernet Sauvignon, Grenache Rouge
Mepioxn: Apdpa / Region: Drama

®1dAn / Bottle: €32,00

BifAia Xopa / Biblia Chora

MNapaywydg: BiBAia Xwpa / Winery: Vivlia Chora
MoikiAia: Syrah / Grape variety: Syrah

Mepioxn: Mayyaio / Region: Pangaio

®1dAn / Bottle: € 34,00

©épa / Thema

MNapaywydg: MauAidbng / Winery: Pavlidi
MoikiAia / Grape variety: Tempranillo
Mepioxn: Apdpa / Region: Drama

®1dAn / Bottle: €36,00

Domaine Kcyota Aalapidn / Domaine Costa Lazaridi
Napaywyde: Kdotag Aadapidng / Winery: Kostas Lazaridis
MoikiAia: Grenache, Merlot / Grape variety: Grenache, Merlot
Mepioxn: Apdpa / Region: Drama

®1dAn / Bottle: € 37,00

Xkavt{oxoipog / Skantzochiros
Napaywydg: Ktnpa Ahpa / Winery: Alpha Estate
MNoikiAia: Zivépaupo / Grape variety: Xinomavro
Mepioxn: ®Awpiva / Region: Florina

®1dAn / Bottle: € 44,00

Al = Included in all All-inclusive packages
PAIl = Included only in Premium All-inclusive packages 19



Koxmava Kpaaoia / Red Wines

Alexandra Private Collection (Al)
MNoikiAia: Neykdoka, Zivépaupo, Merlot /
Grape Variety: Negoska, Xinomavro, Merlot
MNepioxn: KiAkig / Region: Kilkis

MotApi / Glass: € 700 | ®idAn/Bottle: € 25,00

Veneto Gio Merlot (Al)

Mapaywydg: Ponte / Winery: Ponte

MoikiAia: Merlot / Grape Variety: Merlot
Mepioxn: Béveto (ItaAia) / Region: Veneto (Italy)

MotApi / Glass: € 700 | ®idAn/Bottle: € 27,00

Avapéptntog / Anamartitos (Al)
Mapaywydgs: ZakaAdkng / Winery: Sakalakis
MNoikiAia: Cabernet Sauvignon-Merlot /
Grape Variety: Cabernet Sauvignon-Merlot
MNepioxn: KiAkig / Region: Kilkis

MotApi / Glass: € 8,00 | ®idAn/Bottle: € 28,00

Napayka / Paraga (PAI)

Mapaywydg: Kup-Tidvvn / Winery: Kir-Gianni
MoikiAia: Merlot, Syrah / Grape Variety: Merlot, Syrah
Mepioxh: Ndouoa / Region: Naousa

MotApi / Glass: € 8,00 | ®idAn/Bottle: € 30,00

ApéOuotog / Amethystos (PAI)

Napaywyds: Kdotag Aalapidbng / Winery: Kostas Lazaridis
MoikiAia: Cabernet Sauvignon, Merlot, Ayiwpyntiko

Grape variety: Cabernet Sauvignon, Merlot, Agiorgitiko
Mepioxn: Apdpa / Region: Drama

MotApi / Glass: € 10,00 | ®idAn/Bottle: € 37,00

Deyyiteg / Fegites

Mapaywydg: Oivoyéveoig / Winery: Oinogenesis

MoikiAia / Grape Variety: Cabernet Franc, Cabernet Sauvignon, Merlot
Mepioxn: Apdpua / Region: Drama

®1dAn / Bottle: € 38,00

Al = Included in all All-inclusive packages
20 PAI = Included only in Premium All-inclusive packages



Chateau Julia
MNapaywyde: K. Aalapidng / Winery: K. Lazaridis / MoikiAia: Ayiwpyntiko
Grape Variety: Agiorgitiko / Mepioxn: Apdpa / Region: Drama

®1dAn / Bottle: € 42,00

Kthpa AAga / Alpha Estate

MNapaywydg: Ktnpa Ahpa / Winery: Alpha Estate
MoikiAia: Pinot Noir / Grape variety: Pinot Noir
Mepioxh: Apuvtaio / Region: Amyntaio

®1dAn / Bottle: € 47,00

ApéOuotog Cava / Amethystos Cava

Napaywydgs: Khota Aalapidbn / Winery: Kosta Lazaridi
MNoikiAia: Cabernet Franc / Grape variety: Cabernet Franc
Mepioxh: Apdpa / Region: Drama

®1dAn / Bottle: € 77,00

O Xopog Twv Ducalidwy
Dancing Bubbles

Prosecco (Al)
MNothpi/ Glass: €8,00 | ®idAn/Bottle: €27,00

Moscato D’Asti (Al)
Mothpi/ Glass: €8,00 | ®idAn/Bottle: €27,00

MNapadyka Aguké Sparkling / Paraga White Sparkling
®1dAn / Bottle: €30,00

Dr. Loosen Riesling Sparkling
®i1éAn / Bottle: €32,00

Brilla - Rose Prosecco
®1dAn / Bottle: €32,00

Al = Included in all All-inclusive packages
PAI = Included only in Premium All-inclusive packages 21
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Oulo - Toinoupo / Ouzo - Tsipouro

00lo MAwpépi / Ouzo Plomari (PAI)

Euwbiaotd kai givo, nAnppupidel pdtn kal oupavioko pe Ta aviocoUxa Tou apua-
1, KI €XEl I00PPOMNPEVO OTOHA pE EAEYXOPEVN YAUKQ, KI APWHATIKA EMNiyeuon.

Fragrant and refined, it fills the nose and palate with its unmistakable aromas,
and has a balanced mouth with controlled sweetness and an aromatic aftertaste.

€10,00

0Oulo Mayeia / Ouzo Magia

And 1o 1908, n Mayeia diatnpei tn povadikh cuvtayn, NPOoPEPOVTAG HECOYEIAKES
yeuoeig and e€aipetikd anootdypata yAukavicou. To oUlo Mayeia npoopépel éva
Aentd dpwpa karl pia anain kai euxdpiotn yelon.

Since 1908, Magia has maintained the unique recipe, offering Mediterranean
flavours from exceptional liquorice spirits. Ouzo Magia offers a delicate aroma
and a smooth and pleasant taste.

€10,00

0Oulo BapPayiavvn / Ouzo Varvagianni

H yAukid pupwdid yAukdvicou kai Botdvwy Sivel oto khaoikéd oulo BapBayidvvn
éva euxdpIoto dpwpa Kal Pia Aenth yevon.

The sweet smell of aniseed and herbs gives the classic Barbayannis Blue Label
Ouzo, a pleasant scent and a delicate flavour.

€10,00

Toinoupo Mnapnat{ip pe yAukévico
Tsipouro Babatzim with anise (PAI)

‘Eva ppoVTIoPEVO TOIMOUPO, HE XAPAKTINPIOTIKA dpwHATIKNA éviaon,
HE otpwpévn yedon, MNIKAVTIKO, 5pooepd KiI apwpaTIKO.

A well-cared tsipouro, with a characteristic aromatic intensity,
with a layered taste, spicy, cool and aromatic.

€11,00

Al = Included in all All-inclusive packages
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Toinoupo Mnapnat{ip xwpig yAukdavico /
Tsipouro Babatzim without anise (PAI)

‘Eva kpuotdAAivo andotaypa pe Siakpitikd ppoUto Kal JeoTh, appevwnn yelon.
Eival duvatd kar yA\ukd, kahodoulepévo pe pouatik xpoid.

A crystal distillate with a discreet fruit and a pungent, masculine taste.
It's strong and sweet, elegant with rustic hues.

€11,00

Toinoupo Aeskapdki xwpig yAukévico
Tsipouro Dekaraki without anise (PAI)

KaBapé, kpuotdAhivo, dxpwpo pe nukvd Sdkpua nou katefaivouy pe pétpia
taxutnta. Andotaypa 1Icopponnpévo, NoAUNAOKO, Je Hakpd eniyeuon.

Pure, crystalline, colorless with dense tears descending at moderate speed.
Distilled balanced, complicated, long aftertaste.

€ 11,00

Mnopeg / Beers

Beers - Draught Bottle Beers & Ciders
Draft Beer 300ml (Al) .....ccoooveeee... €5,00 Corona 355ml (PAD) oo €610
Draft Beer 500ml (Al) ................ €6,00 Somersby Apple (Al) ... €5,70
Free Alcohol Beers Mythos Radler 330ml (Al)........... €5,10
Fix 0% alc, (A1) oo €490 Schneider Weisse 500ml (PAl).... € 6,70
Fix Lager (Al) ..o, €490
Greek Beers Kaiser (PA. ..o £5,20
Mamos (PAD) ..o, €490 '
Vergina Lager (Al).........c.cccocoovv... €5,10
Nisos Pilsner (PAIl) ..o, €490 Fix Dark (AN €510

Al = Included in all All-inclusive packages
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Avawuxktxka / Soft Drinks

Pink Grapefruit soda (PAI) ... €5,00
Pink Grapefruit Zero (PAI) ... €5,00
Pineapple soda (PAI).........coo.ooooeooeeeeoeeeeeeeeeeeeeeeeeeeeeeeeeeeee €5,00
Mandarin & Bergamot Soda (PAI) ... €5,00
COCA-COIA (A oo e €4,00
Coca-cola light / Zero (Al).......cco.cooiiviioeoeeeee e €4,00
SPIILE (AL oo €4,00
Orange SOAa (Al) ... €4,00
LemOn SOAa (Al .o €4,00
Cherry s0da (Al) ..o €4,00
SOA@ WALEE (A oo, €4,00

Nepo / Water

Mineral Water 0,5 Tt (AL ..o €1,00
Mineral water T 1t (Al ..o €2,00
Sparkling water 0,25 Tt (Al) ......co.coovoioooeeeeeeeeeeeeeeeeeeeeeeeeeee €4,00
Sparkling water 0,75 Tt (Al) ..o €5,00
Xino Nero — Local Carbonated Water 0,25 [t (PAD.......covoooeoeeeeeeeeeeeeee, €5,00
Xino Nero — Local Carbonated Water 0,75 [t (PAD.......oovoooeeeeeeeeoeeeeeeee, €6,00

Al = Included in all All-inclusive packages
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Ta edéopata pe v évdelbn * eival kateyuypéva.
Dishes marked with * have been frozen.

To A&di1 nou xpnaiponoieital oug oaldteg eival e€aipetikd napBévo ehaidhado.
The oil used on salads is extra virgin olive oil.

Ma 1o tnydviopa twv npoidviwy xpnoigonoleital nAiAaio.
Sunflower seed oil is used for frying.

To katdotnpa unoxpeoUtal va diabéter évtuna deltia oe e181kn Béon Sinha otnv €060,
yia tn Siatdnwon onolacdnnote diapaptupiag. Or upég nepdapfdvouv dAeg TG vOpIpeg
emPBapuivoelg. To katdotnpa unoxpeoutal otny ékdoon anodeiewv Aiavikidv cuvalhayy.
O katavolwtng Sev éxel unoxpéwaon va nAnpaoel edv Sev AdPel to vépipo napactatikd
otoixeio (anédei§n — tupordyio).

Anayopeletal n KatavAAwon oIvonveupatwd®yY notwv and dtopa kdtw twv 18 ewv.

Ayopavopikdg YnelBuvog: Avactdoiog AABavde.
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