





The Classics.

Continental @)

Variety of Danishes™ & Croissants* with
Marmalade, Honey & Butter, Cereals of Your
Choice, Seasonal Fresh Fruits, Toasted Bread,
Muffin, Yoghurt, Tea or Coffee & Juice

Mow\la and Aavélika D\UKLopOTo Kal Kpouooov
pe I\/\oppd\oéo, MéN & Bouwpo, Anpntptom ple
Em%oynq 0ag, Enoxtcmo CDpOUTo, Wwpt Tou Toor,
Madw, Maolpt, Toat A Kadé & Xupd

Kcal: 1490-1520 +- 5% /per portion

American

Farm Eggs any Style, Bacon or Grilled Ham or
Sausages & Hash Brown Potatoes, Your Choice
of Oatmeal or Beans, Waffles or Pancakes, Fresh
Fruits, Yoghurt, Cereals, Danishes & Croissants,
Tea or Coffee & Juice

Xwptdtika Auyd mavtde eldouc, Mréikov ) Wtd
Zapmév A Aoukdvika & Mardreg Tnyavireg, Emhoyn
amé Xuho Bpwung n ®acdha, Badheg A Tnyaviteg,
dpéoka Dpouta, Naolpt, Anunrplakd, Aavélika
Muklopora & Kpouaody, Tod i Kadé & Xupod

Kcal: 1880-1915 +- 5% /per portion

16 €

22 €
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9

10 €

10 €

Eggs & Omelets.

Eggs any Style

Cooked to your Choice: Omelet, Scrambled,
Poached or Fried. Served with Bacon, Ham or
Sausages, Hash Brown Potatoes & Toasted Bread

Mayelpepéva oty Mportlunor| cac:

Opeléta, Scrambled, Mooé A Tnyavnta.
SepBlpovtal pe Mréwov, Zapmdy | Aoukdvika,
Tnyavnrég Matdreg & Ywpl tou Toot

Kcal: 910-930 +- 5% /per portion

« Greek Omelet

A Fluffy Omelet with Onions, Peppers,
Tomatoes, Feta Cheese, Oregano.
Served with Fried Potatoes & Toasted Bread

Adpdtn Opeléta pe Kpeppudy Mameptd, Nropdra,
Tupl ®tra, Plyavn. ZepBlpetal pe Tnyavntég
Nardreg & Ywpl tou Toot

Kcal: 1750 +- 5% /per portion

Princess Omelet

A Fluffy Omelet of Your Choice: Bacon, Sausages,
Peppers, Onions, Mushrooms, Feta Cheese,
Tomatoes, Cheddar Cheese & Toasted Bread

H Adpdtn Opehéta pe tnv Akn oag Emhoyn amé:
Mréwkov, Aoukavika, Mumeptég, Kpeppiddio, Mavirdpla,
Tupl ®éta, Topdteg, Tupl Cheddar & Ywul tou Toot

Kcal: 750 +- 5% /per portion



Bakery Basket.

Variety of Baked Goods ©@

Danishes*, Croissants* & Muffin

Aavélika Muklopata®, Kpouaodv* & Madv

Kcal: 940 +- 5% /per portion

Cereals.

Hot Oat Porridge @ ) (2

Oat Flakes, Milk Or Water, Fresh Fruits, Raisins & Honey

Nipadeg Bpwung, pe faha 1) Nepo, ®péoka ®polta,
Stadldeg & Meh

Kcal: 450 +- 5% /per portion

Cereal Selection @

Corn Flakes / Crunchy Nut / Special K / Rise
Crispies / All Bran / Choco Pops

Served with Milk
TepBlpovtal pe yaha

Kcal: 364-404 +- 5% /per portion

7€

7€

7€
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8 €

8 €

8 €

Healthy Corner.

@) @ Crunchy French Toast

Whole Wheat Bread Baked in Crispy Corn Flakes
with Fresh Fruits & Maple Syrup

Ywpl ONkAg ANéocewg oe Tpayavd Anuntplakd pe
Dpéoka Dpolta & Zipdm 2devdapou

Kcal: 270 +- 5% /per portion

@ (@) &) @ Fresh Fruit Salad

Seasonal Fruits Served with Greek Yogurt & Honey

Emoxiaka Ppouta ZepBipiopéva e ENNviko
[laoUpt & Mék

Kcal: 205 +- 5% /per portion

€ Yoghurt Bowl

Full or Low Fat Yogurt
with Fresh Fruits & Greek Honey

MARpec A Xapnhav Ammapav Naolptt
ue Opéoka Opolta & EAVikd MEN

Kcal: 270 +- 5% /per portion









Salads.

Greek @

with Fresh Cut Cherry Tomatoes, Cucumber,
Peppers, Onions, Pickled Caper Leaves, Olives,
Oil Rusks & PO.P Feta Cheese

dpeokokoppéva Topativia, Ayyolpy, Mimeplég,
Kpeppldy, Karmapddulha, EAéc, Mafpddia Aadol
kat Tupl ®éta (MO.IN)

Kcal: 990 +- 5% /per portion

Caesar

Fresh Mixed Green Salad with Iceberg, Chicken breast,
Crispy Bacon, Bread Croufons & Shaved Parmesan

dpéokia Avapeiktn Mpdown Saldta pe Iceberg, Kotémouho,
Tpayavd Bacon Kpoutdy kat PAoldec Mappelavac

Kcal: 1025 +- 5% /per portion

Caprese @)

Fresh cut Cherry Tomatoes, Mozzarella Cheese,
Fresh Basil & Balsamic Vinegar

dpeokokoppéva Topativia, Motoapéha, Ppéokog
Bao\ikog & UL Bahodpiko

Kcal: 708 +- 5% /per portion

Smoked Salmon

Smoked Salmon Salad with Iceberg & Oil-Lemon Sauce

Saldta Awopmepyk pe Kamviotd Sohopd & Sahtoa Aadolépovo

Kcal: 385 +- 5% /per portion

Soups.

Soup of the day

SoUma Huépag

ne

12€

12€

14 €

12€







Main Courses.

Rib Eye Black Angus Steak

Cooked to your liking, Flavored with Rosemary & Garlic.
Served with Mesclun Salad & Crilled Vegetables

Wnuévo kat’ emhoyv oag, Apwpatiopévo pe AsvtpoMBavo &
Skopdo. TepBlpetal pe Wntd Aaxavikd & aldta Meokhav

Kcal: 710 +- 5% /per portion

Traditional Chicken Thigh

with Baby Potatoes, Vegetables & Lemon Butter Sauce

Kotérmouho ®iNéto MmoUtt pe Matdteg Baby, Aaxavika
Kat XaXtoa amd Aepove & Boltupo

Kcal: 675 +- 5% /per portion

Salmon Fillet*

Served with Fresh Vegetables, Baby Potatoes
& Dill Lemon Sauce

WYnto Oéto Sohwpol pe dppéoka Aaxavikd,
Natdrteg Baby & Sahtoa Agpoviol pe Avnbo

Keal: 775 +- 5% /per portion

Traditional Mousaka

Layers of Potatoes, Eggplants & Minced Beaf
Meat Topped with Cheesy Bechamel sauce

Stpwoets Matdras & Mehldvas pe Bodwd Kipd,
Kaluppéves pe podlopévn Zaktoa Bechamel

Kcal: 800 +- 5% /per portion

Grilled Shrimps

with Vegetables
lapldec Sxdpag pe Aaxavikd

Kcal: 960 +- 5% /per portion

26 €

18 €

20 €

13€

18 €




15 €

12€

9€

12€

16 €

12€

14 €

Pork Fillet

Grilled Pork Fillet a La Creme with French Fries
Xolpwd Oletékia a ha Kpep ye matdreg tyavntég

Kcal: 695 +- 5% /per portion

Pasta.

Bolognese

Spaghetti Bolognese with Minced Beef Meat
smayyét Mmohovél pe Mooxaplolo Kiud

Kcal: 470 +- 5% /per portion

@) ) Tomato & Basil

Penne with Tomato & Basil
Névveg pe Topdta & Baohikd

Kcal: 350 +- 5% /per portion

Carbonara

with Penne | pe Mévveg

Kcal: 470 +- 5% /per portion

@ Risotfto

Risotto with Mushrooms, Butter & Truffle Qil
Pil6to Mavitapuav pe Boltupo & Addt Teoldag

Kcal: 570 +- 5% /per portion

Pizza.
© Margarita

with Fresh Tomato & Mozzarella
ue ®péokia Topdta & Motoapéha

Kcal: 240 +- 5% /per portion

Boscaiola

with Fresh Tomato, Bacon, Mushrooms, Peppers & Mozzarella
e Topdta, Mrékov, Mavitdpla, Mimepleg & Motoapéha

Kcal: 270 +- 5% /per portion









Desserts.

Chocolate Mousse

Chocolate Mousse with Milk chocolate
& Lightly Syrupy Chocolate Cake

Moug SokoAdtag pe Tokoldta [dhaktog
& Ehadpd ipomaocpévo Kék Yokohdtag

Kcal: 450 +- 5% /per portion

Wild Cherry Cheesecake

with Light Cream Cheese on Butter Cookies

Tollkéwk Ayploképaco pe Kpéua Tuptol Xapnhwov
Amapav endvw oe Mmiokéta BoutUpou

Kcal: 466 +- 5% /per portion

Tiramisu

Traditional Tiramisu with Coffee aroma
Napadootakd Tipapiool pe dpwpa Kadé

Kcal: 230 +- 5% /per portion

lce Cream & Sorbet Selection

Vanilla, Chocolate, Strawberry, Caramel
Garnished with Chocolate / Strawberry / Caramel

Bavila, Zokohdta, Dpdoula, Kapapéha
fapviplopéva pe S1pomt Tokohdtag, Ppdoulac
N Kapapéhag

8 €

8 €

8 €

4€/
scoop
WfelNe!
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Beverages.

Coffees & Chocolate

Espresso 4 €
Double Espresso 45 €
Cappuccino 45 €
Cappuccino Latte 45 €
Cappuccino Double 5€
Espresso Freddo 5€
Cappuccino Freddo 55 €
Iced Latte 55€
Greek Coffee 35€
Double Greek Coffee 4 €
Filter Coffee 45 €
Chocolate (Hot / Cold) 5€
Irish Coffee 9€
Instant Coffee (Hot / Cold) 45 €

Tea & Decoctions

Tea & Decoctions Variety 45 €
lce Tea Variety 45 €

Soft Drinks 250ml

Coca Cola (Classic / Light / Zero) 4 €
Sprite 4 €
Lemonade 4 €
Orangeade 4 €
Soda Water 4 €
Tonic Water 4 €
Fruit Juices

Orange 6€
Fruit Punch 8 €
Still Juices 4 €

(orange, pineapple, lemon, apple, peach, grapefruit)

* Plant Based Milk +1.00




Smoothies

Passion
Peach & Ginger

Cherry

Mineral & Sparkling Water

Still Water Zagori 1 Lt

Sparkling Water Zagori 0.75 Lt

San Pellegrino Sparkling Water 0.25 Lt
Perrier Sparkling Water 0.33 Lt

9€

S

-

4 €
55€
4 €
4 €



Alcoholic Drinks

Classic Cocktails

Margarita
Tequila, Cointreay, Fresh Lime juice

Dry Martini

Gin, Dry Vermouth, Olive Bitters
Daiquiri

Rum, Fresh Lime Juice, Sugar Syrup

Cosmopolitan
Vodka, Coinfreau, Fresh Lime Juice, Cranberry Juice

Caipirihna

Cachaca, Fresh Lime Juice, Sugar Syrup
Negroni

Gin, Sweet Vermouth, Campari

Mojito

Rum, Fresh Lime Juice, Spearmint Leaves, Sugar Syrup, Soda

Zombie
Blended Rum, Passion Fruit, Grapefruit Juice, Cinnamon Syrup, Lime,
Pineapple Juice, Angostura Bitters

Brumble
Gin, Lemon Juice, Sugar Syrup, Creme de Mure

Mai Tai

Dark Rum, Falerny, Liqueur, Cointreau, Fresh Lime Juice, Orgeat Syrup

Old fashioned

Bourbon, Sugar, Angostura Bitters

Bloody Mary
Vodka, Tomato Juice, Fresh lemon Juice, Worcestershire Sauce,
Tabasco, Salt, Pepper

Apple Martini
Vodka, Apple Liqueur, Apple Juice

Whiskey Sour
Whiskey, fresh Lemon Juice, Sugar Syrup

Brandy Sour

Brandy, Fresh Lemon Juice, Sugar Syrup

Amaretto Sour
Amaretto, Fresh Lemon Juice, Sugar Syrup

Manhattan
Canadian Whiskey, Sweet Vermouth, Angostura Bitters

Long Island Ice Tea
Vodka, Gin, White Rum, White Tequilg, Triple Sec, Fresh Lemon Juice, Coke

10 €

10 €

10 €

ne

ne

12€

10 €

14 €

ne

12€

ne

ne

ne

ne

ne

ne

ne

12€




Virgin Cocktails

Virgin Colada 9€
Coconut Puree, Pineapple Juice, Vanilla Syrup Giffard, Water

Virgin Mary 9 €

Tomato Juice, Fresh Lemon Juice, Worcestershire Sauce, Tabasco, Salt, Pepper

Virgin Mojito 9e

Fresh Lime Juice, Spearmint Leaves, Sugar Syrup, Soda

Aperitifs

Martini (Dry, Bianco, Rosso) 9€
Campari Bitter 9€
Aperol Spritz ne
Ouzo (Plomari, Varvayanni) 7€
Beers 330m|

Heineken 5€
Alfa 5€
Alfa Weiss 6 €
Fischer 6 €
Mc Farland 6 €
Sol 55€
Amstel free (Non Alcoholic) 5€
Alfa Draft 330 ml 45 €

Alfa Draft 500 ml 55 €




Whisky

Blended

Johnnie Walker Red Label
Ballantine's

Haig

& B

Dewar’s

Famous Grouse

Cutty Sark

Johnnie Walker Black Label 12 Years Old
Ballantine’s 12 Years Old
Chivas Regal 12 Years Old
Dewar’s 12 Years Old
Cutty Sark 12 Years Old
Chivas Regal 18 Years Old
Dimple 15 Years Old

Cutty Sark 15 Years Old

Single Malt
Glenlivet
Cardhu
Glenfiddich
Lagavulin

Bourbon
Four Roses
Jack Daniels

Vodka

Absolut
Stolichnaya
Ketel One
Grey Goose
Belvedere
Ciroc
Beluga

Gin
Beefeater

Tanqueray
Hendricks

10 €
10 €
10 €
10 €
10 €
10 €
10 €
13€
13€
13€
13€
13€
16 €
16 €
16 €

16 €
16 €
16 €
16 €

12€
12.00

10 €
10 €
15€
7€
7€
15€
7€

10 €
12€
13€




Rum

Havana Club Reserva
Captain Morgan Black
Bacardi

Havana Club Anejo 7 Anos

Tequila

Don Julio Blanco
Don Julio Resposando

Liquers
Kahlua
Baileys
Malibu

Amaretto Disaronno
Drambuie

Eau De Vie

Tsipouro Tsilili
Grappa Poli Di Poli, Moscato

Cognac & Brandy

Metaxa 7*
Metaxa 12 years old
Hennessy V.S

12 €
10 €
10 €
14 €

12 €
14 €

10 €
10 €
10 €
10 €
12 €

7€
8 €

12 €
15€
16 €



Wine List

Wine By The Glass

White House wine
Red House wine
Sparkling wine

White Wine

Douloufakis - Enotria
Sauvignon Blanc - Vilana

Lazaridis - To Mavro Provato
Sauvignon Blanc - Semillon

Gerovasiliou Estate - Malagouzia
Malagouzia

ALFA Estate - Sauvignon Blanc
Sauvignon Blanc

ALFA Estate - Sauvignon Blanc Fume
Sauvignon Blanc

Red Wine

Lyrarakis - Kotsifali
Koftsifali

Lazaridis - To Mavro Provato
Merlot - Syrah

ALFA Estate - Xinomavro RESERVE
Xinomavro

ALFA Estate - Pinot Noir
Pinot Noir

6€
6€
8 €

22 €

34 €

32€

38 €

42 €

24 €

36 €

45 €

43 €




Rose Wine

Douloufakis - Enotria
Syrah - Kotsifali

Lazaridis - Domaine Costa Lazaridi
Merlot - Greanache - Agiorgitiko

Gerovasiliou Estate - Xinomavro
Xinomavro

Sparkling Wine

Zonin Prosecco 1821
Glera

Beppe Marino, Moscato d'Asti MURAY
Moscato

Champagne
Moet & Chandon Brut Imperial
Chardonnay - Pinot Meunier - Pinot Noir

Veuve Clicquot Brut
Chardonnay - Pinot Meunier - Pinot Noir

22 €

38 €

38 €

32¢€

24 €

95 €

10 €



Athens KeyHotel | ZEUS

TRADEMARK INTERNATIOMAL

HOTELS & RESQRTS
COLLECTION BY WYNDHAM

®

Vegetarian

Vegan

=
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Gluten-Free

Soy Free

Healthy Choice

® ®

* Prices are in Euro (€)

* ltems marked with an asterisk (*) are frozen.

Pre-cooked are all pasta. Sunflower oil is used in frying.

Extra virgin olive oil is used in salads. Greek FETA (PDO) cheese is used.

If you are concerned about food allergies, you are invited to ask one of our team members for assistance when selecting menu items.
The consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).

Prices include all taxes and surcharges. Gratuities are at your discretion.

Prices and catalog offers may change without prior notice.

Complaint forms are available in a specific location near the restaurant exit to express eventual observations.

The Restaurant is obliged fo issue retail receipts per the established Tax Code.
Responsible under the Law: Maria Tzotzou

* OLTpég elval og Eupw (€)

*Ta mpoibvta pe acteploko (*) elval kateduypéva.

Npopayeipeupéva elvat dha ta {upapikd, STo tydviopa xpnotpomotettat nhiélato.
311G oadteg xpnotporoteltat efatpetikd mapbevo ehatdrado

H déta mou xpnotporotettat elvat yviola ENAnviky ®ETA (MOMN).

Av kdrola cuotatiké pmopel va oag mpokalécouv alepyla mapakal® evnpEPWOTE Pag WOTE va oag Bon®Rooupe yia tnv kKaAltepn emioyr
oag.

Outég oupmep\apBavouv dAoug Toug vopLpous dopoug kat emBapdvoers.

To d\odwpnpua elvat mpoalpeTikd.

Ot Tipég kat ot TpoodopEg Tou kataldyou pmopoly va al&Eouv xwpls mpoedomotnon.

O kaTavalwthg dev éxel UMoXPEWoN va MANPWoEL edv Sev AaBEeL To Voo TapaoTtatikd oTolkelo (AMOSELEn - TONSYLO).
Evtuna mapamdvay elvat oty Siébeor| oag o edikh B¢on dima
otnv ££080 yla SlaTtinwon omolaodATOTE TAPATAPNONG.

To katdotnua umoxpeoutat otny ékdoon anodelfewv oludwva pe o Tov Kodika BiBMwv kat Stoikelwv.
Katd vépov umelBuvoc: Mapla TZétlou






