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PAROS SEASIDE RESORT

Lunch Menu
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Lunch Menu

Snack Menu

Ciapatta with mayonnaise, iceberg, tomato, turkey and cheese.
Tolamdta pe payloveda, iceberg, vropata, yaAomouAa Kat Tupl.
8.00€

Multigrain bruschetta with basil pesto, tomato, cucumber, feta cheese flakes and parsley leaves.
[MoAUoTOpn UTTPOUTKETA UE TTETTO PACIAIKOU, VTOUATA, ayyoUpl, VIASES ETAG KAl UAAA paivtavou.
10.00€

Omelet with mushrooms, country sausage, peppers and spring onion.
OUEAETA E YAVITAPIA, XWPIATIKO AOUKAVIKO, TITTEPIEG KAI (PPETKO KPEUUUSL.
12.00€

Chicken club sandwich, cool sauce, cheddar, bacon, tomato, iceberg and baked potatoes.
KAaum gavTouITs pe KOTOTTOUAO, 5p0TEpr) sauce, TOEVTAp, UTIEIKOV, VTOLUATA, iceberg Kol (pOUPVIOTEG TATATE.
16.00€

Tortilla with sea bass, iceberg, beetroot, spring onion and avocado cream.
TopTtiyia pe AaBpdki, iceberg , mavt{apl, PEoKo KPEUUUSI KAl KPEUA afoKavTo.
18.00€

Burger with Black Angus minced meat, iceberg, bacon jam, tomato, cheddar, bbq sauce and country fries.
Burger pe kipa Black Angus, iceberg, papueAada pmeikov, viouata, Toévrap, bbq sauce kat country maTaTeg.
22.00€

Lunch Menu

Appetizers/OpekTIKO

Zucchini croquettes with light yogurt mousse and mint flavour.
KoAokuBokepTébeg e eAappld mousse ylaoupTioU Kal apwua Suoapou.
10.00€

Variety of creamy salads with crispy pita bread, tarama mousse, tzatziki, eggplant salad and white cheeses’
mousse with beetroot.
MotkiAia aAolWV pE Tpayava TTAKIA, Mousse Tapaud, TCaTdiki, HEAIT{aVOoaAATA Kal mousse AEUKWYV TUPIWY [IE
mavr{apt.
12.00€

Parian saganaki with spicy tomato jam.
Mapiavo oayavaki e HapueAGda mMKAVTIKNG VTOUATAG.
12.00€

Fried squid with lemon cream.
THyaviTo KaAapap! HE KPEUX AELiOVIOU.
14.00€

Grilled shrimps with lemon and olive oil sauce, parsley and garlic.
lapibeg wntég pe oaAtoa AaboAépovo, paivravo kai okopso.
16.00€

Grilled octopus tentacle, ouzo cream and cool summer salad.
Ynto mAokapi xtamobiou, kpépa oudou kat 65poadepr) KaAokalpivly caAaTa.
18.00€




L") L")

A A

P
ey
ANC AT NC TN,

Salads/>. araTec

Greek salad with cherry tomatoes, onion, olives, capers, cucumber, pepper, carob rusks and feta cheese.
EAANVIKY caAGTa pe vTopaTivia, KpepUbl, EAIEG, KATTapn, ayyoUpl, TEPIQ, madipadt xapoutioU Kat Tupl PETA.
12.00€
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Dakos with barley rusk, marinated tomato, caper, fresh onion, Parian cream cheese and flavoured olive oil.
NTakog pe madiuasdi kptapiov, HapIvapIoUEVN VTOUATA, KATIAPN, QPEOKO KPEUUUSL, Mapiavn §ivouulnBpa Kal apwuaTIKO eAaIoAadO.
12.00€

Mixed salad with caramelized goat cheese and forest fruits.
AvapeikTn oaAata e KapapeAwPEVo KaTalkialo Tupl kat ppoUTa Tou 6acoug.
12.00€

Salad with spinach, arugula, roasted beets with vinegar sauce and walnuts.
SaAATa pe omavakl, poka, Ynta mavrfapla pe odAtoa §US! Kal kapudia.
12.00€

Saint Andrea salad with juicy chicken, roasted corn, croutons and citrus vinaigrette.
SaAata Ayiog Avbpéag pe JoupEPO KOTOTOUAO, WNTO KAAQUTIOKI, KPOUTOV KOl BIVEYKPET EOTIEPISOEISWV.
14.00€

Green salad with grilled shrimps, peanut butter dressing, chili pepper, coriander and glazed mango.
Mpaoivn caAdTa pe YnTEg yapibeg, vIpEatvyk uaTikoBoUTupo, mepPId chili, KOAIAvEpO KAl YAAGAPIGUEVO UAVYKO.
16.00€

Green salad with smoked salmon, cucumber, corn, pumpkin seeds, citronette with Dijon mustard.
Mpaoivn oaAdTa e KAMvIOTO COAOLO, ayyoUpl, KAAAUTOKI, KOAOKUBOOTopoUs, citronette pe povotapéa Dijon.
16.00€

Main Courses/Kupiwc IiaTa

Dish of the day.
Maro Huépag.
16.00€

Greek pasta with capers, peppers, spring onion, zucchini, fresh tomato sauce and local sour cream cheese.
EAANVIKN pakapovada pe KAmapn, mITEPIES, PPECKO KPEULUSI, KOAOKUOI, ppéakia oGAToN vToudTag kai §ivouudnBpa.
14.00€

Chicken penne with broccoli and parmesan .
[Méveg kOTOMOUAO UE UTTPOKOAO Kal apuedava .
14.00€

Kritharoto with shrimps, fresh mussels, roasted cherry tomatoes, fennel and shrimp bisque.
KptBapadTo pe yapibeg, wpéaka podia, wynta vrouartivia, QIvokio Kat bisque yapidag.
20.00€

Chicken drumsticks with steamed vegetables and petimezi sauce.
Komavakia KoTOTTOUAO i€ AaXaVIKA OTOV aTHO KAl OGATOO TETIUET!.
16.00€

Pork rib steak with pita bread, baked potatoes, tzatziki and grilled vegetables.
Xotpivry artaAopmpidoAa pe TITAKIA, POUPVIOTEG MATATES, TLATIKI Kat WNTA& Aayavikd.
18.00€

Grilled sea bream with couscous, beetroot and greens flavoured with fennel.
YnTn Tomoupa e KOUG-KOUG, MavT{apt kal XOpTA apwWHATIOUEVA [E pdpabdo.
22.00€

Sea bass fillet with celeriac puree and lime.
DIAETO AQUPAKI [ TTOUPE aeAVOPIZOG Kat AQL.
22.00€

Desserts/Emdoptmia

Crispy phyllo with galaktobureko cream, aromatic syrup and roasted almond fillet.
Tpayavo QUAAO pE KPEUXA YOAOKTOUTIOUPEKOD, APWHATIKO GIPOTI KAt KOBoupSIouévo QIAE apuysalou.
12.00€

Crispy flora paste base, chocolate mousse flavoured with grand marnier and white ganache.
Tpayavn Baon maoTa QAwpPa, mousse GOKOAATAS ApWHATIOUEVN ue grand marnier Kat Asukr) ykavad.
12.00€

Chocolate soufflé with salted caramel, cookie crumble and almond parfait ice cream.
SOUPAE GOKOAATOG PE AAUUPN KAPAUEAQ, KOAUTIA UTIIOKOTOU KAl TTAYWTO Map@E apdysalo.
14.00€

Passion fruit cheesecake with forest fruits.
Cheesecake passion fruit pe wpouTa Tou 5§ao0ug.
14.00€

Baklava roll with kaimaki ice cream.
PoAaki umakAaBa e maywto KQipaxi.
14.00€
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