Mia Bepavta yepatn apopata & yedoei. .. Ze éva viol mov gpépvel otn) Bopnor ypwpata & pyvipeg. . .
Tomud mpoidvta avayevvodv to tapehBov ki evappovilovtal oto mato yio va pag taéidépouy. . .
‘Eva taidi mov pag mpooyeivel oto onjpepa, oe pa fepavta, oe éva vnot!

T'aotpovopia, o Pepavra, ot Znétoeg, ato Poseidonion Grand Hotel!

A verandah full of aromas & flavours... On an island that brings to mind colours & memories. ..
Local products recall the past and harmonise on the plate to take us on a journey...
A journey that brings us to today, on a verandah on an island!

Gastronomy, on the verandah, in Spetses, at the Poseidonion Grand Hotel!

Ywpi & Jvvodevtuika | Bread & Dip

Xepomnointy nita oxapag | Handmade pie on the grill
Me papwvapiopéveg ediég, Aiaot vropata kat étpa mapbévo ehaidoiado

With marinated olives, sun-dried tomatoes and extra virgin olive oil

®RO®®

5

Appetisers

Yovna kakafia | Kakavia fish soup
NovvtA¢ kahapapr* xat Aadt ard popiovia

Squid* noodles and chervil oil

®E®

22

EAAnvikn cahata | Greek salad
EN\nvikr) vropata, ayyodpt, ikAa kpeppodiod, VIakog yapourmiod kat paiakn ¢éta Apkadiag
Greek tomato, cucumber, pickled onion, carob dakos and soft feta cheese from Arcadia

®PO

17

¥nta kapota | Roasted carrots
Afypwpa xapdta yhaoé pe kopvo, kOAavdpo, tayivi kat podt

Glazed bicolored carrots with cumin, coriander, tahini and pomegranate

OIOI)

15

Kovvounidt | Cauliflower
Wnto kaw movpé, pe odAtoa amd kapddt kat kopvBiaxy| otadida

Grilled and puréed with sauce from walnuts and Corinthian raisin

IOl

15



Kéw | Kale
IIpaocwva caiatikd and to Mmootavt pag pe k€, yapidec*, afoxdvto, mdowov ¢ppout, Pppéoko kpeppddt kat péfia
Greens from our Bostani with kale, shrimp*, avocado, passion fruit, fresh onion and turnip

®®E

22

¥t ratata and 'EAAnveg mtapaywyodg | Baked potato from Greek producers
Maytovéla and yaia adylag, cdhtoa mojo verde, mikAa GprvoKlo Kal GOVPAK

Soy milk mayonnaise, mojo verde sauce, pickled fennel and sumac

®RO®E

12

ITavt{apia | Beetroots
Mapwvapiopéva pe pAo&ido kat ypévo, kafovpdiopévo apdydaro, avnBo kal TarapovvoamTopo
Marinated with apple cider vinegar and horseradish, roasted almond, dill and poppy seed
@OOE

16

Qupodayia | Raw
Wap npépag kapratoio | Fish of the day carpaccio
Me Aepovatn odyla, appdpa, ayivo kat prvoxio
With lemon soya, greens, sea urchin and fennel

®®EE®

22

Yeflitoe | Ceviche
Maydtiko wpipavong oe poAAa kombu, leche de tigre, xaAapmdoxt xat payovéa wakame

Amberjack matured in combu leaves, leche de tigre, corn and wakame mayonnaise

®®E

25

Taptap pooyov | Beef tartare
Moapwvapiopévo oe ponzu tpoddag pe Tepiva TaTatag, Tpomdpa Kal Gppéakia Tpodda
Marinated in truffle ponzu, with potato terrine, propyra bread and fresh truffle

30

Xeponointa Zvpapwka | Homemade Pasta

T'ovf3étor preprap | Orzo ratatouille
Aayavikd and Tov KITo Pag, e0aAdT pe pavpr prdpa Kal TPATivl] VIOPATa tovpot
Vegetables from our garden, shallots with dark beer and pickled green tomatoes

®E®

18



Toovytn Mavng pe oxiovpiyta | “Tsouchti” from Mani with traditional pasta
Kafovpdiopévn puliBpa, povg and tryavntd afyo xau salchicha
Roasted mizithra cheese, fried egg mousse and salchicha
®

22

Aryxovivi al limone | Linguini al limone
Me taptap yapidag*, caiikdpvia kat poxka
With shrimp* tartare, glassworts and rocket

®®

25

Irayyét tovov | Tuna Spaghetti
YaAtoa tpacooéhivo, bonito flakes, pdxa kat affyotdpayo Meooloyyiov

Leek and celery sauce, bonito flakes, rocket and fish roe from Messologi

®®

23

Kvpiwg IIiata | Main Dishes
Tomahawk ¢piAéto | Tomahawk steak

Me matdreg tyavntég, omapayya oyapag Kat caAtoa preapvel

With fries, grilled asparagus and béarnaise sauce

®E®

130 / «iro-kilo

Apvioio kapé yarhkng xonfi§ | French-cut frame lamb caré
Me movpé kovvoumdiod, Prtr aykvapa kxat aATtod and tov {wpo Tov apviod

With cauliflower purée, grilled artichoke and lamb broth sauce

®®

38

Kotomovio | Chicken
Me pehit{ava yovvkiap preytevti, Ppryer| pedrtl@va kxat caitoa and Aepovobopapo

With eggplant hunkar begendi, grilled eggplant, lemon and thyme sauce

®®

24

Paykpi ppikacé | Red Snapper ‘“fricassee’
ITovtiyka aro aypioyopta, ehadppd afyorépovo kat Aadt avnBov
Wild greens pudding, light lemon-egg sauce and dill oil

®E®

32

Rib eye
Me omapdyya ot oyapa kat cdAtoa café de Paris

With grilled asparagus and café de Paris sauce

®®

32



Emdopma | Desserts

Mnaxiaflag | Baklavas
Kpépa and gprotikia Aryivrg, yaha eomodpa pe kapdapo, kapapeAwpéva oA Kat TaywTo GLotikt
Aegina pistachio creme, milk espuma with cardamon, caramelized phyllo pastry and pistachio ice-cream

14

ITaBrofa | Pavlova
Mapéyka pe yraval ylaovptiod, kopmdéota ppaovia pe tlivtiep, coppmé ppaovia kai toddpa paopmepig
Meringue with yogurt ganache, strawberry compote with ginger, strawberry sorbet and raspberry powder

14

Poseidonion tipapiood | Poseidonion Tiramisu
Mmoxéta oafayap pe kpaoi ITopto, povté Aevkr¢ ookoldrag xat dpeyietiv
Ladyfinger biscuits with Port wine, white chocolate montée and feuilletine

14

ITpo¢rtepoA | Profiterolles
Yov pe t{lavtodyla, caltoa cokoldtag kal raywtd faviia Madayaoxkapng
Choux with gianduja filling, chocolate sauce and Madagascan vanilla ice cream

16

®Ppéoka ppovta emoyng | Fresh seasonal fruits

®PO®E

12

IMaywrta | Ice creams
Bavidila Madayaokdapng, ZokoAdta, Zoppré ppaovAa, Zoppme kapmodlt
Kaipaxy, @orixi, Naodptt pe pét kar xapddia
Madagascan vanilla, Chocolate, Strawberry sorbet, Watermelon sorbet
Kaimaki, Pistachio, Yogurt with honey and walnuts

4/ praia-scoop

To pevod éyel empelnBei o oedp Oeordyog Apnpag

The menu was created by chef Theologos Amiras

POSEIDONION
Grand Hotel

*Katepoypévo | Frozen

Xwpi¢ yrovtévn | Gluten free
@ Xwpig haktoln | Lactose free
Xwpig Inpovg kapmodg | Nut free
@ Xwpig Layapn | Sugar free
T yoptopayoug (evdéyetar va €xovv ypropomomBei tapaywya {wikmv tpoidvtwy. Iapaxarobpe pwtiote tov oepfirdpo oag.)

Vegetarian (it is possible that animal by-products may have been used. Please ask your waiter.)

‘O)eg o1 Tipég eivat oe evpw (€). Ot tipég ovpmephapfavoovy 6Aeg Tig xpeoelg & tovg popovg (Snpotog popog 0,5%, payntd 13%, akkoorovya motd 24%). I'a to payeipepa kat ta vipéotvyk
Ypnoponodpe £Etpa mapbévo ehaidrado kat yia to myaviopa nhghaio. Iapakalodpe evnpepmate pag yia wydv tpodikég ardepyieg 1 Svoavedieg. To pevod eivar mbavéd va mepiéyel iyvn and
aAhepyloyoveg ovaieg oL omoieg propei va tpokarécovy arkepyia 11 Svoavedia. O katavadwiig dev éxel vtoypéwar) va TAnpwoel v dev Aafel To voppo tapactatikd otoiyeio (amddedn 1

rpoAdyo). To xataotpa vroypeodtar va Sibéter évrvma Sedtia oe eidikn} Béon dimha oty £€odo yia ) Satdnwaor) orolaadirote diapaptupiag. Ayopavopikog Y tedBovog: Ilavrog Povooog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13%, alcoholic drinks 24%). For cooking and dressings we use extra virgin olive oil. For frying we use
sunflower oil. Please inform us if you have any food allergies or intolerances. The menu may contain traces of allergenic substances that may cause allergies or intolerances. The consumer is not
obliged to pay if the notice of payment has not been received (receipt or invoice). The establishment must be equipped with printed forms, placed in a specified location next to the exit, for the

reporting of any complaints. Registered Manager: Pavlos Roussos.



