All Day Menu

Available 12:00 -21:00
Alabéoipo 12:00-21:00



Focaccia with daily homemade dip / 5.00 €
Focaccia pe omtiké vun nuépag

Greek Salad / Xwpidtikn ZaAdta 14.00 €

Tomatoes, cucumber, green pepper, onion, olives, “Feta”

cheese, fresh oregano, spearmint, capers, Cretan barley mini rusks
Nrtoudteg ayyoupt, npdaivn mineptd, KpeUUudl, eAiég, OEta,

QpEéakia piyavn, vtakdkia, duGOLOG, KAnapn

Caprese Salad / lMpdoivn ZaAdta 15.00 €

Mozzarella di buffalo, tomato, pesto basil and olive oil
MortoapéAa, vioudta, néoto Baoidikou kat eAaiéAado

Aegean Sardines / Zapdéleg 14.00 €
Aegean marinated sardines, bruschetta bread, tomato compote, black
garlic

AtyaloneAayitikeg aapdEAeg papIvATes, UNPOUOTKETa, vioudta compote,
paupo ok6pdo

Trilogy Greek dips with Pita Bread 16.00 €

Tzatziki, Fish roe salad and Olives
Tat{iki, tapapoocaldra kat eAlEG

Greek Fish Soup 15.00 €

Aegean white fish and vegetables
Aeukd wapt Atyaiou kai Adaxavikd

Santorinian Fava / ®dfa Zavtopivng 12.00 €

With green onion
Me npdoivo Kpeupudaki

Cheese Kataifi / Kataipt Tuptov 22.00 €

With Honey and Black Sesame
Me péAl kat pavpo couadyi



Vongole Linguini / Atykouivt pe luvaAiotepéc 27.00 €

Vongole, spicy tomato sauce, herbs
[uaAiotepég, nikdvtikn odAtoa vioudtag, HUpwIIKA

Spaghetti Bolognaise / Znayyétt MnoAwvéq 17.00 €

Slow cooked ground beef, tomato sauce, “Grana Padano” cheese
Z1youayelpeUévog Loaxapiolog KIUAdg. odAtoa vioudtag,
“Grana Padano” tupi

Mushroom Risotto / Pi{oto Mavitapicv 16.00 €

Carnarolli rice, wild mushrooms, tomato confit, “Grana Padano” cheese
Puqt Carnarolli, dypta pavitdpta, vroudrta confit, “Grana Padano” tupi

Traditional Mousaka / lMapadociako¢ Mouoakag 19.00 €

Eggplant, potatoes, ground beef and light besamal.
MeAitdava, natdta, pooxapiolog Kiuds kat eEAappid pnecapéA

Hunkar Begendi 25.00 €

Traditional slow cooked beef with eggplant puree and feta cheese
Mapadooiaka atyopayelpeugvo ooxdpt Ue noupé ueAitdavag kat gpeta

Lamb Kebab / Apvicia Kepynan 24.00 €

Yogurt sauce and pita bread
laouptAod kat nita



Chocolate Salami / Koppdg¢ fokoAdtag 12.00 €

Milk chocolate, biscuits, vanilla ice cream
ZokoAdta ydAaktog, uniokota, naywto Bavidia

Vegetarian Panna Cotta 9.00 €

Coconut, biscuit crumble, homemade berries, cherry sauce
Kapuda, crumble uniokdtou, BUaaivo, ows KepAat

Fruit Platter / MatéAla ®poutwv 11.00 €
Ice Creams - Sorbets / per scoop 5.00 €
Maywta - Xopuné avd scoop

Annex Il outlines the 14 allergens (and products thereof) that can cause allergic symptoms:
1. Cereals containing gluten, namely:

wheat (such as spelt and Khorasan wheat), rye, barley, oats. 2. Eggs and Egg products
3. Fish 4. Peanuts 5. Soybeans 6. Milk (including lactose) 7. Nuts; namely almonds,
hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia (or
Queensland) nuts 8. Celery (including celeriac) 9. Mustard 10. Sesame 11. Sulphur
dioxide/sulphites, where added and at a level above 10mg/kg or 10mg/L in the finished
product. This can be used as a preservative in dried fruit 12. Crustaceans for example
prawns, crabs, lobster, crayfish 13. Lupin, which includes lupin seeds and flour and
can be found in types of bread, pastries, and pasta 14. Mollusks like, mussels, whelks,
oysters, snails, and squid

Dear Guests,
In case of any severe allergy or intolerance, please contact any of our restaurant managers

to assist you.

Thank you,
The AKRA Suites Team

All prices include VAT 13% & 24% and municipal tax 2%



