Pool Bar
DIAMONDBOUTIQUEHOTEL

oC

DIAMONDCOLLECTION

HOTELS

FOOD SERVICE 12:00 -21:00
BEVERAGES 09:00 -01:00
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Dihoevia

Diro&evia Etupooyia {pidd=ayanw + E€vog) H piroevia avapépetal otnv
npaén tng unoboxng kat ppoviibac evég Eévou ato anitt kdroiou. Hrav Beoudg
yia toug apxaiou¢ EAMnveg va kaAwaoopilouv Kai va nepiroiolvial 1oug EEVoug

oto onit toug. [Mioteuav iblaitepa atnv 16éa g piAoeviac kat tnv

avtiAauBdvoviav w¢ nBIKG XpEog Kat 1pd Kavova Twv Bewyv (Zéviog Zeug). [a

auté Kai ot E€vol, w¢ ataAuévor and toug Beodc, Bewpolvtav npdowna igpd,

tuwpeva kat oefaotd.

H owoyéveia tou Diamond Collection Hotel, e t kaBobnynaon tou
Executive Chef pag BaAdving Xpuodkng , BéAovtag va ouvexioet tov Beoud tng
piAoeviag, dnuioUpynae tov kaivoUpyio uag katdhoyo nou Ba kaAUwel Tig
MPOTLNCEIG TWV KOAEOUEVWY Lag ue undoutiopéva apwpata EAdéac,
LIOVTEQVEG TEXVIKEG Kal MOAU UEPAKL.

AnoAadore tov!

Philoxenia
Philoxenia Etymology {borrowed from the Ancient Greek word “piAoevia”:
meaning friend to a stranger; eagerness to show hospitality} Philoxenia
refers to the act of nursing and caring for a stranger in one’s home. It was an
institution for the ancient Greeks to welcome and treat strangers in their
home. They particularly believed in the idea of philoxenia and considered it a
moral duty and a sacred rule of the Gods (Xenios Zeus). That is why
strangers, as sent by the Gods, were considered sacred, honored and
respected persons.

The Diamond Collection Hotel team, by the guidance of our Executive Chef
Valantis Xrisakis, willing to continue the institution of philoxenia, created our
menu which will meet the preferences of our guests with flavors from
Greece, modern technics and meraki.

Enjoy!



POOL BAR FOOD MENU (12:00 -21:00)

Bread and dips €7,00
Moo ywpioU, Kpttoivia, okopdaAid pe taxivi kat PLotiki, eAatdAado, viopativia Kovel

Bread and dips

Selections of bread, breadsticks, skordalia dip with tahini and peanuts, olive oil, tomato confit

Tgatdixt @ €650
MaoUpt otpayylotd, nikha ayyoupl, Addt dvnBou, Aadonita

Tzatziki @)

Greek strained yogurt, pickled cucumber, dill oil, oil pita

Tapapdg @

IoAdkTwpa AeukoU tapapd, népAa Aepdvy, UKL nori, kpdkep Kivoa Kat superfoods €6.50
Taramas @

White fish roe, lemon pearls, nori seaweed, quinoa crackers, and superfoods

Mehtlavooaldta &)

Kanvioth peAtddva, nineptd @Awpivng, péta Bapeiota, crumble pupwsIKy, €6.50
npolupévio Ywpi

Eggplant salad (Melitzanosalata dip) ()

Smoked eggplant, Florina peppers, barrel-aged feta cheese, herb crumble,

sourdough bread

SNACKS / INAK
ropog Mavitapt @ &) €13.00

Aadontta, yUpog gavitdpl, viopativia kovel, tnyavnth yAuKonatdtd, Kanviotn

peArt{avooaAdta

Mushroom Gyros &) @

Pita, mushroom gyros, tomato confit, fried sweet potato, smoked eggplant salad

Classic Beef Burger €1450
Brioche Wwyi, taptdp owg, iceberg, viopdta, Uni@téxl, T0éviap, JNEKoV, auyo Tnyavnto

ouvobeUeTal e NATATeEG TNYAVNTEG

Classic Beef Burger

Brioche bread, tartar sauce, iceberg lettuce, tomatoes, beef patty, cheddar cheese, bacon,

fried egg, served with French fries

*Please inform in advance for any food allergies

® ® ® @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan



POOL BAR FOOD MENU (12:00 -21:00)

SNACKS / INAK

Truffle Burger

Brioche wwyi, paylovéda tpoupag, iceberg, viopdta, UnQptexl, toéviap, chutney
bacon-onions, kanviotoé tupi ocuvodeletal pe Natdteg TNyavntég

Truffle Burger

Brioche bread, truffle mayo, iceberg lettuce, tomatoes, beef patties, cheddar cheese,
bacon-onion chutney, smoked cheese, served with French patty

Club Koténoulo

Caesar, nappeldva, KotonouAo, iceberg, viopdta, pnéikov ouvodeuetat

E NATATEG TNYAVNTEG

Chicken Club Sandwich

Caesar sauce, parmesan cheese, chicken, iceberg lettuce, tomatoes, bacon,

served with French fries

Healthy Wrap

Méoto BactAikoU, AdAa, pavoupt, yaAorouUAa, viodativia, cuvodeUetal Je npdotvn oaAdta
Healthy Wrap

basil pesto, lola lettuce, manouri cheese, turkey, tomatoes, served with green salad
Ciabatta MoAUonopn

Yohopdg, youakauoAe, auyd Bpactod, kohokuBoomopo, ayyoupl PAEIKG, avo-garlic sauce,
ouvobeUetal Je caAdta

Ciabatta Multigrain

Multigrain bread with salmon, guacamole, boiled egg, pumpkin seeds,

cucumber slices, avo-garlic sauce, served with salad

MNita Mopog

Aadontta, yUpog Xolpvog, Kpeppudt toupat, papuehdda viopdtag,

natdteg tyavntég, t¢atdiki Ye paupo okdpdo- 2Tux

Pita Gyros

Pita, pork gyros, pickled onion, tomato jam, French fries,

tzatziki with black garlic - 2 pieces

*Please inform in advance for any food allergies

® & ®» @& &

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€15.00

€15.50

€12.00

€14.00

€14.50



POOL BAR FOOD MENU (12:00 -21:00)

PIZZA / TITZA

Mapyapita

Mapyapita pe odAtoa vioudtag, potoapéAd kat BactAikd
Margarita

Margarita with tomato sauce, mozzarella, and basil

Vegan

YAAtoa VIopdtag, Wntd Aaxavikd, poka, Kpeua BaAadpikou

Vegan

Tomato sauce, roasted vegetables, arugula, balsamic cream

Verde

YaAtoa viopdtag, néoto BaciAikou ,npocouto ,nappedava, baby poka

Verde

Tomato sauce, basil pesto, prosciutto, parmesan, baby arugula

Xwpldtikn

YAAToa VIOPATag, XwpIATiko AOUKAVIKO, KPEPMUSL, pavitdpl, eNd , mineptd, viodartivia, géta
Village

Tomato sauce, village sausage, onion, mushrooms, olives, peppers, cherry tomatoes,
feta cheese

APPETIZERS / OPEKTIKA

Wnth Oéta &)
Tupl péta navapiopévn pe vipadeg kaAaunokioU Kat KaBoupdlopévo couadul ouvodeUEeTe
pE papueAdda and viopatdkl tng Kw

Baked Feta (@

Feta cheese coated with cornflakes and roasted sesame seeds, served with Koan
tomato jam

Arancini MouBapAdkt Mapisac &)

Me pupwdikd, odAtaa ylaouptioU pe Aepdv, AadL JUpWOIKWY

Arancini Shrimp Balls &)

Herbs, yogurt sauce with lemon and herb oil

*Please inform in advance for any food allergies

® ® ® @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€13.00

€14.00

€15.00

€14.50

€9.00

€12.00



POOL BAR FOOD MENU (12:00 -21:00)

APPETIZERS / OPEKTIKA

Znavakénita Ixapag @) &)
Xbpta €NMoxNnG, Kanviotd tupl, TNyavntd auneAd@uUALO

Grilled Spinach Pie § (&)

Seasonal greens, smoked cheese, fried grape leaves

ZePBitoe AaPpakt ZaPopé (F)

Zwpog viopdtag, Toupai KpeppUdL, NeATE viopatag pe otagida
Seviche Sea Bass (¥)

Savore, tomato broth, pickled onion, tomato sauce with raisins
PeBubasa @ &)

XoUpoug and edapa, kouvoun{dt Yntod, AadoAépovo

Chickpea @ &)

Split Pea hummus, roasted cauliflower, lemon oil sauce

Flat Bread Tacos

Toupai Adxavo, xolpvo e YAGooo NMopTtokaAloU- soya, Kanviato tupl, Tnyavnto Kpepuudt

Flat Bread Tacos

Pickled cabbage, pork with orange soy- glaze, smoked cheese, fried onion

Matdteg Tnyavntég
HE PpEaKLa piyavn
French Fries

with fresh oregano

*Please inform in advance for any food allergies

® ® ®» @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€10.00

€15.00

€9.50

€12.00

€6.00



POOL BAR FOOD MENU (12:00 -21:00)

SALADS / XANATEX

KukAabitikn ZaAdta

Ntopativia , Alaotn viopdta ,néato BacthikoU ,baby pdka, burrata, nactéAl glotiki Atyivng
Cyclades Salad @ @)

Cherry tomatoes, sun-dried tomatoes, basil pesto, baby rocket, burrata cheese, Aegina
pistachio and sesame honey bar

EMnvikn Zahata @) (@)

Ntopdta, ayyoUpt, ninepid, Kpedpudy, eNd, kanmnapn, nagipdadl xapoun, Joug PETag, Kpitapo
vegetarian or gluten free

Greek Salad

Tomatoes, cucumber, peppers, onion, olives, capers, carob bread, feta cheese

Zaldta tou Kaioapa

Iceberg, kotdénouho, pnéikov, kpoutdv, nappeldva, vipeovyk avi{ouylag

Caesar Salad

Iceberg lettuce, chicken, bacon, croutons, Parmesan cheese, anchovy dressing

Zeotwn Maviatikn Matatooaldra

I'KpepoAdta EMnVIKwV pupwdikwy, gel mnoptokdAl, crumble tnyavntd KpeupUol, Kanviotn
néotpopa

Warm Maniatiki Potato Salad

Greek herb gremolata, orange gel, fried onion crumble, smoked trout

Mpdaooivn Zaldta (B)

Mavitdpt 0oté, Npooouto, Kivoa, Alaoth viopdta, yntd pavoupl, Bepikoko anofnpapévo,
VIPEOIVYK MaAdiwpévo EUdL

Green Salad (¥)

Sautéed mushrooms, prosciutto, quinoa, sun-dried tomatoes, roasted manouri cheese,
dried apricots, aged vinegar dressing

YaAdta Matdapt (&)

Tnyavntd peBibia, payonupo, baby pdka, okopdaAid taxivi & @iotik

Beetroot Salad (%)

Fried chickpeas, buckwheat, baby rocket, skordalia tahini and peanuts

Shrimp Tempura Caesar Salad

Iceberg, kpoutdv, YAUKO kahaunokl oxdpag, yapideg tempura, viodativia Kove,
avogarlic sauce

Shrimp Tempura Caesar Salad

Iceberg lettuce, croutons, grilled sweet corn, tempura shrimp, tomato confit,

avocado garlic sauce

*Please inform in advance for any food allergies

® ® ®» @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€12.00

€13.00

€13.00

€12.00

€13.00

€13.00

€14.00



POOL BAR FOOD MENU (12:00 -21:00)

PASTA-RISOTTO

Atykouivt Fapisa B)

Mniok, viodativia kovei, crumble KpeppUot

Shrimp Linguine @

Bisque, tomato confit, onion crumble

P1Zéto Mepiotd @ (&)

Apwpa ‘yeplotwv' Pe Aaxavikd kat Sudaopo, Kanvioto Tupi, TNyavnto apneAGQUANO
Risotto “Gemista” ) @)

Risotto ‘Gemista’ vegetables and dill, smoked cheese, fried vine leaf
Nkt

Ylyopayelpepévog Kipdg, eonoupa casio e pepe

Gnocchi

Slow-cooked minced meat, casio e pepe sauce

Aykouivi Koténoulo

Koténoulo, unpdkolo, kpéua napuelava

Chicken Linguine

Chicken, broccoli, parmesan cream

Nkt @)

Kpépa yntng viopdtag, Addt BaciAikol

Gnocchi @

Roasted tomato cream, basil oil

*Please inform in advance for any food allergies

® ® ®» @ @

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€16.00

€14.50

€15.50

€15.00

€14.50



POOL BAR FOOD MENU (12:00 -21:00)
MAIN COURSE / KYPIQZ MIATA

Mooxapioio Entrecote

YaAtoa chimichurri, natateg country

Beef Entrecote

Chimichurri sauce, country potatoes

Mouoakdg

Aaxavikd, KIpdg olyopayelpepévog og YAUKS kpaoi, odAtoa viopdtag, kpépa nappedavag
Mousaka

Mousaka, vegetables, minced meat slowly cooked in sweet wine, tomato sauce,
parmesan cream

Xtanoéd

®4Ba, chutney Aoukavikou

Octapus

Split Pea cream, sausage chutney

PeBuBabda

Xolpwvo sous vide, Kpgpa Kanviato tupl, tnyavnto pePitt

“Revithada”

Sous vide pork, slow cooked chickpeas, smoked cheese cream, fried chickpeas
Koténoulo Sous Vide

Nidkt natatag, pavitdpl, Kpéua 1poleag

Sous Vide Chicken

Potato gnocchi, mushrooms, truffle cream

AaBpaki @ @

PiZét0, néoto avnBou, yntd pnpdkoAo

SeaBass ®) (¥)

Risotto, dill pesto, roasted broccoli

[Gpog Xoipvég

Ntopdta, KpeUpUoL, Yntég MitoUAeg, natdta tyavnth, T¢atdiki

Pork Gyros

Tomatoes, onion, roasted pita bread, fried potatoes, tzatziki

Mmiptékt Wnto

Matéta yntn goUpvou, AadoAépovo

Grilled Beef Burger

Served with oven-baked potatoes and lemon oil sauce

DOpéoko Wapt Wni6 @) (B)

kg, ouvobeupévo pe AaboAéuovo, yntd Aaxavikd, natdta Ynth véag yng
(katonv napayyeAiag)

Fresh Grilled Fish &) (&)

Tkg, served with lemon oil, grilled vegetables, oven-baked new potatoes
(upon request)

*Please inform in advance for any food allergies

® & ®» @& &

Vegetarian Lactose Pescatarian  Gluten Free Vegan

€22.00

€16.00

€17.00

€16.00

€16.00

€20.00

€17.00

€17.00

€55.00



POOL BAR FOOD MENU (12:00

DESSERT / TAYKA

MNaouptoénita

Kpépa ylaouptioU, papuehdda Aspovt

Yogurt Pie

Yogurt cream, lemon jam

Tdpta

'kavad Bitter ookoAdrtag, kpépa BaviAia, pnokoto geylevivn

Tart
Bitter Chocolate, 70% ganache, créeme vanilla, biscuit feuilletine

aAaktopnoupeko

Gel noptokdA, kKpéua Bavihia, naywto Bavilia
Galaktoboureko

Orange gel, vanilla cream, vanilla ice cream
®poutocaldra (2 dropa)

Fruit Salad (for 2 persons)

MAato Tupwv

Cheese Platter

*Please inform in advance for any food

® & ®» @

Vegetarian Lactose  Pescatarian  Gluten Free

-21:00)

€750

€8.50

€8.00

€16.00

€10.00

allergies

®

Vegan
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DIANMONDCOLLECTION

HOTELS
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