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MAZXAAINO NAKETO

EXECUTIVE ROOM
MovokAivo 330€ | AikAivo 440€

Alapovny og Executive dwpATIO pPe minimum 2
dlavuktepeLoelC M. ZaBpato & Kuplokn tou Maoxa
Mo To TTAoXaAIVO TIAKETO TTAISIA £WC 6 ETWV
owpedv

Moudi 6 £w¢ 12 €1V TIOV HOIPALETON TO SWHATIO TWV
YOVIWV ToU, Xpéwan 60€/nuepa

AUEPIKAVIKO TIPWIVO O PUTIOUPE OTO ECTIOTOPIO
Avenue 48

*AVOOTACIUO OEITVO GTO ECTIOTOPIO Avenue 48
(23:00 — 02:00)

*MaoxoAivo brunch buffet kai Ttapadoaciako apvi
otnv coLPAa ato eaTiatopio Avenue 48 (13:00 —
17:00)

WYuxaywyia MaoxaAivou Medpotoc: EAANVIKN
HMOULCIKNA

AuVOoTOTNTO OVaXWPENoNG £wg TI¢ 17:00 xwpig
ETUTIAEOV XPEWON

ETumtAéov diavuktépeuon 110€ yia povokAvn Xprion
& 130€ yia dikAivn

Awpedv atdbpevon | Awpeav wifi

Na kpatioelg KaAéote to +30 2310017000

EASTER PACKAGE

EXECUTIVE ROOM
Single 330€ | Double 440€

Accommodation in Executive room with minimum
stay of 2 nights on Holy Saturday & Easter Sunday
For the Easter Package children up to 6 years old
are free of charge

Child 6 to 12 years old sharing the parent's room,
60€ per day

American Breakfast Buffet at the Avenue 48
restaurant

*Holy Saturday dinner at the Avenue 48 restaurant
(23.00 — 02.00)

*Easter Sunday brunch buffet and traditional lamb
rotisserie at the Avenue 48 restaurant (13.00 —
17.00)

Easter Sunday’s Brunch Entertainment: Greek
Music

Late check out till 17.00 with no extra charge on
check out date

Extra room night 110€ for single & 130€ for double
use

Free parking | Free WiFi

For reservations please call +30 2310017000

ANAZTAZIMO AEINNO | HOLY SATURDAY DINNER

Ty Kat’ atopo | Price per person: €45,00

Maidic 0-6 dwpedv & 6-12 : €20,00 | Children 0-6 free of charge & 6-12 : €20,00

KYPIAKH TOY MNAZXA | EASTER SUNDAY

MaoXaAvOC E0PTACTIKOC UTTOVQEC UE EAANVIKI) JOUCIKN
Easter buffet menu accompanied by Greek music

Ty Kat’ atopo | Price per person: €65,00

Moudid 0-6 dwpedv & 6-12 : €30,00 | Children 0-6 free of charge & 6-12 : €30,00

O1 TIpEG oupuTEPIAAMBAVOULV OAEG TIG VOUINEG eTIBOPUVGEIG| Service and taxes are included
Ayopavopikn YTtevuvn: ‘E@n ZidnpottovAov | Market Inspector Officer: Effie Sidiropoulou
O KOTOVOAWTAG OEV EXEI UTIOXPEWCT VO TIANPWOEL 0V BEV £XEI AGBEI TO VOHILO TIOPOCTOTIKO GTOIXEIO (ATIOSEIEN-TIMOAGYIO)
Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)




AT AVENUE 48

ANAZTAZIMO AEINNO | HOLY SATURDAY DINNER

ZoUTa | Easter Soup
Mopadoaoiokr) payeipitoa
Traditional Greek liver & egg lemon, herb, soup

Aptookevdopota | Bakery Corner
ACTIpn Kal podpn UTTOYKETO
White & black baguette
MOIKINIEG OTTO PIKPA PPECKOYNUEVO WWHAKIO
Freshly baked bread varieties
DETEC XWPIATIKOU WwHIoU Kol TIOAVGTIOPOU YPwUIo0
Slices of country bread & multigrain bread
TOOUPEKI Kal KOKKIVO auyd
Greek sweet bread & red eggs

ZoAdteg & Opektika | Salads & Appetizers
MolkiAia oTt6 aAOIPEC (MENTOVOCOAATO OYIOPEITIKN, TUPOKOUTEPH, TLATLIKI)
Eggplant salad from Agion Oros, spicy cheese salad & tzatziki
MoAITIKN coAdTO
Cabbage & carrot salad
SOoNATO UE PPECKO LOPOUAL Kail GvnBo
Fresh lettuce & dill salad
XwpIATIKN COAGTO
Greek salad
Kpntikog NTakog
Cretan dakos (wheat rusks with tomato & feta cheese)
AVAPEIKTO QPECKO AAXOVIKA UE QPECKO MUPWOIKA Kal NTPEGGIVYK HEAIOD
Mixed fresh vegetables with fresh herbs & honey dressing
MoiKIAior EAIOACO0UL KOl JOPIVOPICUEVES ENIEG
Variety of olive oils and marinated olives
MoIKIAi0r EAANVIKGV TUPIV PE ATTOENPOMEVA PPOUTA
Variety of Greek cheeses with dried fruits

ETuAoyn orto opeKtiKd | Selection of appetizers
Al0oTr) vtopdTa, Adxovo Toupai, HENIT(aVAKI TOLPTi, AyyoUPAKI TOUPGI, VTIOAUODAKIA, aVT{oVYIEG, KATIAPN, KPEUUULAAKIO OE UTIAACAUIKO)
Sundried tomato, pickled cabbage, pickled eggplant, gherkins, stuffed vine leaves, anchovy, capers, pearl onions in balsamic vinegar)

Zwvtavr Mapovuaciaon | Live Presentation
ApVAKI 0TO @OUPVO PE cOAToO PNToL
Oven baked lamb with gravy

Zeota Edéopata | Main Dishes
Motdteg oTo POVPVO HE EAIOANDO, XUUO AEUOVI Kal piyovn
Oven baked baby potatoes with olive oil, lemon juice & oregano
AOXOVIKG 0NV OXAPO e QPECKA HUPWOIKA
Oven baked vegetables with fresh herbs
Mopadoaciokr YEUIoN e OTOQIOEC CUKWTAKIO KOl PECTKOA UPWAIKA
Traditional stuffing with raisins, liver & fresh herbs
Kokopétal
Kokoretsi (traditional Greek delicacy)
KoToTtouAO PTtolTI KOVTOGOURAI
Kontosouvli (tender chicken meat)
ApVAKI £E0XIKO
Lamb exochiko (country style lamb)
Xolpvo e€oxIKO
Pork exochiko (country style pork)

Emudopruia | Desserts
MolkiAiot aTtd AETITOKOUPEVEC PETEC PPOVTWV HE GIPATII eAIOD Kot AeBAvTa
Fresh sliced fruits with honey syrup & lavender
XelpoTtointo EAANVIKA a1poTTiaaTtd (UTTOKAORBE ,KOpLAATIITA Kal PERAVI)
Greek traditional syrup sweets (baklava, walnut pie & revani)
2 OKOAATOTIITO PE TaVTIYi
Chocolate pie with whipped cream
Tpayaveg Japéykeg pe MaoTixa Xiou, cavtyl Kal @PETKIEC PPAOUAEG
Crispy violet meringues with Chios Masticha whipped cream & fresh strawberries
Mmapa Red velvet pe kpéua Bavihiag Kai @pouTa Tou SAC0UCE
Red velvet bar with vanilla cream & forest fruits
P pecKOYNUEVO TAPTAKIO AUYSAAOL PE dIOUHO KPEUAG UTTOVAVAC — GOKOAATOC
Freshly baked baby almond tarts with banana & chocolate cream

Tign Kot dtopo | Price per person: €45,00
Maidia 0-6 dwpedv & 6-12: : €20.00 | Children 0-6 free of charge & 6-12 : €20.00
Ol TINEG CUPTIEPIAAMBAVOLY OAEC TIG VOHILEG eTTIBAPUVOEIG| Service and taxes are included

Ayopavopikr) YTieu8uvn: ‘Egn ZidnporovAou | Market Inspector Officer: Effie Sidiropoulou
O KATAVOAWTIG BV €XEl UTTIOXPEWAT VA TIANPWOEL €AV deV Xl AGBEI TO VOUILO TTIOPACTATIKO OToIXEIO (ATTOSEIEN-TIHOAAYI0) | Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)




BY THE POOL
AT THE SKY|BAR

KYPIAKH TOY NAZXA | EASTER SUNDAY BRUNCH

ZouTta | Easter Soup
MoapadocioKn payelpitoa
Traditional Greek liver & egg, lemon, herb soup

Aptookevdopota | Bakery Corner
ACTIPN KOl Javpn UTTOYKETA
White & black baguette
TMOIKIAIEC OTTO MIKPG PPETKOPNUEVA WWUAKIO
Freshly baked bread varieties
Focaccia pe peNit¢ava Kot devdpoAifavo
Focaccia with eggplant & rosemary
DETEC XWPIATIKOU WWHIOUL Kol TIOAOGTIOPOL YwHIo
Slices of country bread & multigrain bread
TOOUPEKI Kal KOKKIVO ALY
Greek sweet bread & red eggs

ZoAdteg & OpeKTika | Salads & Appetizers
MolkiAio aTto oAOIPEC (UENITLOVOCOAATO AYIOPEITIKN, TUPOKAUTEPT), TLOTLIKI)
Eggplant salad from Agion Oros, spicy cheese salad & “tzatziki”
MoAitikn coAata
Cabbage & carrot salad
JoAaTo TTavTApl PE yIooupTl, OKOPAO, HOIVTOVO Kal EAAIOAOOO
Beetroot salad with yogurt, garlic, parsley & olive oil
S OoAATO JE TIOTATEG, KAPOAUEAWUEVO KPEUMUOL, UTTEIKOV, AyYOUPOAKI TOLPGI, Jaylovela PE pouatapda Dijon kal piyovn
Potatoes, caramelized onion, bacon, gherkins, mayonnaise with Dijon mustard & oregano
XwpIdTikn coAdta
Greek salad
S OAOTO TOUTIOUVAE PE PPETKO BUOCHO
Tabbouleh with fresh spearmint
S OAATO PE TIEVVEC, VIOUOTIVIO, HOTOOPEAD KOl BOCIAIKO
Penne pasta with cherry tomatoes, mozzarella and basil
AVAUEIKTO QPECTKA AAXAVIKA JE PPETKA HUPWAIKA Kal NTPETGIVYK PEAIOV
Mixed fresh vegetables with fresh herbs & honey dressing
MoiKIAio EAAIOGACOOU KOl JOPIVOPITUEVES ENIEG
Variety of olive oils and marinated olives
MoIKIAiOr GAAQVTIKQV IE KPITTivIO
Selection of cold cuts and breadsticks
MoIKIAior EAANVIKWV TUPIWV PE aTtognPapéva @pouTa
Variety of Greek cheeses with dried fruits

Zwvtovi MNapouaciaon | Live Presentation
ApVAKI 0TV coUBAO Kal TIOPAdOCIOKK) YEUION UE OTOQIOEC, CUKWTAKIA KO PPECKA MUPWAIKA
Lamb on the spit and traditional stuffing with raisins, liver & fresh herbs

Zgota Edéopata | Main Dishes
Baby TtaTATEG GTO POUPVO LE EAAIOAODO, XUHUO AEUOVI KOl piyavn
Oven baked baby potatoes with olive oil, lemon juice & oregano
AOXOVIKG (OUPVOUL UE PPETKA HUPWAIKA
Oven baked vegetables with fresh herbs
T lyepOCOPUABEG
Tsigerosarmades (stuffed lamb liver)
Kokopétal
Kokoretsi (traditional Greek delicacy)
Xo1pIvO KOVTOGOUPAL
Kontosouvli (tender pork meat)
APVAKI QPIKOCE AUYOAEUOVO
Lamb fricassee with egg-lemon sauce
XePOTTIOiNTO PTTIPTEKIA KOl AOUKAVIKO OTNV OXAPO HE TTITEC YUPOUL
Grilled handmade burgers & sausages with pita bread

Ermtidoyn Mukwv | Desserts
DETEC ATIO PPOUTO ETIOXNG E TIPOTIL MEAIOV Kal AeBAvTa
Fresh fruits slices with honey syrup & lavender
Xelpotointa EAANVIKG o1poTTaaTd (UTTOKAORBE ,KOpLAOTITO Kal PERGVI)
Greek traditional syrup sweets (baklava, walnut pie & “revani”)
Tpayaveg JapEyKeC BIOAETAG Ue cavTlyi Kol @POUTO TOU dACOUC
Crispy violet merengues with whipped cream & forest fruits
MTtapa UE GOKOAATA, JOUG UTTOVAVA KOl QIOTIKI OPATIIKO
Chocolate bar, banana mouse & peanuts
Mmapa Red Velvet pe kpéua AepovIoD Kol (QPAOULAEG
Red velvet bar with lemon cream & strawberries
DpecKOPNUEVO TAPTAKIO APLYDBAAOL E JOUC @IOTIKI AlyIVaG KOl GOKOAATO YOAOKTOG
Freshly baked baby almond tarts with pistachio from Aegina & milk chocolate

Tipn kot dtopo | Price per person: €65,00
Moudic 0-6 dwpedv & 6-12: : €30.00 | Children 0-6 free of charge & 6-12 : €30.00
O1 TIpéG oLPTIEPIAABAVOUV OAEC TIG VOHIKES eTTIRapUVOEIG| Service and taxes are included

Ayopavopikr] Yieb8uvn: ‘Egn ZidnpormouAou | Market Inspector Officer: Effie Sidiropoulou
O KATAVOAWTIG OV £XEI UTIOXPEWOT VA TIANPWAEL €0V OV el AGBEI TO VOMIHO TIOPACTATIKO OToIXEO (ATIOSIEN-TIHOAGYI0) | Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)

& KaipoL emitpémoviog | Weather permitting





