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Croissant

Danish muffins

Cold cuts

Variety of sausages, Greek cheeses & traditional crackers

Fresh fruit juices

Milk – Greek Tea of herbs- Coffees

Greek yogurt

Cereals, bread, homemade marmalades & thyme/flower/pine tree honey 

A) Omelet with asparagus, zucchini julienne

Traditional cheese pie with feta cream and Cretan whit cheese

B) Strapatsada (traditional scrambled eggs cooked in Corfu island) with tomatoes and feta

cheese

Spinach cheese pie

C) Kaghiana (similar to khagina-traditional scrambled eggs from the Ionian islands and

Western Peloponnese) assorted with syglino (salted pork) from Mani of Peloponnese

Bougatsa sweet cream pie

BREAKFAST



LUNCH
 

~Option 1~
 

 APPETIZER: Risotto with truffle oil and mushrooms flavor
SALAD: Mix lettuce with manuri cheese and vinaigrette from citrus fruits

MAIN COURSE: Sautéed beef fillet with aroma of rosemary olive paste and
spinach

DESSERT: Pannacotta dressed with pergamon candy
 

~Option 2~
 

APPETIZER: Eggplants ogreten with shrimp
SALAD: Grandmothers salad with orangee

MAIN COURSE: Grouper with vegetables baked in rice paper
DESSERT: White chocolate rice biscuit with vanilla ice cream

 
~Option 3~

 
APPETIZER: Greek version sushi with tomatoes

SALAD: Iceberg cubes with Roquefortsauce and crispy bacon
MAIN COURSE: Βalloon chicken stuffed with haloumi, served with basmati rice

and hot sauce
DESSERT: Chocolate mousse with caramel walnuts



DINNER
~Option 1~

 
APPETIZER: Oysters with tomato sauce garnished with crispy rocket leaves

SALAD: Quinoa with baby shrimps and fresh vegetables
MAIN COURSE:  Salmon fillet with boiled vlita and sauce of aromatic herbs

DESSERT: Cream patisserie with caramel fruits
 
 

~Option 2~
 

APPETIZER: Rolls of feta cheese served with peach jam and black sesame
SALAD: Cretandako with anthotyro cheese and extra virgin olive oil

MAIN COURSE: Lamb ribs with asparagus kantaifi and crispy cream potato
DESSERT: Kaimaki ice cream with sweet spoonful of sour cherry

 
 

~Option 3~
 

APPETIZER: Sweet corn with feta cheese sauce
SALAD: Fresh baked vegetables served with balsamic honey and extra virgin oil

MAIN COURSE: Seafood dishes served with fennel, spinach and lemon sauce
DESSERT: Cherry jell with fruits



FORMAL DINING

 

APPETIZER: Eggplant roll with regato cheese and peppers served with red sauce

 

SALAD: Mix lettuce with haloumi cheese, dried tomato, sesame served with balsamic dressing and

balsamic honey

MAIN COURSE: IRIS

Steamed Sea bass roll service with sweet potato and carrot mash, beetroot cream, sautéed vegetables,

crispy skin and herbs aromatic sauce

 

DESSERT: Μillefeuille with strawberry



Kid's MenuVegeterian Menu

APPETIZER: Haloumi sticks served with smoked

sauce

SALAD: Tabbouleh salad with avocado

MAIN COURSE: Greek beans served with tomato

sauce and vegetable tomatoes cooked in a Greek

traditional way

DESSERT: Crème brûlée made from coconut milk

 

APPETIZER: Chicken nuggets with BBQ sauce
 

SALAD: Veggie sticks (tomato,cucumber,carott)
 

MAIN COURSE: A Pasta Bolognese with 
parmesan cheese 

or 
classic burger with emmental cheese

 
DESSERT: Oreo cheese cake or Vanilla Ice cream  

with variety of flavoured biscuits & syrups 



Enjoy your stay on board

Divine! 
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