PERISTYL
BISTRO

The word peristyle is derived from the Greek words “peri,” meaning “around,”
and “style,” meaning “columns.” It signifies an area surrounded by a colonnade.
Peristyle structure was used in Greek and Roman architecture to enhance the
aesthetics of interior courtyards and gardens. Nestled in the elegance of the lobby,
the sun-filled green atrium, and floor-to-ceiling windows, Peristyle is an all-day
bistro for breakfast, brunch, lunch. Enjoy culinary pleasures with modern
influences, distinctive flavors, local delicacies, and elegant drinks.

Méoa otnv kopotnTa Tou Adpmt, oTo hwrewd mpdotvo aibpto e tanapdbupa and
10 0dnedo £wg TV opodr, o Peristyle eivar éva all-day bistro yia mpwivd, brunch kau
leonpeptavo. AnoAaioTe YeUoTIKEG EUMELPLES e GUYYPOVES EMPPOES, EEXWPLOTES
yebaelg, Tomkd edéopata kat kAemTuopéva motd.

Symbol explanations: (Vg) Vegan / (Gf) Gluten-free / (Lf) Lactose-free /
(V) Vegetarian (UR) Upon Request

Ene§qynon LupPoAwv: (Vg)Vegan /(V) Vegetarian / (UR) Upon Request /
(Katémv {tnang)



SNACK / LUNCH / BRUNCH /
ROOM SERVICE MENU

Our bistro celebrates timeless dishes,reimagined with premium ingredients and
a touch of sophistication.From perfectly grilled meats to vibrant seasonal plates,

LIGHT MEALS
EAADPIA FEYMA%

SALADS

MAIN COURSES

KYPIA TTIATA

ZA/\ATEZ%@

each creation balances familiarity with culinary finesse - crafted for both the
discerning traveler and the comfort-seeking gourmand.

—~&

Pastrami Club Sandwich

Brioche, pastrami, kaseri cheese, tomato, lettuce

Club Sandwich pie Maotpdyut
Brioche, maotpdy, kaaépl, vropdra, papouolt.

Salmon Club Sandwich

Brioche, smoked salmon, lettuce, avocado, cream cheese

Club Sandwich Zohopot
Brioche, dohopdc, papouli, afokavro, Tupt kpépa.

Fluffy Omelette

With cream cheese, avocado and basil
Adpdrn Operéta pe Tupl kpépa, afokdvto kat faothukd

Toast (cheese/turkey/ham)
Toot tupi/yakomotAa/(apmov

Greek Salad

€22

€22

€18

€12

€18

Cherry tomatoes, purslane, sun-dried olives, barrel-aged feta, fresh oregano

EMnvikq Zakdra

Ntopartivia, kpitapo, ano§npapévn ehd, fapehiowa déta kat dpéakia piyavi).

Lettuce Heart Salad

€18

Mixed herbs, cucumber pickles, lemon vinaigrette
2ahdra pie Kapdég and Mapoikt
Addopa pupwdikd, nikha ayyolpt, vinaigrette Aepoviol.

Caesar Salad

Romaine hearts, smoked pancetta, parmesan, Caesar dressing

Yahdra Kaioapa
Kapdtég papoiy, kanvioti mavoeta, nappe(dva, Caesar dressing.

Bucatini Pomodoro

€20

€18

With slow-cooked San Marzano tomato sauce

Bucatini Pomodoro
Me atyopayeipepévn adAtoa viopdrag San Marzano.

Grass-Fed Beef Tagliata

With steamed vegetables and handmade chips
Tagliata and Moaydpt Blohoyuiig Extpodrig
Me hayavikd atod kat yeporointa chips.

Steamed John Dory & Lemon Verbena

€32

€32

With steamed vegetables and lime dressing

Xplotogapo

Xplot6apo mooe pe Aayavikd aryiou kat foutupéwia, motota odtoa
1ooYOAEjOvOU.

Mini Burgers

€20

3 beef sliders with parmesan and caramelized onions
Mini Burger
3 mini burger pe mappe(ava kat kapapeAwpevo KpEPUOL.

Chicken Tacos

With grilled chicken, roasted tomato and yogurt foam

Tacos
Me yopo kotomouAo, Pt viopdra kat appd yiaouptiol.

€20



DESSERTS

SNACK / LUNCH / BRUNCH /
ROOM SERVICE MENU

Our bistro celebrates timeless dishes,reimagined with premium ingredients and
a touch of sophistication.From perfectly grilled meats to vibrant seasonal plates,
each creation balances familiarity with culinary finesse - crafted for both the
discerning traveler and the comfort-seeking gourmand.

Milk Chocolate & Hazelnut €12
Jivara chocolate cremeux with traditional creme fraiche and caramelized
hazelnuts. A smooth and inspired sweet delight.

Yokohdra fahaktog kat Qouvvtovka
Cremeux ookoAdrag Jivara e kapapewpiéva pouvroukia kat Boyalo.
Mta anak kat epmveuopévn yAukid anoAavon.

IAYKA

Peanut Praline €12
Peanut cream choux with red berries

Mpakiva Oiotiki

Kpépa drotikion o€ choux kat kdkkwva dpouta.

Lemon & Lavender (Vg/Gf/Lf) €12

Chilled lemon cream with lavender and fresh fruits

Nepovt kat Aepavra (Vg/GF/Lf)
Maywpévn kpépa Aepoviod pe Aefdvra kat ppéoka dpolta

Signed by Head Chef Dimitris Kantarakis

The Consumer is not obliged to pay if they do not receive the official document (receipt-in-
voice). The establishment is required to have printed complaint forms available in a box next to
the exit for submitting any complaints. If you are allergic or intolerant to any food ingredient,
please inform us. The oil used for salads is extra virgin olive oil and for frying sunflower oil. The
feta cheese used s from Kalavryta. Prices include all legal taxes.

Corkage Fee 30€

Market Controller: Hotel Manager

Me v unoypa¢n tou Head Chef Anurjtpn Kavrapdn

0 Karavadwrijs bev éyer unoypéwon va mAnpuoet edv dev Adfet to mapaotarikd atoiyeio
(andéeén-tipoddyio). To kardotnua uroypeoutat va dtaBetel éviuna deltia oe Brikn dinAa oty
¢fodo yia v dlatinwan omotacdrinote diauaptuplag. Av eiote aldepyuds ij Eyete duoaveéia
0¢ Kdrmolo ouoTatikg Twv Tpodiliwy, napakarw eviuepwate pag. To Addt mov ypnaionoteitat
yia g oaldres eivai étpa mapBevo eAaidAado kar yia to tydvigua phiéAaio. H géra mou
xpnaonoteitat eivat Kadafpirwy. Ot tiés aupnepidapfdvouv dlous Toug vappous gapous.
Corkage Fee 30€

Ayopavopukog YeuQuvog: AtevBuvtijs =evodoyeiou






