SANTA MARINA
ARACHOVA

RESORT & SPA

A LA CARTE MENU



H aloBnon tou «pali» BplokeTal Tow aTro 00a dNPLOUPYOUE
oto Santa Marina, Arachova. ‘Otav AvopwTioL, LOEEC KAL AYVEG TTPWTEC UAEQ
OUVAVTLOUVTAL, TO ATTOTEAECHA Elval pLa povadikn euteLpila dLroEeviac.
MUpw aT1o TO (6L TPATTECL, O TOTTIOG, OL AVOPWTTOL KAL N OTLYUN yivovtat éva.
OL yeUoELG EUTTVOUV OVOPVNOELG, OL HUPWOLEC adNyOUVTAL LOTOPLEG

KAl OAa 0&nyouv O€ ULa OUCLACTLKA CUVOEDN.

KaAn'Opegn !

The feeling of togetherness lies at the heart of everything we create
at Santa Marina, Arachova. When people, ideas, and pure ingredients come together,
a distinctive kind of hospitality is born. Around the same table, the place, the people,
and the moment become one. Flavours awaken memories, scents tell their

own stories, and all of it becomes a genuine connection.

Kali Oreksi!



[MPOTHIEY2H
THE JOURNLY STARTS HERE

V'  Zourma ZeAwvoplZac pe KapapeAdwpévo MniAo
Kpepwdng udn, ue Tpayavo GOUVTOUKL.

Celeriac Soup with Caramelized Apple
A creamy soup, finished with crunchy hazelnuts.

/' Behout€ Zouta Ayplwv Mavitaplwv
Behoudvn udn, ouvodeUETAL e TPAYOVA TOLTTG TTOOTWAKL.

Wild Mushroom Velouté Soup
Creamy texture, finished with crispy parsnip chips.

Kapmdatowo Kamviotou 2olopou
Me aAuupn KATmapn, BIVEYKPET AEOVLIOU KAL ULa TTILVEALG XPEVOU.

Smoked Salmon Carpaccio
Served with briny capers, balanced by zesty lemon and a touch of horseradish cream.

Zoupepad PLAeTAKLO MooxapLou
NETTTEC DETEC PHOOXAPLOU TTOU OePRLpovTaL ECTEC OTO TNYAVL, TTAVW O GPECKLA POKA,
HE VIDASEG TTAPHEZAVAG KAL TTAALWHEVO BAACAULKO.

Sizzling Beef Fillet Strips
Thin slices of beef fillet, seared and served sizzling on a hot pan.
Finished with fresh rocket, parmesan flakes, and aged balsamic.

/' Toot OAkng Aheong pe ABokAvTto
Tpayavo Ywt PE ETTLKAAUWN OTTO KPEUWOEG ARBOKAVTO KAL HEAGTO AUYO.
ZUvVOBEUETAL ATTO OPWHOTLKN PayLloveda pe Botava.
Wholemeal Toast with Avocado

Toasted wholemeal bread topped with creamy avocado and a soft-boiled egg.
Served with aromatic herb mayo.



O KHIMO2 >TO MATO
GARDEN CREATIONS

V' Zahata Kwoa
Me Tpayavd Aaxavikd, aTToENPAPEVO KPAVUTTEPL KaL SUOCLIO.

Quinoa Salad with Vegetables
Crunchy vegetables, finished with fresh mint and dried cranberries.

V' ZaAdta Kouvoutidt
NETTTOKOUUEVO KOUVOUTTLOL, GEAEPL, MNAO, OTADIOEC, KOUKOUVAQL, VOTEC EOTTEPLOOELOWY,
TPACLWVO JNAO KAL BLVEYKPET AEUOVLOU.

Cauliflower Salad
Shaved cauliflower with celery, raisins, pine nuts, citrusy notes, green apple
and lemon vinaigrette.

>alata tou Katoapa pe ABokdavto
H khaowkn caidta tou Katoapa, Je KpepwdeS aBOKAVTO.

Avocado Caesar Salad
A classic Caesar salad, with a twist of creamy avocado.

V' ZaAdta NavtZapou pe Katowkiowo Tupl
MAUKO TTOVTZAPL OUVOUAOUEVO JE BEAOUSLVO KOTOLKLOLO TUPL KOL KOPAPEAWUEVA KOPUBLA.

Beetroot Salad with Goat Cheese
Sweet beetroot paired with creamy goat cheese. The candied walnuts add a crunchy finish.



ANO TI1> PIZE> MAY
MEDITERRANEAN ROOTS

>mayyetive ye frapideg
MeooyELaKO TTLATO JUPAPLKWY UE GPECKES YOPLOEG,
KOAOKUBAGKLA KOl OPWHATLKN YKPEUOAITA AEPOVLOU.

Spaghettini with Prawns
A Mediterranean pasta dish with fresh prawns and courgettes.
Brightened with a citrusy gremolata.

Apvakt pe KptOapdkt
EUTTVEUOHEVO OTTO TNV EAANVLKN KOUZIVa, TPUDEPO OPVAKL OLYOUAYELPEUEVO,
HE KOLBOPAKL KL YpaPLEPQ.
Lamb with Orzo

A traditional Greek-inspired dish. Tender, slow-cooked lamb stewed
with orzo pasta and rich graviera cheese.

Mooxapiolo OcopTToUKo
> LYOPOYELPEUEVO KOTOL JOOXAPLOU, HE BEAOUBLVO TTOUPE TTATATAC.

Braised Veal Ossobuco
Slow-braised veal shank served with smooth and creamy mashed potatoes.

Wnt6 Kotomouo Mayap
> UvVOBEUETAL OTTO BPECKLO COAATA BOTAVWY KAl BLveykpeT Dijon.

Grilled Chicken Paillard
Served with a fresh herb salad and Dijon vinaigrette.

Rib Eye Black Angus
Premium kot rib eye Black Angus, cuvodeUeTaL aTTO TTOUPE
QPWHATIOPEVO PE TPOUMA KaL PPETKA ETTOXLAKA AXAVLKA.

Black Angus Rib Eye with Truffle Mash
A premium cut of Black Angus rib eye, grilled to perfection.
Paired with truffie-infused mash and seasonal greens.

Mooxapiolo MmEpykep
Me YAUKO TOATVEL KPEUHPUBLOU KaL TPAYAVEG TTATATEG.

Beef Burger
Juicy beef patty served with sweet onion chutney and crispy fries.



[TA MIKPOY2 EZEPEYNHTE>
YOUNG EXPLORERS

V' ZaAdta pe Ntoudta
> € BUO EKBOXEC, UE aYYOUPL N KAPOTO.

Tomato Salad
Available in two variations with cucumber or carrot.

Méveg
> € OUO EKOOXEG, UE OGATOQ VIOUATAG M PUTTOAOVEL.

Penne
Available in two variations with tomato or Bolognese sauce.

>vitoe KotomouAo
Me TTOTATEC TNYAVNTEC.

Chicken Schnitzel
Served with golden fries.



[ AYKO ®INAAE
THE SWEET FINALE

Baokiko Toldkeik
MopadooLakd PACKLKO TOLZKEK HOUPVOU [E ATTOAN UdN.
> epPRLpeTal e CAATOO POBLOU N KOUAL KOKKIVWY GPOUTWV.
Basque Cheesecake

Traditional oven-baked Basque cheesecake with a silky texture.
Served with a choice of pomegranate sauce or red fruit coulis.

V' Zokohatomita Xwplc Moutévn
ME KPEUO KADE KaL TTAYwTO BaviALa.

Gluten-Free Chocolate Pie
Paired with coffee cream and served with vanilla ice cream.

V' Mont Blanc
Me KPEPO 0OKOAATAG, VTAKoUAZ GOUVTOUKLOU KAL KPEPO KAOTAVOU.

Mont Blanc
With chocolate cream, hazelnut dacquoise, and chestnut cream.

vV Matéha Dpoutwv
Me dpeoka GpoUTa ETTOXNG.

Fruit Platter
With fresh seasonal fruit.

V' Maywtod
MotkAia yeUoewy.

Ice Cream
Various flavors to choose from.



i

SANTA MARINA
ARACHOVA

RESORT & SPA

Executive Chef Stathis Thermos

OL XOPTODAYLKES ETTAOYEC TOU PeVoU dEpouv anpavan (V).
Vegetarian choices (V) are marked throughout the menu.

‘OAec oL TLEC elval og eUPw. OL TUUER TTEPLAAPBAVOUY OAEC TLG VOULWEC ETTLRAPUVOELC. ATTEUBUVOE(TE OTO OEPPRLTOPO 0aC
O€ TTEPUTTTWON TTOU BEAETE VA YWWPLZETE OUYKEKPLIEVA CUCTATIKG TWV TTLATWY JAG. EVNUEPWOTE PAC OXETIKA UE OTTOLA GAAEPYLa M ELOLKN
TPOTLUNON TTEPLAAPBAVEL TO SLALTOAOYLO GAG Kat OPELNOUUE VA YWwPLZOUPE KATE TNV TTAPACKEUN ToU GaynTou oag.

All prices are in euros. Prices include all legal charges. Please ask your waiter if you would
like more information about the ingredients in our dishes. Kindly inform us of any allergies or special dietary preferences
you may have so we can accommodate them during meal preparation.
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