SANTA MARINA
ARACHOVA

RESORT & SPA

A LA CARTE MENU



H alo®non tou «uadi» BplokeTal miow atmd 6oa dNPLOUPYOUHE
oto Santa Marina, Arachova. Otav AvOpwTToL, LOEEG KAL AYVEG TTIPWTEG UAEQ
OUVAVTLOUVTAL, TO ATOTEAECHA elval uLa Jovadikn eutreLlpia dLhoEeviac.
MUpw aT1o TO (6L TPATTECL, O TOTTOG, OL AVOPWTTOL KAL N OTLYUN yivovTat éva.
OL yeUoELG EUTTVOUV OVOUVNOELG, OL HUPWOLEC adNyoUVTAL LOTOPLEG

Kat OAa 0dnyouv O€ LA OUCLACTLKNA oUVOEDN.

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' NtoAuaddkia
Me oyLuoTUpL KaL Gvnoo.

Stuffed Vine Leaves
With “opsimotiri” cheese and dill.

\/ ZTTaVaKOTILTa
Me GOAGTO PHUPWOLKWV.
Spinach Pie
With herb salad.

\/ Xopta Emoxng
Me GopUaEAT WNUEVN OTN GXAPA.

Seasonal Greens
With grilled “formaela” cheese.

v Mmpouokeéta OAKNG
Me auyo, Topativia Kovdl, apokavTo kat Evopulnopa.

Whole Wheat Bruschetta
With egg, cherry tomato confit, avocado and “xinomizithra” cheese.

v Nuokt
Me 0OATOO YNTAG TOPATAG KAl BACLALKO.

Gnocchi
With roasted tomato sauce and basil.

Mavitapla NoptopteAo MepLota
Mg OOXaPLoLo AOUKAVLKO, TTAPHEZAVA KAL YKOPYKOVTZOAQ.

Stuffed Portobello Mushrooms
With beef sausage, parmesan and gorgonzola.



O KHIMO2 >TO MATO
GARDEN CREATIONS

/' ZaAdta MAwyoupt
Me Tpayava Aaxavikd, GLotikt Alylvng kat SUdcpo.

Bulgur Salad
With crispy vegetables, Aegina pistachios and mint.

KapdLeg MapouALou
Me cOAToa BUpPapLolou HEALOU-AALY KOL YNTO KOTOTTOUAO.

Lettuce Heart Salad
With lime-thyme honey dressing and roasted chicken.

/' ZaAATa XwPLdTkn
Me TopoTivia, ayyoupL, KREUUUSL, TTUTEPLY, EALEG,
dETa, plyavn kat EEALPETIKA TTOPOEVO EAALOAASO.

Greek Salad
With cherry tomatoes, cucumber, onion, pepper, olives,
feta, oregano and extra virgin olive oil.



ANO TI1> PIZE> MAY
MEDITERRANEAN ROOTS

Mooxapakt MNoupeTol
> LlYOUQYELPEPEVO E KPLOAPAKL.

Veal Giouvetsi
Tender, slow-cooked, stewed with orzo pasta.

>mayyETL ue Mapideg
Me bpeokes YaplOES KAl APWHATIKNA YKPEUOAITA AEPOVLOU.

Prawn Spaghetti
With fresh prawns, brightened with a citrusy gremolata.

Kotémoulo 2xdapag
Me avoLELATIKO AOXAVLKO.

Grilled Chicken
With spring vegetables.

Rib Eye Black Angus
Premium kot rib eye Black Angus 250 yp.
[E TTOUPE TTOTATAG KAL AOXAVLKA.

Black Angus Rib Eye
A premium 250g cut of Black Angus rib eye,
paired with mashed potatoes and vegetables.

Mooxapiolo Mépykep
Me YAUKO TOGTVEL KOEPHUUBLOU, TTATATEG KAL AEPOVATN PAYLOVELZQ.

Beef Burger
Juicy beef patty served with sweet onion chutney, fries and lemon mayo.



[ AYKO ®INAAE
THE SWEET FINALE

V' Kapudodrmita
Me TTaywTo BaviAla.

Walnut Pie
With vanilla ice cream.

\/ ZokoAaToTLTa Xwpic Moutévn
Me KpEUa KaDE KaL TTaywTo BaviAla.

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

V' MaoupTtt
Me OTTLTLKO YAUKO TOU KOUTOALOU.

Yoghurt
With homemade spoon sweet.

V' Mwotéha Ppoutwy
Me dbpeoka dpoUTa ETTOXNG.

Fruit Platter
With fresh seasonal fruit.

V' MNaywto
MotkAla yeUoewy.

Ice Cream
Various flavours to choose from.
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SANTA MARINA
ARACHOVA

RESORT & SPA

Executive Chef Stathis Thermos

OL XOPTODAYLKES ETTAOYEG TOU PeVOU dEpouv anpavon (V).
Vegetarian choices (V) are marked throughout the menu.

‘OAec OL TLEC elval og eUpw. OL TLUEC TTEPLAAPBAVOUY OAEQ TLC VOULUEC ETTLRAPUVCELS. ATTEUBUVOELTE 0TO OEPRLTOPO 0ag
O€E TTEPUTTTWON TTOU BEAETE VA YVWPLZETE OUYKEKPLEVA CUCTATIKG TWV TILATWY JAG. EVNPEPWOTE PJAG OXETIKA HE OTTOLA OAAEPYLa N ELOLKN
TPOT{KNON TTEPLAQPBAVEL TO OLALTOAOYLO OOC KAt 0PelAOUE VO yVwEILZOUKE KOTA TNV TTAOPACKEUN TOU Gayntou 6ag.

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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