


Price

Choice of two courses per person
€58

Choice of three courses per person
€68

Tiun

EmAoyn 2 mdtwv ava dtopo
€58

EmAoyn 3 Tdtwv avd dtopo

€68

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepiAapBdavouy dAoug Toug poépous



Sensitivity Guide
If you suffer from any food sensitivities, look for dishes marked with the guide
symbols, and please let your server know which meals you would enjoy so we

can prepare them for you.

14 14
Alatpodpkog OdNyog
Av LTIODEPETE ATIO OTIOLABATIOTE SlATPOPIKN gvaledncia, avaZntnote Ta
TATA PE TA ONUELOPEVA GOPPBOA KAl GAG TIAPUKAAOVUE OTIWG EVNUEPDGETE

TOLG GEPPLTOPOVG PG YId VA PTIOPEGOVIE VA GAG TA ETOLPACGOVYE

Disclaimer:

Elysium Hotel makes every effort to comply with the dietary requirements of our guests.
Please notify us of your specific dietary requirements to ensure we are able to provide
accurate information and advice on the ingredients and allergens in our dishes. As Elysium
Hotel prepares all its food in centralised kitchens, allergen based meals are prepared in the
same area as allergen free meals, we cannot therefore guarantee absolute separation, and
cannot take responsibility for any adverse reaction that may occur.

Anornoinon Evddvng:

To Elysium katafdilel kADE duvatn MPOGTIADELN VA GUUUOPPOVETAL PE TIG SIATPOPIKES
ATIAITAGELG TGV EMIGKEMTAV TOV. TTAPAKAAODHIE EVNUEPWGTE HAG YId TUXOV LOLAUTEPES
JATPOPIKES AVAYKEG, OOTE VC UTTOPEGOVIE VA GAG TIAPEYOVUE AKPLBELG TTANPOdOopieS

Kal Kadodnynon GXETIKA PE Ta GLOTATIKA KAl TA AAMEPYI0YOVa TV TATwY pag. Kadwg
OAQ TA TPOGLUA TIPOETOLHAZOVTAL GE KEVTPIKEG KOVZIVEG, Ta YELPATA PE AAAEPYLOYOVA

TIAPAGKELACOVTAL GTOV (510 XWEO HE TA YEORATA XWEIG AAAEQYLOYOVA. QG €K TOLTOV, dEV
UTIOPOVUE VA £YYLNDOVUE ATIOAVTO SLAXWELGHO KAl SEV GEPOLPE £VOVYN Y1 OTIOLASATIOTE
avem9vpunTn avtidpacn mov eVOEXETAL VA TIPOKLPEL.



Cold Appetizers
Kpva OpekTikd

INSALATA DI CASTELFRANCO
Castelfranco salad, pistachio, beetroot & raspberry dressing

2ANATA CASTELFRANCO
drotikt Atytvng, dressing mavtaptod & rasberry

CARPACCIO DI GAMBERO ROSSO CARABINEROS
Carabineros prawn carpaccio, sweet potato, coriander
Supplement: €16.00

KAPTTATZIO TAPIAAZ CARABINEROS
Kapmdtalo yapidag Carabineros, YAukomatdtd, KOALAVSPOG
EninpécBetn xpéwon €16.00

CARPACCIO DI MANZO
Beef carpaccio, toasted hazelnuts, pickled mushrooms, truffle pecorino

KAPTTIATZIO MOZXAPIOY
KApPMATolo pocxaplod, KaBovpdiGuéva GovvTovKLd, Havitdpld Tovat,
TIEKOPivo TpovdAG

“VITELLO TONNATO”
Slices of tender veal loin, with a light tuna and caper sauce,
quail eggs, and pickled “cipolline” onions

KAAZIKO BITEAAO TONATO
NETTEG PETEG PooXapiclov GLAETOD,
GUVOJEVOYPEVEG ATO pia eAadPLd GG amd TOVo Kal kdmapen,
avYd 0PTLKIO KAl KPEUROALA TOLEGE “TOUTOALVE”

BURRATA
Burrata, broad bean salad, basil, confit tomatoes

MTITOYPATA
Mrovpdrtd, GAAATA KOUKI®Y, PAGIAKOG, VIORATESG KOV

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepiAapBdavouy dAoug Toug poépous



Hot Appetizers
ZeoTd OPEKTIKA

PARMIGGIANA DI MELANZANE
Oven-baked aubergines and vine-ripened tomatoes
topped with mozzarella and parmesan cheeses

MEAITZANEZ ME TTAPMEZANA
MENMTZAVEG GTO PpOLPVO HE
VTOUATEG, POTGAPEAT KAl TIAPUEZAVA

CALAMARO ALLA GRIGLIA
Marinated grilled squid, tomato and smoked aubergine salsa
and rucola salad

KAANAMAPI
MaptvaptGpévo PNTo KAAAUAPL UE GUAAL POKAG, GUVODEVOUEVO
anod GAATGA VTOUATAG KAl KATVIGTAG PEALVTIAVAG

CAPESANTE SCOTTATE
Scallops, sweetcorn purée, carrot vinaigrette, charred corn, corn shoots

2OTAPIZMENA XTENIA
TTOVPEG YALKOD KAAQUTIOKIOD, BLVEYKPET KAPOTOL, KAAAUTIOKL KAPAAIGUEVO,
BAAGTOl KAAAUTIOKIOD

soups
ZOUTIEC

VELLUTATA DI PREZZEMOLO E SPINACI
Parsley & spinach velouté, ham hock tortellini

BEAOYTE ZMMANAKIOY & MAINTANOY
BEAOLTE PaAtvIavoDd & GTAVAKLOD, TOPTEAIVL PE XOLPLVE KOTOL

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepAapBdavouy dAoug Toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /£éAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / FaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©¢giou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / =npoi Kapnoi pe KEAugpog
EG - Egg/Auyd F - Fish/Wdpr 8B - Soybeans/Zdyia P - Peanuts/duotikia



Pasta & Risotto
Zopaptkd kat PiZoto

TAGLIATELLE ALL" ASTICE
Tagliatelle with poached lobster,
tomato and basil sauce
Supplement: €35.00

TANIATEAEZ ME AZTAKO
TAMATEAEG PE AGTAKO TIOGE, KAl GAATGA
Ao VIORATEG Kal BAGIAKO
EnnpéoBetn xpéwon: €35.00

LINGUINE ALLE VONGOLE
Linguine pasta and fresh clams cooked with white wine,
“Bormano” olive oil, garlic and chilli

AINTKOYINI ME AXIBAAEZ
ALyKOLIVL ‘BOVYKOAE' PE PPECGKES aXIPAdES
PAYELPENEVEG GE AELKO KpaAGi, EAALOAAS0 “Bormano”,
OKOPDO KAl KALTEPN TUTIEPLA TGIAL

GNOCCHI DI PATATE VIOLA
Violet potato gnocchi, gorgonzola cream, pickled apple, walnuts, pangrattato

NIOKI MQB TTATATAZ
NLOKL PP matdtag, KpEpd YKoPYKOVTZOAAGS, HAAO TOvEGt, kaphdla,
TELREVN Ppvyavid

FETTUCCINE AL TARTUFO
Fettuccine pasta served with truffle sauce
VEGAN VERSION AVAILABLE

QPETOYTZINI ME TPOY®PA
ZTUTIKA CLpAPLKA PETOVTGIVN,
oEPPLPIoPEVA PE GAATOA pPavEng TpobdaAg
VEGAN EMIAOTH AIA©EXIMH

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepiAapBdavouy dAoug Toug poépous



SPAGHETTI AL POMODORO
Spaghetti with tomato ragout and basil
finished with extra virgin olive oil
VEGAN VERSION AVAILABLE

ZITAITETI ME ZAATZA NTOMATAZ
ZMAYYETL HE GAATGA VIOPATAS, BAGIALKO
Kal TAPOEVO EAALOAAS0
VEGAN EMNIAOTIH AIA©@EZIMH

TORTELLINI CON MELANZANE
Aubergine tortellini, langoustine tartare, langoustine bisque

TOPTEAINI ME MEAITZANA
ToPTEAIVL pe MENTZAVA, TAPTAP KaAPABIdAG, UITIOK Kapapidag

RISOTTO AL GRANCHIO
Crab risotto, BBQ crab claw, avocado ice cream

PIZOTO KABOYPIOY
PLZOTO KaABoLELOY, daykdva Kapovplod BBQR, maywTo dpokdvio

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepAapBdavouy dAoug Toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /£éAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / FaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©¢giou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / =npoi Kapnoi pe KEAugpog
EG - Egg/Auyd F - Fish/Wdpr 8B - Soybeans/Zdyia P - Peanuts/duotikia



Fish and Seafood
Wdpla kat Oaracotvd

TRIGLIE SCOTTATE
Seared red mullet, fregola sarda, saffron aioli

MIMAPMTITOYNIA ZQTE
MMappmodvia 6wTe, GEEYKOAA GAEVTd, oAl cadpeav

BRANZINO IN PADELLA
Pan roasted sea bass, crisp potato gnocchi, citrus beurre blanc, basil

WHTO AABPAKI
Me Tpayavd vidkl matdtag, Aepovdtn beurre blanc kat ¢ppEoko PAGIAKG

TONNO ALLA GRIGLIA
Garlic crusted tuna, fennel confit, asparagus, tomato, olive & caper dressing

TONOZ ME KPOYZTA ZKOPAOY
Zuvodeia confit pdpadov, omapdyyra
kal dressing amo viopdrda, €Ald kat kdmapn

FARMED
RESPONSIBLY CERTIFIED

CERTIFIED
ASC-AQUA.ORG

All fish used on our menu, are sustainably sourced
‘OAd Ta PAdpLa TIoL XENGLUOTIOIOVHE GTO HEVOD HAG
TIPOEPXOVTAL ATIO BLAGLUEG TINYEG.



Fresh Lobster
DPEGKOG AGTAKOG

FRESH CANADIAN RED OR FRENCH BLUE LOBSTER
served in one of 3 ways:

PPEZKOZ MITAE'H KOKKINOZ AZTAKOZ
GEPPIPIOUEVOG IE TPELG ETIAOYEG:

Grilled with thermidore sauce
ZTn oxdpd e odAtoa Hepptdop

Gratinated with parmesan cheese
TKEATIVAPIOUEVOG PE TLpl TTappeldva

Served with tagliatelle and basil
Me TAAATEAES KAl PPEGKO BAGIAIKO

CANADIAN RED LOBSTER Market price / 100gr
KANAAEZIKOZ AZTAKOZ T ayopds / 100YQ.

FRENCH BLUE LOBSTER Market price / 100gr
TAAMIKOZ MITAE AZTAKOZ Twn ayopdg / 100Yp.

FARMED

RESPONSIBLY CERTIFIED
SUSTAINABLE
SEAFOOD

CERTIFIED
ASC-AQUA.ORG

*Sustainably sourced, selected daily
*ALdOPOG aAlEl, EMAEYOVTAL KadnpuepLvd

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepAapBdavouy dAoug Toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /£éAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / FaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©¢giou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / =npoi Kapnoi pe KEAugpog
EG - Egg/Auyd F - Fish/Wdpr 8B - Soybeans/Zdyia P - Peanuts/duotikia



Meat
Kpgata

SALTIMBOCCA
Seared veal saltimbocca, confit onion,
grilled baby gem

MOZXAPI “SALTIMBOCCA”
MoGydpl TUALYHEVO UE TIPOGLOLTO KAl GAGKOUNAO,
TIATATA EOGTL, GLYOPNUEVO KPEUUOAL KAl PAPOVLAL

AGNELLO ARROSTO
Roast canon of lamb, braised lamb croquette, confit garlic, roast onion purée

WHTO KAPE APNIOY
KEOKETA ATIO GLYOUAYEIPEPEVO APV, HE KAPAUEADUEVO GKOPDO KOVl
Kal TTOVPE PNTOD KPEUPLSIOL

FILETTO DI MAIALE
Fillet of pork, celeriac arancini, taleggio, roast leek,
charred spring onion, mustard seed jus

PIAETO XOIPINOY
OIAETO XO1pIVOD, apavtaivt GeAvoptlag, taleggio, mpdco Pnto,
bPEGKO KPEUULDAKL KAPAAMGHUEVO, OV HE GTIOPOLS HOLOTAPDAG

FILETTO O ENTRECOTE DI MANZO
Beef Fillet or Rib-Eye, celeriac three ways, truffle jus
Beef fillet supplement €12.00

PIAETO MOZXAPIOY
Mooxapiclo GpIAETo, GEAVOPLZA GE 3 €KDOXEG, COUL TPOVLDAG
EninpéoBetn xpéwon piAétou €12.00

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepiAapBdavouy dAoug Toug poépous



Sides dishes and sauces
ZLVOJEVTIKA KAl GAATGEC

BROCCOLETTI
Sprouting broccoli, pangrattato
BAAGTOLl UIIPOKOAQL, TPIHUEVN Ppuyavid

€6.00

PATATE NOVELLE
Baby potatoes, dressed in gremolata
Baby TATATESG PE YKPEPOAATA

€6.00

Polenta, mushrooms, parmesan and balsamic
TToAévTa, pavitdpld, mappedva Kat BAAGApko

€6.00

Mushroom Sauce
ZAAToa amd paviraptd

€.00

Peppercorn Sauce
ZAATOA ATtd KOKKOLG TITIEPLOD

€.00

All above prices are inclusive of all taxes
O1 nio ndvw TIpéG nepAapBdavouy dAoug Toug pépous

ALLERGENS / AAAEPTIOTONA
G - Gluten /Thoutévn LU - Lupin/ Aounivo  CE - Celery /£éAivo  CR - Crustaceans / Ootpakoeidn
M - Milk / FaAaktokopikd  So2 - Sulfur Dioxide / Alo&eibio tou ©¢giou  SE - Sesame / Zouodpl
MS - Molluscs / MaAdkia MU - Mustard / Mouotdpda N - Tree Nuts / =npoi Kapnoi pe KEAugpog
EG - Egg/Auyd F - Fish/Wdpr 8B - Soybeans/Zdyia P - Peanuts/duotikia



ELYSIUM

elysium-hotel.com



