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Our Story. Written together.

50 Years of the Finest
Greek Hospitality

Every great journey begins with a dream.

In 1976, on the island of Kos,
that dream reshaped hospitality-putting
people and genuine care at its heart.

Inspired by the Greek tradition of philoxenia,
we created places where guests feel welcome
and at home. Around every table, meals are shared,
glasses are raised, stories are told, and simple
moments become lasting memories.

With authenticity and respect,
we continue to offer experiences
that bring people together.

Because every guest is unique.
Every experience is personal.
And every moment of taste and celebration
becomes part of our shared story.



Soups

Pumpkin soup
pumpkin, aromatic oil,
sausage powder

Corn soup @
rich vegetable corn soup,
smoked cheese cream, paprika,
aromatic chives oil

Starters & Salads

Tacos ®
Cod
Empanadas

Tuna tartare
tuna, caper leaves, black garlic mayonnaise,
pickled red cabbage, fresh chili, aromatic oil

Bravas potatoes
spicy minced meat with chilli con carne,
coriander, potato skin, grated cheddar cheese

Orange salad
mixed lettuce salad, citrus fillets, balsamic sauce,
orange, flaked almonds, soft cheese,
prosciutto breadstick

Quinoa salad @
colourful quinoa, vinegary Florina pepper,
chives, corn, rocket salad, olive slices, cream cheese
mousse with herbs, honey balsamic sauce, cherry tomato



Main course

Amarillo risotto
chicken, Amarillo paste, Parmesan cream,
roasted walnuts, Parmesan cheese flakes,
aromatic oil, pepper “trilogy”

Shrimp risotto
shrimp bisque, Parmesan cheese, butter,
onions, garlic, tomato, chives

Crispy pancetta
slow-cooked pancetta, soy glaze,
sweet potato croquette, marjoram, ginger,
sour apple thyme sauce, corn flan

Anticuchos de pescado
tuna skewer, spicy marinade, herb aioli,
basmati rice with quinoa, aromatic oil

Churrasco beef
sirloin beef, smashed baby potato,
chimichurri, mushroom truffle mousse

Churrasco chicken
chicken thigh fillet in herb marinade,
buckwheat, spicy red sauce, grilled baby gem

Grilled lamb

marinated lamb chop, grilled vegetables,
tomato olive oil and lemon dressing,
grated graviera cheese

Desserts

Politiko cake with pistachio
Lemon tart

Kok with chocolate ganache



Y0UTTECQ

Youta kolokubBag
kohokuBa, apwpariké Addt,
TIoUdPA AOUKAVIKOU

Youma kaaprdkl @
mAouola couTa AQXAVIKOV e KAAQHTIOKL,
KPEHA TUPLOU KATIVIOTH, TIATIPIKA,
APWHATIKO AASL CXOLVOTIPACOU

Opextika & Yalateg

Takog o
MnakaAiapog
Eprnavdadag

Tovog TapTap
TOVOG, KATIAPOHNAQ, paylovela pHaupou okopdou,
TiKAQ KOKKIVOU Adyavou, TOIAL GPECKO, ApWIATIKO AAdL

Mardreg unpdPag
TUKAVTLKOG KLUAG HE TOIAL KOV KApVE, KOMAVOPOG,
nardra pe pAouda, TPLUHUEVO TOEVTAP

2aAaTa TIOPTOKAAL
AVAMELKTN OAAATA LAPOUALDY, GIAETA ECTIEPLOOELOWDVY,
0dAToa BAACALKO, TIOPTOKAAL, GIAE apuyddlou,
paiakd Tupl, KpLToivt TIPOCoUTO

Yahara kivoa @
moAUYpwpn Kwvoa, tuneptd GAwpivng ELOATN, oxovonpaco,
KAAQUTIOKL, pOKA, EALA POOEAQ, HOUG KPEUA TUPL LUP®OLKA,
OAATOA BAACALKO [LEAL, TopaTivia

@ vegetarian ® vegan



Kupiw¢ maro

PwoTo apapiro
KoToTIoUAO, tdoTa apapiro, kpepa nappeldavag,
KaBoupdlopevo Kapudt, HAELKG appeldvag,
apwpaTiko AddL, Tplloyia rumeplag

PwoTo yapidag
yapida priok, nappelava, Boutupo, KPEUUUSL,
ok6pdO, TOHATA, OXOWVOTIPACO

Tpayavn mavoera
XOLPWI| TIAVOETA OLYOHAYELPEUEVT, YAATO 0dyLag,
KpOKETA yAukomatarag, pavrloupava, T¢ivilep,
odhtoa Ewvopnio Bupdpt, dAav KAAQTOKIOU

AVTIKOUTOOG e Ydptl
OOUPBAAKL TOVOU, TUKAVTIKN Haplvada, ayloAl LUP®OIK®OY,
MITAOHATL HE KvOd, Ap®ULATIKO AASL
Mooydpt ota kdpPRouva
Hooxdpl KOVTPA, OTIACHEVN TIATATA baby,

TOLLLTOOUPL, OUG HAVITAPLOV HE TpoUdha

KotomouAo ota kédpPouva
GETO UTTOUTL KOTOTIOUAO GE HapLvAda HUPWOLIKAY,
daydrupo, KOKKVN CAAToA TUKAVTIKN, baby gem oxapag

Apvi oxapag

apviolo TalddKL HAPIVAPLOHEVO, AayaVIKA OxXAapag,
AaSOAELOVO TOUATAG, TPLLMEVN YpaPiEpa

Emdopma

[MoAlTIKO KEIK e dLoTikL
Tapta Aepodvi

Kok pe ykavag cokoAdtag



Suppen

Kirbissuppe

Ktrbis, Aromadl, Wurstpulver

Maissuppe o
gehaltvolle Gemisesuppe mit Mais,
Réucherkasecreme, Paprika,
aromatisches Schnittlauchdl

Vorspeisen

Tacos ®

Kabeljau
Empanadas

Thunfisch-Tartar
Thunfisch, Kapernblatter, Mayonnaise mit
schwarzem Knoblauch, eingelegter Rotkohl,
frische Chili, Aromadl

Patatas Bravas
wirziges Hackfleisch mit Chili con Carne,
Koriander, Kartoffelschale, geriebener Cheddar-Kase

Orangensalat
gemischter Blattsalat, Zitrus-Filets,
Balsamico-Sauce, Orange, Mandelsplitter,
Weichkése, Prosciutto-Grissini

Quinoa-Salat @

Bunte Quinoa, Florina-Pfefferschoten mit einem
Hauch von Essig, Schnittlauch, Mais, Rucolablatter,
Olivenscheiben, Frischkase-Mousse mit Kr&dutern,
Honig-Balsamico-Sauce, Kirschtomaten

Hauptspeisen

Risotto Amarillo
H&hnchenfleisch, Amarillo-Paste, Parmesancreme,
gerostete Walnusse, Parmesanflocken,
Aromadl, Pfeffer-,Trilogie”



Garnelen-Risotto
Garnelen-Bisque, Parmesan, Butter,
Zwiebeln, Knoblauch, Tomaten, Schnittlauch

Knuspriges Pancetta
langsam gegartes Pancetta, Sojaglasur,
SuBkartoffelkrokette, Majoran, Ingwer,
GrUner-Apfel-Thymian-Sauce, Maisflan

Anticuchos de pescado
Thunfisch-SpieB, wiirzige Marinade, Krauter-Aioli,
Basmatireis mit Quinoa, Aromadl

Churrasco-Rindfleisch
Sirloin-Steak, zerdrtckte Baby-Kartoffel,
Chimichurri-Sauce, Pilz-Traffel-Mousse

Churrasco-Hahnchenfleisch
Hahnchenschenkelfilet in Krautermarinade,
Buchweizen, wirzige rote Sauce,
gegrillter Baby-Gem-Salat

Gegrilltes Lammfleisch
mariniertes Lammkotelett, gegrilltes Gemuse,
Tomaten-Olivendl-Zitronen-Dressing,
geriebener Graviera-Kdse

Nachspeisen

Politiko-Kuchen mit Pistazien
Zitronen-Tarte

Kok mit Schokoladenganache



Soupes

Soupe de potiron
citrouille, huile aromatisée,
poudre de saucisse

Soupe au mais o
riche soupe de légumes au mas,
créme au fromage fumé, paprika,
huile aromatisée & la ciboulette

Entrées

Tacos ®

Morue
Empanadas

Tartare de thon
thon, feuilles de cépres, Mayonnaise
a I'ail noir, chou rouge mariné,
piment frais, huile aromatisée

Pommes de terre bravas
viande hachée épicée avec chili con carne,
coriandre, pelure de pomme de terre,
fromage cheddar répé

Salade a l'orange
salade de laitues variées, quartiers de citron,
sauce au vinaigre balsamique, orange,
amandes effilées, fromage mou,
gressins au jambon cru

Salade de quinoa o
quinoa multicolore, poivron de florina au vinaigre,
ciboulette, mais, salade de roquette, rondelles d'olives,
mousse de fromage & la créme aux fines herbes,
sauce au vinaigre balsamique et au miel, tomate cerise

Plat principal

Risotto Amarillo
poulet, pdte de piment jaune, creme de
parmesan, noix grillées, copeaux de parmesan,
huile aromatisée, «trilogie» de poivrons



Risotto aux crevettes
bisque de crevettes, parmesan, beurre,
oignons, ail, tomate, ciboulette

Pancetta croustillante
pancetta mijotée, glacage sauce soja,
croquette de patates douces, marjolaine,
gingembre, sauce & la pomme acidulée
et au thym, flan de mais

Anticuchos de pescado
brochette de thon, marinade épicée,
aioli aux fines herbes, riz basmati
avec quinoa, huile aromatisée

Churrasco de beeuf
entrecote de boeuf, pommes de terre
grelots écrasées, chimichurri, mousse

aux champignons et & la truffe

Churrasco de poulet
filet de cuisse de poulet mariné aux fines
herbes, sarrasin, sauce rouge épicée,
laitue baby gem grillée,

Agneau grillé
cotelette d'agneau marinée, légumes grillés,

sauce & la tomate, & I'huile d'olive et au citron,
fromage graviera rapé

Douceurs

Géteau Politiko a la pistache
Tarte au citron

Kok & la ganache au chocolat



Zupy

Zupa dyniowa
dynia, aromatyczny olej,
puder z kietbasy

Zupa z kukurydzy @
bogata, warzywna zupa z kukurydzy,
wedzony krem serowy, papryka,
aromatyczny olej szczypiorkowy

Przystawki

Tacosy vc)
Dorsz
Empanady

Tatar z tunczyka
tunczyk, liscie kaparéw, czarny majonez
czosnkowy, marynowana czerwona kapusta,
Swieze chili, aromatyczny olej

Patatas bravas
pikantne migso mielone z chili con carne,
kolendra, skérki ziemniakéw, starty ser cheddar

Satatka z pomaranczami
mieszanka satat, filety z cytruséw, sos balsamiczny,
pomarancza, ptatki migdatowe, miekki ser,
paluszek chlebowy z prosciutto

Satatka z komosy ryzowej o
kolorowa komosa ryzowa, papryka Florinis z octu,
szczypiorek, kukurydza, rukola, plasterki oliwek,
mus z serka $mietankowego z ziotami, sos miodowo-
balsamiczny, pomidory koktajlowe

Dania gléwne

Risotto Amarillo
kurczak, pasta Amarillo, krem parmezanowy,
prazone orzechy wtoskie, ptatki sera parmezan,
aromatyczny olej, papryczkowa ,trylogia”



Risotto z krewetkami
bisque z krewetek, parmezan, masto,
cebula, czosnek, pomidor, szczypiorek

Chrupigca pancetta
wolno gotowana pancetta, glazura sojowa,
krokiet ze stodkich ziemniakéw, majeranek,
imbir, kwasny sos jabtkowy z tymiankiem,
flan kukurydziany

Anticuchos de pescado
szasztyk z tunczyka, pikantna marynada,
ziotowe aioli, ryz basmati z komosg
ryzowq, aromatyczny olej

Wotowina Churrasco
poledwica wotowa, ttuczone mtode
ziemniaki, chimichurri, mus z trufli

Kurczak Churrasco
filet z udka kurczaka w ziotowej marynacie,
kasza gryczana, pikantny czerwony sos,
grillowana satata baby gem

Grillowana jagniecina
marynowane kotlety jagniece, grillowane warzywa,

pomidorowy dressing z oliwg z oliwek
i cytryng, ser starty Graviera

Na slodko

Ciasto Politiko z pistacjami
Tarta cytrynowa

Kok z ganache czekoladowqg
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own story
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