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YANATEL

St

ZaAata Kaioapa pe iceberg, kapdid papouAlol, GIAETO ard UToUTL KOTATIOUAOU,
KOAQUTIOKL, GUAAQ TIApPECAVAC, TUKAVTIKN OWGE PE PNTO UTIELKOV KAl TPAayava KpouTov
Caesar salad with iceberg, lettuce heart, chicken leg fillet,

corn, parmesan flakes, spicy sauce with grilled bacon and crispy croutons

EAANVLKA 0aAQTa pe vTopdta, ayyolpl, KpEpPOSL, TUEPLd, KpiBva Tagipddia,
eALEG, avBoUC KATapng, PeTa pe e€Tpa mapbevo eAatoAado kat piyavn

Greek salad with tomato, cucumber, onion, pepper, barley nuts,

olives, caper blossoms, feta cheese with extra virgin olive oil and oregano

ZaAdta HEGKAQV e kOBoUG amd TnyavnTo XaAoUUL, QIAETO PPECKOU avavd Kal dressing
aro ePoLTA TOU TIABOLG APWHATIOHEVO HE KAPAUEAWHEVO BAAOUULIKO

Mesclan salad with cubes of fried halloumi cheese, fresh pineapple fillet

and passion fruit dressing flavored with caramelized balsamic vinegar

Tpupepd UANa amod baby omavdkt, poka, pavitdpia cwTé, podEAeg pamavioy,
(PLAETO ATIO TIOPTOKAAL Kal dressing HeALOL e vOTES BAACGAUIKOU

Tender leaves of baby spinach, rocket, sautéed mushrooms, radish slices,

orange fillet and honey dressing with balsamic vinegar

E€aipeTiko apBevo ehatoAado
Extra virgin olive oil

€15,50

€14,50

€13,50

€12,00

€1,80



OPEKTIKA

~—

Kapmdtolo Hooxapiolov QLAETOU papvaplougvo oe AEUKO Kpadt,
soya Kal TaPTIdaoKo e aypla poka, karapn, flakes mappeddavag

Kal dressing e Aepovi Kal pouotapda

Beef fillet carpaccio marinated in white wine,

soya and tabasco with wild rocket, caper, parmesan flakes

and lemon and mustard dressing

KaAapapdkt TnyavnTto pe néoto AMaoTAG VIopdTag,
baby Aaxavikd kat AadoAepovo

Fried squid with pesto of sun-dried tomato,

baby vegetables and oil-lemon sauce

Tpayavad poAd oTIavakoTLTaAG pe pdco, dvnbo, ypaplépa

KAl avBOTLPO OE KPEPA PETAG HE BUPAPL KAL KOKKOUG KOKKIVOU TULTIEPLOU
Crispy spinach rolls with leek, dill, gruyere and anthotyro cheese

in feta cream with thyme and red peppercorns

XPUOAWEVLIEG KPOKETEG pe eAANVIKA TUPLA Kal JapUeAGSa VIOPATag
apwuaTLoPevn e ginger

Golden croquettes with Greek cheeses and tomato jam

flavored with ginger

Tpayaveg TOATIETEG KOAOKUBLOU Lie ppgoko KpeupLdl, Jépado,
(PETA KAl OLUOOHO e HPOTEPH CWE YLAOLPTLOL APWHATIOPEVN pE 0LZ0
Crispy zucchini polpettes with spring onion, fennel,

feta cheese and mint with fresh yogurt sauce flavored with ouzo

Mapadootako TaTdiKL pe eAAnvikd yLaovpTL, TIOLPE OKAPSOU,
ayyoupl kal extra mapBevo eAALOAAOO PE Tpayava UTPOVOKETIvIa
Traditional tzatziki with Greek yogurt, garlic purée,

cucumber and extra virgin olive oil with crispy bruschettini

ek

€17,50

€16,00

€8,50

€8,50

€8,00

€7,50



LYMAPITICA

Deotn

KptBapoto pe yapideg sautéed, opnougveg pe olzo

Kal bisque yapidag pe Aaxavikd, ¢pecKLa VIOPATa Kal aoTePOELON) YALKAVIGO

Kritharoto with sautéed shrimps, burned out with ouzo and shrimp bisque

with vegetables, fresh tomatoes and star anise € 21,00

Plyyatovi pe meoto BactALlkou,

KPEUA YPABLEPAG, KOLKOLVAPL KAL TPAYAVA KACLOUG

Rigatoni with basil pesto,

gruyere cream, pine nuts and crunchy cashews €17,00

Kapumovdpa Pe TEVVEG, kamvioTA Taveea,

gavitdpla champignon Kat Kpepa nappelavag

Carbonara with penne, smoked bacon,

champignon mushrooms and parmesan cream €16,50

TalwatéAeg pe oaltoa bolognaise,

KapOTO, OEAEPL KAl OAATOA VTOUATAG

Tagliatelle with bolognaise sauce,

carrot, celery and tomato sauce €16,00



L0VINEL

Joepoe

KoTtooouma pe gpéoka Aaxavikd, Kpgpa avyoAeovo
Kl UTIPOLOKETIVL e Bupdpl Kal okopbdo

Chicken soup with fresh vegetables, egg-lemon cream
and bruschettini with thyme and garlic

BeAouTE Aayxavikwy

He @pecko eAaloAado, sticks Tnyavntou Tipdoou Kat KPLToivt kapotou
Velouté vegetable soup

with fresh olive oil, fried leek sticks and carrot bread stick

€11,00

€10,00



OANALZLINA & WAPIA

Fich & Yoo Food

DLAETO COAOHOU oTn oYdpa Tdvw og PNTA oTIapaAyyLa,

OaAdTa aro pavpn gakn beluga pe QAETO MOPTOKAALOU,

baby omavdkl, ETES panaviol Kal Houg aBoKAVTO

Grilled salmon fillet on grilled asparagus,

beluga black lentil salad with orange fillet, baby spinach,

radish slices and avocado mousse € 32,00

DLAETO TOLMOVPAG ArrOSer, ue BouTupdTn GANTG AgOVLOU,

OTaPVayKadL axvLoTo, Kpepa @dBag Kat TapTdp VIoPATas

Arroser sea bream fillet, with buttery lemon sauce,

steamed stingray, fava cream and tomato tartar €28,00



KPEATIKA

(Heat & Postbony

dLAETO ano pooxapdkt yaAaktog sautéed,

pe demi-glace Aaxavikwy apwpatlopevn Ue TEOOEPA TUTEPLQ,

TIOUPEG Ao pidec NS yNG Kat pavitdpla champignon pe voTeg amo AddL Tpoleag

Sautéed veal fillet,

with vegetable demi-glace flavored with four peppers,

root purée and champignon mushrooms with truffle oil € 33,00

Xolpvo couvBAAKL 6T OXAPA L dressing HouaTAPSAg, PNTA TUTAKLG,

VTOPATA, KPEPPLOL, PPECKEC TNYAVNTEG TATATEG Kal TZaTdiKL

Grilled pork souvlaki with mustard dressing, grilled pita bread,

tomato, onion, French fries and tzatziki € 23,00

ZKaAoTtivia amno PIAETO KOTOTOVAO sautéed,

opnopeva e HooxoPiAepo, TTOLPE YNTAG TIATATAG

Kal vTopativia confit og Kpgua pouotdpdac e Aspove Kal JEAL

Escalopes of sautéed chicken fillet,

burned out with moschofilero wine, mashed baked potatoes

and cherry tomatoes confit in mustard cream with lemon and honey €22,00

MruptéKLa oTn oxdpa Ye Yntn viopdra,

devTpoAiBavo, oracteg baby mataTtoVAES BouTLPOVU,

dpooepn AlBavedikn Fattoush, sauce ylaoupTLOL ApWUATIOPEVN

pe duOOoPOo Kal Addt ampLKag

Grilled burgers with grilled tomato,

rosemary, crushed baby butter potatoes, cool Lebanese Fattoush,

yogurt sauce flavored with mint and paprika oil €20,00

Poseidon’s burger pe xelpomnointo brioche,

pappeAdda umekoy, iceberg, viopdra,

cheddar sauce, Tnyavnto avyo kal TikAa ayyouplol

HE PPECKEC TNYavNTEG MATATEG We barbecue sauce

Poseidon’s burger with handmade brioche,

bacon jam, iceberg, tomato, cheddar sauce,

fried egg and pickled cucumber

with fresh French fries with barbecue sauce €18,00

ek



LITTTTICA TAYICA

Hoomemade Desserts

MaywTo Tplwv yeboswv

(emoyn amo BaviAlg, cokoAdTa, PPAOUAQ, OTPATOLATENQ)
Ice-Cream three scoops

(choice of vanilla, chocolate, strawberry, stracciatella)

I'IpO(.plTSp('J)\ € XelpoTtoinTa choux yepLoTd pe Kpepa patisserie,
{e0TN KPEPQ OOKOAATAG KAl PIAE apLydAAOU

Profiteroles with handmade choux filled with patisserie cream,
warm chocolate cream and almond fillet

MouaA€ pnitep cokoAdtag,

E TTaywTO OTPATOLATEAQ, OTIACUEVN Jabpn COKOAdTA
KAl OWG aypLOKEPATOU

Chocolate moelleux with bitter chocolate,
stracciatella ice-cream, broken dark chocolate

and wild cherry sauce

Tipap LOOU e KPEPA PAOKAPTIOVE APWHATIOUEVN HE E0TIPECTO
Kal amaretto, sauce aAPLPAC KApaueAag Kat Ttoudpa COKOAATAG
Tiramisu with mascarpone cream flavored with espresso
and amaretto, salted caramel sauce and chocolate powder

Tpayaveg HapEYKEG HE cremeux AEHOVL,

apWHATLKNA oavTLyl, crumble pouvTouKLoL Kal sorbet gpdovAa
Crispy meringues with lemon cremeusx,

aromatic whipped cream, hazelnut crumble and strawberry sorbet

€9,00

€9,50

€9,00

€8,00

€8,00



JTIG TLHEG oupTepLAapBAvovTal OL UTINPEGIEG Kat OAOL
oL popol. To katdotnua ekdidel anodeifelg Alavikng
nwAnong. O KaTavaAwTng dev XL LTIOXPEWON
va MANPwWoel dv 6ev AABEL TO VOULPO TTAPACTATIKO
oTolxelo (amodelgn-TLPHoAOYLO).

Ta papla eival ppeoka, Ta Kpeata Kat Ta Balacotvd eivat
Kateyuypéva. To AddL yia Ta tnyavntd ivat nAtéAato kat
yla Ti¢ oahdteg ehatdodado. Ot TnyavnTeg matdteg eivat
(PPEOKEG. € €1OLKN BNKN 0TNnV £€060 LTIAPXOLY EVTIUTIA
yla TuXOV TapatnpnoeLg oag.

Yyelovopkog utebBuvog: I Teltaviéng

e

All prices include service and taxes. The restaurant
prints out retail receipts. Consumer is not obliged to pay
if the notice of payment has not been
received (receipt-invoice). Fishes are fresh, meats and
seafood are frozen. For fried we use sun oil and for
salads olive oil. The French fries are fresh. Our complaint
forms are located in a special box near the exit.

Health issues are managed by: G. Seitanidis

Ayanntoi neAdteg,
Mapakaholpe anevBuvOeite 0TO MPOCWTILKO TOL EVodoyeiov pag,
TLPOKELPEVOU VA EVIHEPWOEITE OXETIKA PE TPOPLUA TIOL PTIOPEL va TipokaAoVv aAAepyieg i duocavegieg.

Dear Guests,
Please contact our hotel staff to be informed about foods that may cause allergies or intolerances.






A BEACH-FRONT CITY HOTEL

POSEIDON ATHENS

72, Posidonos Ave. 175 62, P. Faliro, Athens, Greece
poseidonhotel.com.gr
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