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Arcadia

ROOM SERVICE



For orders please dial 5.
Io ToporyyeAieg TXPOKOAW KOAEDTE TO 5.



SNACK
Club sandwich

" Egg, bacon, cheese, ham, tomato, mayo, /ettuce& French fr/es
Khapm odvtoutts - )
Avyd, uméikov, TUpL (a,unov royara uaytove(a /Japou)u & rhyawreg matdreg

30€

»

Veggle sandW|ch -

Who/egra/n baguette grilled vegetables mayo & French fries
TAVTOULTG AOY VLKWV .
blgayketa OALth, L/Jf)l'a Aa)(aVLKa ,uaytove( a & tyawtég mardreg

Tortilla o v : ) . ALLDAY
_/?ggiczlycg/cken fillet, letTuce mayo tomato herbs & French fr/es = B:?rg,:hgégsg

; Koronow\o HapoUAL, paytovela, royara ,uupw&Ka& rr]yawrec natarsc
24€ -

Smashed black angus beef burger

Cheddar, bacon marmalade, pickled cucumber, /ettuce ketchup, mayo. & French fr/es
Mmepykep pooyapiolo
Toévtap, papuerdsa pméikov, TiikAES ayyoupdkL, yapou)u KEToQr, /Jaytove( a& rr;yawrec natd

40€ ! B : L

Steak Sandwich

Black Angus flat iron steak, ctired Florina red peppers house-made truffle mayo,
served in freshly baked focacc‘/a
Zavtoultg pe Mr[pLZo}\a .
_ Flat iron steak amo Black Angus, TUTEpLEG CDAwptvnc o€ wplpavary, )(ctponou)m /Jaytove(a
Tpougag, ospﬁtpsral Liéoa o€ (ppEOKogbr;ygvn (pokdtala

- 26€

Chicken burgerﬁ '

Fried Chicken leg boneless, spicy mayo, coleslaw & French fries |

MTIEPYKEP KOTOTIOUAO * *

Tnyavito KoTémouAo, TIKAVTLKY payovéda, Aa)(avoaa)lara ye paytoveda & rhyawrsc natdareg
32€ L .

Vegan Burger

B8eén pea patties, vegan cheese tomato leztuce vegan mayo & French fries
MTEpyKeP /\Cl)(ClVLKUJV
- Mrugrekt apakd, vegan tpl, Topdra, /Japow\t vegan uayzove(a & yaviteg nararec



Kids Green Salad
Greens, ham cheese, cherry tomato, egg& cockzall sauce
Matdikr) Mpactvn ZoAdta s =
MapouUhi, Za,unov tupl, Topativia, aUyo & cocktall satce
136 0 - '

»

=l

Kids Greek salad

Tomqtoes cucumber onion, feta cheese, peppers olives & capers. ;

prLauKr] saNdTa ylaada
Nro,uata ayyoupt er,upu&, <p£m TUTEPLG, sjueg& KGmapn

13€ L -. )
Steamed Rise\ ‘ '

+ AXVLOTO PUTL -, e
10€- .

Steamed Vegetables -

AxvLoté Aayavika .

H

Pasta

Tomato & basil or minced méat
' Zupapu«l :
N5 éla‘[a & ,BaoMtKo n pe Ktya

Fried‘fre‘sh fish stick

with saquce tartar N
deEOKa TNyavita KoppataKLa : 2 v

L;)%LOU pe oog paytovedas > B ’

Chicken nuggets - " P
with honey & mustard dreséing N . 1 N
Tpayavéc KOTOUTIOUKLEG RN '
UE 00¢ ,ue)u & yOUOTapcSa S

18€. ‘

- s




Breads served with olive selection & tomato purée
Bread - 2€ | Pita - 3€

Tyrokaltere¢ Spicy feta cheese
Tupoka@tepn |/pe péta
15€

ALL DAY ‘ | p 1 Greek yoghurt W/th cucumber & garlic
13:00 — 22:30 Tzatziki TCardix
tray charge 5€ ’ i 12€"

I\/Ieze combq| Combination of three dips served
- with gr///ed pita bread
TMow\la | amd tpetg alolpés
. 40€

French fries
PPECKEC TNYAVLTES TIOTATEC
‘ 12€

Cheese Fries

Crispy sweet potato fries tbpped with melted
‘smoked Metsovone cheese

STARTERS

Matdreg pe Tupl | payavés yaviTES YAUKQRRTATES

L€ MWPEVO KamuLoTo Meroo%ove
‘Greek

Tomatoes ‘cucumber, onion, feta Cheese, peppers, olives & capers
prLatLKr] ca\dta
Nrouata ayyoupy, erupu& Qéta, TmepLd, eAiéc & kdmapn

22€

Green

« with fruits & Naxos Island grated gruyere cheese
Mpaoivn

UE Koppatia epoutwy & ypaBiépa Naéou

24€

SALADS



MAIN
COURSES

Beef Cheeks | Slowly cooked with mashed potatoes
Mooxapiota MayouAa | Ztyopayeipepévaspie TOUPE matdrag
41€ : ‘

Fish fillet selection | with grilled vegetables & citrus fennel sauce

duéto YapLov | Wnd Aayavikd & oog ayptopdpabou
4 1 € ' ‘ ) ALL DAY

13:00 — 22:30

¢ ; tray charge 5€
Pasta pomodoro | with tomato sauce |

ZUpapKa | pe oaitoa vropdrtac
20€

Black Angus Dry-aged rib-eye (300gr). |3erved with chimichurri sauce
Kapdid tng omdag (300gr). | pe adAtoa towttooupt
56€ '

Choose your side of preference to.complete your dish ,
EmiAééte T yapwitoUpa ¢ mpoTiinaong oac yia va oAOKANPWUOETE TO TLATO 0ac

Green leaf salad - French fries - GriIIed\vegetabIes
Mpactvn oalata - TNyaviTeG TTATATEG — WNTd Aayavika
7€ )

Boneless chicken leg | served with French fries

KotomouAo pmoUTt xwplg KOKKAAO | pe TyavnTes mardteg
34€



. Orange pie
with vanilla ice-cream
MopTokaAoTILTa
e maywto Bavikia
20€

Fruit Platter

‘with fresh seasonal fruits
MAQTo YpouTwV .
amo ppoUta EMoYN¢

18€

Sorbets & Ice creams

variatiori of homemade ice cream & sorbets (4 balls)
Maywtd & ZopuTE
notkiAia a6 xewporointa maywtd & oopyré

16€

DESSERTS



LATE NIGHT MENU 22:30 — 13:00Q traycharge 5€ - [8 e

Club sandwich
Egg, bacon, cheese, ham, tomato, mayo, lettuce & French fries
KAQuTt oAvtoultg
Auyo, prétkov, tupl, {aumov, Toudra, paytovela, JapoUAL & TNYAVITEG TTATATEG

30€
Veggie sandwich

Wholegrain baguette, grilled vegetables, mayo & French fries
5 5 Z%\é’toqu )\gaXGVLva g J

Mmaykéta oAwkrig, Yntd Aayavikd, paytové{a & tnyavitég matdtes

Tortilla

Pulled chicken fillet, lettuce, mayo, tomato, herbs & French fries
Toptiyla
KotdmouAo, papoUAL, paytové(a, Toudta, HUPWSIKA & THYQVITEG TTATATEG

24€
Smashed black angus beef burger
Cheddar, bacon marmalade, pickled cucumber, lettuce, ketchup, mayo & French fries
MTEpyKep pooxapioLlo

Toévtap, JapueEAdsa UTTELKOVY, TIIKAEG ayyOUPAKL, UapOUAL KETOQTT, Laylovela & TNYQVITEG TTATAT:
40€

Steak Sandwich

Black Angus flat iron steak, cured Florina red peppers, house-made truffle mayo,
served in freshly baked focaccia
Zavtoultg pe MmpLloAa
Flat iron steak a6 Black Angus, eptéc @PAwplivng oe wpluavan, yelpormolntn
Maytovela tpoUgac, asp,Bt'per(E élélca 0€ (ppETKoYNIEVN pokatala

Chicken burger

Fried Chicken leg boneless, spicy mayo, coleslaw & French fries
MTTIEPYKEP KOTOTIOUAO
Thyavito KotémouAo, TIKAVTIKN yaylové%é.a)(avoaa)ldta UE paytovela & TnyauiTéG maTdTeg



LATE NIGHT MENU 22:30 — 13:00 tray charge 5€




21€

21€

22€

20€

21€

20€

23€

21€

21€
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LONG DRINKS STORIES

Gin stagram
Bombay sapphire gin | Masticha | Strawberry cordial | Yuzu | Pink grapefruic soda

Mango lemonade

Bacardi aged rum | Coconut rum | Agave | Lime | Mystic mango

Smoky bliss
Patron Reposado | Ilegal Joven Mezcal | Agave | Pincapple | Soda

Sirene

Otto's Athen’s vermouth | Masticha | Prosecco

St. Germain spritz

Prosecco | St. Germain elderflower liqueur | Fresh mint | Lime

Lemon basil drop

42 below vodka | Smoky triple sec | fresh lemon | Basil oil drops

Zephyr

Patron reposado tequila infused jalapenos | Agave | Mango | Tajin

Pink Aphrodite
Bombay sapphire gin | Masticha | Rose syrup | Cranberry

Herb negroni
Oxley cold distiiled gin | Thyme liqueur | Campari | Vermouth blend

Jasmine fizz
Telling small batch Irish whisky beurre noisette | Raspberry cordial

Jasmine soda | Plum bitter



MOCKTAILS

Santo mango

Tanqueray 0.0 | Agave | Lime | Mango lemonade

Clover club
Tanqueray 0.0 | Raspberry syrup | Lime | Pink grapefruit soda | Fee foam

Purple lemonade

Peach| lemonade | Purple flower tea

A A A R A R R A U i
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—_—
— CHAMPAGNE
—
= Charles Heidsieck, Charles Heidsieck, Reims
se : pinot noir, chardonnay, 2013
499 @= Rare Brut, Piper Heidsieck, Reims
== chardonnay, pinot noir , 2013
996€ — Rosé Millésimé Brut, Charles Heidsieck, Reims
== pinot noir, chardonnay, 2005
6o3e / .. .
== Comtes di ampaégne Rose, Taittinger, Reims
-— pll’ll)t noir, chars 01’11’12\}/‘ 009
o67€¢ = GREEK WHITE WINES
== Techni Alipias, Wine Art Estate, PGI Drama
: sauvignon blanc, assyrtiko, 2022
— Rimpatrio, Girlemis Winery, PGI Domokos
74€ = greco di tufo, 2018
- Chardonnay, Ieropoulos Family7 PGI peloponnese
26€ == chardonnay, 2022
p— Malagousia7 Panagiotopoulos Wines, PGI Messinia
IOS€ : ma]agousia, 2023
== Vaptistis White, Vaptistis Winery, PGI Cyclades
8o€ == moncemvasia, assyrtiko, 2023
- 34 Karamolegos Winery, PDO Santorini
113€ : assyrtiko, 2022
o Nychteri Canava Chryssou, Tselepos Winery, PDO Santorini
1656 = assyrtiko, 2022
= Vidiano, Diamantakis Winery, PGI Crete
== vidiano, 2023
192€ =
= GREEK RED WINES
74€ = Duli, Michailidis Estate, PGI Drama
— cabernet sauvignon, merlot, syrah, cabernet franc, 2021
p— Eclipse, Gentilini Winery, PGI Slopes of Aenos
== mavrodafni, 2019
o Syrah, Gkirlemis Winery, PGI Domokos
: syrah, 2018
— ~— Ktima Gaia, Gaia Estate, PDO Nemea
v : agiorgitiko, 2021
e = Armakas, Aivalis Winery, PGI Peloponnese
4< = syrah, agiorgitiko, merlot, malbec, 2015
o E Merlot BIO, Panagiotopoulos Wines, PGI Peloponnese
39¢ == merlot, 2009
. == Mavrotragano, Karamolegos Winery, PGI Cyclades
485‘0 p— mavrotragaio, 2021
—
155€ o
ST T —
y



-
ROSE WINES =
Rose Saint-Georges leropoulos Family, PGI Peloponnese E
agiorgitiko, 2023 oy 76€
jeroboam, 2020 = 286¢
Sancerre, Saget la Perriere, AOP Sancerre E 138€
pinot noir, 2022 : 379€
Cuvée 281, Chiteau Minuty, AOC Cétes de Provence == 207€
grenache, syrah, mourvedre, 2021 —
Clarete edicion limitada, Bendito Destino, Ribera del Duero -
garnacha, tempranillo, albillo, 2021 ===
==
INTERNATIONAL WHITE WINES =
Pinot grigio, Jermann, IGT Venezia Giulia E
pinot grigio, 2022 : I47€
Le Fromenteau, Josmeyer, AOC Alsace f—
pinot gris, 2017 — IS4€
Bourgogne, Domaine Philippe Chavy, AOC Bourgogne E
chardonnay, 2020 - 155€
Etienne Henri, Henri Bourgeois, AOC Sancerre ==
sauvignon blanc, 2018 = 207€
INTERNATIONAL RED WINES =
Bricco Spessa, La Morandina, DOCG Barbaresco E
nebbiolo, 2015 == 197€
IL Pino di Biserno, Tenuta di Biserno, IGT Toscana =
cabernet sauvignon, cabernet franc, merlot, petit Verdot, 2021 P 249€
Ornellaia, Tenuta Dell’Ornellaia, DOC Bolgheri E
cabernet sauvignon, cabernet franc, merlot, petit Verdot, 2019 = T020€
rer Grand Cru Classé B, Chateau Larcis- Ducasse, AOC St. Emilion ==
merlot, cabernet franc, 2009 — 461€
Angelus Grand Cru, Chateau Angelus, AOC Saint-Emilion =
merlot, cabernet franc, cabernet sauvignon, 2009 e 1865€
Barda, Bodega Chacra, Patagonia E
pinot noir, 2021 B~ 170€
Crossed Paths, Gentilini & Paulmara Estate, Barossa Vallezy -
S iraz, 202 = 268€
—
=
*This is a sample of our prestigious wine list, the full wine list is available upon request. E
=
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DAY AND NIGHT BEVERAGES

Alpha

| Lager | Greece
Blue monkey | Lager | Santorini
Mammos | Pilsner | Greece
Blue monkey | Pale ale | Santorini
Malt ‘n marvel | Double IPA | Sancorini
Amstel free [ Non-alcohol, Greece

Still water | 1le

Sparkling water | 750ml
Sparkling water | 250ml
Coca-Cola / light / zero | 250ml
Sprite | 250ml

Orangade | 250ml

Lemonade | 250ml

Grapefruit soda | 250ml

Ginger Beer | 250ml

Soda Water | 250ml

Tonic Water “Three Cents”
Tonic Water “Three Cents Zero”
Red Bull

Lemon Iced tea

Peach Iced tea

Fresh orange juice | Freshly squeezed oranges

Fresh watermelon juice | Freshly squeezed watermelon
Fresh mixed juice | With seasonal fruits



DAY AND NIGHT BEVERAGES

Espresso

Double Espresso

Espresso Macchiato

Latte Macchiato
Cappuccino

Americano

Filter Coffee

Greek Coftee Double
Frappé Iced Coffee

Freddo Espresso | cold brew
Freddo Cappuccino
Irish Coffee

Chocolate | hot or cold

English Breakfast | Organic
Earl GI‘Gy | Organic
Aquarosa | Organic - blend of hibiscus, black berries, fruits & herbs
Anastasia | Organic - earl grey with pinch of lemon & orange blossom
Spearmint green tea | Organic - with Moroccan spearmint
Green ginger-lemon | Organic
Vanilla rooibos | Organic herbal tea - caffeine free
Chamomile | Organic

cold brew
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Arcadia

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
O KOTOVOAWTIG OEV EXEL UTIOXPEWOT VO TANPWOEL EXV 08 AXBEL TO VOO TIPXOTRTLKO OTOLXELO (OMODEEN-TLOAGYLO).
Please inform our sta of any allergies or dietary restrictions.

MoPOKXAOULE EVIIEPWOTE TO TIPOOWTTLKO TOU E0TIXTOPIOU OG YL GAAEPYIEG 1] OLTPOPIKEG LOLXITEPOTNTES.



