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MAZXAAINO NAKETO

EXECUTIVE ROOM
MovokAivo 330€ | AikAivo 440€

Aopovn og Executive dwpATIo pe minimum 2
olovuKTtepeLOEIC M. ZaBpato & Kuplokn tou Maoxa
Mo To TTAoXaAIVO TTAKETO TTAISIA £WC 6 ETWV
owpedv

Moudi 6 £w¢ 12 €1V TIOL HOIPAZETON TO SWHATIO TWV
YOVIQWV ToU, XpEwan 60€/nuEpa

AUEPIKAVIKO TIPWIVO OE PUTIOUPE OTO ECTIOTOPIO
Avenue 48

*AVOOTACIUO OEITVO GTO E0TIOTOPIO Avenue 48
(23:00 — 02:00)

*MaoxoAivo brunch buffet kai Ttapadoaciako apvi
otnv coLPAa GTo eoTiatopio Avenue 48 (13:00 —
17:00)

WYuxaywyia MaoxaAivoL Medpatog: EANNVIKN
HMOULCIKN

AuvoToTnTo ovaxwenong £wg Tig 17:00 xwpig
ETUTIAEOV XPEWON

EturtAéov diavuktépeuon 110€ yia povokAIvn Xprion
& 130€ yia dikAivn

Awpedv atdbuevon | Awpeav wifi

Na kpatoelg kaAéote to +30 2310017000

EASTER PACKAGE

EXECUTIVE ROOM
Single 330€ | Double 440€

Accommodation in Executive room with minimum
stay of 2 nights on Holy Saturday & Easter Sunday
For the Easter Package children up to 6 years old
are free of charge

Child 6 to 12 years old sharing the parent's room,
60€ per day

American Breakfast Buffet at the Avenue 48
restaurant

*Holy Saturday dinner at the Avenue 48 restaurant
(23.00 — 02.00)

*Easter Sunday brunch buffet and traditional lamb
rotisserie at the Avenue 48 restaurant (13.00 —
17.00)

Easter Sunday’s Brunch Entertainment: Greek
Music

Late check out till 17.00 with no extra charge on
check out date

Extra room night 110€ for single & 130€ for double
use

Free parking | Free WiFi

For reservations please call +30 2310017000

ANAZTAZIMO AEINNO | HOLY SATURDAY DINNER

Ty Ko’ atopo | Price per person: €45,00

Moudid 0-6 dwpedv & 6-12 : €20,00 | Children 0-6 free of charge & 6-12 : €20,00

KYPIAKH TOY NAZXA | EASTER SUNDAY

MoaoXaAIVOC E0PTUCTIKOC UTTOVQPEC IE EAANVIKY MOVCIKN
Easter buffet menu accompanied by with Greek music

Ty Kat’ atopo | Price per person: €65,00

Moudid 0-6 dwpedv & 6-12 : €30,00 | Children 0-6 free of charge & 6-12 : €30,00

O1 TIpéG cupTTEPIAOUBAVOULV OAEG TIG VOHIUEG TTIRBOPUVOEIG| Service and taxes are included
Ayopavopikn YTtevbuvn: ‘E@n ZidnpottovAov | Market Inspector Officer: Effie Sidiropoulou
O KOTOVOAWTG OEV EXEI UTIOXPEWCT VO TIANPWOEL 0V BEV EXEL AABEI TO VOHILO TIOPOCTATIKO GTOIXEIO (ATIOSEIEN-TIHOAGYIO)
Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)




AT AVENUE 48

ANAZTAZIMO AEINMNO | HOLY SATURDAY DINNER

ZouTta | Easter Soup
Mopadoaoiokn payelpitoa
Traditional Greek liver & egg lemon herb soup

Aptookevdopota | Bakery Corner
ACTIpn Kal poopn YTIOYKETO
White & black baguette
MOIKINIEG OTTO HIKPA PPECKOYWNUEVA WWHAKIO
Freshly baked bread varieties
DETEC XWPIATIKOU YwHIoU KOl TIOAUGTIOPOU YPwUIo0
Slices of country bread & multigrain bread
TOOUPEKI Kal KOKKIVO auyd
Greek sweet bread & red eggs

ZaAdteg & Opektika | Salads & Appetizers
MoikiAia a1td aAoIPEG (UEATOVOCOAATO QYIOPEITIKN, TUPOKAVTEPT), TCOTLIKI)
Eggplant salad from Agion Oros, spicy cheese salad & “tzatziki”
MoAitikn coAata
Cabbage & carrot salad
SOoNATO UE PPECKO POPOUAI Kait GvnBo
Fresh lettuce & dill salad
XwpIATIKN coAdTa
Greek salad
Kpntikog NTakog
Cretan “dakos” (wheat rusks with tomato & feta cheese)
AVAUEIKTO QPECKO AXXOVIKA UE QPECTKA MUPWAIKA Kal NTPETTIVYK JEAIOD
Mixed fresh vegetables with fresh herbs & honey dressing
MolKIAior EAIOACOOU KOl HOPIVOPICUEVES ENIEG
Olive oil variety and marinated olives
MoIKIAior EAANVIKWV TUPIWV PE ATIOENPaUEVa @PoUTa
Variety of Greek cheeses with dried fruits

ETuloyn orto opeKtiKd | Selection of appetizers
Al0oTH vTopdta, AdXovo Toupai, MENITCAVAKI TOUPTI, AyyOUPOKI TOUPGI, VTIOAUOOAKIO, aVvT{OVYIEG, KATIAPN, KPEUUUAAKIO OE UTIAACAUIKO)
Sundried tomato, pickled cabbage, pickled eggplant, gherkins, stuffed vine leaves, anchovy, capers, pearl onions in balsamic vinegar)

Zwvtavn Mapovuaciaon | Live Presentation
ApVAKI 0TO QOUPVO Pe cOAToO PNToL
Oven baked lamb with gravy sauce

Zeotda Edéopoata | Main Dishes
MataTeg 0To POUPVO PE EAAIOANSO, XUHO AEUOVI Kal piyavn
Oven baked baby potatoes with olive oil, lemon juice & oregano
AOXOVIKG OTNY OXAPO JE QPETKA HUPWOIKA
Oven baked vegetables with fresh herbs
Mopadoaciokr YEUIoN e OTOQPIOEC CUKWTAKIO KOl PETKOA UPWAIKA
Traditional stuffing with raisins, liver & fresh herbs
Kokopétol
“Kokoretsi” (traditional Greek delicacy)
KotdTouAo pTtouTI KOVTOGoURAl
“Kontosouvli” (tender chicken meat)
ApVAKl €EOXIKO
Lamb “exochiko” (country lamp)
Xolpvo eE0XIKO
Pork “exochiko” (country pork)

Emdoptua | Desserts
MolkiAiot aTtd AETITOKOUUEVEC PETEC PPOVTWVY UE GIPATIL EAIOD Kol AeBAvVTa
Fresh sliced fruits with honey syrup & lavender
XelpoTtointa EAANVIKA a1poTTiaaTtd (UTTOKAORBE ,KapLAGTIITA Kal PERAVI)
Greek traditional syrup sweets (baklava, walnut pie & “revani”)
Z OKOAQTOTIITO PE TAVTIYi
Chocolate pie with whipped cream
Tpayaveg papéykeg e MaaTixa Xiou, aavtlyl Kal QPETKIEC PPAOUAEG
Crispy violet merengues with Chios Mastic whipped cream & fresh strawberries
Mrdpa Red velvet pe kpéua Baviliag kol gpoUTa Tou dAC0oUC
Red velvet bar with vanilla cream & forest fruits
P pecKOPNUEVO TAPTAKIO AUYSAAOL PE dIOUHIO KPEUAG UTTAVAVACG — GOKOAATOC
Freshly baked baby almond tarts with banana & chocolate cream

Tipn kot dtopo | Price per person: €45,00
Maudia 0-6 dwpedv & 6-12: : €20.00 | Children 0-6 free of charge & 6-12 : €20.00
Ol TIpéG CUPTIEPIAAPBAVOLV OAEC TIG VOHIKES eTTIRapUVOEIG| Service and taxes are included

Ayopavopikr YTiet8uvn: ‘Egn ZidnporovAou | Market Inspector Officer: Effie Sidiropoulou
O KATAVOAWTIG OV €XEI UTTIOXPEWOT VA TIANPWOEL €AV SV Xl AGBEI TO VOMILO TTIOPACTATIKO OToIXEO (ATIOSEIEN-TIHOASYI0) | Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)




BY THE POOL
XKAT THE SKY|BAR

KYPIAKH TOY NAZXA | EASTER SUNDAY BRUNCH

ZouTta | Easter Soup
MoapadocIaKN PayEIpitoa
Traditional Greek liver & egg lemon herb soup

Aptookevdopata | Bakery Corner
ACTIPN KOl Ja0pn UTTaYKETA
White & black baguette
MOIKIAEC OTTO MIKPG PPETKOYNUEVA WWAKIO
Freshly baked bread varieties
Focaccia pe peNit¢ava kot devdpoAiavo
Focaccia with eggplant & rosemary
DETEC XWPIATIKOU WWUIOUL Kol TIOADGTIOPOU YwHIo
Slices of country bread & multigrain bread
TOOUPEKI Kal KOKKIVO QLY
Greek sweet bread & red eggs

ZoAdteg & Opektikd | Salads & Appetizers
MolkIAio aTt6 OAOIPEC (MENTLOVOCOAATO AYIOPEITIKN, TUPOKAUTEPN, TLATLiKI)
Eggplant salad from Agion Oros, spicy cheese salad & “tzatziki”
MoAITIKN GoAdTO
Cabbage & carrot salad
ZoAdto TavtZapl Pe yiaolpTl, KOPSO0, POIVTAVO Kol EAXIOAND0
Beetroot salad with yogurt, garlic, parsley & olive oil
SONATO PE TIOTATEG, KAPAUEAWUEVO KPEUMUAI, UTTEIKOV, OyYOUPAKI TOUPGI, paylovéla e pouaTtapda Dijon kai piyovn
Potatoes, caramelized onion, bacon, gherkins, mayo with Dijon mustard & oregano
XwpIOTIKN COAGTO
Greek salad
ZONATO TOUTIOUAE E PPETKO BLUOCHIO
Tabbouleh with fresh spearmint
SONATO PE TIEVVEG, VTIOMATIVIO, HOTGOPEN KOl BOCIAIKO
Penne pasta with cherry tomatoes, mozzarella and basil
AVALEIKTO QPETKO AAXOVIKA UE PPETKA UPWOIKA Kal NTPETTIVYK IEAIOUD
Mixed fresh vegetables with fresh herbs & honey dressing
MolKIAict EAAIOACDOUL KOl UOPIVOPICHEVEC ENEC
Olive oil variety and marinated olives
MOIKIA0t AAAOVTIKGWV JIE KPITGIVIO
Selection of cold cuts and breadsticks
MoIKIAiCt EAANVIKGV TUPIGV [IE ATTOENPOEVA PPOUTA
Variety of Greek cheeses with dried fruits

Zwvtovi Mapouaciaon | Live Presentation
ApVAKI 0TV coUBAA Kal TIOPAdOCIOKN] YEUION UE OTOQIOEC, CUKWTAKIA KO PPECKO HUPWOIKA
Lamb on the spit and traditional stuffing with raisins, liver & fresh herbs

Zeota Edéopata | Main Dishes
Baby TtaTATEG GTO POUPVO PE EAAIOADDO, XUHUO AEUOVI Kal piyovn
Oven baked baby potatoes with olive oil, lemon juice & oregano
AOXOVIKG (POUPVOUL UE PPETKA HUPWAIKA
Oven baked vegetables with fresh herbs
TyepOCOPUADEG
“Tsigerosarmades” (stuffed lamb liver)
Kokopétal
“Kokoretsi” (traditional Greek delicacy)
Xolpvo KovtoGoLRAI
“Kontosouvli” (tender pork meat)
ApPVAKI @PIKOCE OUYOAELIOVO
Lamb fricassee with egg-lemon sauce
XEIPOTIoiNTO PTIIQPTEKIO KOl AOUKAVIKO 0NV OXAPO PE TTTEG YOPOUL
Grilled handmade burgers & sausages with pita bread

EmuAoyn Mukwv | Desserts
DETEC ATIO PPOUTA ETTOXNG PE TIPOTIL PEAIOV Kal AeBAvTa
Fresh fruits slices with honey syrup & lavender
Xelpotointa EAANVIKG a1poTTiaoTd (UTTOKAORBE ,KapudoTUTa Kal PERAVI)
Greek traditional syrup sweets (baklava, walnut pie & “revani”)
Tpayaveg JapEyKeC BIOAETAG e cavTlyi Kol @POUTO TOU AAC0OUC
Crispy violet merengues with whipped cream & forest fruits
MTTapa JE GOKOAATO, JOUG UTTOVAVA KOl QIOTIKI OPATIIKO
Chocolate bar, banana mouse & peanuts
Mmapa Red Velvet pe Kpgpa AepovIoD Kol (POAOUAEG
Red velvet bar with lemon cream & strawberries
DpecKOYNUEVO TAPTAKIO APLYDAAOL E JOUC @IOTIKI AiyIVOG KOl GOKOAATO YOAOKTOG
Freshly baked baby almond tarts with pistachio from Aegina & milk chocolate

TR ko’ dtopo | Price per person: €65,00
Moaudic 0-6 dwpedv & 6-12: : €30.00 | Children 0-6 free of charge & 6-12 : €30.00

& Kaipov emitpémovtog | Weather permitting

O1 TIpéG oLPTIEPIAABAVOUV BAEC TIG VOHIKES eTTIRapPUVOEIG| Service and taxes are included
Ayopavopikry Yieb8uvn: ‘Egn ZidnpormouAou | Market Inspector Officer: Effie Sidiropoulou
O KOTOVOAWTIG OV XEI UTTIOXPEWOT VA TIANPWAEL €0V OeV XEI AGBEI TO VOHIHO TTIOPACTOTIKO OTOIXEO (ATIOSEIEN-TIHOAGYI0) | Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)




