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STARTERS & BITES

MEZZE PLATTER (D, G, N, V)
Hummus, smoked baba ghanoush, walnut
muhammara, za'atar pita

34

BEETROOT CARPACCIO (D, N, V)
Citrus-marinated beetroot, whipped labneh,
walnuts

26

GUACAMOLE & CHIPS (G, VG)

Tortilla chips, smokey avocado, Aleppo pepper

27

ASPARAGUS TIRADITO (VG)
Charred asparagus, eggplant mousse,
citrus leche de tigre, tahini drizzle

28

9
TUNA TARTARE (F)

Tuna, avocado, wasabi mayo, soy dressing

36

NIKKEI CEVICHE (F, SF) €
Amberjack, leche de tigre Nikkei, avocado cream,
mushrooms

36

CRAB CAESAR ROLLS (D, G, SF) @
Brioche, yuzu mayo, romaine ribbons,
parmesan crisp

32

SALADS

@
ORMOS GREEK SALAD (D, V) g

Heirloom tomato, barrel-aged feta cheese, oregano

KALE & QUINOA BOOST (VG) @

Pomegranate, pumpkin seeds, citrus tahini

vinaigrette (lressing
30 30
WATERMELON & FETA (D, V) ADD-ON
Fresh mint, pickled cucumber, tomato, Grilled Chicken Grilled Prawns
yUZU 10 14
30
D - Dairy | G = Gluten I N = Nuts | F = Fish | SF = Shellfish I V = Vegetarian | VG = Vegan | P - Pork | @f Locally and Sustainably Sourced

All prices are displayed in Euros (€) and are inclusive of all applicable taxes. No service charge is included.
The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dictary requirements or restrictions



PIZZA

MARINARA (F, G)
San Marzano Solania tomato, anchovies,
Sulmona garlic, marjoram,
Messenian extra virgin olive oil

30

BUFALA (D, G, V)
Mozzarella di bufala, San Marzano Solania
tomato, basil, Messenian extra virgin olive oil

38

DIAVOLA (D, G, P)

San Marzano Solania tomato, fior di latte,
spianata piccante, rocket,
Messenian extra virgin olive oil
36

7 FORMAGGI (D, G, V)
Gorgonzola, Provolone, Scamorza, Taleggio,
fior di latte, Parmigiano Reggiano,
Pecorino DOP, truffle honey,
Messenian extra virgin olive oil

38

FOCACCIA FRESCA (D, G, V)
ltalian burrata, Parmigiano Reggiano, fig,
balsamic vinegar glaze
27

FOCACCIA BIANCA (D, G, P)
Prosciutto crudo di San Daniele,
rosemary from Chef's Garden, sea salt
37

pASTA & RICE

MEZZE MANICHE POMODORO &
BURRATA (D, G, V)
Cherry tomatoes, fresh basil
36

SPAGHETTI BOLOGNESE (D, G)

RISOTTO AL PESTO (D, N, V)

Pistachio, basil, mozzarella di bufala
34

SEAFOOD LINGUINE AGLIO E OLIO

Beef stew, tomato, parmesan (F, G, SF)
38 Shrimps, calamari, mussels, lobster
48
D - Dairy | G = Gluten I N = Nuts | F = Fish | SF = Shellfish I V = Vegetarian | VG = Vegan | P - Pork | @f Locally and Sustainably Sourced

All prices are displayed in Euros (€) and are inclusive of all applicable taxes. No service charge is included.

The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dictary requirements or restrictions



SPICED LAMB KOFTA WRAP (D, G) DOUBLE SMASHED BURGER (D, G)
Garlic yoghurt, tomato, pickled cabbage, Prime beef, cheddar, caramelized onions,
paprika, fries MO sauce
30 38
TAHIR SHAWARMA (D, G) CHICKEN BURGER (D, G)
Spiced chicken, garlic aioli, pickled onions, Korean-style fried chicken, red chilli paste,
sumac pita Spicy mayo
28 34
CREEKSTONE SLIDER (D, G) VEGAN BURGER (G, VG)
Layered beef, mushroom duxelles, emmental, Plant-based patty, blueberry ketchup,

rocket salad guacamole, crispy quinoa
32 34

\NOQD—FIRED GRIL;

All our fish and seafood are sustainably sourced.
Our menus do not include any endangered
species, whether from land or sea.

MESSENIAN SEA BASS FISHFILLET(F) €

Steam vegetables, lemon, sea salt

55
GREEK LOBSTER 400 g (D, SF) € US PRIME BEEF RIB-EYE (D)
Grilled vegetables, herbal sauce, lemon Grilled mushrooms, baby potatoes
120 85

- _ . - ()
D — Dairy | G = Gluten | N = Nuts | F = Fish | SF = Shellfish | V = Vegetarian | VG = Vegan | P - Pork | §V/) - Locally and Sustainably Sourced
All prices are displayed in Euros (€) and are inclusive of all applicable taxes. No service charge is included.
Ihe consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.



SWEET DELIGHTS

FREDDO CAPPUCCINO CITRUS PAVLOVA NIKKEI (D, V)
(D, G, V) Yuzu curd, lemon whipped cream, citrus pearls

Frappuccino ice cream, coffee financier 17

17
FRUIT PLATTER (VG) €@
STRAWBERRY GRANITA (D, G, V) Seasonal sliced fruit

White chocolate, lime meringue, berry sauce 17

17

nOT BEVERAGEg

We proudly serve coffee from Spinos, a local

roastery in Kalamata, Messenia. PEPPERMINT HERBAL TEA 7
Founded in 1920, the Spinos family continues a
third-generation tradition in coffee. Artisan roasted CHAMOMILE HERBAL TEA 7

in Greece, it reflects our region’s heritage and
passion for quality.

LAPSUNG SOUCHONG BLACK TEA 7

ESPRESSO &
Single 6
Double 7

ROOIBOS RED TEA 7

ORIENT EXPRESS TEA 7

CAPPUCCINO (D) €
Single 6
Double 7

GAIA GREEN TEA 7

GOLDEN TRIANGLE TEA 7

GREEK COFFEE ¢
g HOT CHOCOLATE (D) 7

Single 6
Double 7
@ Our tea selection comes from the Greek brand
FREDDO € i . e hor
Tearoute, celebrating the country’s rich herbal
Espresso 7 traditions through carefully selected, all-natural
Cappuccino (D) 7 infusions.
AMERICANO 6 € Sourced from the biodiverse Greek countryside,
the collection features high-quality herbs such as
LATTE (D) 6 @ mountain tea, chamomile, and sage - combining
authentic flavours with a modern, sustainable
approach.
D — Dairy | G = Gluten I N = Nuts | F = Fish | SF = Shellfish | V — Vegetarian VG - Vegan | P-Pork | i@\, Locally Sourced

All prices are displayed in Euros (€) and are inclusive of all applicable taxes. No service charge is included
The consumer is not obliged to pay if a notice of payment is not received.

Please notify a Mandarin Oriental colleague regarding any dietary requirements or restrictions.
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