RIVIERA

To MopTo XéAL, pe Tnv 181aitepa avamTuypEVN TOUPLGTIKY] TOU UTTOSON,
Ta kataydAava vepa kat Tig davreAwTéG Tapalieg,
€xel kaTtapépel emadla va kepdioel Tov TiTAo 'Pifiépa Tng Melommovviicou'.
H Mapiva Tou MopTo Xeliou katakAUZeTal kabnuepiva amoé diapopwv 8LV
loTiomAoikd okddr, Balaunyolc kKabwg Kat UTTEPTTOAUTEAT] YIOT.
O1 mavépopdeg kat kahdyouoTeg Bileg kal Ta ¢pnpicpéva TToAUTEAT BépeTpa,
TPocdidouv éva KOGHOTTONITIKO XapakTipa oTnV mePLOXN.

2& autiv Tnv TommoBecia pe Tnv payeuTikn 0éa, To =evodoxeio AKS Mopto XéAL
og ouvepyacia pe Tov 2ed ldavvn Aoukdko, oxediacav éva pevol agloewv
Yla va IKavoTroljocouV Kdal ToUg TTo atraiTnTIkoUug oupaviokoug.

Porto Heli, with its highly developed tourist infrastructure, the crystal clear blue waters
and the lacy beaches, has well deservedly won the title 'Riviera of the Peloponnese'.
Porto Heli Marina is flooded daily by various types of sailing boats and luxury yachts.

The beautiful villas and the famous luxury resorts,
give a cosmopolitan character to the area.

In this location with the magnificent view, AKS Porto Heli Hotel
in collaboration with Chef Giannis Lucacos,
designed a menu to satisfy even the most demanding palates.



DEGUSTATION MENU
€40

STARTERS

Cold Tomato Soup
cucumber / peppers / basil

Salad with Orange
avocado / beetroot / pecans / ginger / orange vinaigrette

Salad with Cherry Tomatoes
crushed carob rusk / Xinomitzithra cheese / oregano / basil

Crispy Calamari
panko crust / yuzu mayo / wakame /
cucumber - zucchini refreshing salad

Sea Bass Tartare
yuzu lemon / capers / pickled cucumber / avocado cream

Fish Roe Salad
white fish roe / lemongrass / crispy ‘ladopites’

MAIN COURSES
Spaghetti Cacio e Pepe
egg yolk confit / burnt bread
OR

Tandoori Chicken
chicken leg fillet marinated with herbs / quinoa salad / yogurt sauce

OR

Salmon & Quinoa
green beans and ‘almira’ salad / lime and chili sauce

OR

Yuvetsi of the Sea + €6
orzo pasta / shrimps and calamari / Kozani krokus / lime / basil

OR

Black Angus Rib Eye + € 19
chimmichuri sauce / french fries

DESSERT

Orange Pie
cream of spices / pistachio / strawberry sorbet

MENOY TEYZITNQXZIAX
€40

OPEKTIKA

Kpua XoUrma Topdrag
ayyouUpl / mmepleg / factAkog

2alara pe Moptokat
afokavto / mavtCapt / mekavg / PiveykpeT mopTokaAL / TCiviCep

>aldra pe Toparivia
TP pévo ma&lpddt xapouttiou / Eivopttlribpa / piyavn / factAikog

Tpayavé KaAapapt
kpouoTa amod panko / paytovéla yuzu / ¢pukia wakame
Opooepr) ocadra ayyoupt KoAokuOL

Aaupaxi Taptap
apwparikd Aepovt yuzu / kamapn / ayyoupt Toupot / kpépa aokdavto

Tapapocalara
Aeukdg Tapapdg / oxvompaco / Tpayavég AadOTIITEG

KYPIQX

2mayyéTt Cacio e Pepe
KPOKOG Kovoi / Kappévo Pwpi

H

KotétmrouAo Tandoori

HTTOUTL GIAETO paplvaplopévo pe PrméAika prraxapikd / caidrta quinoa / caAtoa ylaoupTl

H’

2oAopog & Quinoa
ocalara pe pacoAdkia kat alpupa / caitoa ToiAL / HOOXOAEpOVO

H

louBéTolL Tng ©@dlacoag + € 6

kpBapdkt / yapida & kakapapt / kpokog Koldvng / pooxohépovo / factiikod

H’

Black Angus Rib Eye + € 19
odaktoa chimmichuri / maTdrteg TnyavnTeég

EMIAOPIIO

MopTokaAémita
apwparikn kpépa prraxaptkwy / ¢uoTikia Atyivng / coppme ppdouiag



COCKTAILS

CLASSIC
€9

Dry Martini
gin / dry vermouth

Negroni

gin / campari / sweet vermouth
Daiquiri

havana rum / lime juice / sugar

Aperol Spritz

aperol / prosecco / soda water

Mojito
havana rum / mint / sugar / lime juice / soda

SIGNATURE
€12

Pisco Punch
pisco / pineapple / lemon / orange / cloves

Kiseki
bombay sapphire / pear / basil

Burnt Koetsu
blended scotch / sweet vermouth / benedictine

Fumihiko Sugano
rum / pineapple / orange juice / coconut cream

Fokadu Revival
equal parts of gin / lemon / cointreau / lillet / dash of absinthe

ENHMEPQXZH A AAAEPTIOTONA / ALLERGEN INFO

Ayarnoi emokénTeg, Mapakaleiote Bepua va dnAwvete otny Yrodoyr, otov Maitp Tou Zevodoyeiou kat oTov Zed TG TPOdIKEG 0ag aAAePYieG, LWOTE TO
TTPOCWTTIKO paAg va gival oe Béon va cag Bonbricel va emAéEeTe TPODLHA XWPIG ] HE HEIWPEVN TTEPLEKTIKOTNTA 0TA aAAepyloydva cuoTaTikd. « O katavaAwThg
Sev €xel uTToxpPEwoN va TANpwoel eav dev Adfel To vopipo TapacTarikd oTolxeio (Amddelén-Tipolodylo). » OAeg ol Tipég cival oe Eupw € » Ayopavopikdg
YmevBbuvog: AnunTtptog KohokuBag

Dear guests, You are kindly requested to declare to the Reception, to Maitre d’ Hotel and to Chef your food allergies in order our Staff to be able to help you
choosing food without or with reduced allergen ingredients. « Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice).
All prices are in Euro €



