Infinite Blue

POOL BAR - RESTAURANT

To Infinite Blue eivali o ArmrOALTOG TTOOOPICUOGC YIA UECNUEQIAVES YELOTIKEG
amodpdoeig! Avaueoa OTIC TTICIVEG KAl UE UQYELTIK Béa OTO QméoAvTIo
yaAddio Tou AlyqQiov, TO €0TIATOPIO LA cLVSLALEl TNV KOUWOTNTA UE THV
aveon.

To EVOUL UAG EXEl OXESIQTTEI YIA VA IKAVOTTOINCEl KABE TTIOLWIA, UE UIQ UEYAAN
TTOIKIAIQ  armd  ppéoka BOaAaooIvd, EKAEKTA KOEQTIKA KAl XOPTOPAYIKES
EMAOYEG, TTOL LITOOXOVTAI VA ATTOYEITOLY TN YELOTIKN CAG euTreipia. KABe
yevon oouvévadletal Apoya UE EKAEKTA KOAOIA Kal S0O0CIOTIKA  TTOTd,

SNUIOLEYWVTAC KIA UOVASIKY) YAOTOOVOUIKN) EUTTEIRIAL.

Infinite Blue is the ultimate destination for midday culinary getaways!
Nestled between the pools and offering a breathtaking view of the endless
blue of the Aegean, our restaurant combines elegance with comfort.

Our menu is crafted to satisfy every desire, featuring a wide variety of fresh
seafood, premium meats, and vegetarian options that promise to elevate
your dining experience. Each dish pairs flawlessly with fine wines and

refreshing drinks, creating a truly unique gastronomic journey.

*To MevoL oeppBiperal uetald 13:00 — 17:00
*The menu is served between 13:00 - 17:00

OA\es ol Tiuég eival oe Ebpw  *All prices are in €
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ATOUIKN TTIATEAQ |UE CUYKAIVO MAvng,
AoLKAVIKO TCovuayIdg, Uivi TOLBAAKI
KOTOTTOLAO, Wivi xapIdTikn, iteg, T¢atdiki
Meze plate with mini chicken skewer,
sausage, siglino (cured pork), tzatziki,
Greek salad, pita bread (for 1 person)

13,00

ATOUIKN TTIATEAQ BAAQOCTIVEV |UE XTATTOSI,
yavpo HapIVATO, KAAQUAPI, TAPTAP OWG,
oaAdTa coleslaw kail pPLYAVICUEVO Wi
Seafood plate with octopus, calamari,
anchovies, tartare sauce, coleslaw

and toasted bread (for 1 person)

14,00

AAUDLPEOI AOLKOLUASES ATTO TPIA TLEIA UE
UAPUEAGSA VTOUATAC KAl pRECKO BATIAIKO
Triple-cheese croquettes with tomato jam,

and fresh basil

13,00

MTTOOLOKETA E TAPAUQ, TTOATIVES EAIEC, AlAOTH

VTOUATA, PPECKO KOEUUVSI KAl yaLOO UapIvATO

Bruschetta with fish roe, green olives, sun-dried

fomato, spring onion and marinated anchovies

12,00



Pinsa ue ppéokia vroudra,
UOTTAPEAQ, TTPOCOUVTO KAl POKA
Pinsa with fresh tomato, mozzarellaq,

prosciutto and fresh arugula

14,00

Bao buns (21eu) e yapibeg
TEUTTOLA KaI ayiovéla sweet chili
Bao buns (2pcs) with shrimp tempura

and sweet-chili mayonnaise

14,50

e

YaAaTta Tou Kaioapa e QIAETAKIA KOTOTTOLAO, UTTEIKOV,
mapuelava, Toayava KoouTov Kai Xilapg VIPETTY VK
Caesar salad with chicken fillets, bacon, parmesan,

crispy croutons and homemade Caesar dressing

15,00

YaAara super food ue kivoa, pacoAia, peBibia, aypio
©PULJl, NAIGOTTOPO, ABOKAVTO KAI VTPEDIVYK BAATAUIKO
Superfood salad with quinoa, beans, chickpea, wild rice,

sunflower seeds, avocado and balsamic vinegar dressing

14,00

Néa eAAnvik ocaAdTa ue viouarivia, Tarmrap&EAES ayyoLpl,
TTITTEQIEG, OAVTIYI PETAG, XWUA EAIAG KAl KoiBIvo TTagiuddl
Modern Greek salad with cherry ftomatoes, cucumber,

peppers, whipped Feta, olive powder and barley rusk

14,50
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[Mapabdooiakr TOOLXTN UE TOYKAIVO
Mavng, Tnyavitd avyo Kai uaiviavo
Traditional “Tsouchti” with “siglino”

(cured pork), fried egg and parsley
17,50

KaAauapdra e oryouayeipeuévo
UTTOUTI KOTOTTOLAO KQI KOEUQA PETAC
Calamarata with slow-cooked

chicken thigh and cream of Feta

18,50

AIYKOUivI g TTECTO BATIAIKOU,
aBOKAVTO, KOLKOLVAPI KAl AVOOTLPO
Linguine with basil pesto, avocado,

pine nuts and Anthotyro cheese

16,50

TaAIQTEAES UE YAPISES, OTTAPAYYIQ,
OAATOA AEUOVOXOPTO KAl EOTOAYKOV
Tagliatelle with shrimps, asparagus

lemongrass sauce and tarragon
21,50

BouvBaiioia couTloukdkia e
arléu MAAQI KAl CAATOA VTOUATAG
Buffalo meatballs with Atzem

pilaf rice and tomato sauce
19,00

Moaoxapioio diappayua Black Angus
UE WNTEC TTATATEC baby kai Buudpl
Inside Skirt Black Angus Beef with

roast baby potatoes and thyme
33,00



JTNOO0C KOTOTTOLAO E TTOLPE YALKOTTATATAG,
HavITApIa TTAELPGTOLS KAl CAATOA Piyavng
Chicken breast with sweet potato puree,

oyster mushrooms and oregano sauce
21,00

DINETO QTTO WAPI NUELAC HE KOEUQA TTATATAG,
TTECTO AIQOTAC VTOUATAG KAl XGWUA EAIAC
Chef’s choice fish of the day with potato cream,

sundried tomato pesto and olive powder
24,00

5ch£ %/ua// - Devoerts

TapTta ue koéua BaviAiag kai
PpPECKa poLTA TOL SATOLS
Tart with vanilla cream and

fresh forest fruits
11,00

YOULPAE COKOAATAG WE TTAYWTO
BaviAla Masayaokdpng
Chocolate lava cake with

vanilla Madagascar ice cream
12,00

dpovTocardaTa

Freshly cut seasonal fruits
8,00

MaywTd (ava utraAaq)
Ice Cream (per scoop)
3,50



