ROYAL
PEARL ISLAND
CHIOS

HOTEL & SPA

GOOD FRIDAY DINNER
BUFFET STYLE
Price per person: 55€

APPETIZERS | OPEKTIKA

VT

Zucchini pie with manouri cheese from Chios & Greek herbs
KolokvOomire pe pavoipt Xiov § popwducd

Sautéed mussels with garlic, parsley & wine
Midwe eviotd ps okiépdo, paiviavo § kpaoi

Fried Squid with basil aioli
Kahapdpr myavnto pe aioli Baoiiucod

Traditional zucchini fritters with yogurt & mint
KoloxvBoxedtédes mapadoorakoi pe yreovpti § Svéopo

Marinated small fish “Gavros” with sweet red pepper,
Cretan xynomyzithra & stamnagathi

Mepwdtog yavpogs pe kOkKkiv YAvKid mmepid, Ewvopniiifpa Kprjtng § otapveykddu

Fish roe salad with extra virgin olive oil
Tapapooaita pe 5tpa mapOévo ehardiado

\
\ Eggplant cream with baked tomato & garlic
Mehtlavooaldte pe ymrj Topdta § oképdo
Y Fava bean purée with raisins & caper
Q| / TTovpé $péag pe otadides § kémapn

SALADS | ZAAATEZ

/ : Traditional Greek Salad with Kalamata olives,
xynomyzithra cheese, caper, peppers, carob rusks & extra virgin olive oil

Hapadoorekt) EMmviki Zehdta pe shiés Kehapdv, EivopndiOpe, kimapn,
mumeplés, mokyuaddrie yapovmot § é8tpa mapbivo eharéiado

Beetroot salad with quinoa, goat cheese, raisins, orange fillets,
spinach & balsamic vinaigrette
Havtiepooeddte pe Ko, KeTowkiowo Tupi, otadides, mopTokdAL,
onavak § dressing fadodpio 66t

Potato & cauliflower salad with caper, cucumber pickle, tahini, carrot & vegan mayo
I (e § 51 viotioyun) pe kémapn), ayyovpdii Tovpoi,
Teyivy, KepdTo § vjotioyn payovele

Seasonal green salad with dried fig, carrot, sundried tomato, nuts,
avocado & honey sauce
IIp Gbeg emoyris pe 1PCpLEVO ODKO, KepGTO TPHLUEVO,
Mo Topdte, kepvdie, avocado § odAtow perion

PASTA STATION | ZYMAPIKA

Octapus braised, red wine sauce, tomato & short pasta

Xtam68L pmpelé pe KOKkKIvo kpaot, Topdrta § KodTé paKepoviKt
Barley pasta with shrimp kakavia, estragon & tomato cherries
KpiOapoto pe yapides kaxafid, estragon § vropativie
MAIN DISHES | KYPIQE ITIATA Y /‘/‘_/t

Cuttlefish with spinach chickpeas
Zovmiég omavak pe pefibu

12
Grilled shrimps with sweet chili, lemon, ginger & parsley \ )
Tapibes ymrés oybpag pe yAvkd chili, Aepdvy, ginger § paiviavé K
Stuffed squid with rice, tomato, ouzo & rocket pesto Y \
Kadapdpt yepoto pe pudt, viopdte, ovlo § pesto péras

SIDE DISHES | XYNOAEYTIKA

Baby baked potatoes with aromatic butter & lemon
Baby matdtes povpvov pe epopetikd Boitupo Aspoviod

Baked cauliflower with aromatic butter “Café de Paris”

16 kovvouTid e apwpatik Bovtupo “Café de Paris”

DESSERTS | EITIAOPIIIA

Traditional Semolina halva with sesame, orange & cardamon
XaABis oyurySadéviog e 0ovadpu, mopTokdiL § KekovAd

Traditional baklava with pistachio from Aigina
Mraxdafds molitucos pe Protixt Avyivng

Ravani with coconut & roasted almond
* Pafavi pe kepvda § epvydaro kePovpSiopévo

Mousse chocolate with red fruits, coulis
Mousse gokoldte jie coulis amé kékKVe PppolTa

Fresh seasonal fruits
Dpéoka ppoiTa emoys

é

*Water is Included

a

*Soft drinks, beer, spirits, wine upon consumption
*Children 5-12 years old: 50% discount

’h, .

To vepd mepuhapipiveTar
&, pmipe, a},m)a'l& Kkpaoi Baost

* [awbud 5-12 grv: 50% éxmrwon



ROYAL
PEARLISLAND
CHIOS

HOTEL & SPA o

HOLY SATURDAY DINNER
FAMILY STYLE MENU
Price per person: 65€

RED EASTER TRADITIONAL EGGS
MAGIRITSA TRADITIONAL SOUP

Traditional Easter soup Magiritsa with egg lemon sauce
Tepadooekt Meyepitow avyolépovo

Vegetarian Easter soup Magiritsa with mushrooms
Xopropaykr Mayapitow pe pevit@pur

APPETIZERS | OPEKTIKA

Vine leaves with rice & herbs
Nroipaddkie pe pvdt § popwdikd
Minced meat pie with Graviera cheese
KyaSémra pe ypefiépa
Mini cheese pie with feta cheese, anthotyro & oregano

Top FEpomoinTa pe péte, avéTupo ker piyevn

|
\. Eggplant cream with baked tomato & garlic

Mehtlavooeddte pe ymtij Topdre § oképso

i ? Spicy cheese cream from Thessaloniki
Tvpokavtepr) Osooarovikng

? Selected Greek cheeses with sesame Pretzels & Breadsticks
Py Towckic emé eAAViKd TVpLd pLe KovAobple § KpLToivie

SALADS | ZAAATEZ

Salad with grilled Mastelo cheese from Chios, sun-dried tomato, poached pear,
radicchio and tomato-basil vinaigrette
Zadta pe ymto paotédo Xiov, Mot Topdte, ayrdd moos, radicchio,
vinaigrette topdto § faorilikod

Traditional Greek Salad
Tapadooiext) EAAnvikt ocAdte
MAIN DISHES | KYPIQE ITIATA

Pork Fricassee with seasonal greens
Xoipwo Ppikeoé pe yopTa eToyIs

Slow cooked beef Ossobuco with red wine, tomato sauce & vegetables
Mooyepioio k6tor Ossobuco ovyopeyslpepévo e KOKKIVO Kpaot, VIopudte § Aayevikd

Vegetarian Moussaka (Upon Request)
Xoptopayukig M G (KaTOmLY CnTrp )

SIDE DISHES | ZYNOAEYTIKA

),
i

Oven roasted baby potatoes with lemon, garlic & thyme
Tlotdtes povpvov baby pe Aepov, okdpdo § Bupdpr

Basmati rice aromatic with curry, vermicelli, vegetables, pine nuts & apricot
Poli basmati epopetiopivo pe képv, PL8é, Aayavikd,
p e

" JCCE 2

“Cherisia” Chios pasta with butter & mizithra cheese
Xspiow pakepévie pe Bovtupo § putiibpe

DESSERTS | EIIIAOPIIIA

Cheesecake with yogurt & red fruits
Cheesecake pie uotpti § KKKV PpovTEL

Dark chocolate mousse with salted caramel
Mousse bitter AdTa pe al UEVI) KEPOpED,

Mini traditional Greek desserts baklava & masourakia
Mnakhafadiric/Maoovpdiie

* ) Traditional orange pie

IoptokaAémita Tapadooiekt

Platter of fresh seasonal fruits
Kk IThato pe ppéorke ppovta emoyris

é

T

*Water is Included

*Soft drinks, beer, spirits, wine upon consumption
\\ *Children 5-12 years old: 50% discount
¥To vepd mepilapBiverar
*Avayiticd, pripe, ahxodh § kpaoi Bhost keravidoans
* [eabid 5-12 vév: 50% éremrwan



ROYAL
PEARL ISLAND
GHIOS

HOTEL & SPA

EASTER LUNCH
FAMILY STYLE MENU

Price per person: 75€

RED EASTER TRADITIONAL EGGS

AR S

APPETIZERS | OPEKTIKA

Vine leaves stuffed with rice & herbs
Nrodpabarw pe pilt § ppéoke popodikd Bétave

Traditional spinach pie with fresh herbs & trahana
Tapadoorakt omavakémte pe ppéoke apopetikd fétave § tpayavd
Selected Greek cheeses & cold cuts with gooseberry jam, Chios’ honey & breadsticks
Towdie EMAViIK&V Topladv § eAlavtikdv pe popperdde ppeykootddviov,
péh Xiov § kprroivie

Eggplant cream with baked tomato & garlic
Mehitiavooaldta pe ymtrj viopdta § oképdo

Spicy cheese cream from Thessaloniki
Tupokavteptj Osooadovikng

Greek tzatziki with yogurt, garlic & cucumber
Tartdix mepadooiaké

% I © SALADS | ZAAATES

/4

Salad with lettuce, dill & mini rustic bread croutons

Mapoviooahite pe Kpsppuvdd Gvn o § kpoVTGV YWPLATIKOV YwpLOD

Traditional Greek Salad with xynomyzithra, Kalamata olives, caper,
carob rusks & extra olive oil
Hapadoowakr) EAnvikn Zeddte pe EvvopvitiOpe, ehéc Kadapov, kémepn,
megypddie yepovmiod § é5tpa mapbévo shardiado

MAIN DISHES | KYPIQE ITIATA

Traditional “Kokoretsi”
Kokopétal Zovfreg

Spit Roasted Pork “Kontosouvli”
KovtooovBit yoipwvé

Chicken souvlaki with thyme honey, lemon & mustard
ZovfAdki kotémovAov otV Bépye pe Oupapioio pé, Aepove § povotdpde

Suckling Lamb on the spit
Apvi ydhaxtog oT1) 00vBA

Vegan legume kebab with avocado sauce (upon request)
Kebab amé 6ompir pe odAtoa affok@vrov (Ketémv ertjpatos)

SIDE DISHES | ZYNOAEYTIKA

Fried eggplant & pepper with yogurt & tomato sauce flavored with harissa
Thyeviry pehtléve § mimepid moAitikn pe yieovptt § oGATOR VIopudTe
apopaTiopévi ps harissa
Oven potatoes with lemon, garlic, thyme & fried herbs
Tatdtes povpvov pe Aspuovi, okdpdo, Bupdpr § Tnyevitd fotave

Selection of marinated grilled vegetables with vinegar, garlic & parsley
Towadie amo papwvepiopéve Auyavikd oydpag pe 56, okopdo § paiviave
DESSERTS | EITIAOPIIIA

Mini traditional Greek desserts
Bakl akia § kaimaki ice-cream

Mmoxhofaddrie/ MacovpaKLe Pe ey KT Keipdky

Cheesecake with yogurt & red fruits
> i 1 Cheesecake g ieovpTL § K6KKWVE PpolTe

Dark chocolate mousse with caramel
. Mousse bitter coxoddte pe kapapsic

Platter of fresh seasonal fruits
ITAaté pe ppéore ppoite emoyric

é

3 *Water is Included
*Soft drinks, beer, spirits, wine upon consumption

‘\ *Children 5-12 years old: 50% discount

*To vepo mepihapfévetar
*Avayiricd, pipe, ahiodh § kpaot Baos katavidoons
* [eadié 5-12 etév: 50% éxmrrwon)



