Room Service
KOIA RESORT

H
T

Available from 08:00 am to 12:00 am - Last order up to 11.00pm
For your order, please call 0.
After you finish your meal, you are kindly requested to call Room service
in order for your tray to be removed
Minimum charge: €8,00 per order

ROOM SERVICE BREAKFAST MENU

Served from 08:00 am to 11:00 am

KOIA Breakfast

Fresh orange or grapefruit juice

Espresso, freddo espresso, cappuccino, freddo cappuccino, filter coffee, instantcoffee, instant
decaffeinated coffee, hot chocolate, Greek coffee, milk, or tea.

Decaffeinated / Soya, Almond, Oat milk option available

Baker's basket with breakfast rolls, toasted bread, biscuits, cakes, and croissants
Served with butter, marmalade, honey and chocolate spread.

Your choice of cereal. Cornflakes, muesli, with milk or yogurt
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Hoft Plate of Your Choice
A variety of cheese and cold cuts.

Fresh seasonal fruit salad

€ 30.00 per person

Energy Breakfast

Fresh orange or grapefruit juice
Smoothie with banana, strawberry, and honey

Whole wheat bread with tahini and honey
Egg white omelet. Served with whole wheat tfoasted bread and avocado spread.

Porridge with skimmed milk or almond or soya milk
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Fresh seasonal fruit salad

€ 30.00 per person
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Hot Plate of Your Choice

Greek farm sunny-side up eggs,
or

Hard or soft-boiled farm eggs
or

Fluffy Omelet or eggs white omelet
or

“Strapatsada’’
Scrambled eggs with fresh tomato and feta cheese

EGG ACCOMPANIMENTS
Bacon Ham
Sausages Graviera
Gouda Feta
Peppers Mushrooms
Tomatoes Herbs
Spinach  Baked beans
Onions Olives

Crépes with ham and gouda cheese
or

Waffle with chocolate spread or maple syrup and whipped cream
or

“Tiganites'' Fluffy pancakes served with Greek honey or chocolate spread
or

Crépes with chocolate spread, sliced bananas and cookie crumble

GLUTEN FREE
Gluten Free Pancakes with maple syrup
Poached Eggs on Gluten Free toast

Assorted cookies & biscuits (please ask your host)
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SANDWICHES AND MORE | SANDWICH KAI AAAA

Baguette with fomato, feta cheese, olives, rocket, fresh oregano and olive ol
MTTaykéTa pe viopdTa, GeTa, ENEG, POKa, PPECKIA piyavn Kal EAAIOACS0

Bao bun with crispy chicken, spicy mayonnaise, pickled cucumber and coriander
Bao bun pe Tpayavo KoToTTovAo, TIKAVTIKN paylovela, TrikAa ayyoupl kal KOAavEpo

Bao bun with shrimp, avocado, piri piri and cucumber
Bao bun ue yapiéa, apokavTo, piri piri kar ayyouvpl

Bagel with smoked salmon, cream cheese, tomato and cucumber
Bagel pe kammvioTd GOAOUO, TLPI KPEUA, VTOUATA KAl AyyoLP!

Pinsa margarita with tomato sauce, mozzarella, cherry fomatoes and baby rocke
Pinsa papyapita pe caAtoa vioudtag, mozzarella, vrouarivia kai baby poka

Pinsa burrata with tomato sauce, buffalo mozzarella, mortadella and pistachios

Pinsa burrata pe caAtoa vioudtag, Bovpaiiocia HoToapeAa, opTadeéAa kal gIoTiki Alyivng

Club sandwich with chicken, bacon, caseri, ftomato and french fries

Club sandwich pe @IAéTo KOTOTTOLAO, UTTéIKoV, cheddar, vTopdTa Kal TNYavITES TTATATEC

Veggie club sandwich with grilled vegetables, iceberg, tartar sauce,
cheddar, tomato and french fries

Veggie club sandwich e yntd Aaxavikd, iceberg, tartar sauce,
cheddar, vroudra kai Tnyavitég maTaTeg

Black angus burger with bacon, caramelized onion, cheddar, tartar sauce and french fries
Black angus burger pe ptéikov, kapapeAwuévo kpeppdsdl, cheddar, tartar sauce kal TnyaviTég TATATEG

Veggie burger, tomato, caramelized onion, iceberg and french fries

€12

€12

€14

€14

€14

€14

€18

€14

€16

€14

Veggie burger pe UmmeTéK AAXAVIKQV, VIOUATA, KAPAPEADUEVO KQEUUDSI, iceberg kal TnyaviTég TTaTATEG

Crispy potatoes with truffle mayonnaise |Toayavég oTTAOTEG TTATATEG WeE payiovela TPOLPAG

SALADS |XAANATEZL

Greek salad, soft feta cheese, organic thyme and caper
XWPIATIKN Pe UAATKA PETA, BLUAPI KAl KATTAEN

Baby spinach with crispy leaf crust, pomegranate, aromatic herbs,
“manouri” cheese with sesame & balsamic vinaigrette

Baby omavaki pye Tpayavo UAAO KpoLoTAg, POSI, apwUATIKA POTava,
HavoLpl he CoOLO AU & PIVEYKOET PAATAUIKO

Greek couscous with orange, cucumber, mint, and tomato vinegar dressing
MAIyoLPI e TTOPTOKAAI, ayyoLpl, SLOCUO Kal dressing atro ELSI VTOUATAG

€9

€12

€10

€10
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PASTA | ZYMAPIKA

Penne with arugula pesto, burrata, bacon and pistachios
Méveg pe pesto pokag, burrata, pméikov kar pioTiki Alyivng

Tagliatelle with veal ragout, parmesan cream and aromatic herbs
TANIATEAES e HOOXAPIOIO PayoL, Kpéua TTAPUE(AVAS KAl APWUATIKA PoTava

Traditional local pasta of Kos with tomato sauce and fresh local cheese “Mytzithra”

Napadooiakn MaoTa TG K Ye CAAToa TOPATAG KAl ppEéoKia pulhdpa

MEZEDES | MEZEAEZX

Katimeria” — Traditional small pies with “krasotiri” local cheese aged in wine and thyme honey
Katuépia Napadoaiakd mITTAKIA pe KOAoOoTOPI KAl OLUUAPICIO UEA

Fluffy zucchini balls with yogurt and mint | A@pdaTtol KOAOKLBOKEPTESEC e YIAOLETI KAl SLOCUO

Fried calamari with Tarama and lime | KaAhapudp! Tnyavito e Tapapd Kal JOOXOAEUOVO

Sea bream, aubergine mousse and mixed wild greens
TommoLPA He PoLGS PeAIT(AVAG Kal XOPTA

Grilled meatballs with light sauce from Greek cream cheese “ksinogalo™ and mint oil
MmmipTekAKIa WNTA Pe YOASKTOUA attod EIvVOYaAo Kal Addi SudOTuoL

Kebab with tomato confit and tandoori yogurt
Keptrdm pe Kovgi TOPATAS KAl YIAOVLETI WE TAVTOLI

VARIETIES | MOIKIAIEX

Cheese platter, graviera, manouri, caseri, anthotyro, blue cheese, krasotyri
tfomato jam, dried fruit, nuts, breadsticks & bread from our bakery

MoIKIAIa TOPIWY, YPAPRIEPA, UAVOLPI, KACEPI, AVOOTLPO, UTTAE TUPI, KPACOTLEI
HAPPEAGSA TOUATAG, aTTofnpauéva gpoLTa, ENEOoi KAPTTOI, KPITCIVIA & Wi attd TO
apToTTolEio pag

Cold cuts platter, bresaola, prosciutto, salami, mortadella, tomato jam, dried fruit, nuts
breadsticks & bread from our bakery

MolkIAid AAAQVTIKG@V, PTTpeladAa, TTOOCOVTO, CAAAUI AEQOG, HOPTASEAA YApUEAGST TOpATAG,
amoénpauéva epovTa, ENEOI KAPTTOI, KOITCIVIA & Wi atmd TO APTOTTIOIEIO UAG

Cold cuts & cheese platter, graviera, manouri, caseri, anthotyro, blue cheese, krasotyri

€16

€14

€14

€12

€10

€16

€18

€16

€16

€22

€24

€36

bresaola, prosciutto, salami, mortadella, fomato jam, dried fruit, nuts, breadsticks & bread from our

bakery

MoIKIAIa TOPIWY & AAAAVTIKGWY, YPARIEQA, HAVOoLPI, KATEQI, avBOTLEO, UTTAE TLPI, KPACOTLPEI, UTTPECAOAQ,

TTPOCOVLTO, CAAAUI AEPOG, HOPTASEAD, PAPUEAAST TOPATAC, ATTOENEAUEVA PpEOLTA, ENEOI KAPTTOI,

KQITOIVIA & Wi attd TO APTOTTOIEIO UAG
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Premium platter, country sausage, pancetta with skin, apaki (smoked pork), €42
mini souvlaki with blbg, metsovone, brie, blue cheese, gruyere, bbq sauce, mustard sauce, cheese
sauce, breadsticks & bread from our bakery

MoikiAia Premium, AOLKAVIKO XWPIATIKO, TTAVOETA e SEpua, aTttdakl, coLRAAKI mini be bbq, uetooPove, brie,
UTTAE TOPI, YPaPRIEPa, bbg CAATCQ, CAATOCO HOLOTAPSAG, CAATCA TLPIWY, KOITCIVIA & Wi ATTO TO
apToTTolEio pyag

Fruit platter, Banana, green apple, pineapple, strawberries, peach, nectarine, red grapes, €32
green grapes, blueberry & bavaroise yoghurt dip

MoikIAia epoLTwY, MTTavava, UNAo TTPACIVO, avavag, PPAOLAES, POSAKIVO, VEKTAPIVI, OTAPUVLAI KOKKIVO,
OTAPLAI TIPACIVO, HOPTIAG, PaTOUOLEA & bavaroise YIAoLETIOL VTITT

Ouzo meze platter, pickled octopus, mackerel, anchovy, olives, cherry fomatoes, €36
taramasalata, steamed mussels, pickled cucumber, caper, carob rusks & bread from our bakery
Two glasses of ouzo included.

MoikiAia oblov, XTamosdi §I5ATO, GKOLUTTPI, YALPOC EI6ATOC, ENIEC, VTOUATIVIA, TAPAPOCAAATA, YLSIA
axvIOTd, TOLPCT AYYOLPCKI, KATTAEN, XAPOLTTOTTASIUASA & Wi ATTO TO APTOTTOIEIO PAG

YovobeveTal ammo Svo TToTHPIa oLLO.

DESSERTS |TAYKA

Chocolate sufflet with Vanilia ice cream €12
YOLPAE COKOAATAG UE TTAYWTO PAVIAIa

Orange pie with citrus flavored cream and mastic gelato €12
MOPTOKAAOTIITA HE KOEUA APWUATIOUEVN UE £OTTEQISOEISN KAl TTAYWTO UACTIXAG

Bavaroise Yogurt with apricot, basil and apricot carrot ginger sorbet €10
Bavaroise yiaobETl Pe Pepikoka, BACIANKO kal GOpUTTE BEPIKOKO KapoTo TEvIEP

WATER
Natural Mineral Water €5.00/ 1000m € 3.00 / 500ml
Sparkling Water €5.00/75m  €3.00/ 330ml
REFRESHMENTS
Coca Cola (Original, Light, Zero) / Lemonade / Orangeade /
Sprite / Soda / Tonic/ Ginger Ale € 4.00 /330 bottle
BEERS
Mamos Pilsner Beer €10.00
Volkan Blonde pilsener €10.00
Alfa €10.00

Heineken €10.00
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Mythos €10.00
Murph's Stout beer €12.00
McFarland Red Ale beer €12.00
Corona Caribbean Lager €10.00
Mythos Radler €8.00
Non-Alcoholic Beer | Xwpic AAKOOA €8.00
Small National Breweries €8.00
WEISS BEERS
Erdinger Weiss Bier 500 ml €8.00
Franziskaner Hefe Weissbier 500 ml €38.00
DRAFT BEERS
Mamos Pilsner Draft Beer 300 ml €8.00
Mamos Pilsner Draft Beer 400 ml €10.00
CIDERS
Strongbow Red Berries €8.00
Strongbow Gold €8.00
Milokleftis €8.00
Vodka Classics €12.00

Cosmopolitan
(Vodka, triple sec, cranbery juice, fresh freshly squeezed lime juice
BOTKQ, triple sec, xopog cranberry, PpPECKOOTNUEVOS XUUOG HOTXOAEUOVO)

Espresso Martini
(Vodka, espresso, Flor de Cana Espresso, syrup
BoTKA, £0TTPECO, Flor de Cana Espresso, o1poT)

Bloody Mary

(Vodka, tomato juice, lemon juice, tabasco, Worcestershire sauce, salt, pepper
BOTKA, YOOGS VIOPATAg, XOHOG Agpdvi, Taumaoko, Worcestershire sauce, aidr, mmépi)

Caipirovska
(Vodka, lime wedges, brown sugar
BOTKQ, (ETEG HOTXOAEUOVO, KaoTavn {axapn)

Gin Classics €12.00
Gin Fizz

(Gin, lemon juice, syrup, soda water
TQv, XopdG Aeudvi, oo, 066a)

Dry Martini
(Gin, Dolin, extra dry vermouth, orange bitters
TQv, Dolin, BepuourT, bitters TopTokaAiov)
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Aviation
(Gin, Maraschino liqueur, violette syrup, lemon juice
TQv, Nkép Maraschino, o1poT BIoAETag, XOUOG Aepdvi)

Bees Knees
(Gin, lemon juice, honey syrup, fresh orange juice
TQIv, XOUOC AelOVI, OIOOTT LENIOD, PPECKOG XOUOG TTOPTOKANI)

Rum Classics €12.00
Moijito

(Rum Flor de Cana 4, lime wedges, white sugar, mint leaves, soda
Pobui Flor de Cana 4, @treg pooxoAEpovo, Aeukr| {axapn, @OAa sudopov, 066a)

Mai Tai
(Gold Aged Rum Flor de Cana 7, Rum, Monin friple sec, orgeat syrup, freshly squeezed lime juice
PobuI mahaiwpévo, Flor de Cana 7, pobul, Monin friple sec, 01001 GOLUASAG , PPETKOTTNUEVOS XOHOG LOTXOAEUOVO)

Daiquiri
(Rum Flor de Cana 4, freshly squeezed lime juice, syrup, or fruit of your choice
PoLui Flor de Cana 4, ppecKOOTOUPEVOS XOUOC HOOXOAELOVO, CIPOT I EMAOYR PPOLTRV)

Zombie

(Gold Aged Rum Flor de Cana 7, Black velvet falermum, grapefruit juice, freshly squeezed lime juice,
passion fruit, grenadine syrup

NaAaiwpévo poul Flor de Cana 7, pavpo velvet falernum, xoudg yKeEMPEOULT, XUHOG HOTXOAEUOVO,
PPOLTA TOL TTABOLG, CIPOTI YPEVadivng)

Pina Colada
(Rum Flor de Cana 4, Malibu, coconut, pineapple juice, freshly squeezed lime juice
Pobui Flor de Cana 4, Malibu, kapbda, YOOGS avavd, pPETKOG XOUOC OOXOAELOVO)

Tequila Classics €12.00

Margarita
(Tequila, Monin triple sec, freshly squeezed lime juice | TekiAa, Monin triple sec, pPeKOOTNUEVOS XOHOS HOOXOAELOVO)

Paloma
(Tequila, freshly squeezed lime juice, pink grapefruit soda | Tekiha, ppeokoOTNUEVOG XOUOG HOOXOAEUOVO, POT YKPETPEOULT 006a)

SIGNATURE COCKTAILS

Mint Daiquiri €12.00
Rum Flor de Cana 4, Monin triple sec, freshly squeezed lime juice and mint leaves
Pobui Flor de Cana 4, Monin triple sec, ¢peokooTNPEVOS XOUOG HOTXOAEUOVO KAl PLAAG SLOTHOL

Rosemary Mojito €12.00
Rum Flor de Cana 4, rosemary, syrup, freshly squeezed lime juice, soda
PoLui Flor de Cana 4, 5evipoNiBavo, ClpdT, pPECKOCTNUEVOS XOHOS HOOXOAELOVO, GO6a

Pomegranate Mojito €14.00
Rum Flor de Cana 4, pomegranate juice, soda, pomegranate, mint leaves
Pobui Flor de Cana 4, xopog podl, 66a, posdl, pOAA SLOCLOL

Pink Grapefruit & Thyme Paloma €16.00
Tequila, pink grapefruit soda & freshly squeezed lime juice, grapefruit-thyme-chili, syrup
Tekiha, POT YKEEMPEOULT CO6A & PPETKOOTNUEVOG XUUOG HOCXOAEUOVO, YKQRETTPEOLT-BUUAPI-TOIN, ClpoT

Herb Gardener €18.00
Tequila, freshly squeezed lime juice, syrup, aromatic bitters, sage, rosemary, coriander and mint
TekiNa, PPECKOGC XOHOG HOOXOAEUOVO, OI0OTI, Ap@UATIKA bitters, @aokounAo, 6evipoAipavo, kONavEpog kal SLOCUOG
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Champagne smash
Prosecco or sparkling wine of your choice, plums, thyme, lemon juice, syrup
Prosecco i app@deg kpaoi TnG emAoyNng 0ag, Sapdoknva, Buudpl, XOHOG Aelovi, olpdT

Basil Vodka

Basil infused Vodka, watermelon juice, lemon juice, syrup
ApwuaTiopévn BOTKA pe BACIAIKO, XOUOG KAPTTOLJIoV, XUHOG Agudvi, C1pOT

Rosemary’s Baby
Vodka, pink grapefruit juice, rosemary, maple syrup
BOTKA, XLUOG POT YKPETTPEOLT, CI0OTI OPEVEAUOL, SeVIPONIBavO

Lavender Wedd
Dry London Denim, Prosecco, lavender syrup, fresh lemon juice
Dry London Denim, Prosecco, olpot AepAVTAg, GpéTKOG XUUOG AepoVI

Cocktail with Fig, Thyme & Gin
Gin, thyme, figs, thyme syrup, lemon juice, soda
TQiv, Bupdapl, oVKA, CIPOTT BLUAPIOV, XVHOG AEUOVI, 0OSA

Gin Rosemary Fizz

Gin, rosemary syrup, cardamom pods, grapefruit juice, prosecco, rosemary, grapefruit peel
TQv, o1poT SevTPOANIBAVOL, KAPSAWO, XOHOG YKOETIPEOULT, Prosecco, SevipoAipavo, pAobsa,

YKQEITTPPOLT

Chamomile Sour
Chamomile infusion Scotch, lemon juice, syrup, fee foam bitter
APWUATIOUEVO OVIOKI HE XAHMOUNAIL, XOUOG Aeuovi, a1poT, bitter appol

Passion Sage

Bourbon, sage, passion fruit syrup, freshly squeezed lime juice, soda

Bourbon, @ackdunAo, a1pdT GEovTa TOL TABOLS, PPECKOTTLUUEVOG XUHOG HOOXOAEUOVO, 008a

Western Summer
Bourbon, peach liqueur, ginger syrup, maple syrup, lemon juice
Bourbon, Aikép poddkivo, alpd T¢ivep, TIPOTI OPEVEAUOU, XOUOG AeUOVI

DRINKS
RUMS

Regular

Flor de Cana 4, Diplomatico,

Grand Reserva, Bacardi, Havana Club € 10.00 Glass (50ml)
Premium € 14.00 Glass (50ml)

(Pampero Especial, Havana Maestro, Don Papa
Centenario 18, Ron Zacapa 23, Diplomatico Rezerva)

GIN

Regular
Navy Blue, Gordons, Beefeater, Tanqueray € 10.00 Glass (50ml)
Premium € 14.00 Glass (50ml)

(Bombay Sapphire, Hendrick's, Monkey 47,
Nikka Coffey gin, Heymans, Votanikon, Mataroa)

VODKA

€16.00

€14.00

€14.00

€18.00

€16.00

€14.00

€14.00

€16.00

€14.00

€120.00 Bottle
€ 160.00 Bottle

€ 120.00 Bottle
€ 160.00 Bottle
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Regular
Absolut, Stolichnaya, Smirnoff, Finlandia, Standard Rusky

Premium
(Belvedere, Grey Goose, Ciroc,
Nikka Coffey Vodka, Stolichnaya Elit, Beluga)

Luxury Brands (Crystal Head, Roberto Cavalli)

TEQUILA

Regular
Jose Cuervo, Don Julio, Olmeca, Sierra

Premium

(Don Julio Anejo, Jose Cuervo Black, Don Julio Reposado,

Mescal Espadin, Pafron Reposado, Patron Anejo)

WHISKY

Scotch Blended Whisky
Regular
Johhny Walker Red label, Dewars, Cutty Shark, Jameson

Special
(Dimple, Chivas, Nika from the Barrel, Oban)

Single Malt Whisky
Cardhu, Talisker, Lagavulin, Glenfiddich 12

Premium

Lagavulin 16 Year
Johnnie Walker Blue Label
Nikka Taketsuru,

Bourbon-Kentucky-Tennessee
Jack Daniel's, Bulleit Bourbon, Southern, Comfort

COGNAC-BRANDY

Metaxa 5*

Metaxa 7*

Metaxa 12*, Hennessy V.S.O.P.,
Remy Martin V.S.O.P., Courvoisier XO

€ 10.00 Glass (50ml)
€ 14.00 Glass (50ml)

€ 14.00 Glass (50ml)

€ 10.00 Glass (50ml)
€ 14.00 Glass (50ml)

€ 10.00 Glass (50ml)

€ 14.00 Glass (50ml)
€ 14.00 Glass (50ml)

€ 30.00 Glass (50ml)
€ 62.00 Glass (50ml)
€ 20.00 Glass (50ml)

€ 12.00 Glass (50ml)

€ 10.00 Glass (50ml)
€ 12.00 Glass (50ml)

€ 14.00 Glass (50ml)

DIGESTIVES & DISTILED

€120.00 Bottle
€ 160.00 Bottle

€ 180.00 Bottle

€ 120.00 Bottle
€ 160.00 Bottle

€ 120.00 Bottle

€ 180.00 Bottle
€ 180.00 Bottle

€ 364.00 Bottle
€ 780.00 Bottle
€ 250.00 Bottle

€ 160.00 Bottle

€120.00 Bottle
€ 160.00 Bottle

€ 180.00 Bottle

Jagermeister, Fernet-Branca, Dark Cave Aged Tsipouro, Puro, Mastiha, Drambuie, Disaronno,
€ 8.00 Glass (30ml)

Limoncello, Grappa, “Tsilili" Distillate, “Babatzim” Distillate
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White Wines / bottle & glass
Akrani White

Winery: Estate Akrani / Region: Kos Island / Variety: Athiri, Assyrtiko
€32.00Bottle € 10.00 glass

Mikri Kivotos

Winery: Lantides Estate / Region: Nemea Peloponnese / Variety: Assyrtiko, Malagouzia

€36.00Bottle € 10.00 glass

Ergo
Winery: Lantfides Estate / Region: Nemea Peloponnese / Variety: Sauvignon Blanc

€ 40.00 Bottle € 12.00 glass

Petra Chardonnay
Winery: Petra Marinou / Region: Kos Island / Variety: Chardonnay

€42.00Bottle € 12.00 glass

Rose Wines / bottle & glass
SBM

Winery: Estate Akrani / Region: Kos Island / Variety: Sauvignon Blanc

€38.00 Bottle € 12.00 glass

Hatziemmanouil
Winery: Hatziemmanouil Estate / Region: Kos / Variety: Grenache Rouge

€34.00 Bottle € 10.00 glass

Red Wines / bottle & glass

Hatziemmanouil Estate Red
Winery: Hatziemmanouil Estate / Region: Kos Island / Variety: Cabernet Sauvignon, Syrah

€36.00 Bottle € 10.00 glass

Petra Marinou Syrah
Winery: Petra Marinou Estate / Region: Kos Island / Variety: Syrah
€36.00 Bottle € 12.00 glass

Papakonstantinou Estate Merlot
Winery: Papakonstantinou Estate / Region: Kos Island / Variety: Merlot

€46.00 Bottle € 12.00 glass

Grand Reserve
Winery: Boutaris / Region: Macedonia / Variety: Xinomavro

€58.00Bottle € 16.00 glass

Sparkling Wines

Prosecco Brilla White
Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Glera

€4400Bottle € 12.00 glass

Prosecco Brilla Rose

Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Glera, Pinot Noir
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€46.00Bottle € 14.00 glass

Prosecco di Gancia
Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Prosecco

€ 37.00 Bottle

Bottega Spa Petalo Sweet

Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Moscato Bianco
€ 37.00 Bottle

Boftega Venetian Gold
Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Prosecco

€ 62.00 Bottle

Bofttega Manzioni Moschato
Rose Gold —Ice

Winery: Prosecco di Treviso / Region: Veneto Italy / Variety: Moscato Bianco

€ 68.00

| Love Prosecco
Winery: | Heart Winery / Region: Veneto Italy / Variety: Glera, Pinot Noir
€ 50.00

Champagnes

Veuve Clicquot N.V. Brut
Winery: Veuve Clique Ponsardin House / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€210.00 Bottle

Veuve Clicquot N.V. Rose Brut
Winery: Veuve Clique Ponsardin House / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 205.00 Bottle

Moet Chandon N.V. Brut Imperiall
Winery: Moet Chandon / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir
€168.00Bottle € 32.00 glass

Moet Chandon N.V. Ice Imperial
Winery: Moet Chandon / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 244.00 Bottle

Moet Chandon N.V. Brut Imperial Rose
Winery: Moet Chandon / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 162.00 Bottle

Laurent Perrier La Cuvée Brut
Winery: Laurent Perrier / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 162.00 Bottle

11
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Laurent Perrier La Cuvée Rose Brut
Winery: Laurent Perrier / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 320.00 Bottle

Bollinger N.V. Special Cuvee
Winery: Bollinger / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 200.00 Bottle

Bollinger PN TX17 Blanc de Noirs Extra Brut

Winery: Bollinger / Region: France / Variety: Pinot Noir

€ 300.00 Bottle

Dom Perignon Cuvee Brut
Winery: Dom Perignon / Region: France / Variety: Chardonnay - Pinot Noir

€ 1180.00 Bottle

Armand de Brignac Brut Gold
Winery: Armand de Brignac / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 960.00 Bottle

Louis Roederer Crystal Brut
Winery: Louis Roederer / Region: France / Variety: Chardonnay, Pinot Meunier, Pinot Noir

€ 820.00 Bottle

€110
12



Room Service
KOIA RESORT

Variety of freshly baked breads,
accompanied by butter and margarine & local marmalades

Variety of cold cuts & local cheeses

Platter of local cuts
(Bacon, national selection of sausages)

Variety of pastries

Bran or Corn Flakes with milk of your choice
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Selection of freshly cooked eggs of your choice
(Hard or soft -boiled, Omelet, sunny-side up or scrambled)

Variety of seasonal fresh fruits

Freshly brewed coffee of your choice

(Filter coffee, espresso, freddo espresso, cappuccino, freddo cappuccino,
latte, iced instant coffee (Frappe), instant coffee)

Decaffeinated / Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

€ 150.00
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Room Service
KOIA RESORT

ki

Variety of freshly baked breads,
accompanied by butter and margarine & local marmalades

Variety of cold cuts & local cheeses

Platter of local cuts
(Bacon, national selection of sausages)

Variety of pastries

Bran or Corn Flakes with milk of your choice
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Selection of freshly cooked eggs of your choice
(Hard or soft -boiled, Omelet, sunny-side up or scrambled)

Variety of seasonal fresh fruits

Freshly brewed coffee of your choice
(Filter coffee, espresso, freddo espresso, cappuccino, freddo cappuccino,

latte, iced instant coffee (Frappe), instant coffee)
Decaffeinated / Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Greek yoghurt with Healthy Seeds of your Choice — Dried Fruits

(Cia, pumpkin seeds, linseeds — Raisins, cranberry, pineapple, apricot)

Pancakes with toping of your choice
(Tahini spread, Hazelnut, Praline, Marple syrup, Thyme Honey)

Strawberries with whipped cream

Fresh orange juice & daily detox smoothy

€ 200.00

14



Room Service
KOIA RESORT

Variety of freshly baked breads,
accompanied by butter and margarine & local marmalades

Variety of cold cuts & local cheeses

Platter of local cuts
(Bacon, national selection of sausages)

Variety of pastries

Bran or Corn Flakes with milk of your choice
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Selection of freshly cooked eggs of your choice
(Hard or soft -boiled, Omelet, sunny-side up or scrambled)

Variety of seasonal fresh fruits

Freshly brewed coffee of your choice
(Filter coffee, espresso, freddo espresso, cappuccino, freddo cappuccino,

latte, instant coffee (Frappe), instant coffee)
Decaffeinated / Coconut, Alimond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Greek yoghurt with Healthy Seeds of your Choice — Dried Fruits

(Cia, pumpkin seeds, linseeds — Raisins, cranberry, pineapple, apricot)

Pancakes with toping of your choice
(Tahini spread, Hazelnut, Praline, Marple syrup, Thyme Honey)

Strawberries with whipped cream

Fresh orange juice & daily detox smoothy

A bottle of Miraval Rose Wine

300.00
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Room Service
KOIA RESORT

Variety of freshly baked breads,
accompanied by butter and margarine & local marmalades

Variety of cold cuts & local cheeses

Platter of local cuts
(Bacon, national selection of sausages)

Variety of pastries

Bran or Corn Flakes with milk of your choice
Coconut, Almond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Selection of freshly cooked eggs of your choice
(Hard or soft -boiled, Omelet, sunny-side up or scrambled)

Variety of seasonal fresh fruits

Freshly brewed coffee of your choice
(Filter coffee, espresso, freddo espresso, cappuccino, freddo cappuccino,

latte, instant coffee (Frappe), instant coffee)
Decaffeinated / Coconut, Alimond, Soya, Oat Milk, 3.5% milk, 1.5% milk options available

Greek yoghurt with Healthy Seeds of your Choice — Dried Fruits

(Cia, pumpkin seeds, linseeds — Raisins, cranberry, pineapple, apricot)

Pancakes with toping of your choice
(Tahini spread, Hazelnut, Praline, Marple syrup, Thyme Honey)

Strawberries with whipped cream

Fresh orange juice & daily detox smoothy

A bofttle of Moet et Chandon Rose

Service and Taxes are included in the prices.
Please inform our service staff for any food allergies. The above dishes may contain freshly frozen ingredients.
All dishes are prepared with extra virgin olive oil and finest quality sunflower oil for any fried meails.
The hotel reserves the right to alter prices, operating hours and days of the restaurant without prior noftice.

The establishment is obliged to have a printed form available in a special location near the exit for the registration of any complaints.
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)
AyOopaVOouIK& LTTELOLVOG: EYILOG XPHOTOG
OI TIEG CLUTTEPIANAUPBAVOLY OAEG TIG VOUIUES EMBAPVLVOEIG.

Ma oTToIadNTTOTE AAAEPYIa TTAPAKAAG aTTELOLVOEITE OTOV TEPPRITOPO HAG.

ITIC AVATERW TTAPACKELEG EVEEXETAI VA XONTILOTIOINGOVLY KAl POECKOKATEWLYUEVEG TIOWTEG LAEC.

Y€ ONEG TIG TTAPAOKELEG PAG XONOILOTIOIETAl £€TPa TTAPBEVO EAQIOAAS0 KAl apioTnG TTOIOTNTAG NAIEAQIO YIa TyavnTa eséouara.

To Eevodoyeio Siatnpei To SIKAIUA AAAYNGS TGV TILGY, TOL WPEAPIOL KAl TV NUELGV AEITOLPYIAG TOL ECTIATOPIOL XWPEIG TTPONYOVLUEVN E160TTOINCN.
H emmxeionon eivar urroxpewpévn va SiabeTel Evutia SeATia O Eva €16IKO XWPEO KOVTA OTNV £6050 YIA TNV KATAYQAPT) TUXOV TTAPATTIOVGV.
O KATANAAQTHI AEN EXEI YIOXPEQIH NA MAHPQIEI AN AE AABEI TO NOMIMO MAPAXTATIKO (AMNOAEIZH - TIMOAOTIO)
Commercially responsible: Epsimos Christos
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