a mediterranean feast by the sea

GILL & OLIVE

fish mediterranean cuisine

louishotels.com



WELCOME
TO OUR GASTRONOMIC JOURNEY

Enjoy our creative menu, prepared by our chef and his team
inspired by local culinary culture and their gastronomic travels
abroad. Our team is constantly striving to offer our customers

unforgettable culinary experiences, using the purest of
ingredients selected by the finest local and foreign producers.
Let your gastronomic experience begin.
“Kali sas orexi”! (Enjoy)

KAAQZOPIZATE
2TO FTAZTPONOMIKO MAZ TAZIAI

AnoAauoTe €va dnuIoupyIKO pevou and Tov Chef kal Tnv opdda
TOU, ENNVEUCHEVO and TNV KOUATOUPA TOU TOMOU JUag Kal Ta
Ta&idla nou éxouv KAvel o€ OAO TOV KOGUO.

H cuvexng npoondBela Toug €xel GKoMod va NPOCPEPEI OTOUG
NEAATEC HOG AEEXAOTEG YOOTPOVOUIKES eunelpieg. MdTa Ye
ogBaocpd oTnv NP®TN UAN Mou QUGCIKA gival enIAeyuEva and
TOUG KOAUTEPOUG VTONIoug Kal EEvoug napaywyouq.

‘Eva yaoTpovouiko Ta&idl €xel apxioel.

KaAn cag 6peén!

Valmar team

WOOD - FIRED BREAD /
OLIVE OIL & SEA SALT FLAKES

GREEK SALAD

SELECTION OF SPREADS AND OLIVES
(taramas /smoked eggplant/ ‘Kalamon’ olives)

NTAKAKI WITH GAVROS MARINATOS
(marinated Gavros served on crispy carob rusks)

GRILLED CALAMARI TAGLIATELLE
(fava cream with lime aroma)

PRAWNS SAGANAKI
(rich spicy tomato sauce flavoured with ouzo)

HAND CRAFT PSAROKEFTEDES
(fresh lemon jam)

SLOW COOKED OCTOPUS WITH KRITHAROTO
(with Corfian spices, served with Orzo)

SEA BASS ‘MPOURDETO’
This rustic dish combines fish, with a rich tomato sauce
enriched with sweet & spicy paprika
(Served with fresh seasonal vegetables
and young potatoes)

DUO OF RASPBERRY & CHOCOLATE REVERIE
with tropical caramel

CACAO SPONGE CAKE
layered with silky chocolate mousse
and tangy raspberry cream

COCONUT DACQUOISE
with caramel mousse and layered pineapple jelly

In case you suffer from any allergy or intolerance,
please ask hotel staff to prepare the food or drink
without the presence of allergens that may harm you



