lapakaAw evnuELWOTE UAG yia TUXOV QAAEPYIEG N
duoaveéia tpiv Tnv MNMapayyelia oag.
XpnoiuottoroUue EETpa TtapOEVo eAaidAado os OAeg
TIG TTAPACKEVEG LAG Kai nAIEAaIo oTa TnyavnTa.

Me * oupBoAigovTar Ta KATEWYULYUEVA

2Tnv gicodo vttapxei BiAio Ttapamovwy

Please let us know of any allergies or intolerances
before your order.
We use extra virgin olive oil for cooking and sunflow-
er oil for fried foods.

Frozen ingredients are symbolized with *

There is a book of complaints at the entrance

menu

O kaTavaAwTAG OV EXEI LTIOXPEWON VA TIANPWOEI, €AV OgV. AGBEI TO VOUIUO
TIOPACTATIKO GTOIXEIO (ATIOSEIEN-TILOADYIO)
Consumer is not obliged to pay, if the notice of payment has not been
received (receipt — invoice)

To KaTdoTNUA OIOBETEI EYKEKPILEVO TEPUATIKO aTtodoxnC kapTwy POS.
Pos card terminal is available

20BoTa | 46100 Oeottpwria
Tn\.: 26650 96000 | Fax.: 26650 93212
www.sivotadiamond.gr | e-mail.: info@sivotadiamond.gr
(® Sivota Diamond Spa Resort Official @) Sivota_Diamond_Sp



Wopl & v 2,5€ avd dropo
Bread & Dip 2.5€ per person

SEA FOOD

2 0ANWPOG OXAPAG Pe AaXavikd CWwTE,
STA RT E RS TTOUPE YAUKOTIATATAq Kal BIVEYKPET Aepoviou.
) ; ) o Grilled salmon with sautéed vegetables,
Xtanéd* oxdpag pe tapapd, myavit kdrmapn sweet potato puree and lemon vinaigrette.
Kal WG eoTTEPISOEISWV. 26€
Grilled octopus* with fish roe, fried caperes
and citrus dressing Tomoudpa oxdpag, pe xépta enoxrig owTE, TOUpE oeAvVOpILag,
26¢€ vinegraitte eomepiboeidwv e Bupdpl kal oképdo
' ‘ . Grilled sea bream with sauteed seasonal greens,
Mooxapioio Carpaccio pe poka, celeriac puree ,citrus vinegraitte with thyme and garlic
flakes Tappeavag kar Aadl 1oovPaAg 4€
Beef Carpaccio with rocket, parmesan flakes and truffle oil
22¢ [apideg pe odAtoa toiptoolpl, iveg TON Kal TTOAUXPWHEG TTITTEPIEG.
Shrimpg with chimichurri sauce, chilli fibre and colourful peppers
Wntr pehtdava pe kpépa katoikioliou tuploy, 25€

Kapapedwpéva kapudia kail méoto PaciAikou.
Roasted eggplant with goat cheese cream,
caramelized onions and basil pesto.

14€
®peoko WAPI HMEPAY | Fresh FISH OF THE DAY

Mavitdpia Porto Bello pe katoikiolo Tupi, chutney cbkov, Karomv mapayyehiag | Upon request

amognpapéva epovTa kal crumble ma&ipadioy
Porto Bello mushrooms with goat cheese, fig chutney, dried fruit
and rusks crumble
€15

MAIN COURSES

S A |_ ADS OiNéto kotémouAo talidta, apwpatiopévo pe Bodtupo
HUpwdIKav, TTatdteg TIapiiév, Toupé yAukomatdtag

. . . , , , , Kal pepper sauce
EAMNVIkA aAdTa pe TOUATA, AyYoLpE!, TITTEQIA, KOEUHLSI, ENIES, Chicken fillet tagliata ,flavoured with herbs butter,

e e , potatoes Parisienne, mashed sweet potatoes
Greek Salad with tomato, cucumber, pepper, onion, olives and pepper sauce

scallion, capers, feta cheese and barley rusk

Caprese mozzarella pe urmoveATa, TOUATIVIA, PPECKO OTTAVAKI, POKA
KQl TTECTO RACIAIKOD
Caprese mozzarella with burrata, cherry tomatoes, fresh spinach,
rocket and basil pesto
17€

Zoupegpd Rib eye pe matdreg baby, omapdyyia yntd
Kal owg prreapvaid

Juicy rib eye with baby potatoes, roasted asparagus
and sauce bearmaise

38€

LTTAVAKI, KaPSIA apoLAIOL, POKA, YAPISEC UAPIVAPRIOUEVES HUE UTTOAVTU,
Mango, KACIOLG KAl KOOLTOV APWUATICUEVO HE BLUAPI . , . . .
Spinach, heart of lettuce, rocket, shrimps* marinated in Brandy, mango, Msmwﬁ\éggépxg;}ﬂé\gf,zupieomqﬁggé\gl;\gmmmq’
cashews and croutons flavored with thyme P . oo
17¢€ Y Pork fillet mentallion with sweet potato millefeuille,

leek, parmesan with sauce Marsala.
23€

RISOTTI - PASTA
Pi{Sto pe moikiNia pavitapiov kar Addi tpodeag DESSE RTS

- Risotto with a variety of mushrooms and truffle oil

| 8€ , .
) ZOKo)\Gtomto HE TTAYWTO
PIloTo Bahacoivev | Seafood Risotto Chocolate pie with ice cream
Frapibec*, pvdia*, umokoTo mapuelAvac Kal cappav 7€
Shrimps*, mussels*, parmesan biscuit and saffron
03¢ Caramel cheese cake
9€

Aykouivi pe Kotdmoulo & PTPOKoAO aAd KPEP APWHATIOPEVO pE OkOPOO
Linguine with chicken and broccoli ala crem flavored with garlic
| 8€

MmakhaBdg pe maywtd
Baklavas with ice cream
9€

[Narmapdéheg pe pavitdpia, mpooouTo,

AA8I Tpougag ,omapdyyia Kal Toudtivia
Pappardelle with mushrooms, prosciutto, truffle oil,
asparagus and cherry tomatoes.
| 9€

®pouta emoxiig
Seasonal fruits
9€



