Infinite Blue

POOL BAR - RESTAURANT

To Infinite Blue eivai 0 QTOALTOG TTOOOPICUOGC YIA UECNUEQIAVES YEVOTIKEG
amobpdoeig! Avaueoa OTIC TCIVEG KAl UE UQAYELTIKN) Béa OTO ATTéPAVTO
yaAadio Tou Alydiov, TO €0TIATOPIO UAG CLVSLALEI TNV KOUWOTNTA UE TNV
aveon.

To EVOUL UAG EXEl OXESIQTTEI YIA VA IKAVOTTOINTEl KABE eTTIOLWIA, [E UIQ UEYAAN
TTOIKIAIQ  armd  ppéoka OaAaooIvd, EKAEKTA KOEQTIKA KAl XOPTOPAYIKES
EMAOYEC, TTOL LTTOOXOVTAI VA ATTOYEITOLY TN YELOTIKN CAC euTreipia. KABe
yevon oouvévadletal Apoya UE EKAEKTA KOAOIA Kal S0O0CIOTIKA  TTOTd,

SNUIOLPYWVTAG UIA UOVASIKY) YAOTOOVOUIKY EUTTEIRIAL.

Infinite Blue is the ultimate destination for midday culinary getaways!
Nestled befween 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 MevoU oeppiperar uetald 13:00 — 17:00
*The menu is served between 13:00 - 17:00

O\eg ol Tiuég eivar o Ebpw  *All prices are in €
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ATOUIKN TTIATEAD ECESCV UE YALOO
UapIvVATo, XTamodi Kal KaAaudpl
Seafood meze plate with octopus,

calamari and anchovy (for 1 person)

15,00

ATOUIKN) TTIATEAQ ECESCV UE TOYKAIVO,
AOULKAVIKO Kall Wivi COUBACKI KOTOTTOLAO
Meze plate with mini chicken skewer,

sausage and cured pork (for 1 person)

14,00

AAUDLOOI AOLKOLUASES ATTO TPIA TLEIA UE
UAPUEAGSA VTOUATAC KAl PPECKO BATIAIKO
Triple-cheese croquettes with ftomato jam,

and fresh basil

13,00

MTTpoLOKETA QTTO TTPOCLUEVIO Wi, JUE
YAUKOEIVEG TTITTEPIEG, SLOCUO KAl KATTIKIOIO TLPI
Sourdough bruschetta topped with goat

cheese, sweet & sour peppers and mint

12,00

TaTAKI TOVOL E KOEUA ABOKAVTO, TOIAl, CAATCA
TOVI0L, PPETKO KOEUUVLSI KAl AASI KOAIAVSO0oL
Tuna tataki with avocado cream, chili, Ponzu

sauce, spring onion and cilantro oil

19,00



[apibec TeuTTOVOA LE TTIKAVTIKN
uayiovela Kar pUKIA YOLAKAUE
Shrimp tempura with spicy mayo
and wakame seaweed

16,00

Bao buns (21eu) e pooxdapl,
BBQ 0wg, TTIKAEG KOEUUVSI KQl TTIAI
Bao buns (2pcs) with braised beef,

pickled onions and chili

14,50

Poke bowl! e ppéoko TOvo, pOdl uTTacuarTl,
oAATa UAvyYKo, Aaxavikad, TNyaviTo KOEUUOSI
Tuna poke bowl with basmati rice, mango

salsa, vegetables and fried onions

15,00

YaAara tov Kaiocapa e PINETAKIQ KOTOTTOLAO, UTTEIKOV,
mapuelava, Toayava KoouTov Kai Xilapc VIpETTyvK
Caesar salad with chicken fillets, bacon, parmesan,

crispy croutons and homemade Caesar dressing

15,00

YaAara super food e kivoa, pacolia, pefibia, aypio
©PULJl, NAIGCTTOPO, ABOKAVTO KAl VTPEDIVYK BAACAUIKO
Superfood salad with quinoa, beans, chickpea, wild rice,

sunflower seeds, avocado and balsamic vinegar dressing
14,00

Néa eAAnvik) caAdTa pe vrouaTivia, TATTARSEAES ayyoL,
TITTEQIES, OAVTIYI PETAG, XWUA EAIAC KAl KoiBIvo TTagiudéi
Modern Greek salad with cherry tomatoes, cucumber,

peppers, whipped Feta, olive powder and barley rusk

14,50
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[Mapadooiakr TOOLXTN UE TOYKAIVO
Mavng, Tnyavitd avyo kai uaiviavo
Traditional “Tsouchti” (spaghetti] with

cured pork, fried egg and parsley
17,50

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

chicken thigh and cream of Feta
18,50

AIYKOUivI e TTECTO BATIAIKOU,
ABOKAVTO, KOLKOLVAPI KAl AVOOTLPO
Linguine with basil pesto, avocado,

pine nuts and Anthotyro cheese
16,50

TaAIQTEAEC UE YAPISES, OTTApAYYIQ,
OAATOA AEUOVOXOPTO KAl EOTOAYKOV
Tagliatelle with shrimps, asparagus

lemongrass sauce and tarragon
21,50

BovBaiioia keurrarr pe arléu
TTIAQQI KAl CAATOQA VTOUATAG
Buffalo kebab with Atzem

pilaf rice and tomato sauce
19,00

JTNOO0C KOTOTTOLAO E TTOLPE YALKOTTATATAG,
UavITApIa TTAELPTOLS KAl CAATOA Piyavng
Chicken breast with sweet potato puree,

oyster mushrooms and oregano sauce
21,00



Moaoxapioio diappayua Black Angus
UE WNTES TTATATES baby kal Buudpl
Inside Skirt Black Angus Beef with

roast baby potatoes and thyme
33,00

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
PpECKa pOoLTA 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

dpovTocaAdaTa

Freshly cut seasonal fruits
8,00

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



