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210 Glyfada Riviera Hotel,

n yaotpovopia ekppdadel tn pilocoPia tns adBnvaikns
PiBiépas: pws, anAdtnta Kal auBevukn PeEcOyEIaKN
anénauon.

AnpioupyoUpe nmidta Baciopéva o€ QPEOKES, EMOXIKES
npwtes UMes, avadeikvUiovtas I00pPONNUEVES YEUOEIS Kal
ekAentuopévous ocuvduaopous. Kabe ouvtayn €ivai
eunveucpévn ané tov xadapoé pubud tns Odnacoas Kkal
oxedlaopévn yia va anodapBdavetal avenithdeuta, KATw
anoé tov hAio h oto anafdé gws tou deidivou.

Mia epneipia yeuons nou iIcopponei avapeoca otn
ouyxpovn Kopyotntd Kai tn S1aXpoVIKAh PYECOYEIOKN
@inogevia.

At Glyfada Riviera Hotel,
gastronomy reflects the spirit of the Athenian Riviera:
light-filled, effortless, and distinctly Mediterranean.
Our dishes are crafted with fresh, seasonal ingredients,
celebrating pure flavors and refined simplicity. Inspired by
the gentle rhythm of the sea, each creation is designed
for relaxed indulgence, whether enjoyed under the sun or
in the golden glow of sunset.
A culinary experience where contemporary elegance
meets the timeless essence of Mediterranean hospitality.



Kana6i pe Noikidia Wwpiwv | Nun Huépas
Bread Basket Selection | Dip of the Day
5

OPEKTIKA | APPETIZERS

THFTANHTEZ NATATEZ ME AMNAKI | FRIED POTATOES WITH APAKI

Tnyavntés natdtes pe andki, pupwdikd, viopdta, ypafiépa
Kal paylové{a kanvioths nanpikas

Fried potatoes with apaki, herbs, tomato, graviera cheese
and smoked paprika mayonnaise

13

(v) WHTA AAXANIKA | GRILLED VEGETABLES

Emdoyn yntwv Aaxavikwv oepPipiopéva
pe ananoé goviu Metoofove

Selection of grilled vegetables served with a smooth
Metsovone cheese fondue

14

TAPAMOZXZAAATA | FISH ROE SPREAD
BeAoudivn tapapocandta pe tpayavéd KPoaotivi Xapounoywpou
Smooth taramosalata served with crispy carob bread crostini
13

CARPACCIO MOXZXAPI | BEEF CARPACCIO

N\ENTOKOPPEVES PETES pooxaploU e Aepdvi, pouotdpda Dijon, e§aipetkd
napBévo enaidnado, flakes nekopivo kai PPecKOTPIPPEVO NINEPI

Thinly sliced beef with lemon, Dijon mustard, extra virgin olive oil, pecorino
flakes and freshly ground pepper

22

NAATO TYPIQN & AAAANTIKQN | CHEESE & COLD CUTS PLATTER
19



>ANATEYL | SALADS

(V) RIVIERA NMANTZAPOZAAATA | RIVIERA BEETROOT SALAD
Apooeph navi{apooandta pe ayyoupl, HUupwoOIKd,
KPEUO PETas Kal tpupepd naviCapopuina

Refreshing beetroot salad with cucumber, fresh herbs,
feta cheese cream and tender beet green

14

(V) ZAAATA VERTE VIERGE | VERTE VIERGE SALAD

Avdapeiktn npaoivn caddta pye pavoupl, ayyoupl, panavakia, noptokani,
Aiaoth viopdta, papaBdpila kai dressing dudopou

Mixed green salad with manouri soft cheese, cucumber, radishes, orange,
sun-dried tomato, fennel and mint dressing

15

(V) MEZOTEIAKH NTOMATOZAAATA
MEDITERRANEAN TOMATO SALAD

Dpéokes VIOUATES Kal viopativia pe na§ipddia xapouniou,
eniés Kadapwv, kanapn, ayyoUpl Kal NINEPITOES TOUPTI
pe dressing gazpacho viopdtas

Fresh tomatoes and cherry tomatoes with carob rusks,
Kalamata olives, capers, cucumber and pickled peppers,
finished with tomato gazpacho dressing

17



ZYMAPIKA,PIZOTO | PASTA,RISOTO

AITKOYINI ME NEXTO BAZIAIKOY | LINGUINE WITH BASIL PESTO

Avykouivi pe onmiukoé néoto Baoifikou, Alaoth viopdta,
KOUKouVdApI Kal nappeCava

Linguine with house-made basil pesto, sun-dried tomato,
pine nuts and Parmesan

17

KPIOAPOTO ME IFAPIAEZ* | SHRIMP* ORZO
Kp1Bapodto pe yapibes*, viopativia, mingpiés kar ppéoko Baaoinikod
Orzo with shrimp*, cherry tomatoes, peppers and fresh basil
22

PIZOTO MILANESE | RISOTTO MILANESE

Kpepwdes pi{dto pe nappeddva kal toupai KOKKIVOU KPePpPUdIoU.
AiatiBetal kal o€ vegan gkdoxn

Creamy Milanese risotto with Parmesan and pickled red onion.
Vegan option available

19



KYPIQX TMIATA | MAIN COURSES

XOYBAAKI KOTOMOYAO | CHICKEN SOUVLAKI

YouPBAdki koténouno pe tnyavntés Natdtes, nita ,Kpépa Yyntns minepPidas
Kal AgEpovATo yiaoUupt HUPWSIKWY

Chicken souvlaki with fried potatoes, pita bread, roasted red pepper cream
and lemon herb yogurt

19

NABPAKI ME BUERRE BLANC XA®PAN
SEA BASS WITH SAFFRON BEURRE BLANC

AaPpdki coté pe kpépa pidas ayplopaiviavou, xépta noxns,
baby natates kai beurre blanc cagpav

Sautéed sea bass with wild parsley root cream, seasonal greens,
baby potatoes and saffron beurre blanc

24

®OINETO MOXXOY | BEEF FILLET

d1n€to pdoxou ooté pe noupe natdras, yntd broccolini, baby kapdta
Kal odntoa KOKKIVOU KpaoioU Nepéas

Sautéed beef fillet with mashed potatoes, roasted broccolini, baby carrots
and Nemea red wine sauce

42



EMMAOPIA | DESSERTS

(V) ZOYOAE ZOKOAATAL | CHOCOLATE SOUFFLE

Youpné cokondtas pe naywtd Bavidias
Kal crumble ¢pouvtoukiou

Chocolate soufflé with vanilla ice cream
and hazelnut crumble

13

(V) TAAAKTOMIMOYPEKO | GALAKTOBOUREKO

Zeot16 yaNaKTopnoUpeKo Ye pENI
Kal naywtd kavéna

Warm galaktoboureko with honey
and cinnamon ice cream

13

(VG) APOXEPH EMIAOIH ®POYTQN | REFRESHING FRUIT SELECTION
16

(V) MNNAAA MNATQTOY | ICE CREAM SCOOP
5
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MapakaNoUpE EvNPEPWOTE TO NPOoWIKO yia Tuxov afiepyies N duoavegies.
Please inform our staff of any allergies or intolerances.

lMNa 1o tnydviopa wwv npoiéviwyv xpnaoiponolsital nAi€Aalo.
Sunflower oil is used for frying.

Yta midta pas xpnoipgonoloUpe auBevukn eAAnvikn @éta M.0.1M. kai e€aipeukd napBévo enaidiado.
We use authentic Greek PD.O. feta cheese and extra virgin olive oil in our dishes.

Ta kpaoid nepiéxouv BeimdN.
Wines contain sulfites.

Ta npoidvta pe tnv €vdein * gival katewuypéva.
Products marked with * are frozen.

(V) Vegetarian: Midta nou dgv nepiéxouv kpéas n yapl.
Dishes that do not contain meat or fish.

(VG) Vegan: Midta nou 6ev nepiéxouv {wikd napdywya.
Dishes that do not contain animal products.

O1 upés nepifappfavouv Anpoukd ®opo & ®.M.A.
Prices include Municipal Tax & VAT.

O katavandwtns ev unoxpeoutal va nAnpwoel v dev éxel NARel 1o vOpIPo napactatko (anddeign - uponoyio).
The consumer is not obliged to pay if the legal receipt or invoice has not been issued.

Executive Chef: Anpiatpns KoUBapns
YneuBuvos oe nepintwon eNéyxou ayopds: Mewpyios Mpdaoivos
Executive Chef: Dimitris Kouvaris
Person in charge in case of market inspection: Georgios Prasinos



