[MPQINO / BREAKFAST
KYPIQ> MENQY / MAIN MENU

Emueiela Mevou: Executive Chef HAlag MixahodmouAog
Menu Designed by Executive Chef llias Michalopoulos



[PQINO / BREAKFAST

ZEKWVNOTE ™V NEPA O0G ATIOANAMBAVOVTOG {E0TO KL OTILTLKO TIPWLVO

oto Colonial!
Start your day by enjoying a homemade breakfast at Colonial!

MPQINO KAAAOI
NA 2 ATOMA

DpeokoPmuevo TPolUPEVIO
Ywi, kouhoUpl ©ecoalovikng,
Kpouaody, Gpeoko Boutupo,
ayvo PEAL ©Aoou & papperddeg
dpoutwy, TTPaAiva douvToukLloy,

BREAKFAST BASKET
32.00€ FOR2PERSONS

Sourdough bread,
koulouri Thessaloniki,
croissant, fresh butter,
pure Thassos honey

32.00€

& fruit jam, chocolate spread,

Bloloyikd Bpaotd auyd, ypaPlepa,  bio boiled eggs, graviera cheese,

KATTVIOTT] YOAOTTOUACL smoked turkey

BOYTYPOY / BUTTER
MPAAINA QOIZTIKI / PRALINE PISTACCIO
SOKOAATA /[ CHOCOLATE

PANCAKES
Me olpoTL odevddpou Kal Gpeoka PUPTIAA
With maple syrup and fresh blueberries

BA®AA /[ WAFFLE
Me Tmpaliva pouvtoukioU, GPAoUAES Kal CavTLyi
With hazelnut praline, strawberries and whipped cream

MMOYTATZA / BOUGATSA
Me dyvn (dxapn Kat Kaveia
Greek custard pie with icing sugar and cinnamon

GREEK
Maoupty, peA, kapudla / Greek yogurt, honey, walnuts
+ykpavoha/granola:

ACAI
MaoupTy, oA ammd poupa, Pmavava,
yKpavoAa, vidadeg kapudag, puotikooutupo
Greek yogurt, mixed berries, banana, granola,
coconut flakes, peanut butter

VEGAN
MaouptLkapudag, ppeoka ppouta eTToYNg, Kapudla,
MEAL paupeg otadideg
Coconut yogurt, fresh seasonal fruits, walnuts, honey, black raisins

350€
400€
400€

950€

9.00€

6.50€

9.00€

3.00€

1200 €

11.00€

[PQINO / BREAKFAST

CLASSICO
Xwpdtiko YPwul, topativia, deta, BacAikog
Rustic bread, cherry tomatoes, feta cheese and basil

VEGAN
MoAUotopo YPwii, afokdvto, Topativia, FAcAikod
Multi-seeded bread, avocado, cherry tomatoes, basil

GREEK
XwpdTiko Pwul, topativia pe BacAiko,
ypapiEpa pe tpouda, eAlEC XOAKIOWKNG
Rustic bread with cherry tomatoes & basil,
graviera with truffle and Halkidiki olives

KAGIANAS
XwpdTiko Pwul, vropdta, Tplpévn deta kal ppeokia plyavn
Rustic bread, eggs with tomato, grated feta, and fresh oregano

AVOCADO
ABokavto, moAuoTopo Pwii, Pnteg mrrepleg GPAwpivng, poka
Avocado, multi-seeded, roasted red peppers, arugula

SALMON

MoAuotopo YPwi Dinkel , kKammviotdg coAopog,
afokdavto, kpepa Aepoviou kat abpod Hollandaise
Multi-seeded Dinkel bread, smoked salmon,
lemon cream and Hollandaise foam

ITALIANA
MoAUoTopo Pwii, popTtadeAa, omravdkl, kKpepa Trappeldvac
Multi-seeded bread, mortadella, spinach, Parmesan cream

LIGHT
Wntr yaAottouAa, avBoTtupo, Topativia, TToolUpevio Wwl

9.50 €

12.00 €

11.00€

10.00 €

1050 €

14.00 €

11.50 €

11.00 €

Roasted turkey, anthotiro cheese, cherry tomatoes, sourdough bread

WHITE

AoTTpddLla auywy KAl oTIapdyyLla APWHATIOUEVA e ASovVOBUNapO

Egg whites and asparagus infused with lemon thyme

: Vegeterian

10.00 €

:Vegan

‘ONa ta auyd pag sivat Stadeypeva kat eAeubepag Bookng amo tny Mivoo.
All our eggs are carefully selected and free-range from the Pindos mountains.
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TOAST

Xwpatiko Pwul pe Lapmmov 1) Yntr) yaAoTToUAg,
ypaBepa Nagou kat viopdta

Rustic bread with ham or turkey, graviera cheese
from Noxos and tomato

CLUB SANDWICH

Focaccia, Pnto Kotomoulo eAeuBEPAC BOTKNG, MTTEKOV,
ypaBiEpa, viopdta, HapoUAL kat honey ranch sauce
Focaccia, grilled free range chicken, bacon,

graviera cheese, tomato, lettuce and honey ranch sauce

CROQUE MADAME

Brioche,yaAommoUAq, TTpoBoAdve, UTTECAUEN TUPLOU

Kal Tyavnto auyo

Brioche, provolone, turkey, cheese cream and fried egg

FOCACCIA
Prosciutto, tupl kpéua, puoTikt Atyivng kat vtopdta
Prosciutto, cream cheese, Aegina pistachio and tomato

VEGAN
Kpéua afokavto, pavitdpla,
TOMATIVIA APWHATIOUEVA e BacAko
Avocado cream, mushrooms,
cherry tomatoes with basil

: Vegeterian v #: Vegan

‘OAa Ta auyd pag sivat Stadeypeva kal eheubepag Bookng amo v Mivéo.

650€

15.50 €

1250 €

12.00 €

1050 €

All our eggs are carefully selected and free grazing from the Pindos mountains

KYPIQ> MENOY / MAIN MENU

THE CADDIE'S BASKET BREAD
dpeokoPnueva xelpotrointa Pwudkia
pe pecoyelakd kpttoivia & dip

Freshly baked handcrafted bread rolls
with Mediterranean breadsticks & dip

THE PAR-PERFECT CARPACCIO

Black Angus, vinaigrette ponzu-miso,
truffle mayo & caAdta pe microgreens
Black Angus with ponzu-miso vinaigrette,
truffle mayo & microgreen salad

CEVICHE

AaBpdkL paplvaplopevo oe yuzu-dashi

& vinaigrette amd ppouta tou maboug

Sea bass marinated in yuzu-dashi & passion fruit vinaigrette

MPAZINH ZANATA
Baby poka, olkope, dpdouleg, gorgonzola dolce, otadideg
KapapeAwpeva kapudla & frambroise vinaigrette
Baby arugula, chicory, strawberries, gorgonzola dolce, raisins
caramelized walnuts & framboise vinaigrette

XQPIATIKH ZAAATA
TopaTivia, TITEPLA, KPEMMUSL, ayyoupt, KATTapounAg,
TTagluddia xapouttiou, Tplpevn deta & dressing amo mopoviopla
Cherry tomatoes, pepper, onion, cucumber, caperberries,
carob rusks, grated feta & pomodoro dressing

THE CHAMPION'S CAESAR

MapoUA, iceberg, kamvioto bacon, croutons,

flakes mappeddvag, kpttoivi kotomoulou & Caesar's dressing
Romaine lettuce, iceberg, smoked bacon, croutons,
Parmesan flakes, crispy chicken & Caesar's dressing

POWER BOWL QUINOA
ABokdavto, Tpdolvo pnAo, akTvidilo,
yuzu kosho dressing & EpAeg podiou
Avocado, green apple, kiwi,
yuzu kosho dressing & pomegranate pearls

TAPAMOZAAATA

Me yaupo paplvato, ginger, LOOYXOAEOVO, KATTAPOUNAQ,
Bpaxdkia xapourtou & flakes amod parmavakt

With marinated anchovy, ginger, lime, caperberries,
carob rocks & radish flakes

MEAITZANOZAAATA
Me peAdoa podlou, KATVIoTO XEAL & TPAYAVEG TITEQ
With pomegranate molasses, smoked eel & crispy pita

PRAWN CRACKER
Me kaBoupooaidta & mango
With crab salad & mango

THE CLUB HOUSE PLATTER
MoK a ETTAEYHEVWY TUPLWY & AAAAVTIKWY yia SUo dtopa
Selection of premium cheeses & cured meats for two

350€

kat' dtopo / per person

19.00 €

16.00 €

1450 €

14.50 €

15.00 €

14.00 €

8.00€

650€

12.00 €

34.00€
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>ATANAKI - SAGANAKI 1150 €
Metooove, chutney Aepoviou & yuzu dressing
Metsovone cheese with lemon chutney & yuzu dressing

PINSA FIOR DI LATTE 18.00 €
MNappelava, mozzarella, KOkkivn cdAtoa & ppeoka UM BactAikou
Parmesan, mozzarella, tomato sauce & fresh basil leaves

PINSA PROSCIUTTO 1950 €
MNappelava, mozzarella, KOKKvn oAATOQ,

dpeokia vropdra, prosciutto, AddL tpoudag & ppeokia poka

Parmesan, mozzarella, tomato sauce, fresh tomato,

prosciutto, truffle oil & fresh arugula

PINSA MORTADELLA 1950 €
MNappelava, mozzarella, pesto amod gplotikt Atyivng,

HopTadela & ppeokia poka

Parmesan, mozzarella, pistachio pesto, mortadella & fresh arugula

SHRIMP PASTA 26.00€
STayyeTL amd peAdvt ooutdg, yopideg e bisque

armod To XUMO toug, Pntd topatvia & BactAkd

Cuttlefish ink spaghetti, shrimp, shellfish bisque,

roasted cherry tomatoes & basil

RISOTTO 16.50 €
AYPLWV LAVITAPLWY APWUATIOUEVO e AAdL

AeUKNG Tpoudag, kpaot Porto & mappeldva Reggiano

Wild mushroom flavored with white truffle oil,

Porto wine & Reggiano parmesan

BANKER CHICKEN 21.00€
>tB0o¢ KoToTToUAOU eAeUBEPAC BOOKNG,

Spooepn tabbouleh, nuiAlaota topativia, TaAlTEAES

arod baby kohokuBdkia & chimichurri sauce

Free-range chicken breast, fresh tabbouleh,

semi-dried cherry tomatoes, baby zucchini tagliatelle

& chimichurri sauce

MYAOKONI / FISH FILLET 24.00€
®dWeto oe bamboo steamer basket

HE XOPTA ETTOXNC, GLVOKLO, TToupE oeAvopLlag,

dressing kpokou Koldvng & HoOXOAEUOVO

Umbrina served in bamboo steamer basket with seasonal greens,

fennel, celery root purée, Kozani saffron dressing & lime

SALMON TERIYAKI 25.00€
>alata amé baby omavdky, tpixpwpeg dakeg,

Caxapopurilera, Coulev kapotou, flakes amd pamavdkt

& maple-rice vinegar dressing

Baby spinach salad, tricolor lentiles, snow peas, julienned carrot,

radish flakes & maple-rice vinegar dressing

: Vegeterian v #: Vegan

KYPIQ> MENOY / MAIN MENU

IRON STEAK Black Angus 39.00€
Tpaydveg Sumhopayelpeéves TTATATEG Pe payloveda Tpoudag,

gravy sauce & ¢pacoAdkia haricots

Crispy double-cooked potatoes with truffle mayo,

gravy sauce & haricots verts

THE PAR-FECT BURGER 18.00 €
Wwul brioche, pooyapioto pmateky, paylovela tpoudag,

KOpAMEAWUEVO Kpe UL, cheddar, Tpayavo pmekov,

iceberg,vtopdta & oTTACUEVES TPAYAVEG TTATATEG

Brioche bun, beef patty, truffle mayo, caramelized onion,

cheddar, crispy bacon, iceberg, tomato & crushed crispy potatoes

Tnyavntég yAukomratateg / Fried sweet potatoes 5.00€

Mpdoivn caAdta pe topativia 7.00€
Green Salad with cherry tomatoes

Aayavikd oxdpag / Grilled Vegetables 7.00€

MQOYZ ESSPRESO 11.00€
Me ganache aApupng kapaperag & odAtoa bitter cokoAdtag
With salted caramel ganache & bitter chocolate sauce

KPEMA GIANDUJA 11.00€
Me yuzu-avavd, dacquoise GouvtouUkl

& GUANA AeUKNG OOKOAATAG

With yuzu-pineapple, hazelnut dacquoise

& white chocolate shards

CREMEUX 2OKOAATAX 1250 €
Me adpdro biscuit apwpaATIOPEVO e poUpL

& KapapeAwpEVa Gouvtoukla

With airy rum-scented biscuit & caramelized hazelnuts

THE MASTER'S MILLE-FEUILLE 14.50€
MNaywto parfait pLotikiou Alyivng,

KapapeAwpevn opoAldta & avBog aratioy

Pistachio parfait ice cream with caramelized

puff pastry & sea salt flakes

OPEXKA OPOYTA ENOXHX 13.50€
Fresh seasonal fruit platter

MATQTA KAYAK 4.00 € n undAa / per scoop
KAYAK ARTISAN ICE CREAM

BaviAla Mabdayaokdpng Vanilla Madagascar

YokoAdata brownie Chocolate brownie

Kaipuakt Kaimaki

Sorbet ¢ppdouirag Strawberry sorbet

Mango sorbet Mango sorbet

AeuodvL sorbet Lemon sorbet



ATTayopeUeTAL 1] KATAVAAWOT) OVOTIVEUHATWOWY TTOTWY Ao ATOMA KATW Twv 18 eTwv. Ie TEPITTTwon TTou EXETE
aMepyla 1) Suoavella oe KATTOLO CUCTATIKO TTAPAKAAW EVNUEPWOTE TO TIPOCWTTKO TOU ECTIATOPIOU HAG YL VA
oag katatomioet ooV adopd v TTAPOoUsia Toug 1) Ot OTa TIPOIOVTA TG EMAOYT 0ag KaBwg Kat va oag Bondrioet
OTNV OWOTY) KAt ACHAAT) ETIAOYT) TWV TIPOIOVIWY HAG. Ta Kpaotd TTeptexouy Belwdn. AlatiBetal Alota pe ta emonua
avayvwplopeva aMepyloyova tpddua. MN.ILE: Mpootateupévn Mlewypadkry Evoeldn.

BIO: Oivol améd otaduha mMotomonpevng BLoAoykng KaMEpyLag. O KatavaAw|g Sev ExeL TNV UTTOXPEWON va
TTANPWOoEL £dv eV AABEL TO VOO TTapacTtatikd otowyelo (amddelEn - Tipoldyo). To Katdotnua utoxpeoutal
va dlabetel eviuma Sedtia mapamdvwy, oe eldikn Beon Simia otnv €€080. 3TG TWEG CUTTEPABAvOovVTal OAeG
OL VOMLHEG EMPBapUVoELg, NTot 0EPPRLG, SNUOTIKOG dopog, O.M.A. Ayopavopikdg uteuBuvog: KoukoUAng Eudyyelog

ZYMMETEXOYME _V
10

26RO TU
WASTE AUSTRIA
HORECA EN 1SO 22000:2018

G EINLANDIA

VODKA of FINLAND

www.apolafste.ypefthina.eneap.gr Anolalote unebBuva



