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Xenones Filotera
— dinner menu

Appetizers—

Santorinian Fava Beans —
GF& V With fried caper, caramelized
onions, oregano oil, and ‘Siglino”
(deli meat).

€16.00

Cheakpeas ® —

In the oven, rosemary oil,
caramelized onions and chicken”
apaki” (deli meat)

€14.00

Octopus —

Served with fish roe sauce dip
and grilled mini pita bread.
€ 22.00

Mushrooms ® YV —

Grilled mushrooms with
Mozzarella cheese and thyme oil
€16.00

Jumbo Prawns ® —
Grilled Jumbo Prawns served with

a fresh green salad and a dip of olive

oil, lemon, and mustard sauce.
€28.00

(¥) Gluten Free V' Vegan

Salads—

“Koukouvagia” Salad " —

Round Barley Rusk with tomatoes
olives caper and “Xinomizithra”
cheese

€16.00

Traditional Santorinian

Salad ©V —

Variety of cherry tomatoes, basil
leaves, sun dried tomatoes, onions,
capers, olives and “Xinomizithra”
€15.00

Special Filotera

Green Salad ®V —

With greens, Grapes, Cretan
Graviera Cheese, Cherry tomatoes,
caramelized almonds, in honey
and mustard vinaigrette

€17.00

For any inquiries about our products, do not hesitate to ask our staff.

Especially in the case of any food intolerance or food allergy kindly inform us immediately.

Na onoladnnote NANPO@OPIa OXETIKA PE TA NPOTOVTA Pag, un SOIOTACETE VA PWTACETE TO NPOCWNIKG PAG.
EI01kd o€ nepinTwon ducave&iag n aAAepyiag NAPAKAAEIOTE VA EVNUEPWOETE APECWG.

All rates include VAT and Municipal tax



Pasta- Rice —

Farmer s Linguini ®©V
With fresh onion, peppers, cherry

tomatoes, zucchini and eggplant.
€15.00

Penne Creamy Bolognese
with minced beef in

parmesan sauce
€17.00

Black Tagliolini ® —

With mussel octopus kalamari,
shrimps and crab meat in spicy
tomato Safran sauce

€32.00

Crab Risotto ® —

With crab meat, king crab leg
and Safran

€32.00

Oriental Pilaf © —

With basmati rice, chicken, dried
apricot, raisins, pine nuts and fried
almonds.

€32.00

(¥) Gluten Free V' Vegan

Main Courses —

Creamy Chicken Fillets® —

Sautéed with brandy and cream
with pink peppercorns, served
with basmati rice

€22.00

Gf Pork Fillet —

Sautéed with fresh grapes and
“Vinsanto” (sweet local wine) served
with mashed potato

€24.00

Black Angus
Rib Eye steak 500gr ©® —

Tagliata, served with fresh potato pure,
grilled mushrooms and spicy truffle
dressing

€48.00

Fresh Seabass Fillet ® —

Sautéed and accompanied

with basmati rice mixed salad and dip
of olive oil, mustard, lemon sauce
€28.00



Xenones Filotera
— dinner menu

Dessqts
Traditional Greek
Sweets—

Fresh Fruit Salad

in Orange Juice —
€9.00

Lava Cake
Chocolate “Souffle” —

served with Vanilla Ice Cream,
Forest Fruits Sauce and
Caramelized Almonds

€12.00

“Baklavas” Filotera —

with Creamy Cheese, Nuts and Dry
Fruits, served with “Mastiha” Ice
Cream And “Rakomelo” Sauce
€12.00

For any inquiries about our products, do not hesitate to ask our staff.

Especially in the case of any food intolerance or food allergy kindly inform us immediately.

Na onoladnnoTte NANPO@OPIa OXETIKA PE TA NPOTOVTA Pag, un SOIOTACETE VA PWTACETE TO NPOCWNIKG PAG.
EI01kd o€ nepinTwon ducave&iag n aAAepyiag NAPAKAAEIOTE VO EVNUEPWOETE APECWG.

All rates include VAT and Municipal tax



Xenones Filotera
— the all day menu

‘ONa Ta UAIKA Kal 0 TPOMOG NAPACKEUNG
TWV CUVTAYWV JaAg €ival QVTIKEIYEVO
OUVEXWV KAl OXOAACTIKWV EAEYXWV,
oUu@WVa PE Ta UPNAA KpIThPIA
noiétnTac Twv Kord hotels.

MNa 6Aa Ta euaicdnTa UAIKA nou
anaitouv Katawugng XxpnoiPJonolouE,
yia Adyoug ac@paAEgiag Kail uyIeIvig,
AMOKAEICTIKA Tn péB0d0o Babidg
katayuénc IQF nou diapuAdooel
availoiwTn Tn GPECKAdA PEXPI TN
OTIYMN TNG NAPACKEUNG TOU GaynTou.

2TIC 6aAATEG PJAG XPNOIYONoIoUpE
EAANVIKO €ETpa napBEvo eAaidAado.
To €Aalo TnyaviopaTog €ival nAIEAAIO
(kar nAnpoi GMO).

H @éta €ival M.0.I. To koténouAo,

Ta Kp€ata, Ta ydpla Kal Ta Balacoiva
€ival KaTteWuyuéva n pPEoKa.

Ta katewuyp€va €xouv Tnv €vOelgEn “F”.

O katavaAwTtng dev €xel kapia
unoxpeEwaon va NANPWoel €Av d€ AABEl
TO VOUIPNO NApacTaTiKG OTOIXEIO.
(anédei&n - TIHOAGYIO)

To Eevodoxeio unoxpeouTal TNV
€kdoon dinAoTunwyv anodeiEewv

N avaAuTIKwv anodei§ewv unxavng,
Bewpnuévwyv and tnv A.O.Y.

2TIC TINEG nepIAapBAvovTal OAEQ Ol
vOuIPEG emPBapuvoelg. Ta npoidévTta Kal
Ol TIUEC TOU KATAAOYOU Uag, Unopouv
va aAAd&ouv xwpig npoeidonoinon.

Ayopavouikog Yneubuvog:
Mapyapita KapauoAéykou

All the ingredients and the way

of preparing our recipes are subject
to continuous and meticulous
inspections, according to the
high-quality criteria of Kord hotels.
For all sensitive materials that
require freezing, we use, for safety
and hygiene reasons, exclusively
the IQF deep freezing method that
preserves unchanged freshness
until the moment of preparation

of the food.

In our salads we use Greek extra
virgin olive oil. Frying oil is sunflower
oil (and meets GMO). The feta is
PDO. All chicken, meat, fish and the
sea foods are frozen or fresh.

The frozen are indicated with “F”.

Consumer is not obliged to pay
if the notice of payment has
not been received (receipt-invoice).

This hotel is obliged to issue double
printed authorized receipts

or analytical cash register receipts
to customers.

Prices include all legal taxes.

Prices and products are subject

to change without any notification.

Market Regulator:
Margarita Karamolegou

For any inquiries about our products, do not hesitate to ask our staff.

Especially in the case of any food intolerance or food allergy kindly inform us immediately.

[Na onoladnnote NANPO@OPIa OXETIKA PE TA NPOIOVTA Pag, UN OICTACETE va PWTAGETE TO NPOCWNIKO PAG.
Eid1kd o€ nepinTwon ducavegiag N aAepyiag NAPAKAAEIOTE VA EVNUEPWOETE APECWG.

All rates include VAT and Municipal tax

Xenones Filotera is a Member of Kord hotels



