MENU

APPETIZERS

Talagani Grilled

Grilled talagani cheese from Messenia PDO,
served with a delicious homemade tomato
marmalade. Flavored with fresh mint

Vegetable Mix

Warm dish with a variety of mini boiled fresh

vegetables and goat cheese gratin. Served

with honey mustard vinaigrette and paprika,
flavored with lime zest

Seafood Fava

Grilled octopus on a base of fine Santorini split
peas puree. Garnished with caramelized onions
and balsamic syrup

# Scallops Sauté

The composition of the dish includes a velvety
avocado mousse, a spicy chutney from sweet
Florina pepper with chili and sun-dried figs

SALADS

Greek Salad

A traditional salad with fresh tomatoes and cucumber,

green peppers, olives, and red onion. Flavored
with oregano and dressed in extra virgin olive ol

Mesclun Salad

Arich variety of fresh baby greens with sun-dried figs
and cherry tomatoes. The spicy flavored flakes of

San Michali cheese PDO from Syros and the crispy
pasteli complete the dish

Chicken Salad

Fresh and fragrant salad with Chinese cabbage,
coriander, and balsamic vinaigrette. Served with
sauteed chicken bites, marinated in an aromatic
mixture of lemongrass, sesame oil, garlic, parsley,
and ginger

Green Fest

A variety of fresh green vegetables from spinach,
arugula, valerian, and pear. Served with grilled
PDO manouri cheese and pine nuts, and topped
with homemade sun-dried tomato vinaigrette
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SOUP

Chicken Soup
Simmered chicken in a light tasteful broth
of seasonal vegetables

Beetroot Soup
A cold velouté soup with fresh Greek beetroofs.
Served with chives and fresh yoghurt

Fish Soup
A classic hot and comfort dish with fresh fish
and vegetables

LOW FAT DISHES

Club Sandwich
A classic sandwich dish with whole wheat bread,
a mix of roasted vegetables and light low-fat cheese

# Quinoa Salad
A light fresh dish with Scottish smoked salmon,
fresh baby spinach, cucumber, tomatoes,
black raisins, and asparagus. Dressed in lemon-all
dressing and topped with aromatic dill

Grilled Chicken Fillet

Juicy chicken fillet in a rich aromatic mix of dill,
parsley, coriander, chives, and ginger.

Served with aromatic jasmine rice

VEGETARIAN DISHES

Beetroot Salad

A warm salad with simmered beetroot, served
with feta cheese PDO, radish and aromatic parsley.
Dressed in olive oil and vinegar, topped with chives

Pasta and Veggies
A light and tasteful dish with whole-wheat
spaghetti and mixed grilled vegetables

Pistachios Linguini

Linguini with peanuts from the island of Aegina
and rocket. Fresh aromatic basil completes the dish.
It's recommended with parmesan flakes

€11.00

€13.00

€16.00

€12.00

€14.00

€18. 50

€13.00

€14.00

€15.50



PASTA

Linguine in Bianco

Linguine pasta with sauteed pork sausage
flavored with tarragon and spring onion,
in a white Parmesan cream sauce

Gnocchi Carbonara

Potato pasta in carbonara sauce with cream,
chopped bacon, and egg yolk. The dish is
garnished with freshly grated Parmesan cheese

Chilopites Beef

Traditional chilopites (noodles), served with beef
casserole cooked in arich tomato sauce.

The dish is served with freshly grated mizithra cheese

3 Risotto Saffron

A delicious risotto cooked with Kozani saffron,
combined with sauté shrimps and crispy bacon

MAIN DISHES

Chicken Fillet & Potato “ecrase”

Juicy chicken breast in a creamy Dijon sauce.
Served with mashed potatoes infused with fresh
aromatic herbs. Grilled cherry tomatoes and
sauté asparagus complete the dish

3% Pork Souvlaki

Our tfraditional *souvlaki” with premium pork fillet.

Served with pita bread, onions, tomato, and fresh tzatziki

Crowne Plaza Burger

A delicious dish, with a juicy beef burger from
tenderloin fillet, caramelized onions, tomato, iceberg,
crispy bacon, and cheddar cheese.

Served with potato wedges

Beef Fillet & Celery Puree

Beef tenderloin fillet with a velvety celery root puree.
Served with roasted fennel, and sautéed asparagus.

Flavored with aromatic thyme butter

Rib Eye Steak

Fine Black Angus Rib Eye steak, served with grilled
vegetables, grilled sliced onion, and baby sauté
potatoes. A special black garlic sauce completes
the dish

€16. 00 Aromatic Salmon €24. 00
Fresh grilled salmon fillet, dressed in an aromatic

lemongrass cream. It is served with a garnish

of rice with asparagus, topped with parmesan flakes

€17.00 DESSERTS

Chocolate Soufflé €8.00
A delicious, hot chocolate soufflé. Served ideally
with vanilla ice cream

€17.50
Cheesecake €8. 00
A different version of cheesecake with arich
hazelnut praline. A delicious chocolate sauce

€18. 00 completes the dish
Banoffee Tart €8. 00
Tart filled with a rich banana cream and crumble.
Topped with melted salted caramel

€18 50 Italian Tiramisu €8.00
Traditional Italian taste of tiramisu, served in a glass
Ice Cream €8. 00
Free choice from a variety of delicious ice cream flavors

€19.00 Fresh & Light €8.00
Low-fat dessert with jelly and fresh seasonal fruits
The menu has been edited by Chef George Koskinas

€20. 00 and his team

Extra virgin olive oil is used in all of our salads. For frying sunflower oil is used.

The following list has all of the food allergy products according fo the Ministry
of Rural development and food. The following foods might be in the dishes
which you have ordered from the restaurant. In case someone is allergic
please inform our restaurant staff. Common food allergies: Grains such as
€27.00 wheat, oats, rye, fish, shellfish (oyster, mussels-clam), seafood (octopus, shrimps)
eggs, soya, milk and dairy products, peanuts, tree nuts, celery, mustard,
sesame seeds.

Consumer is not obliged fo pay if the notfice of payment has not been
received (Receipt — Invoice)

€30. 00 3¢ Contains frozen items
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MENOY

OPEKTIKA

TaAayavi Ynro

Wn1o Tahayavi Meoonviag MOTM, cuvobdeveTal
LE YELOTIKN XEIOOTTOINTN HAPUEAASA VTOUATAG.
APWUATIOUEVO PE PPECKO SLOCHO

Mix Aaxavikev

ZeOTO TIATO WE TTOIKIANIQ QTTO WiVl pEECKA PPACTA
AQXaVIKQ KAl KATOIKIOIO TOPI YKEATIVE. XepRipeTal
UE BIVEYKPET HOLOTAPSAG PE PEAI KAl TTATTOIKA,
APWUATIOPEVN Pe EDCUA AdIU

Oalaooivi ®apa

X1ammod YnTod O€ PACN EKAEKTAC PAPAGC LavTopivng.
Fapviperal pe KOPAPEAWUEVA KOEUULSIa

KAl O100TT BAATAUIKO

# XTevia LoOTE

H cbvBeon TOL TTIATOL OAOKANPGVETAI PE Mia
BeAoLSIVN poLG ATTO APOKAVTO, TTIKAVTIKO chutney
aTro TmmePIa PAWPEIVNG Pe TaIAI kal aTToénpapéva LKA

2AAATEX

EAANvIKA XaAdrta

MNapadociakn CAAATA e OAOPPETKES VTOUATEG,
5p00EPO ayyoLPEI, TITTEPIEG, EANIEG KAl KOEUULSI.
ApwuaTiopEvn e piyavn, oepPipetal pe EETpa
TTaPBEVO eAalOAado

IaAdara Mesclun

MAoLCIa TTOIKINIG §POCELWY CAANATIKWY E
ammonpapEvo cLKO Kal TouaTivia. To TATo
OLUTTANEGVETAI e TTIKAVTIKA flakes TupIoL
Yav MixaAn Xvpovu MOM kal Toayavo TTAoTEA

IaAara KotomouvAo

Apooepn KAl pLPWSEATN CANATA UE KIVE(KO AAXavo,
KOANIAVEOO0 KAl RBIVEYKOET PAOACAUIKO. XepPipeTAl HE
UTTOLKIEG ATTO OTNOOG KOTOTTOLAO OWTE, UARIVAPICUEVO
O€ APWUATIKO HEYUA ATTO AELUOVOXOPTO, OCNOAUEAQIO,
okOp&o, paivravo, kai T¢iviiep

Npaocivn Navéaicia

MoIKINia pPECKWY TTPACIVAV AAXAVIKGV ATTO
OTTAVAKI, POKA, BaAepiava kal axAadl. LepPiperal

ue Ynto pavoLpl MO kal KoLKoLVAPEI, KAl YapVipeTal
UE OTTITIKA BIVEYKPET AIAOTAG VTOPATAG
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€16.

€17.

€12.

€12.

€14.

€14.
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20VYTIEX

Kotooovuma Aaxavikov
YIYORPACUEVO KOTOTTOLAO O€ £VAV EAAPPL
YELOTIKO WO ATTO AAXAVIKA £TTOXNG

YTooura NMavrlapiov

Kova coutra BeAouTe ammo ppecKa EAANVIKA TTavTZApIal.

YepPipeTal e OXOIVOTTPACTO KAl SP0CEQO YIAOLOTI

Yapodoovta
H kAaoikn {eoTr YapOoOoLTIA e OAOPPETKO
WAp! Kal Aaxavika

[MATA XAMHAQN AIMAPQN

Club Sandwich

KAQOIKO TATO e CAVTOLITG O€ PALPO Wi,
TTOIKINIQ WNTQV AQXAVIKGV KAl EAAPPL TLUEI
XAUNAQV ANITTAP GV

# XaAara Kivoa
EAQppL 6000ep0 TATO e KATTVIOTO TOAOUO
IKWTIag, ppeocko baby otravaki, ayyovpl, viouara,
MAVPEC OTAPISES KAl OTTAPAYYIA. LOUTTANPWVETAI
ue dressing AaSOAEUOVO Kal HLPWSATO AvnNBo

WYnro diAéto KoTtommovAo

ZOLUEPO PIAETO KOTOTTOLAO O€ £Eva TTAOVLCIO
APWMUATIKO UEiYHa aTTO AvnNBO, PaivTavo, KOANavSPO,
OXOIVOTTPaC oo Kal TepopIla. LepPipeTal pe
APWHATIKO PLJ YIACEUIOL

MIATA INA XOPTO®AIOYX

IaAara NMavrlapia

Kpva caiarta pe ppacTta mavtiapia, oepPiperal
ue géta MOrM, pamavaki Kal huPWSEATO PAivVTAVO.
TO TTIATO CLUTTANPEWVETAI e EATIOAQSO,

ELSI kKAl OXOIVOTTIPACTCO

Zupapika Aaxavikwyv
EAQ®EU KAl YELOTIKO TIIATO PE OTTAYYETI OAIKNG
AAEONG KAl MiX WYNTWV AAXAVIKWV

Alykovivi DIoTiKI

ZOUAPIKO AIYKOLIVI e PIOTIKI Alyivng Kal poka.
O ppEoKOG HLPWEATOC PATCIAIKOG OAOKANPWVEI
1O MATO. MNporTeiveral pe flakes mapuelavag

€11.00

€13.00

€16.00

€12.00

€14.00

€18. 50

€13.00

€14.00

€15.50



ZYMAPIKA ApeparTikog IoAopodg €24.00

DPECKO PIAETO COAOUIOL WYNUEVO OTN OXAPA,
VTOPEVO O€ APWMUATIKN KOEUA AELOVOXOPTOD.
YOVOSELETAI PE YAPVITOLPA ATTO PV PYE OTTAPAYYIA
Kal cuuTTANpveTal pe flakes mapuelavag

Aiykovivi Bianco €16.00
ZOUAPIKO AIYKOUIVI E XOIPIVO AOLKAVIKO CWTE

OPWUATIOPEVO UE EOTRAYKOV KAl PPECKO KQEUHLEAKI,

0€ AeLKN CAATOQ ATTO KPEUA TTappelavag

Nioki Kaputovapa €17.00 EMIAOPIIIA
ZOPAPIKO TTATATAG O CAATOQA KAPUTTOVAPAG PE KOEUQ,
WIAOKOUMEVO UTTEIKOV, KAl KOOKO avyou. To TTATo
OANOKANPQVETAI e PPECKOTPIUMEVN TTapuelAva

I0LPAE IoKOAATAG €8.00
AaXTapIoTO, (EOTO COKOAATEVIO COLPAE. LepRipeTal
ISAVIKG PE TTAYWTO Pavilia

XvAortriteg Mooxapaci €17.50
MNapadoCIakESG XLAOTTITEG, CLVOSELOVTAI ATTO

HOOXAPAKI JAYEIREUEVO O€ TTAOLCIA CAATCA VTOUATAC.

To mMaTo oepPipeTal Ye PEETKOTPIUUEVN pLNBPa

Cheesecake €8.00
AIapOPETIKN ekbOXN cheesecake e TTAOLOIA TTPAAIVaA
(POLVTOLKIOL. TO TTIATO OAOKANEWVEI N ATTOAALOTIKN

OWG COKOAATAG

# Pi1loTo Lappav €18.00
ATTOAQLOTIKO PICOTO PAYEIPEPEVO PE KpOKO Kolavng,
OLVOLACPEVO PE YAPISES OWTE KAI TOAYAVO UTTEIKOV

Tapta Banoffee €8.00
TApTa Ye TTAOLOIA KPEUA PTTAVAVAG Kal crumble.
Fapviperal ye PeLOTH AALLPEN KAPAPEAT

KYPIOX MIATA ItraAiké Tipapicob €8. 00

MNapadoaiakn ITAANKr YeboN TIOAUICOU,

diAéto KotdmovAo & Martdara Ekpalé €18. 50 OgPPIIOHEVO OE TIOTNP!

ZoLPEPO OTNBOG KOTOTTOLAO O€ KQEUWEN CAATCA

Dijon. XuvobeLeTal ATTO TTATATA ANIHEVN KAl EUTTAOLTIOUEVN
HE PPECKA HLPWSIKA. WNTA TOUATIVIA KAl OTTAPAYYIA
OWTE CLUTTANPWYOLY TO TIATO

NaywTod €8.00
EAeLBepN emAOYr ATTO SIAPOPES
ATTOAQULOTIKEG YELTEIG TTAYWTOL

Apooepo & Light €8.00
Em&opTtTio xapunAwy AITTapwy Je CeAE
KAl pPECKA PPOULTA ETTOXNG

# Xolpivo ToLBAAKI €19.00
MNapabociakd cOLRAGKI ATTO EEAIPETIKO XOIPIVO (PIAETO.
YepPipeTal Ye TTiTa, KQeUULSI, TopaTa Kal §po0cepo 1¢aTdik

00 To pevou exel emmipeAnBei o e MNwpyog Kookivag

Crowne Plaza Burger €20.
Kal N opada Tou

AQXTAPIOTO TTIATO, JE COLPEPO PTTIPTEKI ATTO
HOOXAPIOIO PIAETO, KAPAPEAWDPEVO KOEUULSI,
TOUATA, JAPOLAI iceberg, Toayavo UTTEIKOV KAl
TOPI TOEVTAP. LLVOSELETAI PE TTATATEG wedges

Y& OAEC TIC CAAATEC XPNOIUOTTOIEITAI TTAPOEVO eAQIOAQSO. T TNyavioua
XPNCILOTTOIEITAI NAIEAQIO.

H AioTa mou akoAoLBei repIAauBaver OAQ Ta AAEpyIOYOvVa TROPILA TOUPVA
UE TO YTTOLEYEIO AYPOTIKNG AVATTTOENS Kail ToOPiUY. O KOAOLOES TOOPES

®iAeTo Mooxapi & Movpeg Iehivopidag €27.00 evéexeTal va Bpiokovral oTa paynTa TOL EOTIATOPIOL AG. XE TIEQITTTCON
Moo xapiolo PIAETO pe BEACLSIVO TTOLPE CEAIVOPICAG. OITAPENG KATTOIAS AAEQYIAC TTAPAKAA OTTGWE EVNUEDCOTETE TO TIOOTCTTIKO
FOVOSEVETAI HE WNTO PIVOKIO, KAI OTIAPAYYIA OWTE. TOL £OTIATOPIOL. AAMEPYIOYOVES TOOPEG: AnUnTpIakd, YApIa Kal OOTOAKOEISH

(ubSIa, oTpeidia, yapibec KTA), Avyd, Xoyia, FTAAQ KAl YAAQKTOKOUIKA TTOOIOVTA,
=nP0oi KAETTOI, ZEAIVO, MoLOTAPSA KAl TTPOIOVTA e BACN TN HOLOTAPSA (CIvVATTI),
I1OP0I oNOAUIOL, OEISEIC EVETEIC.

APW®UATIOUEVO O¢ ROLTLPO BLPAPIOL

MmpiloAa Rib Eye €30. 00 , , , L ,

T ‘ O karavaAwTNG SV Exel LTTOXPEWON VA TTANPGWOE Qv bev AGBEI TO VOUIIO
HE WNTA AaxaVvIKQ, ynto KPEPPLSI o€ pobEAQ,
Kal baby matarteg owTé. To TIATO OAOKANPWVEI 3 Mepiexel kaTewLypeva €idn

N 181QiTEEN CAATOQA PALPOL TKOPSOL
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AEYKA KPAZIA WHITE WINES

Opeivog 'HAIoG XepéAn
(Mooxo®ilepo, Poditng) 750mi
Orinos Helios Semeli (Moschofilero, Roditis)

Mavrivaia Toehémov (Moo xogpilepo) 750ml
Mantinia Tselepou (Moschofilero)

Ktapna Apavrig
(AobpTiko, Sauvignon Blanc) 750ml
Avantis (Assyrtico, Sauvignon Blanc)

Iapapomerpa Kvp - MNdavvn
(Positng, Sauvignon Blanc) 750ml
Samaropetra Kir-Yianni (Roditis, Sauvignon Blanc)

Iavropivn Liyala (AcLpT1iko) 750ml
Santorini Sigalas (Assyrtiko)

Nérpiveg NMAayieg NMaAvPod
(Chardonnay, MaAayoulia) 750ml
Petrines Plages Palivos (Chardonnay, Malagouzia)

Apédvotog Aalapidn K.

(Sauvignon Blanc, Semillon, AcVOpTIKO) 750m
Amethistos Lazaridi C.

(Sauvignon Blanc, Semillon, Assyrtiko

Krnua NepoPaciAeiov
(AocbOpTiko, Malayoulia) 750mi
Domaine Gerovassiliou (Assyrtiko, Malagouzia)

MAayiwg KtRua BifAia Xwpa
(Chardonnay, AcVpTiKo) 750ml
Plagios Domaine Biblia Chora

(Chardonnay, Assyrtiko)

TepéeAn Moptn 187ml
Semeli Giorti 187ml

Mikpn Itpo@IAia 187ml
Mikri Strofilia 187ml

DRINK ST

™

KOKKINA KPAZIA RED WINES

Opeivog 'HAIoG XepéAn (Ayiwpyitiko) 750mi
Mountain Sun Semeli (Agiorgitiko)

AptreAoveg NMalvPob “Avepog”
(Ayipyitiko) 750ml
Palyvou Estate “Anemos” (Agiorgitiko)

Grande Reserve Naovoa Mmroutapn
(Sivopavpo) 750ml
Grande Reserve Naoussa Boutari (Xinomavro)

KtAapa NaAvBob Nepéa (AyiwpyiTiko)
OonAn 750mil
Palivou Estate Nemea (Agiorgitiko) V.Q.P.R.D

181dTIKA ZUAAOYR AVTGWVOTTOLAOL
(Mavpodagpvn, Merlot) 750ml
Private Collection Red Antonopoulou
(Mavrodaphne, Merlot)

Ktapa revvnua Yoxng (Merlot) 750mi
Estate Gennima Psihis (Merlot)

Navakoxwpil Kvp - Navvn
(Sivopavpo, Merlot) 750ml
Yianakohori Kir Yianni (Xinomavro, Merlot)

KtAapa FepoPaciAeiov

(Merlot, Syrah, Grenache Rouge) 750mi|
Domain Gerovassiliou

(Merlot, Syrah, Grenache Rouge)

Ktapua Apvomn Reserve (Ayiwpyitiko) 750ml
Ktima Driopi Reserve (Agiorghitiko)

Ktnpna ARépw¢ (Cambernet Sauvignon,
Merlot, Cabernet Franc) 750ml

Averof Estate (Cambernet Sauvignon, Merlof,
Cabernet Franc)

IepeAn “Tioptn” 187mi
Semeli “Giorti” 187ml

Mikpn Xtpo@iAia 187ml
Mikri Strofilia 187ml
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POZE KPAXZIA ROZE WINES

Kraua ABapvric
(Grenache Rouge, Syrah) 750ml
Avantis Estate (Grenache Rouge, Syrah)

Apvorn Polé (Ayiwpyitiko) 750ml
Driopi Roze (Agiorgitiko)

Buooivoknmog MaAvBov
(Ayiwpyitiko — Syrah) 750mi
Palivou Estate Vissino (Agiorgitiko)

TepeAn “Opeivog ‘HAlog” 187ml
Semeli “Orinos Helios™” 187ml

EMIAOPMIOI OINOI DESSERT WINES

Iapog AvOipic (Mooxaro Aguko) €24.00

Samos Anthemis (Muscat white)

Vinsanto Mmroutapn (AoobpTiko, Aidavi) €27.00

Vinsanto Boutari (Assyrtiko, Aidani)
Gancia Moscato D’Asti 187ml

Gancia Prosecco 200ml €11.00

MITYPEY/ ANAWYKTIKA/ XYMOI/ NEPA
BEERS / REFRESHMENTS

Eppralwpivo Nepod (TAT)
Mineral Water (111)

AvayukKTika 250ml
Soft Drinks (Coca Cola, Sprite, Fanta,
Lemon, Soda Water, Tonic water)

Neppic (330ml)
Perrier

Alfa, Amstel, Heineken, Mamos 0, 33cl
Amstel Free 0, 33

Alfa Draft 0, 30cl

Alfa Draft 0, 50cl

Heineken draft 0, 30cl

Heineken draft 0, 50cl

Alfa Weiss 0, 50cl

Imported beers 0,33cl

DRINK ST

™

KADEAEY/ POOHMATA
COFFEES / HOT DRINKS

EAANVIKOG KApEG
Greek coffee

AImTAOG EAANVIKOG KAPpES
Double Greek coffee

Eomnpéoo / EOTTPECO VTIEKAPEIVE
Espresso / Espresso decaffeinated

Eompéco dpévro
Espresso Freddo

AimTAOg Eomrpéco
Double Espresso

Kamovuroivo / KammouTtoivo vrekagpeive
Cappuccino / Cappuccino decaffeinated

AimTASog Karmourtoivo
Double Cappuccino

Kamovutoivo ®pévro
Cappuccino Freddo

Kagpég piATpou
Filter coffee

Neokagpé, Neokagé gpparé
Nescafe, iced Nescafe (frappe)

Toal ye Siapopeg yevoeg/ Aiapopa porava
Flavored tea / Various herbs

Naywpuévo Toal e SIAPOPES YELOEIG
Ice flavored tea

CROWNE
A W.VA.\

ATHENS CITY CENTRE
AN IHG°HOTEL

€5.

€5.

€5.

€5.

€6.

€6.

€6.

€6.

€5.

=0

€4.

€4.

00

50

00

00

00

00

50

00

00

00

50

50



