


BREAKFAST
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CLASSICS

Organic Eggs Your Way
Fried | Poached | Scrambled (D) | Boiled | Scrambled Tofu

Egg Benedict or Royal 
Served in English muff in (G)

Egg White or Whole Egg Omelette with:
Tomato | Onion | Mushroom | Peppers | Emmental 

Turkey Pastrami | Prosciutto Cotto | Tofu (P)

Muesli Porridge
Almond Milk | Berry | Banana | Pecan | Cinnamon 

(PB, G)

Pancakes
Maple Syrup | Berry Compote | Chantilly (D, G)

French Toast
Homemade Brioche | Mixed Berries | Caramel Sauce | 

Creme Anglaise(G, D)

Avocado Toast
Sourdough | Grilled Kale | Tahini Dressing (PB, G)

Mixed Berries Selection

Sides
Greek Sausages (Chicken or Pork or Beef ) | Bacon

Roasted Tomato | Mushrooms | Avocado  

KEA SIGNATURES

Kayianas
Scrambled Eggs in Tomato Sauce | Oregano | Feta (D)

Tiropita
Feta | Filo | Kea Thyme Honey | Sesame Seeds

B R E A K F A S T
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BEVERAGES

Coffee
Espresso / Double

Cappuccino / Double
Greek Coffee / Double

Freddo Espresso / Cappuccino
Signature Iced Matcha Latte

Tea
Chamomile Blossom

Pure Protection – Sage, Lemon Balm
Refreshing Mint
British Breakfast
Elite Earl Grey

China Green Tea

 Fresh Juices 
Grapefruit | Kea Pomegranate | Kea Lemon Ginger

Seasonal Fruit

 Morning Boosts 
Wild Fig Thyme Kombucha | Tea & Lemon Ginger Kombucha

Lemon-Ginger Shot 

Breakfast with a Boost
Greek Sparkling Wine

Mimosa
Bloody Mary

B R E A K F A S T



DINNER



WELCOME

Kea Olives & Grissinis Homemade Greek Bread Selection with E.V.O.O. · 10

SALADS

Greek · 28
Daterrini Tomatoes, Cucumber, Olives, Capers Leaves, Galeni Cheese, Oregano, Oxymeli (D)

Potato · 30
Baby Potatoes, Challots, Parsley, Chives, Horseradish Mayonnaise, Smoked Eel (F, D)

Shrimps · 32
Iceberg, Ariani Dressing, Spring Onion, Dill, Brioche Crouton, Chives Oil (C, D)

Beetroot · 28
Blackberries, Grilled Manouri Cheese, Rocket, Candied Walnuts, Balsamic & Dijon Vinaigrette (D)

MEZE

Tzatziki · 10
Yogurt, Fermented Cucumber, Garlic Conf it, Dill (D)

Eggplant · 8
Smoked Eggplant, Florina Peppers, Parsley, Garlic Conf it, Yogurt (D)

Tarama · 12
Fish Roe Egg, Soda water, Sunflower Oil (F)

Tirokafteri · 10
Feta Cheese, Roasted Peppers, Olive Oil, Garlic, Herbs
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D I N N E R



RAW

Seabass · 30
Carpaccio, Lemon, Piment Espellette, Chives, Radish, Pickled Purslane, E.V.O.O. 

+ Caviar 10gr (F) · 30

Beef 30
Tartare, Egg yolk, Capers, Dijon, Sesame Wafers 

+ Truffle 7gr (E,G) · 20

Athinaiki · 34
Grouper, Peas, Carrot, Potatoes, Crispy Onion, Parsley Oil, Lemon, Smoked Mayonnaise (F, D)

AGORA

Grilled Meatballs · 26
Angus Beef, Tomato Chutney, Kea’s Gruyère, Ladopita, Sheep Yogurt Dressing (G, D)

Sfakiani Pita · 18
Sourdough Pita, Xynomizithra Cheese, Kea’s Honey (G, D)

Gyoza Spanakopita · 28
Herbs, Kea’s Frumenty, Feta Chiffon , Chives Oil (D, G)

Grilled Octopus · 32
Fava Beans Purée, Oxymeli Vinaigrette, Caper Chutney

MAINS

Chicken · 36
Organic Grilled Chicken, Tagliatelle with Black Truffle, Albufeira Sauce (D, G)

Battered Catch Of The Day · 36
Tempura Batter, Conf it Garlic Aioli, Beetroot Textures, Xeres Vinegar (G, D)

Orzo Shrimps · 36
Orzo Pasta, Herbs, Tomato Conf it, Bisque Broth, Lime Zest (G, D) 

Orzo Lobster · 230/kg 
 Lobster, Orzo Pasta, Tomato, Herbs (G, D)
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CHARCOAL

All our grills are served with grilled Aegean Citrus, E.V.O.O. and a sauce of your choice

Sauces: Bearnaise, Chimichurri, Greek Lemon & Herbs 
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Land
Rib Eye · 75

Organic Pork Chops · 34

Lamb Chops · 40

Flap Steak · 65

Tomahawk, per kg · 160

Sea
Octopus · 35

Grilled Shrimps · 45

Yellowfin Tuna · 40

Salmon · 42

Fish of the day · per kg 120

Lobster · per kg 200

Rot isser ie
Pork Gyros · 40

Half Chicken · 40

Lamb · 40

Sides
Naxos Potato Fries · 14 

Quinoa & Grilled Kale · 16

Grilled Vegetables · 16

Green Salad · 14

Potato Purée · 18

Selection of Greek Cheese · 28
Kea’s Graviera, Metsovone, Kyano (D)

D I N N E R



BEVERAGES



C O C K TA I L S  0 %

Grace · 18
Tanqueray, Martini Floreale, Bergamot Soda

Atlas · 12
Seedlip Spice, Lime, Pink Grapefruit

Hesperusa · 12
Malotira, Honey Pearls, Lemon

Hestia · 18
Matcha Tea, Lemon, Honey, Ginger

Blue Nymphe · 12
Butterfly Tea, Lemon, Honey, Soda

C O C K TA I L S

Tzia Negroni · 22
Mataroa, Pomegranate Liqueur, Aperol

Aegle · 18
Skinos Mastiha, Lime, Mint Syrup, Ginger Beer

Hesperia · 22
Opurist, Aperol, Lime, Bergamot Soda

Wine Drop · 25
Flor de Cana, Greek Wine, Pineapple, Lime, Falernum

Lavender · 22
Belvedere, Lavender, Tangerine, Syrup, Soda

P R I C E S  L I S T E D  A R E  Q U O T E D  I N  E U R O  
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B E V E R A G E S



Wa t e r
Avaton Glass Still 375ml	 12

Avaton Glass Sparkling 375ml	 12 

Avaton Glass Still 750ml	 18 

Avaton Glass Sparkling750ml	 18

Theoni Still 330ml	 6 

Theoni Sparkling 330ml	 6 

Theoni Still 1lt	 9 

Theoni Sparkling 1lt	 9

C o f f e e
Espresso / Double	 5/7

Cappuccino / Double	 6/8

Greek Coffee / Double	 6/8

Freddo Espresso / Cappuccino	 6/8

Please ask our barista colleagues for any 
other preferences

Te a
Chamomile Blossom	 8

Pure Protection - Sage, 
Hyssope and Lemon Balm	 8

Refreshing Mint	 8

British Breakfast 	 8

Elite Earl Grey	 8

China Green Tea 	 8

S o f t  D r i n k s
Rodi Kea’s Juice	 8

Ros Solis Tonic Water	 6 

Ros Solis Ginger Beer	 6 

Ros Solis Pink Grapefruit Soda	 6 

Ros Solis Soda	 6 

Ros Solis Bergamot Mandarin Soda	 6 

Coca-Cola	 6 

Coca-Cola Light	 6 

Coca-Cola Decaf	 6

P R I C E S  L I S T E D  A R E  Q U O T E D  I N  E U R O  
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S p a r k l i n g  W i n e  

C H A M P A G N E ,  F R A N C E  	 125ml

NV Billecart Salmon, Brut Reserve	 30

NV Billecart Salmon, Brut Rose	 35

NV Billecart-Salmon Blanc de Blanc	 50

M É T H O D E  T R A D I T I O N N E L L E ,  G R E E C E  	 125ml

Manousaki, The Illustrious Xinomavro & Romaiko, Crete	 22

Ktima Kir-Yianni, Scaperdas Freres, Blanc de Noirs Xinomavro, Macedonia	 22

Ktima Kir-Yianni, Scaperdas Freres, Rose Xinomavro, Macedonia	 26

Wh i t e  W i n e  	 150ml

Monemvasia, Kidonitsa, Lakonia, Greece	 18

Idaia Hesperis, Vidiano Barrel, Crete, Greece	 19

Vriniotis Gialtra, Roditis Retsina, Evia, Greece	 22

Seiradi P-F-C, Monemvasia, Paros, Greece	 18

Vriniotis, Assyrtiko Sur Lie, Evia, Greece	 28

Domaine Gauffroy Marc & Fils Bourgogne, France	 28

Ro s é  W i n e  	 150ml		
Seiradi P-F-C, Monemvasia & Mandilaria, PGO Paros, Greece	 18

Domaine Sigalas Mm, Mavrotragano – Mandelaria, PGI Santorini, Greece	 18

Avantis Lenga Pink, Gewurztraminer & Mavrokoundoura Evia, Greece	 18

Vriniotis Iama, Vradianos, Evia, Greece	 31

Chateau Sainte Marguerite Cuvee Symphonie Cru Classe, 
Côte de Provence AC, France 	 34

P R I C E S  L I S T E D  A R E  Q U O T E D  I N  E U R O  
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Re d  W i n e 	 150ml	
Ktima Boyatzi Nearos Tsapournakos, Chapournacos, Velvedo, Greece	 18

Gavalas, Mavrotragano, PGI Santorini, Greece	 15

Akriotou Orivatis Wild, Vradiano & Mandilaria, Greece	 24

Domaine Gauffroy Marc et Fils, Rouge, Bourgogne, France	 32

C o ra v i n  	 150ml	
T-Oinos Rare, Assyrtiko, Tinos, Greece	 38

OENOP Tria Ampelia Pithari 6, Assyrtiko, Santorini, Greece	 45

Antonopoulos Estate Anax, Chardonnays, Achaia, Greece	 35

Querciabella Batar, Chardonnay & Pinot Blanc, Tuscany, Italy	 50

Avantis, Syrah Collection, PGI Evia, Greece	 40

C o ra v i n  C h a m p a g n e  	 125ml	
Krug Grande Cuvée 170 edition, Brut 	 170

Moet Grand Vintage 2015 	 70

Veuve Clicquot, La Grande Dame 2015 Brut 	 100

Dom Ruinart Rose 2007	  180

D e s s e r t 	 75ml	
Ktima Kir-Yianni, Chrysogerakas, Gewurztraminer, Amyntaio, Greece 	 33

Samos Nectar, White Moscato, Samos, Greece	 12

Argiros Estate Vinsanto First Release, Assyrtiko, Santorini, Greece	 41

Monemvasia, Malvasia, Lakonia, Greece	 41

Samos 1963, White Moscato, Samos, Greece	 50

B e e r
Chios Robust Porter (330ml)	 10

Chios Beer Wheat (330ml)	 12

Chios Fresh Beer (330ml)	 8

Mykonou Bohemian Pilsner (330ml)	 8

Ikariotissa Free (330ml)	 8

P R I C E S  L I S T E D  A R E  Q U O T E D  I N  E U R O  
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K I D S  M E N U



(PB) PLANT BASED | (G) GLUTEN | (D) DAIRY | (A) ALCOHOL | (P) PORK | (N) NUTS
PRICES LISTED ARE QUOTED IN EURO AND INCLUDE ALL APPLICABLE TAXES. MARKET INSPECTOR ROBERT KLOPPER 

PLEASE NOTIFY OUR SERVICE COLLEGUES IF YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCE.
OUR FOOD IS PREPARED IN AN ENVIRONMENT WHERE NUTS AND OTHER ALLERGENS ARE HANDLED. 

CURRENTLY THERE IS NO SEPARATE CONCERNED ALLERGEN-FREE PREPERATION AREA 

FOR THE SMALL APPETITE
Tomato & Cucumber (PB) - 14

Olive Oil

Carrot Sticks - 14
Thousand Island Dressing

Fruit & Cheese Platter (D) - 16
Soft Cheese Strings, Apples, Strawberries

Peanut Butter & Jelly Sandwich (D, G, N) - 12
Strawberry Jam, Fruit

Ham & Cheese Sandwich (D, G, P) - 18
Fruit or Vegetable Sticks

FOR THE BIG APPETITE
Grilled Catch of the Day - 20

Rice and Steamed Broccoli

Grilled Organic Chicken Breast - 20
Rice and Steamed Broccoli

Chicken Nuggets (G) - 16
Fries

Fish Sticks (G) - 16
Fries

Penne Pasta (G, D) - 18
Olive Oil, Butter or Tomato Sauce

DESSERTS
Chocolate Brownie (G, D) - 10

Vanilla Ice Cream, Caramel Sauce

Rice Pudding (D, N) – 10
Nutella, Banana

Selection of Ice Cream or Sorbets – 6 per scoop

K I D S  M E N U


