CLUB LOUNGE RESTAURANT

WITH A LAID - BACK AMBIENCE, THE EXCLUSIVE CLUB LOUNGE RESTAURANT IS AREFRESHING SPACE
WHERE GUESTS CAN ENJOY A MARVELLOUS MEDITERRANEAN —INSPIRED MENU OR SIMPLY SIP ON A
SUNDOWNER IN BEAUTIFULLY SUMMERY SURROUNDINGS. LOCATED AT SANICLUB POOL AREA, THE
CLUB LOUNGE OFFERS ARELAXING ENVIRONMENT WITH STUNNING VIEWS THAT TAKE IN THE
AEGEAN SEA, SANIBAY, SANIHILL AND MOUNT OLYMPUS. IT'S THE PERFECT SETTING INWHICH TO
SPEND THE EVENING IN GREAT COMPANY.



A LA CARTE MENU

APPETIZERS AND SALADS
JAMON CROQUETTES | BACON JAM| CHILIMAYO 19.00€
TOMATO GAZPACHO | BASIL | BLACK PEPPER | SOURDOUGH BREAD 22.00€
SEABASS CEVICHE | CORN CREAM | RED ONION | GREEN CHILI 29.00 €
BEEF CARPACCIO | PARMESAN | ROCKET | TRUFFLE 31.00€
SEARED FOIE GRAS | BEEF PATTIES | CARAMELIZED ONIONS 36.00€
BURRATA AND TOMATOES | BASIL | SOURDOUGH CROUTONS 29.00€
GREEK SALAD | FETA| CAPERS | BLACK OLIVES | CAROB CROUTON | OREGANO 19.50€
BABY SPINACH SALAD | GOAT CHEESE | CROUTON | BACON DRESSING 21.00€

MAIN COURSES
PARMESAN RISOTTO| CRISPY PROSCUITTO 32.00€
TAGLIATELLE | TOMATO SAUCE | EGGPLANT | BASIL 24.00 €
SEAFOOD LINGUINI| PRAWNS | SQUID | MUSSELS | CAPERS 41.00€
STUFFED PASTA | PORCINI | TRUFFLE | PECORINO 39.00€
GNOCCHI CARBONARA | GUANCIALE | PARMESAN | EGG YOLK CONFIT | PARSLEY 30.00€
SEABASS FILLET | FREGOLA | FRESH HERBS | LEMON OIL 40.00€
BEEF TAGLIATA|ROCKET | CHERRY TOMATOES | BURRATA | CAPERS | ANCHOVIES 47.00€
CHICKEN CACCIATORE | OLIVES | PEPPER | POTATO PUREE 32.00€
PORK CHOPS |EGGPLANT SALAD | FRESHHERBS | GRAVY SAUCE 34.00€

DESSERTS
PISTACHIO SEMIFREDDO | LIME | WHITE CHOCOLATE | OLIVE OIL 16.50€
WHITE COFFEE MOUSSE | PASSION FRUIT |[BROWN BUTTER | CARAMELIZED POP CORN 15.50€
CHOCOLATE SORBET | CARAMEL ROCKS | GERANIUM 15.50€
ICE CREAM AND SORBETS / SCOOP 420€

VANILLA, STRAWBERRY, CHOCOLATE, MANGO SORBET, LEMON - BASIL SORBET



A LA CARTEKIDS MENU

IT'STIMETO TAKE LITTLE GUESTS ON A TASTE ADVENTURE!

There's so much to explore at Sani Resort, including our world-class kids food — EXCLUSIVEL Y designed by global food
expert and bestselling children’s cookery author Annabel Karmel, MBE.

From super-fuel starters and fun bites to flavour-packed mains and perfect puds, it's time to hit the taste trailand try
something new with Annabel’s award-winning recipes.

STARTERS
MINI GREEK SALAD Vv GF £F NF SSF 10.50 €
CHICKEN COBB SALAD | LETTUCE | EGG | CUCUMBER | AVOCADO | BACON | SWEETCORN n- 11.00€
BROCCOLI, CHICKEN AND POTATO BITES nF 557 10.50€
CARROT, SQUASH & GINGER SOUP Vv GF DF EF NF SSF 11.00€
MAIN COURSES
PENNE | TOMATO SAUCE Vv £7 NF SSF 14.00€
PIZZA MARGARITA v nE SsF 14.00€
MINI BEEF BURGER | FRENCH FRIES | KETCHUP NF S57 15.00€
FISH & CHIPS | MAYONNAISE 1 557 13.00€
CHICKEN FILLET | POTATO PUREE | BROCCOLI| CARROTS | ZUCCHINI £ £7 N7 557 14.00€
DESSERTS
FRUITY DIP | CREAM CHEESE v GF £7 NF S5 9.50€
CHOCOLATE BEETROOT BROWNIES 1/ /v 557 10.00€
BANANA & STRAWBERRY ICE CREAM V DF EF GF NF SSF 9.00€
BABY MENU

FRESH FRUIT PUREE | PEACH | APPLE | STRAWBERRY v G~ OF £7 NF S5F
BROCCOLI&BUTTERNUT SQUASH PUREE Vv GF DF £F NF 55F

ONE POT CHICKEN PUREE | CARROTS | SWEET POTATO Gr 0F £ NF 555 N {ﬂ : \,ij‘é
FISHPUREE | VEGETABLES G £7 VF S5F % m
CHICKEN FILLET | BROCCOLI| CARROT | ZUCCHINI|POTATO PUREE G+ £ NF 557 », »e
FISHFILLET | BROCCOLI| CARROT | ZUCCHINI|RICE ¢ £7 nF 557 ' _“iﬁf;‘-

PENNE | BUTTER v £ nvF 557 Jo



DINE AROUND MENU

APPETIZERS AND SALADS

TOMATO GAZPACHO | BASIL | BLACK PEPPER | SOURDOUGH BREAD
SUGGESTED WINE: SPARKLING WINE

OR

JAMON CROQUETTES | BACON JAM | CHILI MAYO

SUGGESTED WINE: IRIDA CAVINO, CHARDONNAY / PELOPONNESE

OR

MOZZARELLA AND TOMATOES | BASIL | SOURDOUGH BREAD
SUGGESTED WINE: IRIDA CAVINO, CHARDONNAY / PEL OPONNESE

OR

BABY SPINACH SALAD | GOAT CHEESE | CROUTON | BACON DRESSING
SUGGESTED WINE: DEM| SEC, BOUTARIS, CABERNET SAUVIGNON, XINOMAVRO, SYRAH / MAKEDONIA
OR

SEA BASS CEVICHE | CORN CREAM |RED ONION | GREEN CHILI
SUGGESTED WINE: SPARKLING WINE

MAIN COURSES

SICILIAN TAGLIATELLE | TOMATO SAUCE | EGGPLANT | BASIL

SUGGESTED WINE: DEMI SEC, BOUTARIS, CABERNET SAUVIGNON. XINOMAVRO, SYRAH / MAKEDONIA
OR

GNOCCHI CARBONARA | GUANCIALE | PARMESAN | PARSLEY

SUGGESTED WINE: DEMI SEC, BOUTARIS, CABERNET SAUVIGNON. XINOMAVRO, SYRAH / MAKEDONIA
OR

SEABASS FILLET | FREGOLA | FRESH HERBS | LEMON OIL

SUGGESTED WINE: IRIDA CAVINO, CHARDONNAY / PEL OPONNESE

OR

CHICKEN CACCIATORE | OLIVES | BLACK PEPPER | POTATO PUREE

SUGGESTED WINE: NERO DAVOLA, LA CACCIATORA /SICILY, ITALY

OR

PORK FILLET | EGGPLANT SALAD | FRESH HERBS | GRAVY SAUCE

SUGGESTED WINE: NERO DAVOLA, LA CACCIATORA /SICILY, ITALY

DESSERTS

PISTACHIO SEMI FREDDO | LIME | WHITE CHOCOLATE | OLIVE OIL
SUGGESTED WINE: SAMOS VIN DOUX / PEL OPONNESE

OR

BROWINIES | ORANGE CURD | VANILLA ICE CREAM

SUGGESTED WINE: SAMOS VIN DOUX / PEL OPONNESE

OR

SELECTION OF ICE CREAMS AND SORBETS / SCOOP

SUGGESTED WINE: SAMOS VIN DOUX / PEL OPONNESE

WINE AND FOOD PAIRING

ENHANCE YOUR DINNER EXPERIENCE WITH OUR THREE WINE COURSE RECOMMENDATIONS FROM OUR SOMMELIER FOR A
PRICE OF 22.00€



DINE AROUND KIDS MENU

IT'STIMETO TAKE LITTLE GUESTS ON A TASTE ADVENTURE!

There's so much to explore at Sani Resort, including our world-class kids food — EXCLUSIVEL Y designed by global food
expert and bestselling children’s cookery author Annabel Karmel, MBE.

From super-fuel starters and fun bites to flavour-packed mains and perfect puds, it's time to hit the taste trailand try
something new with Annabel’s award-winning recipes.

STARTERS

MINI GREEK SALAD Vv GF E£F NF S5F
OR
CARROT, SQUASH & GINGER SOUP Vv GF DF EF NF SSF

OR
CHICKEN COBB SALAD | LETTUCE | EGG | CUCUMBER | AVOCADO | BACON | SWEETCORN #7

MAIN COURSES

PENNE | TOMATO SAUCE v £ NF S5F

OR

FISH & CHIPS | MAYONNAISE oF 557

OR

CHICKEN FILLET | POTATO PUREE | BROCCOLI| CARROTS | ZUCCHINI Gr £7 NF 557

DESSERTS

FRUITY DIP | CREAM CHEESE V GF £F NF S5F

OR

ICE CREAM | VANILLA | STRAWBERRY | CHOCOLATE v
OR

CHOCOLATE BEETROOT BROWNIES Vv V- S5/




PLEASE ADVISE US OF ANY ALLERGIES OR DIETARY REQUIREMENTS. OUR DISHES MAY CONTAIN TRACES OF NUTS SND SESAME.

THE FOLLOWING DISHES ARE SUITABLE FOR:
GLUTEN FREE OPTION I/ VEGETARIAN OPTION £/ EGGS FREE OPTION DAIRY FREE OPTION VEGAN OPTION NUT FREE
OPTION SESAME FREE OPTION

THE FOOD &BEVERAGE DEPARTMENT WILL MAKE EVERY EFFORT TO COMPLY WITH THE DIETARY REQUIREMENTS OF OUR GUESTS AND
WHEREVER POSSIBLE WILL EXCLUDE REQUESTED FOOD ITEMS, INGREDIENTS AND ALLERGENS FROM THE DISHES THAT WE SERVE.
HOWEVER, ALL FOOD IS PREPARED IN CENTRALIZED KITCHENS AND ALLERGEN-BASED MEALS ARE PREPARED IN THE SAME AREA AS

ALLERGEN-FREE MEALS. WE CANNOT THEREFORE GUARANTEE ABSOLUTE SEPARATION AND CANNOT TAKE RESPONSIBILITY FOR ANY

ADVERSE REACTIONS THAT MAY OCCUR.

NOTICE: IN CASE THE CUSTOMERIIS ALLERGIC TO ANY PRODUCT, HE IS ASKED POLITELY TO CONTACT THE MANAGER IN CHARGE OF THE
RESTAURANT OR THE CHEF.

ALL PRICES ARE INCLUSIVE VAT AND MUNICIPALITY TAX. COSTUMER ISNOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HASNOT BEEN
RECEIVED (RECEIPT - INVOICE)



