
 

Apollonia Beach Resort & Spa | A-la-carte Menu Avocado                                                                                                                           5/2023 

WELCOME STARTER  

Variation of bread & bread sticks,  
“Paximadia” (traditional Greek croutons),  

accompanied by a Guacamole  
Olive oil with Cretan herbs,  

Mousse of paprika  

STARTER 

 Με ΦΠΑ  
With taxes  

Bruschetta with tomato cubes, basil and smoked olive oil  6.00 €  

“Fava” traditional yellow split pear puree with scallions and olive oil  7.00 €  

“Dakos” traditional rusk with tomato, oregano and olive oil  6.00 €  

“Marathopita” traditional pies with fennel 6.00 €  

Falafel with Humus and Charissa  7.00 €  

Vegetable spring rolls with sweet and sour sauce  12.00 €  

Sautéd mushrooms with julienne of prunes and purée of pumpkin 10.50 €  

Grilled oyster mushroom  11.00 €  

SOUP 

Pumpkin soup with orange and cumin  6.00 €  

Soup Parmentier  with spinach and flavored with ginger  6.00 €  

SALADS 

Mixed green salads, Rocca, fried mushrooms, sundried tomato, pines, 
dressing of olive oil, balsamic & molasses  

8.00 €  

Lettuce salad, red beet Julienne, fillets of orange, scallions, parsley 
and walnut with sauce vinaigrette  

8.00 €  

“AVOCADO” green salads, Quinoa, avocado, Goji berry,  
cherry tomato, scallions, dill and lemon -oil sauce  

9.00 €  

Tabbouleh  8.00 €  



 

Apollonia Beach Resort & Spa | A-la-carte Menu Avocado                                                                                                                           5/2023 

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

MAIN DISH  

Buckwheat with mushrooms, paprika, fennel, scallions, zucchini,  
coriander, parsley & lemon  

11.00 €  

Traditional leaf shaped pasta with cherry tomato, mushrooms,  
eggplant cubes, olives, thyme, onion, garlic and parsley  

12.00 €  

Spaghetti al olio  9.00 €  

Bulgur with artichokes, fennel root, tomato and onions  11.00 €  

Vegetable risotto with zucchini, paprika, fennel, carrot, artichoke, 
scallion, parsley and cherry tomatoes  

11.00 €  

“Skiufichta pasta » with soy meatballs and tomato sauce 13.00 €  

Vegetable schnitzel with Rocca salad, puree of sweet potato,  
caramelized onion and glazed prunes  

12.00 €  

Vegetable moussaka with vegan minced meat  12.00 €  

Ravioli filled with Hummus, with vegetables and coconut milk  11.50 €  

Vegan Burger 
Burger from plant proteins with bun, fresh tomato, pickled cucumber, 
salad, caramelized onions, vegan mayonnaise and ketchup,  
accompanied by country potatoes and vegan Coleslaw salad  

15.00 €  

Vegan Cheese Burger 
Burger from plant proteins with bun, fresh tomato, vegan cheese,  
salad, caramelized onions, vegan mayonnaise and ketchup,  
accompanied by country potatoes and vegan Coleslaw salad  

16.00 €  

DESSERT  

Fruits of the season  6.00 € 

Semolina Halva with vanilla ice cream 
With walnuts and raisins and spoon dessert of oranges 

7.00 € 


