St John Resort

menu

STARTERS
1. BREAD ROLLS

2,00 ͼ

2. NTAKOS

6,00 ͼ

rusk bread with tomatoes, feta cheese, olives, oregano and olive oil

DIPS

served with pita bread

5. TARAMOSALATA

5,50 ͼ

6. TZATZIKI

4,50 ͼ

roe fish salad

made of strained yogurt mixed with cucumber, garlic, salt, olive oil and various herbs

SOUPS
7. TOMATO SOUP

3,50 ͼ

8. MUSHROOM SOUP

3,50 ͼ

9. CHICKEN SOUP

4,00 ͼ

FRESH SALADS
15. GREEK SALAD

6,50 ͼ

15b. GREEN SALAD

5,00 ͼ

16. TUNA FISH SALAD

7,50 ͼ

17. CHEF’S SALAD

8,00 ͼ

93. St JOHN’S SPECIAL SALAD

7,50 ͼ

94. FEAST SALAD

7,50 ͼ

18. CEASAR’S SALAD

8,00 ͼ

feta cheese, tomato, cucumber, green peppers, olives, onion, olive oil
cucumber, green peppers, lettuce, olives, onion, olive oil
tuna fish, cucumber, lettuce, onion, mayonnaise sauce
tomato, cucumber, lettuce, ham, cheese, egg, mayonnaise sauce
various fresh vegetables, olives, rusk bread,caper, fresh peppers,
parmesan cheese, vinaigrette sauce
various fresh vegetables, pomegranate, avocado, apple vinaigrette sauce

chicken, tomato, lettuce, croutons, parmesan cheese, mayonnaise sauce

APPETIZERS
34. FETA CHEESE

with olive oil and oregano

3,00 ͼ

35. FETA CHEESE IN THE OVEN

with fresh tomato, peppers, onion and basil
36. SAGANAKI CHEESE

pan-seared Greek cheese

6,50 ͼ
5,50 ͼ

36b. STUFFED VINE LEAVES

4,00 ͼ

37. HALLOUMI SOUVLAKI

7,50 ͼ

grilled soft Cypriot cheese with fresh vegetables, pita bread and mustard
38. HOMEMADE CHEESE PIES

6,00 ͼ

39. AUBERGINE ROLLS

7,00 ͼ

made with filo pastry filled with cheese, baked in the oven
cooked in the oven with fresh tomato and feta cheese

40. GRILLED ZUCCHINI AND AUBERGINES

6,50 ͼ

95. ROASTED PEPPERS WITH GARLIC AND FETA CHEESE

7,00 ͼ

96. «BOUREKAKIA»

6,00 ͼ

traditional rolls made with filo pastry filled with cheese, bacon and mushrooms
77. AUBERGINE SAGANAKI

cooked in the oven with fresh tomato, cheese and garlic
31. FRENCH FRIES

7,00 ͼ
3,00 ͼ

SEAFOOD MEZE
97. MUSSELS SAGANAKI

in tomato sauce, with feta cheese
98. STEAMED MUSSELS

in a special sauce made of ouzo, fresh cream, garlic, onions and various herbs
99. SHRIMPS SAGANAKI

in tomato sauce, with feta cheese
100. DRUNKEN SHRIMPS

in a special sauce made of ouzo, fresh cream, mustard and various herbs
101. FRIED CALAMARI

8,50 ͼ
9,50 ͼ
10,00 ͼ
10,00 ͼ
8,50 ͼ

MAIN DISHES
SEAFOOD
29. FRESH SALMON IN ORANGE SAUCE

in α sauce made of honey, balsamic, mushrooms, orange

13,00 ͼ

30. SEA BREAM FISH

13,00 ͼ

served with rice and vegetables
31. SEA BASS FISH

13,00 ͼ

served with rice and vegetables
32. SWORDFISH

11,00 ͼ

fish fillet, served with rice and vegetables
33. SHRIMPS ON THE GRILL

15.00 ͼ

served with rice and vegetables
34. LOBSTER

pre-booking required - served with side dish of your preference

90,00 ͼ per kilo

35. MIXED SEAFOOD PLATTER FOR 2

a delicious selection of local seafood, served with rice and vegetables

37,00 ͼ

GREEK CUISINE
36. GIOUVETSI

traditional beef casserole with orzo pasta, cooked in the oven in a clay pot
37. KLEFTIKO

lamb stew with potatoes, cherry tomatoes, garlic, onions white wine
and various herbs, cooked in the oven in a clay pot
37b. ROAST PORK

with feta cheese, white wine, honey, potatoes and various herbs
38. SOUTZOUKAKIA

traditional spicy Greek meatballs in tomato sauce, served
with fresh tomato, rice and pita bread
39. STIFADO

traditional beef and onion stew in tomato sauce, served with rice
39b. RABBIT STIFADO

traditional rabbit and onion stew in tomato sauce, served with french fries
40. «KOKKINISTO» BEEF STEW

traditional beef stew in tomato sauce, served with French fries
40b. COTTAGE CHICKEN «KOKKINISTO»

in tomato sauce,with fresh tomato, white wine and various herbs,
served with tubular spaghetti
41. GREEK CHICKEN

with a special sauce made of ouzo, feta cheese and mustard, served with rice and salad
42. STUFFED CHICKEN

filled with spinach, feta cheese, bacon, Roquefort cheese sauce, served with rice and salad

10,00 ͼ
12,00 ͼ

12,00 ͼ
10,00 ͼ

10,00 ͼ
13,50 ͼ
11,00 ͼ
11,00 ͼ

10,50 ͼ
12,00 ͼ

43. MOUSSAKA

aubergine and potato-based dish, including minced meat,
with a top layer made of milk-based sauce, thickened with egg (béchamel sauce)

10,00 ͼ

PASTA
80. VEGETARIAN SPAGHETTI

with olives, mushrooms, fresh peppers, cherry tomatoes, onions, garlic
44. SPAGHETT A LA ZANTE

with garlic, cherry tomatoes, olive oil
45. SPAGHETTI NAPOLITAINE

with tomato sauce
46. SPAGHETTI BOLOGNESE

with minced meat and tomato sauce
47. SPAGHETTI CARBONARA

with cheese, bacon, mushrooms, fresh cream sauce
48. SPAGHETTI AL POLO

with chicken, mushrooms, green peppers, onions
49. MEDITERRANEAN PENNE

with various vegetables, sun-dried tomatoes, olives, caper, fresh peppers
50. CHICKEN PENNE

with a 4-cheese blend
51. PENNE WITH BASIL

with a special fresh cream sauce and fresh basil
52. GREEK SPAGHETTI

with sausages, cherry tomatoes, fresh peppers, olives, caper, onion, garlic
53. SHRIMPS SPAGHETTI

with fresh tomato, cherry tomatoes, garlic and various herbs
53b. FISHERMAN’S PASTA

with seafood, fresh tomato, cherry tomatoes, garlic and various herbs

7,50 ͼ

8,00 ͼ
7,00 ͼ
9,00 ͼ
9,00 ͼ
10,00 ͼ
9,00 ͼ
11,00 ͼ
9,50 ͼ
10,50 ͼ
14,00 ͼ
15,00 ͼ

FROM THE GRILL
55. GRILLED BEEF BURGERS

served with French fries and grilled vegetables
56. GRILLED CHEESE STUFFED BURGERS

served with French fries and grilled vegetables
78. GRILLED VEGGIE BURGERS

9,00 ͼ
11,00 ͼ
7,50 ͼ

57. GRILLED CHICKEN

10,00 ͼ

58. CHICKEN SOUVLAKI

10,50 ͼ

59. PORK SOUVLAKI

10,50 ͼ

60. LAMB CHOPS

11,50 ͼ

61. PORK STEAK

11,00 ͼ

62. BEEF STEAK

13,50 ͼ

63. BEEF FILLET

22,00 ͼ

64. MIXED GRILL PLATTER FOR 2

35,00 ͼ

served with French fries and grilled vegetables
served with pita bread, French fries, tomato and tzatziki
served with pita bread, French fries, tomato and tzatziki
served with grilled vegetables and French fries
served with grilled vegetables and French fries
served with grilled vegetables and French fries
served with grilled vegetables and French fries
of a delicious selection grilled meat, served with French fries and grilled vegetables
All dishes FROM THE GRILL can be served with a sauce of your choice

65. VINAIGRETTE SAUCE

2,00 ͼ

66. BLACK PEPPER SAUCE

2,00 ͼ

67. MUSTARD SAUCE

2,00 ͼ

68. CREAMY SAUCE

2,00 ͼ

FILLETS

all served with rice and steamed vegetables

69. CHICKEN FILLETS WITH MUSHROOMS AND ROQUEFORT CHEESE

12,00 ͼ

70. CHICKEN FILLETS WITH AUBERGINES, TOMATO AND CHEESE

11,00 ͼ

71. PORK TENDERLOIN WITH SUN-DRIED TOMATOES

12,00 ͼ

72. PORK SCALLOPS WITH FETA CHEESE AND THYME

14,00 ͼ

73. PORK FILLET WITH PLUMS

14,00 ͼ

74. SPECIAL BEEF FILLET «St JOHN’S»

24,00 ͼ

75. BEEF FILLET

25,00 ͼ

WITH HONEY, MUSHROOMS AND BALSAMIC SAUCE

WITH AVOCADO, FRESH PEPPERS, BALSAMIC AND HONEY
76. BEEF FILLET

WITH FRESH PEPPERS, MUSHROOMS AND ROQUEFORT CHEESE SAUCE

25,00 ͼ

CHILDREN’S MENU
81. ARIEL’S LUNCH

5,50 ͼ

82. PAC – MAN

5,50 ͼ

83. X – MEN

5,50 ͼ

84. SUPER MARIO

5,50 ͼ

chicken nuggets, French fries, soft drink
cheese burger, French fries, soft drink
hot-dog, French fries, soft drink
spaghetti napolitaine, soft drink

DESSERTS
85. CHOCOLATE SOUFFLE

6,00 ͼ

86. APPLE PIE

6,00 ͼ

105. TIRAMISU

6,00 ͼ

with ice-cream or fresh cream

coffee flavoured dessert made of coffee soaked ladyfingers layered
with a light mascarpone cheese cream, dusted with cocoa powder
87. BANANA SPLIT ICE CREAM

5,00 ͼ

88. SUNDAE SPECIAL ICE CREAM

5,00 ͼ

banana and chocolate ice-cream, fresh banana)

3 different ice-cream flavours, topped with fresh cream and fruit

89. ICE CREAM SCOOPS

1,50 ͼ (each)

106. WAFFLE WITH ICE CREAM TOPPING

6,50 ͼ

107. St JOHN’S WAFFLE DELIGHT

7,00 ͼ

with two ice cream scoops, flavour and sauce of your choice
topped with chocolate and banana ice cream, whipped cream,
fresh banana, crushed chocolate biscuit mosaic cake and drizzled
with chocolate and caramel sauce

108. St JOHN’S WAFFLE SUNDAE

7,50 ͼ

90. «FRYGANIA»

3,50 ͼ

91. CHOCOLATE BISCUIT MOSAIC CAKE

4,00 ͼ

92. YOGURT WITH HONEY

5,00 ͼ

topped with vanilla, banana and strawberry ice cream,
whipped cream, freshly diced seasonal fruit and drizzled
with sour cherry and strawberry sauce
traditional Zakynthian dessert made of rusks soaked in sugar based syrup,
layered with a light creamy pudding , topped with marmalade

In case you have an allergy to an ingredient or product
please contact us for more information.
All dishes are prepared with virgin olive oil.
Sandwiches are made with frozen bread baked in our oven.
The prices include all legal charges.
Person in charge of market ispection: Dimitris Margaris

