SEASONS
INSPIRED GLOBAL TASTES

Seasons takes market-fresh produce and seafood, adds herbs and spices
from around the world, and marries it all with a delightful splash of
inspiration. The result is our & la carte menu starring Mediterranean dishes
touched with aromatic Asian flavours and vibrant Latin American
influences.



VG

VG
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CHOICE OF STARTERS

Tomato Gazpacho with summer vegetables, berries and olive oil
Ntoudta ykaomatdlo He KAAOKALPWVA AAYAVIKA, HoLpa KAl EAALOAASO
TOMOTHBIN FACAAY0 C TETHUMM OBOLLAMMU, IrOAAMU U ONTMBKOBLIM MAC/TOM

Tomato Salad with mango, avocado, Jalapeno peppers and Carasau bread
YOAATA VTOUATAS PE HAVYKO, ABOKAVTO, TILEPLEG XAAATIEVLO KAl Pl
Kapaodou

CanaT 13 NOMUOOPOB C MAHIO, ABOKAAO, NMEPLIEM XANIAMNEHbO 1 Xnebom
Kapacay

Burrata with summer stone fruits and lime
Burrata pe Kalokatplva TtupnvokapTa ¢polTa Kat Adiu
ByppaTa C NeTHUMM KOCTOUYKOBBIMU GPYKTAMM 1 TAAMOM

Guacamole with pistachio, jalapeno peppers and crunchy tortillas
FOLAKAUOAE PE BLOTIKLA, TUTIEPLEG XAAATIEVLO KAL TPAYAVES TOPTIYLEG
Fyakamore ¢ GUCTALWKAMU, NepLem XananeHbo U XPyCTILLUMU TOPTUIbIMM

Tuna Tartar in ginger marinade, avocado and spicy radish
Taptdp tovou og papvada tlivtlep, aBOKAVTO KAl TIKAVTIKO PATIAVAKL
TapTap 13 TyHUA B MMOMPHOM MAPUHAE, C ABOKALO Y OCTPbIM PEOVCOM

Pastrami hot slices of beef breast on rustic bread with pickled cucumber
and Dijon

Ze0TEG HETEC TTACTPAUL ATO 0O Bodvol o8 YWPLATIKO Pwil pE Toupaot
ayyoupl kat povotdpda Ntlov

Fopsuve NOMTMKN NACTPAMM U3 TOBSIXXbEN rpyan HO LepeBeHCKoM xnebe ¢
MOPUHOBAHHbBIM OFYPLIOM W IMXKOHCKOM ropynLien

Crispy Shrimp Satay with mango chutney
Tpayavo catal yapldag pe TOATVEL HAVYKO
CaTam ¢ XpyCTaWMMm KPEBETKAMM U YATHU U3 MAHIO

Spiced Chicken Samosas with coriander sauce
Yapooag pe KOPUKELUEVO KOTOTIOUAO KAl GAATOA KOALAVEPOL
MpgHble COMOChI C KypPULIEH U COYCOM 13 KOPUAHAPA

Black Truffle Pizza with fontina cheese
Mitoa pe pavpn tpoLpa kat tupt Fontina
Mnuua ¢ YepHbiM Tptodenem 1 Cbipom GOHTUHA

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.
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CHOICE OF MAIN DISHES

V GF Fried Cauliflower with chili, sesame and spearmint tzatziki 29€
Tnyavnto kouvouTtiSt pe Toty, covadput kat t¢atdikt SudouoL
>KapeHas UBETHAY KAMyCTA C YUK, KYHXYTOM M MATHBIM LIALIMKM

Cigarette pasta with prawns, clams, mussels and tomato-cashew pesto 31€
ZUHAPIKA OLYAPETL HE YaPLSeG, axtPadeg, nodla kat TTECTO VIOUATAG-

KAOLOUG

MacTa CUrapeTTn ¢ KPEBETKAMU, MOSTIOCKAMMU, MUANIMM Y TOMATHO-

OPEX0BbIM NecTo

Spiced crusted Sea Bass with sweet and sour broth and vegetables 32¢€
Kapukeupevo AaBpdkt pe YAUKOEWO {wid Kat Aayavika
MpPaHbIA MOPCKOM OKYHb C KMCIO-CNOAKUM 6YIIbOHOM 1 OBOLLAMM

Grilled tuna fillet with green asparagus, hummus and yuzu mayonnaise 30€
Wntod $LAETO TOVOUL HE TIPACLVA OTIAPAYYLA, XOUUOUS Kal paylovela yuzu
KapeHbin TyHel, ¢ 3eNEHON CNApXen, XyMyCOM U 043y MAMOHE30M

Risotto with chicken filet and smoked scamorza cheese 33€
PL{OTO e GLAETO KOTOTIOLAOU KAL KATIVLOTY) OKAHOPTOA
PU30TTO C KypuHbIM durNie N KONMYEHON CKAMOpLEN

GF Sesame crusted Salmon with heirloom tomatoes, miso-yuzu broth 32¢€
and ginger rice with chili
YOAOUOC UE KPoUOTA 0OVCAULOU, VTopata, {wud ploo-yioblou kat pult
tlivtlep e TolL
J10COCb B KYHXYTHOW KOPOUKe C HACNeACTBEHHbIMU MOMUAOPAMMY,
MUCO-t03y BYbOHOM U UMBUPHbBIM PUCOM C YN

Parmesan crusted Chicken with baby artichokes and basil-lemon sauce 31€
KotomouAo ue kpoLota apueldvag, ayKApes Kal caATtoa BactAkou-
AEHOVLIOU

Kypuua B NApPMe3aHOBOM KOPOoUKe C MOMOAbIMA APTULLOKAMM U COYCOM
13 BA3UINKA Y IMMOHA

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



CHOICE OF MAIN DISHES

Pan roasted Pork Fillet with kimchi, crispy panko and potato-corn puree 32¢€
Wnto GAETO YoLpLlvoL HE KUy, Tpayavr KpoloTa KAt TIOLPE TTATATAG-

KAAQUTIOKLOU

XapeHoe cBrHOoe dune ¢ KUMUYM, XPYCTIALMM NAHKO 1 KAOPTOdEenbHO-

KYKYPY3HbIM Miope

Pepper crusted Beef Tenderloin with carrot and miso-mustard sauce 32€
MooYaplolo GIAETO PE KPOUOTA TILTIEPLOV, CAATOA KAPOTOU KAl ULOO HouoTtapdag
FoBsXbe Gune B NepLeBoi KOPOYKe C MOPKOBbBIO U COYCOM M3 MUCO U FropYMLbl

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



CHOICE OF DESSERTS

Vv Cheesecake with creme fraiche and forest fruits 14€
Cheesecake ue kpgpa kat ppolTa Tou SACOUS
Yuskelk ¢ kpem-dpeLl U NECHbIMU 9rogamm

V Sundae with salted caramel ice cream, milk chocolate creme, 14€
peanuts and popcorn
YAVTAE HE TIAYWTO AAATIOHEVNG KAPAUEAAS, KOEUA OOKOAATAG YAAAKTOG,
$LOTIKLA KL TTOTT KOPV
CaHpel ¢ MOPOXEHbIM C CONEHOW KAPAMESbo, MOSTOYHbIM LLIOKOMAAHbIM
KPEeMOM, PAXMCOM U NMOMNKOPHOM

Coconut frozen parfait with mango jelly 14€
MNaywuévo Tapdé kapLdAg pe eEAE HAVYKO
30MOPOXEHHbIN KOKOCOBbIV NApde C MAHTOBbIM Xefe

VG GF Fruit Salad with almonds and mint 14€
®dpoutocaldta pe apbvydaia kat Suoouo
DpyKTOBbIN CANAT C MUHAONEM N MITOM

Variety of cheese 12€
Fontina, Grana Padano, graviera with thyme, feta cheese

Mo la TupLwV:

Fontina, mapuelava, ypaBLlepa pe Buudpy, peta

AcCCOpTH CbIPOB:

®oHTMHA, MpaHa MafaHo, rpaBbepPa € TUMbIHOM, deTa

V GF* Ice Cream Selection, vanilla, chocolate, banana and strawberry 5€
Ertidoyn rtaywtoL: BaviAla, COKOAATA, Yrtavava Kat ppdaouvia
Bbi6Op MOPOXEHOro: BAOHWUIIbHOE, LOKONaaHoe, 6AHAHOBOE U KITyBHUYHOE

VG GF* Sorbet Selection, mango and lime 5€
ETTLAOYT) COPUTIE: HAVYKO KAl AALW
Bbibop copbeTa: MAHTo U NAM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



GF

GF

VEGAN MENU

CHOICE OF STARTERS

Tomato Gazpacho with summer vegetables, berries and olive oil
FKOOTIATOLO TOUATAC HE KAAOKALPLWVA AAXAVIKA, HoLPA KAl EAALOAASO
TOMATHBIN FACMAYO C NETHUMU OBOLLAMM, IrOAAMMU U ONTIMBKOBbIM MACIOM

Beetroot Pastrami on rustic bread with pickled cucumber and Dijon mustard
MNaotpdut ard mavt{dpt o8 POVOTIK PWHL e TOLPGCL ayyoLPEL KAl

novotapda Ntlov

CBeKOJ/bHAS NACTPAMY HA [lepeBeHCKOM xiebe C MOPUHOBAHHbBIM OFyPLOM U
OVXKOHCKOW ropynLen

Tomato Salad with mango, avocado, Jalapeno peppers and Carasau bread
TopaTooaAdTa HE HAVYKO, ABOKAVTO, TILTIEPLEG XAAATIEVLIO Kat Pwul Kapacdou
TOMATHBIV CanaT ¢ MAOHIo, ABOKALO, NepLem xananeHbo u xnebom Kapacay

Guacamole with pistachio, jalapeno peppers and crunchy tortillas
FTOLAKAUOAE UE PLOTIKLA, TILTIEPLEG XANATIEVLO KAL TPAYAVES TOPTLYLES
Fyakamone ¢ GUCTALWKAMM, MepLEM XANANEHbO 1 XPYCTILLMMU TOPTUbIMU

CHOICE OF MAIN DISHES

Fried Cauliflower with chili, sesame and spearmint tzatziki
TnyavnTto kouvouTiidL pe To, covodul Kat T¢atdikL pe SLOCUO
XKapeHas LBeTHAY KAMYCTA C YUIU, KYHXYTOM M A3A03UKU C MATOW

Cigarette pasta with seasonal vegetables and tomato-cashew pesto
ZULUAPKA OLYYAPETL PE ETIOXLAKA AAXAVIKA KAL TIEOTO VIOHATAG-KAGLOUG
MacTa CUrapeTTv C Ce30HHBIMU OBOLLAMMU Y TOMOTHO-OPEXOBbIM NMECTO

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.

16€

18€

17€

18€

29€

32¢€



GF

GF*

VEGAN MENU

CHOICE OF DESSERTS

Chocolate Tart with coconut cream and caramelized strawberry sauce 14€
TAPTA COKOAATAG HE KPEUA KAPLEAG KAL KAPAUEAWUEVT OCAATOA GPAOLAAG
LLlokonaaHbI TAPT C KOKOCOBbIM KPEMOM U KAPAMENN3UPOBAHHbIM
KYOHNYHBIM COYCOM

Fruit Salad with almonds and mint 14€
dpovtocaldta pe apbdydaia kat SuOcouo
DpPYKTOBbIA CONAT C MUHAONEM U MIATOM

Sorbet Selection, mango and lime 5¢€
ETTLAOYT] COPUTTE, HAVYKO Kat ALl
AccopT copbeToB, MAHTO M NANM

V vegetarian option / GF gluten-free option / VG vegan option / DF dairy-free option
*May contain traces / EF egg-free option

Although all due care is taken, dishes may still contain ingredients that are not set out on the menu
and these ingredients may cause an allergic reaction. Guests with allergies need to be aware of
this risk and should ask a member of the team for information on the allergen content of our food.



