
 

 

 

 

 

 

 

Born in Corfu, Ettore Botrini trained in his father’s restaurant 
“Etrusco” before eventually becoming head chef and establishing it 
as one of the very best in Greece. His masterful creativity is inspired 
by his Italian Corfiot heritage and a culinary journey that has taken 

him to some of Europe’s most acclaimed restaurants. Eventually 
leading to “Botrini’s”, his eponymous Michelin-starred restaurant in 

Athens. 

At Fresco Botrini transforms the freshest local-sourced ingredients 
into a collection of irresistible contemporary dishes. Each one 

simple, perfectly executed, and authentically Italian. Infused with 
the flavors and aromas of a Mediterranean summer, these dishes go 
perfectly with our wines from some of the most exciting producers 

across Italy. 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 



 
 
 
Antipasti e Insalate 

 
 
 
 
Prosciutto di San Daniele with apple mostarda and juniper   25€ 
butter 
Jamón San Daniele con mostaza de manzana y mantequilla  
de enebro 
Ветчина Сан-Даниэле с яблочной горчицей и  
можжевеловым маслом 
 

GF* V  Burratina salad with Datterino tomatoes and basil pesto cream 20€ 
Ensalada de burratina con tomates datterino y crema de pesto de  
albahaca 
Салат «Бурратина» с томатами «Даттерино» и кремом песто  
из базилика 
 

GF*  Arugula salad with aged Parmesan, prosciutto crudo, walnuts  16€ 
and balsamic raisins  
Ensalada de rúcula con Parmesano curado, jamón crudo, nueces y  
pasas balsámicas 
Салат из рукколы с выдержанным пармезаном, прошутто  
крудо, грецкими орехами и бальзамическим изюмом   
 

GF* V   Artichoke salad with avocado, aged Parmesan, Sorrento   20€ 
lemon and olive oil 
Ensalada de alcachofas con aguacate, Parmesano curado, limón de  
Sorrento y aceite de oliva 
Салат из артишоков с авокадо, выдержанным пармезаном,  
лимоном Сорренто и оливковым маслом 
 

GF* DF  Vitello tonnato with capers, tomato and lemony tuna sauce  22€ 
  Vitello tonnato con salsa de alcaparras, salsa de atún con limón 

Вителло тоннато с каперсами, томатами и лимонный  
соусом с тунцом  
 

   
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Antipasti e Insalate 

 
 
 

Grouper carpaccio with citrus dressing, turmeric mayo and  22€ 
tarama cream 
Carpaccio de mero con aderezo de cítricos, mayonesa de cúrcuma y  
crema de tarama 
Карпаччо из морского окуня с цитрусовой заправкой,  
майонезом с куркумой и кремом тарама 
 

GF*  Beef carpaccio with pear, creamy gorgonzola, pine nuts  22€ 
and mace 
Carpaccio de ternera con pera, gorgonzola cremoso, piñones  
y macis 
Карпаччо из говядины с грушей, сливочной горгонзолой,  
кедровыми орешками и мускатным орехом 
 

V   Melanzane allá parmigiana with mozzarella and basil   20€ 
Parmesana de berenjenas con mozzarella y albahaca 
Баклажаны пармезан с моцареллой и базиликом   

  
Arancini di Bologna with San Marzano sauce, Parmezan and  16€ 
prosciutto  
Arancini de Bolonia con salsa San Marzano, Parmesano y prosciutto 
Аранчини по болонски с соусом Сан-Марцано, Пармезаном и  
прошутто 

 

 

  

 

 

 

 

 

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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Zuppa 

 

 
 
V  Tomato soup with basil, mozzarella and crostini   16€ 

Sopa de tomate con albahaca, mozzarella y crostini 
Томатный суп с базиликом, моцареллой и кростини  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Pizza 

 

 
 
V  Pizza margherita with mozzarella, basil and San Marzano  18€ 
  sauce 

Pizza margarita con mozzarella, albahaca y salsa San Marzano  
  Пицца Маргарита с моцареллой, базиликом и соусом  

Сан-Марцано  
 
Pizza prosciutto di San Daniele with arugula, Parmesan and   22€ 
truffle oil 
Pizza prosciutto di San Daniele con rúcula, Parmesano y aceite de  
trufa 
Пицца прошутто ди Сан Даниэле с рукколой, пармезаном и  
трюфельным маслом 

 
VG  Verdure pizza with fresh tomato sauce, zucchini, onion, olives  19€ 

and pine nuts 
Pizza verdure con salsa de tomate fresco, calabacín, cebolla, aceitunas  
y piñones 
Пицца «Вердур» со свежим томатным соусом, цуккини, луком,  
оливками и кедровыми орешками  
 
Pizza diavola with mozzarella, spicy salami and Parmesan  18€ 

  Pizza diavola con mozzarella, salami picante y Parmesano 
Пицца «Дьявола» с моцареллой, острой салями и пармезаном 
 
Pizza carbonara with smoked pancetta and Parmesan    18€ 
Pizza carbonara con panceta ahumada y Parmesano 
Пицца карбонара с копченой панчеттой  и пармезаном  
  

 
 
 
 
 
 
 
 
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Pizza 

 
 
 
 
V  Pizza quattro formaggi with mozzarella, gorgonzola, Parmesan 18€ 

and scamorza      
Pizza de cuatro quesos con mozzarella, gorgonzola, Parmesano y  
scamorza  
Пицца «Четыре сыра» с моцареллой, горгонзолой, пармезаном и  
сыром скаморца 
 

VG  Garlic bread with olive oil       15€ 
  Pan de ajo con aceite de oliva 
  Чесночный хлеб с оливковым маслом 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Piatti Principali 

 

 
 
V  Ravioli al Burro with sage, spinach, ricotta and brown butter   25€ 
  Ravioles al Burro con salvia, espinacas, ricotta y mantequilla  

dorada 
  Равиоли аль Бурро с шалфеем, шпинатом, рикоттой и  

коричневым маслом 
 
Rigatoni “alla Bolognese” with beef ragu, Parmesan and   26€ 
parsley 
Rigatoni “a la boloñesa” con ragú de ternera, Parmesano y perejil 
Ригатони « а-ля Болоньезе» с говяжьим рагу, пармезаном и  
петрушкой 
 
Bucatini “alla carbonara” with guanciale, Pecorino and pepper  24€   

  Bucatini “a la carbonara” con tocino, Pecorino y pimienta  
  Букатини « а-ля карбонара» с беконом, пекорино и перцем 
 

Frutti di Mare with spaghetti chittara, shrimp, mussels  30€ 
and vongole 
Mariscos con espaguetis chitarra, camarones, mejillones y almejas 
Морепродукты со спагетти читара, c креветками, мидиями  
и моллюсками 
 

  Duck ragout with papardelle, truffle, crue de cacao and lime  30€ 
  Ragú de pato con pappardelle, trufa, pasta de cacao y lima 
  Утиное рагу с папарделле, трюфелем, какао-пастой и лаймом 
 
GF*  Risotto al funghi with truffle, Parmesan and marjoram   32€ 
  Risotto de setas con trufa, Parmesano y mejorana 
  Ризотто с грибами, трюфелем, пармезаном и майораном 
 

 
 
 
 
 
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Piatti Principali 

 
 
 
 

DF GF*  Branzino “all’acqua pazza” with saffron, baby potatoes, olives  32€ 
and tomato 

  Lubina “al agua de mar” con azafrán, patatas baby, aceitunas y  
tomate 
Морской окунь «all’acqua pazza» с шафраном, молодым  
картофелем, оливками и томатами 
 
Pork chop “Martini” with Vermouth tomato sauce, melted   38€ 
mozzarella and arugula 
Chuleta de cerdo “Martini” con salsa de tomate vermut, mozzarella  
fundida y rúcula 
Свиная отбивная «Мартини» с томатным соусом «Вермут»,  
плавленой моцареллой и рукколой 
 

GF*  Chicken “alla Diavola” with mashed potatoes, asparagus and   36€ 
carrots 
Pollo “alla Diavola” con puré de patatas, espárragos y zanahorias 
Курица «алла Диавола» с картофельным пюре, спаржей и  
морковью 

 
GF*  Beef “Tagliata” with celeriac puree, forest mushrooms and   40€ 

pepper sauce 
Tagliata de ternera con puré de apionabo, setas del bosque y salsa de 
 pimienta 
Говяжья «Тальята» с пюре из сельдерея, лесными грибами и  
перечным соусом 

 

  

 

 

 

 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
      Dolci 

 
 
 
 
V GF*  Traditional panna cotta with forest fruits, basil and raspberry  14€ 

crumble     
Panna cotta tradicional con frutos del bosque, albahaca y crumble  
de frambuesa  
Mрадиционный панна-котта с лесными ягодами, базиликом и  
малиновой крошкой   

 
GF* V  Gianduia semifreddo with candied hazelnuts and praline sauce  15€ 

Semifreddo de gianduia con avellanas confitadas y salsa de praliné 
Джандуйя семифредо с засахаренным фундуком и соусом  
пралине  

 
V  Tiramisu with mascarpone and coffee ice cream   14€ 

Tiramisú con mascarpone y helado de café  
Тирамису с маскарпоне и кофейным мороженым  

 
GF* VG  Fresh seasonal fruit salad      10€ 

Ensalada de frutas frescas de temporada     
Салат из свежих сезонных фруктов  

 
V  Ice Cream Selection       3€ 
  (Vanilla, chocolate, strawberry, banana, stracciatella, pistachio)  

Selección de helados  
(Vainilla, chocolate, fresa, plátano, stracciatella, pistacho) 
Мороженое на выбор  
(Ваниль, шоколад, клубника, банан, страчателла, фисташка) 

 
VG  Sorbet Selection (Lime, mango)     5€ 

Selección de sorbetes (Lima, mango)  
Сорбет на выбор (Лайм, mанго)  

  

 

 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Vegan Menu 

 
Insalate e Primi Piatti 

 

 
 
GF*  Arugula salad with melon, walnuts and balsamic raisins  18€ 

Ensalada de rúcula con melón, nueces y pasas balsámicas 
Салат из рукколы с дыня, грецкими орехами и бальзамическим  
изюмом  

 
GF*  Artichoke salad with avocado, Sorrento lemon and olive oil  16€ 

Ensalada de alcachofas con aguacate, limón de Sorrento y aceite  
de oliva 
Салат из артишоков с авокадо, лимоном Сорренто и  
оливковым маслом  

 
 Tuscan panzanella salad with tomatoes variety, red pepper  18€ 
cream, village bread and basil      
Ensalada panzanella toscana con variedad de tomates, crema de  
pimiento rojo, pan de pueblo y albahaca 
Тосканский салат панцанелла с томатами разных сортов,  
кремом из красного перца, деревенским хлебом и базиликом  

 
 Pizza di verdure with fresh tomato, zucchini, onion, olives and 18€ 

pine nuts 
Pizza di verdure con tomate fresco, calabacín, cebolla, aceitunas y  
piñones 
Пицца д'Вердюр со свежими помидорами, цуккини, луком,  
оливками и кедровыми орешками 

 
 

 

 

 

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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
   Vegan Menu 
 
Piatti Principali 

 

 
 
 
Spaghetti Chittara alla napoletana with datterino tomatoes and 22€ 
basil  
Espaguetis a la chitarra napolitana con tomates datterino y  
albahaca  
Спагетти «Китарра а-ля неаполитано» с томатами  
даттерино и базиликом  

 
Rigatoni Arrabiata with San Marzano, pepperoncino and garlic  22€ 
Rigatoni Arrabiata con San Marzano, pimienta y ajo  
Ригатони Аррабиата с Сан-Марцано, перцем и чесноком 
 

  Gnocchi with a la Sorentina with aubergine, plant-based  21€ 
mozzarella and basil     
Ñoquis a la Sorrentina con berenjena, mozzarella vegetal y albahaca  
Ньокки с соусом « а-ля Соррентина» с баклажанами,  
моцареллой на растительной основе и базиликом 

 

 

 

 

 

 

 

 

 

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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
 Vegan Menu 

 
  Dolci 

 

 
 
GF*  Almond panna cotta with forest fruits basil and raspberry  15€ 

crumble 
Panna cotta de almendras con crumble de frutos del bosque, albahaca  
y frambuesa 
Миндальная панна-котта с лесными фруктами, базиликом и  
малиновой крошкой  

 
GF*  Fruit salad with almonds and fresh mint leaves   14€ 

Ensalada de frutas con almendras y hojas de menta fresca 
Фруктовый салат с миндалем и свежими листьями мяты  
 
Sorbets Selection (Mango, lime)      5€ 
Selección de sorbetes (Mango, lima) 
Сорбет на выбор (Манго, лайм)  

 

 

 

 

 

 

 

 

 

 

 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
      Toddler’s Menu 

 

 
 
VG GF* Cream of green vegetables, rice and olive oil    10€ 

Crema de verduras verdes, arroz y aceite de oliva 
Крем из зеленых овощей, риса и оливкового масла 
  

DF GF*  Cream of chicken, potato and carrots     10€ 
Crema de pollo, patata y zanahoria 
Крем из курицы, картофеля и моркови  

 
DF GF*  Cream of poached fish fillet, zucchini, carrots and potatoes  10€ 

Crema de filete de pescado escalfado, calabacín, zanahoria y patatas  
Крем из отварного рыбного филе, цукини, моркови и картофеля  
 

V  Cream of seasonal fruit and biscuits     10€ 
Crema de frutas de temporada y galletas  
Крем из сезонных фруктов и печенья  
 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
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. 

All of our ‚ Ikos Porto Petro Baby‛  choices have been prepared with fresh ingredients & virgin olive oil with no salt or pepper added.  

V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option / (*) May contain traces 



 
 
 
  Kids Menu 

 
Antipasti e Insalate 

  
 
 
 
GF* V Bocconcini with datterino tomatoes and basil pesto cream   10€ 

Bocconcini con tomates datterino y crema de pesto de albahaca 
Боккончини с томатами даттерино и кремом песто из  
базилика 
  

 V  Melanzane alla Parmigiana with mozzarella and basil   10€  
Berenjenas a la Parmesana con mozzarella y albahaca 
Баклажаны пармезан с моцареллой и базиликом  
 
Arancini di Bologna with San Marzano sauce and Parmesan  12€ 
Arancini di Bologna salsa blanca San Marzano y Parmesano 
Аранчини ди Болонья с белым соусом Сан Марцано и  
пармезаном 
 

 

 

 

 

 

 

 

 

 

 

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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
  Kids Menu 
 
Secondi Piatti  
 

  
 
 
 
V  Potato gnocchi with fresh cream and Parmesan   14€ 

Ñoquis de patata con nata fresca y Parmesano 
Картофельные ньокки со свежими сливками и пармезаном 
 
Breaded fish fillet with French fries and sauce verde    15€ 
Filete de pescado empanizado con patatas fritas y salsa verde  
Филе рыбы в панировке с картофелем фри и соусом верде 
  

GF*  Chicken thighs with mashed potatoes, asparagus and carrots  15€ 
Muslos de pollo con puré de patatas, espárragos y zanahorias  
Куриное бедра с картофельным пюре, спаржей и морковью 

 
Tomato meatballs with Spaghetti Chittara, San Marsano and  15€ 
Parmesan  
Albóndigas de tomate con espaguetis Chitra, San Marsano y  
Parmesano  
Томатные фрикадельки со спагетти Читра, Сан-Марсано и  
Пармезаном  

  
   

 
 

 
 
 
 
 
 
 
 
 
 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
  Kids Menu 
 
  and more…  
 

 
 
 
Kids beef burger with tomato, lettuce and French fries   12€ 
Hamburguesa infantil de ternera con tomate, lechuga y patatas fritas  
Детский бургер из говядины с помидорами, салатом и  
картофелем фри 

  
V  Pizza margherita with mozzarella and tomato sauce   12€ 

Pizza margarita con mozzarella y salsa de tomate  
Пицца Маргарита с моцареллой и томатным соусом 
   

  Rigatoni pasta with tomato sauce or Bolognese sauce   12€ 
Pasta rigatoni con salsa de tomate o salsa boloñesa  
Паста pигатони с томатным соусом или соусом болоньезе 

 
DF*  Fish croquets with fries      12€ 

Croquetas de pescado con patatas fritas   
Рыбные крокеты с картофелем фри 

 
DF*  Chicken nuggets with fries      12€ 

Nuggets de pollo con papas fritas 
Куриные наггетсы с картофелем фри 

 
 
 
 
 

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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 



 
 
 
Kids Menu 
     
    Dolci 
 

 
 
 
 
GF* V  Gianduja Semifreddo with candied hazelnuts and praline sauce 14€ 

Semifreddo de gianduja con avellanas confitadas y salsa de praliné  
Джандуйя Семифредо с засахаренным фундуком и  
соусом пралине  

 
VG GF*  Kids fruit salad        10€ 

Ensalada de frutas para niños  
Детский фруктовый салат  

 
V  Ice cream selection       3€ 

(Vanilla, chocolate, strawberry, banana)  
Selección de helados  
(Vainilla, chocolate, fresa, plátano)  
Мороженое на выбор  
(Ваниль, шоколад, клубника, банан) 

 
VG   Sorbets selection (Mango, lime)      5€ 

Selección de sorbetes (Mango, lima) 
Сорбет на выбор (Манго, лайм)  

  
 

 

 

 

 

 

 
 
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. 
 
V Vegetarian Option / GF Gluten Free Option / VG Vegan Option / DF Dairy Free Option /  (*) May contain traces 


