
dinner 

to start with…  

smoked Salmon with asparagus  kalamata olives on a bed of green salad drizzled with lemon aioli sauce   32 

tuna  Cev iche with  a ch ive   chili vinaigrette and marinated vegetables   30 

tapas  platter  chef’s selection of tasty mediterranean appetizers  34 

bruschetta  fresh bread topped with roasted capsicum, goat’s cheese and oregano dressing  32  

trad it ional  prawn “Saganak i “ sizzling prawns in tomato concassé, garlic, capsicum and parsley ragout with a duo of 

mediterranean melted cheese and a touch of chilies   40 

Salt peppered Calamar i  served in a garden salad nest and topped with a lightly acidic honey mustard sauce 36 

bourekak ia  harmonist  cr ispy  fried village phyllo pastry parcels with diced beef, vegetables, and fresh herbs, served with light 

ricotta and yoghurt sauce   38 

lobster b i sque  flavored with metaxas brandy   32 

Soup of the  day  ask our staff what our chef has prepared for you today  28 

 

to continue…  
Gr i l led  lobster with g inger butter  and served with garlic & rosemary potato crush and seasonal greens   86 

freshly caught f i sh  f i l l et  with a niçoise vinaigrette, grilled fennel, green asparagus and saffron poached potatoes   74 

Gar ides  jumbo prawns in a pomegranate sweet-sour sauce served on rice vegetable and saffron Pilaf   72 

breast  of free range  chicken on tomato confit with kalamata olives, sage, smoked ham and sautéed ladyfingers  68 

bra ised beef i n  a  wine and herb  scented fresh tomato sauce served with zucchini sauté, sweet potato and aubergine purée  74 

boneless  lamb rolls stuffed  with green capsicum smoked metsovian cheese and dry plums, served on aromatic double baked 

potato wedges and olive tapenade, topped with baking juices 70 

pr ime steak ,  mar inated  with wild mountain herbs and chefs marinade, grilled to your liking and served with mushroom ragout and 

fresh french fries   88 

vegetar ian  fettucc in i  tossed through fresh spinach, pitted olives, coriander, sundried and fresh tomato, topped with a creamy feta 

cheese sauce   56 

astakomakaronada  solaris lobster pasta plate, with fresh local lobster tossed through fresh tomato linguini and a hint of fresh chili 

and basil  88 

 

and…  
solar is  extravaganza  lettuce leaves, radicchio, arugula, octopus,  shrimps, smoked salmon with a sweet balsamic dressing  42 

cretan dakos  rye bread doused with extra virgin oil and aged wine vinegar, topped with layers of freshly diced tomato and creamy goat 

cheese, accompanied with caper berries and kalamata olives   38 

roka  a fresh arugula salad with diced beetroot, sultanas and a wild honey balsamic dressing topped with shaved parmesan cheese   36 

greek sa lad  with a twist, fresh tomato, cucumber, capsicum, marinated olives and onion slices served on olive oil croutons and topped with 
deep fried feta cheese triangles 38 

All prices are in EC 



 

 

Starters  
cold meats platter  a selection of mediterranean 

cured meat cuts with freshly made dips and bread assortment 32 

mezzes plate  an assortment of dips served with daily 
selection of breads and pita 24 

eggplant & zucchin i  tender bites  fried in a 
beer tempura and served with mint flavoured yoghurt sauce and 

Hellenic herbs 22 

kolokitho-keftedes  feta and zucchini patties with 
fresh garden herbs 22 

ouzo nibbles  a medley of appetizers, marinated octopus, 
eggplant salad, tarama, marinated, kalamata olives, and crispy feta 

twists 32 

homemade spanakopita  spinach and feta pie made 
daily in our kitchen with fresh produce and an original home-style 

recipe 22 

tradit ional prawn “Saganaki ” sizzling prawns in 

tomato concassé, garlic, capsicum and parsley ragout with a duo of 

mediterranean melted cheese and a touch of chilies 32 

dishes  
Sirloin  Char-grilled sirloin steak on toasted bread slice with 
bacon, caramelized onions a green salad and french fries 60 

favourito  marinated chicken thigh grilled until juicy and 

tender served with vegetable and garden salad and doused with herb 
scented lime and olive oil vinaigrette 46 

village styled meal  prepared with original recipes and 
local fresh products feel free to ask the staff what the Chef has 

prepared today 50  

all beef– burger  juicy beef patty with tomato lettuce 

bacon, melted cheese, with garden salad and french fries 38 

Club Sandwich  with smoked ham crunchy lettuce tomato 

and bacon in layers of toasted bread slices with melted cheese and 
mayo dressing accompanied with fries 35 

Salt peppered Calamari  served in a garden salad 
nest and topped with a lightly acidic honey mustard sauce 45 

Seafood marinara , with a melting pot wine steamed 

shellfish and prawns tossed through spaghetti with a lightly spicy 
Milanese sauce and fresh herbs 52 

catch of the day  60 

Salads  
mistral salad   marinated salmon  lettuce, rocket, 

avocado, pine nuts, dill flavored white cheese 32 

s irocco  salad   lettuce, arugula, sun dried tomato, 
chicken, sweet corn, sesame oil 32 

Caesar Salad   lettuce, crouton, bacon, parmesan cheese, 

Caesar sauce with option  30 
chicken add 5   shrimp add  10 

levant is  salad   with a medley of greens with sequin 
orange vinaigrette 26 

meltemi  salad   with fresh lettuce, shredded cabbage and 

carrots topped with diced apples and courgettes, sprinkle of 
sultanas and mustard vinaigrette 30 

mediterranean salad  fresh and grilled vegetables 
tossed through fresh salad greens, crumbled feta and balsamic 

vinaigrette 29 

luscious lobster salad  served with orange 

segments fresh garden greens and a ginger lime scented            34

 vinaigrette

 12 

kid’s corner 
with 1  soft dr ink       25 

Solaris jun ior sun burger , with your 
own beef patty, tomato lettuce, melted cheese special 

sauce and fresh french fries  

pasta primavera  with fresh tomato & basil, 

olives, mushrooms, and mozzarella cheese  

hot dog  on a stick with a crunchy golden batter, 

french fries, mustard, tomato sauce  

blt burger  bacon lettuce, tomato, served with 
french fries  

min i  ch icken nuggets  with side salad, fries, 

comes with 2 sauces  

Omelette  ham cheese and tomato with french 

fries 2 sauces  

lunch 
 

All prices are in EC 

 


