NOVagora

RESTaRANT

WYXATQIHZTE
TON
OYPANIZKO ZAZ
Entertain your palate
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Products from organic farming Bloloywka [Mpoidvria  Produits issus de l'agriculture biologique
Balanced Dish  loopponnpévo nato  Plat équilibré

Gluten free  Xwpic yhoutévn  Sans gluten

* Refers to frozen items. Our Chef uses olive oil for our salads and corn flower oil for our fried items. Legal Representative: Mr Evripides Tzikas. All taxes are included.

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

* Avagpopa yla kateyuypéva npotodvra. O Zep xpnotponotet eAatoAado yia Tiq 6aAdTeC Kal KAAAPMOKEAALO yLa Ta TNyaviTd.
Nopoc eknpoownog: Kuplog Euptnidng Tznkag. ZupnepthapBavovral oL popoL Kat oL UNNPEGCIEC.

0 KaravahwTng dev EXEL UMOXPEWAN va MANPLOEL £V Sev AGBEL T VOHLHO NapacTartiké otowxelo (anddetEn-TiHoAdyLo).

* Produits surgelés. Le Chef utilise de U'huile d’olive pour les salades et de U’ huile de tournesol pour les fritures.
Mr Evripides Tzikas est le représentant légal. Toutes taxes incluses conformément aux lois en vigueur.

Le consommateur n’est pas obligé de payé s’il ne recoit pas de recu.

The establishment is obliged to have printed forms available in a special location near the exit, for the registration of complaints.
To kat@oTnua unoxpeoUTat va dtabétel évruna deAtia, oe edikn Bnkn dinAa otnv €€0do, yla onotadnnoTe dlapapTupia.
L’etablissement doit disposer des formulaires, qui pourront étre trouvés dans une pochette speciale prés de la sortie, pour la possibilité de toute critique.

In case of intolerance or allergy to some food or ingredients please contact the staff of our restaurant.
Edv yvwpizete n vopizete nwg exete duoave€ia n alMepyla oe kanoto Npotdv oag napakaroUpe va aneuBuvBeire 0To Npoownikd Tou e0TlaTopiou pag.
En cas d’intolérance ou d’allergie a certains aliments ou ingrédients, nous vous prions de contacter le personnel de notre restaurant.

It is not permitted the consumption of alcoholic beverages by persons under 17 years old who are not accompanied by their parents.
Aev eNTPENETAL N KATAVAAWON OWONVEUHATWOWMY NOTOV ANo ATopa KaTw Twv 17 €70V Nou 0ev ouvodeUoVTaL anod yovelg n KNOEPOVEG.
La consommation de boissons alcoolisées est interdite aux personnes de moins de 17 ans sans la présence de leurs parents.

STARTERS

OpeKTLKa
Entrées

Grilled «Talagani» cheese on dried figs & almonds. Served with fresh green salad 12¢
and fig balsamic sauce

«Tahayavi» oTn oxapa pe ano&npapeva ouka kat aguydaia. 2epBipetal pe ppeokLa npaacvn
oaAdTa Kat owg ano BaAodpiko pe oUKo

Fromage «Talagani» grillé, accompagné de sa salade verte aux figues et aux amandes.
Sauce balsamique a la figue.

Vegetables tart with «Manouri» cheese and fresh herbs sauce 10¢
XopToQaylkn 1apTa pe Aaxavikd, Mavoupt Kat 0wG PPECKWY HUPWILKGY
Tarte végétarienne aux légumes et au fromage «Manouri»

Traditional «Fava» from Santorini with prawns in a thin crust and spicy «Florina pepper» sauce 13 €
Mapadootakn ®aBa Zaviopivng pe yapideg TUMXTEG GE PUANO KAl WG MIKAVTLKNG

nneptag GAwpivng

«Fava» de Santorin, aux crevettes croustillantes et a la sauce piquante de

poivrons rouges «Florinis»

Breaded «Feta» cheese with «Egina island pistachios» and sesame. 11le
Accompanied by fresh green salad & balsamic sauce

«DETa» navaplopevn pe uUoTikia Alyivng kat coucdpt. ZuvodeUeTal ano caldta

EMOXNG KAl 6wG BaAoapLko

«Feta» panée aux pistaches et aux grains de sésame. Accompagnée de salade verte.

«Greek hot assortment» of squash ball*, wrapped sundried tomatoes*, breaded «Feta» 17 €
cheese*, chickpeas balls* and mini sausage pies*.

EAANVIKN NOLKIALG ZEOTWV OPEKTIKWV JE KOAOKUBOKEPTEDEC™, PAoyEPEG™ Pe AlaoTn Topdra, oTik™
®eTag, peBubokepTedec™® Kat Aoukavikonrakia*. Tnv ouvodeUel owg ylaoupTlou pe avnBo
Assortiment de saveurs grecques: kefte* de courgettes, flute* de tomate séchée, baton*

de Féta, kefte* de pois chiche, feuilleté* de saucisse. Sauce de yaourt aromatisé a l'aneth.

The «Greek hot assortment» for one person 11le
Atopikn EMNVIKN NOWKIALG ZEGTWY OPEKTIKGWY
Assortiment de saveurs grecques petite portion



SALADS

2alaTeg
Salades

Caesar’s salad with grilled chicken breast, egg, parmesan cheese and croutons 13 €
Yahara Tou Katoapa pe ynto otnBog koténoulou, auyo, eAoideg Mapuezdva Kat KpouTov
Salade César au poulet grillé, ceuf, croiitons et parmesan

== Traditional Greek salad with tomatoes, cucumber, onions, green peppers, capers, 9€

olives and «Feta» cheese

XwPLaTikn 0aAdTa e TOPATEG, ayyoupl, KPEPPUALA, Npdcveg NINEPLEG, KANAPN, EALEC KAL PETA

Salade grecque de tomates, concombre, oignons, poivrons verts, capres, olives et «feta» ‘

Mozzarella perla with cherry tomatoes, rocket salad, white balsamic vinegar and fresh herbs 11 ¢
Xahdra and népheg Motoapélag, Toparivia, poka kat owg and Aeukd BaAoapiko

EUBL Kal PPETKA PHUPWOLKA

Salade aux perles de Mozzarella, tomate cerise, roquette et vinaigrette

aux balsame blanc et aux herbes fraiches

<= Green feast salad with Prosciutto, caramelized hazelnuts, green apple and 12 €
= dressed up with Pomegranate Vinaigrette

[pactvn navdaloia pPEeoKwY Aaxavikwy e [NpocouTo, KapapeAwHEVa POUVTOUKLA,

npdowo PNAo Kat Bveykpet and podt

Salade verte au Prosciutto, noisettes caramélisées, pomme verte et SOUPS

vinaigrette a la grenade YOUNEC ;WP of the day 8e€

oUna npépag

ST Soupe du jour

~ Soup from organic fresh tomatoes 9,5¢
Youna ano PPECKLEG TOPATEG BLoAOYIKNG KAANLEPYELOG
Soupe aux tomates biologiques




HAND MADE PASTA XEIPOMOIHTA ZYMAPIKA PATES FAITES MAISON

Spinach and “Myzithra” cheese hand-made tortellini* in melted butter,

fresh tomatoes and parsley

Xelponotnta dixpwpa TopTeAivt* pe onavakt kat MuznBpa oe Alwpevo BouTnpo,
(PPECKLA TOPATA KAl PawTavo

Tortellini* bicolores aux épinards, fromage “Mizithra”, tomates fraiches et persil

PASTA

Zupaplka
Pates

Pappardelle with tomato slices, eggplant and garlic
Manapdeheg Pe KOPPATAKLO PPECKLAG TOPATAG, HEALTZAVAC KAl GKOPOO
Pappardelle a la tomate fraiche, aux aubergines et a lail

Spaghetti with sauce Napolitaine or sauce Bolognese
Xnayyett pe oaitoa NanoAwraiv n MnoAwvez
Spaghetti a la sauce napolitaine ou a la sauce bolognése

— Whole grain Penne with vegetables and cherry tomatoes

" Served also with Gluten free Penne (preparation time 17°) @
[Mévveg OAMKNG GAeoNG pe Aaxavikd Kat Topativia
YepBipeTal kat pe néweg xwpic yhoutévn [xpovog npogtolpaaiac 17°) @
Pennes a la farine compléte, petites tomates cerise
Pennes sans gluten (temps de préparation 17’) @

14 €

11¢

9¢€

13 €

FISH

Wapta
Poissons

=) Grilled salmon with fresh herbs. Served with potato salad flavored with

Dijon mustard and vegetables

Wntog 0oAopdg oTn oxapa PE PPECKA HUPWOLKA, CUVOOEUOHEVOG anod natarooaidra
apwpaTtiopevn pe pouotapda Dijon kat Aaxavika

Saumon grillé, parfumé aux fines herbes et accompagné de salade de
pommes a la moutarde de Dijon

18,5 €



Traditional portion of “Gyros”

served with pita bread, tomatoes, onion, tzatziki sauce and French fries*
Mepida lNMapadoaclakoU yupou Pe Nita, KPEPPUOL, TOPATEG, TOATZIKL

Kal nataTeg™ TnyavnTeq

“Gyros” traditionnel servi avec du pain “pitta”, tomates, oignons,
sauce tzatziki et pommes* frites

Traditional "moussaka” in a clay pot
[Mapadoolakdg HOUCaKAG 0 MNAWVO
“Moussaka” traditionnel en pot

Roasted lamb in crust of nuts with honey & mustard. Stuffed with walnuts,
sundried tomatoes and “Kefalotiri” cheese. Served with tricolor purée

Wnto apvi yeplotd pe kapudia, AlaoTn TOPATA KAl KEQAAOTUPL PE KPOUOTa ano
Enpoug Kapnoug, YEAL Kal gouoTapda. LepBipeTat Pe TPIXpwHO NoUpE
Agneau farci aux noix, tomates séchées, fromage “Kefalotiri” et sa
croute d’oléagineux. Accompagné de sa purée tricolore

Baby calf grilled steak with Argentina flavor, barbeque sauce and roasted baby
MEAT .
; potatoes with rosemary
K.peoTo MnpizoAa ynth and Hooxapakl yaAakTog pe apwpa Argentina,
Viandes owg barbecue kat nardreg baby cwtaplopeveg pe devopoliBavo
Entrecote de veau grillée aux saveurs d’Argentine,
sauce barbecue et petites pommes sautées au romarin

- Chicken fillet sautéed with 4 types of mushrooms, ginger and coconut milk.
Accompanied by basmati rice and estragon.
D\ETO KOTOMOUAOU OWTE PE 4 10N pavitaplawy, NinepopLza kat yaia kapudag.
2uvodeueTal ano puzL HNAcpaTL He E0TPAYKOV
Filet de poulet saute aux 4 champignons, gingembre et lait de coco.
Accompagné de son riz basmati a U'estragon.

= Grilled marinated pork tenderloin with garlic and rosemary accompanied by
grilled vegetables and sundried tomatoes spicy sauce
Xolpwvd yapoveppL oTn oxdpa Paplvaplopevo Je okopdo kat devopoAiBavo.
To ouvodeUouv YNTA AOXAVIKA KAl KAQUTEPN 0WG ALAOTNG TOPATAG
Filet de porc mariné a lail et au romarin, grillé et accompagné de légumes,
sauce piquante aux tomates séchées




THE CLASSICS

Ta Khaowka
Les Classiques

The Chef’s pizza with tomatoes, cheese, ham, bacon and mushrooms
H nitoa tou Chef pe topata, Tupt, zapnov, pnenkov Kat gavirapla
Pizza du chef aux tomates, fromage, jambon, lard et champignons

Club Sandwich with cheese, ham, turkey, egg, tomato, lettuce,
mayonnaise and French fries*

KAapn 2avtoultg pe Tupt, Zapnov, yalonouAad, auyo, Topdatd, HapouA,
payloveza Kat natareg™ tnyavnTeg

Club Sandwich au fromage, jambon, dinde, oeuf, tomate, laitue,
mayonnaise et pommes* frittes

The Novotel beef Burger with bacon, Cheddar cheese, onions, steak house

potatoes* and tartar sauce

To Burger tou Novotel pe pooxapiolo gnupTeKL, gnetkoy, Tupl, KpePPUOL, TNYAVNTEG
XWPLATIKEG NATATEC® KAl OwG TAPTAP

Novotel Burger au Cheddar, bacon, oignons, frites* steakhouse et sauce tartare

The Novotel beef Burger (small portion of 110gr burger)
To Burger tou Novotel oe pikpn pepida (pe pniprekt 110 ypapuapiov)
Novotel Burger (petite portion, 110gr de steak)

Chicken double burger in a whole meal bread with caramelized onions

and spicy cheese sauce. Served with fried skin potatoes*

Burger pe dtnAd PnupTEKL KOTOMOUAOU KAl KAPAPEAWHEVA KPEPPUDLA

HE Haupo Ywpi Kal 0wg MIKAVTLKOU TUPLOU.

2uvoOeUeTaL anod NATATeEC* TNYavNOPEVEG PE TNV pAOUDa TOUG.

Burger au double steak de poulet, pain complet, oignons caramélisés,
sauce au fromage piquante et pommes rustiques

14 €

12 €

17.,5€

12 €

16 €

Greek cheese assortment with bread sticks and dried fruits 13 €

[MowktAla eMNVIKQV TUPLWY O€ appovia JE KpLTolvia kat ano§npapeva gpouta
Assortiment de fromages grecs mariés de fruits secs

Plate of selected cold choises 12¢
Green salad, tomatoes, cucumber, olives, boiled egg, cheese salad,

Emmental, trout, turkey and roast chicken

Mateha emAeypEVLVY KPUWV YEUTEWY

YaAata npdown, Topdta, ayyoupt, ALEG, auyd BpaaTo, TupooaAdra,

Tupt EpevraA, neotpopa, yahonouAa kat yntd KoTonouAo

Assiette gourmande d’entrées froides

Salade verte, tomates, concombre, olives, oeuf dur,

Emmental, truite, dinde et poulet roti



DESSERTS

Enwdopnia
Desserts

Molten chocolate cake served warm with vanilla ice cream
LOUPAE cokoAaTag, oepBipeTal zeotd pe naywto Bavila
Soufflé au chocolat et sa glace a la vanille

Traditional “Kataifi” (shredded “phyllo” with nuts and sugar syrup)
Mapadoolako kataipt
“Kadaif, gateau aux cheveux d’anges et aux noix

Sweet delight with chocolate Ferrero
[ukla anohauon cokohatag Ferrero
Douceur au chocolat Ferrero

Fluffy Cheesecake
Apparo Cheesecake
Tendre Cheesecake

Fresh fruit salad
YaAaTa PPECKWY PPOUTWV
Salade de fruits frais

Ice cream and sherbet of your choice
MaywTo kat “sorbets” Tng enthoyng oag
Sélection de glaces et sorbets

8 €

8 €

8 €

7€

7€

APERITIFS
Anepuip

Ouzo MINI Ouzo MINI

Ricard

Campari

Classic Cocktails KAaowka KokTélh
Scotch whiskies YkKwtoezika whiskies
12 yearsold 12 etwv

Single Malt MaAr

Bourbons

Gordon’s

Beefeater

Stolichnaya

Absolut

Smirnoff

da dhod M M d



HOT & COLD

BEVERAGES
Zeota & Kpua
P MINERAL &
SPARKLING
WATER
MeTaAika &
Filter Coffee Kageg Oiltpou 4€ AvBpakoUxa
Cappuccino Kanoutaoivo 4,5¢€ Nepa
Cappuccino double Kanoutoivo 6tnAog 5,5¢€ Perrier 200 ml
Espresso Eonpcao , , 3.5¢ Korpi 330 ml sparkling Kopnn 330 ml avBpakoUxo
Espresso double Eonpeco dinAog 4€ Avra1lt Adpa 1 lt
Macchiatto Maktato 4€
Tea Todu 356 ) Ko Sparkling oD a0 oo te
Greek Coffee EAANVIKOG Kapeg 3¢
Greek Coffee double EMNvVikdg Kageg 0tnAog 4€
Frappé Coffee Kapécg Opané 4€
Cappuccino Freddo [laywpevo Kanoutoivo 4,5€
Espresso Freddo [laywpévo Eonpeoo 4€
SPECIALTY
COFFEES
Kapedeg pe
NPOOWNLKOTNTA
Italian [TaAkog 9¢
(Amaretto, filter Coffee, Milk)
Mexican MegELKAVIKOC 9¢
(Kahlua, Tequila, Filter Coffee, Milk)
Irish IpAavdezikog 9¢

(Irish Whisky, Filter Coffee, Brown Sugar, Milk)

Frappé with Baileys ®pane¢ pe Baileys 9¢




SOFT DRINKS

AvayuKkTLKa
250 ml
Coca-Cola, Coca-Cola Light, Sprite, Fanta
Tonic Water, Soda Water
Ice Tea (355 ml)
BEERS
Mnupeg

Draught Beer Ano 10 BapeAl
Mythos 330 ml
Mythos 500 ml

Local Bottled 330 ml Eyxwpleg ®aAn 330 ml
Heineken

Bios 5 [with 5 cereals) 5 Anuntplakav

Fix

«Zeos» Pilsen

Imported Bottled Etoaywyng @aAn
Fischer 330 ml

Paulaner 500 ml

Corona 330 ml

Bucler Non Alcoholic 330 ml

4 €
4 €
5¢€

5¢€
6,5¢€

5¢€
5¢€
5¢€
5¢€

55€
7,5 €

7€
4,5 €

WINES BY THE GLASS KPAZXI ZE NMOTHPI VINS AU VERRE 200ML

WHITE WINES
Aeukol Otvol
750 ml

Klima klima, Tsantalis, Assyrtiko from organic grapes
KAlpa KAtpa, ToavtaAng, AcupTiko ano BloAoylkn KaAALEpyeLa

Adoli Gis, Antonopoulos, Asproudi - Lagorthi - Chardonnay
AdoAn Ing, Avtwvonoulog, Aonpoudt - AayopBL - Chardonnay

Queen of Hearts, N. Lazaridis, Sauvignon blanc-Assyrtiko-Muscat of Alexandria
Ntépa Kouna, N. Aazapidng, Sauvignon blanc-AcUpTiko-Moaoxato Ahe€avdpelag

Moschofilero, Tsantalis
Mooxopilepo, Toaviaing

Chatzimihalis Estate, Sauvignon blanc - Malagouzia - Robola
Krhpa XatznpixdAn, Sauvignon blanc - MaAayouzid - PonpnoAa

Pavlidis Estate, Assyrtiko - Sauvignon blanc
Krnpa MauAidn, Aouptiko - Sauvignon blanc

6€

26 €

30€

23 €

22 €

28 €

34 €




ROSE WINES
Poze Oivol
750 ml

Vissinokipos, Palivos Estate, Grenache rouge - Syrah
Krhpa MaAuBou, Buoowoknnog, Grenache rouge - Syrah

Meliasto, Spyropoulos, Moschofilero - Agiorgitko
MeAaoTo, Znuponoulog, Mooxo@ilepo — Aylwpyitiko

RED WINES
EpuBpoi Oivol
750 ml

Kanenas, Maronia Vineyards, Syrah - Mavroudi
Kanenas, AuneAwveg Mapwvetag, Syrah - Maupoudt

King of Hearts, N. Lazaridis Cabernet Sauvignon - Merlot

Priyag Kouna, N. Aazapidng, Cabernet Sauvignon — Merlot

Avantis Estate, Syrah
Krnpa ABavrig, Syrah

Orinos Ilios, Semeli, Agiorgitiko
Opewvog HAlog, ZepeAn, AylwpyiTiko
Pinot Noir, Papaioannou

Pinot Noir, Manalwavvou

Paragka, Kir Yanni, Xinomavro - Merlot - Syrah
Mapayka, Kup lavvn, Tvopaupo — Merlot - Syrah

26 €

25 €

26 €

23 €

34 €

24 €

30€

27 €

CHAMPAGNE
& SPARKLING
WINES
Yapnavieg &
Appwdng Oivol

Moét & Chandon Imperial Brut 750ml 90 €
Moét & Chandon Imperial Brut 200ml 33¢€
Asti Martini DOCG Piedmont Muscat 750ml 32 €
Asti Martini DOCG Piedmont Muscat 200ml 14 €
Moscato D’ Asti, Luca Bosio Vineyards, 750ml 28 €
DESSERT
WINES
[Aukol Otvol
500 ml
Moschato Limnos by Tsantalis, Muscat of Alexandria (white), P.D.O. Limnos 26 €
Mooxato Anpvou, Toaviakng, Mooxaro Ae€avdpeiag (Aeukoc), M.0.M Anpvou
Glass [lothpt 80ml 6€
Vinsanto 4 Years Barrel Aged, Argyros Estate, Assyrtiko - Athiri - Aidani, P.D.O. 45 €

Santorini (red)
Vinsanto 4 Etwv, Kthpa Apyupou, Acuptiko - ABhpt - Andavy, M1.0.1. Zavropivn (epuBpoc)
Glass [lothpt 80ml 9,5€

It is not permitted the consumption of alcoholic beverages by persons under 17 years old who are not accompanied by their parents

Aev enTpéneTat N KATavaAwon owonveupaTwd®y NoTwv and atopa katw Twv 17 €7@y nou dev cuvodevovTal ano yoveig n KNOEPOVEG






