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H MapaAia tng Kahapdrag, pnpootd and to 10topikd Tevosoxeiov «APEPIKNA».
Katd t 8idpkeia tou B’ Maykoopiou MoAgpou, Tov AnpiAio tou 1941, n ndAn
AMNOTEAECE ONUAVTIKO ONUEIO UMOXWPNONG KAl EKKEVWONG ZUPHPAXIKWY
OTPATEUPATWV.

Y16 9 YentepPpiou 1944, n Kalapdra aneAeuBepwOnke Petd tn MdAxn tng
KaAapdrag. Xto Bdbog, To KTipio nou onpepa oteydlel 1o Grand Hotel Kalamata.

Kalamata’s seafront, in front of the historic “Amerika” Hotel. During World War I,
in April 1941, the city became an important point of retreat and evacuation for
Allied troops.

On September 9, 1944, Kalamata was liberated after the Battle of Kalamata.
In the background stands the building that today houses Grand Hotel Kalamata.
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MIATA I'A MOIPAZMA / SHARING PLATES

Tupid tng Meoonviakng 'ng / Messinian Cheese Board 23€
Meaoonviakn ypaBiépa, vidnio kepalotupl Ye Ningpl, Aadotupl Meoonviag e

nanpika kar naAaiwpévn nappeddva - pia Yeuotikn Siadpopn otn yn tng Meoonviag

Messinian graviera, local kefalotyri with cracked pepper, Messinian ladotyri dusted with

paprika and aged parmesan - a journey through the flavours of the Messinian land

MoikiAia EkAektwv AANAavtikwyv / Charcuterie Selection 23€
Mpooouto wpiyavong, caldur Milano, caAdur ©doou kal caAdur Spianata -

gia eniAoyn eKAEKTWV aAAavIikwyv anod tnv EAAGSa kai tnv ItaAia / Slow-aged

prosciutto, Milano salami, Thassos salami and spicy spianata - a curated selection

of fine cured meats from Greece and Italy

Yowui yia Avo / Bread for Two 6€
DOpeokoWnpEVo UPWTO Ywii, oepPBIPIOPEVO Pe €€AIPETIKO NapBEvo eAaidAado

Meoonviag kal eAiE¢ KaAapatag / Freshly baked artisan bread, served with

Messinian extra virgin olive oil and Kalamata olives

OPEKTIKA / STARTERS

Carpaccio Black Angus pe TpoU@a / Truffle-Kissed Black Angus Carpaccio 20€
Aentég péteg Black Angus pe vipddeg nalaiwpévng napueldvag, dypia poka kal

e€aipetiko napBévo eAaidAado apwuatiopévo ye pavpn tpouga / Delicate slices

of Black Angus beef with aged parmesan shavings, wild rocket and extra virgin

olive oil perfumed with black truffle

Taptdp Tovou Alyaiou / Aegean Tuna Tartare 20€
Dpéokog tévog Alyaiou pe poug aBokavto, vinaigrette eonep1d0e16wv Kai

kaBoupdiopévo couadpl / Fresh Aegean tuna with silky avocado mousse, citrus

vinaigrette and toasted sesame

Tpayava Apavtoivi Aypiwv Mavitapiwv & Maldpng TpoUgag /

Crispy Wild Mushroom & Black Truffle Arancini 17€
Tpayaveég KpokETeg pidiou Pe Aypla pavitdpia, pavpn tpolda Kal KpEUa TUpIwy,

UE Xelponointo néoto, baby onavdki, c€éokouAo kal kKapoupdiopévo apuydalo /

Crispy rice croquettes filled with wild mushrooms, black truffle and a creamy cheese

blend, served with homemade pesto, baby spinach, Swiss chard and toasted almonds
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ZAAATEZ / SALADS
Greek Sky

MoAUxpwpua viopativia pe tpayavo vidko anod xapouni, ILIADA gAié¢ KaAapwy, pEta
Meaoonviag kal e€alpetikd napOévo eAaidoAado - n eAAnvikn caAldta, ynAd otov
oupavo / Colourful heirloom cherry tomatoes over crispy carob dakos,

ILIADA Kalamata olives, Messinian feta and extra virgin olive oil - the Greek salad,

elevated to the sky
Burrata Mediterranea

Kpepwdng burrata pe emAeyPEVEC VIOUATEG EMNOXNG, NE0TO PPECKOU BaaciAikoU Kal
nalaiwpévn kpéua Baloapikou / Creamy burrata with hand-picked seasonal tomatoes,

fresh basil pesto and aged balsamic cream

OdAaocoa & Knnog / Sea & Garden

Baby onavdki, poka, pdvyko, viopartivia, flakes nappefdvag, kapoupSiop£vo Koukouvdpl,
Yntd KaAapdp! Kai vinaigrette naAaiwpévou Balocdpikou - eKei 6rou o kKNNog cuvavtd

Tn ®dAacoa / Baby spinach, rocket, mango, cherry tomatoes, parmesan flakes, toasted
pine nuts and grilled calamari, dressed in aged balsamic vinaigrette - where the garden

meets the sea
Grand Caesar

Baby Romaine, tpayavd kpoutdyv, nappeldva, GIAETO KOTOMOUAOU 0XApag Kal auBevTIko
Caesar dressing / Baby romaine, crispy croutons, parmesan, chargrilled chicken fillet

and authentic Caesar dressing

16€

16€

16€

16€
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PINSA ROMANA
Pinsa Rossa

YdaAtoa viopdrtag, yotoapéAa Fiore di Latte, viopativia kai Addi BaciAikou /
Tomato sauce, Fiore di Latte mozzarella, cherry tomatoes and basil oil

Pinsa di Parma

YdAtoa viopdrtag, potoapéAa Fiore di Latte, npooouto, baby poka kai néoto BaaoiAikol /
Tomato sauce, Fiore di Latte mozzarella, prosciutto, baby rocket and basil pesto

Pinsa Black Truffle

YdaAtoa viopdtag, yotoapeAa Fiore di Latte, kpepwdeg tupi, dypia pavitdapla, vigpAadeg
ToiAI, baby pdka kal kpépa paupng Tpoupag / Tomato sauce, Fiore di Latte mozzarella,
cream cheese, wild mushrooms, chili flakes, baby rocket and black truffle cream

KYPIQX MIATA / MAIN COURSES
ToAopd¢ pe Zapndvia / Champagne Salmon

D1AéT0 coAopoU og BeAoUdivn odAtoa caunaviag, cUVOSEUOPEVO anod apwHAtIKO
p1ZoTo Agpoviou / Salmon fillet in a silky champagne velouté, served with fragrant
lemon risotto

P1g6to tou Adooucg / Forest Risotto

Kpépa napueldvag, noikiAia aypiwyv pgavitapiwy, javupn tpolpa Kal ppeoka
apwuatika potava / Parmesan cream, a medley of wild mushrooms, black truffle
and fresh aromatic herbs

Tagliatelle al Tartufo Nero

Kpepwdng odAtoa nappeddvag, dypia pavitdpia Kal pPecKOTPIYPEVN paupn
TpoUga / Creamy parmesan sauce, wild mushrooms and freshly shaved black truffle

Tortellacci pe Pikéta kai Znavdki / Tortellacci Ricotta & Spinach

Xelponointa tortellacci yepiotd pe pikdta kai onavdki, o anaAh odAtoa ¢pEokiag
viopdtag apwpatiopévn pe BaciAikd / Handmade tortellacci filled with ricotta
and spinach, in a delicate fresh tomato sauce scented with basil

16€

16€

18€

25€

18€

22€

22€

SKY BAR RESTAURANT



ok

GRAND SKY

ROOFTO

THE GRILL / PREMIUM CUTS
Strip Steak Black Angus / Black Angus Strip Steak (300 g) 45€

Zoupepn konn New York strip, wnuévn otn oxdpa, ge odAtoa KOKKIVOU KpaaioU /
A juicy New York strip cut, fire-grilled, with red wine jus

Tomahawk 48€
Mooxapiola Tomahawk 2 atopwyv / Beef Tomahawk for 2 persons 1,2 kg
Picanha / Picanha (300 g) 33€

H ayannpévn BpadiAIAviKn KOMN PE TO XApAKTINPIOTIKO oTpwa Aimoug, ynuévn
otn oxdpa pe fleur de sel / The beloved Brazilian cut with its signature fat cap,
chargrilled and finished with fleur de sel

T-Bone Steak / T-Bone Steak (500 g) 45€

KAaoikn konn nou ouvdudlel GIAETO Kal KOVIpa, nuévn otn oxdpa / The classic
cut combining tenderloin and striploin, fire-grilled to order

Wagyu Striploin (200 yp.) / Wagyu Striploin (200 g) 76€

E€aipetikh konn Wagyu pe nAouoia gappapwdn uen - n andAutn spneipia kp£atog,
OKETN, HOvo pe avOo alatiol / An exceptional, richly marbled Wagyu cut - the ultimate
beef experience, served simply with flaked sea salt

EnmiAoyn ouvodeutikoU / Choice of side:
Moupé£g natdtag pe pouPa / Tnyavntég natdreg / aAdta enoxng / Wntd enoxiakd Aaxavikd
Truffle potato purée / French fries / Seasonal salad / Roasted seasonal vegetables
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SKY BAR SIGNATURES
Burger Bites 18€

KapapeAwpéva Kpeppudia, wpipo cheddar kar appdta Ywpudkia brioche / Caramelised
onions, mature cheddar and fluffy brioche buns

Xpuoég Mpideg Panko / Golden Panko Prawns 23€
Tpayavég yapideg oe kpouata panko, pe aioli Adiy kal yYAukid odAtoa chili / Crispy

panko-crusted prawns with lime aioli and sweet chili sauce

Truffle Sky Flatbread 20€

Prosciutto, burrata, poka kai Aadi1 patdpng tpougac / Prosciutto, burrata, rocket
and black truffle oil

SKY BAR RESTAURANT



EMIAOPNIA / DESERTS

Moelleux ZokoAdtag / Chocolate Moelleux

AnaAn cokoAatévia Snuloupyia He pEUOTh Kapdid, cuvodeudpevn anod naywto Baviiag
MaSayaokdpng / A soft chocolate creation with a molten heart, served with Madagascar

vanilla ice cream
Velvet Chocolate

BeAoUdivn poug cokoAdtag yAaAaktog he ppdouAa Kal naywto BaviAiag
Madayaokdpng / Velvety milk chocolate mousse with strawberry and Madagascar

vanilla ice cream

Namelaka Asukng ookoAdta / White chocolate namelaka

UE KapapeAwpéva KOKKIVa gppouta, HapEykeg BioAétackal appd yiaoUpTti-BloAéta /
with caramelized red fruits, violet meringues and violet-yoghurt foam

Tiramisu Espresso

AnaAn Kp€pa paockapnove, uniokota cafayidp apwuatiopéva Ye espresso,
Maupoddagvn kal ekAekto kakdo / Silky mascarpone cream, savoiardi biscuits
soaked in espresso and Mavrodaphne wine, finished with fine cocoa

Pavlova

Wnpévn papéyka, kpéua natoepi, appdtn ocavtlyi Kal Kokkiva ¢ppouta / Baked

meringue, creme patissiére, airy chantilly and red fruits.

Cheesecake

Me koundota ppoUtwy tou ddooug./ With forest fruit compote
MAatw Opéokwv DpoUtwv Enoxng / Seasonal Fresh Fruit Platter
EAANVIKA @pouta enmiAeyuévng napaywyng / Selected Greek fruits at the peak of

their seas

14€

12€

10€

12€

12€

12€

12€
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COCKTAILS

Daiquiri

Pouut, agricole, sour mix / Rum, rhum agricole, sour mix
N/Argarita

Blanco tekiAa, mezcal, Aikép noptokaAiou, lime, ayaun, passion fruit,
kanviotdg appadc / Blanco tequila, mezcal, orange liqueur, lime, agave,
passion fruit, smoky air

All in Negroni

Blanco tekida, Campari, YAuKk6 BeppoUrt, dpwua kapudag, £id1 avavd, ynavava /
Blanco tequila, Campari, sweet vermouth, coconut flavour, pineapple vinegar, banana

Porn Star
Botka, lime, Bavihia, passion fruit / Vodka, lime, vanilla, passion fruit
Paloma

TekiAa, lime, ayaun, od&a ykpéingpout, aldt Adpag / Tequila, lime, agave,
grapefruit soda, lava salt

Delicious Violet

Gin, Skinos, lime, maraschino, ndota BioAfétag, pap€yka BioAétag & namelaka
Gin, Skinos, lime, maraschino, violet paste, violet meringue & namelaka
MESSINIAN-TAI

Pouui, toinoupo Opirist, Aikép noptokaAioU, lime, orgeat, oUko, bitters kavéAag
Rum, Opirist tsipouro, orange liqueur, lime, orgeat, fig, cinnamon bitters
Tropical Punch

PoUpi pe éyxuon pnavdvag & kagé, lime, falernum, passion fruit, tdividep /
Banana & coffee infused rum, lime, falernum, passion fruit, ginger

Frozen Banana Colada

PouUui, ynavdva, avavdg, kapuda, naywtd Rum, banana, pineapple, coconut, ice cream

Garden Fresh

Gin, Skinos, lime, ayyoUp, tlivilep, bitters Bupapiol /
Gin, Skinos, lime, cucumber, ginger, thyme bitters

1€

12€

n€

1€

1€

12€

13€

14€

€

1€
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Apple #Not Martini

Botka, lime, lemongrass, npdaoivo pnio / Vodka, lime, lemongrass, green apple
Mandarine Sunset

Gin, Skinos, lime, pavtapivi, tiviep, avbovepo /

Gin, Skinos, lime, mandarin, ginger, orange blossom water

Biscuit Buzz

PouUui avavad, ¢pouvtoUkl, Supasawa, Otto’s, appd¢ pniokotou, tonka /
Pineapple rum, hazelnut, Supasawa, Otto’s, biscuit foam, tonka bean
Strawberry Sour

Botka pe éyxuon Baviliag, lime, AeUkn cokoAdta, pouvioUKl, ppdoulad /
Vanilla-infused vodka, lime, white chocolate, hazelnut, strawberry

SPRITZ SELECTION

Classico

Prosecco, Aperol, 66a / Prosecco, Aperol, soda
Bitter American

Bitter Aikép kakdo, YAukd BeppoUt, sour mix, c68a paviapiviou & nepyapdviou /
Cocoa bitter liqueur, sweet vermouth, sour mix, mandarin & bergamot soda

Sarti Spritz

Prosecco, Sarti Rosa, 006a / Prosecco, Sarti Rosa, soda

Hugo Spritz

Prosecco, elderflower, cé6a / Prosecco, elderflower, soda

Roso Spritz

Lambrusco, Aperol, 68a, npdcivn gAid / Lambrusco, Aperol, soda, green olive
Not a Spritz

Martini Vibrante, 068a ykpéinppout / Martini Vibrante, grapefruit soda

12€

1€

12€

12€

9€

9€

9€

9€

9€

9€
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APERITIVO
Gin & Tonic Royal 9€

Tanqueray, Skinos, Lillet, Prosecco, tonic / Tanqueray gin, Skinos, Lillet,
Prosecco, tonic water

Sunset 9€
Aperol, sour mix, 068a ykpémngpout / Aperol, sour mix, grapefruit soda
Fresc 9€
Skinos, paotixa & 06da ayyoupiou / Skinos, mastiha & cucumber soda
Tropical Velvet 10€

Tponikd peiypa, appog passion fruit pe kanviotd dpwpa /
Tropical mix, passion fruit smoky foam

NON-ALCOHOLIC
Palomita 9€

Blue Agave Spirit Blanco 0%, ayaun, lime, ad&a ykpéingpout /
Blue Agave Spirit Blanco 0%, agave, lime, grapefruit soda

Aqua Detox 9€
San Pellegrino, lime, 1qividep, Sudopog / San Pellegrino, lime, ginger, mint
One Summer’s Day 9€

Avavdg, lime, passion fruit, Bavilia, t¢ividep / Pineapple, lime, passion fruit,
vanilla, ginger

Siesta 9€
Mavtapivi, sour mix, BaciAikog, c6da / Mandarin, sour mix, basil, soda

SKY BAR DRINKS
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Beefeater
Beefeater 24
Gordon’s

Bombay
Tanqueray
Tanqueray Rangpur
Tanqueray No. Ten
Tanqueray 0.0
Grace

Monkey 47
Hendricks
Mataroa

Mataroa 0.0

Roku

TEQUILA

Jose Cuervo Blanco

Jose Cuervo Reposado

Casamigos Blanco
Casamigos Reposado
Don Julio Blanco
Don Julio Reposado
Don Julio Anejo

Mezcal Montelobos

9€
15€
9€
9€
10€
13€
15€
9€
10€
15€
13€
10€
9€
15€

9€
9€
9€
9€
13€
13€
13€
13€

VODKA

Absolut 9€
Smirnoff 9€
Stolichnaya 9€
Ketel One 10€
Ciroc 14€
Grey Goose 13€
Belvedere 13€
Snow Leopard 13€
RUM

Havana Afejo 3 9€
Havana Reserva 10€
Havana Afiejo 7 13€

Captain Morgan White 9€

Captain Morgan Dark 10€
Bacardi Carta 9€
Diplomatico 13€
Pampero Aniversario 13€
Chairman’s Spiced 13€
Doorly’s 13€
Zacapa 23 15€
Zacapa X0 48€

WHISKEY
Johnnie Walker Red
Johnnie Walker Black

Johnnie Walker
Double Black

Johnnie Walker Gold
Johnnie Walker Blue
Haig

Dimple

Jameson

Bushmills

Roe & Co

Chivas 12

Cardhu

Jack Daniel’s

Four Roses

Maker’s Mark

Bulleit Bourbon
Bulleit Rye
Glenfiddich

Oban 14

Talisker 10
Lagavulin 16
Macallan

Nikka

9€
10€

15€
35€
45€
9€
10€
9€
9€
10€
10€
10€
10€
10€
13€
13€
13€
13€
13€
13€
15€
20€
15€
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COGNAC BOTTLE WATER
Courvoisier VSOP 15€ San Pellegrino 0.25L
Hennessy Very Special 15€ San Pellegrino 0.75L
Rémy Martin VSOP 15€ Zayop1 0.5L
Zayop! 1L
GREEK SPIRIT
Metaxa 5 9€ BEERS
Metaxa Zeus 12 13€ Kalamata Lager 330ml
Metaxa Private Reserve 18€ Nema Blonde Ale 330ml
MaAaiwpévo Toinoupo 13€ ‘ECa Premium Pilsner 300ml
‘ECa Alcohol Free 330ml
SOFT DRINKS Bepyiva Weiss 500ml
Three Cents 5.5€ Mc Farland Irish Ale 330ml
Mastiqua 6€ Guinness Draught 330ml
Coca-Cola (Reqular / Zero) 4.5€
Sprite 4.5€
Schweppes Soda 4.5€
Red Bull 6€
SPARKLING WINES / AOPQAEIX OINOI E

Kthpa ToéAenou - Amalia Brut / Tselepos Estate — Amalia Brut
Mooxo®ihepo, Apkadia, MeAdondvvnoog / Moschofilero, Arcadia, Peloponnese

Forno 7€
Moscato Bianco, Piedmont, Italy
Ca’stele Prosecco 7€

Glera, Veneto, Italy
Lambrusco Emilia Rosso 7€
Lambrusco, Emilia-Romagna, Italy

4.5€

7€
0.5€
2.5€

6€
6€
5€
5€
6.5€
5€
6€

=

35€

28€

28€

30€
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RED WINES / EPYOPA KPAZIA E U
Ktapa Kapinidn — Hydria Merlot / Karipidis Estate — Hydria Merlot 37€
100% Merlot, BoUvaiva Adpioag, ©@sooalia / 100% Merlot, Vounaina, Larissa, Thessaly
Catena - Malbec 13€ 42€
100% Malbec, Mendoza, Argentina
OuuiénouAog — M kai Oupavdg / Thymiopoulos — Earth & Sky 45€

100% ZEivépaupo, NOM Ndouoa, Makedovia /
100% Xinomavro, PDO Naoussa, Macedonia

Ktnpa AiBaAn - Nepéa / Aivalis Estate - Nemea 33€

100% Ayiwpyitiko, MOM Nepéa, MeAondvvnoog /
100% Agiorgitiko, PDO Nemea, Peloponnese

Kthpa Manapyupiou - Le Roi des Montagnes /
Papargyriou Estate — Le Roi des Montagnes 58€

Syrah, Yoplava Opeiviag Kopiveiag, MeAondvvnoog /
Syrah, Sofiana, Mountainous Corinthia, Peloponnese

La Crema — Sonoma Coast Pinot Noir 23€ 106€
100% Pinot Noir, Sonoma Coast, California, USA

Zenato — Amarone della Valpolicella Classico DOCG 134€
Corvina, Rondinella, Oseleta, Croatina, Veneto, Italy 134€

Altesino - Brunello di Montalcino DOCG 120€
100% Sangiovese (Brunello), Montalcino, Tuscany, Italy

Kthpa AA@a - EpuBpd S.M.X. / Alpha Estate — Red S.M.X. 65€

Syrah 60%, Eivopaupo 20%, Merlot 20%, MNIE ®Awpiva /
Syrah 60%, Xinomavro 20%, Merlot 20%, PGI Florina

Ktapa ABavtic — Aylog Xpdvog / Avantis Estate — Agios Chronos 12€ 60€
Syrah 92%, Viognier 8%, MNIE EUBoia / Syrah 92%, Viognier 8%, PGI Evia

SKY BAR WINES
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WHITE WINES / AEYKA KPAZIA
Wild Rock — Sauvignon Blanc 9€ 34€
Sauvignon Blanc 100%, Marlborough, New Zealand
Santa Margherita — Pinot Grigio Valdadige DOC 33€
Pinot Grigio 100%, DOC Valdadige, Italy
Ktnpa BipAia Xwpa —'OBnAog Acukdg / Biblia Chora Estate — Ovilos White 60€
AcUptiko, Semillon, MI'E Mayyaio / Assyrtiko, Semillon, PGI Pangeon
Owvonoigio Tpounn — TOMI Mavtiveia / Troupis Winery - TOMI Mantinia 7€ 28€

Mooxopidepo 100%, MOM Mavtiveia, Mehondévvnoog /
Moschofilero 100%, PDO Mantinia, Peloponnese

Ktapa Kup-rdavvn - T€ooepig Aipveg / Kir-Yianni — Tesseris Limnes 38€
Chardonnay 60%, Gewdlrztraminer 40%, MNI'E ®Awpiva / PGl Florina
Ktapa Mouowv — A-Muse Aguko / Muses Estate — A-Muse White 32€

MaAayoulid 1009%, KoiAdda Mouowy, Xteped EAAGSa /
Malagouzia 100%, Muses Valley, Central Greece

Ktapa MixanAidn — MUAn Asuko¢ / Domaine Michaelidi — Pyli White 32€
Sauvignon Blanc, Chardonna | AcuUptiko, NMIE Apdua / Assyrtiko, PGl Drama

Ktnua AA@a - Sauvignon Blanc / Alpha Estate — Sauvignon Blanc 45€
Sauvignon Blanc 100% | NM'E ®Awpiva / PGI Florina

Gustave Lorentz - Riesling Réserve 10€ 37€
Riesling 100%, AOC Alsace, France

Ktapa ApyupouU — Cuvée Monsignori / Estate Argyros — Cuvée Monsignori 85€
AcUpTtiko 100%, MO Zavtopivn / Assyrtiko 100%, PDO Santorini

Alamos - Torrontés 29€
Torrontés 100%, Salta, Argentina

OupuiénouAo¢ / Thymiopoulos Blanc des Coteaux Cuvée Amphora 65€

MaAayoudid 50%, AcUptiko 25%, BiSiavd 20%, Andavi 5% /

Malagouzia 50%, Assyrtiko 25%, Vidiano 20%, Aidani 5%

Domaine Christian Moreau — Chablis 63€
Chardonnay 100%, AOC Chablis, Burgundy, France

SKY BAR WINES
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ROSE WINES / POZE KPAZIA E U
Ktapa MixanAidn — Queen Rosé / Domaine Michaelidi — Queen Rosé 32€
Syrah, Merlot, npi€npo, MI'E Apdua / Syrah, Merlot, semi-dry, PGl Drama
Chateau d’Esclans — Whispering Angel 58€
Grenache, Cinsault, Rolle (Vermentino), Syrah, AOC Cétes de Provence, France
Kthpa Mouowv - A-Muse / Muses Estate — A-Muse 8€ 35€
Sauvignon Blanc 90%, MouUxtapo 10%, KoiAdda Mouowyv, X1eped EANGSa /
Sauvignon Blanc 90%, Mouhtaro 10%, Muses Valley, Central Greece37 €
Chateau Miraval - Miraval Rosé 45€
Cinsault, Grenache, Rolle, Syrah, AOC Cotes de Provence, France
Oupidénoulog - Rosé de Xinomavro / Thymiopoulos — Rosé de Xinomavro 32€
100% Zivépaupo, MrE Makedovia / 100% Xinomavro, PGl Macedonia
Ktapa Kapinidn — Pink Pull / Karipidis Estate — Pink Pull 36€
100% Sangiovese, Enpd, MNIE Kpavvwy, Osooalia /
100% Sangiovese, dry, PGl Krannon, Thessaly
Ktnpa AApa — Rosé / Alpha Estatte — Rosé 9€ 40€
100% Zivépaupo, NOM Apdvtaio, ®Awpiva / 100% Xinomavro, PDO Amyndeon, Florina
Grifo- Silva | AaokaAdkn / Daskalaki 45€
BioAoyiko, Enpd, Kpntn / Organic, Dry, Crete
CHAMPAGNE
Moét & Chandon - Brut Impérial 25€ / 110€
Pinot Noir, Pinot Meunier, Chardonnay, Champagne, France
Taittinger — Brut Réserve 120€
Chardonnay, Pinot Noir, Pinot Meunier, Champagne, France
Moét & Chandon - Ice Impérial 140€
Pinot Noir, Pinot Meunier, Chardonnay, Champagne, France
Moét & Chandon — Rosé Impérial 150€
Pinot Noir, Pinot Meunier, Chardonnay, Champagne, France
Dom Pérignon - Vintage 390€

Chardonnay, Pinot Noir, Champagne, France
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KALAMATA
LUXURY LIVING

GRAND HOTEL

To Ktiplo nou onpepa oteydlel to Grand Hotel Kalamata xtiotnke 1o 1929 kai Asitoupynoe
yia npwIn opd 10 1931 w10 10TopIKO Eevodoxeio “Amerika” Ma dekastieg unnp&e onpeio
avagopdg yia tnv noAn, eiAogevwvtag tagidIwTEG, OTPATIWTESG, ENAYYEAUATIESG, KAAMITEXVEG Kal
avBpwnoug nou nepvouoav anod tnv Kahapdta o€ S1apopEeTIKEG EMOXEC TNG 10TOPIAG TNG.

‘Otav 1o KIipio népaace ota xéPIa TNG OIKOYEVEIAC pag, Eépape Ot Sev avalapBdavape anAwg eva
akivnto AvalapBavape €vav Xwpo HE 10ToPIa, YVWPIHO ot MOAEG yevIEC Kalapatiavwy, nou
gixe N&n tn SIkN Tou B£0n otn Pvpn tng NOANG OEAapE va ToV PPOVTIOOUNE Pe ogBacpod, va
KPATAGOULIE TOV XAPAKINPA TOU Kal va Tou Swooupe £ava {wn, Xwpig va xabei autd rnou tov

£kave EexwploTo.

Ynhuepa, oxeddv évav aiwva Petd, to Grand Hotel Kalamata ouvexilel tnv nopeia tou pe véa
pop®n, aAAd pe tnv idia ouaia: tn gpiAogevia KaBe emiokéntng nou kdbetal £6w, kKABE yeuua,
KABe Notd Kal KABE oTiyun yivetal éva HIKPO KOPUATI TNG CUVEXEIAG autoU ToU 10T0PIKOU KTipiou.

KaAwg fpBate! H owoyévela tou Grand Hotel Kalamata.

The building that today houses Grand Hotel Kalamata was built in 1929 and first opened its
doors in 1931 as the historic “Amerika” Hotel For decades, it stood as a landmark of the city,
welcoming travelers, soldiers, professionals, artists, and people passing through Kalamata during
different chapters of its history.

When the building came into our family’s hands, we knew we were not simply taking on a
property We were taking on a place with history, familiar to generations of people in Kalamata,
and already part of the city’s memory We wanted to care for it with respect,
preserve its character, and bring it back to life without losing what made it special.

Today, almost a century later, Grand Hotel Kalamata continues its journey with a new identity,
but with the same purpose: hospitality Every guest who sits here, every meal, every drink,
and every moment becomes a small part of the continuation of this historic building.

Welcome! The family of Grand Hotel Kalamata.




GRAND SKY

ROOFTOP

Ma t Snuloupyia Twv MAdtwy pag, xpnaoigonoloUpe 1o S1eBvw¢ avayvwpliopévo ILIADA E€aipetikd Mapbévo EAaidAado
We proudly use the world-renowned ILIADA Extra Virgin Olive Oil.

0 KatavaAwing dev €xel UNOXPEwWON va NANPWoel eav §ev AGBEeI To VOUIPO Napaotatiké otoixeio (andseign-tipoAdyio) ¢ oardreg
xpnoiyonoleital E€aipetikd MapBévo EAaidAado Zta tnyavntd xpnaoigonoleital nAIEAaIo € NePintwon aAlepyiag o€ kanoia TpOQINa NApaKaiw
EVNUEPWOTE pag O1 TIPEG gival o€ eUpw € Kal oupnepIAapBavouv 6Aoug Toug VOUIHoUG eopoug AlatiBetal éviuno napandvwy katoniv ZAtnong.

Consumers are not obliged to pay if the notice of payment has not been received (receipt-invoice) For our salads we use Extra Virgin Olive Oil
For our fried dishes, we use Sunflower Oil In case of any food allergy, please inform us Prices are in Euros € and all applicable taxes are included

Complaint forms are available upon request.
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