
DINNER OR LUNCH MENU 1 

STARTERS
SIGNATURE 1890 BREAD COURSE, accompanied by:

  Kalamata olives with a hint of lime
Refreshing tarama

SALADS 
GREEN SALAD

with tahini dressing and chickpeas

BRUSCHETTA 
with kopanisti cheese and olive oil

MAIN COURSE  
COD ‘’PLAKI’’, TOMATO SAUCE WITH BASIL AND SPICES

Served with:
Oven potatoes with wild oregano and  marjoram

Grilled baby broccoli

DESSERT  
ORANGE PIE 
Served with: 

Vanilla ice cream

An intimate culinary experience inspired by the philosophy of 1890 Restaurant.
Seasonal ingredients, refined simplicity, and authentic flavors -

 thoughtfully prepared and served in the privacy of your villa.

Cost per person: 60€MEET  TEAM HERE
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All courses are thoughtfully paired with curated wines and beverages to elevate your dining experience.



MEET  TEAM HERE

DINNER OR LUNCH MENU 2 

STARTERS
SIGNATURE 1890 BREAD COURSE, accompanied by:

  Kalamata olives with a hint of lime
Raita spread

SALADS 
GREEK SALAD

with feta cheese and wild oregano

FLATBREADS  
with houmous and sumak

MAIN COURSE  
WHOLE CHICKEN ROTISSERIE FINISHED ON THE GRILL

Served with:
Oven potatoes with wild oregano and  marjoram

Grilled baby broccoli
Spiced rice

DESSERT  
WAHLNUT PIE 

Served with: 
Caramel ice cream
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Cost per person: 50€

All courses are thoughtfully paired with curated wines and beverages to elevate your dining experience.



MEET  TEAM HERE

DINNER OR LUNCH MENU 3 

STARTERS
SIGNATURE 1890 BREAD COURSE, accompanied by:

  Kalamata olives with a hint of lime
Tzatziki and olive oil

SALADS 
GREEK SALAD

with feta cheese and wild oregano

FLATBREADS  
with Salami Leukados,anchovies and green olives

GRILLED TOMATOES ON THE GRILL  
with marjoram and lemon  

MAIN COURSE  
BEEF STEW KOKKINISTO WITH CINAMMON 

Served with:
Oven potatoes with wild oregano and  marjoram

Grilled baby broccoli
Spiced rice

DESSERT  
CHOCOLATE TART  

Served with: 
Vanilla  ice cream
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Cost per person: 70€

All courses are thoughtfully paired with curated wines and beverages to elevate your dining experience.
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Cost per person: 25€

BREAKFAST 

PRIVAT E DINING E XPE R IE NCE

MEET  TEAM HERE

To Book your dining experience, kindly contact the villa hostess, 
Fotini Deligianni, at +30 6975361510 at least 2 days prior to your preferred date.

BREAD SELECTION 

GREEK YOGURT
Served with compotes, honey, and walnuts

HOMEMADE SPINACH PIE

EGGS ANY STYLE
Served with avocado and toasted bread

OMELETTE
With feta cheese and oregano

FRUIT SALAD 
Pineapple, mint, and strawberries


