DINNER

15:00-23:00

The Hill

restauranteca feebar



Our history
The restaurant's name is characterized from the letter
"H" that resembles the hill of Aghios Matheos and the
mountain landscape.

The Royal Sun hotel for over 35 years now has been a
significant point of interest thanks to its panoramic sea
view. The top floor restaurant has been renovated in 2022
to keep up with the trends but has not lost the unique
history and identity behind it. We are very proud to serve
you daily with years of experience and highlight your
special occasions.

We are open daily with a breakfast buffet starting from
07:00 until 10:30 that our hotel offers for everyone. Then
continuing with Brunch from
11:00-13:30 and our a la Carte menu served from 15:00
until 23:00.

H totopla pag
To 6voua tou gotlatopiou xapaktnpidetal amo to ypapua
«H» mmou poldlel pe to Adwo ( “Hill” ota ayyAtkd ) tou Ayiou
MatBaiou kat To opeLvo toTrio.
To EevoSoxelo Royal Sun 6w kal mavw amo 35 xpovia
amoteAel onuavtikd onuelo EvSLa@EPOVTOG Xapn oTnV
TAVOPALKN ToU B€a otn BAdAacoa. To €0TLATOPLO TOU
teAeutalou opdpou avakatlviotnke to 2022 yLa va
oupBasdidel pe TLg TAOELG, AAAG Sev €xeL XAOEL TN pHovasdLkn
Lotopla KaL TautoTnta mou £xeL XTloel pe ta xpovia. Eluaote
oAU TEPAPAVOL TTOU 0aG eEUTTNPETOVUUE KABNUEPLVA PE
TOAUETH EPTTELPLA KAL AVASELKVUOUE TLC LELALTEPECG OTLYUEG
oag.

Elpaote avolytd kabnuepva Pe mpwivod oepPLPLOPEVO OF
MITOU@E aTo TLG 07:00 £wG TLG 10:30 TTOU TTPOCPEPEL TO
EevoS0oxelo pag yLa OAOUC TOUG TEAATEG Kal EEWTEPLKOUCG.
3TN ouvéxela, ouveyifovtag pe to Brunch amo
11:00-13:30 kaL to a la Carte pevou pag oepPipetat
aTo Ti¢ 15:00 £€wg TG 23:00.

The Hill

restaurantecafesbar



STARTING

Bread - Ywul
Tzatziki with cretan yoghurt- T{at{(kt e KPNTIKO yLaoUpTL

Tarama salad - Tapauocaldta

RAW-HALFSMOKED

OMA-HMIKATNIZTA

1,80€
6€
7€

Salmon tartare - Taptdp coAouoU
With chilli, lime, capers, chives - Mg toiAL, AdLy KaTapn , oXowoTpacoo

Ceviche - ZeBitoe

Fish of the day, peruvian potato, purple potato chips, chilli, passion fruit gel, lime
WdpL nuépag, matata Mepou, chips pwp matdrag, mumepLd ToiAL, gel passion fruit, lime

Halfsmoked beef carpaccio -

Hutkamvioto Kapmdtolo pooxapiolov QIAETou

Spiced slow cooked onions, rucola and smoked graviera cheese.
Kpépa otipdado, poka Kat Kamviotr ypapLépa.

APPETIZERS

OPEKTIKA

12,00€

12,00€

14,00€

Barley rusk with avocado - ABokavtakog (VE)
Fresh tomato, local sheep cheese and capers.
Tplupévn viopdta, ElvouulnBbpa, YpETKO KPEUPUSL Kal KaTapn.

Sauté mushrooms - Mavitdpta owté (VE)

Local sheep cheese, aged balsamic with honey,roasted hazelnuts and dried figs.

ralopulniBpa, oElpeNo, YouvtoUKLa KAl amo&npapéva cuka

Fried potatoes - Tpayavég matdarec (VG) (VE)
Skin on, served with truffle mayonnaise.
Me tn @AoUSa TOUG CUVOSEUEVEG UE payLloveEla Tpouag

Crunchy melted Graviera cheese - (VG)
Jayavdkt ypaBiépag

Sesame bar, raki/honey dressing and lemon gel.
STTACHEVO TAOTEAL, OLPOTL pAKOUENOU KAl TLEA AELOVL.

Arancini (VG)

Herbs tomato, mozzarella cheese and yogurt cream.
Kpokéteg pullol PE PUPWELKA, VIOUATA, HOTOAPEAD OE KPEUA yLaoupTLOU

Shrimps tempura - lapides tempura
Sour cream and tomato chutney.
raovptL Kat chutney vtopdrag.

Crispy rolls of mousaka- Tpayavd poAdkia pouoakd
Cretan smoked pork apaki, eggplant and feta sauce.
ATTAKL, JEALT{AVA Kal KpEua PETAG.

Deconstructed lamb pie - AmoSounuévn kpeatétoupta

8,00€

9,50€

6,00€

9,50€

8,50€

13,00€

10,50€

12,50€

Slow-braised lamb with spearmint and myzithra cheese, between crispy phyllo sheets, with a

bourbon-infused hollandaise enriched with Cretan stakovoutyro.

OAANQVSEET ue OTAKOBOUTUPO OPWHATLOUEVN HE PTTEPUTTOV, OLyouayeLlpepévo apvi, pulnbpa, Sudopog

KaL tpayava @UAAa.

Black Angus burgers - Xetpomointa umiptékia amé Black Angus

Tomato sauce, feta cream cheese and sweet potato chips.
KokKLvn odAToq, KpEUa PETAG KAl TOLTTG YAUKOTTATATAG.

11,00€



SALADS

SAAATEG

Beetroot tartar- Taptdp mavi{aptov (VE) 9,50€
Sour cream, hazelnut, chilli, tomate chutney, rye bread cracker.
Sour cream, OUVTOUKL, TGLAL, chutney vtopdtag, Kpakep mpodupeviou PwLou.

Taboule salad (VG) 9,50€

Bulgur, cucumber,cherry tomatoes, pear and cranberry.
MAtyoUpt, ayyoupt, axAdsdt, kpAdvumepL Kat vtopativia.

Caprese (VE) (VG) 14,50€
Marinated tomatoes, basil, fresh mozzarella “di buffalo”, super food seeds, rocket and
balsamic.

Maplvaplopéveg vtopdteg, BaotAtkdg, ppéokia potoapeia “BouBaiioia ”, ouka, superfood
omopoL, poka Kat Adst BactAtkou.

Greek salad - Xwptdtikn caAdta (VE) (VG) 9,50€

Tomato, cucumber, onion, green pepper, feta cheese and caper
Ntopdta, ayyoupt, KPEUMUSL, TLITEPLE, QETA KAl KATTAPN

Salad with grapes - YaAdta pe otapuAia (VE) 11,00€
Lettuce, iceberg, crispy tortilla, grapes, onion,sesame seeds, parmesan and honey-
mustard dressing.

MapoUAL, iceberg, tpayavr toptiyla, KPEPUUSL, onoauL, mappelava Kat dressing péAL-
pouotdpda

Blue farmer’s salad- Tn¢ pdpuag ue mpaoivades (VE) 12,00€
Mixed leaves, kale, blue cheese, beetroot, buttery croutons, hazelnuts, dried figs and
grilled lime vinaigrette. with chicken +3€
Kale, mavtldpt, HTTAE TUpPL, xELpoTToinTo KPOUTOV, PpouvtoUKLa, ENpd cUka kal dressing PE
lime oxdpag. HE KOTOMOUAO +3€

PASTA-RISSOTI

ZYMAPIKA-PIZOTO

Lemon pasta with feta cheese- lldota Aeudéve kat péta 12,50€
Feta cheese, lemon, red saffron, lime zest. (VE)
®éta, Aepov, kpokog Kolavng, Ebopa lime.

Rigatoni with pancetta - Plykatdévt ye mavoéta 12,50€
Pork Pancetta, egg yolks and graviera cheese foam.
Mavoéta, KpOKo auyou Kat Kpéua ypapLépag.

Papardelle Funghi - Mamapséia Funghi (VE) 15,50€
Dried Porcini mushrooms, black truffle sauce and parmesan.
Amo&npapéva pavitdpla moptoilvy, caAtoa Pe pavpn tpol@a Katl mappelava

Rizotto Milanese - Pt{oto MiAavél (VE) 13,50€

Smoked pork, shimeji mushrooms and safran.
Kamviotd pmélkov, pavitdpla shimeji kat kpoko Koldavng.

Orzo pasta whith Shrimps and Clams - (VE) 15,00€
KptBapdto ue yapideg kat ayolBadeg

Bisque and fennel.
Mok yapidag, gLvokLo kat papabo

Shrimps’ pasta - laptSouakapovada 16,00€
Bisque, aromatic butter, fresh tomato and basil.
MarLok yapidag, Boutupo yapidag, ppéokia vioudta Kat BactALko.



SEAFOOD

OANAZZINA

Grilled Kalamari - KaAaudpt oxydpag 15,00€

Black lemon/olive oil dressing and greek salad tapenade.
AaS0AELOVO A6 TO PEAAVL TOU, TAPAUOCAAATA KAL TATTEVASA XWPLATLKNG OAAATAG.

Octapus - Xtamosi 16,50€

Aged white balsamic vinegar, black eyed peas salad and pesto of dried tomato.
A€UKO TOAALWUEVO BAACAULKO, COAGTA HAUPOUATLKA,PABa KAl TECTO ALAOTHG VTOUATag.

Sea bass - ®AéTo Aaupdk 18,00€

Vegetable and bouillabaisse sauce.
tn oxdpa JE Aayxavikd KAl 0AAToa PTTOUYLAUTTESAG.

Grilled fresh salmon- ®p&akog¢ coAouds oxdpag 18,50€
With zucchini emulsion, baby potatoes and asparagus.
Kpépa koAokuBLov, ratdteg baby Kovel kat omapdyyLa.

MEAT

KPEATIKA

Chicken soulvaki - KovtoogoUBAL kotéroudo 14,50€

Vegetable and homemade country potatoes.
AQ)avLKd Kal XWPLATLKEG TNYAVLTEG TATATES .

Chicken fillet - ®iAéto KoTOTTOUAO 14,50€

Demi glace sauce, carrot pourre, lemon gel and grilled baby potatoes.
YaAtoa demi glace, moupé KapOTOU, XoUpPUd, T{EA AepovioU Kal Tatdateg baby KoveL.

Pork tenderloin - Yapoveppt 16,00€
Puree of celery root, dried prunes, dried apricots,sauce of wine and smoked herbs oil.
Moupé oeAlvopllag, cdAtoa KpaoloV, amo§npapéva Saudoknva Kat Bepikoka, AASL pUpwWSLKWY

Grilled Tomahawk - Xotptvr) otaBAiota umpi{éra 19,00€
Pork belly chop, country potatoes and homemade fruity mustard.

ME TNV Tavo£ta NG, XWPLATLKEG TNYAVNTEG TATATEG KAL OTTLTLKNA Jouotdpda.

Pork Cotoletta ala Milanese - Xowptwvr) umpt{éAa Miravél 16,00€
Graviera and herbs crust, smoked graviera cream, fresh rucola and cherry tomatoes.
Kpolota HupwsLKWY, KpEua KamVLoTAG YpaBLépag Kat Aepovdtn poka ue Topativia

Lamb shank - Apviato kétat 17,50€

Hunkar begendi with its glazed sauce, smoked aubergine purree with béchamel
XOUVKLAp pTTEYLEVTL YE TN OAATOA TOU KAl BoUTUPATOG TOUPEG peALTIAvag.

Black Angus beef ragu - Moaydpt Black Angus payou 18,00€

Homemade gnocchi, black truffle and graviera chesse foam.
Xelpomointa VIOKL, Kpéua KamVvLoTig ypaBLépag kat pavpn tpol@a.

BEEF CUT

KOMEX MOXXAPIOY

e Flat iron STRIPLOIN 21.00€
« Rib eye 300gr 39.00€ (URUGUAY)

Served with handmade crispy potatoes, caramelised carrots and herb butter
TepBLpovtal Pe Tpayaveég TATATEG, KAPAPEAWUEVA KAPOTA Kal BOUTUPO HUPWSELKWVY



DESSERTS

FAYKA

Baklava semi freddo - Zeutppévro umakiaBd 9,00€

Roasted almonds, crunchy puff pastry, cinnamon mousse and olive oil.
KaBoupslopéva apuydaia, tpayavd @UAAa kpoUotag, Houg KavéAag Kat EAatdAasdo.

Profiterole - lpo@itepdA 8,50€
White chocolate monte, hazelnut,chocolate soil and gianduja chocolate sauce.
MovTté AEUKIG GOKOAATAG, POUVTOUKL, GAATOa 00KOAATAG gianduja KAl XWHa COKOAATAG

Pavlova - MdBAoBa 9,00€

Cremeux lemon and passionfruit, Strawberry jus, fresh strawberries, montee yoghurt
and white chocolate.
Kpepé Agpove- passion fruit, HOVTE yLaouptLoU, HaPEYKA ,(PECKEG PPAOUAEG.

Snickers 8,50€

Salted butter caramel, milk chocolate creme with bitter chocolate, peanut butter
caramel, almond crumble, crunchy peanut butter base.

ANpupn Kapapéla Boutlpou, Kpepé ocokoAdtag YAAQKToG Ye 0OKOAdTa bitter, kapapéAa
QuoTLKoBoUTupou, KpAUTA apuySalou, Tpayavr Bdon @uotikoBoutupou.

Vegan preferances can be edited upon request. Please inform us for any food allergies.In
our salads and cooked dishes we use our virgin olive oil.

Responsible upon market inspection : Archakis Antonios
Chef : Nikos Kaias

O o€ UG UTTOPEL VA LKAVOTTOLI|CEL KABE vegan cdg mMPoTipnon. MapakaAOUHE EVNHEPWOTE HAG
€av €XeTE aAAepyla 0€ KAMOLO TPOWPLHO. ZTLG CAAATEG KAL TA PAYNTA HAG XPNOLHOTOLOUME
mapBévo eAatdAado

Yme00Ouvog koulivag/Zep : Nikog Kdaiag
AyopavouLKog YweuBuvog : Apxakng Aviwviog

No alcohol served under the age of 18.
All prices are in euro, including VAT and Municipal Taxes.
Customers are not obligated to pay if a legal proof of
payment (receipt - invoice) has not been received.

TG avaypa@duEVEG TLUEG ouuTEpLAauBavetatl o ®.M.A.,
Ta ANUOTLKA TEAN KaL OAOL OL VOLLOL OpOoL.
To kataotnua &ev oepPipel AAKOOA o€ dTopa KATW TWV 18 ETWV.
Evtog Tou Kataotrpatog statibevtatl SeAtia mapamovwy.
O KATavaAwTnG SV €XEL UTTOXPEWON VA TTANPWOEL
av 8ev AABEL TO VOULPO TTAPACTATLKO ( AmOSELEN - TLUOAOYLO)

The Hill

restaurant+cafesbar
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