MAIN MENU

15:00-23:00

The Hill
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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, which is a family owned 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 Lotopla pag
To 6vopa Tou gotLatopiou xapaktnpiletat amod to ypappa «H» rou

avtLrpoowTeVEL To A6@o ( “Hill” ota ayyAlkd ) tou Ayiou Matbalou
Kal To opewvd tomio.

To Eevodoxeio Royal Sun, uia olkoyevelakn emixeipnon 6w KaL mavw amo 35
XpOovLa, amoteAel onuavtikd onuelo evdLa@épovtog xdpn otnV TAVopPaPLKr ToU
B¢a otn BdAacoa. To eoTLatdpLo TOU TEAEUTALOU OpOYOU avakalviotnke to 2022

yLa va cupBadidel pe TG TAOELG, OAAA Sev €xeL XAOEL TN PovaSLKN LoTopla Kat

TAUTOTNTA TTOU €XEL XTLOEL PE T XpoOvLa. Elpaote moAU Tepripavol mou cag

eEuTrnpetolue KABnuepPLVA pe TOAUETH epTeLpla Kal avadelkvUOUUE TLG
L8Laltepeg oTLypEG 0aG.

AvolxTtd KaBnuepLva kaboAn tn SLapkela Tou £TOUG PE TPWLVO CEPPBLPLOPEVO OE
pITOUWE amo TLG 07:00 €wg TLg 10:30 TOoU TPooPEpeL To §evodoxelo pag yla 6Aoug
TOUuG TEAATEG Kal eEWTEPLKOUG. ITN ouvExELa, ouveyi{ovTtag pe To Brunch amo
11:00-13:30 kat 1o a la Carte pevou pag oepBipetat

aTo TLg 15:00 €wg tig 23:00.

The Hill
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Vegan preferances can be edited upon request.
O ce pag pmopei va LkavomoLoeL KaBe vegan cag mpotipnon.
(VG) : Vegan
(V) : Vegeterian

Please inform us for any food allergies.
MNapakaAoUHE EVNHEPWOTE Hag EAV EXETE AAAEPYLA GE KATOLO TPOPLHO.
In our salads and cooked dishes we use our virgin olive oil

ZTLG CAAATEG KaL TA PayntTd Hag xpnothomoloUpe mapBévo eAatéAado

YarevOuvog koulivag/Chef : Nikos Kaias
Responsible upon market inspection : Archakis Antonios
YmevOuvog koulivag/Zey : Nikog Kaiag
AyopavouLkog YmeuBuvog : Apxakng AVTwviog

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.

STLG avaypaWOUEVEG TLHEG cupTepAapBdavetal o ®.M.A.,
TA ANPOTLKA TEAN Kat OAoL oL VOuLUoL pdpoL.
To Katdotnua 8ev oepPipel aAKoOA o€ dtopa KATW TWV 18 ETWV.
Evtdg tou Kataotipatog Statibevtal SeAtia mapamovwy.
O KatavaAwTtrg Sev €XeL UTTOXPEWON VA TTANPWOEL
av 8&v AABEL TO VOULUO TTAPACTATLKO ( amOSELEN - TLUOAOYLO)

The Hill

restaurantecafeebar

by Royal Sun hotel
A
N

Royal sun
hotel



DESSERTS

FrYKA

Profiterole - po@ttepoA 950
White chocolate monte, hazelnut,chocolate soil and gianduja

chocolate sauce.

MovTté AEUKAG 0OKOAATAG, YOUVTOUKL, 6AAtoa ookoAdtag gianduja

KOl XWua 00KOAdTag

Pavlova - laBAoBa 11,00€
Cremeux lemon and passionfruit, Strawberry jus, fresh strawberries, montee
yoghurt and white chocolate.

Kpeué Aepove- passion fruit, OVTE yLaouptLoU, HOpEYKA ,(PECKEG PPAOUAEG.

Caramel pleasure 9.50€
Salted butter caramel, milk chocolate creme with bitter chocolate, peanut
butter caramel, almond crumble, crunchy peanut butter base.

AApLPN KapapéAa BoutUpou, KpEUE OOKOAATAG YAAOKTOG UE OOKOAATA bitter,

KapapéAa puotikoBoUltupou, KpapTA apguySdiou, Tpayavr Baon YUoTLKoBoUTUPOU.

The Hill
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STARTING

Bread with extra virging olive oil and fresh tomatoes. 2,00€
Mpolupévio Ywpl pe ppéokia vtopdta kat éEtpa mapBévo ehatoAasdo.

Tzatziki with cretan yoghurt- T¢atikt pe kpntiko yLaolptt 6€

SOUP

SO0YMA

Red cabbage soup - Xeluepivr ZouTra KOKKLVOU Adyavou 8,00€

Traditional apaki, bread cracker, spices and smoked herbs oil.
ATTAKLKPpAKep TTpolUPEVIOU PWHLOY,apwHATLOPEVN PE PTTaXapLlka,AdsL paivtavoyl

RAW-HALFSMOKED

QMA-HMIKANNIZTA

Salmon tartare - Taptdp coAopou 14,00€
With chilli, lime, capers, chives - Mg toiAL, Adiy kamapn , 6XoLWoTpacco
Halfsmoked beef carpaccio - 16,00€

Hutkamviato kapmdarolo yoayapialou @IAETou
Spiced slow cooked onions, rucola and smoked graviera cheese.
Kpéua otipado, pdka kat kamviotr ypapLépa.

APPETIZERS

OPEKTIKA

Barley rusk with avocado - ABokavtdkog (V) 8,00€
Fresh tomato, local sheep cheese and capers.
TpLppévn viopdta, ELvopulnBpa, PPecKo KPEUPUSL Kal Kamapn.

Sauté mushrooms - Mavitdpta cwté (V) 9,50€

Local sheep cheese, aged balsamic with honey,roasted hazelnuts, dried figs.
ralopulnBpa, oEUpEND, YouvToUKLA Kal amo&npapéva oukKa.

Fried potatoes - Tpayavég matdteg (VG) (V) 6,00€
Skin on, served with truffle mayonnaise.
Me tn @AoUSa Toug ouVoSeUEVEG e payLovela TpouPag.

Crunchy melted Graviera cheese-Zayavdkt ypaBiépag (V) 9,50€

Sesame bar, raki/honey dressing and lemon gel.
STACMEVO TACTEAL, OLPOTTL PAKOUEAOU KAl TLEA AEUOVL.

Arancini (V) 9,50€
Herbs tomato, mozzarella cheese and yogurt cream.
Kpokéteg pudLlol e HUPWSELKAE, VTIOUATA, HOTOApEAA OE KPEUA YLAOUPTLOU.

Shrimps tempura - lapi§e¢ tempura 15,00€
Sour cream and tomato chutney.
Kpéua rtaolptt kat chutney vtopdrag.

Crispy rolls of mousaka- Tpayava poAdkia pouvoakd 12,00€
Cretan smoked pork apaki, eggplant and feta sauce.
ATTAKL, JeALTAva Kal KpEpa QETag.

Deconstructed lamb pie - AmoSounuévn kpeatdétoupta 12,50€
Slow-braised lamb with spearmint and myzithra cheese, between crispy phyllo
sheets, with a bourbon-infused hollandaise enriched with Cretan stakovoutyro.
OANaV6EC ue 0TAKOPBOUTUPO APWHATLOPEVN UE UTTEPUTTOV, OLYOUAYELPEPEVO apVL,
pulnBpa, Su6ouOG Kal Tpayava @UAAa.

Black Angus burgers - Xetpomointa umiptékia Black Angus
Tomato sauce, feta cream cheese and sweet potato chips. 12,00€
KoékKlvn 0dAToq, KpEpa YETAG KAL TOLTTG YAUKOTTATATAG,.



SALADS

ZANATEX

Beetroot tartar- Taptdp mavt{aptol (V) 9,50€

Sour cream, hazelnut, chilli, tomate chutney, rye bread cracker.
Sour cream,@oOUVTOUKL, ToiAL,chutney vtopdtag,kpdakep mpolupeviou YwLou.

Taboule salad (V) (VG) 9,50€
Bulgur, cucumber,cherry tomatoes, pear and cranberry.
MALyoUpt, ayyoupt, axAdst, KpAvuTTepL KAl vTopativia.

Caprese (V) 14,50€
Marinated tomatoes, basil, fresh mozzarella “di buffalo”, super food

seeds, and balsamic.

MaplvapLopéveg VToudATeg, BAactALKOG, ppeokia potoapéla “BouBaliota’,

oUKa, superfood omdpot, kat Aadt BactAtkou.

Greek salad - Xwptdtikn caddra (V) 9,50€

Tomato, cucumber, onion, green pepper, feta cheese and caper.
Ntoudta, ayyoupt, KpePPUSL, TLTEPLA, YETA KAl KATApN.

Salad with grapes - YaAdta ue otagulia (V) 12,50€
Lettuce, iceberg, crispy tortilla, grapes, onion,sesame seeds,

parmesan and honey-mustard dressing.

MapoUAL, iceberg, Tpayavr toptiyla, KpePPUSL, onoaut, mapuedava

Kal dressing pEAL- pouoTtdpda.

Blue farmer’s salad- Tn¢ pdpuac ue mpaovadeg (V) 14,00€
Mixed leaves, kale, blue cheese, beetroot, buttery croutons,
hazelnuts, dried figs and grilled lime vinaigrette.

Kale, mavtdapt, UTTAE TUpL, XELpOTTOLiNTO KPOUTOV, YouvToUKLA,
&npda olka kat dressing pe lime oxapag.

with chicken +3€

HE KOTOTOUAO +3€

PASTA-RISSOTI

ZYMAPIKA-PIZOTO

Papardelle Funghi - Mamapééla Funghi (V) 16,00€

Dried Porcini mushrooms, black truffle sauce and parmesan.
ATmro&npapéva pavitdpia moptoivy, odAtoa pe pavpn tpolea, mapueldva.

Shrimps’ pasta - laptéouakapovadda 18,00€
Bisque, aromatic butter, fresh tomato and basil.
Mok yapidag, BoUtupo yapidag, ppéokila vIopdta Kal BACLALKO.

Trachanoto with sweet pumpkin- 14,00€
Tpaxavoto ue yAukokoAokuBa (V)

Prosciutto chips, sour cream, caramelized sweet potato,

roasted hazelnut

Tourg mpoooUTo, sour cream, KApapeAWPEVN YAUKOTTATATA,

KaBoupSLOPEVO POUVTOUKL.

Rigatoni with pancetta - Plykatovt ue mavoeta 14,50€
Pork Pancetta, egg yolks and graviera cheese foam.
Mavoéta, KpOKO auyol Kal Kpéua ypaBLépac.

Rizotto Milanese - Pt{6to MiAavél 15,50€

Smoked pork, shimeji mushrooms and safran.
Kamvioto pmélkov, pavitdpia shimeji kat kpoko Koldavng.

SEAFOOD

OANAZZINA

Grilled Kalamari - KaAlaudpt oxydpag 18,00€
Black lemon/olive oil dressing and greek salad tapenade.
Aa&oAépovo amo To peEAAVL Tou, TAPAPO0oaAdTa, TameVAada XwpLATIkNg caidtag.

Octapus - Xtamoédi 18,50€

Aged white balsamic vinegar, black eyed peas salad, pesto of dried tomato.
A€UKO TAAALWPEVO BAACAULKO, CAAATA HAUPOPATLKA,PARA, TECTO ALAOTAG VIOUATAG.

Sea bass - OIAETo Aaupdkt 19,00€
Vegetable and bouillabaisse sauce.
Itn oxapa PE Aaxavikd Kat 6AATod YTouyLapTTESaAG.

Grilled fresh salmon- ®péoko¢ coAoudg ayapag 21,00€
With zucchini emulsion, baby potatoes and asparagus.
Kpéua koAokuBLoU, matdteg baby koveL kal omapayyla.

MEAT

KPEATIKA

Chicken souvlaki - KovtoooUBAL kotémroulo 16,00€

Vegetable and homemade country potatoes.
AQYQVLKA KAl XWPLATLKEG TNYAVLTEG TATATEG .

Chicken fillet - ®iAéto KotéTOUAO 14,50€

Demi glace sauce, carrot pourre, lemon gel and grilled baby potatoes.
LdAtoa demi glace, moupé kapdtou, xoupud, TeA Agpovioy, Tatdteg baby kovel.

Pork tenderloin - WYapoveppt 18,00€

Puree of celery root, quinoa salad, sauce of wine, smoked herbs oil.
Moupé oeAvopLlag,caitoa KpaoloU,caldta TplXpwpnG KLVOa,AdsL HUPWSELKWVY

Grilled Tomahawk - Xotptvrj ataBAiota umpi{éia 24,00€
Pork belly chop, country potatoes and homemade fruity mustard.

Me TNV TAvoETa NG, XWPLATLKEG TNYAVNTEG TATATEG KAL OTLTLKI pouotdpda.

Pork Cotoletta ala Milanese-Xotpwvr umpt{éAa Midavé{ 18,00€
Graviera and herbs crust, smoked graviera cream, fried corn.
KpoUota HUPWSLKWY, KpEUa KATVLOTNG YpaBLEPAG KAL TNYAVNTO KAAQUTTOKL.

Lamb shank - Apviato k610t 24,00€

Hunkar begendi with its glazed sauce, smoked buttery aubergine puree.
XouvkLdp pmeyLevti Ye Tn caAtoa tou kat Boutupdtog ToupEg peALT{avag.

Black Angus beef ragu - Mooydpt Black Angus payoUu 22,00€

Homemade gnocchi, black truffle and graviera chesse foam.
XeLpomolnta VoKL, Kpéua KamvLoTr ¢ ypaBLépag kat pavpn tpoluya.

BEEE CUT

KOMEX MOZXAPIOY

e Flat iron /STRIPLOIN 26.00€
« Rib eye 300gr 44.00€ (URUGUAY)

Served with handmade crispy potatoes, caramelised carrots and herb butter.
SepBLpovtal PE TpAYaVEG TATATEG, KAPAUEAWPEVA KOPOTA KAL BOUTUPO HUPWSELKWVY.



