MAIN MENU
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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

restaurantecafeebar

Vegan preferances can be edited upon request.
O ce pag pmopel va LKkavomoLoeL 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 PaynTd Hag xpnothomoloUpe mapBévo eAatéAado

Responsible upon market inspection : Archakis Antonios
AyopavopuLkog 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 oupTepAapBavetal o ®.M.A.,
TA ANPOTLKA TEAN Kal 6AoL oL VOuLpoL pdpoL.
To Katdaotnua sev oepPipel aAKoOA o€ Atopa KATW TWV 18 ETWV.
Evtdg tou Kataotipatog statifevtal SeAtia mapamovwy.
O KATAVAAWTAG S€V €xEL UTTOXPEWON VA TTANPWOEL
av 8&v AABEL TO VOULUO TTAPACTATLKO ( aTOSELEN - TLUOAOYLO)

The Hill

restaurantecafeebar

by Royal Sun hotel
A
N

Royal sun
hotel



DESSERTS

FrYKA

Baklava semi freddo - Zeutppévro umakiaBa 9,00€
Roasted almonds, crunchy puff pastry, cinnamon mousse and olive oil.
KaBoupsiopéva aplydaia, tpayavd @UAAa kpoUotag, Houg KavéAag Kat eAatdAado.

Profiterole - [TpopttepdA 9,50€
White chocolate monte, hazelnut,chocolate soil and gianduja

chocolate sauce.

Movté AeUKN G cokoAdtag, pouvtoUKL, caAtoa cokoAdtag gianduja

KaL YWHa 0OKOoAdTag

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

Kpeué Aepovi- passion fruit, OVTE yLaoupTLoU, HAPEYKA ,(PECKEG PPAOUAEG.

Caramel pleasure 9,50€
Salted butter caramel, milk chocolate creme with bitter chocolate, peanut
butter caramel, almond crumble, crunchy peanut butter base.

AApupn Kapapéla Boutupou, KpePE 0OKOAATAG YAAOKTOG UE ooKOAdTa bitter,

Kapapéla puotikoBoUtupou, KpapTA apuySdiou, Tpayavr) BAcn QUOTLKOBOUTUPOU.

The Hill

restaurantecafesbar

STARTING

Bread with extra virging olive oil and fresh tomatoes. 2,00€
Mpolupévio Pwui pe ppéokLa vtopdta kat £Etpa mapBévo eAatorasdo.

Tzatziki with cretan yoghurt- TZatgikt pe kpntiko ylaolptt 6€

RAW-HALFSMOKED

QMA-HMIKATNIZTA

Ceviche - ZeBitoe 13,00€
Fish of the day, peruvian potato, purple potato chips, chilli, passion fruit gel, lime
WapL nuépag, matdta MNepou,chips pwf matdtag,mumepld toiA,gel passion fruit, lime

Salmon tartare - Taptdp goAouoU 14,00€
With chilli, lime, capers, chives - Mg ToiAL, A4y Kamapn , cXoLoTpacco
Halfsmoked beef carpaccio - 16,00€

Hutkamviotd kaprdtoto pooyapiotou @LAéTou

Spiced slow cooked onions, rucola and smoked graviera cheese.
Kpépa otipadado, poka kat kamviotn ypaBLépa.

APPETIZERS

OPEKTIKA

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

Sauté mushrooms - Mavitapia owté (V) 9,50€
Local sheep cheese, aged balsamic with honey,roasted hazelnuts, dried figs.
ralopulnBpa, oEupeAo, wouvtolKLa Kal amo&npauéva ouKa.

Fried potatoes - Tpayavég matdteg (VG) (V) 6,00€
Skin on, served with truffle mayonnaise.
Me tn @AoUSa TOUG CUVOSEUPEVEG PE payLovEla Tpouyag.

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

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

Arancini (V) 9,50€
Herbs tomato, mozzarella cheese and yogurt cream.
Kpokéteg pullol Ye HUPWSLKA, VTOUATA, HOTOAPEAT OE KPEUA YLAOUPTLOU.

Shrimps tempura - Fapiéec tempura 15,00€
Sour cream and tomato chutney.
Kpépa MaovptL kat chutney vtoudtag.

Crispy rolls of mousaka- Tpayavd poAdkia pouoakd 12,00€
Cretan smoked pork apaki, eggplant and feta sauce.
ATTaKL, JeALT{dva Kal KpEpa QETag.

Black Angus burgers - Xetpomointa umiptékia Black Angus

Tomato sauce, feta cream cheese and sweet potato chips. 12,00€
KOKKLVN 0AAToQq, KpEUA PETAG KAL TOLTTG YAUKOTTATATAG.



SALADS

ZANATEX

Beetroot tartar- Taptdp mavi{aptou (V) 9,50€

Sour cream, hazelnut, chilli, tomate chutney, rye bread cracker.
Sour cream,pouvToUKL, ToiAL,chutney vtopdatag,kpdakep mpolupeviou YwpLou.

Taboule salad (V) (VG) 9,50€

Bulgur, cucumber,cherry tomatoes, pear and cranberry.
MALyoUpL, ayyoupt, axAdsL, KpAvuTTEPL KAl vTopativia.

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

seeds, and balsamic.

MapLvapLopéveg VvTopdateg, BaotAtkog, ppéokia potoapéia “BouBaliola’, superfood
omépol, Kat Adst BactAtkou.

Greek salad - Xwptatikn gaddra (V) 9,50€
Tomato, cucumber, onion, green pepper, feta cheese and caper.
Ntoudta, ayyoupt, KpePPUSL, TLTEPLA, PETA KAl KATTAPN.

Salad with grapes - ZaAdta pe otapiAta (V) 12,50€
Lettuce, iceberg, crispy tortilla, grapes, onion,sesame seeds,

parmesan and honey-mustard dressing.

MapoUAL, iceberg, Tpayavr] toptiyla, KpepPUSL, onodaut, mapuelava

Kal dressing péEAL- pouotdapda.

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

Kale, mavt{apt, HTAE TUpl, XELpoTToinTo KpouTodV, PouvtolKLa,
Enpd ouka kat dressing pe lime oxdpag.

with chicken +3€

HE KOTOTOUAO +3€

PASTA-RISSOT]

ZYMAPIKA-PIZOTO

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

Dried Porcini mushrooms, black truffle sauce and parmesan.
Amo&npapéva pavitdpila moptoivy, cdAtoa pe pavpn tpola, mapueddva.

Shrimps’ pasta - lFaptéopakapovada 18,00€
Bisque, aromatic butter, fresh tomato and basil.
Mok yapidag, BoUtupo yapidag, ppeokia viopdta Kat BactALko.

Orzo pasta whith crayfish - (VE) 18,00€
KptBapoto ue kapaBida

Bisque and fennel.

Mariok yapidag, @LvokLo kat pdpabo

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, pavitdpla 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 - Xtamosdt 18,50€
Aged white balsamic vinegar, black eyed peas salad, pesto of dried tomato.
A€UKO TAAALWPEVO BAACANLKO, CAAATA HAUPOPATLKA,PARA, TECTO ALACTAG VIONATAG.

Sea bass - QIAETO Aaupdkt 19,00€
Vegetable and bouillabaisse sauce.
31N oxdpa pE Aayxavikd Kat cGATod YTOoUYLAPTTEDAG.

Grilled fresh salmon- ®péoko¢ ooAouds aydpag 21,00€

With zucchini emulsion, baby potatoes and asparagus.
Kpéua koAokuBLoU, matdteg baby koveL kal omapayyla.

MEAT

KPEATIKA

Chicken souvlaki - KovtoooUBAL kotémmoulo 16,00€

Vegetable and homemade country potatoes.
Aaxavikd Kat XWPLATLKEG TNYAVLTEG TATATES .

Chicken fillet - ®iAéto kotdmOUAO 14,50€
Demi glace sauce, carrot pourre, lemon gel and grilled baby potatoes.
YdAtoa demi glace, moupé kapdtou, xoupud, TeA Agpovioy, Tatdteg baby kovel.

Pork tenderloin - Yapoveppt 18,00€
Puree of celery root, quinoa salad, sauce of wine, smoked herbs oil.
Moupé oeAvopLlag,caitoa KpaoloU,caAdta Tplxpwpng KLVOa,AdsL HUPWSELKWV

Grilled Tomahawk - Xotptvi) otaBAicta umpi{éia 21,00€

Pork belly chop, country potatoes and homemade fruity mustard.
Me TNV TAvo£Ta NG, XWPLATLKEG TNYAVNTEG TATATEG KAL OTILTLKI JouoTtdpda.

Lamb shank - Apvigto k1ot 24,00€
Hunkar begendi with its glazed sauce, smoked buttery aubergine puree.
XouvkLdp pmeyLevti pe Tn caAtoa tou Kal Boutupdtog ToupEg peALT{avag.

Black Angus beef ragu - Moagydpt Black Angus payou 22,00€

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

BEEE CUT

KOMEZ MOXXAPIOY

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 TTATATEG, KAPAUEAWPEVA KAPOTA KAL BOUTUPO HUPWSLKWVY.



	MAIN MENU
	Our history
	Vegan preferances can be edited upon request. Ο σεφ μας μπορεί να ικανοποιήσει κάθε vegan σας προτίμηση.  (VG) : Vegan (V) : Vegeterian
	Please inform us for any food allergies. Παρακαλούμε ενημερώστε μας εάν έχετε αλλεργία σε κάποιο τρόφιμο. In our salads and cooked dishes we  use our virgin olive oil Στις σαλάτες και τα φαγητά μας χρησιμοποιούμε παρθένο ελαιόλαδο
	Responsible upon market inspection : Archakis Antonios Αγορανομικός Υπεύθυνος : Αρχάκης Αντώνιος

	Η ιστορία μας
	by Royal Sun hotel

	SALADS
	ΣΑΛΑΤΕΣ
	Beetroot tartar- Ταρτάρ παντζαριού (V)
	9,50€

	Taboule salad  (V) (VG)
	9,50€

	Caprese (V)
	14,50€

	Greek salad - Χωριάτικη σαλάτα (V)
	9,50€

	Salad with grapes - Σαλάτα με σταφύλια (V)
	12,50€

	Blue farmer’s salad- Της φάρμας με πρασινάδες (V)
	14,00€



	PASTA-RISSOTI
	ΖΥΜΑΡΙΚΑ-ΡΙΖΟΤΟ
	Papardelle Funghi - Παπαρδέλα Funghi (V)
	16,00€

	Shrimps’ pasta - Γαριδομακαρονάδα
	18,00€

	Orzo pasta whith crayfish - (VE) Κριθαρότο με καραβίδα
	18,00€

	Rigatoni with pancetta - Ριγκατόνι με πανσέτα
	14,50€
	Rizotto Milanese - Ριζότο Μιλανέζ
	15,50€



	SEAFOOD
	ΘΑΛΑΣΣΙΝΑ
	Grilled Kalamari - Καλαμάρι σχάρας
	18,00€
	18,50€

	Octapus - Χταπόδι
	Sea bass - Φιλέτο λαυράκι
	19,00€

	Grilled fresh salmon- Φρέσκος σολομός σχάρας
	21,00€



	MEAT
	ΚΡΕΑΤΙΚΑ
	Chicken souvlaki - Κοντοσούβλι κοτόπουλο
	16,00€

	Chicken fillet - Φιλέτο κοτόπουλο
	14,50€
	21,00€

	Grilled Tomahawk - Χοιρινή σταβλίσια μπριζόλα
	Pork tenderloin - Ψαρονεφρι
	18,00€

	Lamb shank - Aρνίσιο κότσι
	24,00€

	Black Angus beef ragu - Μοσχάρι Black Angus ραγού
	22,00€



	BEEF CUT
	ΚΟΠΕΣ ΜΟΣΧΑΡΙΟΥ
	Flat iron / Striploin 26.00€
	Rib eye 300gr 44.00€ (URUGUAY)



