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GRANDE AMORE
B e n e t t i 1 4 5 ’  V i s i o n

Sample MENU

https://www.digitalimages.gr/panoramata/GrandeAmore/GrandeAmore.html


▪ sal ty muff ins wi th greek gruyere 

cheese & chives
▪ f rench toast  wi th greek honey & f ru i ts

▪ var ious omelettes

▪ eggs “sur  le plat” wi th greek goat 

cheese & tomato coul is  
▪ “st rapatsada” eggs cooked with f resh,  

tomato sauce, onions & feta cheese 
▪ var iety of  pies

▪ var iety of  cheese, cold cuts  & sausages

▪ var iety of  breads & rusks   

▪ pancakes with caramel ized f ru i ts

▪ “diples” f r ied crunchy dough with 

honey & wal lnuts
▪ var iety of cakes

▪ var iety of  marmalades & greek

honey
▪ super food granola with greek

yogurt
▪ var iety of cereals

▪ “pastel i” t radi t ional bar with honey

& nuts  or  sesame 

var iety of coffees & teas 

var iety of  f resh ju ices

var iety of smoothies

var iety of  water  infus ions

M / Y G R A N D E A M O R E

breakfast  



▪ shr imp dumpl ings wi th soy dip 

▪ sea bass ceviche with mango & chi l i  

▪ beef carpaccio 

▪ gr i l led octopus wi th baby tomatoes 

conf i t  & smoked mayonnaise 

▪ shr imps “saganaki” wi th feta cheese foam & 

f inocchio 

▪ shr imp bruschettes with tarama & truff le o i l  

▪ salmon gravlax wi th carob sauce & orange peel
▪ fava beans puree with caramel ized onions

▪ fava beans puree with calamar i  conf i t  & pars ley oi l

▪ salad with gr i l led calamar i ,  snow peas & escarole

▪ green salad with shr imps & as ian vinaigrette

▪ quinoa salad with smoked salmon & herbs

▪ black eyed peas,  beetroots,  turn ip & gr i l led 

“manour i”  cheese

▪ green salad with roquefort cheese,  grapes & walnuts

▪ green salad with f r ied goat cheese,  roasted pine 

seeds,  ra i s ins  & chef’s  v inaigrette   

▪ chef’s  greek salad, wi th tomatoes,  cucumber,  caper 

leaves & berr ies,“paximadi” ( t radi t ional  rusk),  greek

oregano,“x inomyzythra” cheese & greek ol ive oi l   

M / Y G R A N D E A M O R E

salads 

starters  & snacks 



▪ sea bass f i l let  wi th tamar i sk leaves & 

tanger ine sauce 

▪ cod f i l let wi th carrot  puree &  

vegetables

▪ octopus in red sauce with onion

emuls ion & watermelon pear ls

▪ f resh local  f i sh gr i l led with vegetables 

▪ salmon ter iyaki  wi th jerusalem

art ichoke emuls ion 

M / Y G R A N D E A M O R E

▪ beef f i l let  wi th “mavrodafni” wine 

sauce, celer iac puree & vegetables 

▪ r ib eye with carrot  puree & k ing 

oyster  mushrooms 

▪ chicken breast  f i l let  wi th sweet 

potato puree,  black rais ins ,  balsamic 

v inegar & thyme

▪ pork f i l let  wi th glazed vegetables &  

sals i fy  cream

▪ pork bel ly  wi th orange sauce & 

potato puree

▪ variety of meats & burgers barbeque on 
the beach 

meat

f i sh & seafood main courses



▪ “f rutt i di  mare” r i sotto wi th bisque & l ime peel  

▪ mushroom r i sotto wi th t ruf f le o i l

▪ mushroom pappardel le wi th “naxos” gruyere cream 

▪ shr imp spaghett i  wi th f inocchio

▪ lobster  spaghett i

▪ pasta with clams & lemon sauce 

▪ orzo with shr imps & cretan “staka” butter

M / Y  G R A N D E A M O R E

▪ “exohiko” lamp cooked in the oven in wax paper wi th 

f resh broad beans,  potatoes,“kefalotyr i ”  cheese,  

gar l ic,  lemon & oregano

▪ “chef’s  mousaka” wi th eggplants,  minced veal  

meat,  feta cheese & bechamel  

▪ “chef’s  lahanodolmades” minced meat,  r ice & 

hebs cooked in cabbage leaves   

▪ “chef’s  gemista” tomatoes,  peppers,  eggplants & 

zucchini  s tuffed with minced beef meat,  roasted pine 

seeds,  ra i s ins  & r ice.  

pasta & r i sott i
main courses

greek tradi t ional



▪ lemon cremeux with cinnamon biscuit  & magadascare

vani l la ice cream 

▪ white chocolate namelaka with cocoa grumble & 

pistachio ice cream 

▪ cheese cake with st rawberry or  forest  f ru i t  sauce 

▪ lemon tarte wi th chocolate ganache or  forest  f ru i ts   

▪ chocolate tarte
▪ chocolate souff le wi th marengue in caramel sauce

M / Y G R A N D E A M O R Edeserts


