
Room Service  
& All Day Menu

Pierros Verde





Serve 9:00 to 13.00

Breakfast choices 

Truffle scrambled
Scrambled eggs, buttermilk, fresh thyme, black truffle,

chives, parsley oil, toasted bread
10

“Strapatsada’’ from Zakynthos
Eggs, roasted tomato, fresh oregano, feta cheese mousse,

local ham, basil oil, bruschetta bread
12

Healthy omelet
Egg whites, avocado textures, chives, dill, chervil,

cucumber slice, smoked salmon, enoki mushrooms
13

Cyclades flavors
Eggs, zucchini, potato chips, fresh oregano,

Myconian sausage, mizithra cheese
13.5

Greek pancake “Tiganita’’
Sweet cream cheese, mizithra cheese, honey,

cinnamon, caramelized hazelnuts
10

French toasted
Eggs, sweet bread, butter scotch, strawberries textures, 
praline cream, spearmint, macadamia nuts crumble

11

Serve 12:00 to 21:00

Energy bowl

Walnuts & honey yogurt
local yogurt full or low fat, local thyme honey, walnuts

7

Akai yoghurt & fruits
Bowl with yoghurt, apple smith, kiwi, blueberries, 

granola, glazed honey, walnuts
9



Salads 

Greek 
Cherry tomatoes, cucumber, green bell pepper, pickled 

onion, olives, fried caper, carob rusks
12

Chicken & corn 
Grilled Chicken fillet, parmesan flakes, corn seeds, 

sun-dried tomatoes, iceberg, Caesars dressing, bacon
14

Poke me
Steamed rice, cucumber, wakame, quinoa, pickled onion, 
pickled ginger, strawberry, egg, teriyaki sauce, soy sauce, 

ginger mayo
Choose your protein: 

chicken, salmon, shrimp or vegetarian
14

Spreads 
(served with corn pita bread)

Tzatziki
Greek yoghurt, garlic, cucumber, dill

6

Tarama avocado
White fish-roe, avocado textures, red tobiko, 

fermented radish
7

Black wildflower
Fava wildflower, capper leaves, onion chutney, parsley oil 

7



Handheld

Angus burger
Black angus beef, brioche bun, cheddar cheese, 
grilled onion, bacon jam, sliced tomato, iceberg, 

truffle honey sauce, potato wedges
18

Greek open sandwich
Traditional bread, roasted cherry tomato, 

pickled onion, roasted bell pepper, olive paste, 
feta mousse, fresh oregano, Greek ham

9.50

Mediterranean bruschetta vegan
Traditional bread, zucchini, colorful peppers, 

mushrooms, sweet potato, olive oil, balsamic cream
8.50

Spinach pie koulouri (vegan)
Koulouri bread, spinach pie textures with fresh herbs, 

pine nuts, vegan Halloumi cheese, basil pesto, 
cherry tomato

11

Greek bao
Bao buns with marinated pork, cherry tomato, 
chives, tzatziki sauce served with potato wedges

15

Pierro’s Verde pinsa
Tomato sauce, mozzarella, Graviera from Zakynthos, 

basil, tomato, avocado, lime, Greek ham
14



Light lunch

Chicken crust
Chicken fillet, herbs crust, fresh oregano, parsley

18

Shrimp satay
Steamed rice, peanut butter & coconut sauce, bell peppers, 
peanuts, mushrooms, onion, carrot ,Chinese cabbage, chili

17

Mushroom kritharoto (vegetarian)
Wild mushrooms, gorgonzola, flavored cream 
with black truffles, parmesan, burned shallots

14

Zucchini & mizithra pasta (vegetarian)
Local zucchini, mizithra & feta cream, fried caper, 

lime, fresh mint, yogurt mousse
10

Roasted sea bream fillet
Sea bream fillet, sweet potato cream, roasted vegetables, 

lime, olive oil
23

Rib-eye  steak
Rib-eye steak, wedge potatoes, celery puree, forest fruit 

chutney, parmesan flakes
25



Our platters

Pierro’s Verde platter (for 2 persons)
Local variety of  mixed cheeses and cold cuts, 

served with breadsticks, grapes, and handmade jam
24

Fruit platter (for 2 persons)
Seasonal sliced fruits with almonds, fresh spearmint 

& yoghurt sauce
16

Desserts

‘’Frigania’’ (local dessert)
Breadcrumbs crumble, cinnamon syrup, vanilla cream, 

lime flavor, strawberry sauce
7

Chocolate & caramel cheesecake
Oreo base, chocolate cheese cream, white chocolate glaze

8

Breakfast cocktails

Bellini/Mimosa
8 

Lavender French 75
9 



Coffee lovers 

Espresso
3

Double Espresso
4

Espresso Lungo
3

Εspresso Macchiato
3.5

Americano
3.5

Cappuccino
4.5

Double Cappuccino
5

Cappuccino Latte
5

Vegan cappuccino
4.5

Freddo Espresso with orange peels
4.5

Freddo Espresso
4

Freddo Cappuccino
4.5

Greek coffee
3

Greek Double Coffee
4

Irish Coffee
9

Frappe
4

Hot tea 

Black tea 

Earl Grey 
4.5

Mango Tango 
4.5

Green tea 

Sencha Green Tea 
4 

Jasmine Green Tea 
4.5

Yellow tea 

Chamomile 
4

Nana Mint 
4

Lemongrass & Ginger 
4.5

Rooibos (caffeine free) 
4.5

Red tea 

Red Berry 
4.5



Matcha

Matcha latte hot
5

Matcha iced latte
5

Iced tea 

Passion fruit-Mango-Green Tea 
with Stevia 
5

Peach-black tea with stevia 
5

Lemon-Green Tea with stevia 
5

Bio organic juices

Homemade Lemonade 
5.5

Fresh Orange Juice 
6.5

Smoothies with 100% 
fresh fruits 

Blackberry, blueberry, 
banana, pineapple  
6

Mango, strawberry, melon 
6

Kale, avocado, lemon zest, banana  
6 (vegan)

Milkshakes 

Oreo biscuit 
7

Strawberry, banana, apple 
7

Chocolates hot or cold 

Deluxe-Milk chocolate 
5  

Bitter-Dark chocolate 
5 

Milk chocolate sugar free 
5.5

Milk chocolate pistachio 
6.5 (vegan)



Summer classics

Fig Old fashioned 
12

Whiskey Sour       
12

Amaretto Sour 
12

Martini 
12

Moscow mule 
12

Safe Harbor 
13

Porn star Martini 
12

Cosmopolitan 
12

Espresso Martini 
12

Negroni 
12

Paloma 
12

Mojito  
12  

Caipirinha  
12  

Margarita   
12  

Mai tai   
13

Zombie   
12

Spritzers 

Aperol spritz 
Aperol, prosecco, soda 
11

Limoncello Spritz Homemade
Limoncello, mint, prosecco, soda 
12

Ouzo spritz 
Ouzo, prosecco, soda
12

Masticha spritz
Masticha, strawberry basil,
prosecco, soda
12

Summer spritz 
Strawberry, peach, prosecco, soda
12

Non Alcoholic 
Cocktails-Mocktails 

Nohito
Peppermint, fresh lime juice, sugar 
syrup, soda 
10

Virgin Mai Tai
Orange, pineapple, dark rum 0%, 
orgreat
10

Virgin Aperol
Bitter aperitivo zero alcohol, soda, 
0% sparkling wine
10

Berries Smash
Berries, lemon, honey, gingerbeer
10



Beers Domestic & Imported

Mythos Lager 0,33lt 
5 

Levante Zante Lager 0,33lt   
6.5

Levante Zante Xigia Pils 0,33 lt   
6.5

Pikri IPA 0.33lt 
7

Levante Bavarian Weisse 0.33lt 
6.5

Odyssey Calypso Desire dark 0.33lt  
7

Corona 0,33lt   
6 

Beer alcoholic Free 0% 0.33lt  
5.5 

Estrella Daura Gluten free 0.33lt 
7

Estrella Damn Inedit 0.75lt  
18 

Water & refreshments 

Mineral Water 0,50lt  
0.50 

Mineral Water 0,75lt    
6 

Sparkling Water 0,25lt   
4 

Sparkling Water 0,75lt     
7 

Soft Drinks 0,25lt
(Coca cola, fanta orange, 
fanta lemon, sprite)
4 

Juices variety of  your choice 
(orange, apple, lemon, pineapple, 
cranberry) 
4 

Natural Premium Mixers 

Fever Tree 0,20lt
(Indian Tonic / Ginger beer /  
Club soda)
4 

Three Cents 0,20lt
(Pink Grapefruit / Aegean Tonic /  
Mandarin and Bergamot/ Fig leaf  
Soda / Cherry soda)
4 

All menu prices are in Euros (€)
All mixtures with premium beverages have an extra charge.

All charges and V.A.T. are included. 
Consumer is not obliged to pay if  the notice of  payment has not been received (Receipt-Invoice)

Allergens Info 
All wines contain Sulphites 

Beer is not permitted to people with gluten intolerance.  
Market Controller: Petroula Kapsaski




