
AKTAIA
Sample Menu



BREAKFAST

Coffee, fresh juices, smoothies, milk (different types)

Eggs all types (with vegetables, bacon or boiled sausages)  

Fresh fruits: pineapple, cherries, melon, watermelon, apricots, peaches 

Dried fruits: apricots, plums, cranberries

Cherry tomatoes and cream goat cheese

Local jams, tahini and other spreads



BREAKFAST

Variety of breads: White, Black, Brioche 

Pancakes, crepes, croissant & cakes

Cheeses: Feta, Graviera, Gouda, Emmental

Cold Cuts: Turkey, ham, prosciutto, salami & mortadella

Greek yogurt with cereals (oats, chocolate, honey), fresh fruits & honey

Crepes with: Merenda, tahini, peanut butter, honey, maple syrup



APPETIZERS

Feta cheese with peppers

Pineapple with onions & blue cheese  

Bruschetta with anchovies

Ceviche 

Guacamole 

Gazpacho 

Couscous with mushrooms and chicken

Smoked eggplant, cheese mousse, cherry tomatoes, basil and garlic



SALADS

Greek salad with feta cheese, fresh oregano, onion and capers

Cherry tomatoes, basil pesto and mozzarella buffalo

Beetroot salad with yogurt, orange and asparagus

Salad with rocket, feta cheese, watermelon, pine nuts, radish

Spinach pie salad, feta, dill, spring onion



SALADS

Lentil salad with cucumber, sweet red bell pepper, onion, herbs & lemon 
dressing 

Salad with smoked salmon, avocado, cucumber and cottage cheese

Fava salad with tomatoes, onion, cucumber tossed with fresh parsley, lemon 
juice & Greek olive oil

Roasted broccoli with Greek olive oil and herbs

Baked eggplants with tomato sauce & feta cheese



MEAT

MAIN COURSE

Risotto with fresh tomato sauce and red mullet

Lamb ribs with percussion, baby potatoes, rosemary

Roasted lamb with herbs & potatoes 

Cabbage stuffing 

Beef fillet with mushrooms & sweet potato puree



SEA FOOD 

MAIN COURSE

Octopus with herbs 

Risotto with shrimps 

Baked vegetables with feta cheese 

Sautéed fish fillet with grilled asparagus

Cod fish with potatoes and garlic cream

Orzo shrimp, goat cheese and confit cherry tomatoes



DESSERTS

Cheese cake 

Milk pudding with ice cream

Baklava with Aegina peanuts & ice cream

Cream Brulé with fresh vanilla and ice cream

Chocolate mousse, caramel sauce, peanuts

Greek yogurt mousse with Chios mastic liqueur & fresh fruits



We are looking forward to welcoming you onboard AKTAIA for an 
unforgettable sailing adventure!
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