Chef Tsilias Stamatis Biography

He took his first culinary steps in America.Hewent
on to head haute cuisine restaurants, hiscooking
mainly influenced by the principles of Asian
cuisine.

In 2014 he was awarded the title of
“ChefRotisseur” by La Chaine in St. Petersburg,
Russia.

In 2016, he was awarded the “Best a la carte”
award in Bansko, Bulgaria.

In 2019, he was awarded by the Minister of
Tourism, Elena Kountouras, in Moscow, Russia,
an”’Eneken honor” for his contribution to Greek
Gastronomy and in 2020, he was awarded the
title of “Maitre Rotisseur”, by La chaine, from
which hehas also been awarded with two
Appreciation Awards.

He has been awarded by UNESCO for his
socialcontribution in Greece and abroad.

He is co-inspirer and co-creator of the
well-known”A.B.C.” diet. NUTRITION” but also
the “AlientoExperience” on Japanese and Latin
American cuisine.

In recent years, he had worked as a professor of
applications at the Metropolitan College. He is a
scientific associate of the Kapodistrian
Universityof Athens in the e-learning department,
while hehas taught culinary art and food &
beverage a tl.E.K. MBS in Rethymno, Crete.

He is the “culinary art director” of “Molon Lavet” in
Moscow, which has received awards and
distinctions, such as that of the best ethnic
restaurant, with 3 golden hats! He is the owner

of Mayan restaurant in Athens and for the last 4
years he has been the “chef consultant” of the
BlueLagoon by Aliento experience restaurant at
Elounda beach !

Tsilias Stamatios
Maitre Rotisseur
Mayan’s Chef Patron

Sashimi (3pcs) €
Salmon / 2o opoc 14.00
Tuna / Tovoc 16.00
Shrimp / I'apica 14.00
Eel / Xen G/L 14.00
Catch of the day / WapL nuepac 14.00
Nigiri (2pcs)

Salmon / >ohopoc G 12.00
Tuna/ Tovoce G 14.00
Shrimp / 'apica G 12.00
Eel / Xen G/L 12.00
Catch of the day / Wapi nuepac G 12.00

Hosomaki (6pcs)

Tekamaki G 14.00
Tuna

Tovoc

Kappa maki V/G/VEGAN 10.00
Cucumber

Ayyoupl

Avo maki V/G/VEGAN 12.00
Avocado
ABOKAvVTO

Uramaki (8pcs)

California G/L 26.00
Crab*/avocado/cucumber/sesame

seeds/aji panca cream

KaBoupt*/ aBokdavto/ ayyolpl/ covodul/

aji panca cream

Ebi tempoura G/L 28.00
Tempura Shrimp/cucumber/sesame
seeds/spicy mayo/ tobiko

["apida tempura/ayyoLpl/covodpl/

spicy mayo/ tobiko

Salmon Philadelphia G/L 28.00
Salmon/cucumber/cream cheese
> OAOHOCG/ayyoVPIKPELA TLPIOV

Spice Tuna G/L 28.00
Tuna/cucumber/spring onion/sriracha
Tovoc/ayyoLpl/Ppeoko KpeupLOY sriracha

Veggie roll V/G/VEGAN 20.00
Avocado/cucumber/pepper/sweet
potato/sesame seeds /unagi sauce

ABokAvTo/ ayyoLpPY/mmePIA/YALUKOTTATATA

Joovodul/odAToa unagi

Special Uramaki rolls (8pcs)

Mayan G/L 32.00
Tempura shrimp/avocado/cucumber/

wasabi cream/ white cheese/chimichurri/

Crispy onion

["apida Tepnmovpa/aBokavto/ayyovpl/

Koepa wasabi / AeUKO Tupi/

chimichurri/tpayavéd KpeppOol

Rolling Stones G/L 30.00
Roasted Salmon skin/mango/red pepper/
shriracha/fried sweet potato/

huancaina sauce /gochugaru

KapoAiopévo S€pua coAopoL /uavyko/

mrepld KOkKivn/shriracha/tpayavr) y
ALKOTTATATA/0AATOO huancaina /

gochugaru

Muerte G/L 34.00
Seabass/avocado/cucumber/green onion
/spicy tuna tartare /tigers milk
AaupaKl/aBokavTo/ayyoLp/dPECKO
KOEUPLOYTAPTAP artd TIKAVTIKO TOVO

ue yaAa Tiypng

V=Vegetarian
G= Contains Gluten
L= Contains Lactose

Ol mapanmavw TIUEC elval oe evpw (€)
All above prices are in Euro (€)

2€ OAEC TIC TTAPAOKEVES UAC XPNOLUOTTOLETAL
€ETpa mapbevo eAAIOAAOO Kal apioTtng
molOTNTAC NAIEAQIO YIA TNyAVITA £O0E0UATA
All foods are prepared with extra virgin olive
oil and finest quality sun flower oil for any fried
meals.

*2TIC QVWTEPW TTAPACKELECS XPNOIOTTOIOLVTAL KAl
PPEOCKO KATEPLYUEVEC LAEC
*All the above dishes also contain freshly frozen
ingredients

Ol TIHEG CLUTTEPINAUBAVOLV OAEC TIC VOUILEG
eMBaApLVOEIG
Services and taxes are included

To &evobdoxeio dlatnpei To dikaiwpa aAaync Twv
TIHWY, TOL WPEAPIOL
& TWV NUEPWV AEITOLPYIAC TOL EOTIATOPIOL XWPEIG
mponyoLuevn edomoinon
The hotel reserves the right to alter prices, oper-
ating hours & days of the restaurant without prior

notice

H emixeipnon eival vrmoxpewpéevn va SI0BETEL
EVTUTTA OEATIA O€ €va EI0IKO
XWPEO KOVTA 0TNV £€£000 yIa TNV KATaypadpr) TUXOV
TTAPATOVWV
The establishment is obliged to have a printed
form available in a special location near the exit
for the
registration of any complaints
[TOPAKOAOVPE VA PAC EVNUEPWOETE YIA TUXOV
AAEPYIEG
N EOIKEC SIATPOPIKEC AVAYKEG TIC OTIOIEC TTPETIEL
va yvwpiCoupue
In case of any food allergy, kindly inform us
O KATANAAQTH> AEN EXEI YTIOXPEQ>H NA
[TAHPQ2EI EAN
AEN AABEI TO NOMIMO TAPAZTATIKO >TOIXEIA
(AMOAEI=H — TIMOAOI'10)
CONSUMER IS NOT OBLIGED TO PAY IF THE
NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RE-
CEIPT — INVOICE



