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[TnTaHMe no cucrtemMme "Becé BKJIryeHOo"

O6cny)XxuBaHUe B pecTopaHax

e Spectrum Restaurant (LLIBegckunm cton):
- 3aBTpak : 07:00 - 11:00
- Ob6epn :12:30 - 15:30
- Y)KMH : 18:30 — 22:30

Gioia ltalian Restaurant (MTanbaHckmim pectopaH): 06en (12:30 - 15:30) 1 y»KuH
(18:30 - 22:30) / ceT-MeHo

Kiyi Turkish Restaurant (Typeukui pectopaH): y»KunH (18:30 - 22:30) / ceT-MeHto
Salt&Sea (Bap y 6accenHa): obep (12:30-15:30) / ceT-MeHto

XOLO Sports Bar (CnopTmsHbIM 6ap): oben (13:00 - 15:30) 1 y»kuH (18:30 - 22:30) /
CET-MEHIO

*MonmedaHme: Boibop A la carte pecTtopaHa UCKIKYAET roceleHne pecTtopaHa
LLIBECKOM JIMHMM Spectrum HQA 3TOT rMpUEM rnum. NTaHme B HoMepe He BXOaMT

B CTOMMOCTDb.

KoHuenuua «Bcé BKNo4YeHO»: AeHb 3ae34a U Bbie3aa

obep (¢ 12:30) 1 y>kK1H B pecTopaHe

€Hb 3ae3aa y
A A Spectrum (LLUBeackunm cTon)

3aBTPakK B pecTopaHe Spectrum

€Hb Bble3paa y
A A (LUBeockumm cton)
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[TTaHMe No cucteme "Becé BKJIYeHO"

O6cny)XmBaHue HaNnUTKOB

HeorpaHunyeHHoe 06CNy)XMBaHMe anKoronbHbIX M 6e3aKOroNbHbIX HAMUTKOB BO
BpemMda Npuéma NnLuimM 1 B cneumanbHO oTBeOEHHbIX 6apax otend ¢ 11:00 go 23:00:

- Salt & Sea Pool Bar (bap y 6accenHa): 11:00 — 20:00

- XOLO Sports Bar (CnopTtuBHbIM 6ap): 13:00 — 23:00

- Kiyi Restaurant (Typeukunim pectopat): 17:00 — 23:00

- Giola Restaurant (MTanbaHCKMM pecTtopaH): 12:30 — 22:30

- Spectrum nob6m-nayHxx (6e3ankorofibHble HAaMUTKM:Yam, kode, cok): 09:00 - 18:00
- Spectrum Restaurant (LLIBeackunm cton): BO BpeMs Npméma nmim

MeHI0 HaNUTKOB Mo cucrtemMe «Bcé BKNIOYEHO»

MuBo BbaHouyHOe NMmMBO
BuHo (no 6okanam) Benoe, KpacHoe
Kpenkue HanUTKu IH>XnH, Boaka, PoMm, Tekmna, BUcku

Tequila Sunrise, Cuba Libre, Moscow Mule,
ANKOro/bHble KOKTEUn Tom Collins, Caeser's Libation, Marple
Smash, Red Sangria

A6n104YHbIN, MaHro, ANenbCMHOBbIN,

Cokm .
AHaHaCoOBbIN
Nopaume HaNUTKn Yanm n kode
MasunpoBKa Pepsi, Diet Pepsi, 7up, Diet 7-up, Mirinda

Passion Fizz, Sweet Ginger, Cocomelon,

Be3ankoronbHble KOKTEeUIU
Blue Lagoon

Bopna HerasmnpoBaHHa4

*MpumedaHme: OTesib OCTABISET 30 CO60U MPABO U3MEHSATH ACCOPTUMEHT HAMUTKOB



STARTERS

Insalata di rucola, pomodoro e parmigiano (M)
Wild rocket lettuce, shaved parmesan, mixed tomatoes, cucumber, olives, lemon juice, olive oil

Arancini ai Funghi e Tartufo (G)(M)(Ve)
Arborio rice, fontina cheese, mushroom, truffle emulsion

Minestrone (G)(Ve)(Ce)
Classic minestrone soup with orzo pasta

Garlic bread (Q)
Oven-baked with rosemary and olive ol

MAIN COURSE

Margherita (G)(M)(Ve)
Tomato sauce, mozzarella, fresh basil, olive oil

Rigatoni al Ragu alla Bolognese (G)(M)(Ce)
Rigatoni, beef ragu, Parmesan

Penne Arrabbiata (G)(M)(Ce)
Penne, garlic, chili, tomato sauce, parsley, olive oil, Parmesan

Chicken Parmigiana (G)(M)(E)(Ce)
Breaded chicken breast, tomato sauce, mozzarella, Parmesan

Grilled Hamour Fillet (F)(Mu)(Ce)(Ss)
Local Hamour fillet, olive oil, lemon, Mediterranean capponata, lemon butter sauce, rosemary
baked potatoes

DESSERT

Tiramisu (M)(G)
Espresso soaked ladyfinger biscuit, whipped mascarpone, cocoa powder

Panna Cotta (M)(GF)
Classic Italian sweet vanilla cream, topped with berries

Fruit Platter (V)
Assorted freshly cut fruit

(G) GLUTEN | (P) PEANUTS | (C) CELERY | (MU) MUSTARD | (E) EGGS | (M) MILK | (SE) SESAME | (D) DAIRY | (VG) VEGETARIAN | (N) TREE
NUTS | (F) FISH | (L) LUPIN | (V) VEGAN | (CR) CRUSTACEANS | (MO) MOLLUSCS | (S) SOYA | (SU) SULPHITES | (SS) SUSTAINABLLY SOURCED

Kindly advise us of any allergies or dietary requirement. Our culinary team will be delighted to accommodate them.



STARTER

EZOGELIN CORBA (C)(V)
Turkish style spicy lentil soup served with fried bread and lemon wedge

ROKA SALATA (D)(N)(VQ)
Fresh roughly chopped local arugula leaves, tomatoes,turkish goat cheese with
extra virgin olive oil, and lemon dressing

PEYNIRLI PIDE (G)(D)(E)(SE)

Baked Turkish bread with mixed cheeses

ISPANAKLI PIDE (G)(D(E)(N)(SE)
Spinach and crushed walnuts

MAIN COURSE

TAVUK SIS (G)(D)

Marinated grilled chicken tavuk, chopped onions and parsley. Served with grilled vegetables and pilaf rice

HAMOUR (F)(MU)

Crilled local hamour, fresh arugula leaves, red onions, and lemon, served with grilled potatoes and sauteed
vegetables

SEBZELI MUSSAKA (D)(G)

Crilled eggplant, peppers and potatoes layered with onions, garlic and tomato sauce served with bulgur pilaf

BUYUK KARIDES (CR)(G)(MU)

Crilled prawns fresh arugula leaves, red onions and lemon, served with grilled potatoes, sauteed vegetable and
barley

DESSERT

TURKISH ICE CREAM (D)(N)(E)
Turkish maras ice cream selection of three flavors

FRUIT PLATTER (V)
Freshly sliced seasonal fruit platter

BAKLAVA (G)(D)(N)
Mini Turkish Baklava

(G) GLUTEN | (P) PEANUTS | (C) CELERY | (MU) MUSTARD | (E) EGGS | (SE) SESAME | (D) DAIRY | (VG) VEGETARIAN | (N) TREE NUTS | (F) FISH
| (L) LUPIN | (V) VEGAN | (CR) CRUSTACEANS | (MO) MOLLUSCS | (S) SOYA | (SU) SULPHITES | (SS) SUSTAINABLLY SOURCED

Kindly advise us of any allergies or dietary requirement. Our culinary team will be delighted to accommodate them.




Starters

Chicken Wings (G)(M)(Ce)
Battered chicken wings, buffalo sauce or BBQ sauce

Classic Caesar Salad (F)(C)(E)(M)(So)
Green salad, Caesar dressing, anchovy, garlic crouton, parmesan, beef bacon crisps

Quinoa and Grilled Halloumi Salad (M)(Mu)
Quinoa, edamame, cherry tomato, rocket, honey mustard dressing, grilled halloumi, Fennel and pumpkin seed brittle

Loaded Nachos (G)(M)(Su)
Crispy corn tortilla, Pico de Gallo, guacamole, sour cream, cheese sauce, pickled jalapenos

Main Course

Grilled chicken (M)(C) ’
Half a grilled chicken, mashed potato, pepper/mushroom sauce, grilled toma

Penne Alfredo (G)(M)
Penne pasta, mushroom, chicken, cream, parmesan cheese, toasted baguette

Chimichurri prawn wrap (G)(Cr)(E)
Crilled marinated prawns, chimichurri sauce, lettuce, tomato, signature mayo, fries

El Patréon (G)(M)(E)(Su)
Wagyu patty, brioche bun, jalapeno, cheese, lettuce, tomato salsa, crispy tortilla strips, signature mayo, sour :;
cream, fries : E:

Dessert

Fruit Platter (V)
Assorted freshly cut fruit

S&S Banana Split (M)(N)
2 scoops of Vanilla/Chocolate/Strawberry, banana, chocolate sauce

Sorbet Selection (GF)(Ve)
2 scoops of Lemon Mint/Mango/Coconut

NUTS | (LU) LUPIN | (SS) SUSTAINABLY SOURCED | (LF) LACTOSE FREE | (OR) ORGANIC | (GF) GLUTEN FREE | (V) VEGAN | (VE) VEGETARIAN

Kindly advise us of any allergies or dietary requirement. Our culinary team will be delighted to accommmodate them.



STARTERS

BUFFALO WINGS (G)(M)(SE)
Served with creamy blue cheese sauce

CLASSIC CAESAR SALAD (F)(G)(E)(D)
Mixed lettuce, caesar dressing, anchovy, garlic crouton, parmesan

GRILLED PRAWN SALAD (CR)(MU)(D)
Quinoa, edamame, grilled prawn, cherry tomato, mixed lettuce, honey mustard dressing.

LOADED FRIES (D)
Crispy potato fries, Pico de Gallo, guacamole, sour cream, cheese sauce, pickled jalapenos

MAIN COURSE

GRILLED CHICKEN (D)
Grilled chicken, mashed potato, pepper/mushroom sauce, grilled tomato

PENNE LA XOLO (G)(D)
Penne pasta, mushroom, cream, demi-glace, parmesan

XOLO CLUB SANDWICH (G)(E)(MU)(D)
Brioche bread, grilled chicken breast, tomato, egg, lettuce, turkey bacon, cheese, honey mustard mayo

DURUM WRAP (G)(D)(N)
Toasted tortilla wrap meat kofta, Rocca, sumac onion and tomato salad, muhammara sauce

DESSERT

FRUIT PLATTER (V)
Freshly sliced seasonal fruit platter

ICE CREAM (D)(N)
Selection of two flavors

SORBET (VE)
Selection of two flavors

(G) GLUTEN | (SU) SULPHITES | (SO) SOYA | (MO) MOLLUSKS | (CR) CRUSTACEANS | (F) FISH | (SE) SESAME | (D) DAIRY]| (E) EGGS | (MU) MUSTARD | (CE) CELERY (N)
NUTS | (LU) LUPIN | (SS) SUSTAINABLY SOURCED | (LF) LACTOSE FREE | (OR) ORGANIC | (GF) GLUTEN FREE | (V) VEGAN | (VE) VEGETARIAN

Kindly advise us of any allergies or dietary requirement. Our culinary team will be delighted to accommmodate them.
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Gioia - Italian Restaurant

PecTtopaHbl n bapbl

Spectrum Restaurant

FNaBHbIM pecTopaH oOTenda npegnaraet 6noaa
MeXAYHaPOOAHOW KyXHU — OT Cpean3eMHOMOPCKUX
M eBPOMenCcKMX 00 a3naTCKUX 1N BAMKHEBOCTOUYHbIX.
OTKPbITag KyXHS W YIOTHbIM MNPOCTOPHbIN  3an

co3gatoT aTMocdepy Tensa U rocTenpurMcTBa.

Gioia Italian Restaurant

3necb nogaroT KMaCCNYeCKYto Mnacry, nnuLy,
aHTUMaCTKN, npmMroToBrieHHbIe C noboBbIO n
BHMMaHMEM K OeTalldM. COBpeMeHHbIl;I MHTEPbEP U
YIOTHa4d aTMoccbepa OenarT 3TO MeCTO MnaealibHbIM

019 POMaHTNYHECKOTI O Y>XKMHa U CeEMENHOro Be4yepa.

Kiyi Restaurant

30ecb MOXXHO HacnaguTbcs 6GoraTCTBOM  TypeLKoM
KyXHW - apoMaTHbIMKW KebabaMu, W3bICKaHHbIMK
oonMamMm U rpunb-6niogamMu. Ténnaa atMocdepa U
BOCTOYHOE  TOCTEMPUUMCTBO  MO3BOMNAKOT  FOCTAM
MOrpy3nTbCa B KyMbTypy PervoHa U OTKPbITb HOBbIE

BKYCbl.

Salt & Sea Pool Bar

MnaxxHoe kade um Gap y 6baccerHa C 3aKyckamu,
CaHOBUYAMMU u HanuTKamMuW.  PaccnabneHHaq
aTMocdepa On1a NErkoro rnepekyca UNmM otaobixa y

Mop4.



o -
Salt & Sea Pool Bar
- -*j’

Spectrum Lobby Lounge

Mdarkme  Kpecna, CrokoMHaa My3blka M
CTUNbHBLIN  MHTEpPbep co3datT  aTMocdepy
KoMdopTa U1 yroTa. 34eCb MOXXHO HacNagMTbCs
YalkoW apoMaTHoro Kode wuImM 4Yag cC
OecepToM, MOrpy*Kaacb B HEMPUHYXOEHHYIO U

apy>kentobHyo 06CTaHOBKY.

XOLO Sports Bar

CnopTUBHbIM 6Gap C 3aKyCKkaMW U HarnuTKamMuy,
60MbLLUMM 3KpaHOM O MaTyel M Teppacon ¢
BMOOM Ha 6accenH. OTIMYHOEe MeCcTo A4 OTAbIXa

C APY3bSMU N MPOCMOTPA CMOPTUBHbBIX COBbITUN.
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	"Всё включено"
	Бронирование ресторанов
	Питание по системе "Всё включено"
	Обслуживание в ресторанах

	Питание по системе "Всё включено"
	Обслуживание напитков
	Неограниченное обслуживание алкогольных и безалкогольных напитков во время приёма пищи и в специально отведённых барах отеля с 11:00 до 23:00:
	- Salt & Sea Pool Bar (Бар у бассейна): 11:00 – 20:00
	- XOLO Sports Bar (Спортивный бар): 13:00 – 23:00
	- Kiyi Restaurant (Турецкий ресторан): 17:00 – 23:00
	- Gioia Restaurant (Итальянский ресторан): 12:30 – 22:30
	- Spectrum лобби-лаунж (безалкогольные напитки:чай, кофе, сок): 09:00 - 18:00
	- Spectrum Restaurant (Шведский стол): во время приёма пищи


	STARTERS
	Insalata di rucola, pomodoro e parmigiano (M)
	Wild rocket lettuce, shaved parmesan, mixed tomatoes, cucumber, olives, lemon juice, olive oil
	Arancini ai Funghi e Tartufo (G)(M)(Ve)
	Arborio rice, fontina cheese, mushroom, truffle emulsion
	Minestrone (G)(Ve)(Ce)
	Classic minestrone soup with orzo pasta
	Garlic bread (G)
	Oven-baked with rosemary and olive oil

	MAIN COURSE
	Margherita (G)(M)(Ve)
	Tomato sauce, mozzarella, fresh basil, olive oil
	Rigatoni al Ragù alla Bolognese (G)(M)(Ce)
	Rigatoni, beef ragù, Parmesan
	Penne Arrabbiata (G)(M)(Ce)
	Penne, garlic, chili, tomato sauce, parsley, olive oil, Parmesan
	Chicken Parmigiana (G)(M)(E)(Ce)
	Breaded chicken breast, tomato sauce, mozzarella, Parmesan
	Grilled Hamour Fillet (F)(Mu)(Ce)(Ss)
	Local Hamour fillet, olive oil, lemon, Mediterranean capponata, lemon butter sauce, rosemary baked potatoes

	DESSERT
	Tiramisu (M)(G)
	Espresso soaked ladyfinger biscuit, whipped mascarpone, cocoa powder
	Panna Cotta (M)(GF)
	Classic Italian sweet vanilla cream, topped with berries
	Fruit Platter (V)
	Assorted freshly cut fruit
	(G) GLUTEN | (P) PEANUTS | (C) CELERY | (MU) MUSTARD | (E) EGGS | (M) MILK | (SE) SESAME | (D) DAIRY | (VG) VEGETARIAN | (N) TREE NUTS | (F) FISH | (L) LUPIN | (V) VEGAN | (CR) CRUSTACEANS | (MO) MOLLUSCS | (S) SOYA | (SU) SULPHITES | (SS) SUSTAINABLLY SOURCED


	STARTER
	EZOGELIN CORBA (G)(V)
	Turkish style spicy lentil soup served with fried bread and lemon wedge

	ROKA SALATA (D)(N)(VG)
	Fresh roughly chopped local arugula leaves, tomatoes,turkish goat cheese with
	extra virgin olive oil, and lemon dressing

	PEYNIRLI PIDE (G)(D)(E)(SE)
	Baked Turkish bread with mixed cheeses

	ISPANAKLI PIDE (G)(D(E)(N)(SE)
	Spinach and crushed walnuts


	MAIN COURSE
	TAVUK SIS (G)(D)
	Marinated grilled chicken tavuk, chopped onions and parsley. Served with grilled vegetables and pilaf rice

	HAMOUR (F)(MU)
	Grilled local hamour, fresh arugula leaves, red onions, and lemon, served with grilled potatoes and sauteed vegetables

	SEBZELI MUSSAKA (D)(G)
	Grilled eggplant, peppers and potatoes layered with onions, garlic and tomato sauce served with bulgur pilaf

	BUYUK KARIDES (CR)(G)(MU)
	Grilled prawns fresh arugula leaves, red onions and lemon, served with grilled potatoes, sauteed vegetable and barley


	DESSERT
	TURKISH ICE CREAM (D)(N)(E)
	Turkish maras ice cream selection of three flavors
	FRUIT PLATTER (V)

	Freshly sliced seasonal fruit platter
	BAKLAVA (G)(D)(N)
	Mini Turkish Baklava
	(G) GLUTEN | (P) PEANUTS | (C) CELERY | (MU) MUSTARD | (E) EGGS | (SE) SESAME | (D) DAIRY | (VG) VEGETARIAN | (N) TREE NUTS | (F) FISH | (L) LUPIN | (V) VEGAN | (CR) CRUSTACEANS | (MO) MOLLUSCS | (S) SOYA | (SU) SULPHITES | (SS) SUSTAINABLLY SOURCED



	Starters
	Chicken Wings (G)(M)(Ce)
	Battered chicken wings, buffalo sauce or BBQ sauce
	Classic Caesar Salad (F)(G)(E)(M)(So)
	Green salad, Caesar dressing, anchovy, garlic crouton, parmesan, beef bacon crisps
	Quinoa and Grilled Halloumi Salad (M)(Mu)
	Quinoa, edamame, cherry tomato, rocket, honey mustard dressing, grilled halloumi, Fennel and pumpkin seed brittle
	Loaded Nachos (G)(M)(Su)
	Crispy corn tortilla, Pico de Gallo, guacamole, sour cream, cheese sauce, pickled jalapeños

	Main Course
	Grilled chicken (M)(G)
	Half a grilled chicken, mashed potato, pepper/mushroom sauce, grilled tomato
	Penne Alfredo (G)(M)
	Penne pasta, mushroom, chicken, cream, parmesan cheese, toasted baguette
	Chimichurri prawn wrap (G)(Cr)(E)
	Grilled marinated prawns, chimichurri sauce, lettuce, tomato, signature mayo, fries
	El Patrón (G)(M)(E)(Su)
	Wagyu patty, brioche bun, jalapeño, cheese, lettuce, tomato salsa, crispy tortilla strips, signature mayo, sour cream, fries

	Dessert
	Fruit Platter (V)
	Assorted freshly cut fruit
	S&S Banana Split (M)(N)
	2 scoops of Vanilla/Chocolate/Strawberry, banana, chocolate sauce
	Sorbet Selection (GF)(Ve)
	2 scoops of Lemon Mint/Mango/Coconut
	(G) GLUTEN | (SU) SULPHITES | (SO) SOYA | (MO) MOLLUSKS | (CR) CRUSTACEANS | (F) FISH | (SE) SESAME | (M) MILK | (E) EGGS | (MU) MUSTARD | (CE) CELERY (N) NUTS | (LU) LUPIN | (SS) SUSTAINABLY SOURCED | (LF) LACTOSE FREE | (OR) ORGANIC | (GF) GLUTEN FREE | (V) VEGAN | (VE) VEGETARIAN


	STARTERS
	BUFFALO WINGS (G)(M)(SE)
	Served with creamy blue cheese sauce
	CLASSIC CAESAR SALAD (F)(G)(E)(D)
	Mixed lettuce, caesar dressing, anchovy, garlic crouton, parmesan

	GRILLED PRAWN SALAD (CR)(MU)(D)
	Quinoa, edamame, grilled prawn, cherry tomato, mixed lettuce, honey mustard dressing.

	LOADED FRIES (D)
	Crispy potato fries, Pico de Gallo, guacamole, sour cream, cheese sauce, pickled jalapeños


	MAIN COURSE
	GRILLED CHICKEN (D)
	Grilled chicken, mashed potato, pepper/mushroom sauce, grilled tomato

	PENNE LA XOLO (G)(D)
	Penne pasta, mushroom, cream, demi-glace, parmesan

	XOLO CLUB SANDWICH (G)(E)(MU)(D)
	Brioche bread, grilled chicken breast, tomato, egg, lettuce, turkey bacon, cheese, honey mustard mayo

	DURUM WRAP (G)(D)(N)
	Toasted tortilla wrap meat kofta, Rocca, sumac onion and tomato salad, muhammara sauce


	DESSERT
	FRUIT PLATTER (V)
	Freshly sliced seasonal fruit platter

	ICE CREAM (D)(N)
	Selection of two flavors

	SORBET (VE)
	Selection of two flavors
	(G) GLUTEN | (SU) SULPHITES | (SO) SOYA | (MO) MOLLUSKS | (CR) CRUSTACEANS | (F) FISH | (SE) SESAME | (D) DAIRY| (E) EGGS | (MU) MUSTARD | (CE) CELERY (N) NUTS | (LU) LUPIN | (SS) SUSTAINABLY SOURCED | (LF) LACTOSE FREE | (OR) ORGANIC | (GF) GLUTEN FREE | (V) VEGAN | (VE) VEGETARIAN

	Spectrum All Day Dining
	Gioia - Italian Restaurant
	Kiyi - Turkish Restaurant


	Рестораны и Бары
	Spectrum Restaurant
	Kiyi Restaurant
	Gioia Italian Restaurant
	Salt & Sea Pool Bar
	Salt & Sea Pool Bar
	XOLO Sports Bar
	Spectrum Lobby Lounge

	Spectrum Lobby Lounge
	XOLO Sports Bar
	Развлечения

