STARTERS

Smoked aubergine with fresh vegetables, 9.00
caramelized walnuts and Cretan goat cheese

Kanvietn peher{ava pe dayavikd, kapapelwpéva
kapUdia keu povs Euvouv(nbpag

Vegetables tempura Cretan herbs and tzatziki @@ 10.00
Aaxavika o€ KOVpKOVTL UTVPAG pe apwpatikd Kprtng ko ¢ar(ik

Feta panko cheese on tomato jam aromatized with verbena herb @ 10.00
Mraldkia QETag oe mvko pe papuerdda vioudrag

apwpatiouévy pe Aovia

Aged (24 months) goat cretan gruyere, @ 11.00

caramelized baked pears and honey sauce
Katowiow ypafiépa 24unvng wpipavong
pe kapapelwpéva ayrddio ko oddroa period

Cretan apaki (smoked pork) 12.00
with a variety of mushrooms, balsamic cream and “petimezi”

IMowhia pavitaplov ye andk: 0oté, youd Aepoviov ko metipéls

“Soutzoukakia” on smoked gruyere cream and tomatoes sauce 13.00

Yovt{ovkakia ue odAroa and ynTd viopativia
Ko KpEUQ KATVIOTHS YpaPLépag

SALADS

Cretan salad with pickles, smoked feta cheese on local rusks @ 9.00

Kpnrucn saldta pe mikdes kou kanviots péra
oe mapadooiaxd kpibiva madiuddio

Atermono green salad with nuts, dried figs, @@@ 11.00
green apple and citrus vinaigrette

IIpaowvn calara pe Enpovs kapmovs, amoénpauéva ovka,
TPEOIVX UNAQ Kot BIveyKpET eomepiéoeldwv
Fresh mozzarella with selection of tomatoes herbs and basil oil @@ 10.00

Dpéokia potoapéla pe mokilio ané vroudres,
PBorava kar A&di faoihiko?

VEGGIE MENU

Stuffed vegetables with groats and eggplant, @ 12.00
roast potatoes and yoghurt sauce

Tepuota pe mhiyovpr kau pedit(ives, matdres povpvov
K 0GATOK YieovpTIOD

Veggie Burgers: Plant based burgers (from peas and beetroots) @@ 14.00
with chick peas’ pita, green salad and mustard dressing

Mmi@TéKia pe QUTIKO Kipd (amo apakd ko mavtlapia),
nites pefibiov, mpaown oaddta ko Aadorépovo povotapdag

MARINE DISHES

Grilled squid with tomato tapenade and cream goat cheese @ 15.00
Kalapapt ynto oxapag pe tamevar vropdrog

Kl KpYTIKO KaTOIKiow0 TUpi Kpépa

Grilled octopus with fava beans cream, @@ 17.00
caramelized onions and cherry tomato confit

Xranod oxapag e kpéua papas, kapapedwuéva

KPEUUUIIX Kl VTOUATIVI KOVQL

Cod fish (crispy) garlic and beetroot mousse
and legumes salad @ 14.00

MrnakaAidpog o€ KOVPKOUTL pe akopdatid mavtlapiod
Kol O0A&TA 00TIPIASOG

Sea bass, coast chicory “stamnagathi” and egg-lemon foam ®@®D 17.00

Aafpdxt @IAETO TOGE pe oTapvaykddi kar agpd avyoléuovov

Black ink risotti with sea food and rice crackers @@ 18.00
Mavpo p1ioto pe Oaragowd kai kpdkep pv{iov

Selection of fresh fish or lobster on request 24 hrs in advance.

Please ask our staff!

AvvatotnTa Tapayyeriag ppéokov yapiod 1 aotakol 24 wpes mpLy.

IHapaxarotue, eviuepwbeite amd 10 TPOOWTIKS YUAG.

MEAT LOVE

Coq au vin rooster in wine with local carob pasta “skioufikta” ®@® 15.00
Kokopag uapwapiopévos kpaodros ki mapadooiakd

OKIOVQIKTE UE YUPOUTTI

Pork pancetta slowly cooked, with roast potato puree @ 17.00
and “Florina” peppers sauce

Xolpivi TaveETa oryoynuévy, e TOVPE YHTHG TATATAG

kot odAtoa kamviotis mimepids PAwpivyg

Black pork steak with baby potatoes and flavored butter ®@® 18.00
Mrnpi{oda pavpov xoipov e matdres baby ki apwpatiké fovTupo

Lamp shank slowly cooked for 10hrs with apple chutney, 24.00
plum sauce and jacket potatoes

Kotot apviov aryoynuuévo yia 10 dpeg, todrvel ufilov,
O&ATO® A0 OAUKOKN VA KL OPTEG TTATATEG.

Beef cheeks with carrot puree and wine sauce @ 18.00

Moo xapiota pdyovAa pue movpé kapdtov kau &ATON KPATLOY

Beef steak or Aged beef steak “25d” (450-500gr) 25.00 | 35.00

With jacket potatoes, mushroom tartare and flavored butter

Mooxapiota otalopnpiioda 1 apyng wpipavong 25nuepwv
UE OQTEG TTATATEG TAPTAP UAVITAPIWOY KL APWURTIKO FoUTUPO

HOT & COLD PLATTERS

Cretan cheese and cold cuts platter

Fine gruyere, feta, “xinomizithra” (sour fresh cheese)
and “mizithra” (fresh cheese).

“Apaki” (smoked pork & chicken), smoked pancetta,
country sausage

ITow\ia KPNTIKOV TVPLOVY Kat AANAVTIKOV
Ipafiépa, péta, Ervopv(nBpa, pvlnbpa.

Amdkt yoipivo, ekt kotémovAov,

KQTIIVIOTH TTAVOETA, YWPIKTIKO AOUK&VIKO

Assorment of finger foods

Chicken won ton, vegetable spring rolls,

eggplant patties, flaming cheese pretzels, cheese puffs
IMow\ia “finger foods”

Won ton kotémovo, spring rolls Aayavikw,
UTIOVPEK K1 UEMTCAVAG, PAOYEPES TUPIOY / AANQVTIKWY,
TTOVYKI& TUPLOV

DESSERTS

13.00

15.00

Chocolate souffle
with cookie crumble and salted caramel
(served with vanilla ice cream)

Yov@Aé cokolata
pe crumble pmoroTov ke aduvpn Kapapéra

(oepPipete pe maywo Pavitie)

NAMELAKA caramelized white chocolate with raspberry

ice cream and cookie crumble

Kapapedwpévn Aevki cokoldra

pe maywto fatépovpo kot crumble umiokoTov

Millefeuille vanilla

with crispy crust leaves and salted caramel

Mul@éry Pavilia pe tpayavd pvAla kpovarag

Ko aApvpt Kapoapéra

Pina colada cream cake with pineapple and coconut (VEGAN)

ITaota «Pinacolada» pe avavd ko kapvda

BAR RESTAURANT

9.00

10.00

10.00

11.00

@Vegan @ Gluten free ® Lactose free



