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It is our pleasure to present to you our range
of modern and traditional,
Greek and Mediterranean dishes,
designed by our executive chef, Dimitris Tsioudakis.

Me euxapiotnon cag napoucidloupe
TO Hevou Twv cUYXPOvVWY Kal Napadosiakwy,
eAMNVIK®V KAl HECOYEIAK®DV MATWY pag,
nou oxedidotnke and Tov executive chef pag,

Anpntpn Tolouddkn.



starters | opekTikd

Cretan barley rusk with homemade marinated anchovies,
pickled capers, fresh tomato & spring onion

KpiBivo kpnTikd na&iuddi pe xeiponointo yaupo papivéro,
k&napn, ppéokia Topdra & ppEcKo KPePUUDI

GF  Steamed mussles with avocado, chili peppers
& Cretan herbs
MUdia axviotd pe aPokdvro, minepid 1ol
& kpnTikd apwpaTikd

GF | VG Grilled zucchini, mushrooms, eggplant, peppers,
with guacamole & Cretan herbs
Wntd koAokUB1, pavitdpia, peAirCava, ninepid,
pe youakapdAe & kpnTikd apwparikd

Fried calamari® with white roe fish cream, spring onion,
lemon & extra virgin olive oil

Tnyavntd kaAapapdékia® ue ndota Aeukol Tapapd,
PPETKO KPEHMUOI, Aepdvi & €ETpa napBévo ehaidbhado

GF | DF Octopus™in red sauce, with green olives
& Cretan herbs
XTanéd1* KokkiIvioTd pe npdoiveg eI
& KPNTIKG apwpaTiKd

Mussles in fresh tomato sauce, with white cheese & peppers
MuUdia yixa pe odAtoa Topdrag, Aeukd Tupi & ningpid

Tuna tacos with avocado, mango, chili, spring onion

& fresh coriander

Tdkog tévou pe afokdvro, pdvyko, TN, pPETKO KPEPHUOI
& ppéoko kOAIavOpo



GF | DF

GF | DF

GF | VG
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DF

salads | caAldrtec

Greek salad with tomato, cucumber, onion, peppers,
‘pihtogalo’ sour soft cheese from Chania, olives,

pickled capers, Cretan rusk & extra virgin olive oil
EAMnvikiA caldra pe Topdra, ayyolpl, kpeppidi, ninepid,
nnxtéyaAo Xaviwv, eNi€g, kdnapn, kpnTikd na&iuddi

& €&tpa napbévo ehaidbAado

Octopus®, green asparagus, baked tomato, celery
& tomato vinaigrette

Xtanéd1*, npdoiva onapdyyia, Ynti Topdra, oéAepl
& Biveykpér Topdrag

Fine green salad leaves, prawns™, mussles, shells,
cucumber, mint, lemon & Cretan honey

EkAektd @UMa npdoivng oaldrag, yapideg™, pidia,
Kudwvia, ayyoUpl, SuOoHOG, Aepdvi & KpnTikS HéAI

Boiled Cretan greens with olive oil-lemon dressing
Bpaotd xépta tng Kpritng pe AadoAépovo

otto

s ot
p1(dT1o0

pasta & r
Cupapikd &

Linguini with clams, baked tomato, herbs, garlic & chili peppers
Aykouivi pe axifédeg, ynti Topdta, apwparikd,
oképdo & ninepid ToiAi

Traditional Cretan pasta with calamari®, salami from Lefkada,
fresh tomato sauce, herbs & capers

Mapadooiakd kpnTiKG oKIOUPIXTA Pe Kahapdpl™, caldp
Aeukddag, cdAtoa ppéokiag Topdrag, pupwdikd & kdnapn

Tagliatelle with prawns®, basil pesto

& homemade seafood bisque
TahiatéAeq pe yapideg™, néoto BaciAikoy
& xeiponointn pnick Balacoiviv

Lemon risotto with grilled cuttlefish* & mint oil
Pil6T0 Aepoviot pe oounid™ oxdpag & Aadi Sudopou

Gluten free pasta is also available, please ask your server.
AiatiBevral kar Qupapikd xwpiq yAouTévn, napakaAolpe eVnpePWOTE
Tov oepPitépo oag.
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fish | wap

Grilled sea bass fillet with fennel, lemon, blood orange,
celery & dill

DiNéto AaPpdki oxdpag pe QIvokio, Aepdvi, oaykouivi,
oéhepi & dvnbBo

Mackerel fillet with springlike potatoes, pickled capers,
garlic & onion

2koupnpi @IAéTo pe avoi&idrikeg natdreg, kdnapn,
okbpdo & kpePPUd!

Tuna flavored with zaatar spice mix, hummus & tahini

Tévog apwuaTiIopévog pe Pelypa pnaxapikav zaatar,
xoUpoug Kal Taxivi

meat & more | kpéag

AANa

Chicken fillet* with fresh green beans, rocket
& olive oil-lemon dressing

DiNéto koTdnouho™ pe npdoiva pacodig,
péka & AadoAépovo

Sirloin™ with pickled seasonal vegetables
Kévrpa pdoxou™ pe nikheg Aaxavikdy enoxnq

Tofu with legumes purée, lime & fresh coriander
Tépou pe noupé oonpiwy, HOOXOAEOVO
& ppéako KOAIavOPo

desserts en1do6pnia

Lemon tart with crispy biscuit, lemon cream & meringue
Tdpta Aepoviol pe Tpayavd unickdTo,
Kpépa Agpoviol & papéyka

Fluffy almond cake with vanilla ice cream
Anald kéik apuyddAou pe naywtd Bavikia

Profiterole with vanilla cream & chocolate sauce
MpoirepdA e kpépa Pavilia & odAtoa cokoAdrag

Fresh seasonal fruit salad
®poutocaldta enoxnig
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vegan menu

starters | opekTikd

Cretan barley rusk with fresh tomato, pickled capers,
vegan cheese & spring onion

KpiBivo kpntikd na&ipddi pe ppéokia Topdra, kdnapn,
QuTIKS TUPT & PPECKO KPEUPUDI

Greek salad with tomato, cucumber, onion,

peppers, vegan cheese, olives, pickled capers, Cretan rusk
& extra virgin olive oil

EAMnvikiA caldra pe topdra, ayyolpl, Kpeppudl,

mnepid, eutikd Tupi, ENi€g, kdnapn, kpnTikd na&ipddi

& €&rpa napbévo ehaidbAado

Boiled Cretan greens with olive oil-lemon dressing
Bpaotd xépta tng Kpritng pe AadoAépovo

main dishes | kupiwg

Tofu with legumes purée, lime & fresh coriander
Tépou pe noupé oonpiwy, HOOXOAEOVO
& ppéoko kOAIavOpo

Spaghetti with fresh tomato sauce, olives,

extra virgin olive oil & Cretan herbs

2nayyéT ye cAAToa ppéokiaq Topdtag, eAIEG,
¢Erpa napBévo ehaidhado & kpnTiké pupwdikd

Gluten free pasta is also available, please ask your server.
AiatiBevrar kal Qupapikd xwpig yAoutévn, napakaAoUpe evNPEPHOOTE
Tov oepPitdpo oag.

desserts en1do6pnia

Variety of sorbets
MNoikiAia copuné

Traditional halva with semolina, syrup & honey
Mapadooiakdg xaARdaqg pe oipryddA, oipdm & pé

Fresh seasonal fruit salad
®poutocaldra enoxng
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kids menu

Salad with tomato, cucumber & feta cheese
YaAdta pe Topdra, ayyolpr & Tupi péta

Spaghetti with bolognese™ sauce
Ynayyén pe odAToa Kiua*

Spaghetti with ftomato sauce
2nayyén ye cdAtoa Topdrag

Mini beef* burger with cheese & fries
Mivi pooxapicio™ pnépykep pe Tupi & Tnyavntég natdreg

Chicken goujons™ & fries
Kotounoukiég™ & tnyavntég natdreq

French fries
TnyavnTéq natdreq

Fresh seasonal fruit salad
®poutocaAdra enoxng

Gluten free pasta is also available, please ask your server.
AiatiBevrar kar Qupapikd xwpiq yAoutévn, napakaAolpe evnpePWOTE
Tov oepPitdépo cag.

toddlers menu

Fresh seasonal fruit cream
Kpépa pe ppoulta enoxng

Vegetable cream with potato, carrot & beans
Kpéua Aaxavikdv pe nardra, kapdro & pacdAia

Chicken* & vegetable cream with potato & zucchini
Kpéua pe koténoulo™, natdra & Kook

Fish & vegetable cream with cod, zucchini, potato & carrot
Kpépa wapiot pe unakaAidpo, kohokiBi, natéra & kapdro

All toddler dishes are made & la minute, each dish takes 25" to 45" to be prepared.
You may pre-order the baby food for your lunch or dinner in one of our restaurants
with our Front Office team.

‘OAa 1a midra yia viania eridxvovral & la minute, kG0e midro xpeidleral 25" éwg 45
npoeroipaciag. Mnopeite va nponapayyeilere 1o payntd Tou pwpol oag yia 1o yelua
A 1o Seinvo oe éva and Ta eoTIatéPIG pag pe v opdda tou Front Office.



V vegetarian | VG vegan | DF dairy free | GF gluten free

If you have an allergy to any of the following officially recognized food allergens,
kindly inform our service team so they can assure the safety of your meal:

cereal | crustaceans | eggs | fish | peanuts | soy | milk | nuts
celery | mustard | sesame | lupine | sulfites | mollusks

ltems with * are frozen.

The shop is obligated to have printed documents, in a special case
beside the exit, for sefting out any existing complaint.

Legally Responsible: Konstantinos Stroutzos

CONSUMER IS NOT OBLIGED TO PAY
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED

V xoptogayiké | VG vegan | DF xwpig yahaktokopikd | GF xwpig yAoutévn

Edv éxere aMepyia o kdnoio and ta napakdtw avayvwpiopéva arepyioydva,
napakaAolpe evnuepdoTe Tov oepPirdpo cag hoTe va diacpaiicoupe
TV KaraAAnASTNTa Tou yedpaTtdg oag:

Snuntpiakd | kapkivoeidh | auyd | pdpia | apaxideq | odyia | yéAa | kapnof
oéNivo | pouotdpda | coucdpr | Aotnivo | Beiddn | pardkia

YAIkG pe * eivar kateuypéva.

To kardotnua unoxpeourar va diabértel éviuna deAtia diapaptupiag oe e1dikri Brikn
dinAa otnv €000, yia Tnv diaTinwon onoladrnoTe diapapTupiag.

Ayopavopikdg unelBuvog: Kovoravrivog 2rpoirloq

O KATANAAQTHZ AEN EXEl YITOXPEQXH NA NMAHPQOXEI
EAN AEN AABEI TO NOMIMO TAPAZTATIKO



