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€

MriakaAtapog o Kpouota Mupwdlkwv pe EAadppla ZkopdaAiia  16.00
Kapotou :

Cod Fish Encrusted in Herbs with a Light Garlic &

Carrot Spread

Xtanodi Zxdpag Mapivaplopévo oe Aeuko MMaAcduiko 22.00
ue Appatn Karviotr) MeAit¢ava & Wntég Mimepteég PAwpivng

Grilled Octopus Marinated in White Balsamic Vinegar

Served with Smoked Eggplant Puree and Sweet

Red Peppers

KaAaupapdkia Tnyavita oe Agpdtn Kpéua Zivou MNaoupTtiol 18.00
Fried Calamari with a Creamy Sour Yogurt Sauce

dopuagla Zxdpag pe dpéokia Mapabopila Mmpele, Tpayava 16.00
TMraka Kitpivng KoAokuBag, Wnta Topativia & ZdAtoa MeAlou
ue Zadopd

Grilled “Formaela” Cheese with Braised Fresh Fennel,

Crispy Pumpkin Bites, Baked Cherry Tomatoes and

Honey Saffron Sauce

Tapta Huepag pe Apooepn Zalata Emoxng 14.00
Tart of the Day with a Refreshing Seasonal Salad '

®daBa Zavrtopivng ue Mapuelada Kpeppudiou 12.00
Santorini Fava Broad Bean Puree with Onion Marmalade

dpéokieg Tnyavnteg MNatateg ' 8.00
Fresh Home Made French Fries




&/iﬂ%&’(
Sebads

>aAata ©@aAlaooivav ue Mapida*, Kalapapt, MUdia, Xtamnodl 26.00
Kal Xtevia* oe Tpayaveg Kapdieg Mapabopiag, EGKapoA,
Neapr) Poka & Biveykpeét Eomepldosidwv

Seafood Salad with Shrimp*, Calamari, Mussels, Octopus

& Scallops™ in Crispy Fennel Hearts, Escarole, Baby Rocket

& Citrus Vinaigrette

>ZaAata tou Kaioapa pe Tpayaveg Kapdieg MapouAlwy, 23.00
diAeTakla Kotomoulou Zxapag;“Flakes” Mapuelavag,
dpeokoPnuévo Mmneikov & KpouTtov

Caesar Salad with Crispy Lettuce Hearts, Grilled Chicken

Fillets, Parmesan Flakes, Freshly Grilled Bacon & Croutons

AvApelktn Zahdta pe SuykAvo Mavng, “Baby” Poka & Sravakl, 20.00
Wnt6 MavoUpl kat BiveykpeTt dpaoulag
Mixed Salad with Smoked Salted Pork Slices, Baby Rocket,
Spinach, Fried “Manouri” Cheese & Strawberry Vinaigrette

Avapuelktn Zaldata pe ABokdavTo, lNMpoooUto Euputaviag, 18.00
SUka Kuung, KpiBiveg Mnoukliég & BiveykpéT Qupapiotou MeAlou
Mixed Salad with Avocado, Greek Prosciutto from “Evritania”,
Dried Figs, Barley Rusks & Thyme Honey Vinaigrette




ZaAata pe Wnta Mavidapla, Ppéokia Mulnbpa Kpning, 18.00
KaBoupdiopévoug Znpoug Kaprioug, DUAAA AuOGouoU, Kal
BiveykpéT MNMopToKaAlou

Beetroot Salad with Fresh Cretan “Myzithra” Cheese,

Roasted Nuts, Mint Leaves & Orange Vinaigrette

XwplaTikn ZaAdta pe Kpitapo, deta & dpeokia Piyavn 15.00
Traditional Greek Salad with Pickled Aromatic Herbs,
Feta Cheese & Fresh Oregano

Kpntikog Ntdkog pe Sivopuldndpa, Kpitapo, Maota EAGg & 14.00
dpéokia Piyavn
Cretan “Dakos” with Sour “Myzithra” Cheese, Pickled Aromatic
Herbs, Olive Paste & Fresh Oregano




fHie Zju@oﬂcﬂ' &P
f2rste & Rice

Alvykouivi ue @alaooiva Huépag, KapaBidooupeg*, ZAAToa 26.00
Ootpakoedwy kaL Ppeoka Mupwdika

Linguini Pasta Served with Seafood of the Day, Crayfish

Tails*, Shellfish Sauce and Fresh Aromatic Herbs

KplBapdki e Mapideg*, Kahapapt kat Wntn deta 24.00
Orzo Pasta with Shrimp*, Calamari and Roasted
Feta Cheese

MNanapdéAeg Boutupou, “Baby” Zravaki, Mmoukitoeg 22.00
KotomouAou Maotpag pue Ppeokia Topdata, Maupoddadpvn
Kal Katikl AouokoU

Pappardelle Pasta with Baby Spinach, Chicken Bites

Cooked Slowly in a Clay Pot with Fresh Tomato, Sweet Red

Wine “Mavrodaphne” and Creamy Goats Cheese

“Katiki Domokou”

Mévveg ue MmpokoAo, Alaotn Topdta, Koukouvapl kat Mavoupt 18.00
ApwpaTiopévo pe Kpoko Koldvng

Penne with Broccoli, Sun Dried Tomato, Pine Nuts and

“Manouri” Cheese with a Hint of Saffron

Snayyett pe Ppéokia Topdata kat BaotAiko : 16.00
Spaghetti with Fresh Tomato and Basil

Pull MaopdTtl ue ®péoka Aaxavika ATuou 8.00
Basmati Rice with Steamed Fresh Vegetables




Y apne & EAacenva
Fick & Seqtbod

€

dINETO ZPupidag Ixapac pe Moupé Zmavakl kat Apooepn 40.00
Meooyelakn ZaAtoa '

Grilled White Grouper Fillet with Spinach Puree and

a Refreshing Aegean Sauce

 Wnto dIAETO ZoAopol Maplivaplopévo ae MeAL kal Mimepoptla  32.00
pe Zeotn ZaAdta MrpokoAou kal “Baby” MNatatag
Roasted Salmon Fillet Marinated in Honey and Ginger Served
with a Warm Broccoli and New Potato Salad

®AéTo NADOooag Wnuevo oe dakelo pe KohokuBakia, Mavitapla, 36.00
AeUKO =npo6 Kpaoi kat Apwuatikd Botava Zuvodeuouevo aro
Aaxavikd AtpoU

Sole Fillet Baked in a Parchment Paper Envelope

‘en Papillote” with Zuchinni, Mushrooms, Dry White Wine

and Aromatic Herbs Served with Steamed Vegetables

DIAETO NaBpdKL pe Maxviotd MaupopdTika Zeppwv, KpnTikn 34.00
Jogpeyada kal Biveykpet Eomepldoeldwyv
Sea Bass Fillet with Braised Black Eyed Peas from “Serres”,
Cretan “Sofegada” and Citrus Vinaigrette

Fapideg* Ixapag pe Maupo PulL, Znapayyla Mmpele kal 36.00
Blveykpét Aouilag

Grilled Shrimp* with Black Rise, Braised Asparagus and

“Louisa” Vinaigrette




daykpl

Sea Bream

Supidan Zteipa

White Grouper

AaBpadkl

Sea Bass

TouoUpa

Gilthead Sea Bream

AOTAKOGQ

Lobster

7l Wlﬂ/ He FYEnee
CaleK of the devy

€
88.00 / Kg

85.00/Kg

70.00 / Kg

65.00 / Kg

120.00 /Kg



5/7%@6’2 Kogacoz0)
Mevil! Choices

€
Zouuepo ZouBAdaktL KotomouAou pe MitoUAeg Zxapag, 28.00
Wntn Topata, MmpdkoAo kat T¢atdiki
Succulent Skewered Chicken with Grilled Baby Pita
Breads, Baked Tomato, Broccoli and
“Tzatziki” Yogurt Sauce
MrupTeKL TalomoUAag pe Xwptatikeg MNiteg, TnyaviTeg 26.00

Matateg kat MoUg Ziving ®étag
' Turkey Burger with Country Pita Breads, French Fries
and Sour Feta Cheese Mousse

Xolpiva Zkalorivia Zxapag pe Wnta Aaxavikd, “Baby” Matateg  30.00
Kal ZaAtoad Taptougo

Grilled Pork Escallops with Baby Potatoes Grilled Vegetables

and Tartufo Sauce

MiAdeiy MoOoxou ue Aaxavika Zwte, Aypto PUCL 36.00
APWUOTIOUEVO e AUOOUO Kal ZaAToa Quuaptou

Beef Millefeuille with Sautéed Vegetables, Wild Rice with

a Hint of Mint and Thyme Sauce

MrmiptloAa FaAakTtog 2xapac pe Podoynueveg Odtég Matateg - 34.00
kat Kpgpa Marpikag

Grilled Veal Steak with Crispy Crusted Potatoes and

Paprika Cream




Sntécoa
Dy 7s

Tipauiool pe Ppeokiec PPAOUAEG
Tiramisu with Fresh Strawberries

>okoAativa pe MouUg lMikpng ZokoAatag kat “Fudge” Brownie
' Chocolate Cake with a Bitter Chocolate Mousse and
Fudge Brownie

MnaBapoual BaviAiag pe BavAa kat MEuton Kpepag
®douvToUuKLOU
Vanilla Bavaroise with a Waffle and Hazelnut
Cream Filling

New York Cheesecake pe KapapéAa Toffee kat ®ouvTtoUkia
New York Cheesecake with Toffee Caramel and Hazelnuts

MaoUpTt pe NAUKO Tou KouTtaAloU
Yogurt with Fruit Confit

MotkiAia MaywTtwyv / Sorbet (1 MndAa )
Selection of Ice Cream / Sorbet (1 Scoop )

dpéoka PpoUTa Emoxng
Fresh Seasonal Fruits

12.00

12.00

12.00

12.00

12.00

4.00

12.00
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