KRITI

CRETE, AS IT HAS ALWAYS BEEN

This menu is shaped by Crete - its land, its seasons, and the
traditions passed from one generation to the next.
Ingredients are local, guided by what grows and what
endures, and each dish reflects a deep connection to place
and to the island’s way of life.

Vegetables, grains, olive oil and fire-led preparation define a
way of eating that is both straightforward and deeply rooted.

Uncomplicated in appearance, rich in flavour and meaning.
Experience Crete through its food.

Gluten free bread is available
Please inform your server if you have any food allergies or special dietary requirements.
Although we take great care, traces of allergens may still be present
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Meze
Small plates to share and savor - expressions of Cretan hospitality

"Dakos"Barley rusk, tomato, “Xynomyzithra" cheese, olive oil and oregano

“"Dakos” KplBvo ma&uady, vioudta, Tupl «=wvouulnBpax», ehatdhado kat pltyavn
"Dakos” dUMeHHbIN CyXdpb, TOMATbI, Cbip «KCUMHOMU3UTPA», OTMBKOBOE MACIIO U OPEraHo
Inspired by the simple nourishment ofMinoan harvesters,this dish isbuiltaround

barley rusk, a traditional twice-baked bread rooted in Cretan cuisine.

Cretan Mushrooms “Bourbourista” pan-fried with rosemary, vinegar and carob honey
Kpntkd pavitdpla "Mrovpumouplotd" tnyaviouéva pe devtpoiiBavo, 8L kat
XQAPOUTIOMEAD

Kputckue rpubbl «bypbypuctas» o6XapeHHble HO CKOBOPOAE C PO3MAPUHOM, YKCYCOM U
POXKOBbIM MELOM

Named after the lively bourbour sound of mushrooms sizzling in the pan, this dish

reflects the tradition of gathering wild ingredients in the Psiloritis foothills

“Sfakia” handmade savory pies with cheese, honey, sesame and green herbs
Xelpotmointeg miteg "I pakLaveg” e Tupl, HEAL COLOAUL KAl LUPWALKA XOpTa
OomawHue nuporu "ChakuaHec" ¢ Cbipom, MELOM, KYHXYTOM U APOMATHBIMWU TOABAMM

Originating in the high villages of the White Mountains, these hand-pressed pies
reflect the warm hospitality of Sfakia

Green Split Peas §preud with purslane, onion bulb, red pepper, and ladopita ,
AAeLpa atto Ttpactva UTdEAL e YALOTPLOA, KPEUULOOPBOABO, KOKKLVT TILTIEPLA KAl
Aadormta

Macta u3 3en€HOro ropoxa C MOPTYNAKOM, TyKOBULEWN, KOACHBIM NEPLEM 1 NALONUTON

A refined take on the traditional “fava”, this vibrant spread is rooted in the fertile
plains of eastern Crete.

Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
& Celery / é Cereal containing gluten / @ Crustaceans / @ Eggs / + Fish / & Lupin / & Milk
@ Mollusks /  Mustard / € Nuts / - Peanuts / % Sesame seeds / / Soya / A Sulphur Dioxide

14€

16€

16€

12€
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Meze
Small plates to share and savor - expressions of Cretan hospitality

Cretan Salad Carobusk,tomato,courgette,aubergine,olivesand“Graviera” cheese

Kpntikn caldta yapouvtona&ipada, viopdta, kKoAok0BL, peAttldva, eNLEC kal Tupl
"ToaBiEpa”

KpUTCKUIA COnaT cyxapu U3 pOXKOBOro AepeBd, TOMATbI, KA6ayku, 6AKNAXAHbI,
onneku n coip "I paBbepa”

Centred around Crete’s carob rusks, often referred to as the island’s “Black Gold”, this dish
brings a rich, earthy depth to a classic salad.

Grilled Seasonal Greens with lemon-infused olive oil, coriander, sumac and
"Galomizithra” cheese

XOpTa ETMOXNEG 0T OXAPA LLE EAALOAASO APWHATIOUEVO UE AEHOVL, KOALAVSPO,
OOULUAK Kal tupl "Tadopulnbpa"

Ce30HHAOS 3eNeHb HA Fpune

C OJIMBKOBbBIM MOC/IOM C JPOMATOM JIUMOHQ, KOPUAHAPOM, CYMOXOM U CbIPOM
"Tanomnsutpa"

Inspired by the traditional horta of Crete, this dish pairs mountain greens with the gentle
smokiness of the grill.

“Prosfai” Cheese Crilled fresh cheese with spearmint, Xygalo cream, pomegranate
and carob vinaigrette

Tupl "Mpocdal’Pntod dppéoko tupl he SLOOUO, KPEpa Euyalou, PdSL Kal vinaigrette
XQAPOUTILOV

Cobip "Mpochan" ob6KApPEeHHbIN CBEXNI CblIp C MATON, KPEMOM M3 KCUFANO, FPAHATOM U

POXKOBbIM BUHETPETOM
Fresh cheese from the Cretan countryside, with a delicate acidity and a soft, slightly elastic
texture.

“Dolmadakia” Stuffed vine leaves with rice, herbs, Greek strained yoghurt and olive

oil “NTtoApadakia” aumeAdpuIa YeULoTA Pe pUTL, HUPWSELKA, OTEAYYLOTO EAANVIKO
yLaoLPTL Kal eEAatdAado

"MonMAfaKUa” BUHOTPOAHbIE NUCTbS, GAPLIMPOBAHHBIE PUCOM, 3EMEHbBIO, FPEYECKUM
rYCTbIM MOTYPTOM U ONIMBKOBLIM MAC/IOM

Van ) Villagers' Fries with staka cream and fried egg

MATATEG XWPLATLKEG UE OTAKA KAL TNyavnTto avyo ;

deTO eJlb NO-AepPeBEeHCKU CO CNMBKAMK CTAKA U XAPEHbIM d1LLIOM

Inspired by the comforting dishes of Crete’s mountain tavernas, this dish pairs simple
ingredients with rich, satisfying flavours.

Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
& Celery / & Cereal containing gluten / @ Crustaceans / @ Eggs / 4 Fish / & Lupin / & Milk
@ Mollusks /  Mustard / € Nuts / - Peanuts / #% Sesame seeds / / Soya /' A Sulphur Dioxide

22€

25¢€

20€

18€

18€



Cretan Land
Traditional meat dishes, slow-cooked and rooted in village kitchens

7§ 0 Stuffed Aubergines with “Xinochontro” pasta, tomatoes and Cretan Gruyére 18€
A Feplotég peAttdaveg pe SLVoxOVTPO, VIOUATEG KAL KPNTIKY YpaRiépa
DapnpoBAHHbIE 6AKIAXAHDBI C KCUHOXOHAPO, TOMATAMU U KPUTCKUM CbIPOM
"lpaBbepa’

Centred around “Xinochontro”, a traditional ingredient made from cracked wheat and
fermented milk, this dish reflects a staple of the Cretan pantry

¢ o M "Tsigariasto” Braised Lamb withCretanpilafandwildstamnagathi 20€

ApVAKL "ToyaplacTto™ e KENTIKO TUAAPL KAl AyPLA OTARVAYKAOL

ArHéHOK ""U, MrapuacTo” Ty WEHDbIN C KPUTCKMM MUICABOM U OMKMM CTAMHATATH

A speciality of the White Mountains, this slow-simmered lamb follows a traditional method
of cooking in its own juices until tender and golden

2 %0 Clay Pot Chicken and Onion Stew with bulgur pilaf and yoghurt 16€
A KoTOTOUAO HE KPEUMHUSLA 6T YAGTPA UE TIAADL TIALYOUPLOV KAl YLAoLETL
Kypuua ¢ NnyKom B FAIMHSIHOM FopLuKe C 6ynrypom 1 MorypTom
Inspired by the slow-cooking traditions of Cretan mountain homes, this dish is gently braised
in a clay pot to retain its rich, aromatic depth

VR Slow-Cooked Beef in Carob Leaves with “oftes” potatoes and Gruyére 16€

A MooxapL apyopayelpeEn o€ PUANA XOPOUTILAG LE OPTEC TTATATES KAl ypaRLEpa
rOBSIﬂ,VIHO, MenJIeHHO NPUroToBJ/iIeHHAS B JIUCTbSIX POXXKOBOIo aepeBd C

kapTodenem "odprec" n coipom "I pasbepa"
Slow-roasted in the ove n, the beef absorbs the deep, honeyed notes of carob

VA "Skioufichta” Pasta Handmade with fresh mizithra cheese and cracked pepper 16€
A6 Zupapkd "EKLoudLyta" yslpormointa pe ppokia pulnbpa Kat oTIAaoHEVO TILTTERL
Macta "CknypuxTa™ 0OMALLHAS C CBEXMM ChIPOM MUSUTPA U APOBNEHBIM NepLeM
Named after the twisting motion used to shape each piece, this handmade pasta
reflects a long-standing tradition of the Cretan kitchen

Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / & Cereal containing gluten / @ Crustaceans / @ Eggs / + Fish / & Lupin / & Milk
@ Mollusks / 4 Mustard / & Nuts / - Peanuts / % Sesame seeds / 4 Soya / A Sulphur Dioxide



Cretan Sea
A reflection of Crete's coastal heritage

£ 6 Grilled Sea Bass Fillet with lemon oil, coastal greens and steamed 22¢€
potatoes
DETo AaBpakL oTn oxdpa e sAaltdAado Aspoviol, tapabaidoola
XOPTA KAl TTATATEG GTOV ATUO
Ddune cmbaca HA rpune C IMMOHHbBIM ONIMBKOBLIM MACTIOM, MPUBPEXHON

3efleHblo 1 KapTodenem Ha napy
Inspired by the clear waters of the Libyan Seaq, this dish reflects the daily catch
of Crete’s coastal villages

NG Grilled Squid Fricasse with wild aromatic greens and olive oil
Gegrillte KaAapdpt pplkace ot oxapa e dypla apwUaTKa xopTta 24€
Kat eAatdhado
Kanbmap ¢pukacce HA rpune C ANKUMU APOMATHBIMU TPABAMMU U
ONIMBKOBbIM MOCIOM
Inspired by coastal cooking, this dish pairs tender grilled squid with the
peppery notes of wild greens from the Cretan mountains

s ¢ M Coral Pasta with octopus, capers, olives and oregano 2a€
0 Zupapkd "Coral' e ytamosdy, kamapn, EALEG KAl plyavn
MacTta "Coral"™ ¢ ocbMUHOTOM, KANepPCaMK, ONIMBKAMW U OPEraHO
Inspired by the Cretan coastline, this dish reflects the deep coral tones found
beneath its waters

Va X Giouvetsi” with Prawns, Lemony orzo, fennel, virgin olive oil and thyme 28€
6 M "TouBETol" e yapideg kplBapdkL Aepovato, udpadog, tapbevo
eAatoAado kat Bupdpt
"TIoBeUM" C KPEeBETKAMMU NIMMOHHbI 0p30, GeHxelb, ONMBKOBOE MACITO
extra virgin 1 TUMbSH
A coastal interpretation of the traditional clay-pot bake, where the
sweetness of prawns meets the brightness of lemony orzo

@Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / ¢ Cereal containing gluten / @ Crustaceans / & Eggs / + Fish / & Lupin / & Milk
@ Mollusks / 4 Mustard / € Nuts / - Peanuts / % Sesame seeds / 4 Soya / & Sulphur Dioxide



Glyka
Traditional Cretan sweets made with local dairy, honey and mountain herbs

$EMO “Xerotigana” Cretan fried honey pastries, walnuts, cinnamon ice cream and 14€
anthotiro cheese mousse
"ZgpoTRyava” tTnyavnTtd KPNTIKA YAUKA JE LEAL KapLOLa, TIaywTo KAVEAQG
Kal Joug avBoTupou
"KcepoTUraHa" TpOAULMOHHbBIE KPUTCKME XAPEHbIE CNAAOCTM C MEOOM,
rPeLKUMIN OPEXTMM, MOPOXEHBIM C KOPULIEN N MYCCOM M3 Cbipd OHTOTUPO
A festive classic of the Cretan table, these hand-folded spirals are fried until
olden and finished with pure island honey

$MO Carob Chocolate Mousse Soft cookies with carob molasses and chocolate 14€
ice cream
Mou¢ 0OKOAATAG LE XOPOUTIL LAAAKA UTILOKOTA HE TIETULECL YAPOULTILOD Kal
TIAYWTO CoKOAATA
LokonagHbili MyccC € POXKKOBbIM AePeBOM MIrkoe reveHbe ¢ CMPOMNom 13
POXKOBOIO [1€PEBA U LWOKONAAHBIM MOPOXEHbIM

A rich, velvety tribute to Crete'’s “Black Gold”, where carob takes on a deeper, more
indulgent expression

$ 0 M Kissamos Cheese Pastries with local Anthotiro cheese, honey, sesame and 10€
vanilla ice cream
KaAtoouvia KloGdpou e ToTikd avBdTtupo, HEAL COVOAUL KAl TIAywWTO
Bavila
CbipHble MUPOXKM KNCCamoca ¢ MECTHBIM CbIPOM QHTOTUPO, MELOM,
KYHXXYTOM U BAHWUSIbHBIM MOPOXEHbIM
Crispy, handmade pies filled with myzithra, offering a harmonious balance of warm
and cold with a vibrant Cretan character

18} Ice cream selection (Vanilla, Chocolate, Strawberry, Banana) 10€
Erthoyn taywtwv (Bavidwa, LokoAdta, Opdouia, Mmavava)
AccopTmopoxeHoro (BaHuns, Lokonan, KnybHnka, baHaH)

Seasonal fruit salad with lemon dressing 10€
Yaldta ¢ppoltwv eToxNS Le dressing Agpovion
CanaT 13 Ce30HHbIX GPYKTOB C TMMOHHOM 30MNPABKOWN

Sorbet Mango, Lime 10€
Yoputé (Mdvyko, Ady)
Copbet (MaHro, Jlanm)

@Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / & Cereal containing gluten / @ Crustaceans / @ Eggs / +Fish / & Lupin / (5 Milk
@Mollusks / 8 Mustard / € Nuts / - Peanuts / % Sesame seeds / J Soya / A Sulphur Dioxide



Vegan Menu

Meze
Small plates to share and savor - expressions of Cretan hospitality

& & "Dqkos"Borleyrusk,tomoto,oliveoilondoregono

"NTakog' 'kplBlvo Ttagludady, viopdta, ehatolado kat plyavn

" akoc"9 4 MEHHbI CyXApb, TOMATbI, ONIMBKOBOE MAC/O 1 OPEeraHo
Inspired by the simple nourishment of Minoan harvesters, this dish is built around
barley rusk, a traditional twice-baked bread rooted in Cretan cuisine.

A Cretan Salad Carob rusks, tomato, courgette, aubergine, olives
Kpntwkn caldta yapoutomna&ipada, viopdta, kohok\By, peAttldva, eALEC
KpUTCKUIiA canaTt cyxapu U3 poXKOBOro AepeBd, TOMATbI, KABAYKM, 6AKIAXAHbI, ONNBKM
Centred around Crete’s carob rusks, often referred to as the island’s “Black Gold”, this dish brings
a rich, earthy depth to a classic salad.

% “Sfakia” handmade savory pies with sesame and green herbs
XewpoTointeg Titeg "I PAKLAVEG' UE COLOAUL Kal HLPWSIKA XopTa
HOomawHue nuporu "ChaKLaHec' C KyHXYTOM M APOMATHBIMWU TRABAMM
Originating in the high villages of the White Mountains, these hand-pressed pies
reflect the warm hospitality of Sfakia

7§ Green Split Peas Spread with purslane, onion bulb, red pepper, and ladopita

$

AAELa aTtd Ttpdotva HTidEALa pe YALOTPSA, KPEUULEOROABO, KOKKLYT TILTIEPLA KAl
Aadotuta

MacTta U3 3enéHoro ropoxa C NOPTYIAKOM, NIYKOBULEN, KPACHbIM MepLemM 1 Naaonnton A
refined take on the traditional “fava”, this vibrant spread is rooted in the fertile

plains of eastern Crete.

A “Dolmadakia” Stuffed vine leaves with rice, herbs, and olive oil
"NToApadakia' ' aureA\dGLANa YEULOTA e PUTL, HLPWSIKE, OTPAYYLOTO Katl ehatdAado
"OonMapakua' ' BUHOrpaaHble MMCTbs, GAPLIMPOBAHHbBIE PUCOM, 3€M1EHbIO,
rpeyYecknmMmm OTMBKOBbIM MAC/IOM
A classic of the Cretan table, these delicate vine leaves are hand-rolled with aromatic herbs and
rice

A Villagers' Fries
Natateg XWPLATIKES
Kaptodenb no-gepeBeHCKH
Inspired by the comforting dishes of Crete’s mountain tavernas, this dish pairs simple ingredients
with rich, satisfying flavours.

Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / & Cereal containing gluten / @ Crustaceans / & Eggs / < Fish / & Lupin / @ Milk
@ Mollusks / 8 Mustard / € Nuts / - Peanuts / % Sesame seeds / J Soya / A Sulphur Dioxide

15€

18€

15€

15€

15€

16€
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Vegan Menu

Garden
The essence of Cretan cuisine - seasonal, fresh and satisfying

Stuffed Aubergines with “Xinochontro” pasta, tomatoes

FepLoteG peAt{Aveg e ELVoYOVTPO, VIOUATES

QapLUIMPOBAHHbIE 6AKNCXKAHbI C KCUHOXOHAPO, TOMATAMM

Centred around “Xinochontro”, a traditional ingredient made from cracked wheat and fermented
milk, this dish reflects a staple of the Cretan pantry

Cretan Mushrooms “Bourbourista” pan-fried with rosemary, vinegar

Kpntkd pavitapla "MTouputoupLleTd” Tnyaviopéva Ue SevtpoAiBavo, €5t
KpuTtckue rpubbl "Bypbypucta'ob6xapeHHble HO CKOBOPOLE C PO3MAPUHOM, YKCYCOM U
Named after the lively bourbour sound of mushrooms sizzling in the pan, this dish reflects the
tradition of gathering wild ingredients in the Psiloritis foothills

Coral Pasta with capers, olives and oregano

Zupapwkd "Coral'ue kamapn, EALES Kat plyavn

Macta "Coral" ¢ kanepcamu, ONMBKAMK U OPEraHo

Inspired by the Cretan coastline, this dish reflects the deep coral tones
found beneath its water

Glyka
Traditional Cretan sweets made with local dairy, honey and mountain herbs

"Xerotigana” Cretan fried pastries, walnuts, cinnamon ice cream and anthotiro cheese
mousse

"ZgpoTriyava" tTnyavnTd KPNTIKA YAUKA , KapLSLa, TIaywTo KAVEAAG KAl HOUG
avbdétupou

"KcepoTuraHa" TpagnumMoHHbIe KPUTCKME XOPEHbIE CNOAO0CTM C TPELKUMMN OPEXaMU,
MOPOXEHBIM C KOPULIEN 1 MYyCCOM M3 CblIpd AHTOTUPO

A festive classic of the Cretan table, these hand-folded spirals are fried until golden and finished
with pure island honey

Carob Chocolate Mousse Soft cookies with carob molasses and plant based
chocolate ice cream

Moug 0OKOAATAG E XOPOUTIL LAAAKA UTILOKOTA HE TIETLECL XAPOULTILOD KAl TIAyWTO
cokohdta

LLoKonagHbI Mycc € POXXKOBbIM CUPONOM MATKOE NneyeHbe C CUPOMOM 13 POXKOBOTO
0epPeBd U LUOKONAAHbIM MOPOXEHbIM

A rich, velvety tribute to Crete’s “Black Gold”, where carob takes on a deeper, more indulgent
expression

Seasonal fruit salad with lemon dressing
Yaldta ¢ppolTtwy eToxNS Le dressing Agpoviol
CanaT 13 Ce30HHbIX GPYKTOB C IMMOHHOWN 3AMNPABKOW

Sorbet selection (Mango, lime)

Ertthoyn) coputté (MAvyko, AdLd)
AccopTun copbetos (MaHro, Jlaim)

Local dish

22€

22€

22€

21€

10€

10€

14€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
& Celery / & Cereal containing gluten / @ Crustaceans / @ Eggs / #Fish / & Lupin / (B Milk
@Mollusks / 8 Mustard / € Nuts / - Peanuts / % Sesame seeds / J Soya / A Sulphur Dioxide



Toddlers Menu

Cream of green vegetables, rice, and olive oil 10€
Kpgua mpdovwy Aayxavikwy pe p0dL kal eAatoAado
Kpem 13 3enéHbix OBOLLEN C PUCOM U ONIMBKOBbLIM MAC/IOM

Cream of chicken, potato, carrots, and celery 10€
Kp£€ua KOTOTIOUAOUE TIATATA, KAPOTA KAl GEAEPL
Kpem-cyn 1z kypuLbl ¢ kKapTodenem, MOPKOBbIO 1 ceflbaepeem

Cream of poached fish fillet, zucchini, carrots, and potatoes 10€
Kpéua ¢étou Paplol TTooE e KOAOKUOL, KapOTa KAl TIATATES
Kpem-cyn ns ¢une npunyLieHHon pbibbl C KABAYKAMMK, MOPKOBbBIO 1
kapTodenem

10€
Cream of seasonal fruits and biscuits
Kpgua ppolTwy ETTOYXNG HE UTILOKOTA
Kpem 13 ce30HHbIX GPYKTOB C NeyeHbem

@Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / ¢ Cereal containing gluten / @Crustaceans / @ Eggs / +Fish / & Lupin / (B Milk
@Mollusks / 8 Mustard / ©&Nuts / - Peanuts / % Sesame seeds / 4 Soya / A Sulphur Dioxide
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Kids Menu

Starters

“Dakos”Barley rusk, tomato, “Xynomyzithra” cheese, olive oil and oregano
"NTAKoG"Kp(BLvo Ttaguady, vtoudta, tupt "ZwouulnBpa”, ehatdAado kat plyavn
"[OKOC"d4MEHHbIN CyXapb, TOMATbI, Cbip "KCMHOMM3UTPA", ONMBKOBOE MACIO U OPEeraHo
Inspired by the simple nourishment of Minoan harvesters, this dish is built

around

barley rusk, a traditional twice-baked bread rooted in Cretan cuisine

Cretan Salad Carob rusks, tomato, courgette, aubergine, olives and "Graviera” cheese
Kpntikn caldta yapouronagiuada, vToudata, KoAokLBL, peAtt{dva, eAEC kal Tupl
"ToaBLEpa"

KpUTCKUIA CAnaT Cyxapu 13 poXKOBOro AepeBa, TOMATbI, Kabauku, 6AKIAXAHbI, ONUBKN
1 colp "TpaBbepa”

Centred around Crete’s carob rusks, often referred to as the island’s “Black Gold”, this dish brings
a rich, earthy depth to a classic salad.

“"Dolmadakia” Stuffed vine leaves with rice, herbs, Greek strained yoghurt and olive oil
"NToApaddkia' aumeAdGUANA YEULOTA pE PUTL, HUPWSELKA, OTPAYYLOTO EAMNVIKO
ylaoLPETL Kal ehatdhado

"OonmMmapakus' BUHOrpAAHble NUCTbS, GAPLNPOBAHHbBIE PUCOM, 3E€/IEHBIO, TPEYECKIM
ryCTbIM MOTYPTOM M OIMBKOBbIM MAC/IOM

A classic of the Cretan table, these delicate vine leaves are hand-rolled with aromatic herbs and
rice

Villagers' Fries with staka cream and fried egg

MATATEG XWPLATIKES [LE OTAKA KAL TNyavnTto avyo
KapTodenb no-aepeBeHckn co CIMBKAMMU CTAKA U XAPEHbIM SALOM
Frites du village, accompagnées de creme staka et d'un ceuf au plat

Inspired by the comforting dishes of Crete’s mountain tavernas, this dish pairs simple ingredients
with rich, satisfying flavours.

Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

& Celery / éCereal containing gluten / @Crustaceans / @ Eggs / < Fish / & Lupin / @ Milk

@Mollusks / 4 Mustard / ©&Nuts / - Peanuts / % Sesame seeds / /Soya / A Sulphur Dioxide

10€

7€

7€

1€
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Main Dishes

Slow-Cooked Beef in Carob Leaves with “oftes” potatoes and Gruyere

MooydpL apyopayslpepévo o€ GUANA XAPOUTILAG [ OPTEC TIATATES KAL YPaARLEPa
FoBsiAMHA, MeaJIEHHO NPUIrOTOBJIEHHAS B JINCTbAX POXXKOBOIO AepeBa C KapTodenem
"odTec"n chipom "Tpasbepa"

Slow-roasted in the oven, the beef absorbs the deep, honeyed notes of carob

"Skioufichta” Pasta Handmade with fresh mizithra cheese and cracked pepper
ZUPOPKA "IKLOUDLYTA' YELpoTIONTA e PpEoKLa LLU{NOPA KAl OTIACHEVO TILTTEPL
MNacta "Cknydpuxra" [OMALIHIS C CBEXUM CbIPOM MU3UTPA U APOONEHBIM NepLem
Named after the twisting motion used to shape each piece, this handmade pasta

reflects a long-standing tradition of the Cretan kitchen

Grilled Sea Bass Fillet with lemon oil, coastal greens and steamed potatoes Gegrilltes
DWETo AaBpPAKL 6T oXApa e EAAOAASO Agpovioy, tapabaldoota YopTa Kal
TIATATEG OTOV ATUO

®dune cnbaca HA rpune C TMMOHHbIM ONIMBKOBbIM MACTIOM, MPUBPEXHOW 3e/1eHbIO 1
KapTodenem HA napy

Inspired by the clear waters of the Libyan Seaq, this dish reflects the daily catch of Crete'’s coastal
villages

Coral Pasta with octopus, capers, olives and oregano
Zupopwkd "Coral™ pe ytamdsy, katmapn, eAEC Kal plyavn
Macta "Coral''c 0ocbMUHOIroM, KANepCcamu, ONMBKAMM M OPEraHo
Inspired by the Cretan coastline, this dish reflects the deep coral tones
found beneath its water

Clay Pot Chicken and Onion Stew with bulgur pilaf and yoghurt

KoToTouAo pe KPERUUSLA 0TN YACSTPA e TUAADL TIALYOUPLOV KAl YLaoLpTL

Kypuua ¢ IyKOM B IMIMHSIHOM ropluke C Oyrypom 1 MorypTom

Inspired by the slow-cooking traditions of Cretan mountain homes, this dish is gently braised in a
clay pot to retain its rich, aromatic depth

@Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

& Celery / éCereal containing gluten / @Crustaceans /  Eggs / + Fish / & Lupin / @Milk
@Mollusks / & Mustard / &Nuts / - Peanuts / % Sesame seeds / #Soya / A Sulphur Dioxide

18€

19€

19€

18€

18€



And More...

05 Kids beef burger with tomato, lettuce and french fries 18€
Matdkéd burger HooYaPLOLOUE VTOPATA, HAPOUAL KAL TIATATEG TNYAVNTES
JeTckuii byprep 13 rosganHbl C TOMATOM, CANATOM v kaptodenem bpu

$0 Chicken nuggets with tomato, cucumber and French fries 14€
KOTOUTIOUKLEG HE VTOUATA, ayyolPL KAL TIATATESG TNYAVNTEG
KypuHble HarreTchl ¢ TOMATAMM, OTYPLOM 1 KapTodenem dpu

$0 ¥ Fish fingers with tomato, cucumber and French fries 14€
WAPOKPOKETEC [E VIOUATA, ayyouPL KAL TTATATES TNYAVNTEG
Pbi6GHbIE NANOYKM C TOMATAMM, OFYPLOM 1 KapTodenem dpu

Y Pizza margherita with mozzarella and tomato sauce 14€
Mitoa Mapyaplta Ye HOTOAPEAA KAl CAATOA VTOHATAG
Muuuo Maprapmuta ¢ MoLapenion U TOMATHbIM COYCOM

$0M@ Penne pasta with tomato sauce 14€
ZUHAPLKA TIEVEG UE OAATOA VIOUATAG
MacTa neHHe C TOMATHBIM COYCOM

@Local dish
Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
& Celery / éCereal containing gluten / @Crustaceans / @Eggs / + Fish / &Lupin / BMilk
@Mollusks / 8 Mustard / &Nuts / - Peanuts / 4 Sesame seeds / JSoya / ASulphur Dioxide



$MO
$§MO
@

Glyka
Traditional Cretan sweets made with local dairy, honey and mountain herbs

"Xerotigana” Cretan fried honey pastries, walnuts, cinnamon ice cream and 14€
anthotiro cheese mousse

"ZgpoTRyava' tTnyavntd KENTKA YAUKA HE HEAL KapLBLA, TIAyWTO KAVEAAS KAl

Louc avbdTupou

"KcepoTUraHa"TpaanuMOHHbIE KPUTCKME XAPEHbIe CNAAOCTM C MEOOM, TPELKUMN
OPEXAMU, MOPOXKEHBIM C KOPULEN Y MYyCCOM U3 CbiPd AHTOTUPO

A festive classic of the Cretan table, these hand-folded spirals are fried until golden and

finished with pure island honey

Carob Chocolate Mousse Soft cookies with carob molasses and chocolate ice 10€
cream

Mou¢ COKOAATAG LE XOPOUTIL LAAAKA UTILOKOTA UE TIETLUEL XAPOUTILOU Kat

TIAYWTO COKOAATA

LLioKonagHbIli Mycc € POXXKOBbIM C1POMOM

MSrKoe rneyeHbe C CUPOMOM U3 POXKOBOTO [1ePeBa W WOKOMALHBIM MOPOXEHbIM

A rich, velvety tribute to Crete’s “Black Gold”, where carob takes on a deeper, more

indulgent expression

Seasonal fruit salad with lemon dressing 10€
YaAdta ¢ppolTwy ETOXNG Ue dressing Agpoviol
CanaT 13 ce30HHbIX GPYKTOB C IMMOHHON 3AMNPABKOW

Ice cream selection (Vanilla, Chocolate, Strawberry, Banana) 12€
Erthoyn) taywtwy (Baviiia, LokoAdta, Opdouia, Mrtavava)
AccopTn MopoxeHoro (Banunb, Lokonaa, Kny6Huka, baHaH)
Sorbet selection (Mango, lime) 12€
Erthoyr) coputé (Mavyko, Adaty)

AccopTn copbetor (MaHro, JTanm)

@Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.

& Celery / éCereal containing gluten / @Crustaceans / @Eggs /  Fish / & Lupin / BMilk

@Mollusks / 4 Mustard / & Nuts / - Peanuts / #Sesame seeds / /Soya / ASulphur Dioxide
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