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Mot LOTOPLO TTOV XAVETOL OTO BXON TOL XEPOVOU

H wotopion g Kpntixng dtatpopng Eextvéd amd TOAD ToALd, oxduyn oL TELY
ot ™ VEOALOLXN eTTOYM. ATTO TOL ELENUATA TWY CLEYOLOAOYLYWY AVOOKAPWY
poaivetor Twg xor oL apyaiol Kpvteg, o Mivwiteg, xatavdAwvoy to tdto
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TV povadixwy Kontixwy eutey xot Botavwy.

Kabwg mepvodoay ot ardveg, 1 Kontixn xovliva ouyxévtpwve
™) YVWON xoL TNV EUTELPiO TTOL LETOOLIGTAY OTO YEVLA OE YEVLA
OELOTTOLOYTOG TN PUOY KoL TOL TTEOLOVTOL TG .

Avti 1 ovvéyelao SNULOVEYNOE ULO TTOPADOCT, TTOL ATTOSELXYVETAL CNUEQN
TOADTLLY, ULag %o 1) Otebvng emiotnuoviny] xovdtnTa xAvel AdYo Oyl LOVO YLo
™y Kontixn xovlivor odAé xa yioe To Bodpor tng Kontixng Stoetpopig.

Cretan Diet
A history lost in the mists of time

The history of Cretan diet begins very early, even before the Neolithic era.
The findings of archaeological excavations show that ancient Cretans,
"the Minoans", consumed almost the same products as the modern Cretan.

In the palaces of the Minoan era, large jars for olive oil, legumes, wine and
honey were discovered, while in the various pictorial art we see the
magnificent world of the unique Cretan plants and herbs.

As the centuries passed, the Cretan cuisine gathered knowledge and experience
inherited from generation to generation by exploiting nature and its products.

This created a tradition that proves valuable today, as the international
scientific community speaks not only about the Cretan cuisine,
but also about the miracle of the Cretan diet.



OpekTk / Appetizers

Koropdpt IN'eptotd pe Ewdyovtpo xor LTavixt oe ZTopvoyxdir Lwté
Calamari Stuffed with Traditional Sour Milk Wheat Pasta
and Spinach on a Bed of Sautéed Wild Greens
€18.00

XoyAtol MrovpumovpLotol pe Aptopopl xor Tokatwpévo Kontixd Eodt
Sautéed Snails with Rosemary and Aged Cretan Vinegar
€16.00

Kpeppodovtoauadeg Avyorépovo pe Mooyopioto Kipd xor X6vSpo
Stuffed Onions with Minced Beef
and Cracked Wheat in Egg Lemon Sauce
€16.00

KoAoxvboavbol pe POl Broroyixy Topdata xor ®péoxa Mupwdixd
YepPBipovton pe Apooepn Kpépa IMnaovptiod xow Apwpotixd Botova
Zucchini Blossoms Filled with Rice, Organic Tomato
and Fresh Herbs Served with Herbed Yogurt Cream
€14.00

KoAoxvboumodpexo Xaviwy pe Ewvopvlnbpo oge Xerpomointo GHANO
Traditional Cretan Zucchini and Myzithra Cheese Pie
in Homemade Phyllo Pastry
€12.00

Toayovol Mulnbpoxeptédeg
pe Apwpotixd Botoava xow Mapperddo Top.drtog
Crispy Herbed Myzithra Cheese Croquettes with Tomato Chutney
€12.00

[Mopadooioxa Xoptomitaxio pe Avbotupo Zydpoc,

Kopoperwpévo Toportivia, BaotAtxd xot ZipdmL Zapopdg
Traditional Wild Green Pies with Grilled Anthotyro Cheese,
Caramelized Cherry Tomatoes, Basil and Saffron Syrup
€14.00




rovumo/ Soup

Yopdoovra pe Popd xow Opéoxa Aoyovixd Emoyg
oe Zwp.b6 Ootpaxoeltdoy
Fish Soup with Grouper and Fresh Seasonal Vegetables in Shellfish Broth
€16.00

roaaTec / Salads

Yohdto pe Bpaotd Oompra, Aoyovixd xor MeAwpévo Xtamodt
Legume and Vegetable Salad with Caramelized Octopus
€18.00

YoAdrto pe Ztapvoyxddl, ['Atotpida, Ayplo Poxo
ot Aayovixd Zydpog, Hororwpévn Kontixn NooPépa
xow EAagpolé Buveyxpét ZtoupuAtod
Wild Greens & Grilled Vegetable Salad
with Cretan Aged Graviera Cheese and a Light Grape Vinaigrette
€15.00

Xwptdtixn Zohdto pe Kpitapo Tovpal xar Kontixd MakLpédio
Traditional Greek Salad with Pickled Rock Samphire and Cretan Rusks
€15.00

Apooepn Tlatlopocordto pe TNoodpTt xow ATtaxt Xyxapog
Refreshing Beetroot Salad with Yogurt and Grilled Cured Pork
€14.00




Zuuopwa & Pudt
Pasta & Rice

Kotbopdto o Zwpd Ootpoxoetdwy pe Ooioootvd,
®péoxia Topdtor xow Avyd Aytvod
Cretan Orzo Cooked in Shellfish Broth
with Seafood, Fresh Tomato and Sea Urchin
€24.00

lapomidapo pe Kotomovro, XtoaxofBodtupo ol Ewvopoulnbpo
Creamy Pilaf with Chicken,
Traditional Cretan Butter and Sour Myzithra Cheese
€20.00

ZxtovQlytég Moaxapobveg oe Zwpd Kotog

pe Horatwpévo Enpd Avbotupo
Traditional Cretan Pasta Cooked in Chicken Broth
with Aged Dry Anthotyro Cheese
€18.00




Vopla & OoA0coIv
Fish & Seafood

DuAéTo Zupidag Xydpog pe Kontixn Xopeyddo
%o AadoAépovo Qupoplod
Grilled White Grouper Fillet with Sautéed Wild Greens,
Assortment of Vegetables and Lemon Thyme Olive Oil Sauce
€42.00

Zryopoayelpepévog Popog otny IN'aotpo pe Mméypteg,
dpéoxia Toparto xow Apwpatixa Botavo
Grouper Slowly Cooked in a Clay Pot
with Okra, Fresh Tomato and Aromatic Herbs
€40.00

Vol Huepog
Catch of the Day

dpéoxo Wapl Dovpvov ot AadoxoAAa
ue ®péoxtor Piyovn xot Aoyovixd Emoyng

Fresh Fish Baked in Parchment Paper
with Fresh Oregano and Seasonal Vegetables

Zpupida M Xteipa /| White Grouper
€85.00 / Kg

AoPpdxt | Sea Bass
€70.00 / Kg

Towrmovpo /| Gilthead Sea Bream
€65.00 / Kg




Koeag / Meat

Kéxropag Kpaodatog pe INhotpido xar Koxxdpro
Coq au Vin with Purslane and Shallots
€30.00

MmptloAdxta Mooyov I'dhaxtog Zxapog
ue Tooxtotég Xwptatixeg [latatodeg,
Apwpotiopéveg pe Acaetida xot Aoyavixd Zyxapog
Grilled Milk-Fed Veal Steaks, Crushed Country Potatoes
with a Hint of Asant and Grilled Vegetables
€34.00

Kovvéil I'eprotd pe Mulnbpa
Stuffed Rabbit with Myzithra Cheese
€32.00

Koatowdnt 1 Apvént I'adhaxtog Toryoprooto pe Hatdteg Optéc
Pan-Fried Goat or Lamb with Oven Baked Potatoes
€34.00




cmdopmia / Desserts

Xpoxrovn Ilita pe MEa
Cretan Pie from the Region of “Sfakia” with Honey
€8.00

Zrptydoiéviog XoABag o Xopod Ioptoxoiod pe [Moywtd Bavidvo
Semolina Halva in Orange Juice with Vanilla Ice Cream
€10.00

Yoxohotomito pe Ioywtd Kodpdnt
Chocolate Pie with “Kaimaki” Ice Cream
€10.00

Moo Moyw Ty xow Zoppmét tng Emioyvg oog (1 umdia)
Selection of Ice Cream and Sorbet (1 scoop)
€4.00

®povta Emoyrg
Variety of Fresh Seasonal Fruit
€12.00

[Miéro Kpnrixady Toptedv pe XtopiAia, Xoxo xar Quuapioto MEAL

Cretan Cheese Platter with Grapes, Figs and Thyme Honey
€14.00




S

Ye OAeg TIC TTOPUOXEVES [LoG YonotpoToLeiton €Etpa TopBévo ehodAad0
%o oPloTNG TOLOTNTOG NALEAOLO YLOL TNYOVLTA EQECLOTOL
All foods are prepared with extra virgin olive oil
and finest quality sun flower oil for any fried meals

O tLpég ovpmepthopfdvouy 6Aeg Tig VOULUES ETLRaPUVOELS
Service and taxes are included

To Eevodoyeio Stotnpel To dxaiwpor dAALYAS TWY TLUKY, TOL WEAELOL
& TWY NUEPWY AELTOLPYLOG TOL EGTLATOPLOL YWELG TEONYOVLUEVY] ELdOTTOINGN
The hotel reserves the right to alter prices,
operating hours & days of the restaurant without prior notice

H emuyeipnon eivor vroypewpévn va dtobéter évtumo deition ae €var eLdLxo
XWDPO %OVTE TNy EE0S0 YLOL TNV XATOYQOPY) TUYOV TOEATTOVWY
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of any complaints

O Ayopovoptxdg Yrevbuvog: Avootdotog ATToGTOAGTOVAOG
Market Inspector Officer: Anastasios Apostolopoulos

0 KATANAAQTHZ AEN EXEI YTIOXPEQXH NA ITAHPQXEI EAN
AEN AABEI TO NOMIMO ITAPAXTATIKO XTOIXEIA (ATIOAEIZH - TIMOAOTITO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)
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