MAIN RESTAURANT

| opening Hours 19:00 -21:30

Buffetoption

BUFFET PER PERSON - €25

Enjoy a variety of dishes from our daily buffet

BUFFET PER CHILD -€15
For kids below 12 year old

A la carte Meze

V STUFFED VINE LEAVES 'DOLMADAKIA' -€8.5

Delicately wrapped vine leaves, stuffed with herb-infused rice, served with local Greek-style yoghurt

FRIED PRAWNS 'SAGANAKI' - €9.5

Sautéd in a rich tomato sauce with a dash of ouzo and topped with feta cheese

V' FRIED ZUCCHINI - €6.5

Fried zucchini topped with Greek kefalotiri cheese

V' TZATZIKI -€6

Herb-infused Greek yoghurt mixed with cucumber, garlic and olive oil, served with pitta bread

/7 SPICY CHEESE SPREAD 'TIROKAFTERI' - €6

Traditional spicy feta spread, served with pitta bread

MINI FRIED BEEF MEATBALLS - €9

With chilly tomato sauce, chutney onion, cream cheese and pickles

GRILLED SARDINES -€9

Served with cherry tomatoes, fresh onion, parsley and extra virgin olive oil

CHEESE AND COLD CUT PLATTER (2 PEOPLE) -€8.5

Variety of Greek cheese, cold cuts, breadsticks and carob rusk

A la carte Salads

V' GREEK SALAD-€7.5

Tomato, cucumber, peppers, Cretan olives, onion, fine oregano, Greek feta cheese and extra virgin oil

TUNA SALAD - €8

Tunawithradish, fennel, pear, cucumber, coriander and finely chopped celery stalks, topped with ginger crumbs, lemon zestand
extravirgin olive oil

\ZCHICKEN SALAD - €8

With grilled chicken, carrots, green apple, caramelized walnuts, sesame, cider vinegar and extra virgin oil

In all our recipes we use extra-virgin olive oil, sourced from our family-owned olive trees located in the mountain village of Fourni, Crete
Please inform us of any allergies or special dietary requirements that we should be aware of while preparing your meal
Prices include all legal charges (VAT). Consumer is not obliged to pay if the receipt has not been received .
Chef: Vasilis Dimitriou



MAIN RESTAURANT

A la carte Main Dishes

MOUSSAKA - €12.5

Luscious layersof sweet aubergine, zucchini, potatoes, juicy veal minced meat cooked in a tomato-based sauce,topped
withcreamybéchamelsauce and grated Cretan cheese

GRILLED CHICKEN BREAST -€13.5

Served with fried potatoes hand made BBQ sauce and spicy cheese

GREEK PORK STAKE - €18

Served with fried potatoes hand made BBQ sauce and spicy cheese

BEEF BURGER ON THE GRILL -€13.5

Served with fried potatoes hand made BBQ sauce and spicy cheese

BEEF STEAK - €21

Served with fried potatoes hand made BBQ sauce and spicy cheese

PORK SOUVLAKI - €13.5

Marinated with Cretan herbs, served with fried potatoes, Greek pita, tzatziki

MARINATED GREEK LAMB CHOPS - €16

Served with fried potatoes hand made BBQ sauce

FRESH SEA BASS FILLET - €16

Grilled, topped with lemon and olive oil, served with boiled seasonal vegetables or fresh salad

GRILLED PRAWNS - €17

Served with boiled seasonal vegetables or fresh salad

SEA BREAM ROLL - €16

Cooked with tomato sauce, capers, thyme and rucola salad

A la carte Desserts

KATAIFI - €7

Greek traditional shredded dough 'kataifi' pastry with nut filling and honey syrup- Served with ice cream

CHOCOLATE SOUFFLE - €7

With vanilla ice cream

YOGURT WITH CRETAN THYME HONEY - €6

FRESH SEASONAL FRUIT - €7

In all our recipes we use extra-virgin olive oil, sourced from our family-owned olive trees located in the mountain village of Fourni, Crete
Please inform us of any allergies or special dietary requirements that we should be aware of while preparing your meal
Prices include all legal charges (VAT). Consumer is not obliged to pay if the receipt has not been received .
Chef: Vasilis Dimitriou
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EmiAoyec Mnou®é

MIIOY®EX ANA ATOMO - €25
AToAaUOTE pLa PEYAAT] TIOLKIALX TILATWV ATIO TOV KABNUEPLVO LG UTTOVQE

MIIOY®EX ANA ITAIAI - €15

T oudid katw twv 12 etwv

Meledakia a Aa Kapt

V' NTOAMAAAKIA - €8.5

ME pUTL & APWHATLKA XOPTA, TUALYUEVA OE OUITEAODUAAA e GUVOSEUTLKO VTOTILO £LVO YLaoUpTL

TAPIAEY XATANAKI - €9.5

ue o0 KAl QETA KAl VIAKAKLO Pe BUUAPL KOl YAUKAVIGO

' TPATANA KOAOKYOAKIA - €6.5

Tnyaviopéva o€ eEAatdOAado Kol TAOTIOALOUEVA PE KEQAAOTUPL

' TZATZIKI - €6

LE THTEG EAANVIKES

V' TYPOKA®TEPH - €6
Me Titeg eAANVIKES

KE®TEAAKIA MOXXAPIZIA - €9

[Tavw o€ @puyavicpévo Pw i, ue Toldt caAtoa vropdta, chutney kpeppudiov, kpéua tupl Kot TTiKAESG

XAPAEAEX XTH XXAPA - €9

Mapéa pe kadokalpvr) COAATH Ao Topativia cherry @péoko KPePPUSAKL, paivTavo Kot EAadAado

[TIATEAA (2 ATOMQN) - €8.5

Me Stdpopa EAANVIKA TUpLA Kot 0AAQVTIKE, amonpapéva @povTa, KPLToivia Kl HTTOVKIEG YO POUTILOY

Zaharec a Aa Kapr

V XQOPIATIKH ZAAATA - €7.5

HE VTOUATA, ayyoUpl, TIUTEPLQ, EALEG, KPEUUVSL, @ETA TLPL, plyavn, E08L kal EETpa TapBEévo eatdAado

LAAATATONOY - €8
Me pamavaki, @wokio,Tovo, ayyoupt @Aoides,axAady, koAavdpo Pihokoppévo pioyo oédvou,Tpipa tivtiep, E0opa Adip Kat
AadoAépovo

& TAAATAKOTOIIOYAO - €8

KOpOTO, UNAO0, KAPLSLA KAPAPEAWHEVA, KOTOTIOUAO, coVadpL UNAGELS0 Kot eETpd TapBEvo eAatdAado

Ze 0Aeg Tig ovvtayés xpnoomoteitat éétpa mapOévo eAatéAado amd tnv Povpvij Kprjtng Siki¢ pag mapaywyns.
TapaxaloVue TOAD va pag eVNUEPWOETE yia 0TToLaSHTOTE aAAepYia 1) SIATPOPIKY ATAITNON IOV TPETEL VA YVWPI{OUUE KATA THV TPOETOLU AT TOV YEVUATOS 0aG. ETIG TIUES
mepdapufavovtal 6Aes oL vouLues emPapuvaels kat pdpot. YrevOuvvog Chef: BaoiAng Anuntpiov
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Kupiwe Miata a Aa kapt

MOYZAKAL - €12.5

Tapad0oCLaKOC LE OTPWOELG ATt TATATag, KOAOKUBAKL ,pueAttiavac, ypaBLlépa Kpntng, Looxapiolo KLpd Kat
UTTECQUEA
YTHOOX KOTOIIOYAO XXAPAY - €13.5

ZepBilpeTal PE TTATATES TNYAVITEG KoL XElpoTroinTn bbg sauce & TupokauTep.

XOIPINH MITPIZOAA EAAHNIKHX EKTPO®HY - €18

TepPilpeTal pe MATATEG TNYAVLTEG KAl Xelpomolntn bbg sauce & Tupokautepn

MOXXAPIZIO MIIIPTEKI - €13.5

TepPilpeTal e MATATEG TNYAVLTEG KaL Xelpomolntn bbg sauce & Tupokautepn

MOZXXAPIZIA MIIPIZOAA - €21

TepPlpeTal pe MOTATEG TNYAVLTEG KAl Xelpomointn bbg sauce & Tupokautepn

XOIPINA ZOYBAAKIA - €13.5

Mapwvaptlopéva pe Botava, oepipovtal Pe TATATES TNYAVLITES, T¢atlikt kat EAAnvikn mita

APNIZIA EAAHNIKA MTAIAAKIA - €16

TepPipeTal PE TTATATESG TNYAVITES KoL XElpoTroinTn bbg sauce amnd tov chef

®IAETO AIIO ®PEXKO AABPAKI ZXAPAY - €16

TepBipetal pe ppeoka Aaxavikd Bpactd Kot AaSoAépovo

[APIAEY ZXAPAY - €17

TepBipetal pe @péoka Aaxavikd fpactd kat AadoAépovo

TZINTIOYPA POAAKI - €16

Ynuévn HEca 0€ LECOYELAKT) OAATOX VTOUATAS , UE EALEG KATTIOPT), BUpdpL Kot poka

[Aukd a Aa Kapt

KANTAI®I - €7

Mapadooiakod kavtait pe ENpovg kapmovs Kot TAywTo pe paotiya Xiov

LOYPAE ZOKOAATAL - €7

Me TtaywTo Bavidia

[TAOYPTI ME ©YMAPIXIO MEAI H ®POYTA - €6

[IIATEAA ME ®POYTA EIIOXHY - €7

Ze 0Aeg Tig ovvtayés xpnoomoteitat éétpa mapOévo eAatdAado amd tnv Povpvij Kprjtng Siki¢ pag mapaywyns.
TapakaloVue TOAD va pag EVNUEPWOETE YIA OTOLASHTIOTE AAAEPY(X ) SLATPOPIKT] ATATHON IOV TPETEL VX YVWPI{OVHE KATH TNV TPOETOLUATLA TOV YEVUATOS 0aS. EZTLS TUIES
mepdapufavovtal 6Aes oL vouLues emPapuvaels kat pdpot. YrevOuvvog Chef: BaoiAng Anuntpiov



	Buffet option
	A la carte Meze
	STUFFED VINE LEAVES 'DOLMADAKIA' – €8.5
	FRIED PRAWNS 'SAGANAKI' – €9.5
	SPICY CHEESE SPREAD 'TIROKAFTERI' – €6
	MINI FRIED BEEF MEATBALLS – €9
	GRILLED SARDINES – €9
	CHEESE AND COLD CUT PLATTER (2 PEOPLE) – €8.5

	A la carte Salads
	A la carte Main Dishes
	GREEK PORK STAKE – €18
	BEEF BURGER ON THE GRILL – €13.5
	MARINATED GREEK LAMB CHOPS – €16
	FRESH SEA BASS FILLET – €16
	SEA BREAM ROLL – €16

	A la carte Desserts
	CHOCOLATE SOUFFLÉ – €7
	YOGURT WITH CRETAN THYME HONEY – €6

	Επιλογές Μπουφέ
	Μεζεδάκια α λα Καρτ
	ΝΤΟΛΜΑΔΑΚΙΑ – €8.5
	ΓΑΡΙΔΕΣ ΣΑΓΑΝΑΚΙ – €9.5
	ΤΥΡΟΚΑΦΤΕΡΗ – €6
	ΚΕΦΤΕΔΑΚΙΑ ΜΟΣΧΑΡΙΣΙΑ – €9
	ΣΑΡΔΕΛΕΣ ΣΤΗ ΣΧΑΡΑ – €9
	ΠΙΑΤΕΛΑ (2 ΑΤΟΜΩΝ) – €8.5

	Σαλάτες α λα Καρτ
	Κυρίως Πίατα α λα καρτ
	ΧΟΙΡΙΝΗ ΜΠΡΙΖΟΛΑ ΕΛΛΗΝΙΚΗΣ ΕΚΤΡΟΦΗΣ – €18
	ΜΟΣΧΑΡΙΣΙΟ ΜΠΙΦΤΕΚΙ – €13.5
	ΑΡΝΙΣΙΑ ΕΛΛΗΝΙΚΑ ΠΑΪΔΑΚΙΑ – €16
	ΦΙΛΕΤΟ ΑΠΟ ΦΡΕΣΚΟ ΛΑΒΡΑΚΙ ΣΧΑΡΑΣ – €16
	ΤΣΙΠΟΥΡΑ ΡΟΛΑΚΙ – €16

	Γλυκά α λα Καρτ
	ΣΟΥΦΛΕ ΣΟΚΟΛΑΤΑΣ – €7
	ΓΙΑΟΥΡΤΙ ΜΕ ΘΥΜΑΡΙΣΙΟ ΜΕΛΙ Η ΦΡΟΥΤΑ – €6


