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Ouoies h npoiévta nou npokalolv aNhepyies fi Sucaveies (BAZH KAN. 1169/2011) The restaurant that best portrays our love

Anpntpiakd nou nepiéxouv yAoutévn Kapnoi pe ké\upos (n.x. apiySala, pouvtolkia, ..
Hrcpiaxe PIEXOBV YIS . priotHE KER® - ¢ & respect for the Cretan food culture. Extra virgin

Kapkivogidn (6ahacoivd pe kéAupos, n.x kaBoulpia, kapUdia, kacious KTA)

yapides, actakoi) kai npoiévta tous ZéNvo kal npoiévia pe Bdon to céhivo olive oil, fresh Vegetables, selected meat from Cretan

Auyd kal npoidvta pe Bdon ta auyd 2ivdani kai npoidvta pe Bdon to ovani .
Y POTOVEA e Bef Y . poIOVIA e P ) farms, handmade bread. These and other gastronomical

Wdpia kal npoidvia pe Bdon ta ydpia Xnépol onoapiol kai npoidvta pe Bdon

Apaxides (apdnika @ictikia) kai npoiévta pe Bdon ToUus onépous oncapiol’ treasures from all parts of Greece, are Creatively

s apaxides Aio€giSio tou Bgiou (SO2) kai Beirdels evdoels . . . .
P , . ) , ) combined by our awarded Chef Yannis Tsivourakis.

Yéyia kal npoiévta pe Bdon th cdyia Aounivo kai npoidvta pe Bdon to Aolnivo

[dAa kar npoidvta pe Bdon to ydAa MaAdkia kai npoidvta pe Bdon ta pakdkia

MapakaloUpe evnpep®ote pas yia uxov alepyia n ducavetia oe éva and ta napandvw cuotatkd.

O Chef 1 o npoictdpevos Tou THApatos Ba oas evNUEP®OE! YIa Ta €idn TwV NPOIdVIWY Nou Sev MeEPIEXOUV
TO CUYKEKPIHEVO aNNepyioyovo, pe Bdon Tis cuvtayés pas. Qotéoo, o Gevodoxeio Sev eival o Béon

va e€aopaliosl 100% 6t Sev undpxel n niBavotnta Unapéns iXVous Tou CUYKEKPIHEVOU aNNepYIOyOVouU,
AOyw SiactaupoUpevwy eNHOAIVOEWY Katd TNV Napaywyn and ta XpnoiponoloUpeva okeln

& egonhiopd tou Eevodoxeiou. H ayann pag y1a 1o npaypauxd, ayvé Kpnuxé poviéio

O1atpopng kaBopider tn gpi1rocopia pag. Kpnuko é§rpa

List of food allergens / according to REG 1169/2011 nap0évo ehaidrado, ppéoka Aaxavikd, xépta Kal
Cereals containing gluten Celery and its products , ) ; ) /
PUpwOIKA padepéva pe 10 X€p1, EMAEYPEVO Kpéag

Crustaceans and their products Mustard and products

Eggs and their products Sesame seeds and its products a6 Kpnukég pdppeg, xelipomointo Ywpi ka1 dirol

Fish and their products Sulphur dioxide and sulphites ; ; , ,
yaotpovopikoi Bucaupoi cuvbudlovial dSnpioupyika

Peanuts and their products Lupin and its products

Soybeans and their products Molluscs and its products a6 tov Bpapevpévo pag Chef I'idvvn Toi1foupdxn.

Milk and milk products (including lactose)
Nuts, namely: almonds, hazelnuts, walnuts,
cashews, pecan nuts Brazil nuts, pistachio nuts etc.

Please inform us, in case of allergies or intolerances in any of the above substances. The Chef or
the Head of the Department will inform you which products do not contain the specific allergen,
according to our recipes. However, the hotel is in no position to ensure 100% that traces of

the allergen cannot be found due to cross contamination during the production from the used
utensils, tools and equipment of the hotel.
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FOOD SERVICE MANAGER:
TSIVOURAKIS YIANNIS

KOUZiNa

® Taxes are included
® The establishment is obliged to have a printed form available
near the exit, for the registration of any complaint




PLANT BASED ¢

Tomato chilled soup, coriander and sheep’s milk yogurt
Apooepn ooUra viopdrag, ppéoko KOA1avdpo, pdPelo yiaoUptl

Luvodeietal pe £§tpa napOévo ehaidhado / drizzled with Skoutari “koroneiki” EVOO* Kritsa, Latsithi, Crete

8,00€

Vegetables carpaccio, grapes, 7 pickled baby green beans (©?)
Aemtokoppéva Aaxavikd, ota®uAl, veapd ¢pacoAidkia toupoi

Luvodeletal pe £€tpa napBévo ehaibhado / drizzled with Mitira “adramitini” EVOO* Lesvos island

9,00€

Organic vegetables ravioli
brown mushrooms broth, aged Cretan graviera cheese
Paf16\1 pe Broroyikd Aaxavikd, okoUpog {wpdg pavitapiaoy,
nahaiwpévn ypapiépa Kpnng
Zuvodeletal pe £§tpa napOévo ehaiéhado / drizzled with organic Pamako “tsounati” EVOO* Chania, Crete

12,00€

Eggplant boat
stew onions with herbs, crispy almonds,
spicy roast cauliflower cream G
Mentdava, xpeppudia pe apwpatikd, tpayava apiydaka,
MKAVU KN Kpépa amd Pntd Kouvouttiol

Luvodeletal pe £€tpa napOévo ehaibhado / drizzled with Terra Creta Organic “koroneiki” EVOO* Chania, Crete

15,00€

Orange pie
coconut sorbet, pistachios in caramel crust
[MoptokaAdmta copprméro kapuda, Kapaperwpéva gprotikia Aryivng
9,00€

@ seT MENU 44€

ISLAND CULTURE &

Cretan boureki ina 7 zucchini “cannelloni”
Kpnuxé proupéxi tuhiypévo oe “kaveAévil” KoAokuBio0

Tuvodeletal pe é€tpa napBévo ehaidhado / drizzled with Terra Creta Grand cru “koroneiki” EVOO* Chania, Crete

10,00€

Organic £7 greens salad
legumes, raisins, caramelized walnuts, pickled scolymus,
thyme honey dressing ()
[Ipdoiva oaiatikd, 6ompia, otapideg, kKapapeAwpéva kapudia, foAPof,
Bupapiolo péir & e§a1petikd mapBévo eraidrado

Luvodeletal pe £€€tpa napOévo ehaibhado / drizzled with Lia “koroneiki” EVOO* Messenia, Peloponnesus

9,00€

“Cretan wedding” rice croquette, staka cream lemon flavored (V)
Kpntuiké mAd@1 kpokéta, Kpépa otdkag Aepovam
10,00€

Goat stew
romeiko wine sauce, baby onions, green beans,
anthotiros cheese “gnocchi”
Zuyoup1 o€ TAoUo1a 0GAToa pwuailkou kpao1oy
H1Kpd xpeppudia, mpdoiva pacordkia, «vidKi» avhétupou

Zuvodeletal pe €€tpa napOévo ehaiéhado / drizzled with Efkrato Organic “tsounati” EVOO®* Rethimno, Crete

18,00€

Carob cake, citrus fruits jam, bitter chocolate mousse
Kéik pe xapoumi, papperdda eomep160€18 v, poug mKpng cokordrag

Tuvodeletal pe £§tpa napOévo ehaiéhado / drizzled with Terra Creta Organic “koroneiki” EVOO* Chania, Crete

9,00€

@ sET MENU 47¢

COMPLETELY ORGANIC DISH ORGANIC INGREDIENT
@ VEGETARIAN XOPTO®ATIKO @ GLUTEN FREE XQPIX TAOYTENH

SEA BREEZE ®

Trio fish tartar
tuna, shrimps, amberjack @
Taptap 3 Baraocoivav, tdvou, yapidag, payidtikou

Zuvobdeletal pe é§tpa napBévo ehaibhado / drizzled with Terra Creta Grand cru “koroneiki” EVOO* Chania, Crete

12,00€

Sweet & bitter greens salad
candied citrus fruits, sword fish pastrami (V) 9
IN\wuka & mixpd mpaoiva Aaxavika,
{axapwpéva eomep1doe1dn, maotpdpl §ipia
Luvodeletal pe £€€tpa napOévo ehaibhado / drizzled with Oleosofia “Manaki” EVOO* Corinthian, Peloponnesus

9,00€

Wild rice & blue crab meat
comfit lemon, mashed local greens
‘Ayp1o pUQ pe phe kafoupl, Aepdvia toupoi, moupég dyprawv XOpTwv
Luvodeletal pe £€tpa napOévo ehaibhado / drizzled with Go slow “koroneiki” EVOO* Messenia, Peloponnesus

14,00€

Sea bass fillet, fricassee, lettuce hearts, baby vegetables @
®1Aéto haPpdxi ppikacé, kapdi1€g papouiioy, pikpa Aaxavika

Luvodeletal pe £€tpa napBévo ehaibhado / drizzled with Terra 42 “multivarietal” EVOO* Chania, Crete

23,00€

White chocolate mousse
mango & passion fruit jelly, crispy vanilla sable
Motg Aeukng ocokoAdrtag, EEAE pavyko ka1 gppouta tou mdboug,
pmoxéto faviiiag
9,00€

® SET MENU 57€

GREEK ROOTS &

Homemade carob pita bread, botarga mousse, marinated anchovies
Woni xapoui, tapapooaidta pe auyotdpaxo, papivarog yaipog
Zuvodeletal pe €§tpa napBévo ehaiéhado / drizzled with Akali “Crete’s Hondrolia” EVOO* Chania, Crete

8,00€

Spanakopita in a salad
baby spinach, feta cheese mousse, crispy filo, sesame @
Yrmavakomita o€ oaidra, veapd ommavdaxi, kpépa epEtag,
Tpayavd ¢puUuAAa Kpolotag, coucapl
Luvodeletal pe £€tpa napBévo ehaibhado / drizzled with Oleosofia “Manaki” EVOO* Corinthia, Peloponnesus

9,00€

Sea food “dolmadakia”
shrimps, red mullet, rice, herbs, wrapped in chard leaves,
black garlic cream ™ @
NtoApaddaxia Baraoo1vav
yapideg, prmapprouvi, pudl, 0€0KoUAa, Kpépa pavpou oK6pdou
Luvodeletal pe £€tpa napBévo ehaibhado / drizzled with Lia “koroneiki” EVOO* Messenia, Peloponnesus

14,00€

Free range chicken fillet
stifado €7 onions stuffing, £/ eggplants puree
Kotémoulo ehetiBepng Booxng
yépion Kpeppudia otipddo, moupég kamviotg peMtéavag
Luvodeietal pe £§tpa napOévo ehaidhado / drizzled with Mitira “adramitini” EVOO* Lesvos island

18,00€

Melomakarono local cookies
milk chocolate cream, yogurt pergamot ice cream
Mehopakdpovo, Kpépa 00KOAATag YAAAKTog, maywtd ylaouptl mepyapovio

Luvodeietal pe £§tpa napOévo ehaiéhado / drizzled with Efkrato Organic “tsounati” EVOO* Rethimno, Crete

9,00€

SET MENU 49€



