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Ouoies fi npoidvta nou npokaholdv alepyies i Sucavegies (BAZH KAN. 1169/2011) The restaurant that best portrays our love
Anpntpiakd nou nepiéxouv YAoutévn Kapnoi pe kéAupos (n.x. apiydala, pouvtoukia, ..
e SR . et ey (nx. apby v & respect for the Cretan food culture. Extra virgin
Kapkivoeidn (6ahacoiva pe kéNugos, n.x kaBoupia, kapudia, kdolous KT\)
yapides, actakoi) kai npoiévta tous LéNivo kal npoidvta pe Bdon to céivo olive oil, fresh vegetables, selected meat from Cretan
Auyd kai npoidvta pe Bdon ta auyd Livdni kal npoiévta pe Bdon to civdni a
,Y . hep ) Y ) # ) ke B ) farms, handmade bread. These and other gastronomical
Wdpia kal npoidvra pe Bdon ta wdpia Ynépol onoapiol kal npoiévta pe Bdon
Apaxides (apdnika @ictikia) kai npoidvta pe Bdon TOUS onépous cnaapioy treasures from all parts of Greece, are creatively
us apaxides Aio&eidio tou Bgiou (SO2) kal Beiddels evaoels . q o 3
; S ; ’ E ( ), ) combined by our awarded Chef Yannis Tsivourakis.
Ldyia kai npoidévta pe Bdon tnh cdyia Aounivo kai npoiévta pe Bdon to Aounivo
[d\a kal npoidvta pe Bdon to ydAa MaAdkia kal npoidévta pe Bdon ta paidkia

MapakaloUpe evnpepwate pas yia wxov alepyia n Sucavegia oe éva and ta napandvw cuctatkd.

O Chef 1 o npoiotdpevos tou THApatos Ba cas eVNPEPWOE! Yyia Ta €idn TwV NPoidviwy nou Sev nepiéxouv
TO OUYKEKPIHEVO aAepyloyovo, pe Bdon Tis cuvtayés pas. Qotdéoo, to Eevodoxeio Sev eival og Oéon

va e€aopahiosl 100% St Sev undpxel n NiBavotnta Unapgns iXVous Tou CUYKEKPIHEVOU aNNepyIoySVou,
AOyw SiactaupoUpevwy eNIPOAIVOEWV Katd tnv napaywyn and ta XpnoiponoloUpeva okelin

& eonhiopo tou Eevodoxeiou. H ayamnn pag y1a to npaypaukd, ayvé Kpnuké poviéro

61atpo@ng kabBopiler tn p1rocopia pag. Kpnuké €€tpa

List of food allergens / according to REG 1169/2011 napBévo ehari6rado, ppéoka Aaxavikd, xépra Kai
Cereals containing gluten Celery and its products , ) ) / ,
PUupwOikd palepéva pe 1o x€p1, eMAEYPEVO Kp€ag

Crustaceans and their products Mustard and products

Eggs and their products Sesame seeds and its products a6 Kpnukég pappeg, xeiponointo Ywpi ka1 dirol

Fish and their products Sulphur dioxide and sulphites ; ; , ,
yaotpovopikoi Quoaupoi cuvdudlovral Snproupyikd

Peanuts and their products Lupin and its products

Soybeans and their products Molluscs and its products améb tov BpaPeupévo pag Chef I'dvvn To1foupdxn.

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.

(:dlazio

FOOD SERVICE MANAGER:
TSIVOURAKIS YIANNIS

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

BRONZE




WINE AND DINE &

27 “Kermes” organic Greek Jamon
“Keppeg” EAANVIKO BloAoy1Ké Xapdv 1pmépiko Gpuolkng wpipavong
27 Luvodeietal pe é€tpa napBévo ehaiéhado | drizzled with Terra Creta Organic “koroneiki” EVOO* Chania Crete

11.00

Tortelloni, braised quails, aged Saint Michalis cheese
Toptehdve, oryopayelpeupéva optUkia, maralwpévo tupi av Mixding Lipou
Zuvodeietal pe £§tpa napOévo ehaibhado/ drizzled with organic Akali “hondrolia” EVOO* Heraklio Crete

12.00

Shrimps croquette, brioche bread, Greek botarga taramosalata
Kpoxéta yapidag, pwpi pmpidg, tapapooaidra pe avyotdpaxo
Luvodeletal pe £§tpa napOévo eaibhado/ drizzled with Skoutari “koroneiki” EVOO* Kritsa Lasithi Crete

14.00

27 Organic Grilled Beef Picanha
[Mixdvia amé Broroyikd pooxdapl EvPoiag

@ Yuvobeletai pe é€tpa napBévo ehaidhado | drizzled with Organic Pamako “tsounati” EVOO* Chania, Crete

31.00

Carob cake, citrus fruits jam, bitter chocolate mousse
Kéik pe xapoum, papperdda eomepidoe1dwv,
LOUG TTIIKPpNG 00KOAATAG
27 Yuvobeietal pe é€tpa napBévo ehaibhado | drizzled with Terra Creta Platinum 0.3 “Koroneiki” EVOO* Chania Crete

9.00

@ seT MENU 70€

) PLANT BASED (@

Z7 Oven roast Tomatoes chilled soup, coriander, sheep’s milk yogurt
@ Apooeph 0oUIa YPnthg viopdrag, ppéoko k6A1avSpo, péBelo yraolpu
@ Yuvobeietal pe é€tpa napBévo ehaiShado | drizzled with Organic Pamako “tsounati” EVOO* Chania, Crete

8.00

Seasonal steamed Greens salad
raisins, &7 caramelized nuts, pickled bitter onions, thyme
honey & e.v. olive oil dressing
Bpaotd x6pta emnoxng, otagides, &7 xapapehwpévol €npoi kaproi,
mrikAa BoABoi, oditoa pe Bupapiolo péh & e§aipetikd mapBHévo eraidrado
Zuvodeietal pe £€§tpa napBévo ehaibhado | drizzled with Dr Kavvadia “lianelia” EVOO* Corfu island

10.00

Cretan boureki tart, local cheeses, mint, ¢ potatoes, #7 zuchini
Tdpta kpnu K6 PIoupéKl, vrdmia twpld, Sudopog,
¢’ matdta, @7 KohoKUO1

Luvodeletal pe £§tpa napOévo ehaiéhado | drizzled with Terra Creta Platinum 0.3 “Koroneiki” EVOO* Chania Crete

12.00

Mushrooms “kebab”, chick pea hummus, ¢ grilled avocado, coriander pesto
Mavitdpia “kepnan’, moupég pef101crv, &7 aPokdvro oxdpag, méoto k6Alavépou

Tuvodeletal pe é§tpa napBévo ehaidhado | drizzled with Terra Creta Grand cru “koroneiki” EVOO* Chania Crete

16.00

Vanilla & espresso light cream, chocolate mousse, pecan nuts
Avaiagpn kpépa Baviiiag pe eompéoo,
oug coxoAdta YGAaKtog, Kapudia mekav

27 Yuvodeietar pe é§tpa napBévo ehaibAado | drizzled with Terra Creta Organic “koroneiki” EVOO* Chania Crete

9.00

(@ seT MENU 48¢€

SEA BREEZE @

Trio fish tartar
tuna, shrimps, amberjack
Taptdp 3 Yapiwv, tévog, yapida, payrdtiko
Yuvodeletal pe é§tpa napBévo ehaidhado | drizzled with Terra Creta Grand cru “koroneiki” EVOO* Chania Crete

12.00

Purple Tomato carpaccio, blue crab Athinaiki salad,
BotargaTrikalinos
Aentég péteg pavpng viopdrag, “pmAé kapoupr ABnvaiki”,
auvyotdpaxo Tpikahivoy

727 Yuvodeletal pe £§tpa napBévo ehaiéhado | drizzled with Efkrato Organic “tsounati” EVOO* Rethimno Crete

13.00

Grilled calamari, ¢7 legumes salad, local wild greens cream
Dpéoxo xahapdpl oxdpag, €7 cahdta ootpiwy,
Kp€pa dyplwV TOMKOV X6pTwV

Tuvodeletal pe é§tpa napBévo ehaidhado | drizzled with Mitira “adramitini” EVOO* Lesvos island

14.00

Sautéed sea bass, #7 sweet potato cake, roasted nuts & evo oil - lemon sauce
D1)ét0 Aaupdxl owté, €7 KEIK yA\UuKomatdrag, oaAtoa e§a1petikol mapbévou
ehai6Aadou, Enpoi kapmoi, Aepdvi
Tuvodeletal pe é§tpa napBévo ehaibhado | drizzled with Eliama Koroneiki EVOO* Heraklion Crete

19.00

White chocolate mousse
mango & passion fruit jelly, crispy vanilla sable
Moug Aeukig cokoAdrag, A€ pdyko ka1 ppouta tou maboug,
pmmoko6to Baviiiag

Luvodeletal pe £€tpa napBévo ehaibhadoldrizzled with organic Akali “hondrolia” EVOO* Heraklion, Crete

9.00

® sET MENU 60€

AROUND GREECE %

Smoked mackerel, fennel pie, picked okra, tomato mayonnaise
Kamvioté oxouptpi, papafémita, prdpia touvpot,
payiovéda viopdrag
Yuvodeletal pe é§tpa napBévo ehaidhado | drizzled with Eliama Koroneiki EVOO* Heraklion, Crete

8.00

7 Cherry tomatoes salad, purslane, peach, Tino’s island
kopanisti cheese, flat bread
7 Y.ahdta pe viopativia, yMotpida, poddxivo, komavioth Thvou, tTnyavépwpo
Luvodeletal pe £§tpa napBévo ehaibhado | drizzled with Skoutari “koroneiki” EVOO* Kritsa Latsithi Crete

10.00

Free range rooster Corfu’s Pastitsada,
sour wheat “cream” & potato
Kotémoulo eAetiBepng fookng Kepkupaikn maotitodda,
Kkpépa §1voxovipou & mmatdra
Luvodeletal pe £§tpa napOévo ehaiéhado | drizzled with Dr Kavvadia “lianelia” EVOO* Corfu island

14.00

Pressed stew Lamb, #7 chick peas, artichoke
Apvaxi mpeoap10td, oryopayelpeupévo otov {wpo tou,
&7 pef10dda, aykivdpa
Luvodeletal pe £§tpa napOévo ehaiéhado | drizzled with Mitira “adramitini” EVOO*Lesvos Island

18.00

Mousse amaretto, peach coulis, caramelized almonds, kaimaki ice cream
Moug mikpaptydalo, moupég podaxivo, Kapapehwpéva apuydaha,
maywtd kaipdaxi
27 Luvodeietal pe é§tpa napBévo ehaidhado | drizzled with Efkrato Organic “tsounati” EVOO* Rethimno Crete

9.00

SET MENU 52€

@ COMPLETELY ORGANIC DISH &7  ORGANIC INGREDIENT @ VEGETARIAN | XOPTO®ATIKO



