(>alazio

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, ..
i SR . ST (nx. apby v & respect for the Cretan food culture. Extra virgin
Kapkivoeidn (Bahacoiva pe ké€Nuos, n.x kaBoupia, kapudia, kdclous KT\)
yapides, actakoi) kal npoiévta tous LéNivo kal npoidvta pe Bdon to céNivo olive oil, fresh vegetables, selected meat from Cretan
Auyd kai npoidvta pe Bdon ta auvyd Yivdni kal npoiévta pe Bdon to civdni q
,Y S hep ) Y ) B ) hep ) farms, handmade bread. These and other gastronomical
Wdpia kal npoidvra pe Bdon ta wdpia Yndpol 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 npoidvta pe Bdon th cdyia Aounivo kai npoiéva pe Bdon to Aounivo
[d\a kal npoidvta pe Bdon to ydAa MaAdkia kal npoidévta pe Bdon ta paidkia

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

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

va eEaopahiosl 100% St Sev undpxel n niBavotnta Unapgns iXvous Tou CUYKEKPIPEVOU aANePYIOySVouU,
Aoyw SiactaupoUpevwy eNIPOAIVOEWY Katd tnv napaywyn and ta XpnoiponoloUpeva okelin

& eonhiopo tou Eevodoxeiou. H ayamnn pag y1a 1o npaypauxd, ayvé Kpnukoé poviéio

O1atpopng kabBopiler tn p1rocopia pag. Kpnuké €€tpa

List of food allergens / according to REG 1169/2011 Hapeévo gAai6rado, q)péo](a Aaxavika, X(’)p'[q Kal
Cereals containing gluten Celery and its products , p ) / ;
PupwOikd palepéva pe 1o x€p1, eMAEYPEVO KpEag

Crustaceans and their products Mustard and products

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

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

Peanuts and their products Lupin and its products

Soybeans and their products Molluscs and its products amb tov BpaPeuvpévo 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.

Galazio -

FOOD SERVICE MANAGER:
TSIVOURAKIS YIANNIS

KOUZiNd

® Taxes are included
® The establishment is obliged to have a printed form available

near the exit, for the registration of any complaint SHONZE




WINE AND DINE &

@ Greek black pig smoked ham, sauteed pears, parmesan cheese
@ Kanvioté dapmév EAAnvikoU padpou xoipou,
axAddia owté, mappedava

@ Yuvobdeietal pe é€tpa napBévo ehaibhado | drizzled with Pamako “tsounati” EVOO* Chania Crete

11.00

Tortellone, braised quails, aged Saint Michalis cheese
TopteAdve, oryopayeipeupéva optukia,
mahaiwpévo tupi Lav Mixding XUpou

Tuvodeietal pe é§tpa napOévo ehaidhado/ drizzled with organic Akali “hondrolia” EVOO* Heraklio Crete

13.00

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

15.00

2 Organic Grilled Beef Picanha
@ T[likdvia a6 Broroyiké pooxdpr EvBolag

@ Yuvobeieta pe é§tpa napOévo ehaiSAado | drizzled with Efkrato Organic “tsounati” EVOO* Rethimno Crete

32.00

Carob cake, citrus fruits jam, bitter chocolate mousse
Kéik pe xapoum, papperdda eomepidoe1dwv,
oug M Kphng 60KoAdtag
Yuvodeietal pe é§tpa napBévo ehaidhado | drizzled with Terra Creta Platinum 0.3 “Koroneiki” EVOO* Chania Crete

10.00

@ seT MENU 72¢

THE REFINED @

Mediterranean style “tuna tataki”, seasonal steamed greens salad,
pickled bitter onions
®1A€10 TOVOU 0€ pegoyelakn papivada, ylaxviotd xépta emoxng, mikha foAfoil

@ Yuvodeieta pe é§tpa napBévo ehaiSAado | drizzled with Pamako “tsounati” EVOO* Chania Crete

13.00

Gratin Jumbo shrimps, € white onions, curry, ginger & lime
Tapideq oty oahapdvdpa, €7 Aeukd Kpeppudl, kappu, mrepbp1Za, HOOXOAEHOVO
Zuvodeietal pe £€§tpa napBévo ehaibhado | drizzled with Dr Kavvadia “lianelia” EVOO* Corfu island

15.00

Summer rolls, eggplants, #7 onions, bell peppers coulis,
mitzithra soft cheese mousse
KaAokaipiva poAd, pehitéava, €7 kpeppidi, mmep1d ®Awpivng,
poug yaropughbpag
Tuvobeletal pe é§tpa napBévo ehaibhado | drizzled with Terra Creta Platinum 0.3 “Koroneiki” EVOO* Chania Crete

12.00

Sauteed Monk fish fillet, #7 potato & leek cream, shrimps gremolata
d1)éro meokavdpitoag owté, kpépa €7 mardrag-pdoou, yKkpepoidra pe yapida
Luvodeleral pe £§tpa napOévo ehaiéhado | drizzled with Terra Creta Grand cru “koroneiki” EVOO* Chania Crete

22.00

Vanilla & espresso light cream, chocolate mousse, pecan nuts
Avarappn kpépa Bavikiag pe eompéoo,
Poug cokoAdta yahaxtog, kapudia mexav

Zuvodeieral pe £§tpa napBévo ehaibhado | drizzled with oleve Shine “adramitini” EVOO* Lesvos island

9.00

@ seT MENU 62¢€

@ COMPLETELY ORGANIC DISH
@7 ORGANIC INGREDIENT

SEA BREEZE @

Marinated Amberjack fillet, #7 cucumber juice, pickled salicornia
Mapivapiopévo ¢1iéto payiduxkou, €7 vepd ayyouplou, mikAa aipipa
Zuvodeietal pe £§tpa napBévo ehaibhado | drizzled with oleve Shine “adramitini” EVOO* Lesvos island

13.00

¢ Organic zucchini carpaccio, blue crab Athinaiki salad, botarga Trikalinos
&7 Aemtéq péteg opyavikd KohokU01, “pmmhé kafovpr ABnvaikn”,

auyotdpaxo TpikaAivou

2 Yuvobeietal pe é§tpa napBévo ehaidhado | drizzled with Efkrato Organic “tsounati” EVOO* Rethimno Crete

15.00

Grilled calamari, #7 legumes salad, local wild greens cream
Dpéoko kahapdpl oxdpag, €7 cahdta oompiwv,
KpE€pa AyplwV TOTIIK@OV XOpTwV

Luvobeletal pe é§tpa napBévo ehaidhado | drizzled with ena ena “Koroneiki Manaki” EVOO* Olimpia Peloponese

15.00

Sautéed sea bass, sweet potato cake, roasted nuts & evo oil - lemon sauce
D1A£10 Aaupdxl owTé, TTOUPEG YAukotiatdrag, odAtoa e€aipetikol mapHévou
ehai6Aadou, Enpoi kapmoi, Aepdvi
Tuvodeletal pe é§tpa napBévo ehaidhado | drizzled with elea Rokka “Koroneiki” EVOO* Chania Crete

21.00

White chocolate moussemango & passion fruit jelly, crispy vanilla sable
Motg Aeukng ookoAdtag, A€ payko ka1 ppouta tou mdboug, prokoto Baviiiag

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

10.00

® SET MENU 65¢€

AROUND GREECE %

Smoked mackerel, fennel pie, picked okra, tomato #7 mayonnaise
Kamvioté oxouptpi, papaBoémita, prdpia touvpot,
¢’ payiovéda viopdrag
Tuvodeietal pe é§tpa napBévo ehaiéhado | drizzled with ena ena “Koroneiki Manaki” EVOO* Olimpia Peloponese

9.00

¢’ Cherry tomatoes salad, purslane, peach, Tino's island
kopanisti cheese, 7 flat bread
¢’ Yaldta pe viopativia, yhiotpida, poddkivo, kormavioth Thvou,
¢ myavéywpo
Luvodeletal pe £§tpa napOévo ehaiéhado | drizzled with Skoutari “koroneiki” EVOO* Kritsa Latsithi Crete

11.00

Sauteed free range rooster, Cretan herbs, sour wheat “cream”
& 7 eggplants, tomato compote
Ywté Kotémouro ehelBepng Bookng, Kpnuikd fétava, “kpépa” §1voxovipou
& @7 pehit{dva, kapapedwpévn viopdta
Luvodeleral pe £§tpa napOévo ehaiéhado | drizzled with Dr Kavvadia “lianelia” EVOO* Corfu island

15.00

Pressed stew Lamb, #7 chick peas, artichoke
Apvdxi mpeoap10to, oryopayelpeupévo otov (wpnd tou, €7 pef1Bada, aykivdapa
Tuvodeietal pe £§tpa napBévo ehaibhado | drizzled with elea Rokka “Koroneiki” EVOO* Chania Crete

18.00

Mousse amaretto, peach coulis, caramelized almonds, kaimaki ice cream
Moug mikpaptydalo, moupég podaxivo, Kapapehwpéva apuydaha,
maywtd Kaipdxi
@ Yuvodeietar pe é§tpa napBévo ehaidhado | drizzled with Terra Creta Grand cru “koroneiki EVOO* Chania Crete

10.00

SET MENU 58€



