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~ YQMI | BREAD —~

Zeoto mpolupevio Ywui | Warm sourdough bread

Zeoto mpolupEvio Ywpl
Ue TpLupEVN Blodoynn viouata, e€aipetind mapBevo edatdrado, dypla piyavn
Kol xovTpo BaAaooivo addTL TG MEPLOXNG OGS

Warm sourdough bread
with grated organic tomato, extra virgin olive oil, wild oregano, and sea salt from our region

Wnuéveg xelpomointeg mrtouAeg otn oxapa | Grilled handmade pita bread

~ XOYIEZX | SOUPS —~

Wapdoouma nuéEpag amod @IAETAKLA PaploU

Soup with fish of the day and fish fillets

2outa BroAoyikwv Aaxavikwy pe e€alpeTiko mapBévo eAatdAado
QPWUATIOUEVO UE TPOUPA

Organic Vegetable Soup with extra virgin olive oil
infused with truffle

~ YAAATEZ | SALADS —~

XwpPLATIKN CAAATA e Touativia, ayyoupl, KoeuudsL, KATapn, TITEPLE, EALEC,
(PETA, TPLUUEVN vToudaTa, TIaEluddt Kal ayploplyovn

Greek Salad with cherry tomatoes, cucumber, onion, capers, pepper,

olives, feta, grated tomato, Cretan rusk, and wild oregano

Caesar's e ppéouec moaotvaSeg, KamvIoTd KOTATIOUAO, KPOUTOV Kall (pAOISEC TTapEldvaC

Caesar's Salad with fresh greens, smoked chicken, croutons and parmesan flakes

MPaotvAadeg Le maraiwuévo Baodutko, Toluuévo avBdTupo,

TIUTEPLEG, TOUATIVIAL KAL KPOUTOV XXPOUTTIOU

Mixed greens with aged balsamic vinegar, grated anthotyro

cretan cheese, peppers, cherry tomatoes, and carob croutons

XTamodooaAdTa pie paodAia HaUPOUATIK, PLVOKLO, KV KAl LUPWOIKA

Octopus Salad with black-eyed peas, fennel, quinoa, and herbs

=e@pAoudlopévn TopdTa TTapaywyng Yag

ue avBo aAatioy, e€tpa mapBevo eAatdAado rat ayplopiyavn

Peeled homegrown tomato

with sea salt, extra virgin olive oil, and wild oregano



~ OPEKTIKA | STARTERS ~

XaAoUuL oXApAG pe Yntr viopdta kat xelpomointn uapuerdsda ouko

Grilled Halloumi cheese with roasted tomato and homemade fig jam

Mavitdpla coTE pe pesto BaoiAoy, Touativia kat mapueldva

Sautéed mushrooms with basil pesto, cherry tomatoes, and parmesan

Kamviotr peAtt{avooaldta mavw o€ @PUYaVIoPEVO Wwul

Smoked eggplant dip on toasted bread

NToApaddakia OTTIKA e Elyalo Inteiag

Homemade vine leaves stuffed with rice [dolmadakia] and cretan cream
cheese Xigalo from Sitia

Spring rolls @étag MO ue adAtoa peiov kat covadut

Feta cheese (PDO) spring rolls with honey sauce and sesame seeds

XoxALol PTTOUPTTIOUPLOTOL e kpaod&udo kat apiluapt

Traditional dish with snails made with wine vinegar and rosemary

Tupokautepn e @éta MOI, Euyalo Inteiag,
KATTVLOTH TTATTPLKA KAl KPLToivl e@Ttadupo

Spicy cheese spread with feta (PDO), Xigalo from Sitiq,
smoked paprika, and traditional breadstick

TlatdikL ue mapadootand ylaovptt

Tzatziki with Cretan traditional yogurt

KoAokuBdkia tnyavitd ue tdatdint

Fried zucchini with tzatziki

Mavtlapoocaldta ue pupwdind kat tlivilep

Beetroot salad with herbs and ginger

=uyalo KouBapdkn Inteiag

Xigalo from Sitia

Xopta Bpactd emoxng mapaywynsg Hog

Seasonal boiled greens from our own production

DpeoKeG TATATEG TNYAVLTEG TTAPAYWYNG MAG

Fresh fried potatoes from our own farm

Aaxavikd cwte

Sautéed vegetables

Kpntikog NTtdakog ue ppéonia vioudra, edatdado kat péta MOI

Cretan Dakos (traditional pretzel) with fresh tomato, olive oil, and feta cheese (PDO)



~ AAINAXTA & MAPINATA | SALT-CURED & MARINATED —~

MaUpog PaPLVATOG mdvw oe xdpta Bpaotd emoxAg

Marinated anchovies over seasonal boiled greens

Ceviche Aaupdkl e uud eomepiboetbwv, kdhavdpo, Tlivtlep, Timepid chili kot kpeuuust

Ceviche sea bass with citrus juice, coriander, ginger.chili pepper and onion

Carpaccio ocuvaypidag pe lime, exaiéAabo kat ppeoroTplupévo TITERL

Seabream carpaccio with lime, olive oil, and freshly ground pepper

Naképda rra)\apiéiaq LLE OYYOUPCKL TOUPOL KOl (PPETHO KOEUUUOL

Salted cured bonito with pickled cucumber and fresh onion

~ OAAAZZIINA | SEAFOOD —~

Mapideg cayavakL* ue odAtoa vioudrag, @éta MOIT ko ayplopiyavn

Shrimp saganaki* with tomato sauce, feta (PDO), and wild oregano

Xtamddt oxapag* ue AadsEudo amé to {wud Tou xTamobioy kat ayploplyavn

Grilled octopus™* with vinaigrette made by its broth and wild oregano

KaAaudpla tnyavitd*

Fried calamari*

Opéoka PUSLa aXVIOTA e ppEoHo KPEUUUSL, OkdpS0, LaivTavS Kot Aeukd kpaot

Fresh steamed mussels with fresh onion, garlic, parsley, and white wine

lapideg okopdATES™ e ovdo kat pupwdind

Shrimps* with garlic, ouzo and herbs

KaAapdpl oxdpag™ ue AadoAéuovo ouotdpdog

Grilled calamari* with mustard-lemon ofive oil

Mapideg oxdpag™ ue Aadoéuovo povotdpdac

Grilled shrimp* with mustard-lemon olive oil

~ WYAPIA | FISHES —~

Tempura meAayioclou Yaplou ue sauce tartare

Tempura fish with tartare sauce

TouToUpa Xxapag 1/2 KNG e Boutupdra Aayavikd mopaywyrig Log

Grilled sea bream (2 kg) with buttered vegetables from our own farm

Aaupdki Zxdpag 1/2 KIAS pie Boutupdra Aaxavikd mapaywyng Hag

Grilled sea bass (2 kg) with buttered vegetables from our own farm

Wdpla Huépag (pwrrote uag t épepe o Popdc)

Fresh daily fish



~ KPEATIKA | MEAT —~

2oUBAdKL XolpLvO UE PPEOCKEG TTATATES TNYAVITES I AAXAVIKA CWTE

Pork souvlaki with fresh fried potatoes or sautéed vegetables

2oUBAdKL KoTtommouAo e pPECKESG TTATATES TNYAVITEG I AAXAVIKA CWTE

Chicken Souvlaki with fresh fried potatoes or sautéed vegetables

MNavoéta IxApag e PPEOCKES TTATATES TNYAVITEG I AAXAVIKA OWTE

Grilled Pork Belly with fresh fried potatoes or sautéed vegetables

Mooxapiola Mmuptékia Lxdapag
ME (PPECKEG TTATATEG TNYAVITES I AAXAVIKA OWTE

Greek Bifteki [Grilled beef patties]
with fresh fried potatoes or sautéed vegetables

LtaBAiola Xolplvr ZXAPAG PE PPECKES TTATATES TNYAVITEG I AAXAVIKA CWTE

Grilled pork steak (600-700gr) with fresh fried potatoes or sautéed vegetables

Apviola maiddkia 1/2 KIAG PE PPECKES TTATATES TNYAVITES I} AAXAVIKA OWTE

Grilled lamb chops (2 kg) with fresh fried potatoes or sautéed vegetables

Mooxapiola MmpiloAa NaAaktog Ixdpag
ME (PPECKEG TTATATEG TNYAVITES I AAXAVIKA OWTE

Grilled Ribeye with fresh fried potatoes or sautéed vegetables

~ ZYMAPIKA | PASTA ~

LKLOU@LXTA pakapovia PE KA apviou,
TPIUPEVO avBOTUPO KAl (PPECKOTPLUUEVO TILTTEPL

Cretan handmade pasta (skioufihta) with lamb mince,
grated anthotyro (Cretan cheese), and freshly ground pepper

Linguine pe karmviotdé coAopo, vodka, dvnBo kal kpéua yaAaKTog

Linguine with smoked salmon, vodka, dill, and cream

KplBapodto @araooivwv

Seafood Orzo

lapibouakapovada

Linguine with shrimps

Pil6to Mavitaplwy pe kKpgpa mapuelavag Kal TTaota TPou@ag

Mushroom risotto with parmesan cream and truffle paste

Actakopakapovada 1/2 kiAé yia 2 dtoua

Linguine with lobster (2 kg, for 2)



-~ MNAIAIKO MENOY | KIDS MENU ~

KOTOUTTOUKLEG™® PE (PPEOKLEG TTATATEG TNYAVITEG

Chicken nuggets with fresh fried potatoes

Linguine Boutupou

Butter Linguine Pasta

Linguine Napoli vd’

Linguine Napoli vd

YoUBAdKL Xolplvo PE PPECKIEG TTATATES TNYAVLTEG (1 TEPAXLO)

Pork souvlaki with fresh fried potatoes (1pcs)

YouBAdkL Kotdmmoudo e @péoKleg TATATeS TNyavitég (1 tepdyto)

Chicken souvlaki with fresh fried potatoes (1pcs)

~ YYNOAEYTIKEX *AATZEZX | SIDE SAUCES ~

BBQ SAUCE // PEPPER SAUCE // CHEDDAR SAUCE v¢ // SWEET CHILI SAUCE v¢ // PARMESAN SAUCE v’




~ SUSHI & SHARING ~

Wakame Goma Salad

Tempura Shrimps with spicy mayo (6 teudyia) (6 pieces)

MAKI ROLLS

Spicy Tuna
TOVOC UE Spicy mayo, ayyoupl, aBoravto, unagi sause (6 tepdyia)
tuna, spicy mayo, cucumber, avocado, unagi sause (6 pieces)

Salmon Maki
ooAouog Ue teriyaki mayo, aBoudvto, oxovompaco (6 Tepdxia)

salmon, teriyaki mayo, avocado, chives (6 pieces)

INSIDE OUT

Teriyaki Tempura
vap(oa tempura e teriyaki mayo, KAPOTO Kot TYaVITO kpepuvoL (8 tepdxia)

tempura shrimp, teriyaki mayo, carrot, fried onion (8 pieces)

Ebi Tempura
yapiba tempura pe uAabeAela, ayyoupl kat kavtaipt (8 tepudxa)

tempura shrimp, philadelphia, cucumber, kataifi (8 pieces)

Salmon Lover
00AOUOG, PIAQOEAPELQ, UAVYHO, KOKKIVO TOUTIIKO (6 TEUAXLQ)

salmon, philadelphia, mango, red tobiko (6 pieces)

California
Ao QLo Ey BT et o) e Eol il Gy e et aloulat il s Wl

crab, philadelphia, avocado, red tobiko, black sesame (6 pieces)

Veggie Roll
ayyoupt, aBoKAVTO, UAVYKO, KAPOTO, PPETKO KPEHUVOL, spicy mayo (6 Tepdxia)

cucumber, avocado, mango, carrot, fresh onion, spicy mayo (6 pieces)

SHARING PLATES

Sushi Bowl
yla 2 dtoua (sushi rice, 0oAoudg, ayyoupl, aBoxavto,
G ls s e T e e e e o e e

for 2 people (sushi rice, salmon, cucumber, avocado,
fresh onion, mango, ginger pickle, black sesame)

MAatw TupLwV
Cheese Platter
yla 2 atoua

for 2 people

Charcuterie Platter
TIAQTW AAAQVTIKWY Yla 2 ATOUA

(meat products) for 2 people

MNAatw TuplwV & aAAQVTIKWY
Cheese & Charcuterie Platter

yla 2 atoua

for 2 people



~ [AYKA | DESSERTS ~

MmakAaBag

Baklava

Kavtaipt

Kataifi

Kapubomita

Walnut cake

MNoptokaAormita

Orange Pie

MnAdmita

Chocolate Cake

Ypaklavn Tita e
HUCRBpa Kat PEAL VY.

Sfakiani pie with
mizithra cheese and honey

Maywtd / Scoop

Ice cream / Scoop

Mmopeite va cuvodépete 6Aa
Ta YAUKA PE pia pmmdAa maywto (+ 2,50€)

All desserts can be served
with a scoop of ice cream. (+ 2,50€)

vegeterian vegan

To pevou pag empueleital o Zep Xpnotog Admag. | The menu is created by our Chef Christos Lapas.

Y€ OAa TaL (payNTA HAG (EXTOG TWV TNYAVITWVY) XpNnotuoTroloUpe EEtpa TtapBevo edatdrado mapaywyng LaG.
We use local extra virgin olive oil for all our dishes (except fried).

Ta dayavika mpogpyovTal arto SN LUaG TTapaywyn, 1 oo VIOTIOUG TTapywyoUG.
We use vegetables from our production and from local producers.

O)a ta mdta Kpeatikwy kat Papikwy eivat ppeaxa. | We use fresh meat and fish.
*Mépog twv Baaootvwy eival kateuypéva | To maintain consistency, some seafood products may be frozen.

Ma Tuxdv aAAepyieg evnueEPWOTE TO TMPOOWTIKO Uag. | Please inform us in case of allergies

Ayopavouikog umeUBuvog: Mpolotdkng EppavounA | Responsible for the market regulations: Proistakis Emmanouil



