OPEKTIKA APPETIZERS

Kamviotdg Zolopdg oe ApaBikn [lita pe Péka xai xpépa and Katiki pe Avnbo kar Adip
Smoked Salmon in Arabic Pita bread with Rocket and Katiki Cheese Cream with Dill and Lime
€21,00

Xtandd oe odAtoa Ntopdrag dve oe omtika MeAit¢avioaata
Octopus with fresh Tomato sauce in home made Eggplant salad
€23.00

P1{dto pupwdikwv kar @iAéto amnd gpéoko AaBpdki
Risotto with Herbs and fresh Sea Bass filet
€28.00

Ootpakoe1dn axviotd oe Aeukd Kpaoi pe Topativia kat gpéoka pupwdikd
Steamed Crustaceans with white Wine cherry Tomatoes and fresh Herbs
€22.00

[apideg oxdpag mdvw og odAtoa @péokiag Topdrag pe Kdpdapo xar Kprrikn [paBiépa ykpativé
Grilled Shrimps in fresh Tomato sauce with Cress and Cretan Gruyere Cheese Gratinee
€28.00

Tnyaviti Péta pe oaldta kahokaipvev Ppouvtwv Kat Vinaigrette [lemoviou
Fried Feta Cheese with fresh Fruit salad and Melon Vinaigrette
€18.00

[Tittdkia yepiopéva pe Mudia lTapideg kat dypra INpdoa pe odAtoa Eomepidoeidév  kar Xovodpt
Home made Pies with Mussels, Shrimps wild Leek , Citrus sauce and Sesame seeds
€20.00

Mevtayiév Aotakoy 0oté Tidvw oe yihokoppévo Adxavo 2aBdt, oditoa Taptap
Sautéed Lobster medallion on Savoy Cabbage and Tartar sauce
€34.00



>ANATEYZ SALADS

PoAd pe xamviotd Zohopd, Xmavdki, Xouodpt pe Biveykpét AvnBou
Rolls of Smoked Salmon, Spinach, Sesame seeds with Dill Vinaigrette
€22.00

[Tpdotvn caAdta pe ABokdvto ,ZuvopnAo AxAddt, kaBoupdiopévoug Kapmoug kat dressing Poxgdp
Fresh Greens Salad with Avocado, Green Apple, Pear, roasted Seeds and Roquefort Cheese dressing
€15.00

ZaAdta pupwdikev pe Topativia, Mnlribpa xar [1aodptt
Fresh green Salad with Herbs, Cherry Tomatoes fresh Cretan Goat Cheese and Yogurt
€18.00

YaAdta pe Ntopativia Kpntiké Ntako @péoka Mupwdikd kat Katiki Aopokoy
Salad with cherry Tomatoes Cretan Dakos Bread fresh Herbs and Katiki Cheese
€16.00

Yaldta dypiwv Xéptwv pe hiaotn Ntopdra, yntd Katoikiolo Tupi, Kapudia kat dressing and Podi
Vegetables salad with sun dried Tomatoes Goat Cheese Walnut And Pomegranate dressing
€18.00



2OYITEX SOUPS

[Tapadooiakn Wapdoouma
Traditional Fish Soup
€24.00

BeAouté kdkkivng [Timepidg PAwpivng pe poug BapeAioiag Pétag apwpatiopévn pe Kipvo

Red Pepper veloute soup with Feta Cheese mousse flavored with Cumin
€20.00

VEGGIES

MouMouoakdg Aaxavik@v pe kpépa EotpaykOv mdve oe odAtoa Aiaotri¢ Topdtag
Vegetable Mousaka with Estragon Cream On sun dry Tomatoes Sauce
€18.00

Spaghetti Aaxavik@v pe I1éoto kat dypieg Aykivdpeg
Vegetable Spaghetti with Pesto sauce and wild Artichokes
€18.00



KYPIQX ITIATA MAIN COURSES

Aotakopakapovdda yia 2 dtopa
Aotakdg 00Té pe gpéokia Topdta, BaotAikd, EAaidAado, kar omitikd Zupapikd
Lobster Spaghetti 2 persons suggested
Fresh Lobster sautéed with fresh Tomatoes, Basil Olive oil with fresh homemade Pasta
per. 100gr € 11.00

Aotakog oxdpag
Lobster on the Grill
per. 100gr € 11.00

Ppéoxo Wdpt oxdpag, wog, polipvou i og kpotota alatioy
Fresh Fish Grilled, Poached, Baked or in Sea Salt crust
per. 100gr €9.50

PiAéto Zupidag pe mavdxi oe odAtoa and dypia [Mpdoa, pavpopdtika PacdAia ,Aouila kpootivi Xkdpdou kat Aepévi Kopi
Sea bream fillet with Spinach in wild Leek sauce, black eyed Beans, Aloizia Garlic croutons and Lemon comfit
€38.00



KYPIQX [TIATA MAIN COURSES

P1Aéto AaBpdxt 0oté Tdve oe PdBa apwpatiopévn pe Kipvo kat [pdoivn aldta
Sautéed Sea Bass fillet in mashed Split Peas aromatized with Cumin And Fresh Green Salad
€39.00

Yolopdg oxdpag pe odAtoa Aepoviou kat mpdotvn oaAdta Pékag
Grilled Salmon with Lemon sauce and Rocket salad
€36.00

P1Aéto Mooxapioto pe odAtoa dypiwv Mavitapiav kai kpépa IpaBiépag
Beef Fillet with Mushrooms sauce and Gruyere Cheese Cream
€39.00

Kdtot Apviou pe IMetipédl kat Alaoti Topdta idve og oupé apwpatiopévo pe [paBiépa
Knuckle of Lamb with Grape syrup sun dry Tomatoes in Purée Flavored with Gruyere Cheese
€36.00



\
A\
\\
i. 48
~

S
o .
P e ol W

ETTTAOPIIIA DESSERT

YougAé ZokoAdtag pe [Naywtd gpéokiag Mévtag
Chocolate Soufflé with fresh Mint Ice cream
€15.00

Kpépa Agpoviot pe padpn Zdxapn pe tpayavé Mmokdto YokoAdrag
Lemon cream with brown Sugar and crispy Chocolate Biscuit
€15.00

Tupapioou pe vigddeg KouBeptoupag
Tiramisu with bitter Chocolate flakes
€15.00

[lita [MoptokaAot pe kpépa Bavihiag kar odAtoa Audopou
Orange Pie with Vanilla cream and fresh Mint sauce
€15.00

[Tpo@itepdA pe maywtd Bavihia kat Ganaz mkprig ZokoAdtag
Profiteroles with Vanilla Ice cream and bitter Chocolate Ganaz
€15.00

Ppéoka Ppouta emoxng
Seasonal fresh Fruit
€12.00

[TorkiAia EAAnvik@v kat d1ebvav Tupidv
Selection of Greek and International Cheese
15.00
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