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MENU

1. MoikiAia ano6 BouTtApaTa pe SIAPOPETIKA €idn YwHIOU Kal KPITaivia
Different kind’s of dlijps with different kinds of breads

2. ZKopdOYWHO
Garlic Bread

3. ZaAdra pe podl
Mpacivn caldrta pe podl, kapudia KaTolkKiolo Tupi , HEAI kal BIVEYKPET podiou.
Pomegranate Salad
Green pomegranate salad with walnuts, goat’s cheese, honey and pomegranate
vinaigrette.

4. Zalarta Tou Aia
Mpaoivn oaAdTa, poka, PPECKO KPEUHUDI, KITPIVEG Kal KOKKIVEG MINEPIES, ENPOI
kapnoi, BaaiAikdc, axAadl, kpouTdv, Tupi Kal BIVEYKPET
Zev'’s salad
Green salad, rucola, fresh onions, yellow and red peppers, seeds, basilikum,pear,
cruton, cheese and vinaigrette sauce.

5. EAAnvikn napadooiakn oaAdTta
Traditional Greek salad

6. Tpihoyia TopdTag pe puldnBpa Bahoapiko kal GaAtoa BaciAikou
Tomato Salad with soft white local cheese, in a balsamic and basil dressing.

7. MnpouokéTa We pABa pe AIaoTr) VTOPATA, KPEPHUDI Kal YaivTavo
Bruschetta with Fava Dip(Greek Hummus) with sun dried tomato, onions and gariic.

8. Xahoupi oTnv oxapa pe oniTikr) 0aAToa oUKou kal pUANG SUOGoU
Grill haloumi cheese with home-made fig sauce and mint leaves.



9. Zayavakl Tupi pe ypapiepa
Saganaki cheese with graviera cheese

10. TulixTég peNITCaveg pe YEUIoN XavimTikng MulnBpag kal nacToupud
Rolled eggplants staffed with mizithra and pastruma.
Topped with graviera cheese and tomato sauce.

10. TnyavnTr NaTtaTta podeAa PeE Tupi kai aypia piyavn
Fried potatoes with cheese and wild oregano

11. TapTa ye andaki (kanvioTtd XoIpivo) KanvioTd Tupi Kai vropdTta
‘Apaki’ tart
A smoked marinated pork tart with smoked cheese and tomatoes.

12. KpeatdToupTa Pe ppeckoynuéva KOPUATIA apvioU, PE XavioTikn pulnbpa
kal KpnTikn oTaka
Meat pie with freshly cooked lamb pieces, local ricotta cheese and Cretan staka.

13. Tpihoyia and Aoukavika pe PETEC ano NaTaTa oPpTh
A Trilogy of sausages with slices of baked potatoes.

14. MaviTapia owTe Pe oouTCOUKI Kal TOMIKA apwuaTIKd.
Mushrooms sauted with of local saucage

15. TopaToKEPTEDEG WE KPNTIKA apwiaTikd, PETA KAl GAATOA yiIdoupTioU e dudolo
Tomato balls with feta cheese and Cretan spices on a bed of yogurt sauce with mint.

16. Mooxapioia nikavTika KepTedakia o SaAToa NTopdaTag
Spicy beef balls in tomato sauce.

17. MNoUKIEG UNAkaAIdpou PE appAaTo KOUPKOUTI O€ VTIN okopdaAIdg
Fried cod bites in soft batter with skordalia(garlic) dip.

18. ZahaTa ye KaAapdpi oxapac, Ue NINEPIEC KOKKIVEC, GAATOA YAUKIAE TaiAl kKal TOING
naTaTag
Salad with grilled calamari, red peppers, chilli sweet sauce and thinly fried potatoes.



19. WnT1a @iAeTivia oapdeAag pe MiNepIa wnTn Yéoa o€ apwpaTa okopdou, piyavng Kai
VTONATAC
Roasted sardine fillets with roasted peppers in a fusion of garlic, oregano and tomato.

20. MikavTiko Zayavaki rapideg
Spicy Shrimp Saganaki in tomato sauce, with peppers and feta cheese.

21. MUdia ayxvioTa og oaAToa vToudTac kai BaciAikou
Sizzled mussels with tomato and basil sauce.

22. Mapivapiopéva Maidakia Apviou Pe 0AGATOA YIAOUPTIOU
Marinated Lamb Chops with yogurt sauce and cucumber salad.

23. MKAVTIKEG TPAYAVEG PTEPOUYEG KOTOMOUAO
Crispy and Spicy Chicken Wings.

24. XoipIvr) NQVO£Ta apyownuevn oTo GoUpVo Kal JapIvapIOHEVN HE MOPTOKAAI ,
NETIUEQ Kal KPNTIKA APWHATIKA
Slow oven cooked Pancetta (pork belly) (ribbensteg) marinated in orange, grape molasses.
and local Cretan spices

25, Mapivapiopéva pooxapiola ocouBAdKIa Ye paviTapia kai olody.
Marinated ox tenderloin souviaki with mushrooms and sesame.



