theodosi

RESTAURANT

SnpioupyIkn KpnTikn Kougiva



Nrtdkog 5.00€
KkpiBivo nagiuadi, viopdra, nnxtoyalo Xaviwy, TOAKIGTEG eNIEG

Mnoupekdkia e paviTdpl Kal XwpIdTiko Aoukdviko 6.80€
HE vTIN Minepdpsio

Mnpouckéreq e Kanvioté Zohopd  7.00€
dfokdvTo, viopaTivia, dvnBo Kal Kpépa Tupi

MeNTCaveg pe Zivoxovtpo kal Motoapela 6.80€
HE VTOpdTa Kal yiaoUpT

Andki Zpakiavo Pe orapvaykdli kal Aaxavikd enoxng o Ofnpeho  7.50€
HE Zeakiavh nita Kal yidoUpT dudcou

lpaBiépa Xaviwv PAapné 6.50€

XoUpoug HE appdTeG NITOUAEG 4.50€
noupg anod peRib, e Taxivi, ckopd o Kal AepovI

T¢atgiki 4.00€
HE appateg apaBIkég MToUAEg

Tupokautepn oe Wntn Minepid  5.50€
NaoTEG VTOUATESG Kal BaciAIKG, HE appdTeG MTOUAEG

lepiota Mavirdpia pe Kpgpad Tupi KAl MIKAVTIKO AOUKAVIKO  6.50€

Mavitdpia ce Mooxdro Kpaoi kal ppéoKkia Kpépa 6.80€
HEe nappelava

Xeliponointa Xolpivd Aoukdvika 7.00€
Xeiponointa KaAmooUvia AvdueikTa (2 tep) 3.80€

Dpéokieg Mardreg TnyavnTég HE TPIMHEVN vioudTa Kal FpaBiépa  4.00€
oe eAaidAado

DOpéokieg Nardreg TnyavnTeg pe Zrdka  5.50€
oe eAaI6AaB0 Kal PPECKO-TPIMKEVD MMNEPI

Bpaord Xépta Enoxng  6.80€ &0

Aaxavikd Zxdpag 7.80€ B0
He KepahoypaBigpa

AvBiopéva Wwpdkia pe Zkopdo kal Motoapéha 4.50€
He Manapouvéonopous Kdl PPECKO KPEUHUBI

Wowpdkia pe Zkopdo, Biohoyikd Ehaidhado kal Aypia Piyavn 3.00€ &
He KpnTiké Bahacoive ahdm



2 aAdTeg

KpnTikn 8.50€ 810
VTopdaTa, ayyoupl, MINEPIA, KPEMHUGI, yAIGTRIG A, o¢TA NATATA, TOAKIGTEG ENEG Kal NNxToyaho Xaviwy

ZaAdara Koténouho Ixdpag 7.50€
He aBokdvro, vTopativia, KpeppUSI, anapdyyia kal Q£ra, Je KpEPHWE e Baladpiko BIVEYKPET

Mooxdpi TayAidTa pJe onavakl 9.50€
HE YNTd paviTdpid, Kpdvunepl, Eivounio, Kapudid Kal HAAE Tupi, Je BaACAMIKo BIVEYKPET

ZaAdra Xranddl 8.50€
HE YNTd poddKIva, VIO HATIVIA, TOAKIGTES ENEC KAl AaSoTApI, ME BIVEYKPET and NopToKAN Kal HEN

ZaAdra Péka pe XaviwTtikn [paBiépa  7.50€
HE MaoTh vTopdTd, Kapudid Kal BIVEYKPET and MeTIMET

2MIMKEG MITEC (flatbreads)

HE xgiponointo gUANO ano Zéa

Znavakl 8.00€
He neEaTo BacihikoU, ayKivapd, VIoOHdTa, KpEUHUGI, eNiEg Kal QETa

Andki Kanvioté 9.00€
HE HaviTdpl, MINepId, KPEPHUGI Kal nuxToyaio Xaviwy

Zupapika - Pidéro
Pigoto Mavirapiod 6.80€
He dypla péka, MpaBiépa Kai yiaoUpT

PiféTo Mapidag 10.00€
He OUZo Kal ppEcKia KpEpa

ZKIoUQIXTd pe Aaxavikd  7.50€
ayKivapa, Havitdplia, MNePIEG, viopaTivia, kanapn kai MpaBiépa

ZKiouixTd pe D1AETo KoTonouho Zxdpag 8.00€
HE VTOMATA, MINEPIES, ENIEG, Kanapn Kal Enpd AvBoTupo

Kentikég Xuhoniteg pe Mapideg, Znapayyia kai Paképeho 10.00€

He vTopaTivia, MpaBiépa Kal ppEaKia Kpéua



Tnc ©dAacoac...
Ppéoko Kahapdpl (Xaviwy) 10.50€
Me OUZo, AepOVI KAl PPECKO KPEUMUBAKI

Ppéoko Kahapdpi (Xaviwy) 10.50€
TRYAVITE, KE VTIN and NMEov Kal GrITIKA paylovéld

Mudia pe Zappav kal Ppéokia Kpgua (EMnvika) 8.50€
(kaTeyuypgvo)
Mudia pe Ntoudra kai PEra (Eanvikd) 9.80€

HE KAnapn Kal EMEG (KATEYUYHEVO)

lapideg AThavTikou oe Zképdo-Boutupo 9.00€
HE AdIY Kal 6XoIvénpaco (KaTeyuyévo)

Xranoédi Zxdpag 9.00€
ME AadoAEdovo Kal dypld piyavn (KATEWUYHEVO)

lapideg pe Baby Znavaki kar Kpntikd Tupid  10.50€
He nnxToyaho Xaviwv kKail Fpafiépa (kateyuypévo)

[apideg pe Nropdra, Pivokio kal Péta 9.80€
ME MINEPIEG TOIN (KATEYUYUEVO)

Zohopd Ixdpag 14.00€

Me cdAToa néoTo BaciAikoU Kal YnTd Aaxavika

DIAéTO TOVOU (EAAnvikG) 16.00€
oxdapac, e cdATaa ano Patépoupa Kal Yntd Aaxavikda noxne

DiAéTo Aaupdki Zxdpag 15.80€
(1IxBuokaMigpyeiag, EN\NvIKS) e gdAToa nopTokdaAl kal BpacTd BioAoyika Aaxavika BIS

lapideg Zxdpag No 2 12.00€
AthavTikoU, Mg dyplo pUTl, YnTd Aaxavikd Kal owg TapTdp Pe yidoupT



0

~

Kopia I
Apvdki pe Naoupti 12.00€

HE ynTd Aaxavikd kdi baby natdreg okopdou

Karoikaki (n Apvaki) pe Ztapvaykadil 12.00€
GE AEMOVATN CAATOU HE NMOUPE AUXAVIKWOV

Xoipiva lNdidakia (Spare Ribs) pe onimikA adAtoa pndpunekiou and Bupapicio A 11.00€
HE NPAcivn caAdTa Kal GPEGKEC NATATES TNYAVITEG

Mnoupéki pe MukokoAokUBa 8.50€

lepioté ®iAéro Koténouho (Cordon Bleu) pe ZOykAivo kal Kpntikd Tupid  11.00€
HE dyplo puZl kal poceph caAdra

Wapovéppl MepioTd pe onavdki, pavirdpl Kal Kpgua TupioU  12.00€
GE GAATOd AEUKOU KpdoloU ZavTtopivng, podEAeq NATaTad KAl YnTd AdXdvikd

YouBAdkI Koténouho 9.00€
ané GPEGKO PINETO KOTGMOUAO, HE MIKPN NPAcIvh GaAdTa Kdl PPECKES NATATES ThYAVITEG

MnipTékia pe Ntopdra kal MoTtoapéha 9.80€
and EPETKO HOGXARITIO Kdl XoIpIVE KIWA, 6Th oXdpd, e SpoCEPN GANATA Kal PRECKEG NATATES TNYAVITEG

Mooxapioia MnpidAa (New York cut) ce odAtoa and pavirdpia MNoprouného kal kovidk  15.00€ &e
HE BioAoyIKda Aaxavika cxapac Kal MoupE natarac (MpoTeiveTal HETPIA YNHEVO)

Apvicia MNdiddkia pe pwyee orapuAiol, MNeTIWED kal apiopapi  11.00€
GTh oxapa, Ne BoutupdTo NoupE NaTaTac Kal dpogepn caiata



Agi6rioTa ppécka Balaccivd and To Toniké katdoTnua KwAémg, 0d6¢ ZkaAidn, Xavid

Ze 6Aa Ta KpUa NiaTa xpnoidonoloUue €ETpa napBévo ehaiéAado BioAoyikAg KaANEPYEIQG
Kal 6 6Aa Ta Tnyavntd napBévo haidAado.

MoAAd ané Ta npoiévTa pag sival and pikpoug napaywyoUs yia va PNopei va eEAyXeTdl n NoléTNTA Toug,
y!' auTté pnopei va pnv Siati@evral navra.

Zuvigtaral va pnv yivovtal adAayég oTa nidTa 6nwg apxikd napoucidgovral,
MNPOKEIMEVOU va ENITEUXTEI N ENIBUPNTA yeuon Kal napougiaan.

Ol Tipég cupnepIAapBavouy OAeg TIG VOHIMEG eNBapuUveElg
O katavaAwTmic Bev EXel UNoxXpEwan va NAnpdaosl edv ev AdBel
TO VOMIHO NAPAdTaATKG GToIXEio (anédei&n-TioAoyio)

Ayopavopikdg unelBuvog: Bg0ddong MNavayiwtng KakaBehdakng

Manapnyonouiou & NiK. Zuloupn 99, Adgog Mapnyopidg, Xavid
TnA: 28210 93733, Kivnté: 6979151577, da&: 28210 90526
email:theo@theodosirestaurant.com
www.theodosirestaurant.com

dimitra xiraki design studio



theodosi

RESTAURANT

Creative Cretan Cuisine



Dakos with crisp barley bread 5.00€ '
topped with grated tomato, Pichtogalo (a soft goat cheess from Chania) and local Tsakistes olives

Phyllo Rolls stuffed with mushrooms and Cretan sausage 6.80€
with a red pepper and honey dip

Bruschettas with Smoked Salmon 7.00€
avocado, cherry tomatoes, dill and cream cheese

Eggplant with Xinohontros (Cretan bulgur wheat) and Mozzarella 6.80€ (v
with tomato and Greek yoghurt

Apaki (Smoked pork from Sfakia) with stamnagathi (Spiny chicory) and seasonal vegetables 7.50€
in oxymelo sauce (thyme honey and vinegar) topped with mint yoghurt, served with a traditional cheese pie from Sfakia, Crete

Fried Graviera Cheese (from Chania) 6.50€ (v
flambé

Hummus Dip with fluffy pita bread 4.50€ 'va

chick pea pureés, with tahini, garlic and lemon juice

Tzatziki Dip 4.00€ ‘v
a yoghurt dip made with garlic, grated cucumber and extra virgin olive oil, served with fluffy pita bread

Spicy Feta Cheese Dip 5.50€ (v

in a roasted pepper, with sundried tomatoes and basil, served with fluffy pita bread
Stuffed Mushrooms with cream cheese and spicy sausage 6.50€

Mushrooms in Muscat Wine and fresh cream 6.80€ (v
topped with Parmesan cheese

Handmade Traditional Pork Sausages 7.00€

Handmade Cretan Pastries (2 pieces) 3.80€ v
filled with wild greens and soft cheese

Homemade Fried Potatoes with freshly ground tomato and Graviera cheese 4.00€ v
cooked in olive oil

Homemade Fried Potatoes with Staka (Buttered cheese) 5.50€ (v
cooked in olive oil, with freshly ground peppsr

Boiled Seascnal Wild Greens 6.80€ &0 (v

Grilled Vegetables 7.80€ &0 (v
with Kefalograviera cheese

Blooming Garlic and Mozzarella Cheese Bread 4.50€ (v
with poppy seeds and fresh onion

Bread Rolls with Garlic, Organic Olive Oil and Wild Oregano 3.00€ B9 (v
with Cretan sea salt



Salads

Cretan Salad 8.50€ B (v
tomatoes, cucumbers, peppers, onions, purslans, baked potato, Tsakistes olives, soft Cretan cheese and extra virgin olive oil dressing

Grilled Chicken Salad 7.50€

with avocado, cherry tomatoes, onions, asparagus and Feta cheess, with a creamy balsamic vinaigrette

Beef Tagliata with Spinach 9.50€
sautéed mushrooms, cranberries, green apple, walnuts and blue cheese, with a balsamic vinaigrette

Octopus Salad 8.50€
roasted peaches, cherry tomatoes, Tsakistes olives and Ladotiri (cured Cretan cheese) with an orange and honey vinaigrette

Rocket Salad with local Graviera cheese 7.50€ (v
with sundried tomatoes, walnuts and a Petimezi vinaigrette (Cretan grape juice syrup and extra virgin olive oil)

Flatbreads

handmade dough made with organic Zea flour (an ancient wholegrain emmer flour)

Spinach Flatbread 8.00€ (v
basil pesto, artichokes, tomatoes, onions, olives and Feta cheese

Apaki Flatbread (smoked pork from Sfakia) 9.00€
mushrooms, peppers, onions and soft goat cheese from Chania

Pasta - Risotto

Mushroom Risotto 6.80€ (¥
with wild rocket, Graviera cheese and topped with Greek yoghurt

Prawn Risotto 10.00€
with Ouzo and fresh cream

Skioufichta (Cretan pasta) with Vegetables 7.50€ (v

artichokes, mushrooms, peppers, cherry tomatoes, capers and Graviera cheese

Skioufichta (Cretan pasta) with Grilled Chicken 8.00€

with tomato, bell peppers, olives, capers and aged Anthotiro cheese

Hilopites (Cretan pasta) with Prawns, Asparagus and Rakomelo (local spirit made of raki and honey) 10.00€
with cherry tomatoes, Graviera cheese and fresh cream

v Vegetarian [wg Vegan {gf Gluten Free



From the Sea...

Fresh Squid (kalamari) (from Chania) 10.50€
with Ouzo, lemon juice and spring onion

Fresh Squid (kalamari) (from Chania) 10.50€
fried in olive oil, served with a handmade Dijon-mayo dipping sauce

Steamed Mussels with Saffron and Fresh Cream 8.50€
(from Gireece)

Steamed Mussels with Tomato and Feta (from Greece) 9.80€
with capers and olives

Atlantic Prawns in Garlic Butter Sauce 9.00€
with lime and fresh chives

Grilled Octopus 9.00€

with olive oil, lemon and wild oregano

Prawns with Baby Spinach and Cretan Cheeses 10.50€
with soft goat cheese and Graviera

Prawns with Tomato, Fennel and Feta 9.80€
with chili peppers

Main Dist

Grilled Salmon 14.00€
with basil pesto sauce and roasted vegetables

Tuna Fillet (from Greece) 16.00€
grilled, with raspberry sauce and roasted vegetables

Grilled Sea Bass Fillet (from Greek fish farms) 15.80€
in an orange sauce, with boiled organic vegetables (B0

Grilled Atlantic Prawns 12.00€
with wild rice pilaf, roasted vegetables and a yoghurt tartar sauce



Main Dishes

Lamb with Yoghurt Sauce 12.00€
served with roasted vegstables and garlic baby potatoes

Goat (or Lamb) with Stamnagathi (Spiny chicory) 12.00€ (gf
slow cooked, in a lemon sauce with a roasted vegetable purée

Pork Ribs with homemade BBQ sauce made of thyme honey 11.00€
with a mixed green salad and homemade fried potatoes

Boureki Vegetable Pie with Pumpkin 8.50€ (v (af
with soft goat cheese, potatoes and zucchini

Stuffed Chicken Fillet (Cordon Blue) with Siglino (Cured pork) and Cretan cheeses 11.00€
with wild rice pilaf and mixed green salad

Pork Tenderloin Fillet stuffed with spinach, mushrooms and cream cheese 12.00€
with a Santorini white wine sauce, potato rounds and roasted vegetables

Chicken Souvlaki 9.00€ (gf
served with a mixed green salad and homemads fried potatoes

Grilled Burgers with Tomato and Mozzarella 9.80€
made from ground besf and pork meat, served with a mixed gresn salad and homemade fried potatoss

Beef Steak (New York cut) in a Portobello mushroom and brandy sauce 15.00€ &i©
with grilled organic vegetables and mashed potatoes (recommended medium rars)

Lamb Chops with grapes, fresh rosemary and Petimezi sauce (Cretan grape juice reduction) 11.00€
grilled and served with buttery mashed potatoes and mixed green salad

v Vegetarian (wg'Vegan [gf Gluten Free



Trusted fresh seafood from our local fish shop Kolstis, Skalidi street, Chania

We use organic extra virgin olive oil in all our cold dishes and virgin olive oil for all our fried dishes.

Many of the products we use are from small local producers so that we can control their quality.
It is possible that not everything from our menu will be available.

It is recommended that no changes are made to the dishes as originally presented,
in order to retain the desired taste and presentation.

The Atlantic prawns, mussels and octopus are fresh frozen

VAT 283% included in all prices
The consumer is not obliged to pay if the notice of payment has not been received (recsipt-invoice)

Manager: Theo Kakavelakis

Paparigopoulou & Nik. Xylouri Strest 99, Parigoria Hill top, Chania
Tel: +30 28210 93733 Mobile: +30 6979151577 Fax: +30 28210 90526
email: theo@theodosirestaurant.com
Web: www.theod osirestaurant.com

dimitra xiraki design studio



