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MENU

YANATEY. SALADS

Ntopativia lepdnetpag 9.50  lerapetra cherry tomatoes
oe EUdt kat vepd vToudtag pe in vinegar and tomato water with
xapounokouAoUpa kat EUyalo carob rusk and local sour cheese

Yopég ané navilapt  11.00  Textures of beetroot
ue npdotvo piAo, kapuoia with green apple, walnuts
Kat KaTotkiow tupl and goat cheese

Kpnukni cakdta  8.00  Cretan salad

ue natdta and rov EuAdpoupvo with baked potatoes from the
Kat auyd o€ KPOUOTa HUE wood oven and breaded egg
dpwua andki infused with apaki smoked pork

MNpdowvn caldta cnavékt 850  Green salad with spinach
ue Aiaotr] voudta, pavoupt sun dried tomato, manouri soft
Kat couoa cheese and sesame seeds




OPEKTIKA  STARTERS

Xeporointo Yopi
otov uldpoupvo
ava dtopo

Arancini pnakalidpou
ue orutikr paytovéla okdpdou

Aeukég tapapdg pe kalapdpt
UQEG amnd vIOUATa KAt XapOUTL

Wép nuépac Mapwvé
UE KPITQUO KAl LOCXOAELOVO
pwtriote Tov oePSITéPO

Kapapehopévn pehrlava
UE TOlyapiacTtd apvi kat
oGAToa yiaoupTIoU

Ddfa navipepévn
e ooutloUkt Kat
tnyavnto auyd

Mowthia eEAANVIKOV TUpLOY
UE LAPUEAGDOQ KOEUUUOL

2.00

8.50

9.00

13.00

13.00

8.00

12.00

Handmade bread
in the wood oven
per person

Cod arancini
with homemade garlic mayo

White tarama with calamari
textures of tomato and carob

Marinated fish of the day
with sea fennel and lime
please ask your server

Caramelized aubergine
with sautéed lamb and
yoghurt sauce

Fava split yellow peas
with soutzouki smoked beef
sausage and fried egg

Variety of greek cheeses
with onion jam




KYPIOX TTIATA  MAIN DISHES

Mrnappunouvt Mrnoupdéto
e kpEpa oeAvopilag ka
A€mi nanpikag

Wdpt nuépag auyorépovo
ue xdpta enoxrig kat Addt dvnou

Kdékopag eheuBépag Bookrg
UE MQTATA KOVQI, KOEUQ KATVIOTO
kouvounidt kat pefitha

Apvakt otov Euldpoupvo
e kpitfapdki kat
odAtoa ypafidpag

Mooyxapioia pdyoula ctpddo
[LE TIOUPE NMATATAG

Ykou@iyta Kpitoag
[LE MAOTITOGOQ KOKOPA KAl
KOELQ KATOIKICIOU TUPIOU

19.00

18.00

15.00

16.50

23.00

14.00

Red mullet Bourdetto
with celeriac cream and
paprika flakes

Fish of the day in egg-lemon sauce
with seasonal greens and dill oil

Free-range rooster
with potato confit, smoked
cauliflower cream and chickpeas

Lamb in the wood oven
with orzo and graviera
cheese sauce

Beef cheeks stifado
with potato purée

Kritsa traditional skioufichta pasta
with rooster pastitsada and
goat cheese cream




ETTIAOPITIA  DESSERTS

Agpdvi pe kOkkiva ppovta 7200 Lemon with red fruits
KOQUMA (pOUVTOUKIOU KQll hazelnut crumble and
HOPEYKA UQOTIXAG mastic maringue

KolokuBémuta tng yiayidg 850  Grandma’s pumpkin pie
(e 10 OIKd Hag TPono, our way, served with
ouvodevetar and naywtd salted caramel ice cream
aAaTiouévng KapaueéAag

Xapournoondoio 1200  Charoupospasio

UE UPES LaUpng ooKoAGTag, with textures of dark chocolate
KOUU KOUGT kat mayamtd uadpns infused with carob, kumquat
cokoAdtac Valrhona and Valrhona dark chocolate ice

<> cream

© Vegan @ Vegetarian @ Gluten Free @ Nuts / Enpol kaprol

Ayopavopukag unelBuvog: Zeupdkng Nodpyog
Tug avaypapdpeveg Tipég cupnsprapBdavetal o O.M.A. kaw ta Anpotikd Tékn.
(*) Kateuypévo. H @éta sivar eNnvikig napaywyrie. MNa tnv napacksur tov
Payntdv xpnotponololpe shatdhado kat yia to thydvicpa nhgaio.
MNapakaleiots va evnpepdosts 1o ogpPirdpo oag yia onotadhnots alkepyia ry
=181k Slatpoikr WlattepdTnta yia Ty onoia mpénel va s{pacts svipepoL.
“O katavalwtg Sev €xel TNV UNoXpEwon va mMAnpwost £dv Sev APet o vopipo napactatikd ototyeio.
(Anddein - Tywordyio)”

Responsible for the law: Sfirakis Giorgos
Prices include council tax and VAT.
(*) Frozen. Feta cheese is Greek. We use olive oil for cooking & sunflower oil for frying.
Some dishes may contain traces of nuts. Please inform us of any allergies before ordering.
Consumer is not obliged to pay if the notice of payment has not been received (Receipt - Invoice).
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—— CHAMPAGNE & SPARKLING v A

LAURENT PERRIER BRUT « LAURENT PERRIER 120.00
CHARDONNAY, PINOT MEUNIER, PINOT NOIR

Elegant, cool, with aromas of stone fruit & citrus. Balanced, tasty

with persistent, thin bubbles.

VEUVE CLICQUOT ROSE BRUT 180.00
CHARDONNAY, PINOT NOIR, PINOT MEUNIER

Intense aromas of strawberries, cherries & citrus. Sharp acidity &

long, spicy finish.

PROSECCO BRUT «TALY * 200 ml 9.00

Floral aromas, hints of peach & apricot. Crisp, refreshing finish.

AKAKIES ROSE « KIRYIANNI ESTATE - NAOUSSA 29.00
XINOMAVRO

Cherry colour, persistent bubbles, aromas of cherries & strawber-
ries. Elegant acidity & cool finish.

AMALIA BRUT « TSELEPOS WINES - MANTINEIA 34.00
MOSCHOFILERO

Elegant sparkling wine with a light yellow-green color and fine

bubbles with intensity and resistance over time. On the nose, aro-

mas of rose and honey can be distinguished, with a background

of charming aromas of dough.

MOET ET CHANDON BRUT IMPERIAL « 200 ml 38.00
CHARDONNAY / PINOT MEUNIER / PINOT NOIR

— WHITE WINES v A

LYRARAKIS WHITE « LYRARAKIS WINERY - HERAKLION 19.00
MUSCAT OF SPINA, VIDIANO

Excellent balance between fruity and floral aromas. Stone fruit

and lime dominate the taste, with a particular crispness and

gentle aftertaste.

MUSCAT OF SPINA « STRATARIDAKIS WINERY - HERAKLION 7.00 24.00
Intense aromas of jasmine, rose & chamomile. On the palate is
rich, elegant with a creamy texture & refreshing finish.

THRAPSATHIRI » AMARGIOTAKIS WINERY - HERAKLION 28.00
THRAPSATHIRI

Sophisticated aromas of pear and green apple, fresh and crisp

taste with a lasting fruity aftertaste, moderate acidity.

SANTORINI « AKRA CHRYSSOS WINERY - SANTORINI 55.00
ASYRTIKO, AIDANI, ATHIRI

Native yeasts, minimal sulphides, gentle natural vinification with

manual harvest from centuries-old vines. Characteristic saltiness,

minerality and sea breeze combined with high acidity.

ADOLI GIS « ANTONOPOULOS WINERY - ACHAIA 31.00
CHARDONNAY, ASPROUDI, LAGORTHI

White green colour with aromas of melon, mango and pineapple.

High acidity and freshness minerality.

KRYOVRISI » DOMAINE HATZIMICHALIS - FTHIOTIDA 7.00 26.00
SAUVIGNON BLANC

Distinct aroma of citrus and exotic fruits as well as notes of flow-

ers and grass. Pleasant taste with cool acidity, fruity elements

and a lasting aftertaste.




— WHITE WINES

MALAGOUSIA + DOMAINE GEROVASSILIOU - THESSALONIKI 43.00
Aromas of ripe fruits, pear, mango & citrus. On the palate it is
rich, with lemon flavour & balanced acidity.

AETHERIA « SEMELI ESTATE - NEMEA PELOPONNESE 27.00
MALAGOUZIA, CHARDONNAY

Aromas of apple, pear and pepper are intense, joining the citrus

and herbal elements of the Chardonnay. In the taste we find

sweet fruits like peach but also spicy elements which last for a

long time. In the mouth it is oily with lively acidity.

BIBLIA CHORA WHITE « KTIMA BIBLIA CHORA - KAVALA 33.00
SAUVIGNON BLANC, ASSYRTIKO

Light yellow-green colour. Intense aromas of tropical fruits, grape-

fruit & citrus. Rich full taste in mouth, with refreshing acidity and

long lasting finish.

— ROSE WINES s A
PINK PULL « KARIPIDIS WINERY - LARISSA [bio] 28.00
SANGIOVESE

Light colour with pleasant acidity and aromas of quince, lychee
and orange peel. Buttery mouth.

PSITHIROS - SILVA DASKALAKI WINERY - HERAKLION 700 24.00
MERLOT, LIATIKO, KOTSIFALI

Fruity & spicy aromas. Full- bodied, velvet on the palate, smooth,

caramel! finish.

LIMNIONA - ZAFIRAKIS WINERY - TYRNAVOS 33.00
LIMNIONA

Attractive pomegranate colour of medium intensity and refined

aromas of red berries, white flowers, toffee and herbs. Medium

body and light oily texture

LITTLE ARK « LANTIDES WINERY - NEMEA, PELOPONNESE 700 23.00
MOSCHOFILERO

Aromas of quince, cherry & strawberry. Roses & white blossom

give a flowery character. Full-bodied with oily & buttery texture.

NAUTILUS « LA TOUR MELAS - ACHINOS, FTHIOTIDA 18.00
GRENACHE ROUGE, SYRAH, AGIORGITIKO

Aroma fresh and full of cherries, pomegranates, roses and citrus

peels. In the mouth it is delicious with refreshing acidity, more

than average body with a very nice and lasting aftertaste.

LENGA « AVANTIS ESTATE - EVIA 28.00
GEWURZTRAMINER

Pronounced aromas of pink rose, peach & lime. On the palate is

balanced, with refreshing acidity & oily texture.

DIANTHOS « BOUTARI - NAOUSSA 25.00
XINOMAVRO

Fresh aroma, with red fruits such as strawberries, pomegranates

and hints of rose. Its taste is cool with an excellent fruity and

lasting aftertaste.

DITHIRAMVOS « LOULOUDIS WINERY - HERAKLION 18.00
LIATIKO

Wine with a moderate body and a refreshing aftertaste, light,

with a strong predominance of fruit and flower aromas.




— RED WINES

IDAIA Gl « IDAIA WINERY - HERAKLION

KOTSIFALI, MANDILARI

Dark red colour, taste of vanilla, plum & hints of chocolate. Long,
fruit finish.

MAVRO KALAVRYTINO NATURE - TETRAMYTHOS WINERY
ACHAIA PELOPONNESE

SYRAH, VIOGNIER

Dark ruby colour, aromas of violet, liquorice & red fruits. Spicy,
rich palate, delicate tannins & high acidity.

FRAGOSPITO « GAVALAS WINERY - HERAKLION [bio]
CABERNET SAUVIGNON, SYRAH

Deep red colour, aromas of ripe red fruits & sweet spices.Sharp
tannins & long finish.

XINOMAVRO « MARKOVITIS WINERY - NAOUSSA

XINOMAVRO

Complex and delicate aromas, such as sun-dried tomato, olive,
cherry, lavender and sweet spices. High acidity with a dynamic
presence of tannins. In the flavors, the spices make their presence
more intense.

PLAGIOS - VIVLIA CHORA WINERY - KAVALA

MERLOT, AGIORGITIKO

Dense ruby colour with aromas of plums & cherries. Hints of
vanilla, chocolate & cedar.

PINOT NOIR + ALPHA ESTATE - AMYNDEON
Aromas of wild cherries, raspberries & some hints of black plums.
Vibrant acidity & refreshing, long finish.

IDISMA DRIOS « WINE ART ESTATE - DRAMA

MERLOT

Aromas of red fruits, licorice, vanilla, notes of mint and bitter
chocolate. High acidity, velvety tannins with high alcohol. Pep-
pery in the mouth, with a long aftertaste.

KTIMA DRIOPI RESERVE « TSELEPOS WINERY - NEMEA
AGIORGITIKO

Dark ruby colour with aromas of ripe forest fruits, black cherry and
dried nuts. Rich palate with velvety tannins and crispy acidity.

DILOFOS « TSELEPOS WINERY - ARCADIA PELOPONNESE
CABERNET SAUVIGNON, MERLOT

Black and red fruits, but also spices like vanilla. It has a round
fruity taste with a long aftertaste and a very nice tannic balance.

— ROSE SEMI-DRY WINE

AN « GAVALAS WINERY - HERAKLION

KOTSIFALI, CABERNET SAUVIGNON

Rose color with aromas of fresh fruit & flowers. Rich fruity
aftertaste.

— DESSERT WINE

ANTHEMIS « UWC - SAMOS
MUSCAT OF SAMOS
Rich, full of ripe & dried fruits. Crispy acidity & long, sweet finish.

7.00

7.00

5.00

6.00

23.00

24.00

35.00

29.00

50.00

53.00

38.00

42.00

24.00

20.00

22.00




MITYPEZ ~ BEERS
Bapéht Nopepn 250 ml 3.00  Draught Nymfi 250 ml
Bapéht Nopen 500 ml 5.00  Draught Nymfi 500 ml
Heineken 330 ml  3.00  Heineken 330 ml
Heineken 500 ml 450  Heineken 500 ml
Mdpog 500 ml 450  Mamos 500 ml
DO 330ml 3.00  Fix 330 ml
DES00 ml 4.50 Fix 500 ml
TZIKOYAIA  TSIKOUDIA
35N roAunioikihiakry 200 ml - 10.00 35N multivarietal 200 ml
35N syrah 200 ml 1200 35N syrah 200 m!
35N muscat of spina 200 ml 1200 35N muscat of spina 200 ml
35N toikoudid pe péhi 200 ml 1200 35N tsikoudia with honey 200 ml
0YZ0 QOUZO
Analapiva 200 ml 9.00  Apalarina 200 ml
Mopdpt 200 ml 850 Plomari 200 ml
BapBaytdvvn umie 200 ml 9.00  Barbayanni blue 200 ml
BapBayiavvn npdowvo 200 ml 8.50 Barbayanni green 200 ml
KOKTEIA  COCKTAILS
Mojito 8.00 Negroni 8.00
rum, fresh mint, lime, sugar gin, red vermouth, campari
Aperol Spritz 8.00 Old Fashion 8.00
aperol, prosecco, soda bourbon whiskey, sugar, bitters
[TIOTA  DRINKS
Beefeater 5.00 Jameson 6.00
Hendricks 7.00 Chivas 12 Y.O. 7.00
Stolichnaya 5.00 Jose Cuervo Blanco 6.00
Grey Goose 8.00 Jose Cuervo Reposado 6.00
Havana 3* 5.00 Metaxa 7* 6.00
Diplomatico 8.00 Remy Martin Vsop 8.00

Reserva Exclusiva




ANAWYKTIKA  SOFT DRINKS
Mkal6la Phwpdh 250 ml 2.50 Gazoza “Floral” 250 ml
Moptokah&da PAwpd\ 250 ml  2.50 Orangeade “Floral” 250 ml
Aepovéada QPhwpdh 250 ml  2.50 Lemonade “Floral” 250 m!
288a Phwpdh 250 ml 250  Soda “Floral” 250 ml
Coca Cola regular, zero 250ml ~ 2.50 Coca Cola regular, zero 250 ml
Fanta noptokdAi, Asudvi 250 ml 250  Fanta orange, lemon 250 ml
Sprite 250 ml 250  Sprite 250 ml
Schweppes a6dq, indian tonic 250ml 2.50 Schweppes sodgq, indian tonic 250 ml
AYPA guoié pstarikd vepd 1lt 250  AVRA natural mineral water 1 It
Ewvd Nepd PAdpivag 200ml 3.00  “Xino” Sparkling Water 200 ml
Ewvé Nepd Phdpvag 750 ml 3.50  “Xino” Sparkling Water 750 ml
KAD®EAEY  COFFEES
ZEXTA EXTIPEXO HOT ESPRESSO DRINKS
Eonpéoo  2.00 Espresso
streto, lungo, machiato streto, lungo, machiato
Aumdé eonpéco 3.00  Double espresso
Kanoutsivo  3.00  Cappuccino
Adte 3.50 Latte
Todi 300 Tea
KPYA EXTIPEXO COLD ESPRESSO DRINKS
®Dpévro eonpéco 3.00  Freddo espresso
Ppévro kanoutaivo  3.50  Freddo cappuccino
Kplo Nate  3.50 lced latte




