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NYKTEPIAA

RESTAURANT AIMNO TO 1933

www.nykterida.gr



|Savikh @ihotevia kal agéxaotes oTyEs!

To 1922 petd tnv Mikpaoiatikn kataotpodn, o xopodiddokaos MNdvvns Mactopidns and tnv KOOHIKN
YpUpvn pravel ota Xavid. Aiddokel xopd otn veoAaia tns ndAns! Kar petd and pia dekagtia ol veoaiol-
pabntés yivovtar or npwtol nehdtes tns “NYKTEPIAAL” | tou payadiou nou dvoi&e to 1933 ous
Kopakiés Akpwtnpiou, kal naAaidtepa AeItoupyoUoe oav KUVNYETIKO Nepintepo, oto iS1o onpeio nou
Bpioketal kai onpepal H “NYKTEPIAA” katd tnv Sidpkeia tns Katoxns enitdooetal and tous eppavous,
Ol OMOoIOI TNV XPNCIPONOIOUV oav KAQHM yId Ty Yuxaywyia Tous.

Metd tov noAepo otnv “NYKTEPIAA” yvwpilouv tnv kpnukn gihogevia kar Siackeddlouv
npoownikdtntes Onws o EAeubépios Bevidéhos, o louiotov Todptoil, o Apiototéhns QQvdons, o
Aoukas tou ESipBoupyou MNpiykinas tou ESipBoupyou Dikinnos, culuyos tns Bacihiooas EAicdBet,
o TZoptZ Mnous (o npeaButepos), o AvSpéas ManavSpéou kal péhn tns oikoyéveias tou, o Kdpohos
[NanouNias, n Mehiva Mepkoupn, o lNdvvns Mnoutdpns, n oikoyéveia Mntcotdkn, kaBws kar ol Ahav
Mnéits, Avtovi Kouiv, AAikn BouyioukAdkn, T¢évn Kapédn, Zwn Adokapn, Adkns Aaldénoulos kal
NOAAES akopa npoownikdtntes naykoopias eppéreias. v “NYKTEPIAA” o Avtovi Kouiv épaBe and
tov [1avvn Maotopidn ta npwta Prpata and To cuptdkl, MOU XOPEYE OTOV «ZOPHNan»!

Me otaBepd onpeio avapopds tnv unépoxn Béa ota Agukd Opn kal otov kOANo ts Zoudas,

ol Sekaeties népaocav pe tnv “NYKTEPIAA” va Bpioketal ynhd otnv mpotipnon eNiCKEMTwY Kal
Xaviwtwyv. Metd npbe n wpa s avavéwons. O Mndpnns Mactopidns Snpiolpynoe pe tnv Bonbeia
WV apxItektovwy Aavdns Lkapdkn kar Mdapiou Nikngpopiddn kabnynth otnv ApXItektovikn EXoAn
MoAutexveiou Kpntns tv Néa “NYKTEPIAA”. Ztnv koudiva tns and to 2000 €ws to 2006 dnpioupyei
vées yeuoels Baoiopéves ous 16€es tou Mndunn Maotopidn yia tnv kpnukn Siatpogn, o master chef
Anpntpns YkappoUtoos Nnou péxpl onpepa enipeAeital ta pevod.

O VE€os xWpos, Ol avakaiviopévol KAMol, N payeutikn Bepdvia, cuvduacpéva pe napadoaiakes
ouvtayés, xelponointd yAUKA kai onitikh toikoudid avadeikviouy 1o peyaheio tns Kpntikhs gpidogevias.
n “NYKTEPIAA”, eite npokertal yia €va Tet a Tet, &ite yia éva yAevt 500 atdpwy o1 Bpadigs eival
Movadikes!

Na v NYKTEPIAA o1 Sekaeties €ival Opoppes ouypes!




NYKTERIDA

Finest hospitality and unforgettable moments!

In 1922, after the big catastrophe of Asia minor, the dancing teacher Yiannis Mastorides arrives in
Hania from Izmir. He teaches the dances of the era to the youngsters of the town who, a decade
later are to become the first customers of Nykterida, the restaurant that opens in 1933 and used to
work as a hunting pavilion at the exact same building as today! In 1940 the restaurant is confiscated
and used as a club by the Germans.

After the war guests of Nykterida include Eleftherios Venizelos, Winston Churchill, Aristoteles
Onasis, the Duke of Edinburgh Prince Philip, the husband of Queen Elizabeth, Alan Bates, Aliki
Viougouklaki, Jenny Karezi, George Bush, Andreas Papandreou, Melina Merkouri, Zoi Laskari, Lakis
Lazopoulos, the Mistotakis Family, John Boutaris, Karolos Papoulias and many personalities of world
renown. At Nykterida Anthony Quinn was taught by Yannis Mastorides how to dance the sirtaki that
be danced in the film “Zorba the Greek”

With the stunning view of the “White Mountains” and Souda bay being an anchor, decades passed
with Nykterida being on the top of citizens choices. Then it’s time for renewal. Babis Mastoridis and
the architects Danae Skaraki and Marios Nikiforiadis created the New Nykterda. In its kitchen from
2000 to 2006 the famous master chef Dimitris Sarmoutsos creates new dishes based on the ideas of
Babis Mastoridis and of course Cretan nutrition. Dimitris Skarmoutsos attends the menu even now.

The renovated indoor and garden area, the stunning sea view from the terrace combined with
traditional recipes, handmade sweets and homemade “tsikoudia” bring out the greatness of the

Cretan hospitality.

In Nykterida Restaurant -the nights are unique- perfect surroundings for a twosome as well as for a
500 people wedding party.

At “NYKTERIDA” the decades pass as beautiful moments!
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NYKTEPIAA

RESTAURANT AMO TO 1933

YYNEPTITAZXIEZZ

AHMHTPHX XKAPMOYTZOZ:

0 61adonpog MASTER CHEF epydomke
oto eoniatdplo Nuktepida aréd 1o 1999
1éxpi 1o 2005. [ToAAG amé ta midra mou
oepBipovtal aképn ka1 chpepa eival dn-
p1oupyieg S1kég Tou.

CAT CORA

CAT CORA:

H eAAnvo-apepikavida Iron Chef yvao-
p1oe otnv NYKTEPIAA ta puotikd g
mapadoo1akng KpnTKNg S1atpoPng kai
EVIUIWO1A0oKe ard 11§ aubeviiKeg yel-
oeig! Aiampei 4 eAAnvikd eotiatépia
otnv Apepikn kal o §1donpo gotiatép1o
«KOYZINA» otnv Disneyland

-\"IHL
ULINARY
~/INSTITUTE
CPAMERICA

CULINARY INSTITUTE OF AMERICA:
Opada payeipwv amd 1o Apepikaviko Iv-
ottoUto Mayelplking Irou Kataypagel oe
81e0véq errimedo 11¢ KaAUTEPES YEUOELG TOU
Kéopou, ouvepydomke pe th NYKTE-
PIAA ka1 tov master chef Anphtpn
Xxappoutoo. Ntémieg payeipiooeg £€6¢€1-
€av otoug apepikdvoug pdyelpeg pripootd
otn K4pepa, Ta pUoTIKA TG KpNtikng
koudivag, ota mhaioia Tou VIoK1pavtép
1ou ripoPAnOnke amd to www.ciapro-
chef.com

CHAINE DES ROTISSEURS:

H "Chaine des Rotisseurs" aoxoAgital pe
v yeuolyvwoia ané to 1248 ka1 ta
péAn g ta&16eGouy o€ 6Ao TOV KOGPO pE
ot6x0 va yvwpioouv xwpeg, mapaddoeig,
yeoelg xal d1atpop1kég ouvinbeleg. Mia
opdda peAdv pe emKkepaing tov Aieu-
Buvtn tou Grecotel Creta Palace Anpi-
tpn KaAait¢ddkn emoxépOnkav v
NYKTEPIAA é11ou dokipacav tig Kkata-
TANKTIKEG YEUOEIG TIOU €1XE €TO1PACEL O
1810kTTNG Thg MTdprng Maotopidng,
Baoiopéveg 6Aeg oTa TOTIKA €TTOX1KA TIPO-
iévta tng mep1oXAG.

WA\ Vil ke T G F

FOOD NETWORK:

O Muapmnng Maotopidng péoa améd g
ouvtayég mg NYKTEPIAAY napouciaoe
oto Food Network to onpavtiké péro
10U €XoUuV ta dypla X6pta, ta YahaKTtoKo-
H1kd xal ta 6oTIp1a ot Kpntikni d1a-

TpoPpn.

To x1véQxo kpatiké mAgontiké diktuo,
dnp1oUpynoe €va povadiké vioKipaviép
yla tig opop@1€g tng Kpntng ka1 tn onpa-
ofla tng kpnuKng d1atpoping kai €161kd
ToU ghaloAddou pe Egvayd tov 1810KThTn
g NYKTEPIAAY Mndunn Maotopidn.
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NYKTEPIAA

RESTAURANT ArMO TO 1933

ETTPAWAN I'lA TH NYKTEPIAA

FINANCIAL TIMES

«From Athens I flew to Crete where my first visit was to Nykterida,
another film-set restaurant, a few kilometers outside Hania. In fact,
the founder of Nykterida, Yiannis Mastoridis, was recruited to teach
Anthony Quinn how to dance the sirtaki in Zorba the Greek. Yiannis
was a dance teacher before coming a restauranteur and the menu has
a whole page explaining the history of the restaurant and its owners,
In summer, the tables are laid on a vast balustrade terrace overlook-
ing Souda Bay with a dance floor at the back. Babis, Yiannis’s son, or-
ganized a tasting menu for me: stuffed Courgette flowers, one lot fried
and other stewed, fried snails, superior Kallitsounia (Savory pastries
filled with three kinds of cheese) and a salad of wild greens followed
by goat and okra stew, baked rabbit and onion, and stewed free-range
chickenl with fresh fruit to finish. The food had an honest, home-
made quality, and tasted all the better for its scenic setting. The night
I was there, the full moon was rising over the bay.»

TA NE A «..0 Mdpmmg¢ Maotopidng...efval to anéiuto

mapddeiypa tng xpnukng ¢pirofeviag...o eotidro-
pag mou Ba og odnynoel otig kKahutepeg vepat{oAiég otnv ayopd kai Ba
kOyer §1vopulhbpeg mou hpBav kateuBeiav amé ta fd6n twv pitdtwv
oto Tpam€Qi ou poviépvou-rapadoolakoy e0Tiatopiou ToU pe T Kata-
ANKTKN B€éa otn XoUda». Ntaidva Kéxura

‘i mm H NYKTEPIAA «... Aertoupyei amé

to 1933 ...xa1 éxe1 ypdyel t S1kn
Tou 10Topia o vuktepivih {wn twv Xaviwv. L1ig §1aonpdmieg mou €Xouv
S1aoxeddoel exel meprhapPavovral o Bevidéhog, o Todptoid, o Qvdong, o
Mmoug, o Avtovi Koutiv, n AAikn BouyloukAdkn ka1l moAAoi GAAol...».

winanas mwvlkrarida Ar

« Cooking in Crete under a Mediter-
ranean sky. Nykterida...the views of
Souda Bay are stunning and owner
Babis Mastoridis ‘s food much of it
prepared by local women in the tra-
ditional Cretan manner, is superb».

Frommers

«Many would nominate this as one of
the finest restaurants in all Crete es-
pecially for its setting, high on a point
with spectacular nighttime views...
The cuisine is traditional Cretan-
Greek, but many of the dishes have an
extra something ».

Bostanistas: «xm payeipixn, n
apxn xai 1o Aogefval n mp@m GAn».
Me auth th parvopevikd arhn aAAd pe-
yaherwdn oty ouoia tgdiamiotwon, o
Mmndpnng Maotopidng e§nyei m @1ho-
oogia tng Nuktepidag, evogamé ta hap-
pdtepa onpeia tou onpepivon
yaotpovouikoU xdptn g Kpnmng.
Mohig 7 x1mépetpa £§w amé ta Xavid,
ougKopakiég Akpwtnpiou, Ppioketal
To atpoopalpikd autd eotiatdplo, oV
Koudiva tou omoiou, €d® Kal mepimou
80 xpdvia, eroipddovral e€aioia deiy-
pata g KpnuKng payelpikng» Anpn-
tpng Mmotog www.bostanistas.gr .
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Kpntikoi pelédes / Cretan appetizers

Weoopi — nagipadi — kprtoivia — eNiés — ehaiorado....2.00
Bread — barley rusks — breadsticks — olives — olive oil

KAhaooikoi Nuktepidas
all time classic

Xelponointo kaNitoouvi oxdpas Pe onavdk,
aypia xépta, 4 wpid kai Sudopo 2.50 &
Handmade grilled Cretan pie stuffed

with wild greens, spinach, local sheep’s
farmhouse cheese and spearmint (Kalitsouni)

Xelponointn papadénia ........ 3.00 20
Hand made fennel pie

AvBoi KONOKUBIWV YEUIOTOI [E KatoIKiola
HUg"Bpa kal papperada vopda ... 7.002
Zucchini blossoms stuffed with goat
cheese and tomato marmalade

KohokuBopnoupeko Xaviwtiko pe
EivopulnBpa kar Sudopo............ 9.00 @
Oven baked zucchini pie with goat cheese
and spearmint

MeAitdavooahdta kanvioth pe kapudia kal
MINEPIA PAWPIVAS ... 7.00 208
Smoked eggplant salad with walnuts and
red pepper

Mavitdpia Portobello oxdpas pe viopdta
KAl N€0TO BAGINKOU <. 8.00 @8
Crilled Portobello mushrooms with
tomato and basil pesto

Ntopatokeptedes pe vun yiaoupt —
HEVTQ coorieeeie e 6.00 @0
Tomato fritters with yogurt —mint dip

Tpayavn natdta pe tov GAoIO NS

HE vUN PpEoKias viopdtas & tnyavites
ENIES oiiiiieeiiiin e 4.00 @0
Crunchy fresh potatoes with grated fresh
tomato and fried olives dip.

“Evvalaktikoi” / alternative

Kapndtolo ano tévo pe aBokdvto, baby pdka
KQI A\ASONEHOVO ... 10.00 &
Tuna carpaccio with avocado, baby arugula
and olive lemon dressing

[apides kataipl pe paylovela tapapd kai
HAPHEAGSA VIOHATA. ... 10.00
Prawns in angel hair dough with fish row
mayonnaise and tomato marmalade

[apides pe otapvaykdadl, ppEcKo KPEPHUSI Kal
VIOHATA. ..o, 14.00 &
Prawns with stamnagathi (wild greens), fennel,
spring onion and tomato

Tepiva pe Kpntika tupid, aBokdavto kai ninepid
DADPIVAS e 8.00 @8
Cretan Cheese terrine with avocado & red pepper

[paBiépa cayavdki ge kpoUota Kapapéha kal
HAPUEAGSA VIOUATA........e.eee..... 6.002
Caramel — Crusted graviera cheese “saganaki”
with tomato marmalade

Kpntikd Aoukdvika yepiotd pe p€ta — tpolgpa
KQl OTAPVAYKABI oveeeeieeieieiiiiiiiii 6.00
Cretan sausages stuffed with feta cheese and
truffle oil and stamnagathi (wild greens)

Mnoupekdkia pe otapvaykdBi, naiaiwpevn
ypaBipa, Aiaoth viopdta & yAukogivn

OQNTOA e ceeeiiiiiiiiiiee e e e 6.00@
Stamnagkathi (wild greens) rolls with aged graviera,
sundried tomato & sweet & sour sauce

TZatZiki ABOKAVTO ... 5.00 &8
Tzatziki with avocado

[Mendvi pe katoikiolo caldpl & dudopo .. 7.00
Melon with goat salami and spearmint
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Yaldres - x6pra / salads - wild greens

Ntopdta kapdid pe pu¢nBpa kai
ayoupdAado 7.00 @&
Heart tomato with goat cheese and extra
virgin olive oil

Kivéa (3 €idn), papolhi, AOAa, iceberg,
vtopativia, aBokavto kai dressing
MOPTOKANI 7.00 @20
Kinoa (3 kind), lettuce, lola lettuce,
iceberg, cherry tomatoes, avocado and
orange dressing

Poka, no?\olwpsvn ypaBiépa, VtOthIVIG
Kal kpépa BaAodpiko 7.00 @&
Arugula, aged graviera, cherry tomatoes
and balsamic cream

[apides, pavyko, minepid toill, npdoivn
oahdta, koukouvdapl kai dressing
EOMEPISOEISN ..., 12.00 @
Prawns, mango, chili peppers, green
salad, pine nuts and citrus dressing
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MapoUNi, NOAa, iceberg, andki
KOTONOUAO, NACTENI, pavoupl kal dressing
NAVIZAP! weveeeeeeeeeieiiiiiiiiiieeeeeeeeeeen 9.00
Lettuce, lola, iceberg, smoked chicken,
caramelized dry nuts, manouri cheese and
beetroot dressing

Xopta gnoxns BAATa, OtL'Jcpvos
koAokuBdkia, Natdres, viopativia,
KaAQpNOK| 6.00 @20
Boiled summer greens, zucchini, potato,
cherry tomatoes, corn

@ Lactose free
(%> Vegetarian dishes
O Vegan dishes
V2 Gluten free dishes

" CANIS MINOR




Zupapika kai paQi /

PiIZ6to pe Kpépa onavaki kal Aaupdki . 11.00 &
Risotto with spinach cream and sea bass

Pi{oto pe pavitdpia kai cappav....... 9.00 @&
Risotto with mushrooms and saffron

[Nanap&ehes pe 5 €idn pavitdpia kal

EOTPAYKOV .t eieeeeiee e eiee e 12.00
Parardelle with 5 kinds of mushrooms and
estragon

YKIOUPIKTO HAKapOVI PE PINETO KOTOMOUAO
néoto BaciAikou kal Aidoth viopdta....... 10.00
Homemade local pasta with chicken, basil
pesto and sundried tomato

Ynayyeu pe yapides, topativia kal BaciAiko
(SiatiBetar kar xwpis yhoutévn) ......... 12.00 &

Gluten — free spaghetti with prawn, cherry
tomatoes and basil (gluten free pasta
available)

2Nayyeu pe viopdta kai (ppecko BaciNikod
(SiatiBetar kai xwpis yYAoutévn) .... 6.00 SO
Spaghetti with tomato and fresh basil
(gluten free pasta available)

Mayeipeutd
home cooking

Mayeipedoupe pe ta kaAdtepa

(ppEoka kpntikd UAIKG. Pwtnote pas T

payeIpEPape onpepa.

Home style dishes with seasonal
local products. Ask our waiter what
we’ve cooked today

Katéniv napayyehias
(ma pépa npiv)

upon request

(one day before)

®péoko Yapi A’ ...50.00 tpn/kind
Fresh fish A’

Actakopakapovada .65.00 tpi/kino
Spaghetti with lobster

Apvi — Koténoulo ninaept...48.00
(4 dropa)
Lamb — Chicken — Rise Pilaf

Katoikdki Toryapiacto...35.00
(4 dropa)
Lamb in the stew




Tns ®pas / on the grill

Apvicio piNeto couBAdk e Yntd
Aaxavikd,tpayavn nita kai yiaoupt pe Add
HAIVIAVOU ..t 14.00
Lamb fillet on a stick with vegetables,
crispy pita and yogurt with parsley oil

Flat Iron Angus 350gr pooxapicio QIAETO He
OANTOA MOPTOIVI e 20.00
Flat Iron Angus 350gr beef fillet with
porcini sauce

Mooxapioia T-Bone ydAaktos 350 gr pe
KapaHEAWHEVA KPEPPUSIA................. 18.00 &
T-Bone veal steak 350gr with
caramelized onions

MnipTeKI ano HOOXAp! YAAAKTOS
KQI APVAKT et 12.00
Veal and lamb burger

Kotonouho @IAETo pe mMoptokdA, péN, Bupdpl
KAl HAVOUPI evvenereireeieenieenireeveenees 10.00 &
Chicken fillet with orange, honey, thyme
and manouri cheese

O1 yapvitoupes twv Nidtwy s wpas eivai: [oupés
yAUKOMAtdtas e KOUPKOUPA Kal Bpactd otapvaykddi
Sider selection between mashed sweet potatoes

and boiled wild greens
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Koténouho pINTO OX4pas ............. . 9.00

Grilled Chicken Fillet

Di\éto xoIpIvo pE KpEUa NOPTOKANI, KpEpa
AEPOVI KAl QUOCHO ... 11.00 &
Pork tenderloin with orange cream,
lemon cream and spearmint

Kanvioth xoipivn pnpi{dAa 400gr pe papperdda
KOELHUS! oo 13.0088
Smoked Pork Steak 400gr with onion
chutney

Kitpivontepos tovos PIAETO pE NIKEP HaoTixa Kal
0aldta s BANACOAS ....cveeveeeneennne. 16.0088
Local Yellow Tuna with mastiha liquer
and sea salad

Aaupdki PINETO P otapvaykdBi,oahdta s
Bdhacoas kal AaSOAEpOVO............... 14.00 &
Sea bass fillet with wild greens, sea salad
and lemon- olive oil dressing.

('~ Vegetarian dishes
O Vegan dishes
¥} Gluten free dishes



TRIANGULUM

Mnipes

BIOAOTIKH PEOYMNOY (ZANOIA — MAYPH) /
ORGANIC BEER OF RETHIMNO

XAINEKEN / HEINEKEN ......coooveviieniienrnee, 3.00€
AMITEA/AMSTEL .o 3.00€
MYOOL /MYTHOS ..o 3.00€
BUD et 5.00€
FKINEL / GUINNES......ooiiiiiieieeeee 5.00€
MAK ®APAANT / Mc FARLAND ........ccce.e. 5.50€
KOPONA /CORONA ..ot 4.00€

Avayuktikd

KOKA KOAA / COCA COLA ..o, 2.40€
KOKA KOAA AAIT/COCA COLA LIGHT ........... 2.40€
ITIPATT / SPRITE oo 2.40€
TKAZOZA [ GAZOSA ..o, 2.00€
AEMONAAA / LEMONADE........ccoeoveeeeen.. 2.00€
MOPTOKAAAAA / ORANGE JUICE ............. 2.00€
®PEIKOY XYMOZX /FRESH JUICE ............... 3.50€
YOYPQTH / SOUROTI TABLE WATER ........ 2.80€
EM®IAAQMENO NEPO YAMAPIA /

BOTTLED WATER, SAMARIA......ccveeeeene. 2.00€

MNMota

OYIZKY / WHISKY

OYIZKY / WHISKY ®IAAH/BOTTLE
OYIZKY ZMEZIAA — WHISKY SPECIAL
OVYIIKY XMEIIAA DIAAH

Kagpés — Todi

EAAHNIKOYL / CREEK COFFEE .................... 2.00€
NEZ KADE /NESCAFE.....c.coiiiiiiiiiieiens 3.00€
KAMOYTZINO / CAPUCCINO.......ccceeveenen 4.00€
EXMPEXYO /ESPRESSO ....ooviiiiiieiiiieiee, 3.00€
@OPENTO /FREDO.....ccueeviiiiieiiiieiieieee 4.00€
FTAAAIKOL / FRANCE COFFEE.......cccoeienes 4.00€
IPAANAEZIKOZL / IRISH COFFEE.................. 6.00€
TIAI TOY BOYNOY / MOUNTAIN TEA ...... 3.00€
TIAI/TEA




To keAdp! OTO UNOYEIO XWPO TNS
- «NYKTEPIAAY» eival pia avanahaiwpévn

= otépva, 40TEL. pEtpwy, KTiopévn to 1880 pe
NPAICTEIOYEVES METPWHA TNS XAVIOPIVNS.
ESw «wpipdlouvy» ous 1davikotepes cUVONKES
Siathpnons kal nahaiwons,

ta kpaold s «NYKTEPIAAY ».

EniAeypéva kpaoid and OAes us
Kpaconapaywyés nepioxés tns EAAnvikns
enikpdtelas, pe 181aitepn €Upaon oe autd nou
napdyovtail Yetd ano Biohoyikhn KaAIEPYEIQ...
kal ota tns Kpntns!

44 kokkives etkeTes, 10 pol kal 24 Neukes, He
XpovoAoyies yévvnons and to 1963 péxpi kal
1o 2016 oas nepipévouy va us UpNoeTe!

H kdBa eivar eniokeyiun yia GAous Ttous
piNous, NEAGTES as.

IMuka - naywtd - ¢ppoita Maycwtd / ice creams 6.00

-1 - H Kaipaki oaléni moAitiko / Mastic
desserts - ice cream - fruits S

@ouvtouki / Hazelnut
Y.pakiavn Nita pe QUUAPIoIO PENI.......eeeeeeneeeen. 4.00 YokoAata valrhona / Valrhona chocolate
Honey sweetened handmade cheese pie.

A Vegetarian dishes X Vegan dishes A
Kpnukd Cheese cake pe oiponi palothpa........ 6.00 Gluten free dishes
Cretan Cheese Cake with mountain tea syrup

[Noptokahonita pe vapeAdka cokoAdta kar ENBETKN

HAPEYKQ 1.ttt ettt 8.00

Orange Pie with namelaka chocolate and

meringue

=€pOTNYavo PwAId PE NaywtO Kal PéN............. 7.00

Traditional “Xerotigano”nest with ice cream and

honey @ Vegetarian dishes
O Vegan dishes

TAUKO KOUTANIOU <.eneieeniieeiiieeiieeeieeeiee e 4.00 ¥ Gluten free dishes

Traditional sweet preserve

DPOUTA EMOXAS evvveeneeeeniieeiiieeiiee e eiee e 4.00
Seasonal fruit



www.nykterida.gr

KATHTOPIA A/ CATEGORY A
AIEY®OYNZIH: MITAMITHX MAXTOPIAHZE
2116 Tipég ovumepthapPavovral, AnpoTikog opog kat O.ILA.



