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SALADS

Gorgonzola and Berries Passion 12,00
AvapelkTn oaAdTa Pe nikavTikn gorgonzola, Batdépoupa Kai crispy NaTdaTeg.
Mixed salad with spicy gorgonzola, raspberries and crispy potatoes.

Sesame, Nuts and Fig Salad 12,00
>navakl baby pe avBoTupo, KaBoupdICPEVO COUCAM!, Kapudi, NACTEAI Kal
dressing oUkou.

Baby spinach with fresh anthotyros cheese, roasted sesame, walnuts, pasteli
traditional candy and fig dressing.

Cretan Apaki and Graviera Salad 11,00
Babypoka kal avaueiktn oaAdTa, Je andkl KpATNG, ypaBiEpa, AlaoTn
vTOudATa, vTopaTivia kal dressing pouotapdag Pe TUvTEEp.

Baby agurula and mixed salad with Cretan apaki, graviera cheese, sundried
tomatoes, cherry tomatoes and mustard-ginger dressing.

Mango Pear Salad 10,00
Babyonavaki, pavyko, axAadi, vigpadeg nappelavag ye dressing

€0onepId0EIdwV.

Baby spinach, mango, pear, parmesan flakes with citrus dressing.



STARTERS

Squid on organic pasteli 12,00

KaAapdapl ndvw o€ BIOAOYIKO NACTEAI JE PPEOKA HUPWOIKA Kal oAAToa ano
aypia poupa.

Squid on organic pasteli with fresh herbs and wild berries sauce.

Tears of Mastiha, Mango and Seabass Carpaccio 11,00
CarpacciohaBpakiou pe ¢oivokio, Havyko, panavakl, TapTap KoAokubiou,
Tpayava QUAAA OIKOpE Kal dpwpa paoTixag Xiou.

Seabass carpaccio with fennel, mango, radish, zucchini tartar, crispy chicory
leaves and Chios Mastiha.

Fig risotto meets Cretan apaki 10,00
PiC0TO oUkou pe andaki KpAtng kal naiaiwpévn ypapiepa Fig risotto with
Cretanapaki and aged graviera.

Sausage and coconut milk ntolmadakia 9,00
XwPIATIKO AOUKAVIKO TUAIYMEVO OE AXVIOTA NAPOUAOQUAAA , TpAyavd OTIKG
npdoou kal caAToa ano yaAa kapudac.

Greek rural sausage wrapped in steamed lettuce leaves, crispy leak sticks and
coconut milk sauce

Pandaisia on a dakos 9.00

NToparivia, kanapn, ayyoupl, PPECKO KPEUHUDI, PPECKA HUPWDIKA, HOUG
AEUKWV EAANVIKWV TUPIWV Kal KPNTIKOG VTAKOG
Cherry tomatoes, capers, cucumber, scallions, fresh herbs, mousse from
greek white cheeses and Cretan dakos

Veggie Nests 8,00
WnTa Aaxavika o€ @WAIEG KATAIPIOU HE PPETKA HUPWAIKA, BAAGAMIKO Kal
HOUC TUPIWV

Grilled vegetables on kadaifi fyllo nests with fresh herbs, balsamic and cheese
mousse



MAIN DISHES

Rib eye 28,00

Rib eye pooxapioU oxapac. ZepBipeTal ye baby nataTeg owTe.

Rib eye steak. Served with sautéed baby potatoes.

Wapoveppl HE HUP®WIIKA Kal KanvioTo Tupi 17,00
WapoVveppl oXapacg YEUIOTO PE KANVIOTO TUPI, HEIYHA PPECKWV HUPWIIKWV
Kal paokounAo. ZepBipeTal ye wnTa Aaxavika oxapac.

Pork fillet stuffed with smocked cheese, fresh herbs and sage. Served with
grilled vegetables.

Scent of Sea and Lavender 15,00
DIAeTapIoPEVO AaBpakl owTe Pe 0AGATOa AeBavTac kal noupe oeAivopilac.

Seabass sautéed fillet with lavender sauce and celeriac puree.

Wild rose medallions 14,00
Medallions @IAéTOU KOTOMOUAOU HE EnpoUc Kapnoug Kal caAToa anod
ayplatpliavra@uAAa kai TCivtlep. ZepBipeTal UE NIKAVTIKA OTIKGC NATATAC.

Medallions of chicken fillet with nuts and wild roses and ginger sauce. Served
with spicy potato sticks.

White wine, sausage and mascarpone 13,00
dpeokieg NnannapdEAEG HE XWPIATIKO AOUKAVIKO, TOMATIVIA Kal KpEWQA
Tupi mascarpone.

Fresh pappardelle pasta with rural sausage, cherry tomatoes and mascarpone
creme cheese

Veggie coloured pappardelle 9,00
dpeokieg nanapdeAeg pe kKOAOKUBI. peAIT¢ava, ninepieg ®Awpivng, PIvokio,
TopaTivia kal ppEoka HUpwdIKA.

Fresh pappardelle pasta with zucchini, eggplant, Florina peppers, fennel,
cherry tomatoes and fresh herbs



DESSERTS

S OUPAE AEUKNG 0OKOAATAG pE kapdapo. 7,50 White chocolate soufflé with
cardamom

Mouc pidyaAou apwpaTiogevo pe AeBavTa 5,50 Rice pudding mousse with
lavender

Panna Cotta cokoAdaTag pe passion fruit 5,50 Chocolate Panna Cotta with
passion fruit



