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CRETAN DINNER




Whether you'’re an early riser or enjoy
a slow start to the day, Elemes has extended
breakfast hours and conveniently serves
morning meals until noon.
Combining local culture with Crete’s
classic cuisine, all of the ingredients used in
the preparation of Elemes’ dishes are
sourced directly from local farmers to
ensure a truly authentic taste.
Priding itself in the use of fresh seasonal
produce, the restaurant is distinct in
its contemporary approach to the
region’s traditional cooking.

Chef a la Carte: Chronakis Giorgos
Elemes sous chef: Stergiou Vasilis
Pastry chef: Giannoulis Michalis

Executive Chef: Christoforidis Giorgos

CRETAN DINNER




STARTERS

Beef meatballs soup with xynochondro,
tomato, carrot, leek
['lovPapAakia pooxapiota covma e
ELVOXOVTPO, VTOUATA, KAPOTO, TTPACO

HSEF/ €14

Peppers stuffed with mangiri, sun-dried
tomatoes, eggplant and sheep's yoghurt
[Timepleg yeUOTEG UE HayYipL, ALAOTEG
VTOUATEG, HeALT(Ava Kat TTpOPelo yiaovpTl

VG SF NF /€16

Variety of olives (Alatsolia, Throumbo-
lia, Psilolia) with xygalo, gruyere from
Mesara, barley dakos and olive oil
[TowiAia amo el (ANatooa,
OpovumoAid, YiloAld) pe Ehyalo,
ypaPepa Meoapag, kpibivo viako
Kot EAALOAQO0

H VG SF NF/ € 14



Semi-salted sardines with dakos,
tomato, samphire, smoked eggplant
tarama and herbs
2apOEAA NUITIAOTT LE VTAKO, VIOHATA,
KPITAUO, TApAUd KAmVIoTNG HeALT(Avag
Kol LUpwOLKA

€16

Handmade pie with greens,
mizithra and pollen
XeLpoToinTn miTa UE XYopTa,
uo(ndpa kot yopn

H SF VG / € 12

Roasted peppers with eggplant tzatziki,
feta cheese and molasses
dressing with almond
Pnteg mmepiég pe tCatCikt peArt(avag,
péta kat dressing meTiuéQL pe apvydalo

HVGGEF/ €12



Sautéed rabbit croquettes, mashed
parsnips, onions, and roast sauce
Kpok€éTteg amo KOuveEAL TOLYapLaoTO,
TIOVPE TTACTIVAKL, KPEUHVOLA, KAl CAATON

UnTov

SF NF / € 16

Stufted cabbage leaves with rooster
in wine sauce, xygalo and
tomato sauce with eggs
NToApadakia amd Adxavo pe Kokopa
KPAodTo, {iyalo kat cdAToa
VTOUATA LLE avya

NFSF/ € 14

Skioufichta with peas and roasted roots
ZKIOVPIXTA e apakd Kat YnTeg piCeg

H VGSF/ € 14

Ewe sausage on handmade pie with
gruyere cream, herbs and truffle
[TpoPativa AOVKAVIKO TTAVW O€
XELPOTIOINTT TiTA PE KPEUQ YpaPLepag,
LUPWOLKA KAl TPOLPAL

SF / € 14



SALADS

Salad with seasonal vegetables, potato,
zucchini, cabbage, okra, lemon, olive oil
and fresh herbs
2oAATA LE AAXAVIKA ETTOYNG, TTATATA,
KOAOKVOL, Adxavo, Umapesg, AeHovL,
eAALOA QOO KAl PPETKA LUPWOLKA

H V VG GF SF NF DF / € 14

Green salad with lettuce, purslane,
samphire, dill, beetroot, spring onion,
carob croutons, lime with honey
and olive oil
[Tpaowvn caldta pe papovAt, yAlotpida,
aApvpa, avnbo, mavt{apt, @peoko
KPEUUDOL, KPOVTOV XAPOLTILOV,
LOOXOAEUOVO pe LEAL Kal EAALOAADO

H VG SF NF /€13

Greek salad with cherry tomatoes,
cucumber, onion, pepper, samphire,
raisins, selianos cheese, dakos and
molasses olive oil
EAANVIKI] calata pe vIopativia, ayyovpt,
KPEUUVOL, TIUTIEPLA, KPITAO, OTAPLOOALEG,
OEALVO TVPL, VTAKAKLA Kot TIETLUECL
eAALOAQOO

H VGSF/ € 14



MAIN COURSES

Lamb cooked in the wood oven with artichoke
puree, baked roots and rosemary sauce
Apvi 6TOV EULAOPOVPVO [LE TTIOVPE AYKIVAPAG, YNTEG
piCeg Kat oaltoa devtpoAifavo

SF NF GF / € 24

Beef cheeks stew with frumenty, feta cheese,
sun-dried tomato and herbs
Mooyapiota HayovAa oTIPAdO LLE TPaXava, QETA,
ALLOTI] VTOUATA KAl HUPWOLKA

NF SF /€ 26

Grouper with zucchini, green beans and
egg-lemon sauce herbs
2@Lpida e KOAokvOAKLa, PAcOALa TTPACIVA KAl
AV YOAEHOVO HVPWOLKWV

NF DF GF / € 34

Local boiled zygouri with pilafi and anthotyro
Zuyovpl BpaoTo TOTIKO HE THAAPL Kal avOOTLpO

SF NF / € 22



Rooster with cauliflower in the wood oven,
smoked almonds and tyrokafteri
Koxopdxt pe kovvounidt otov EVAO@ovpvo,
KOTTVIOTA ApOYOaAQ Kol TUPOKAVTEPT)

SF GF / € 20

Cod with braised chickpeas and syglino cooked
in the wood oven
MmakaAtapog pe pePibia KOKKIVIOTA Ka
oVYKALVO 0TOV EUAGPOLPVO

GF NF / € 26

Andikristo (ask the waiter)
AvTikplo10 (pwTnoTe pag)

€50 Kg

VEGETARIAN MENU

Soup with xynochondro, tomato, carrot, leek
Zovma [e ELVOXOVTPO VTIOUATA KAPOTO TIPACO

VG HSF/ €12



Peppers stufted with mangiri, sun-dried
tomatoes, eggplant and sheep's yoghurt
[Timepleg yelOTEG UE HayYipL, ALAOTEG
VTOUATEG, HEAITCAVa Kal TTPOPELO YIAOVPTL

VG SEF NF / € 16

Variety of olives (Alatsolia, Throumbolia,
Psilolia) with xygalo, gruyere from Mesara,
barley dakos and olive oil
[TowtAia amo eAieg (AdatooAa, @povumoAid,
PidoAd) pe Euyalo, ypaPiepa Meoapdsg,
KpiBivo vTako kat EAatoAado

H VG SF NF/ € 14

Dakos with tomato, samphire, feta cheese,
eggplant and herbs
NTdko pe vropdta, Kpitapo, @eta, peAtt¢ava
Kol LUpwOLKA

VGH/€12

Handmade pie with mizithra
greens and pollen
Xelpomointn mita pe xyopta puindpa kat yopn

H SF VG / € 12



Roasted peppers with eggplant tzatziki, feta
cheese and molasses dressing with almond
Pnteg mumepiég pe tCatCixt peliravag, géta

Kat dressing meTiuéQL pe apvydalo

H VG GEF/ €12

Skioufichta with peas and roasted roots
ZKIOVPLYTA e apakd Kat YnTeg pileg

H VG SF/ €12

Salad with seasonal vegetables, potato,
zucchini, cabbage, okra, lemon, olive oil
and fresh herbs
2oAata e Aaxavikd €oXNG, TATATA,
KOAOKVOL, Adxavo, UTtAULEG, AEHOVL,
eAALOA QOO KAl PPETKA LUPWOLKA

H V VG GF SF NF DF / € 12

Green salad with lettuce, purslane,
samphire, dill, beetroot, spring onion,
carob croutons, lime with honey
and olive oil
[Ipaovn calata pe papovAL, YAlotpida,
aApopa, dvnbo, mavtCapt,
PPECKO KPEUHVOL, KPOUTOV XAPOLTILOV,
LOOXOAEHOVO UE HEAL Kot EAAOAAOO

H VG SF NF/ € 12



Greek salad with cherry tomatoes, cucum-
ber, onion, pepper, samphire, raisins,
seliano cheese, dakos and molasses olive oil
EAANVIKN pe vTopativia, ayyovpt ,KpeUOL,
TUTEPLA, KPITAWO, OTAPLOOALEG, GEALAVO TLPL,
VTOKAKLA Kot TIETLHECL EAatoAado

H VGSF/ €14

Baked roots with artichoke puree,
and rosemary
Pnrteg pieg e movpE aykivapag,
Kot 0evTpoAipavo

VG SF NF GF / € 18

Stew with frumenty, feta cheese, sun-dried
tomatoes and herbs
2TIPAO0 [LE TPAXAVA, PETA, ALAOTT] VIOHATA
Kol HUpwOLKA

VG NF SF / € 20

Cauliflower in the wood oven, smoked al-
monds and tyrokafteri
Kovvovunidt otov EUAO@ovp VO, KATTVIoTA
apOyoala Kal TUPOKAVTEPT)

VG SF GEF / € 20

Braised chickpeas cooked in the wood oven
PeBiOia kokkiviotd otov ELAGPOoLVPVO

V VG DF GF NF / € 16



DESSERTS

Sfakiani pie, with honey, pollen,
cinnamon, fig sorbet
2QAKLAV TITA, [LE HEAL, YOP, KAVEAQ,
sorbet oVKO

VG /€12

Tsoureki, with mahlepi, mastic, almond
butter, beurre noisette ice cream
Toovpéxt, pe payAeémt, paotixa,
apvyoaloBovtvpo, Taywto beurre noisette

VG /€12

Lemon tart with lime, sage, carob crumble
Tapta Aepoviov pe HOOXOAEHOVO,
@aoKounAo, crumble xapovt

VG /€12



Baklava with pistachio of Aegina and
ice cream kaimaki
MmnakAapag pe erotikt Aryivng Ko
TAYWTO KOLHAKL
VG /€12

Fresh fruits platter
[Tiatéda ppEoKWV PPOLTWV

€12

Ice cream from a variety of flavors
(one scoop)
[Taywto amo moikiAia yevoewv (Hia

UTTAA o)

VG SEF/ €4



7 Dishes
DEGUSTATION MENU

€ 120

Amuse bouche

Sourdough bread
[TpoQuuévio ywpi

Beef meatballs soup with
xynochondro, tomato, carrot, leek
['lovPapAakia pooxapiota covma LUE

ELVOXOVTPO, VIOUATA, KAPOTO, TPACO

H SF

Sautéed rabbit croquettes, mashed
parsnips, onions, and roast sauce
KpokéTteg amd KOUVEAL TOLYapLACTO,
TTOVPE TTACTIVAKL, KPEUHVOLA, KL
OaAToQ Y1 TOU

SF NF

Handmade pie with greens, mizithra
and pollen
Xelpomointn mita pe xopta, pulndpa
KOl yvpn

H SF VG



Stuffed cabbage leaves with rooster in wine
sauce, xygalo and tomato sauce with eggs
NToApadakia amd Adxavo Pe KOKOpa KpaoATo,
Elyado Kal OAATOA VIOUATA [E avyd

NF SF

Roasted peppers with eggplant tzatziki, feta
cheese and molasses dressing with almond
Pntég mmepiég pe tCatCixt peArrfavag, @Eta Kat
dressing meTiue(l pe apvydalo

HVGGEF/ €12

Lamb cooked in the wood oven with artichoke
puree, baked roots and rosemary sauce
Apvi 6ToV EUVAOPOVPVO LLE TTIOVPE AYKIVAPAG,
UNTEG piCeg Kat odtoa devtpoAifavo

SF NF GF

Pre dessert
Vanilla Submarine
Bavilia YroBpUyto

Baklava with pistachio of Aegina and ice
cream kaimaki
MmnakAaBag pe grotikt Aryivng
KOl TIAYWTO KOUAKL

VG



5 Dishes
DEGUSTATION MENU

€ 90

Amuse bouche

Sourdough bread
[TpoQuuévio ywpui

Semi-salted sardines with dakos, tomato,
samphire, smoked eggplant tarama and herbs
2apOEAA NUITIAOTT LE VTAKO, VIOHATA,
KPITAUO, Tapaud KamvioTtng HeAtt¢avag
Kol LUpwOLKA

Skioufichta with peas and roasted roots
ZKIOVPIXTA e apakd Kat YnTeg pideg

H VG SFE

Green salad with lettuce, purslane, samphire,
dill, beetroot, spring onion, carob croutons,
lime with honey and olive oil
[Ipaotvn caldta pe papovAL, yAlotpida,
aApvpa, avnbo, mavt(dpt, pEoKo KpeUULIL,
KPOLTOV XAPOUTILOV, HOOXOAEUOVO pE HEAL KOl
eAaLOA OO

H VG SF NF



Cod with braised chickpeas and syglino
in the wood oven
MmakaAtapog pe pePibia KOKKIVIOTA Ka
oVYKALVO 0TOV EUAGPOLPVO

GF NF

Tsoureki, with mahlepi, mastic, almond
butter, beurre noisette ice cream
Toovpéxt, pe payAeémt, paotixa,
apvyoalopPovtvpo, TaywTto beurre noisette

VG



COCKTAILS

APERITIVO

SANGRIAS
White (sparkling)
Cretan white wine, orange, bergamot, peach, bubbles

€ 13

Rose (sparkling)
Rose wine, pomegranate, raspberry, geranium

€ 13

SPRITZ
Abaton spritz (sparkling)
Aperol, pink grapefruit, strawberry, white wine

€ 13

Limoncello spritz (sparkling)
Limoncello, mango, passion fruit, white wine

€ 13



BEERS
LAGER

Candia draft (Crete)
300ml, 5% vol

€6

Candia draft (Crete)
500ml, 5% vol

€7/

Notos lager (Crete)
330ml, 5% vol

€7/

Candia hazy (Crete)
330ml 6,5%

€7/

ALCOHOL FREE

Eza alcohol free (Greece)
330ml 0%

€7/

ALE

Kasta Immortal

India Pale Ale (Crete)
330ml, 4,8% vol

€3

Kasta Stout (Crete)
330ml, 4,8% vol

€38

Lafkas White Mountains
American Pale Ale (Crete)
330ml, 5% vol

€38

Notos Weiss (Crete)
500ml, 5% vol

€8



CRETAN GRAPE SPIRIT
(TSIKOUDIA/RAKI)

After dinner by the glass 30ml

35n
(variety: Moscato spinas)
Greece, 38% vol
€6

Manousakis

(variety: Roussaine)
Greece, 40% vol
€6

Domain Paterianakis
(variety: Kotsifali)
Greece, 40% vol
€6

Domain Paterianakis
(variety: Vidiano)
Greece, 40% vol
€6

Moni Toplou aged bio
(variety: Liatiko)
Greece, 40% vol
€9



GREEK LIQUEUR

After dinner by the glass 30ml

Kentri honey liqueur
Greece, 20% vol
€6

35N Rakomelo honey liqueur
Greece, 22% vol
€6

Mantzouni herbal liqueur
Greece, 22% vol
€6



HOT

COFFEE

ESPRESSO
Specialty blend from Brazil,
Ethiopia, Colombia.
Balance taste and acidity, bitter
chocolate flavor and forest
fruits aftertaste

Espresso € 3,5
(normal, stretto, lungo)

Double Espresso € 4,5
(normal, stretto, lungo)

Americano €4,5
Cappuccino €4,5
Double Cappuccino €5,5
Latte € 5,5



COLD

Freddo Espresso € 4,5
Freddo Cappuccino € 4,5
Iced Latte €55
Filter Coftee €4
Origin: Kenya. Full body

and sweet red fruits

aftertaste

INSTANT COFFEE

Nescafe (hot) €4
Frappe (cold) €4
GREEK COFFEE

Single / Double €35/€4,5

CHOCOLATE

Hot or Cold Milk
Chocolate

€ 4



HERBS

Abaton Cretan herbs blend
Sage, Dictamnus, Wild mountain tea,
Wild mint, Chamomile
*Native herbs of the mountainous
areas of Crete in a mixture
with beneficial properties for health.
Particularly relaxing and
tonic for the stomach, ideal for all

hours of the day

Crete | Sweet & floral aromas
€5

Chamomile
*Deeply rooted in the tradition of the
Greeks for its healing properties known
since antiquity. We usually drink it for

its relaxing effects.
Greece | Sweet & floral aromas

€5

Louisa darling
Lemon verbena, hibiscus, rose,

cinnamon, licorice
Greece | Citrus aromas, balance, long
aftertaste

€5



BLACK TEA

Velvet
Black tea, carob, cacao
China | Chocolate aromas

€5

GREEN TEA

Ritual
Green tea, ginger, carob,
coriander
China | Sweet ¢ floral
aromas

€5



SOFT DRINKS

MINERAL STILL WATER

Zagori 11t €5
Aqua panna 0,75t €5
Zagori 0,501t €25
SPARKLING WATER

Zagori Sparkling Water 0,75It €5
San Pellegrino Sparkling Water 0,75t € 8
Zagori Sparkling Water 0,33It €5
San Pellegrino Sparkling Water 0,25lt € 8
LOCAL SOFT DRINKS

Lemonade, Orange, Zelita, Gazoza €4
SOFT DRINKS

Coca Cola, zero, light, Sprite, €4

Fanta lemon, Fanta orange, Soda



You are kindly requested to contact the restaurant
manager if you suffer from any food allergy or intol-
erance to any product or substance. We wil
be happy to inform you about the ingredients we
use to prepare the dishes or, if you prefer, we can
prepare a substitute dish for you.

[Tapakalovpe va anevbuvOeite 0TOV TPOIGTAUEVO TOV
£0TLATOPLOV O€ TTEPIMTWOT OV TTACKETE A0 AAAepyia
1 Svoaveia oe 0moOL0ONTOTE TPOIOV 1 OLOIA WOTE VAL
0aG EVNLEPWOOUVE YLa TAL CLOTATLKA TTIOL £XOVULE
X PTOLUOTIOL)OEL OTA QLAPOpa €OECUATA
N EVOAANAKTIKA VO TIPOETOLUACOVUE KATTOLO KATAAANAO
ylot €04LG.

Healthy / Yyietvn) emdoyn

Vegan / ['la avotnpa xopToPayovg
Vegetarian / I'ia xopto@ayovg
Gluten free / Xwpig ylovtévn

Soy free / Xwpig coyia

Dairy free / Xwpig yalaktokoukd
Nut free / Xwpig Enpoi¢ kapmovg

SICICICICICIC

All courses may contain traces of wheat,
barley, rye or triticale
O\a ta mata evOEXETAL VA TIEPLEXOLV X VT OLTAPLOD,
KpLBaplov, oikaAng 1 TpLTIKAAE

Inspection Representative: Markos Pratsinakis
Ayopavoukog Yrevbvvog: Mdpxog Ilpatoivakng

Prices include all legal taxes and service charges.
Customers may refuse to pay if the restaurant does not
issue a valid tax receipt or invoice for
their purchase(s).

O.I1.A kat Aowmot @opot ovumepthappfavovrat.

O katavaAwTrg OeV £XEL VTIOX PEWOT) VA TANPWOEL
eav 0eV AAPEL TO VOULUO TIAPACTATLKO OTOLXELO
(amodel€&n-Tipoloy10).

This menu is printed on recycled paper.
O mapwv KAtaAoyog eival TUTWUEVOG 0€ AVAKVKAWUEVO

xapTi.



