ELEMES

CRETAN CUISINE




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.

Executive Chef: Chronakis Giorgos



APPETIZERS

Trilogy of dips (galomyzithra, spicy
cheese cream, eggplant salad),
served with carob bread sticks

Tpthoyia vt (yalopv(nBpa,
UEATCaVOOAAATA, TUPOKAVTEPT)),
oepPipovTal e KPLTOivia XapOouTiov

H VG / 16

Variety of olives (alatsolies, throumbo-
lies, psilolies), graviera cheese, barley
rusk with olive oil
[TowtiAia amo eAeC (aAaTooALq,
OpovumoALd, YihoAla), ypapiepa, kpidvog
VTAKOG LLE EAALOAADO

H VG SF NF/ 16

Barley rusk with grated tomato, cherry
tomatoes, xygalo, samphire, carob
honey and herb-infused olive oil
NTtakog kptBapokoOAovpa, TPLUUEVT
VTOUATA, VIopativia, Euyalo,
KPITAWOG, XAPOVTIOUEAOD
Kot EAALOAAO0 HUPWOLKWV

H VG SF NF/ 16



Homemade meat pie with Antikristo
lamb, xygalo cheese, tahini, sesame
and Cretan herbs
Kpeatomita xetpomointn pe apvi
AVTIKPLOTO, ELYANO, TaXiVL, COVOAL KAl
apwpatika Kpntng

SF / 18

Homemade crispy filo pie with seasonal
greens, mizithra cheese and pollen
Xelpomointn mita pe Tpayavo Ao xopta
eTIOX1NG, LLCNOpa kat yvpn

H VG SF/ 18

Saganaki with ladotyri cheese wrapped
in traditional filo served with
cherry tomatoes marmalade, eggplant
and smoked almonds
20YavAaKL e AaOOTUPL OE XWPLATIKO
@UAAO Kal papUeAdOa amo VIopaTivia,
peArt(ava Kot Kamviota apvydala

VG SF/ 16

Fried potatoes cooked on the parasia
with staka cream
[Tatateg TNYAVITEG OTNV TTIAPACLA LLE
KPEUA OTAKAG

VG SEF NF /12



Stufted vine leaves, cabbage and
zucchini flowers with fresh herbs,
served with sun-dried tomato and

egg-lemon sauce
NTtoApadakia ano apumeA0QUAAO, Aaxavo
Kot avhoug Le gpeoKa UPWOLKA
KOl GAATOQ AQUYOAELOVO
ALAOTNG VTOUATAG

H VG NF SF / 18

Pilafi with xinochondros, aged
anthotyro cheese and staka cream
[TIAa@L pe EvoXovVTPO, TTAALwIEVO

avBoTLPO Kal OTAKA

H SF NF / 18

Sfougato with handmade apaki,
potatoes, roasted pepper,
olive oil, dittany and kefir cream
2(POVYYATO pe ATIAKL XELPOTIOINTO OTOV
ELAOQOVPVO, TIATATEG, YNTT| TUTEPLA,
eAALOA OO0, OIKTAO KOl KPEUA ATIO KEPLP

GF SF / 18



Cretan pork meatballs, sautéed zucchini,
tomato and smoked eggplant purée
Ke@tédeg amo Kpntiko yoipo pe
TOLYapLaoTd KOAOKLOAKLA, VIOHATA KAl
TIOVPE KATVIOTNG HEALTCAVAG

SF NF /20

Roasted lamb kokoretsi with graviera
cheese cream, fresh herbs
KOKOpETOL aApVIoLO AVTIKPLOTO UE KPEUQ
ypaPLEpag Kat péoka Potava

SF /22

Grilled lamb liver "savore" with balsamic
vinegar, rosemary and sweet potato
Apviolo oukwTL cafope OTNV TAPACLA [LE
Baloapko, devtpoAifavo Kat
YAvKoTaTaTaA

NF /18



SALADS

Legume salad with tomato, green beans, pickled okra,
pomegranate, galomizithra cheese,
citrus-lemondressing, olive oil, herbs
YaAATa PE OOTIPLAL, VIOUATA, TIPACLVA GACOALA, UTTAULEG
Tovpoi, podL, yalopv(nBpa, KitpoAépovo, EAatodado kal
PPEOKA LUPWOLKA

H VG GF SF / 18

Green salad with lettuce, purslane, saltwort, dill,
beetroot, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Ipaotvn caldta pe papovAt, yAlotpida, aApopa, avnoo,
TavT(apL, PPEOKO KPEUUVAL, KPOLTOV XAPOUTILOD,
LOOXOAEUOVO pE LEAL Kal EAALOAADO

H VG SF NF/ 16

Greek salad with cherry tomatoes, cucumber,
onion, pepper, samphire, stadolies,
seliano cheese, barley rusks and grape molasses
with olive oil
EAANVIKI] calata pe vIopativia, ayyovpt, KpeUUoL,
TUTTEPLA, KPITAUO, OTAPLOOALEG, OEALAVO TLPL, VTAKAKLAL
Kat TETIUECL pe eAatdodado

H VG SF/ 16



MAIN COURSES

Roasted lamb cooked in the wood oven with
artichoke purée, roasted vegetable roots and
rosemary sauce
Apvi 6TOV ELAOPOVPVO LLE TTIOVPE AYKIVAPAG, YNTEG
piCeg Kat oaltoa devtpoAifavo

SF NF GF / 36

Roasted beef cheeks in the oven with trahana, feta
cheese, sun-dried tomato and aromatic herbs
Mooyapiola dyovAa oTov ELAOQOVPVO UE Tpaxavd,
PETA, ALAOTH VTOUATA KAl LUPWOLKA

NF SF / 36

Slow cooked goat with homemade Cretan
skiouchta and spicy cheese cream
Katoixka pe xeipomointa ZKov@ryta
KOl TUPOKAVTEPN

NF SF / 30

Wine-Braised rooster with okra roasted
in the wood oven
Kokopag kpaodtog e umdpieg otov ELAOQOVPVO

SF / 28



Grouper with zucchini, green beans, mung
beans and herb infused egg-lemon sauce
2@upida e KOAoOKVOAKLA, acOAla Tpaotva,
POPITON KAl AVYOAEUOVO HUPWOLKWV

NF DF GF / 38

Chickpea stew with cod, apaki, parsnip cream,
leek and Cretan herbs
PefvOada pe pumakalidpo, andxt otov ELAOQoLpVO,
KPEUA TTAOTIVAKL, TTPACO Kal Lupwotka Kpntng

GF NF / 34

Cuttlefish with spinach rice and staka
2 OVTILEG e OTIAVAKOPLCO Kal OTAKA

NF /30

Traditional lamb Antikristo
(please ask for availability)
AVTIKPLOTO apVvi Tapadootako (mapakalovpe
PWTNOTE Hag yla TN dtabeootnTa)

GF NF DF SF
1kg/50

Dish of the day cooked in the oven
(please ask for availability)
Mayelpevtd NEéEPAG 0TOV ELAOPOVPVO
(mapakalodue pwtnoTe pag ya tn otabeoipotnta)



VEGETARIAN MENU

Trilogy of dips (galomyzithra, spicy cheese
cream, eggplant salad),
served with carob bread sticks
Tphoyia and vum (yakopv(npa,
TUPOKAVTEPT, LEAITCAVOTAAATA),
oepPipovTal pe KpLToivia YapouTion

H VG / 16

Variety of olives (alatsolies, throumbolies,
psilolies), graviera cheese,
barley rusk with olive oil
[TowiAia amo eAieg (alatooia, OpovumoAid,
VIAOALQ) , YpaPLepa,

KplBivo vTako pe eAatoAado

H VG SF NF/ 16

Barley rusk with grated tomato, cherry
tomatoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil
Ntakog kptBapokovAovpa, TpLUUEVT
VTOUATA, VIopHativia, EVYalo, Kpitaplo,
XALPOLTIOUEAO Kal EAALOAAO0 HUPWOLKWV

H VG SF NF/ 16



Homemade crispy filo pie with seasonal greens,
mizithra cheese and pollen
Xelpomointn mita pe Tpayavo GUAO, XOPTa EMOXNG,
uo(rnBpa kat yvpn

H VG SF/ 16

Saganaki from ladotyri cheese wrapped in traditional
filo served with cherry tomatoes marmalade, eggplant
and smoked almonds
2Zayavakt AadotOpL o€ XwpLATIKO QUAAO Kat papUeAdda
A0 VTopaTivia,

HeAITCava Kal KamvioTd apvydala

VG SEF /16

Fried potatoes cooked on the parasia
with staka cream
[Tatateg TNYAVITEG OTNV TTAPACLA LLE KPEUA OTAKAG

VG SF NF /12

Stued vine leaves, cabbage and zucchini owers with
fresh herbs, served with sun-dried tomato
and egg-lemon sauce
NTtoApadakia and aumeA0PUAA0, Aaxavo, avioig pe
PPEOKA LUPWOLKA
KOl CAATOO AU YOAELOVO, ALAOTT) VIOHATA

H VG NF SF / 18



Homemade skiouchta with sautéed zucchini
and tomato
2KLOL@PLYTA XELpoTIoiNTA HE KOAoKvDAKLa Kat vToudTa

H VG NF SF / 18

Legume salad with tomato, green beans, pickled okra,
pomegranate, galomizithra cheese, citrus-lemon
dressing, olive oil, herbs
YaAATA PE OOTIPLAL, VIOUATA, TIPACLVA PACOALA, UTTAULEG
Tovpoi, podt, yalopv(nOpa, kitpoAeuovo, eAatdodado Kat
PPEOKA LUPWOLKA

H VG GF SF / 18

Green salad with lettuce, purslane, saltwort, dill,
beetroot, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Tpdowvn caldta pe papovAL, YAlotpida, aApvpa, avnoo,
TavT(apt, PPEOKO KPEUHVAL, KPOUTOV XAPOLTILOV,
LOOXOAEHOVO UE HEAL Kot EAAOAAOO

H VG SFNF/ 16

Greek salad with cherry tomatoes, cacumber, onion,
pepper, samphire, stadolies, seliano cheese, burley
rusks and grape molasses with olive oil
EAANVIKI] calata pe vIopativia, ayyovpt ,KpeUpooL,
TUTEPLA, KPITAWO, OTAPLOOALEG,
oeALaVO TVPL, VTaKAKLA Kot TIETIUEQL e EAALOAAOO

H VG SF/ 16



Trahanas cooked in the oven with feta cheese,
sun-dried tomato and aromatic herbs
Tpayavag otov EVAG@ovpvo e PETa,
ALOLOTT] VTOUATA KAl HUPWOLKA

H VG NF SF / 18

Roasted okra in the wood oven
Mnduieg otov ELAOQOVPVO

H VG NF SF / 18

Chickpea stew cooked in the oven
with parsnip cream, leek and Cretan herbs
PefvBada otov EuAo@ovpvo
LLE KPEUA TIAOTIVAKL, TTPACO Kat Lupwoikd Kpntng

H VG NF /18

Spinach rice
Znavakopv(o

H VG NF SF / 18



DEGUSTATION MENU
4 Courses
80 per person

Amuse bouche

Sourdough bread
[TpoQuuévio Yol

Handmade meat pie with Antikristo
lamb, xygalo cheese, tahini,
sesame and Cretan herbs
Kpeatomita xetpomointn pe apvi
AVTIKPLOTO, EVYANO, TayivL,
oovoat Kat apwpatika Kpntng

SF

Barley rusk with grated tomato, cherry
tomatoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil
NTakog pe kpldapokovAovpa, TPLUUEVN
VTOUATA, VIopativia, E0yalo, Kpitapo,
XOLPOLTIOUEAO Kal EAALOAAOO HUPWOLKWV

H VG SF NF



Roasted beef cheeks baked in the wood with
trahana, feta cheese,
sun-dried tomato and aromatic herbs
Mooyapiota payovha otov ELAOPoVPVO pe
Tpayava, PETa,
ALALOTI] VTOUATA KAl HUPWOLKA

NF SF

Orange pie, vanilla crémeux,
mandarin-orange marmalade
& kaimaki ice cream
[ToptokaAomita, cremeux Paviliag,
LAPUEAQOQ LAV TAPIVI-TIOPTOKAAL
& TAYWTO KAIUAKL

VG



DEGUSTATION MENU
6 Courses
120 per person

Amuse bouche

Sourdough bread
[TpoQuuévio ywpui

Handmade crispy filo pie with seasonal
greens, mizithra cheese and pollen
Xelpomointn ita pe Tpayavo guAo, xYopta
eTIOX1NG, LLCNOpa kat yvpn

H VG SFE

Stuffed vine leaves, cabbage and zucchini
flowers with fresh herbs,
served with sun-dried tomato
and egg-lemon sauce
NtoApaddakia anod aumeA0@UAAO, Adaxavo,
avOovg e PPETKA HUPWOLKA
KOl CAATO AUYOAEUOVO ALAOTNG VIOHATAG

H VG NF SF



Grilled lamb liver "savore" with balsamic
vinegar, rosemary and sweet potato
Apviolo oukwTtL caPope OTNV MAPACLA LLE
Baloapko, 0evTpoAifavo kat YAukomatata

NF

Chickpea stew with cod, apaki cooked in
the oven, parsnip cream, leek
and Cretan herbs
Pefubaoda pe pmakaiiapo, andxkt 6Tov
ELAOPOVPVO, KPEUA TTAOTIVAKL, TIPACO
Kot pupwotkd Kpntng

GF NF

Roasted lamb cooked in the oven with
artichoke purée, roasted vegetable roots
and rosemary sauce
Apvi 6Tov EUVAOPOVPVO pE TTIOVPE AYKIVAPAG,
YNTEG piCeg Kat odtoa devtpoAifavo

SF NF GF

Galaktoboureko baked in the wood oven,
goat milk, petimesi, bergamot ice cream
[alaktoumovpeko otov ELAOPOLPVO,
KATOIKIO0 YaAa,

METIUECL, TAYWTO TIEPYAUOVTO

VG NF



DESSERTS

Grilled sfakiani pie, sweet mizithra
cheese, thyme honey, caramelised
walnuts, pollen, mahlab ice cream

2PAKLAVI] TITA OTNV TAPACLA, YAVKLA

uo(nBpa, Bupapiolo peNL, kapapedwpéva
KapLOLA, YUPT), TAYWTO UAYAETL

VG SF/ 14

Semolina halva with olive oil, raki, figs,
cinnamon ice cream, honey
XaAPag olurydaléviog pe EAatodaoo,
POKL, VKA, TTAYWTO KAVEAQ, HEAL

VG /12

Orange pie, vanilla crémeux,
mandarin-orange marmalade &
kaimaki ice cream
[ToptokaAomita, crémeux Pavillag,
LAPUEAAOA HAVTAPIVI-TIOPTOKAAL &
TAYWTO KALPAKL

VG / 14



Galaktoboureko baked in the wood
oven, goat milk, petimesi,
bergamot ice cream
[alaktoumovpeko otov ELAGYOLpPVO,
KATOLKIO0 YAAQ, TTETIUEC,
TAYWTO TTEPYAUOVTO

VG NF/ 14

Fresh seasonal fruit platter
[Tiatéda ppEoKWV PPOVTWV

14

Ice cream & sorbet selection
[TaywTto kat sorbet o€ olKIAiat YeVOEWY

(per scoop)

VG SEF/5



You are kindly requested to contact the restaurant
manager if you suer from any food allergy or
intolerance to any product or substance. We will 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.

[Tapakalovue va anevBuvOeite oToV MpoioTAUEVO
TOV E0TIATOPIOV O€ TTEPIMTTWOT TIOV TTACXETE ATTO
aAepyia 1 dvoaveia oe omolodnmoTe TMPOIOV 1

OLOLAL WOTE VA 00G EVIUEPWOOVE YLl TAL CVOTATLKA

TIOV €XOVUE X PNOLLOTIONOEL OTA OLAPOPA EQETHATA T)

EVAAAAKTIKA VO TTPOETOLULACOVHE KATOLO KATAAANAO
ylot €04,

Healthy / Yyietvr) emloyn

Vegan / ['la avotnpa xopto@ayovg
Vegetarian / I'la xopto@ayovg
Gluten free / Xwpig yhovtévn

Soy free / Xwpig ooyla

Dairy free / Xwpig yalaktokouikd
Nut free / Xwpig Enpovg kapmoig

SICICICICICIC

All courses may contain traces of wheat,
barley, rye or triticale
O\a Ta Tiiata eVOEXETAL VA TEEPLEXOVV X VT OLTAPLOY,
KpBaplov, oikaAng 1 TpLTiKAaAe



BEERS

BLONDE LAGER

Candia
300ml

Candia
500ml

Notos lager
330ml

Candia hazy (Crete)
330ml

ALCOHOL FREE

Eza alcohol free
330ml

PILSNER

Notos pilsner
330ml

ALE

India Pale Ale
Kasta Immortal
330ml




Stout
Kasta Stout
330ml

American Pale Ale
Lafkas White Mountains
330ml

Weiss
Notos Weiss
500ml



CRETAN GRAPE SPIRIT
(TSIKOUDIA/RAKI)

After dinner by the glass 30ml

35n
(variety: Moschato Spinas)

Greece
6

Manousakis
(variety: Roussanne)

Greece
6

Domain Paterianakis
(variety: Kotsifali)
Greece
6

Domain Paterianakis
(variety: Vidiano)
Greece
6

Moni Toplou aged bio
(variety: Liatiko)
Greece
9



GREEK LIQUEUR

After dinner by the glass 30ml

Kentri honey liqueur

Greece
6

35N Rakomelo honey liqueur
Greece
6

Mantzouni herbal liqueur

Greece
6



COFFEE

ESPRESSO
Specialty blend from Brazil,
Ethiopia, Colombia.

Balance taste and acidity, bitter

chocolate flavor and forest
fruits aftertaste

Espresso 3,5
Double Espresso 5
Cappuccino 5
Double Cappuccino 5,5
Freddo Espresso 5
Freddo Cappuccino 5,5



Irish coffee 8
Filter Coftee 5
Espresso Tonic 6
Espresso, Aegean

tonic, Lemon twist

INSTANT COFFEE

Nescafe 4
Frappe 5
GREEK COFFEE

Single / Double 4/5
CHOCOLATE

Hot or Cold 5

Milk Chocolate



HERBS
(without tein)

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 because it relaxes us as it
does not contain any tein.

Greece | Sweet & floral aromas
5

Louisa darling
Lemon verbena, hibiscus, rose,
cinnamon, licorice
Greece | Citrus aromas, balance,
long aftertaste
5



BEVERAGES & JUICES

MINERAL STILL WATER

L. Artisan Water (Still) 0,251t 2,5
M. Artisan Water (Still) 0,71t 5
SPARKLING WATER

M. Artisan (Sparkling) 0,251t 3
.. Sparkling Water (Sparkling) 0,71t 5
JUICE

Fresh orange juice 5
Fresh seasonal fruit juice 7
Juice from carton 4
LOCAL SOFT DRINKS

Lemonade, Orange, Zelita, Gazoza 4



Inspection Representative: Markos Pratsinakis
Ayopavopukog Ynevbvvog: Mdpxog Ipatovaxng

Prices are in EUR (€) and 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).

Ot Tipég eivar og Evpw (€), O.IT.A kat Aowmot @opot
ovunepthappavovrat.

O KatavaAwTrg OeV £XEL LTIOX PEWOT] VA TANPWOEL

eav 0eV AAPeL TO VOULUO TIAPACTATIKO GTOLXELO

(amodel&n-Tipoloy10).



SSSSSSSSSSSSSSSS



