ELEMES

CRETAN CUISINE
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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, egg-
plant salad), served with carob bread sticks
Tpthoyia v (yadopuv(nBpa, peditCavooaldra,
TUPOKAVTEPT)), OEPPLPOVTAL LLE KPLTOLVIA XAPOLTILOV

H VG

Variety of olives (alatsolies, throumbolies, psilolies),
graviera cheese, barley rusk with olive oil
[TowiAia amto eAiég (adatoolia, OpovumoAid, YiAoAld),
ypaPLepa, kpibivog vIakog pe eAatdAado

H VG SF NF

Barley rusk with grated tomato, cherry tomatoes,
xygalo, samphire, carob honey
and herb-infused olive oil
Ntakog kptbapokoOAovpa, TPLUUEVT] VTOUATA,
vropativia, E0Yalo, KpITapog, Xapoumouelo
Kot EAALOAAO0 HUPWOLKWV

H VG SF NF

Homemade meat pie with Antikristo lamb, xygalo
cheese, tahini, sesame and Cretan herbs
Kpeatomta xelpomointn He apvi avtikploto, Eyalo,
Tay v, covoapl Kat apwpatika Kpntng

SF



Homemade crispy filo pie with seasonal greens,
mizithra cheese and pollen
Xelpomointn mita pe Tpayavo Ao Xopta
£TTOXNG, LLUCOpa Ko yVpn

H VG SE

Saganaki with ladotyri cheese wrapped in traditional
filo served with cherry tomatoes
marmalade, eggplant and smoked almonds
2ayavaKt Le AadoTOpL € XWPLATIKO GUANO
Kol HopUeEAAOdQ aTtO VIOUATIvVLA,

HeATCava Kal KamvioTd apvydala

VG SF

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

VG SF NF

Stuffed vine leaves, cabbage and zucchini flowers with
fresh herbs, served with
sun-dried tomato and egg-lemon sauce
NTtoApadakia and aumeA0OPUAAO, Aaxavo kat avoig
LE PPETKA HUPWOLKA KAl GAATOA AVYOAEUOVO ALAOTNG
VTOUATOG

H VG NF SF



Pilafi with xinochondros, aged anthotyro
cheese and staka cream
[TIAa@L pe ELvoxovTpo, Talawpévo
avBoTLVpO KAl OTAKA

H SF NF

Sfougato with homemade apaki, potatoes, roasted
pepper, olive oil, dittany and kefir cream
ZPOVYYATO e ATIAKL XELPOTIOINTO GTOV EVAGPOLPVO,
TATATEG, YNTH TUTEPLA, EAAUOAAOO, OIKTALO
KOl KPEUA ATTO KEPLP
GF SF

Cretan pork meatballs, sautéed zucchini,
tomato and smoked eggplant purée
Ke@tédeg amo Kpntiko xoipo pe totyaplacta
KOAoKLOAKLA, VTOUATA Kal TTOVPE KATIVIOTNG UeEALTCAvag

SFNF /3

Roasted lamb kokoretsi with graviera
cheese cream, fresh herbs
KoKOpETOL apvioLlo AVTIKPLOTO HE KPEUQ
ypaPLepag kat gpeoka fotava

SF /5

Grilled lamb liver "savore" with balsamic vinegar, rose-
mary and sweet potato
Apviolo ovkwTL oaPope 0TV TTAPAoLA pE Paloapko,
OeVTPOAIpavo Kat YAvkomatata

NF/3



SALADS

Legume salad with tomato, green beans, pickled okra,
pomegranate, galomizithra cheese,
citrus-lemon dressing, olive oil, herbs
2aAATA PE OOTIPLAL, VIOUATA, TIPACLVA GPACOALA,
UTTALLEG TOVPOL, pOOL, Yalouv(nOpa, KITPoAEovo,
eAALOA QOO KAl PPETKA LUPWOLKA

H VG GF SF

Green salad with lettuce, purslane, saltwort,
dill, beetroot, fresh onion, carob croutons, musk lemon
with honey and olive oil
[Ipaotvn caldta pe papovAL, yAlotpida, aApvpa, avnoo,
TavT(apL, PPEOKO KPeUUDOL, KPOVTOV XAPOLTILOD,
LOOXOAEUOVO pe LEAL Kal EAALOAADO

H VG SF NF

Greek salad with cherry tomatoes, cacumber, onion,
pepper, samphire, stafidolies, seliano cheese, burley
rusks and grape molasses with olive oil
EAANVIKI] calata pe vIopativia, ayyovpt, KpeUoL,
TUTEPLA, KPITAWO, OTAPLOOALEG, GEALAVO TUPL, VTAKAKLA
Kat TETIUECL pe eEAatdodado

H VG SFE



MAIN COURSES

Roasted lamb cooked in the wood oven with artichoke
purée, roasted vegetable roots and rosemary sauce
Apvi 6ToV EUVAOPOVPVO LE TTIOVPE AYKIVAPAG,
YNTEG piCeg Kat oaltoa devtpoAifavo
SF NF GF /5

Roasted beef cheeks in the oven with trahana, feta
cheese, sun-dried tomato and aromatic herbs
Moo yapiota pdyovda 6Tov ELAOQOVPVO LE TPAXAVA,
PETA, ALAOTH VTOUATA KAl LUPWOLKA
NFSF /5

Slow cooked goat with homemade
Cretan skioufichta and spicy cheese cream
Katoika pe xelpomointa ZKov@pLxta
KOl TUPOKAVTEPT)

NF SF

Wine-Braised rooster with okra roasted
in the wood oven
Kokopag Kpaoatog (e Umapeq
oToV ELAOPOVPVO

SF

Grouper with zucchini, green beans, mung beans
and herb infused egg-lemon sauce
2@upida e koAokvbakia, eacolia mpactva, pofitoa
KOl AUYOAEUOVO HUPWOLKWV
NF DF GF / 7



Chickpea stew with cod, apaki, parsnip cream,
leek and Cretan herbs
PefuBada pe pmakaAidpo, andxt otov ELAOQoLpVO,
KPEUA TIAOTIVAKL, TTPACO Kal Lupwotkd Kpntng
GFNF /5

Cuttlefish with spinach rice and staka

2 OVTILEG e OTIAVAKOPLCO Kal OTAKA
NF

Traditional lamb Antikristo
(please ask for availability)
AVTIKPLOTO apVvi TAPAdOOLAKO
(tapakaroue pwtnote puag yiax ) diabeoiuoTnTa)

GF NF DF SF

1kg/35

Dish of the day cooked in the wood oven
(please ask for availability)
Mayelpevtd NEéEPAG 0TOV ELAOPOVPVO
(mapakaroue pwtnote puag yia y diabeoiuoTnTa)



VEGETARIAN MENU

Trilogy of dips (galomyzithra, spicy cheese cream,
eggplant salad), served with carob bread sticks
Tphoyia and vt (yadopv(ndpa, Tupokavtepn,

ueArtCavooalata), oepPipovTal e KPLToivia XapouTiov

H VG

Variety of olives (alatsolies, throumbolies, psilolies),
graviera cheese, barley rusk with olive oil
[TowiAia amtd eAiég (adatoolia, OpovumoAid, YiAoAld) ,
ypaPLepa, kpibivo vtdko pe eAatoAado

H VG SF NF

Barley rusk with grated tomato, cherry tomatoes,
xygalo cheese, samphire, carob honey
and herb-infused olive oil
NTtakog kptbapokovAovpa, TPLUUEVT] VTOUATA,
vTouativia, hyalo, kpitauo,
XOLPOLTIOUEAO Kal EAALOAAO0 HUPWOLKWV

H VG SF NF

Homemade crispy filo pie with seasonal greens,
mizithra cheese and pollen
Xelpomolntn mita pe Tpayavo @oAo,
XOpTa emoxng, LuCndpa kat yvpn

H VG SFE



Saganaki from ladotyri cheese wrapped in traditional
filo served with cherry tomatoes marmalade, eggplant
and smoked almonds
2AYaVAKL AadOTUPL OE XWPLATIKO GUAAO Kat pappeAada
Ao VTouaTivia, HeEAT(ava Kat KamvioTa apbydala

VG SF

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

VG SF NF

Stuffed vine leaves, cabbage and zucchini flowers
with fresh herbs, served with sun-dried tomato
and egg-lemon sauce
NTtoApadakia ano apumeA0@UANO, Adaxavo, avioug pe
PPEOKA LUPWOLKA KAl OAATOA AVYOAEUOVO, ALAOTH
vTouata

H VG NF SF

Homemade skioufichta with sautéed
zucchini and tomato
2KLOV@PLYTA XELPOTIONTA
e KOAoKLOAKLA Kal VIOHATA

H VG NF SF



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, podLyalouv(nbpa, KitpoAéuovo, eAatddado
Kol @PEOKA LUPWOLKA

H VG GF SF

Green salad with lettuce, purslane, saltwort, dill, beet-
root, fresh onion, carob croutons, musk lemon with
honey and olive oil
[Ipaotvn caldta pe papovAL, yYAlotpida, aApvpa, avnoo,
TavT(apL, PPEOKO KPeUUDOL, KPOVTOV XAPOLTILOD,
LOOXOAEUOVO pe LEAL Kal EAALOAADO

H VG SF NF

Greek salad with cherry tomatoes, cacumber, onion,
pepper, samphire, stafidolies, seliano cheese, burley
rusks and grape molasses with olive oil
EAANVIK caldta pe vropativia, ayyovpt ,KpeUHDOL
TUTEPLA, KPITAO, OTAPLOOALEG, GEALAVO TUPL, VTAKAKLA
Kot TIETLUECL e EAAULOAAOO

H VG SF



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

Roasted okra in the wood oven
Mndauieg otov EUVAGPOLpVO

H VG NF SF

Chickpea stew cooked in the oven
with parsnip cream, leek and Cretan herbs
PefuBada otov ELAOPOVPVO e KPEUA TTAOTIVAKL,
TPAco Kot pupwotka Kpntng

H VG NF

Spinach rice
ZIAvVaKopv(o

H VG NF SF



DEGUSTATION MENU

4 Courses

40 per person

Amuse bouche

Sourdough bread
[TpoQuuévio ywpi

Homemade meat pie with Antikristo lamb, xygalo
cheese, tahini, sesame and Cretan herbs
Kpeatomita xelpomointn pe apvi avTikploto, EOyalo,
Tay v, COvoapL Kat apwpatika Kpntng

SF

Barley rusk with grated tomato, cherry tomatoes,
xygalo cheese, samphire, carob honey
and herb-infused olive oil
NTtakog e kplOapokovAovpa, TPLUUEVT) VIOHATA,
vTouativia, {yalo, kpitauo,
XOLPOLTIOUEAO Kol EAAUOAAOO0 HUPWOLKWV

H VG SF NF

Roasted beef cheeks baked in the wood with trahana,
feta cheese, sun-dried tomato and aromatic herbs
Mooyapiota pdyovAa oTov ELAGQOVPVO UE Tpaxavd,
PETA, ALAOTH VTOUATA KAl PUPWOLKA

NF SF



Orange pie, vanilla crémeux, mandarin-orange marma-
lade & kaimaki ice cream
[ToptokaAomita, cremeux Paviliag, pappelada
LAV TAPIVI-TOPTOKAAL & TAYWTO KATUAKL

VG



DEGUSTATION MENU

6 Courses

70 per person

Amuse bouche

Sourdough bread
[TpoQuuévio ywpi

Homemade crispy filo pie with seasonal greens,
mizithra cheese and pollen
Xelpomointn mita pe Tpayavo @UAO, XOPTa ETOXNG,
uo(nBpa kat yvpn
H VG SF

Stuffed vine leaves, cabbage and zucchini flowers
with fresh herbs, served with sun-dried tomato
and egg-lemon sauce

NtoApadakia anod aumeA0@UAAO, Adaxavo,
avOoLg e PPETKA HUPWOLKA Kl CAATOA AVYOAEUOVO
ALAOTNG VIOUATAG

H VG NF SF

Grilled lamb liver "savore" with balsamic vinegar,
rosemary and sweet potato
Apviolo oukwTt cafope otV TMapaold pe Palodpxo,
devTpoAifavo Kat YAvkomatdta

NE



Chickpea stew with cod, apaki cooked in the oven,
parsnip cream, leek and Cretan herbs
PefuOada pe pumakalidpo, andxt otov ELAOQoLpVO,
KPEUA TTAOTIVAKL, TTPACO Kal Lupwotka Kpntng
GF NF

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

SF NF GF

Galaktoboureko baked in the wood oven, goat milk,
petimesi, bergamot ice cream
[aAakTopmovpeko aTov ELAGPOVPVO, KATOIKIOLO YAAQ,
TMETIUECL, TAYWTO TTEPYAUOVTO

VG NF



DESSERTS

Grilled sfakiani pie, sweet mizithra cheese, thyme
honey, caramelised walnuts, pollen, mahlab ice cream
ZEAKLAVT TUTA 0TV TTapaotd, YAvkid pondpa, Bupapioto
UEAL, KapapeAwUEVA KapLOLA, YUPT, TAYWTO HAYXAETTL

VG SF

Semolina halva with olive oil, raki, figs,
cinnamon ice cream, honey
XaAPag oprydaleviog pe eAatdodado,
POKL, OVKA, TTAYWTO KAVEAQ, HEAL

VG

Orange pie, vanilla crémeux, mandarin-orange
marmalade & kaimaki ice cream
[ToptokaAomita, crémeux Paviliag, pappelada
LAV TAPLVI-TTOPTOKAAL & TAYWTO KATUAKL

VG

Galaktoboureko baked in the wood oven,
goat milk, petimesi, bergamot ice cream
[aAaKTOUTOVPEKO GTOV EUAOPOVPVO, KATOIKIOLO YAAQ,
METIUECL, TAYWTO TIEPYAUOVTO

VG NF



Fresh seasonal fruit platter
[Tiatéda ppEoKWV POLTWV

Ice cream & sorbet selection
[TaywTto kat sorbet o€ oLKIAla YEVOEWY

(per scoop)

VG SF



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 will be happy
to inform you about the ingredients we use to pre-
pare the dishes or, if you prefer, we can prepare a
substitute dish for you.

[Tapakalovpe va anevbvvbeite otov mpoicTapevVo Tov
£0TLATOPLOV OE TIEPIMTWOT) TTOV TTACXETE ATO AAAEPYia
N Svoaveia oe omOLOONMOTE TPOIOV 1 OLOIA WOTE Va
00 EVILEPWOOVUE VLA TA CLOTATIKA TIOV EXOVUE

X PT|OLLLOTIOLOEL OTA OLAPOPd €0E0UATA 1] EVAAANAKTIKA
X va tpoeTOLATOVE KATIOLO KATAAANAO YLat €04,

Healthy / Yyiewvr) emloyn

Vegan / ['la avotnpad XopTOQAYOLG
Vegetarian / I'ia xopto@ayouvg
Gluten free / Xwpig yAovtévn

Soy free / Xwpig ooyla

Dairy free / Xwpig yadaxTokouka
Nut free / Xwpig Enpoig kapmoig

SICICIGICICIS

All courses may contain traces of wheat,

barley, rye or triticale

O\a Ta iiata eVOEXETAL VAL TTEPLEXOLV Y VI OLTAPLOD,
KpLOaplov, olkaAng 1 TPLITIKAAE



BLONDE LAGER

Candia
330ml

Candia
500ml

Notos lager
330ml

Candia hazy
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 Milk Chocolate 5




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 heal-
ing properties known since antiquity.
We usually drink it because it relaxes us as it does not
contain any tein.

Greece | Sweet ¢ floral aromas
>

Louisa darling
Lemon verbena, hibiscus, rose, cinnamon, licorice

Greece | Citrus aromas, balance, long aftertaste
>



MINERAL STILL WATER

BEVERAGES & JUICES

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

M. Artisan Water (Sparkling) 0,251t 3
M. Artisan 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
Ayopavouikog Yrevbvvog: Mapkog ITpatovaxkng

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).

O Tipeg eivan og Evpow (€), O.ILA

Kot Aotmoi @opot cvpmeptdapfavovrad.

O KaTavaAwTrg 0V £XEL VTIOY PEWOT)

va TIANPWOEL €AV OV AAPEL TO VOULUO
TAPACTATIKO OTOLXEIO (AmOOelEn-TILOAOY!10).






