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CRETAN DINNER




MEAL STRUCTURE

Your Dine Around experience includes the following per person:
One first course (Starter)
One second course (Main course)

One dessert

INCLUSIONS

Items clearly marked as part of the Dine Around programme

Some premium items or specialties may carry a supplement

If you wish to enjoy additional dishes beyond the included selection,
these will be charged based on the regular a la carte prices.



APPETIZERS

Trilogy of dips (galomyzithra, spicy cheese cream, eggplant salad),
served with carob bread sticks
Tployia vt (yalopvlnBpa, pelitiavooaldta, Tupokavtepn),
oepPipovTal pe KpLTOivIa Xapovod

HVG

Variety of olives (alatsolies, throumbolies, psilolies), graviera cheese, barley rusk with olive oil
IMowkthia amo eAiég (alatoolid, Opovpmolid, Yilolid), ypaPiépa, kpibivog vrakog pe eAatddado

H VG SE NF

Barley rusk with grated tomato, cherry tomatoes, xygalo, samphire, carob honey
and herb-infused olive oil
Ntdkog kptBapokovAovpa, TPV VTopdTa, viopativia, Evyalo, kpitapog, xapovnoueho
Kat eEAatoAado pupwdikwv
H VG SF NF

Handmade meat pie with Antikristo lamb, xygalo cheese, tahini, sesame and Cretan herbs
Kpeatomrta xetpomointn pe apvi avtikploto, {0 yalo, taxivi, covodpt kat apwpatikd Kpritng
SF

Handmade crispy filo pie with seasonal greens, mizithra cheese and pollen
XetpomoinTn mita pe Tpayavo evAo Xopta emoxng, Hulndpa kat yvpn
H VG SF

Saganaki with ladotyri cheese wrapped in traditional filo served with cherry tomatoes
marmalade, eggplant and smoked almonds
Zayavakt pe Aadotvpt og xwpLaTiko GUANO Kal papueldda and vropativia,
pektt{dva kat Kamviotd apdydala

VG SF

Fried potatoes cooked in a parasia with staka cream
ITatdteg TNYAVITEG OTNV TTAPAOCLA e KPEHA OTAKAG

VG SENF

Stuffed vine leaves, cabbage and zucchini flowers with fresh herbs, served with
sun-dried tomato and egg-lemon sauce
NtoApaddkia and apmeAd@uAlo, Adyxavo kat avBoig pe gpéoka pupwdika
Kat 6GAToa aVYOAEUOVO ALAOTHG VTOpATAG

H VG NF SF



Pilafi with xinochondros, aged anthotyro cheese and staka cream
IThagt pe EvoxovTpo, makatwpévo avBoTLPO Kat oTaKa

H SF NF

Handmade skioufichta with cauliflower, dill and spicy cheese cream
ZKIOVQLYTA XELpOTIOiNTa pe KovvouTtidi, avnbo kat TupokavTepm

VG SF

Sfougato with handmade apaki, potatoes, roasted pepper,
olive oil, dittany and kefir cream
Z@ovyydto pe Amdkt Xepomointo 6Tov ELVAOQOVPVO, TATATES, YN TN TUTEPLA,
elatodado, SikTapo kat kpépa amno Ke@ip

GF SF

Rabbit croquettes served with parsnip purée, onions and stifado sauce
KovvélL ToLyaplaoto oe KPOKETEG, TOVPE TAOTIVAKL, KpeUDSLa kKat oaATon oTipado

SENF /5 €

Provatina sausage served on a handmade pita with graviera cheese cream,
truffle and aromatic herbs
ITpoPativa Aovkdviko TMavw oe XELPOTOINTN TiTA [e Kpépa YpapLépac,
TpOVPa Kat pupwdikd

SF

Grilled lamb liver savore with balsamic vinegar, rosemary and sweet potato
Apviolo ovkw Tt cafope otnV mapaoctd pe Pakoapiko, devipoAifavo kat y\vkomatata

NF



SALADS

Seasonal vegetable salad with broccoli, cauliflower, potato, zucchini,
pickled okra, egg, lemon, olive oil and fresh herbs
Zaldta pe Aaxavikd emoxng, Hpokolo, kovvovuTidl, matdta, kohokvoL,
UTIALEG TOVPOL, aVYO, AepovL, eEhatohado Kat @péoka Hupwdka

H VG GF SF NF DF

Green salad with lettuce, purslane, saltwort, dill, beetroot, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Ipdowvn caldta e papoOAL, yAtotpida, alpdpa, avnbo, mavt{apt, ¢péoko kpeppvdt,
KPOVLTOV XapOLTILOV, LOOXOAEUOVO e péNL Kat eEhatdAado

H VG SENF

Greek salad with cherry tomatoes, cucumber, onion, pepper, samphire, stafidolies,
seliano cheese, burley rusks and grape molasses with olive oil
EMAnvikn cadta pe vropativia, ayyolpt, kpeppddt, mmeptd, Kpitapo,
OTAPLOOALEG, OEALAVO TUPL, VTAKAKLA Kat TETIHEQL e Ehatodado

H VG SF



MAIN COURSES

Roasted lamb cooked in the oven with artichoke purée, roasted vegetable roots
and rosemary sauce
Apvi atov EUAOQoVPVO e TTOVPE aykivapag, YNTég pileg kat odAtoa devipolifavo

SENFGF/5 €

Roasted beef cheeks in the oven with trahana, feta cheese,
sun-dried tomato and aromatic herbs
Mooxapiota payovda 6tov EVAOQOVPVO e Tpaxavd,
QETA, A0 T VTOHATA Kt pupwdikd

NFSF/5€

Rooster cooked in wine with potatoes and xinochondros cream
Kokopag kpaodtog pe matdta kat kpépa §voxovtpov

SF

Grouper with zucchini, green beans, mung beans and herb infused egg-lemon sauce
Zpupida pe kolokvBakia, pacolia paciva, poPitoa Kat AV YOAEHOVO HUPWSIKWY

NFDFGF/ 7 €

Chickpea stew with cod, apaki, parsnip cream, leek and Cretan herbs
PefuBdda pe pmakalidpo, andkt 0tov ELAOPOVPVO, Kpépa TAoTIVAKL TIPdoo kat pupwdikd Kpritng
GENF/5€

Braised cuttlefish with handmade maggiri pasta, spinach and staka cream
2OVUTIEG KOKKIVIOTEG [LE LAY YipL XELPOTIOINTO, OTIAVAKL KAl OTAKA

NF

Traditional Antikristo (please ask for availability)
AvTtikploto mapadootako (mapakalovpe pwTHoTe pag ya tn Stabeotpotnta)

GF NF DF SF
lkg /35 €

Dish of the day cooked in the oven (please ask for availability)
Mayelpevtd nuépag otov EAOPoVpvo (Tapakalovue pwTHoTe Hag yia T StabeotpuotnTa)



VEGETARIAN MENU

Trilogy of dips (galomyzithra, spicy cheese cream, eggplant salad), served with carob bread sticks
Tphoyia and vrur (yahopv{nBpa, Tuopokavtepr), peAitlavooaldta), oepPipovTal fe KPLTOivia XapouTILoD

HVG

Variety of olives (alatsolies, throumbolies, psilolies), graviera cheese, barley rusk with olive oil
IMowhia amod eAiég (ahataolid, Opovumolid, YihoAd) , ypapiépa, kpiBivo vtako pe ehatdodado

H VG SE NF

Barley rusk with grated tomato, cherry tomatoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil

Nrtaxog kptBapokovhobpa, Tpupévn vropdta, vropativia, Evyalo, kpitapo,
xapovnopueo kat elatddado pupwdikwv

H VG SFNF

Handmade crispy filo pie with seasonal greens, mizithra cheese and pollen
XetpomoinTn mita pe Tpayavo guAo, xopta emoxns, puindpa kat yopn

H VG SF

Saganaki with ladotyri cheese wrapped in traditional filo served with cherry tomatoes
marmalade, eggplant and smoked almonds
Zayavakt pe Aadotvpt og xwpLaTiko QUANO Kat papueddda anod vropativia,
pekttddva kat Kamviotd apvydala

VG SE

Fried potatoes cooked in a parasia with staka cream
[Matdteg TNYAVITEG OTHV TAPACLA [LE KPEUO OTAKAG

VG SF NF

Stuffed vine leaves, cabbage and zucchini flowers with fresh herbs,
served with sun-dried tomato and egg-lemon sauce
NtoApaddkia and apumeAo@uAlo, Aaxavo, avBovg pe ppéoka popwdika
Kat 6GAToa aVyoAEéHOVO, Alao T VTopaTa

H VG NF SF

Handmade skioufichta with cauliflower, dill and spicy cheese cream
ZKIOVQLYTA XELpOTIOINTA e KoV vouTtidt, avnbo kat TupokavTepn

VG SF



Seasonal vegetable salad with broccoli, cauliflower, potato, zucchini,
pickled okra, egg, lemon, olive oil and fresh herbs
ZaldTa pe Aaxavikd emoxns, UpokoAo, kovvouTidl, matdta,
KOAOKVOL, pumdpiieg Tovpoi, avyod, Aepovt, ehatohado kat ppéoka Hupwdika

H VG GF SF NF DF

Green salad with lettuce, purslane, saltwort, dill, beetroot, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Ipdovn caldta pe papoOAL, YAtotpida, alpdpa, avnbo, mavt{apt, péoko kpeppvdt,
KPOVTOV XapouTol, HooXoAépovo pe péNL kat eEatdado

H VG SF NF
Greek salad with cherry tomatoes, cacumber, onion, pepper, samphire, stafidolies,
seliano cheese, burley rusks and grape molasses with olive oil

EMAnvikn ocaldta pe vropativia, ayyovpt ,KpeppddL, mmeptd, Kpitapo, oTapldoAiég,
oehlavo Tupi, VTakakia kat et pe edatohado

H VG SF
Trahanas cooked in the oven with feta cheese, sun-dried tomato and aromatic herbs
Tpaxavdg atov EAo@ovpvo pe QETA, AAOTH VTOUATO KAl HUpwIKa
H VG NF SF
Handmade Maggiri with spinach and tomato
Mayyipt XELpOTIOINTO e OTIAVAKL KO VTOHATA
H VG NF SF
Chickpea stew cooked in the oven with parsnip cream, leek and Cretan herbs
PeBuBada otov EuAO@OVpVO pe Kpépa TAoTIVAKL, TTpaoo Kat pupwdika Kpnng

H VG NF



DEGUSTATION MENU
4 Courses

50 € per person

Amuse bouche

Sourdough bread
ITIpolupévio Yopi

Handmade meat pie with Antikristo lamb, xygalo cheese, tahini,
sesame and Cretan herbs
Kpeatomrta xetpomointn pe apvi avtikploto, {0 yalo, taxivi,
oovoaut kat apwpatika Kprtng

SF

Barley rusk with grated tomato, cherry tomatoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil
Ntdkog pe kptbapokovhopa, TpLpévn viopdta, vropativia, Ebyalo, kpitapo,
xapovmopeAo kat eEhatddado pupwdikwv

H VG SENF

Roasted beef cheeks in the oven with trahana, feta cheese,
sun-dried tomato and aromatic herbs
Mooxapioia pdyovda otov EVAOQoVPVO pe Tpaxavd, gETa,

Ao vropdata kat popwdikd

NEF SF

Orange pie, vanilla crémeux, mandarin-orange marmalade
& kaimaki ice cream
[Toptokalomita, cremeux Paviliog, papperada pavtapivi-mropTokaAL
& maywTd Kaipdki

VG



DEGUSTATION MENU
6 Courses

80 € per person

Amuse bouche

Sourdough bread
ITpolupévio Yowpi

Handmade crispy filo pie with seasonal greens, mizithra cheese and pollen
XetpomoinTn mita e Tpayavo guAo, xopta emoxns, puindpa kat yopn

H VG SF

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

NtoApadakia amo apmeAd@uAAo, Aaxavo, avBoig pe ppéoka popwdikd
Kot 6AATOa AUYOAEHOVO ALAOTHG VTORATAG

H VG NF SF

Rabbit croquettes served with parsnip purée, onions and stifado sauce
KovVélL ToLyaplaoTto o€ KPOKETEG, TOVPE TAOTIVAKL, KPEUUDSLA Kat GAATOA OTIPAd0

SF NF

Chickpea stew with cod, apaki cooked in the oven, parsnip cream, leek and Cretan herbs
PefuBdda pe pmakalidpo, andkt 6tov ELAOYOVPVO, KpEHA TAOTIVAKL, TTPAGO
Kat popwdika Kpntng

GF NF

Roasted lamb cooked in the oven with artichoke purée,
roasted vegetable roots and rosemary sauce
Apvi atov EVAOQoVpVO e TTOVPE aykivapag, YNTég pileg kat odAtoa devipolifavo

SF NF GF

Galaktoboureko baked in the wood oven, goat milk, petimesi,
bergamot ice cream

TaAaKTOUTIOVPEKO GTOV EUAOQOVPVO, KATOLKIOLO YAAQ, TETIHESL,
TIAYWTO TEPYAUOVTO

VG NF



DESSERTS

Grilled sfakiani pie, sweet mizithra cheese, thyme honey, caramelised walnuts,
pollen, mahlab ice cream
Zakiavi tita oTNV Tapaoctd, YAvkid polndpa, Bvpapioto pét, kapapedwuéva kapbdia,
yOpn, TaywTo paxAémnt

VG SF

Patoudo, galeni cheese cream, carob, figs, raisins, almonds,
walnuts, sesame, honey, raki, fig ice cream
[Tatovdo, Tupi kpépa yarévy, xapolmt, obka, otagideg, apvydaia, kapvdia,
OOVOANL, HEAL, paKi, TAYWTO CVUKO

VG

Orange pie, vanilla crémeux, mandarin-orange marmalade & kaimaki ice cream
IMoptokalomita, crémeux Paviliag, pappeAdda pavtapivi-mtopTokdAt & TaywTto Kaipdit

VG

Galaktoboureko baked in the wood oven, goat milk,
petimesi, bergamot ice cream
Talaktoumovpeko atov ELAOPOVPVO, KATOIKIoLO YaAa,
TMETIHEQL, TaywTO TEPYAUOVTO

VG NF

Fresh seasonal fruit platter
[Matéla PpéoKwV PPOLTWY

Ice cream & sorbet selection
[MaywTod kat sorbet oe mowkihia yeboewv
(per scoop)

VG SE



You are kindly requested to contact the restaurant
manager if you suffer 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.

Mapakalobue va anevBuvOeite atov mpoiotdpevo
TOV £0TIATOPIOV O TEPITTWOT) TTOV TACKETE ATO
allepyia 1) Svoavetia oe omolodnmote TPOIOV 1
oVoia WOTE VO 0AG EVI|UEPWTOVE YLa TA CLOTATIKA
oV £XOVLe XproLpootioet ota Stapopd edéopata 1y
EVAAAAKTIKA VO TTPOETOLUACOVE KATTOLO KATAAANAO
yla €046,

(1 Healthy / Yyiewvn emhoyn

QD Vegan / I'a avotnpd XopTto@ayovg
(© Vegetarian / Tt yopTo@dyovg
(B Gluten free / Xwpig yAovtévn

GB Soy free / Xwpig o0yt

Dairy free / Xwpi¢ yahakTokopkd
B Nut free / Xwpig Enpovg kapmovg

All courses may contain traces of wheat,

barley, rye or triticale

‘Ol Ta midTa evEEXETAL Va TTEPLEXOVV iX VN OLTapLob,
kplBaplov, oikaAng 1} TpLTikaAe



BLONDE LAGER

BEERS

Candia draught (Crete)
300ml

6€

Candia draught (Crete)
500ml

7€

Notos lager (Crete)
330ml

7€

Candia hazy (Crete)
330ml

7€

ALCOHOL FREE

Eza alcohol free (Greece)
330ml

7€

PILSNER

Notos pilsner (Greece)
330ml

7€

ALE

India Pale Ale
Kasta Immortal (Crete)
330ml

8 €

Stout
Kasta Stout (Crete)
330ml

8€

American Pale Ale

Lafkas White Mountains (Crete)

330ml

8€

Weiss
Notos Weiss (Crete)
500ml

8 €




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 35€
(normal, stretto, lungo)

Double Espresso 5€
(normal, stretto, lungo)

Cappuccino 5€
Double Cappuccino 55¢€
Freddo Espresso 5€
Freddo Cappuccino 5,5 €
Irish coffee 8€
Filter Coffee

Origin: Ethiopia. Full body and 5€
sweet red fruits aftertaste

INSTANT COFFEE

Nescafe (hot) 4€
Frappe (cold) > €
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 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

. Artisan Water (Still) 0,250t 2,5€

M. Artisan Water (Still) 0,71t 5€

SPARKLING WATER

. Artisan Water (Sparkling) 0,251t 3€
. 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
Ayopavopkog YnevBvvog: Mapkog ITpatotvakng

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 eivan og Evpw (€), O.I1.A kat douroi 9opot
ovuneptAappavovrat.

O katavadwtng dev éxet vIoxpéwor

va TAnpwoet edv dev AdPel TO VOUIIO TAPACTATIKO OTOLXELO
(amddeEn-TioldyLo).
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