


Homemade sourdough aged bread

@ SALADS &

THE CREI'AN

THE DAKOS

it Carob rusks, grated tomato, assorted cherry tomatoes'."..—:' '
U galomyzithra cheese, olive oil, fresh oregano, basil \ it VA
?‘.'.I' '_:‘-‘1;_ ....................................................................................................... ALY
R THE GREEN :
8 Various small leafy greens, roasted peanuts brined tyromalama cheese made from

pasteurized sheep's and goat's milk, gruyere flakes, salty kserotigano (fried dessert).
Cretan avocado, seasonal fruit, orange- grape molasses sauce

........................................................................................................ ! i ’_.;t
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T : THE CHORTA (BO|led Wild Greens Salad) £, ' J

4 Grltled seasonal chorta, flowery cheese roasted almonds, roasted peppers cherry : Pl

Ll e tomatoes, boiled zucl:hlm boiled egg. corn ' :
5 ..ff ......................................................................................... el R,
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G THEFRIES = '

Wlth frled eggs fresh cream, grated gruyere and truffle

THE CHEESE

- THE MUSSELS
Steamed in white wine

LMADES (Stuffeﬂ‘ ' /
es wi herbs . and C Cretan cheese cream '




@ APPETIZERS -

THE BOUREKIA

THE CRETAN SAUSAGES

Local pork and beef sausages with local herbs, accompanied by smoked mustard

G | | THEPIE” g g

b Pouch of meat pie on crust with tyromalama cheese, soft goat cheese di j
Lr hogget and spearmmt

it
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. TRADITIONAL MAIN DISHES - oy

s THEPILAF _
The tradltlonal Cretan wedding pllaf wrth hogget

“THE PORK IN THE POT

marouva sauce and vegetables cooked in a clay oven

', FRETAN-_STUFFED VEGETABLES i
' frled vine leave. an isheep yoghurt

4 e o ¢ PR e i _'IJ"I '

AGLIO EOLIOPASTA ‘ ,mf

reta' ﬁds’ca}wlth roasted garhc bIack pepper thyme‘\ :jli},’u _



BLACK PIG PANCETTAS

GREEK MEATBALLS ;i
in red sauce mixed with Black Pig and Sheep

@ SIDE DISHES %

. B TIROKAFTERI
|cy~cheese based spread) W|th roasted peppers and samphlre




@  DESSERTS @&

TI.-IE BOUGATSA :

(GREEK CUSTARDfPIE WITH PHYLLO) ok

With Greek syrup c tard ple cream, hazelnut prallne
- grated bISCUIt and vanllla ice cream

THIf LOUKQUMADES _
(GREEK DONUTS WITH HONEY)
With thyme honey @aﬂ‘nﬂt..seasonal frun
' % and kaymak ice cream




- SOFT DRINKS

Zaros natural mineral water 1 lt.... 3.00
Zagori carbonated water 330ml... 3.00
Zagori carbonated water 750ml... 4.50
Gerani gazoza (fizzy lemon drink)..3.00

B Sprite...3.00 {7
i T - Fanta Lemonade..3.00 H AAHHIN MArEIA’
; Fanta Orangeade/Blue....3.00 {TUJPA EZLI"Y!
Schweppes Carbonated water...3.00 (A tind

Coca-cola/zero/light......... 3.30

Mamos unfiltered....5.50
Alpl}a 330 ml...... 5.00
Nymphl 330 ml....5.00

Alpha without alcohol.....5.00 3
Rethymnian drg_anit'.....;5.50 ' i it
PR Mamos from barrel 400 ml....5.50 ‘ i e
S ' Solo Horiatiki330 ml......600 Cple
Solo “Askianos” (dark) 330ml ... 6.00 / 4 i
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