Starters

Soup of the day 15
Selection of Greek spreads: tzatziki | aubergine dip | taramasalata 15
Fried zucchini, sheep’s yoghurt, mint 14
Baked feta, spicy tomato, handmade pita 13
Fresh fried potatoes, Cretan graviera cheese, garden oregano 9
Zucchini fritters, spicy cheese dip with Florina pepper 14
Steamed mussels, ouzo, thyme, parsley 19
Grilled octopus, fava purée, caramelized onion, balsamic pearls 26
Fried calamari, round fried potatoes, garlic mayonnaise 26
Crudo of fresh fish of the day, avocado cream, citrus, potato straw 34
Small fried fish, parsley garlic sauce 24
Meatballs with tzatziki 19
Greek taco with lamb kebab, grilled tomato, onion, yoghurt 22
Salads
Greek Salad: Tomato, cucumber, onion, pepper, olives, capers, purslane, dakos 18
Cretan Salad: Fresh tomato, sun-dried tomato, caper leaves,
purslane, samphire, pickled onion, seared anthotyro cheese 17
Summer Salad: Spinach, rocket, lettuce, lollo,
green and white beans, avocado, cherry tomatoes, feta, cheese 16
Potato Salad: Roasted potatoes, grilled salmon, black olives, rocket, Sitia olive oil 18
Green Salad: Mixed green salad, chicory, fennel, quinoa,
avocado, grilled chicken, Cretan graviera cheese 18
Pasta
Seafood spaghetti with fresh tomato and basil 32
Linguine pesto with graviera and fresh cherry tomatoes from lerapetra 21
Fresh fish- catch of the day (per 100gr) 1

grilled

in a salt crust

carpaccio

baked, with cherry tomatoes from lerapetra, capers, garlic and red wine Vidiano

Main dishes

Grilled fish fillet, potato cream, eggplant dip, walnut, orange sauce
Grilled prawns, mushroom orzo risotto, graviera crumble

Grilled sardines, briam vegetables, baked feta, parsley oil

Cretan “sfougato” (vegetable omelet) with vegetables from our garden
Chicken souvlaki, homemade pita, fried potatoes, cheese cream

Pork gyros, yoghurt, grilled tomato, homemade gyros pita

Lamb chops, baked potato, "stamnagathi" wild greens salad, fresh oregano
Beef burger, cheddar, bacon, caramelized onion, BBQ sauce, fries
Traditional moussaka

Stuffed tomatoes & peppers with rice and herbs

Desserts

Anthotyros & Cretan graviera, grape spoon sweet
Lime lemon tart

Yoghurt panna cotta with Cretan thyme honey
Selection of fresh seasonal fruit

Selection of homemade sorbets

Selection of ice cream

We are available to provide information about the ingredients of our dishes.
Please inform your waiter of any allergies or special dietary requirements.
Prices are in Euros, and include municipal tax and VAT.

*Some products are frozen to ensure quality.

Extra virgin olive oil is used in salads and sunflower oil for frying.
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Entrées
Soupe du jour 15
Assortiment de mezzés grecs: tzatziki | purée d'aubergine | tarama 15
Courgettes frites, yaourt de brebis, menthe 14
Feta au four, tomate épicée, pita maison 13
Pommes de terre fraiches frites, graviera crétoise, origan du jardin 9
Beignets de courgette, fromage piquant au poivron de Florina 14
Moules vapeur, ouzo, thym, persil 19
Poulpe grillé, purée de féves, oignon caramélisé, perles de balsamique 26
Calamars frits, pommes frites rondes, mayonnaise a |'ail 26
Crudo de poisson frais du jour, créme d’avocat, agrumes, paille de pomme de terre 34
Petits poissons frits, sauce a l'ail et au persil 24
Boulettes de viande au tzatziki 19
Taco grec au kebab d'agneau, tomate grillée, oignon, yaourt 22
Salades
Salade Grecque: Tomate, concombre, oignon, poivron, olives, capres, pourpier, dakos 18
Salade Crétoise: Tomate fraiche, tomate séchée, feuilles de caprier,
pourpier, salicorne, oignon mariné, anthotyro poélé 17
Salade d'Eté: Epinards, roquette, laitue, lollo,
haricots verts et blancs, avocat, tomates cerises, feta 16
Salade de Pommes de Terre: Pommes de terre réties, saumon grillé,
olives noires, roquette, huile d'olive de Sitia 18
Salade Verte: Mélange de jeunes pousses, chicorée, fenouil,
quinoa, avocat, poulet grillé, Graviera crétoise 18
Pates
Spaghetti aux fruits de mer, tomate fraiche et basilic 32
Linguine au pesto, fromage "graviera" et tomates cerises d'lerapetra 21
Poisson frais du jour selon arrivage (par 100gr) 1

grillé

en crodte de sel

carpaccio

cuit au four avec tomates cerises de lerapetra, cdpres, ail et vin vidiano
Plats principaux
Filet de poisson grillé, creme de pommes de terre,
purée d'aubergines, noix, sauce a l'orange 28
Crevettes grillées, risotto d'orzo aux champignons, crumble de fromage "graviera" 42
Sardines grillées, ratatouille de Iégumes, feta au four, huile de persil 20
"Sfougato” crétois (omelette aux [égumes) 17
Brochette de poulet, pita maison, pommes de terre frites, creme de fromage 21
Gyros de porc, yaourt, tomate grillée, pita maison 25
(Otelettes d'agneau, pomme de terre au four, salade de chicorée sauvage, origan frais 41
Burger de beeuf, cheddar, bacon, oignon caramélisé, sauce BBQ, frites 28
Moussaka traditionnelle 25
Tomates et poivrons farcis au riz et herbes 23
Desserts
Anthotyros et graviera fromages crétois, raisins au sirop 16
Tarte citron-citron vert 15
Panna cotta au yaourt et miel crétois au thym 16
Fruits frais de saison 14
Sélection de sorbets maison 14
Sélection de glaces 10




Starters OpeKTiKa
Soup of the day 15 2o0ma nuépag 15
Selection of Greek spreads: tzatziki | aubergine dip | taramasalata 15 Mowhia ENAnvikav opektikwv: TCatdikt | pehii{avooahdra | tapapooahdra 15
Fried zucchini, sheep’s yoghurt, mint 14 KohokuBdkia tnyavntd, mpoBeio ylaolpti, dudopog 14
Baked feta, spicy tomato, handmade pita 13 Oéta Y, mKAVTIKN viopdTa, yelpomoinn mita 13
Fresh fried potatoes, Cretan graviera cheese, garden oregano 9 Opéokieg matareg Tnyavitég, ypaPiépa Kpritng, piyavn amé tov kimo pag 9
Zucchini fritters, spicy cheese dip with Florina pepper 14 Kegteddkia kohok001, Tupokautepn pe mmeptd OAwpivng 14
Steamed mussels, ouzo, thyme, parsley 19 Mudia ayviotd, 000, Bupdpt, paivtavog 19
Grilled octopus, fava purée, caramelized onion, balsamic pearls 26 Xtamdd1 oyapac, apa, kapapehwpévo Kpeppodl, méphe Pahadpiko {001 26
Fried calamari, round fried potatoes, garlic mayonnaise 26 Kahapapdxia tnyavitd, 0tpoyyulég Tyavitéc matdteg, paytovéla okopdou 26
Crudo of fresh fish of the day, avocado cream, citrus, potato straw 34 Crudo amé @péoko Papt npépag, Kpépa afokdvto, eomepldoeldn, axupo matdrag 34
Small fried fish, parsley garlic sauce 24 Yapdki tyavitd, okopdalid paiviavod 24
Meatballs with tzatziki 19 Kegtedakia pe tatdiki 19
Greek taco with lamb kebab, grilled tomato, onion, yoghurt 22 ENnviKo Tdko¢ pe apvioto kepmam, Pt topdta, Kpeppodt, yiaouptt 22
Salads LaAdteC
Greek Salad: Tomato, cucumber, onion, pepper, olives, capers, purslane, dakos 18 Xwprdtikn: Ntopdta, ayyolpt, kpeppudl, mmepid, eNiég, kdmapn, ylvotpida, vidko¢ 18
Cretan Salad: Fresh tomato, sun-dried tomato, caper leaves, Kpntikn: Ntopdta @péokia, viopdta Aaotr, UANa kamapng,
purslane, samphire, pickled onion, seared anthotyro cheese 17 yAuotpida, kpitapog, kpeppudt {uddro, kapahiopévog avBoTupog 17
Summer Salad: Spinach, rocket, lettuce, lollo, Kahokapiviy: mavdki, poka, papoult, AdAa,
green and white beans, avocado, cherry tomatoes, feta, cheese 16 @acoha mpdova kat Aevka, afokavto, Topativia, GETa 16
Potato Salad: Roasted potatoes, grilled salmon, black olives, rocket, Sitia olive oil 18 Matatooahara: Matateg ogteg, 6P oxdpag, ENEC pavpeg, poka, eEhatohado Enteiag 18
Green Salad: Mixed green salad, chicory, fennel, quinoa, Mpdown: Mpdown cadra, oikope, IvoKIo, Kivoa,
avocado, grilled chicken, Cretan graviera cheese 18 apokavto, kotémouAo axdpag, ypapiépa Kprng 18
Pasta Zupapika
Seafood spaghetti with fresh tomato and basil 32 Zmayyétt Balaoovav pe @péokia Topdta kat actAiko 32
Linguine pesto with graviera and fresh cherry tomatoes from lerapetra 21 Aykouivi méoTo, pe ypapiépa Kat @péokia Topativia lepdmetpag 21
Fresh fish- catch of the day (per 100gr) 1 Wap1 ppéako amd v Yapia ng npépag  avd 100yp 1

grilled aydpag

inasalt crust 070 aAdTI

carpaccio Kapmdtoio

baked, with cherry tomatoes from lerapetra, capers, garlic and red wine Vidiano 070 POUPVO L€ Topativia lspdmetpac, kdmapn, akdpdo kai Kpaoi Biiavo
Main dishes Kvpin¢ madra
Grilled fish fillet, potato cream, eggplant dip, walnut, orange sauce 28 O\éto Yapiov oxapac, kpépa mararag, pehit{avooahdra, kapudl, odAtoa moptokdht 28
Grilled prawns, mushroom orzo risotto, graviera crumble 42 [apide¢ oxapag, kpiBapdto pavitapiwy, cruble ypaPiépag 42
Grilled sardines, briam vegetables, baked feta, parsley oil 20 Xapbéha oxdpag, pmpidp Aayavikav, eéta Ynti, Aadt paivravol 20
Cretan “sfougato” (vegetable omelet) with vegetables from our garden 17 KpnTikd o@ouyydato pe Aayavika amo tov Kijmo pag 17
Chicken souvlaki, homemade pita, fried potatoes, cheese cream 21 KotémouAo 6ouPAdkI, omiTiki mita, matdteg Tyavitéq, Kpépa tuptol 21
Pork gyros, yoghurt, grilled tomato, homemade gyros pita 25 Xo1pwvA¢ yupog, yiaoupTt, YnTr vIoudta, OmITIKN mita yupou 25
Lamb chops, baked potato, "stamnagathi" wild greens salad, fresh oregano 41 Apvi maiddxi, Yntr matdra, cahdta otapvaykdbi, @péokia piyavn 41
Beef burger, cheddar, bacon, caramelized onion, BBQ sauce, fries 28 Mmépykep e HoOXapiolo PmQTEKL, ToEVTap, PMEiKoy,
Traditional moussaka 25 KapapeAwpévo Kpeppudl, odktoa B.B.Q, matdteg TnyavnTég 28
Stuffed tomatoes & peppers with rice and herbs 23 Mapadootakdg povoakdg 25

[EUI0TEC TOPATEC Kat mimepLéC, pOCI, apWUATIKA 23
Desserts
Anthotyros & Cretan graviera, grape spoon sweet 16 Em&épma
Lime lemon tart 15 AvBatupoc kat ypaBiépa Kprtng, yAukd KoutaAiod 6taguht 16
Yoghurt panna cotta with Cretan thyme honey 16 Tdpta Aepovi lime 15
Selection of fresh seasonal fruit 14 Mavakdta yiaovpti pe Kpntikd Bupapioto pé 16
Selection of homemade sorbets 14 Emdoyr| amd @péoka gpouTa emoyn¢ 14
Selection of ice cream 10 Emoyn amd omitika oopymé 14
Emdoyn amd maywta 10

We are available to provide information about the ingredients of our dishes.
Please inform your waiter of any allergies or special dietary requirements.
Prices are in Euros, and include municipal tax and VAT.

*Some products are frozen to ensure quality.

Extra virgin olive oil is used in salads and sunflower oil for frying.
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Starters
Soup of the day 15
Selection of Greek spreads: tzatziki | aubergine dip | taramasalata 15
Fried zucchini, sheep’s yoghurt, mint 14
Baked feta, spicy tomato, handmade pita 13
Fresh fried potatoes, Cretan graviera cheese, garden oregano 9
Zucchini fritters, spicy cheese dip with Florina pepper 14
Steamed mussels, ouzo, thyme, parsley 19
Grilled octopus, fava purée, caramelized onion, balsamic pearls 26
Fried calamari, round fried potatoes, garlic mayonnaise 26
Crudo of fresh fish of the day, avocado cream, citrus, potato straw 34
Small fried fish, parsley garlic sauce 24
Meatballs with tzatziki 19
Greek taco with lamb kebab, grilled tomato, onion, yoghurt 22
Salads
Greek Salad: Tomato, cucumber, onion, pepper, olives, capers, purslane, dakos 18
Cretan Salad: Fresh tomato, sun-dried tomato, caper leaves,
purslane, samphire, pickled onion, seared anthotyro cheese 17
Summer Salad: Spinach, rocket, lettuce, lollo,
green and white beans, avocado, cherry tomatoes, feta, cheese 16
Potato Salad: Roasted potatoes, grilled salmon, black olives, rocket, Sitia olive oil 18
Green Salad: Mixed green salad, chicory, fennel, quinoa,
avocado, grilled chicken, Cretan graviera cheese 18
Pasta
Seafood spaghetti with fresh tomato and basil 32
Linguine pesto with graviera and fresh cherry tomatoes from lerapetra 21
Fresh fish- catch of the day (per 100gr) 1

grilled

in a salt crust

carpaccio

baked, with cherry tomatoes from lerapetra, capers, garlic and red wine Vidiano

Vorspeisen

Tagessuppe 15
Auswahl an griechischen Aufstrichen: Tzatziki | Auberginen-Dip | Taramasalata 15
Zucchinipuffer mit wiirzigem Kdse-Dip und Paprika aus der Region Florina 14
Uberbackener Feta mit wiirziger Tomate, serviert mit hausgemachtem Pita 13

Frische Pommes frites mit kretischem Graviera-Kase und Oregano 9

Zucchinipuffer mit wiirzigem Kase-Dip und Paprika aus der Region Florina 14
Gedampfte Miesmuscheln aromatisiert mit Ouzo, Thymian und Petersilie 19
Gegrillter Oktopus serviert mit Fava-Piiree, karamellisierten Zwiebeln und Balsamico-Perlen 26
Gebratene Calamari, rund geschnittene Kartoffeln und Knoblauchmayonnaise 26

Crudo vom frischen Fisch desTages mit Avocado-Creme, Zitrusnote und knusprigem Kartoffelstroh 34

Main dishes

Grilled fish fillet, potato cream, eggplant dip, walnut, orange sauce
Grilled prawns, mushroom orzo risotto, graviera crumble

Grilled sardines, briam vegetables, baked feta, parsley oil

Cretan “sfougato” (vegetable omelet) with vegetables from our garden
Chicken souvlaki, homemade pita, fried potatoes, cheese cream

Pork gyros, yoghurt, grilled tomato, homemade gyros pita

Lamb chops, baked potato, "stamnagathi" wild greens salad, fresh oregano
Beef burger, cheddar, bacon, caramelized onion, BBQ sauce, fries
Traditional moussaka

Stuffed tomatoes & peppers with rice and herbs

Desserts

Anthotyros & Cretan graviera, grape spoon sweet
Lime lemon tart

Yoghurt panna cotta with Cretan thyme honey
Selection of fresh seasonal fruit

Selection of homemade sorbets

Selection of ice cream

We are available to provide information about the ingredients of our dishes.
Please inform your waiter of any allergies or special dietary requirements.
Prices are in Euros, and include municipal tax and VAT.

*Some products are frozen to ensure quality.

Extra virgin olive oil is used in salads and sunflower oil for frying.
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Kleine gebratene Fische mit Petersilien-Knoblauch-Sauce 24
Fleischballchen mit Tzatziki 19
Griechisches Taco mit Lamm-Kebab, gegrillter Tomate, Zwiebel, Joghurt 22
Salate
Griechischer Salat: Tomaten, Gurken, Zwiebeln, Paprika, Oliven, Kapern, Portulak, Dakos 18
Kretischer Salat: Frische Tomaten, getrocknete Tomaten, Kapernblatter,
Portulak, Queller, eingelegte Zwiebeln und gebratener Anthotyro 17
Sommersalat: Spinat, Rucola, Salat, Blattsalate, griine und weifle Bohnen,
Avocado, Kirschtomaten und Feta 16
Kartoffelsalat: Gebratene Kartoffeln, gegrillter Lachs,
schwarze Oliven, Rucola und Olivendl aus Sitia 18
Griiner Salat: Gemischter Blattsalat, Chicorée, Fenchel, Quinoa,
Avocado, gegrilltes Hahnchen und kretischer Graviera-Kase 18
Pasta
Meeresfriichte-Spaghetti mit frischen Tomaten und Basilikum 32
Linguine Pesto mit Graviera-Kdse und frischen Kirschtomaten aus lerapetra 21
Frischer Fisch vom Tagesfang (pro 100gr) 1

gegrillt

in einer Salzkruste

Carpaccio

im Ofen mit Kirschtomaten aus lerapetra, Kapern, Knoblauch und Vidiano Wein
Hauptgange
Gegrilltes Fischfilet mit Kartoffelcreme, Auberginen-Dip, Walniissen und Orangensauce 28
Gegrillte Garnelen mit Pilz-Orzo-Risotto und Graviera-Crumble 42
Gegrillte Sardinen mit Briam-Gemiise, iiberbackenem Feta und Petersiliendl 20
Kretisches ,Sfougato” (Gemiiseomelett) mit frischem Gemiise aus unserem Garten 17
Hahnchen-Souvlaki mit hausgemachtem Pita, Pommes frites und Kasecreme 21
Schweine-Gyros, mit Joghurt, gegrillter Tomate und hausgemachtem Pita 25

Lammbkoteletts mit Ofenkartoffeln,,, Stamnagathi“-Wildkrautersalat und frischem Oregano 41
Rindfleisch-Burger mit Cheddar, Bacon, karamellisierten Zwiebeln, BBQ-Sauce und Pommes 28

Traditionelle Moussaka 25
Gefiillte Tomaten und Paprika mit Reis und Krdutern 23
Nachspeisen

Anthotyros und kretischer Graviera mit Traubenkonfitiire 16
Limetten-Zitronen-Tarte 15
Joghurt-Panna Cotta mit kretischem Thymianhonig 16
Auswahl frischer saisonaler Friichte 14
Auswahl an hausgemachten Sorbets 14
Auswahl an Eis 10




Starters 3aKycKu

Soup of the day 15 Qynpha 15
Selection of Greek spreads: tzatziki | aubergine dip | taramasalata 15 AccopTin rpeyeckux me3e: A3aA3uKK | 6aknaxaHHaa nacTa | Tapamacanata 15
Fried zucchini, sheep’s yoghurt, mint 14  MapeHble Kabaukn, OrypT U3 0BEYbEro MONOKa, MATA 14
Fresh fried potatoes, Cretan graviera cheese, garden oregano 9  (BexwiikapTodens opu, KpI/IICKVWI CbIP rpaBbepa, OperaHo 9
Zucchini fritters, spicy cheese dip with Florina pepper 14 KabaukoBble KpoKeTbl, OCTPbIIA CbIPHBIVi COYC C 60NTapCKUM I:IQpLI,EM u3 pernoHa OnopuHa 14
Steamed mussels, ouzo, thyme, parsley 19 Mugin Ha napy ¢ CapoMaToM Y30, TAMbAHOM 11 NETPYLLKO 19
Grilled octopus, fava purée, caramelized onion, balsamic pearls 2% OcbMUHOT Ha rpune, nope 13 SI)aBbI, KapamenmsoBaHHvbm NYK, XKeMUYXKINHDI 6anvb3a|\u/w|Ka 26
Fried calamari, round fried potatoes, garlic mayonnaise % KapeHble KanbMapbl, XapeHblii KapTodesb, Hape3aHHbII KPYXKOUuKami, YeCHOYHDIN MalioHe3 26
' J . Kpyzo 13 cBexeil pblObl AHA, KpeM 113 aBOKaZ0, LUTPYChI, KapTodenbHaa Conomka 34
Crudo of fresh fish of the day, avocado cream, citrus, potato straw 34 . y
small fried fish. parslev aarlic sauce 21 MKapeHaa Menkaa pbl0a, YeCHOUHbIIA COYC C NEeTPYLLKONA 24
lswi h, P 'k’y J Opukagenbku ¢ A3aA3uKm 19
Meatballs W'T tzatziki . . 19 [peyeckuii Takoc ¢ Kebabom 13 ArHeHKa, NOMUAOPbI Ha rpuUne, NYK, Horypt 22
Greek taco with lamb kebab, grilled tomato, onion, yoghurt 22
Canatb!
Salads [peyeckuit canart: [lomngop, oryped, NyK, nepeLl, 0NBKK, Kanepcbl, NOpTynak, fakoc 18
Greek Salad: Tomato, cucumber, onion, pepper, olives, capers, purslane, dakos 18 Kpurckuit canat: (Bexuii noMigiop, BANEHblii MOMIAOP, NCTbA Kanepeos,
Cretan Salad: Fresh tomato, sun-dried tomato, caper leaves, NOPTYNaK, CANUKOPHMA, MAPUHOBAHHbIIA YK, 06XaPEHHBIi CbIp aHHOTUPO 17
purslane, samphire, pickled onion, seared anthotyro cheese 17 NeThuin canar: LnuHaT, pykkona, canaT-natyk, nonno,
Summer Salad: Spinach, rocket, lettuce, lollo, 3enéHaa u benaa dpaconb, aBOKaAo, NOMUA0PbI ueppy, peta 16
green and white beans, avocado, cherry tomatoes, feta, cheese 16 KaptodenbHblii canat: 3aneuéHHblii KapTodenb, 10COCb Ha rpune,
Potato Salad: Roasted potatoes, grilled salmon, black olives, rocket, Sitia olive oil 18 4€pHble 0IMBKY, PyKKONa, 0/IMBKOBOE Maco U3 (uTuy 18
Green Salad: Mixed green salad, chicory, fennel, quinoa, 3enéHbli canat: (Mecb 3eNEHbIX IMCTOBbIX CaNnaToB, LNKOPUA,
avocado, grilled chicken, Cretan graviera cheese 18 (eHxenb, kuHoa, aBOKaj0, KypuLia Ha rpute, KpUTCKMIA Cbp rpaBbepa 18
Pasta lacra
Seafood spaghetti with fresh tomato and basi 3 CnareTTn C MOpenpoayKTami, CBEXIUMI TOMaTaMil 1 033MAnKOM 32
Linguine pesto with graviera and fresh cherry tomatoes from lerapetra 21 TuKrBHY C MECTO, CbIpOM TpaBbepa u ToMaTamit weppit u3 Mepanetpbi 21
CBexas pblba- ynoB gHA Ha 1002 11
Fresh fish- catch of the day (per 100gr) 1 P ynos A ( 2
iled Ha zpune
? It crust 3aneyeHHas 8 conu
inasalt crus
. Kapnayyo
carpacco 3aneyeHHas & Oyxogke ¢ nomudopkamu yeppu u3 Mepanempel, Kanepcamu, yecHokom u 8uHom Vidiano
baked, with cherry tomatoes from lerapetra, capers, garlic and red wine Vidiano

o OcHoBHbIe 6nil0pa
Main dishes Oune pbiBbl Ha rpune, KapTOGeNbHbIil Kpem, 6aknaxanHas nacta,
Grilled fish fillet, potato cream, eggplant dip, walnut, orange sauce 28 rpewKmii opex, aneNbCuHOBbIN COyC 28
Grilled prawns, mushroom orzo risotto, graviera crumble 42 KpeBeTKi Ha rpune, 0p30-pu3oTTo C rpubamu, Kpambn 13 bipa rpaBbepa 42
Grilled sardines, briam vegetables, baked feta, parsley oil 20 (apawHbl Ha rpune, 0BOLLYM Op1am, 3aneyeHHaa Geta, MacIo NeTPYLLKN 20
Cretan “sfougato” (vegetable omelet) with vegetables from our garden 17 Kputckoe cdyrato (omneT C 0BOLLaMM) C OBOLLAMY 113 HaLLEro Caja 17
Chicken souvlaki, homemade pita, fried potatoes, cheese cream 21 (yBaKm 13 KypuLibl, JOMALLHAA NUTa, KAPTOheNb YK, CbIPHbIA Kpem 21
Pork gyros, yoghurt, grilled tomato, homemade gyros pita 25  [MpoC M3 CBMHUHDI, NOTYPT, 3aneyeHHbIil TOMAT, JOMaLLHAA N1Ta 25
Lamb chops, baked potato, "stamnagathi" wild greens salad, fresh oregano 41  bapabu oTbMBHbIE, 3aneyenHblit KapTodens,
Beef burger, cheddar, bacon, caramelized onion, BBQ sauce, fries 28  Canar 13 MecTHoii 3eneHu CTaMHaragu, Ceexwmil operano 1
Traditional moussaka 75 byprep u3 roaauHbl, yenznep, 6ekoH, kapamenu3oBanHblii nyk, coyc BBQ, kaptodens dpu 28
Stuffed tomatoes & peppers with rice and herbs 23 TPaMLMOHHaA MycaKa 25
(apLumpoBaHHble pUCoM 1 TpaBaM1 NOMIAOPbI U NepLbl 23
Desserts
. Lleceptbl

Anthotyros & Cretan graviera, grape spoon sweet 16

_ AHGOTUPOC 1 KPUTCKAA rpaBbepa C BUHOrPaAHbIM BapeHbeM 16
Lime lemon tart 15 . y
Yoah th C hvme h JINMOHHO-NaNMOBbI TapT 15

o9 u.rt panna cotta wit ret.ant yme honey 16 Nauna-korra ms 0rypTa C KpUTCKUM TUMbAHOBBIM MeJ0M 16
Select!on of fresh seasonal fruit 14 AccopTimenT ce30HHbIX CBeXUX GpyKTOB 14
Select!on ofhomemade sorbets 14 AccoprimenT gomaLuHux cop6eros 14
Selection of ice cream 10 Accoprument MopoxeHoro 10

We are available to provide information about the ingredients of our dishes.
Please inform your waiter of any allergies or special dietary requirements.
Prices are in Euros, and include municipal tax and VAT.

*Some products are frozen to ensure quality.

Extra virgin olive oil is used in salads and sunflower oil for frying. YC L2026



