xR
OPEKTIKA

MNowkthia Kpntikwv tupuwv (§uyado, ypaBLépa, Kamvioto tupt, avBotupo e Bupdpt kat Bpoupmna,
otadUAL 3 poapperddeg & anoénpapévwy Gpoltwy)

~

Kpntikdg Ntakog koukouBayta

~

ATAKL owTE pe Bahoduiko & vtopativt

~

KoAokuBoavBol kat VTOAUASES e ylaoupTL

&R
A' NIATO

lapomnidado

~

Kpntikn colata pe pulnbpa, kpiBva vtakakia, viopdta, ayyoupl, TepLd, EALEG, eAaloAado Kal KATapn

R
KYPIQZz NIATO

Apvi avtikplotod

~

OUPOULVOTIOUAD OPTO E ATATEG HOUpPVOU

~

KpnTtikn Tnyavid KotomouAo (Ue GETa Kal ALaoTr VIOUATA)

~

JoAata pe avapelkta GuAwdN Aaxavika, macteAdakL & vinaigrette peAlov, otadibeg, oUKa, ALAOTH VIOUATA Kal
¢npol kapmol

xR
ENIAOPMIO

Nepdtn mita pe pEAL

~

ToUpta banoffee pe prmavaveg Kprtng (Appng)

~

Opouta emoyng

&R
LATE NIGHT SNACK

JKLOUPLXTA pe avBoTupo



®
Appetizers

Variety of Cretan cheeses, marmalade & dried fruits

~

Cretan rusk with tomato, olive oil and cheese

~

Smoked pork with balsamic sauce & tomato

~

Zucchini blossom & vine leaves with rice & yogurt dip

®
First plate

Traditional pilaf with boild lamb

~

Cretan salad with soft cheese, rusks, tomatoes, cuccumber, peppers, olive oil, olives & caper

&R
Main plate

Lamb ~ cooked in fire “Antikristo”

~

Pork in the oven with potatoes

~

Cretan chicken with feta cheese and dried tomato

~

Salad with leafy vegetables, pastel, dried grapes, dried tomato, nuts, pastel & honey vinaigrette

™R
Dessert

~

Traditional cheese pie “Nerati” with honey

~

Banoffee with Arvi bananas

~

Variety of seasonal fruits

®
Late night snack

Traditional pasta with cheese



