MENU



Bread basket with Bread and Breadsticks €3
Olive Oil & Olive Dip. Available upon request

KaAddi-ywpiépa pe Wwui kat Kpitoivia

Nt pe E€aipetikda NapBévo EAaidAado kat EAlEg

Evnuepwote pag av to emOupeite

Raw Appetizers | OpekTIKA wpa

Sea Bass & Sea Bream Carpaccio € 17
Lemon Sauce | Passion Fruit | Salmon Brik | Messolonghi Bottarga Crumble

Kapmdatolo Aaupdki-Tolmoupa
2w¢ Agpoviou | Passion Fruit | Mmpik ZoAopou | Tpippa Auyotapaxou MecoAoyyiou

Sea Urchin / Subject to availability € 15
Grilled Sliced Bread | Lemon | Extra Virgin Olive Qil

Axivoi / AvaAoya pe tn Siabsoipotnta

Wnto oto Grill Wwpi og OEteg | Acpovt | EEaipeTikd NMapbévo EAaioAado

Appetizers | OpeKkTika

Taramasalata | TapapocaAdta €6
Fish Roe | Potato | Bread | Extra Virgin Olive Qil | Salmon Brik |

Messolonghi Bottarga Crumble

Auya Wapiou | Natdra | Wopi | E€aipetika MNapBevo EAaidoAado | Mmpik ZoAopou |

Tpippa Auyotdpaxou MecoAoyyiou

Tzatziki | Tlatlikt V¥ €6

Cucumber | Garlic | Strained Yoghurt | Extra Virgin Olive Oil
Ayyoupt | Zkopdo | MNaouptt Ztpayyloto | E€aipetikda NapBévo EAaioAado

Hummus | XoUpoug Vs € 6.50
Chickpeas | Tahini | Lemon Juice | Extra Virgin Olive Qil
PeBiBua | Taxivt | Xupog Aepoviou | E€aipetikd mapBevo eAaioAado

Fava | ®daBa Ve € 7.50
Yellow Split Pea Purée (Lathouri Fava) | Sliced Onion | Parsley | Extra Virgin Olive Oil

®daBa amd AabouUpt o Kpépa | Kpeppudt o Oéteg | Maivtavog |

E€aipetikd MapBevo EAaioAado

Traditional Dakos Rusks | Ntakakia Mapadooiaka Va € 9.00
Multigrain Dakos Rusks | Chania’s Pichtogalo Cheese (Mizithra) | Olives |

Capers | Extra Virgin Olive QOil

Ntakdkia MoAuomopa | Mnxtdyaio Xaviwv (MulnBpa) | EAEg | Kamapn |

E€aipetikd MapBevo EAaioAado

Vo vegan Vi vegetarian contains gluten



Appetizers | OpeKTIKQ

Sautéed Mushrooms | Mavitdpila Zwté Ve € 10.90
Portobello | Shimeji | Oyster Mushrooms | Shiitake mushrooms | White Agaricus

Mushrooms (Grade A) | Muscat Wine of Samos island | Lemon | Extra Virgin Olive QOil

MoptopméAo | ZIPETdL | MAeupwToug | AeVTIVOUAEG | AyKApIKOUC AsUKA A |

Kpaoi Mooxdto Xdpou | Aepovt | E€aipetika Mapbevo EAaidoAado

Crispy Zucchini Fritters V& & €9
Courgettes | Pumpkin (sweet variety) | Spearmint | fennel | Parsley | Spring Onion |

Feta Cheese | Cretan Graviera Cheese

KoAokuBokewtédeg o Tpayavi Kpouota

KoAokuBdkia | MukokoAokuBa | Auoopog | MdpaBog | Maivtavog |

Kpeppuodtl ®péoko | Tupt Oéta | MpaBiépa Kpntng

Baked Giant Beans (Gigantes) Vs V& € 8.50
Dried Giant Beans | Tomato | Aromatic herbs | Feta Cheese or Vegan Feta Cheese

®acoMia Miyavteg Poupvou
®aocdAia MNyavteg Tepd | Ntopdta | Apwpatika Xopta | Tupt Octa ) Tupi OEta Vegan

Octopus Stew with Thyme Honey €17
Octopus Pieces | Pearl Onions | Semi-Dried Tomatoes |

Romeiko Wine from Chania | Extra Virgin Olive Oil

Xtamodt Xtipddo Pe Oupapiolo MEAL

Xtamodi o€ Mmoukiég | Kpeppuddkia Ztipadou | HuiAlaoteg Ntopdreg |

Pwpéiko Kpaoi Xaviwv | E€aipetika MapBévo EAatoAado

Grilled Squid (Thrapsalo) | ©pawao cto Grill € 19
Cuttlefish | Yellow split pea purée (Fava) | Garlic Dip | Capers | Taramasalata |

Lemon-Olive Oil Dressing

Opdayalo | ®aBa | Zkopdaha | Kamapn | TapapooaAdra | Dressing AadoAépovou

Grilled Octopus | Xtamadt oto Grill € 16
Wine-Braised Octopus | Beetroot | Yellow split pea purée (Fava) |

Capers | Leafy Greens | Extra Virgin Olive Oil

Xtamadi Kpaodarto | Mavtlapt | ®aBa | Kamapn | QuAAwON Aaxavikd |

E€aipetika NMapbévo EAaioAado

Fried Calamari | KaAapapdkia tTnyavntd € 14
Calamari | Leafy Greens | Lemon
KaAapapdakia | QuAAwdn Aaxavikd | Agpovt

Grilled Seafood Sheftalies | ZeqptaAiég OaAacoivég oto Grill € 16
Sea Bream | Sea Bass | Salmon | Shrimp | Tuna | Lemon Sauce

Contains animal fats

Toumoupa | Aaupdkt | ZoAopog | Fapideg | Tovog | ZaAtoa Aepoviou

Nepiéxel {wiko Aimog

Grilled Traditional Village Sausages €9
Aoukavika Xwpiatika oto Grill

Vo vegan \% vegetarian contains gluten



Pies - Small Pies | Niteg - Mtakia

Kromidokalitsouna Vs
Onions | Tomato | Fennel | Extra Virgin Olive Oil

KpoppudokaAitocouva
Kpeppudia | Ntopdta | Mapabog | E€aipetikda Mapbévo EAatoAado

€2/piece

Mixed Oven-Baked Kalitsounia V&
Fresh Spinach | Various Fresh Aromatic Greens | Pichtogalo Chanion |
Cheese (Mizithra) | Tyromalama (soft cheese) | Staka (Traditional Cretan Dairy Cream) |
White and Black Sesame Seeds
KaAttoouvia Avapeikta tou @oupvou
Imavakt @péoko | MowkiAia and Opéoka Apwpatika Xoptda |
Mnxtoyaio Xaviwv | TupopdAapa | Ztdka | Zouodpt Acuko kal Maupo

€ 2.60/piece

Chania Boureki - TartV&
Courgette | Pumpkin (Sweet Variety) | Spearmint |
Pichtogalo Chanion Cheese (Mizithra) | Tyromalama (Soft Cheese) |
Staka (Traditional Cretan Dairy Cream) | White and Black Sesame Seeds |
Light & Crispy Multigrain Pastry Dough
Mmoupékt XaviwTtiko - Tapta
KoAokuBakt | TAukokoAokuBa | Audcpog | MnxtoyaAo Xaviwv | TupopdAapa |
2TaKa | Zouodpt Aeukd kat Maupo | Appatotpayavi Zoun amoé MoAucmopo AAeUpL

€13

Shrimp Saganaki Tart
Shrimp | Pomodoro Sauce | Glazed Vegetables | Feta Cheese | Kefalograviera Cheese |
Tyromalama (soft cheese) | Tsipouro from Farsala
Mapideg Zayavaki-Tapta
Fapideg | ZaAtoa Mopoviopo| Aaxavika MAacce |
Tupi Oéta | KepaloypaBiépeg | TupopdAapa | Toimoupo Gapodiwy
€ 18

VG vegan V7 vegetarian contains gluten



Salads | ZaAdteg

Cretan Salad | Kpntikn ZaAdta Vi € 12.50
Tomato | Cucumber | Pepper | Onion | Avocado | Olives |

Wild Asphodel Bulbs (Askordoulakoi) | House-Made Multigrain Rusks |

Pickled Peppers | Pichtogalo Chanion Cheese (Mizithra) |

Extra Virgin Olive Oil | Cretan oregano

Ntopdta | Ayyoupt | Mumeptd | Kpeppudt | ABokavto | ENEG |

BpoBioi AokopdouAdkol | Ma&wuadt MoAuomopo mapaywyng pag | Mmepiég Toupot |

MnxtoyaAo Xaviwv | E€aipetikd Napbevo EAatdAado | Piyavn Kpntng

Green Salad with Grilled White Cheese and Multicolored Quinoa Vr €12
Various Leafy Greens | Multicolored Quinoa | Orange Slices | Avocado |

White Cheese from Tzitzifes Apokoronou (Manouri-style) |

Pomegranate Vinaigrette

Mpdoivn ZaAdta pe Aeuko Tupi oto Grill kat MoAuxpwpn Kivoa

MowkiAia PuAAwdwY Aaxavikwy | Kivoa MoAUxpwpn | Déteg MoptokaAiou |
ABokdvto | Acuko Tupi amo tov TQt{ipég Amokopwvou (pe To DNA amé to Mavoupt) |
BiveykpEt amo Zipomt Podiou

Shrimp Salad with Couscous € 13.50
Shrimp | Couscous | Semi-Dried Tomatoes | Cucumber | Tomato | Raisins |
Extra Virgin Olive Oil

FapidocaAdrta pe ApaBiko Koug-Koug
Fapideg | Koug-Koug | Ntopdteg HpiAlaoteg | Ayyoupt | Ntopdta | Ztagideg |
E€aipetikd MapBevo EAaioAado

Caesar-Style Salad with Chicken € 12.8
Freshly Grilled Chicken Fillets | Various Leafy Greens | Crispy Parmesan |
Crushed House-Made White Rusks | Caesar Dressing

YaAdta ota mpotuma tng Xilap pe KotémouAo
Opeokoynpéva OiAetivia KotomouAou | MowkiAia QuAAwdwy Aaxavikwy | Tpayavi
Nappelava | Aeukd MNa&ipadia Imacpéva, mapaywyng pag | Dressing Xidap

Beetroot “Cake” with Fresh Tuna € 13.5
Beetroot | Creamy Labneh Cheese | Garlic Confit | Olives | Capers |

Pickled Cucumbers | Mayonnaise with Orange Notes

«Toupta» Mavtlapiou pe Ppécko Tovo

Navtlapt | Kpepwdeg tupl «Adpmve» | Kovepi Zkopdou | EAEC | Kamapn |

Ayyoupdkia Toupoi | Maylovéla pe Noteg MoptokaAioU

Greek Salad | EAAnviki ZaAdta Va €10
Tomato | Cucumber | Pepper | Onion | Olives | Pickled Peppers | Feta Cheese |

Extra Virgin Olive Oil | Cretan Oregano

Ntopdta | AyyoUpt | Mumepid | Kpeppudt | EAEG | Mimepiég Toupot | Tupi Déta |

E€aipetikda MapBévo EAatoAado | Piyavn Kpntng

Vo vegan \% vegetarian contains gluten



Pasta | Zupapika

Spaghetti Pomodoro “Cretan Almira” Vs ®

Pomodoro sauce | Xinochondros (Cretan Sour Wheat Pasta) |

Sheep’s Kefalotyri Cheese | Chania’s Pichtogalo Cheese (Mizithra) | Olives | Capers
ImayyEti NMopovtopo «Kpntikn AApupa»

2aAtoa Mopovtopo | Eivoxovipog | MpoBelo KepaAotupt | MnxtoyaAo Xaviwy |
EAEg | Kamapn

Shrimp Linguine, Saffron and Fresh Cream

Shrimp | Kozani Saffron | Garlic Confit | Vilana White Wine |

Shellfish Sauce | Fresh Cream

Atykouivi pe Fapideg, Zagopad kat Ppeokia Kpépa

Fapideg | Zaopd (Zagpdav) Kolavng | Zkopdo Kovei | Acuko Kpaoi BnAdava |
2AaAtoa Ootpakodeppwy | péokia Kpépa MaAaktog

Aegean Shrimp Linguine

Shrimp | Pomodoro Sauce | Metaxa Brandy | Romeiko Red Wine |

Fresh Tomato

Atykouivi pe Fapideg, AtyalomeAayitika

Fapideg | ZaAtoa Mopovtopo | Brandy Metaxa | Pwpéiko Kokkivo Kpaot |
Opéokia Topdta

Tagliatelle with Beef Ragu alla Bolognese
Minced Beef | Onion | Celery | Carrot | Tomato | Xinomavro Red Wine

TaAlatéAeg pe Mooxdpt Payou a Aa MmmoAovE(
Kipag Mooxou | Kpeppudt | ZéAept | Kapoto | Ntopdta | Kokkivo Eivopaupo Kpaoi

Spaghetti with Almond Pesto

Blanched Almonds | Sheep’s Kefalotyri Cheese | Parmesan Cheese | Basil |

Garlic Confit | Extra Virgin Olive Oil

ImayyEtt pe NMéoto ApuyddAou

Autydaia Asuka | MpoBeto Kegpalotupt | Mappelava | BaciAkog | Zkopdo Kovo |
E€aipetika NapBévo EAaioAado

Spaghetti Pomodoro &
Pomodoro Sauce

Imayyetit Mopovtopo
2aAtoa Mopoviopo

V& vegan V¥ vegetarian contains gluten

€14

€ 16.5

€16

€14

€13

€10



Rice | PUlL

Mixed Mushroom Risotto V& € 13.5
Portobello | Shimeji Mushrooms | Oyster Mushrooms | Shiitake Mushrooms |

White Agaricus Mushrooms | Muscat Wine of Samos island | Garlic Confit |

Sheep’s Kefalotyri Cheese | Parmesan Cheese

PiZ6to pe MoikiAia Mavitaplwy
MoptopméAo | ZIPETdL | MAsupwTtoug | AeVTIVOUAEG | AYKAPIKOUG AEUKA |
Kpaoi Mooxdto Zdapou | Zkdpdo Kovegi | MpoBeto KepaAotupt | Mappelava

Shrimp Fluffy Rice Pilaf € 15
Shrimp | Bonnet Rice | Wild Black Rice | Vilana White Wine |

Shellfish Sauce | Semi-Dried Tomatoes

MAdgt ZupwTto pe Mapideg

Fapideg | PUQ Bonnet | Aypto Maupo PUlL | Kpaoi Acuko BnAdva |

2aAtoa Ootpakddeppwy | HuiAtaoteg Ntopdreg

Seafood Risotto | Pi{6to tng BaAacoag € 18
Shrimp | Mussels | Salmon | Squid | Assyrtiko White Wine | Kozani Saffron |

Garlic Confit | Fresh Aromatic Herbs | Sweet Paprika Chili Flakes

Fapideg | MUdwa | ZoAopog | KaAapdpla | Kpaoi Acukd Acuptiko | Zagopd (Zagpav)

Kolavng | Zkopoo Kovpl | Dpéoka Apwpatikd Mmaxapikd | MmoukoBo Muko

Home-Style Dishes
Mayeipeuta ®aynta 2mitikng Koulivacg

Stuffed Vegetables with Rice and Fresh Herbs, served with yoghurt V& € 12
Tomatoes | Peppers | Onions | Rice | Fresh herbs | yoghurt

Mepiota Aaxavika pe PO kat ®péoka Mupwdikd, cuvodsia MNaouptiov
Ntopdrteg | Mimepiég | Kpeppudia | Pult | Opéoka Mupwdika

Beef in Red Sauce | Mooxdpt og KOKKivn ZdAtca € 17
Beef Pieces | Romeiko Red Wine | Onion | Garlic Confit | Tomato

Sides: French Fries or Fluffy Rice Pilaf or Tagliatelle

Kpéag Mooxdpt oe Mmoukliég | Kpaoi KOkkivo Pwpéiko | Kpeppudt | Zkopdo Kovet |

Topdta Zuvodeutikd: Matdateg Tnyavntég i MAA@L Zmupwto i TaAATEAES

Moussaka | Moucakdg €16
Potatoes | Eggplants | Courgettes | Ragu alla Bolognese | Béchamel Sauce |

Grated Kefalotyri Cheese

Natateg | MeAtdaveg | KoAokuBdkia | ZaAtoa Payou a Aa MmoAovel | Mmecapé |

Tpwpéva Kepahotupla

Beef Stifado | Ztipddo Mooxdpt € 18.5
Beef | Pearl Onions | Red Sauce

Sides: French Fries or Fluffy Rice Pilaf or Tagliatelle

Mooxapt | Kpeppuddkia otipddou | KOkkivn caAtoa

2uvodeuTika: Matdteg Tnyavntég N MAAEL Zmupwto N TAAIATEAES

Vo vegan \% vegetarian contains gluten



Fish | Wapt

Fish Fillets and Shrimp en Papillote (Steamed) €21
Sea Bass | Sea Bream | Salmon | Shrimp | Moschofilero White Wine |
Shellfish Sauce | Assorted Vegetables

DiActivia Wapiwy kal Mapideg pe MoikiAia Aaxavikwy, c@paylopEva
en papillote, otov Atpuo

AaBpdkt | Toumoupa | ZoAopdg | Fapideg | Kpaoi Acukd MooxogiAepo | ZaAtoa
Ootpakodeppwy | MokiAia Opéokwy Aaxavikwy

Grilled Salmon Fillet with Prosciutto and Staka Sauce € 22.5
Salmon fillet | Prosciutto | Sage | Staka sauce | Salmon Brik (Salmon Roe) |
Grated Bottarga from Messolonghi

D1A£to ZoAopoU Wnto pe Npocouto Kal ZAAtoa XItakag
Yohopog OiAéto | Mpooouto | ackdpunAo | ZaAtoa ZTAkag | Mmpik ZoAopou |
Auyotdpaxo MecoAoyyiou o€ Tpippa

Grilled Sea Bream Fillet Stuffed with Shrimp Saganaki € 26
Sea Bream Fillet | Shrimp | Pomodoro Sauce | Cheeses (Feta, Kefalotyri) |

Tsipouro from Tyrnavos | Shellfish Sauce

D1Aéto Toimoupag Wnto, Mepioto pe Fapideg Zayavaki

OW\éta Towmoupag | Mapideg | ZaAtoa Mopovtopo | Tupta (Péta, Kepalotupl) |

Toimoupo TupvdaBou | ZdAtoa OoTpakOOEPUWY

Fresh Fish AA (500g portion) € 31
Wap1 AA (uepida 500yp)

Fresh Fish AA (per kg) € 62
Wapt AA (To KIAG)
Fish B (500g portion) € 25

Wap1 B (pepida 500yp)

Fish B (per kg) €50
Wdp!1 B (To KIAOG)

VG vegan V7 vegetarian contains gluten



Meat Dishes | Kpgag

Grilled Chicken Fillet | KotomouAo ®1Aéto Wnto oto Grill
Suggested sauces:

* Far East Curry Sauce (Fruit-Based Sauce with Exotic Spices)
* Kaimaki-Staka Sauce (Warm Sauce made from Sheep & Goat Cream)

EvosikTiKA mpdtacn cuvodEUTIKAG GAATOAS
* Kapu Anw AvatoAitikn ZaAtoa pe Baon ®pouta kat EEwtika Mmaxapika
*Kalpdki-Ztdka AtyorpoBelou AvBoyaAou oe Hop@n ZeoTg ZAAToag

Grilled Pork Neck Steak with “Mastic-like” Cheese
DdiATo Xoipiviig MmpildAag Aaipou pe «Maotixwtd» Tupi, Wnta oto Grill

Grilled Chicken Bites with Yoghurt Sauce and Mustard-Honey Sauce
KotomouAo Mmouki€g Wnto oto Grill, pe XaAtoa MNaouptAou Kai
MouoctapdopeAou

Beef Burger, Oven-Baked with Assorted Cheeses (Gratin Stye)
Minced Beef | Cretan Graviera | Tyromalama (soft cheese) | Parmesan |
Manouri | Olive Oil

Suggested Sauces:

* Far East Curry Sauce (Fruit-Based Sauce with Exotic Spices)

* Azati Sweet & Sour Sauce with Cretan Prickly Pears from Kissamos

Mmptékt Mooxapiolo, KaAuppévo amé MoikiAia Tupiwy, Wnuévo oto
®doupvo wg Qykpatev

Mmiptékt Mooxou | MpaBiépa Kpntng | TupopdAapa | Mappeldva | Mavoupt | EAaidAado
EvosikTiKA mpdtacn cuvodEUTIKAG GAATOAC

* Kdpu Anw AvatoAitikn ZdAtoa pe Baon ®pouta kat EEwtika Mmaxapika
* Alat FAukogivn amo Kiooapitika Mamoutcocuka (Ppaykoouka)

Grilled Lamb Chops | Naiédkia Apvicia oto Grill
Suggested Sauce:
* Yoghurt Sauce with Extra Virgin Olive Oil, Za’atar, Sumac and Sweet Chili Flakes

Evdektikn mpAtacn cuvodEUTIKNG OAATOAC
* Zwg MNaouptAou padi pe E€aipetika Napbévo EAaidAado, Zaatap,
2oupakl Kat Mukoé MmoukoBo

Pork Tenderloin in Golden Crispy Crust
Suggested Sauces:

* Far East Curry Sauce (Fruit-Based Sauce with Exotic Spices)

* Azati Sweet & Sour Sauce with Cretan Prickly Pears from Kissamos
Xoipivo DiAéto (Wapoviwpl) og Xpuoawévia Tpayavi Kpouota
EvosikTiKA mpdtaon cuvodEUTIKAG GAATOAC

* Kapu Atw AvatoAitikn ZdAtoa pe Baon ®pouta Kat EEwtika Mmaxapika
* Alat FAukogivn amo Kiooapitika Mamoutcocuka (Ppaykoouka)

Grilled Chuck Eye Steak | Mooxapicla ZmaAopunpiloAa oto Grill
Suggested Sauces:

* Pepper Sauce with tender Green Madagascar Peppercorns
* Diane Mushroom Sauce with Brandy and Fresh Cream
EvosikTikA mpdtaon cuvodEUTIKAG GAATOAS

* Mmeparn pe Tpupepo Mpdaotvo Mumépt Madayaokapng
* Ntaiav Mavitapiwy pe Brandy kat ®péokia Kpépa

€15.5

€14

€ 16.8

€1.9
€2

€19
€1.2

€ 17

€1.9
€2

€ 24

€ 2.6
€ 2.8



Meat Dishes | Kpgag

Grilled “Oriental” Beef Souvlaki

Beef Chuck Eye Pieces | Tomato | Onion | Pepper | Olive Qil | Sweet Chili Flakes
Suggested sauces:

* Yoghurt Sauce with Extra Virgin Olive Oil, Za’atar, Sumac and Sweet Chili Flakes
* Kaimaki Sauce (Fresh Cream Sauce made from Sheep & Goat Milk)

Mooxapicio ZouBAdki “Oriental” oto Grill

Mmoukiéc ZmaAopmpil{oAag Mdoxou | Ntopdta | Kpeppudt | Mmepid |
EAatoAado | MmoukoBo Mukd

EvosikTiKA pdtacn cuvodEUTIKAG GAATOAC

*2wg MNaouptAou padi pe EEaipetikd MapBevo EAaioAado, Zaatap,
2oUpakl Kat Mukoé MmoukoBo

*Kaipakt: ZaAtoa Opéokiag Kpgpag AtyorpoBelou AvBoyaiou

Grilled Beetroot, Mushroom & Quinoa “Burger” in a Golden Crispy Crust Vs

Beetroot | Mushrooms | Quinoa | Tahini | Chickpeas
Suggested sauces:

* Far East Curry Sauce (Fruit-Based Sauce with Exotic Spices)
* Azati Sweet & Sour Sauce with Cretan Prickly Pears from Kissamos

«Mmptékl» Natlapopavitapokivoag Wnto os Xpucagevia Tpayavi Kpolota

Navtldapt | Mavitapla | Kivoa | Taxivt | PeBuBla

EvOelkTikn mpAtacn cuvodEeuTIKNG oAAToag

* Kapu Atw AvatoAitikn ZdAtoa pe Baon ®pouta Kat EEwtika Mmaxapika
* Alat FAukogivn amo Kiooapitika Mamoutcocuka (Ppaykoouka)

Side Options - EMAOY£EG ZUVOOEUTIKWY

Fluffy Rice Pilaf with Wild Black Rice
PUZ1 MAd@ Zmupwto padi pe Maupo Aypio Pull

French Fries
Matdateg Tnyavitég

Assorted Glazed Vegetables
Sweet Potato | Mushrooms | Fresh Broccoli | Onion |
Semi-Dried Tomatoes | Courgettes

MoikiAia MAacé Aaxavikwy
FAukomatata | Mavitdpia | ®péoko MmpokoAo | Kpeppudt |
HulAlaotr Topdata | KoAokuBdkia

Seasonal Greens
Xépta Emoxng

Arabian Couscous with Glazed Vegetables and Flaked Almonds
ApaBiko Koug Koug pe MNaocé Aaxavika kai P1A€ Apuydaiou

V& vegan V¥ vegetarian contains gluten

€ 21

€1.2
€ 2.6

€ 14.2

€1.9
€2

€ 2.2

€3

€ 4.2

€ 4.5

€4.9



Desserts | Emdopmia

Cheesecake with Passion Fruit and Prickly Pear Sauce € 10
Toll Kk pe KaAuyn ZdAtoag ®poutwy tou Maboug kat PpaykOcukwy

Bougatsa from Chania €7.5
Mmouydtoa Xaviwv

Brownies with Vanilla Ice Cream and Caramel Sauce € 11
Mmpdouvig pe Naywto BaviAia kat ZaAtoa KapapéAag

Rich Chocolate Mousse with Vanilla Ice Cream, Crunchy Base and € 10
Local Orange & Grapefruit Sauce

MAoucia Moug ZokoAdtag pe Maywtd BaviAia, Tpayavn Baon

Kal ZdAtoa Ntomwy MoptokaAiwy Kai Fkpgim dpout



v

RESTALRANT

@almira.agiamarina

@ Almira Agia Marina

Almira Beach Bar & Restaurant
& almirabbr@gmail.com

AAN

%> www.almirachania.gr

Re +30 282 108 4960
+30 282 108 4946

Ot Tiég €ivat og €upw Kal oupmePIAauBAvOUY GAOUG TOUG VOHIHOUS (pOPOUG.
All legal taxes are included. All prices are in Euro.

0 KatavaAwtAg Oev €XEl UTOXPEWON Va TMANPWOEL €AV Oev AdBEL TO VOO TAPACTATIKG OTOIXEID (AOELEN-TIHOAGYLO).
Customer is not obliged to pay if the notice of payment (receipt or invoice) has not been received.

To katdotnya dev oepBipel aAKOOA o€ ATOPA KATW TWV 18 ETGV.
We do not serve alcohol to customers under 18 years old.

Evtog tou Kataotipatog Alatibevrat OeAtia mapamovawy.
Customers may use the sample complaint letter that is upon request.

Ayopavopikog umelBuvog Kataothpatog: Tepeldkng lwavvng.
Person responsible upon market inspection: Terezakis loannis.



