Mezéc 1 Meze

Luvbuaopdc and kpla Kal ZeoTd opeKTIKG
(payntd oxapac, epouta Kat yAukd
(€Aaxiotn napayyeAia 2 dropa)

A combination of cold and hot appetizers,
dishes from the grill, fruits and sweets
(minimum order 2 persons)

KpUa Opekuka i Cold Appetizers

LoAdta xwptdukn (Hikpn)
Village Salad (small)

LoAdta xwptdukn (peydn)
Village Salad (large)

YoAdta KapatéMo pe tyavitd xaloupt,

QUMa npdotvng coAdrag, ppéokia viopdra,

podt kat Pivekpét and xapoundpeo
Karatello Salad with fried halloumi, green
salad leaves, fresh tomato, pomegranate
in a carob syrup vinegraitte

Xwpauko yaotpu Village yoghurt

Taxivt Tahini

Tapapooaldta Taramosalata (cod roe dip)
XoUpoug Chickpea dip (hummus)
Tzatziki Tzatziki

ENIEG toaKIOTEG e KOAOVTPO Kal oKOpdO
Olives with garlic and coriander (tsakistes)

KokkivoyoUhia pe adAtoa ylaouptiol
Beetroot with yoghurt dip

Oktanadt Eubaro
Pickled octopus in herbs & vinegar

Tupokautepn Spicy cheese dip
Mehitzavooahdta Aubergine dip

0dpa pe xtanodi Euddto yapvipiopévo
HE KPEHNUOL

Yellow lentils (Fava) with octopus

in vinegar gamish with onions

Kpnukd vidkog Cretan dacos
LepBipetat pe viopdreg, ehaidAado

Kal PETa

Traditional Crete's croutons served with
tomatoes and feta cheese

Mapwvapiopévog yadpog pe eAatéAado
Kal oKopdo

Marinated anchovies with olive oil
and garlic

Zeata Opekuka | Hot Appetizers

KookuBdkia kat pavitdpla pe ta auyd
Stir-Fried zucchini and mushrooms mixed
with eggs

Kunpiakég PaBioAeg pe tupi
Traditional ravioli stuffed with cheese

Tupoketédeg Cheese balls

Mopuopotnyavia
Scrambled eggs mixed with tomato puree

Xwpidtiko kanviotd pnéikov ota kapfouva
Village smoked bacon on the charcoal

Metgdva pe géta kat viopdna,

o€ oxnpa Beviahiag

Eggplant in ventalia shape with tomato
and feta cheese
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OAeyopevo tupi oayavakl e KovIAK
Saganaki cheese flambe with brandy

Mavitdpia tou golpvou yepiotd pe geta
KaL MNEPLES

Stuffed mushrooms with feta cheese and
bell peppers

Mavitdpta oxdpag pe AadoAépovo
Grilled mushrooms with olive oil and
lemon sauce

Opéoko Bpaoté xwpidtiko xahoUpt
Fresh village halloumi cheese boiled
in brine

XahoUp1 xwpidtiko oxdpag
Grilled village halloumi cheese

ENiég ota kdpBouva Charcoaled olives

Xwpidtkog nactouppds otn oxdpa
Village spicy beef sausage on the grill

Xwpidtiko Aoukdviko otn oxdpa
Grilled village sausage

Layavaki Aaxavikwv pe péta
Vegetable saganaki with feta

Oktanddt oxdpag Octopus on the grill
KaAapdpt tyavnto Fried kalamari

lepiotég mnepiég OAwpivng pe péta
Florini red peppers stuffed with
feta cheese

[aptbaxia Lopng tyavita
Small prawns from Symi fried

rneataAité | Specialties

Bobuwvd pdyoula atyoynpéva o€ odAtoa
koupavoapiag ouvodelovtal pe KpiBapdto
Aaxavikwv

Slow-Braised beef cheeks in commandaria
sauce, accompanied with vegetables
orzotto

Kouvéh oupado aepBipetar pe noupyolpt
Kal Aaxavika

Rabbit with onions served with traditional
cracked wheat and vegetables

Mouoakdg, oepBipetal pe
ouVodEUTIKN aAata

Traditional mousaka, served with
side salad

Mouoakadg pe xopta, oepBipetar pe
ouvodeutikn oaAdta

Vegetarian mousaka, served with
side salad

Mikpo kotonoulo oAdkAnpo o€ aTpwpa ano
kplBapaki pavitapiwv Kat 6Atoa pPETKoU
kohavopou

Whole mini chicken on a bed of mushroom
orzo and fresh coriander sauce (450yp./gr.)

Apvi kKAépiKo, oepBipetal pe X0pTa ENOXAG
Kal moupyoUpl

Lamb kleftiko, served with vegetables &
traditional cracked wheat

Optkia pe péM Kat pouotapda,
oepBipovtat pe noupyolpt Kat Aaxavika
Quails with honey & mustard, served with
cracked wheat & vegetables
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Maotitolo oeppipetat pe ouvodeutkn
oaAdra. (Eva anoAauotikd cuvovBUAeupa
yeUOEWV and Xovipd XwpPLATIKO PaKapov
pe nAoUola odAtoa and Kipa, viopdta,
xaAoUpt kat dudopo KaAuppéva pe pia
kpepwdng odAtoa pneotapel)

Pasticcio served with side salad. (A
delicious blend of thick long pasta with
rich meat and tomato sauce grated
halloumi and fresh mint covered with rich
creamy béchamel sauce)

Ano tn Ixapa From the Grill

Xoipw pnpigoAa dinAng konng
Double cut Pork chop (750yp./gr.)

Kotdnouho coufAdkt
Chicken souvlaki (kebab)

Xoipwvo oouPAdkt Pork souvlaki (kebab)
Lieprahiég xoipwveg Pork sheftalia

ItBog kotdnoulo papvapiopévo pe
okopdo & kohavipo

Chicken breast marinated with
garlic & coriander

Luvbuaopdc oxdpag (yia 2 dropa)
Combo grill (mixed grill) (for 2 persons)

Xoipwvé kpaadrto
Pork marinated in red wine

MNaidakia apviola Kunplakng napaywyng
Cypriot lamb chops

Xoipwvo kovtogoUpAi Pork kontosouvli

‘0Aa 1 nio nadvw oeppipovtal pe natdreg

& 1zatzik
All the above are served with potatoes
& tzatziki

Wapikd | Fish

MeydAec yapideg oxdpag
Grilled jumbo prawns (100yp./grms)

Aaupdki oxapag
Grilled seabass (100yp./grms)

TownoUpa oxapag
Grilled seabream (100yp./grms)

Kaapdpt oxdpag

Grilled squid (100yp./grms)
Wapt g npépag

Fish of the day

Yuvodeutika | Extras

Tuvobeutikn oahata
Side salad

MNatdreg KapatéMo
Karatello potatoes
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You are kindly requested to inform of any allergies
MNapakaholpe ONwC EVNPEPKTETE Yia TUXOV aAepyieg

Prices include all taxes | 01 upég oupnepthapBdvouv oAoug Toug Popoug



