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OPEKTIKA | STARTERS

XTévla 00TE e Aa)XaVLKA TOU KNTIOU, KPEPQ arod
aypLopamavo, KOALavSpo, Kal JOOXOAEUOVO™
Sauteed scallops served with garden vegetables,
horseradish, coriander, and lime cream*

- 22€ -

XTaTo8L olyopayelpePEVO O ALATLKO KPNTLKO KPaAOoL,

HE QVOLELATLKN OaAdTa PE PLVOKLO, POSAKLVA, KAL YKPELTIPPOUT™
Slow-cooked octopus in Cretan Liatiko wine, served with spring salad with fennel,
peaches, and grapefruit*

-18€-

KaAapdpl tolyaploto, oBnopEVo Pe TOLKoudLd,
KPNTKA HUPWAELKA, KpEpa papabopllag pe xapLdpl peyyag,
KaL TIEPAEG aTto passion fruit*

Fried calamari cooked with tsikoudia, Cretan herbs, and fennel cream
with herring caviar, and passion fruit pearls*

-18€ -

rouBetol Balaocolvwy pe ppouta tng Balacoag,
oagpdv, kat YAUKA viopativia*®
Seafood juvetsi with sea fruits, saffron, and sweet cherry tomatoes*
-18¢€ -

Yoweydda Kpntng, olyopayetpepevn e SLaAeXTa Aaxavika Kprtng,
YAUKO ToiAL, Kat kappévn ypapLepa
Cretan slow-cooked “sofegada” with hand-picked
Cretan vegetables, sweet chili, and burnt graviera cheese
- 18€ -
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Ntdkog TollKelk, e KpEpa EVYaiou Kat
ElvopuldnBpac, Kal PTLokOTo XapouTilou
Kal YAUKLAG TILTTEPLAG
Dakos cheesecake, with “xigalo” and “xinomizithra” cream,
and carob and sweet pepper biscuit

-14€-

SALADS

Kpntikr) caAdta pe ToAUXpwpa viopativia,
EUAAyyoUpO, TILTIEPAKLATOU aypoU, KpiTtapo, Kat
paAakr pulnbpa, os kpiBvo vtako
Cretan salad with cherry tomatoes, Cretan “xylangouro”
cucumber, peppers, kritamo, and soft mizithra, in barley rusk

-15€-

BloAoytkr} caAdta pe aApUpa, aypla Karmapn, YAUKO KpePPUSL, poka, post, ipdovo
pNAAO, KapubLa, aBokdvto, Kat ypapLépa pe BloAoytkd o&upeo Kprtng
Organic salad with saltwort, wild capers, sweet onion, arugula, pomegranate, green apple, walnuts,
avocado, and graviera, with organic Cretan “oxymeli” sauce

-16€-

KYPIC> / MAIN

ApVi @U\ETO pE KPNTLKA BOTAVA, TUALYHEVO OE UTTOALA, OBNOPEVO PE PakKi,
KaL TAPTA TIATATag e 0TakoBouTupo
Lamb fillet with Cretan herbs, wrapped in crépine, drizzled with raki
and served with potato tart with pure butter
- 28€ -

Mooxapiolo payou, HE OKLOU@LKTA Kal KappEvn ypaBLEpa
Beef ragout, with “skiufikta” pasta and burnt graviera
- 25€ -

MUAOKOTIL € TOLYapLOTA AQXAVLKA, KAl KPEUQA TILTTEPLAG

Umbrine with sautéed vegetables, and pepper cream
- 29€ -

WapL nuEPAC, YE KPLBAPOTO AAXAVIKWY KAl KPEPA CEALVOU
Fish of the day, with vegetable orzo and celery cream
SISIFE
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EMAOPTIIO | DESSERT

Mapadoolako papavi pe taywto Baviia
Traditional semolina cake “ravani”, with orange zest, and vanilla ice cream
-11€ -

KpNTKO PTtavo@L Je AAATLOPEVN KapapEAa
Cretan banoffee with salted caramel
- 12€ -

MatéAa e peoKa PpoUTa ETIOXNG
Seasonal fresh fruit platter
- 14€ -
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by Hilton"

OL TLPEG TTEPAAPBAVOUV OAOUG TOUG VOULHOUG (POPOUG.
To katdotnpa uTtoxpeoUTal va SLaBETeL Evtuma SeATia yia tnv SLaTUTIWon oTIoLacsHToTE Slapaptuplag.
«O KATavOoAWTNG S€V £XEL UTIOXPEWON VA TIANPWOEL, €AV SV AABEL TO VOULHO TIApACTATLKO OTOLYELO
(amoSELEN- TLHOAOYLO)»AYOPaAVOPLKOG YTIELOBUVOG : Aewvidag Tadykapng
Prices include all legal taxes as per government regulation; the outlet is obliged to offer questionnaires should
the customer wish to fill compliance. The customer is not obliged to pay if the notice has not been received (receipt - invoice).
Market Inspection Officer: Leonidas Tsagaris
Mo aAAepylieg
®aynta amno To PEVOU PagG EVEEXETAL VA TIEPLEXOUV I VA EPXOVTAL OE ETTAYPN] UE YAAA (YAAAKTOKOULKA), auyd, bapla,
00TPaKOSEPHA, POAAKLA, PLOTLKLA, YAOUTEVN, 00YLA, COUCAUL, 5Lo&elSLo Tou Belou, oEALVo, AouTiLvo Kal jouotdpsa.
Ma OAa pag ta Qayntd xXpnolPoToLloUpE ayvo TapBevo eAaldAasdo. Ma To TNyaviopd, XpnoLHoTioloUPE NALEAALO.
H @€ta ilvat M.0.M . MapakaAw OTIWG EVNUEPWOETE TO TIPOOWTILKO HAG yLla TUXOV aMepyleg ) Suoaveieg TTou pmopel va exete.
* Katepuypévo eldog.
Allergy statement
Menu items may contain or come into contact with milk (dairy), eggs, fish, crustaceans, mollusks, tree nuts,
peanuts, gluten (wheat/rye/oats/barley), soy, sesame, Sulphur dioxide, celery, lupin & mustard.
We cook all our dishes with extra virgin olive oil.
Our fried dishes are cooked in sunflower oil. Feta cheese is P.D.O.
Please inform our team about any allergies or intolerances you may have.
* Frozen item




