+@MI? herbs' garden

Iato‘boutique hotel roof top

Opektika / Starters

Gaspacho XwpLATIKN e KOUUATAKLA HETAC
Gaspacho light Greek salad with “feta” cheese
9,00

Wapodoouma BeAouTE pe ppEoka AaXavika
Velvet fish soup with fresh vegetables
13,00

Aayavika Ixapag pe Badoapko & Bupapt
Balsamic Roasted Vegetables & thyme
6,70

Kedtedakia pe cAATOQ TUTIEPLAC
Meatballs with pepper sauce
12,50

Wnto TaAayavi pHe HappeAddo VIOUATaG
“Talagani” cheese with tomato jam
11,50

Fapideg oxapag pe dressing ALOOTHG VIOUATOG
Grilled Shrimps with sun-dried tomato dressing
14,50

Xtamodi oxapoag pe papo & kapopeAwpéva KpEUPLOLA
Grilled Octopus with yellow split pea purée & caramelized onions
18,50

SaAdrec / Salads

Kpntik coAdta pe auyo ,TTATATA KoL TapadooLlako «YaAEVLY
Cretan salad with egg ,potato and traditional “galeni”
9,50

Jaldata pe Ppakeg, poupopdtika dacoAla Kat dressing eomeplbosldwy
Lentils’ Salad with black eyed peas and citrus dressing
7,00

MNpacwa 6poaepa baby dpUAa pe otadUAL ppaoula, TaAALWUEVN YPOBLEPA & COUGAL
Fresh Green baby leaves, with strawberry grapes, aged gruyere & sesame
8,50

Pasta / Risotto

Avykouivt Oalaocvwv
Seafood Linguine
12,00

Puwoto Mapidag
Shrimp Risotto
14,50



Pasta / Risotto

MamopSEAEG e KOKOPA KOKKLWVLOTO
Rooster cooked with tomato sauce and Pappardelle pasta
12,50

ZLYOLOYELPEUEVO KOTOLKAKL e GPECKLO CAATO VTOUATAG KAl TTAPAS0ooLaKA oKloudyta Kprtng
YuvodeUetal e TPLUPEVO avBoTupo
Slow-cooked goat with fresh tomato sauce and traditional “skioufichta” of Crete
Served with “anthoturo” cheese
14,50

Kupiwg / Main dishes

OWETO AaPpAKL LE KOUG KOUG KaL KpEPa oo mavtlapt
Sea Bass fillet with couscous and beetroot cream
18,50

DOWAETO TOUTOUPAG ME TOLYOPLOOTA XOPTa Kal cGAToa BoutUpou
Sea bream fillet with sautéed seasonal greens and butter sauce
16,00

Mooyapiolo Flank pe Aoyavikd kot cAATo KOKKLVOU KpOoLoU
Beef Flank steak with vegetables and red wine sauce
24,00

KovtoooUBAL KOTOTTOUAO LIE TNYAVNTECG TATATEG KoL AXXOVIKG OXAPAC
Chicken “Kontosouvli” with fried potatoes & grilled vegetables
15,00

Apviclo KOTOL e TToupE YAUKOTTATATOS
Lamb shank with sweet potato puree
22,00

YtaPAiola xotpvi ormodounplloAa (750 gr) ue matdteg baby kat chimichouri cwg
Pork steak (750 gr) with baby potatoes and chimichouri sauce
17,50

Eréopria / Desserts

FAAQKTOUTTOUPEKO E GPETKLA KPEUO OLULYSAAL, OPWUATIOUEVN UE EUOLO TIOPTOKAALOU
“Galaktompoureko” with fresh semolina cream, scented with orange zest
6,50

MapadooLlakn ToPTOKAAOTILTA e TTOYWTO Bavidia Madayaokdpng Kol OTIOUEVO UITLOKOTO
Traditional orange pie with Madagascar vanilla ice-cream and crushed cookies
7,00

JokoAatomnita pe maywto Bavidia Madayaokapng
Chocolate pie with Madagascar vanilla ice-cream
6,50



