Lagon

Life Spirit Boutique Hotel



Restaurant

BREAD & ACCOMPANYINGS | PERPERSON . . . ... . ... .. 4€
Freshly-baked bread with homemade spicy Tyrokafteri cheese spread & Taramosalata Greek fish roe dip.

DpeokoWnuEVo Ywui cuvodEUUEVO UE XELPOTTOINTN TUPOKAUTEPH & OTUTIK KPEUQ TAPAUOCAATAC.

FINGER FOOD

BRUSCHETTA & THE VEGGIES. . .. ... ... .. .. . 12€

Focaccia bruschetta with roasted eggplant, zucchini, mushrooms, cherry tomatoes, galena Cretan cream
cheese & rocket.

Focaccia ue Yntri ueAtddva, KoAokUOL, Lavitapla, vIouaTivia, yaAévi & poka.

SHRIMP TACOS | 2PIECES . . . . .. 14€
With guacamole, shrimp tempura, apaki Cretan smoked ham, fresh onion & chutney pepper.

Me youakaudAe, yapida tempura, andki, GpEoKo KPEUUUDL & TTTTEQOUEAO.

CHICKEN TANDOORI BAO BANS | 3PIECES . . . ... oo 16€
Fluffy steam bread, chicken tandoori rub, pickled cucumber & homemade mayonnaise with lime.

Adpdta Ywudkia aTuoU UE KOTOTTOUAO TavToupl, TiikAQ ayyoupt & OTTIk: uaytovela ue AQiu.

LN
APPETISERS
VEGETABLE SPRING ROLLS | 4PIECES. . . .. ..., 12€
With sweat & sour sauce.
Spring rolls Aaxavikwy ue yAukd&lvn odAtoa.
SALMON TARTARE . . . .. 15€

With fresh onion, radish, mango, chili pepper, dill, orange zest & lemon juice.

Me ppEoko KpeUUUdL, paATTAVAKL, UAVYKO, TIUTTEPIA TOIAL, AvnOOoC, TTOPTOKAAL & XUUG AguovioU.

CHEESE CROQUETTES | 4PIECES. . . . .. .. ... 12€
Made with local cheese, herbs, served with homemade tomato & soy marmalade.

TUPOKPOKETEC UE TOTIIKA TUPLA, MUPWOAIKA UE OTUTIKI MAPUEAGDA VTOUdTAC & OdyIag.



SALADS

GREEK SALAD .. . 13€

With cucumbers, tomatoes, onions, feta local cheese, peppers, olives, caper apple, fresh oregano
& olive oil.

Kpntikn caAdta ue ayyoupl, vtoudta, Koeupudl, GETQ, TIUMEPIES, EAIEC, KamapounAo, ppcokia piyavn & eAaidAado.

CRETAN DAKOS . 10€

With cherry tomatoes, myzithra local cheese, local freshly baked paximadi bread, caper apple, olives,
oregano & olive ail.

NTdkKoC ue ToluEVN vToudTa, LulriBpa, KATTapdunAo, EALES, piyavn & eAatdAado.

CAROB & PETIMESI SALAD. . . ... 15€

Mixed greens, spinach, carob rusk, local myzithra cheese, cherry tomatoes with petimesi Greek grape
molasses & orange dressing.

lMpdotvn caAdta ue xapourt, Torikr LUulribpa, VToUATIVIA UE VTPEDIVYK TTETIUES & TTOPTOKAAL

CHINESE CABBAGE & PROSCIUTTO SALAD. . ... . ... . ... ... ... ... ... . ... 17€
Chinese cabbage, prosciutto, arugula, mango, radish with vinaigrette orange & soy dressing

Kivédiko Adxavo, mpoooUTo, POKQ, UAVYKO, PATIAVAKL UE VTPEDIVYK BIVEYKPET TTOPTOKAAL & Toy!IQ.

PINSA

MARGARITA 14€
With tomato sauce, mozzarella & basil.

Me odAtoa vToudtac, LoToapEAa & BACIAIKO.

CAPRESE . . 16€
With tomato sauce, mozzarella, prosciutto, al pesto sauce & rocket.

Me odAtoa vToudTac, LOTOAPEAQ, TTOOCOUTO, TTECTO & POKA.

SPECI AL . 18€
With tomato sauce, mozzarella, ham, bacon, mushrooms & peppers.

Me odAtoa vToudTac, UOTOAPEAQ, CaUTTOV, UTTEIKOV, MAVITAPIA & TITTEQIEC.



BURGER & CLUB

SIGNATURE BEEF BURGER . . .. .. . . . . 18€

Burger of 100% Greek farmed beef, toasted brioche bread, goat cheese, crispy lettuce, truffle mayonnaise,
caramelised onions & mushrooms, accompanied with French fries & cocktail sauce.

Mrépykep and 100% EAANVIKOG uooxdpt o€ appdto Ywul brioche, katoikioto Tupl, 5p00gpsd UaPOoUAL uaytovela
TOOUDAC, KAPAUEAWUEVO KOEUMUED! & UaVITAPLIA. SUVOOEUETAL UE TNYAVITEG MATATEG & KOKTEIA OWC.

NEW STYLE CLUB SANDWICH. . .. ... ... .. . 16€

Brioche bread with turkey, bacon, cheddar cheese, tomatoes & mayonnaise, accompanied with French
fries & cocktail sauce.

Wwuli brioche ue yaAomouAa, uréikov, Tupl TOEVTAP, vToudta & uaytoveda. SuvodeUeTal UE TNYAVITEG TATATEG &
KOKTEIA OWG.

PASTA

CHICKEN TAGLIATELLE WITH PORCHINI | FRESHPASTA. . . ... ... 18€
With chicken, creamy sauce with parmigiano, porcini mushrooms, lemon grass & fresh thyme.

Me kotdmouAo, kpeuwdn odAtoa ue rrapueldva, HAVITAPLA TOPTOVI, AEUOVOX0PTO & PppEoko BuudpL.

RAVIOLI WITH CHEESE | FRESH PASTA. . . . . o o 17€
With tomato sauce, mozzarella di buffalo & al pesto sauce.

Me odAtoa vtoudtag, uotoapéAa & odAtoa meEoTo.

GNOCCHI WITH GORGONZOLA . . . . 16€
With gorgonzola, pear, walnut & prosciutto.

Me ykopykovtdoAa, axAddl, kapudt & mpocouUTo.

FARM

CHICKEN FILLET . . . 18€
Chicken fillet with shimeji mushrooms, spinach puree, cherry tomatoes & gravy sauce.

DIAETO KOTOTTOUAO UE HaviTdpia shimeji, Toupég omavdki, vTouativia & odAtoa gravy.

RIB EYE STEAK . .. . 36€

Accompanied with asparagus, baby potatoes, carrot with petimesi grape molasses & fresh onion
with béarnaise sauce.

Juvodeuetal ue ortapdyyla, baby TATATES, KAPOTO APWUATICUEVO UE TIETIUEL & PPETKO KOEUMUDL UE OAATOQ
béarnaise.

PORK FILLET . . . . 22€
Pork fillet with mashed Peruvian potato, truffle oil, burnt leek & truffle mayonnaise.

Xolptvo QIAETO e ToupE amd matdtes [1epou, apwrATIoUEVO e AddL Tpougac, kauEvo mpdoo & uayloveéda toougac.



SEA

SEA BASS 18€
Seabass fillet with Romanesco broccoli, celeriac puree & lemon and thyme sauce.

DIAETO AQUPAKL UE POUAVETKO UTTPOKOAO, TToUpE aeAvdptlac & odAtoa ue Aeuodvi kat Buudpt.

SALMON. . 20€

Salmon fillet glased with petimesi Greek grape molasses and sesame oil, fresh mango & beurre blanc
sauce.

DIAETO coAouoU e mavTddpl, APWUATIOUEVO UE TTETIUEL KAl ONOAUEAQLD, PPEOKO UAVyko & odATtoa beurre blanc.

TUNA TATAKI . . 22€
Seared tuna tataki in soy sauce, eggplant cream, fresh onion & fresh passion fruit.

TOvoG TATAKI OBNOUEVOC UE OAATOA OOYIAC, KOEMA UEAITLAVAC, PPEOCKO KPEUMUDL & PPECKO passion fruit.

DESSERTS

LAVA CAKE . . 12€
Hazelnut praline lava cake with vanilla Madagascar ice-cream on a biscuit crumble & caramel syrup.

AdBa Kk mpaAivag pouvtoukiou ue maywto Bavidia Madayaokdpnc nmdvw oe crumble UrmokoTou & olodTTl KAPAUEAQAG.

SEASONAL FRUITS TART. . .. 13€
Tart with fresh seasonal fruits with blueberry foam & patisserie cream.

Tapta ue ppéoka ppouta eMoxriG, adpOC UUPTIAC & KoEua patisserie.

VARIETY OF ICE CREAMS & SORBETS . . . ... .. .. ... . . .. ... ... 3€
Vanilla Madagascar, bacio chocolate, pistachio, salted caramel & sorbet lemon.

Bavihia Madayaokdpnc, cokoAdta bacio, pioTikt Atyivng, aAaTiouEvn KApaUEAQ & COPUTTE AEUOVL



Lagon

Life Spirit Boutique Hotel

Notes

For our food we use Greek extra virgin olive oil.
Sunower oil is used for frying.

We are at your disposal if you want to know
if some dishes contain specific ingredients.
Please inform us of any allergies or specific dietary
requirement which we should be aware of.

Prices include all legal taxes.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt or invoice).
We accept credit cards.

Surety: loannis Lagonikakis

Snpcisef
Ma TIC OaAATEG Kat Ta daynTtd XpNoLOTIOlOUUE

€€1pa mapBevo eAatdAado.
Tnyavidouue pe nALEAALO.

ElnaoTte otnv d1d6e0n 0ag yia OTIOLAdATIOTE £PWTINCH OAC
TIOU adopd 0TA CUCTATIKA TWV TUATWY HAC.
3 AC TIAPAKAAOUE VA AG EVNILEPUWOETE
VIO TUXOV AAAEPYIEG 1 IOLAUTEPOTNTESG OTO JIAUTOAOYIO CaC
TIOU Oa TIPETIEL va YVWPEIOULE.

Ol TILEG EUTIEPLEXOUV OAOUC TOUG VOULUOUC HOPOUG
(D.NM.A., AD. KATD).

O meAdTNC deV elval UTIOXPEWEVOC VA TIANPWOEL
av dev AABEL TO VOULUO TIAPACTATIKO
(amédelEn N TOAOYL0).

H eTtixeipnon JIOBETEL EYKEKPIUEVO TEQUATIKO
amnodoxng kaptwyv (POS).

AyopaVOUIKA UTIEUBUVOG: lwdvvng AyWwVIKAKNG



