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BLOAOYLKOG &PTOG BPWUNG LE XTUTINTY) KPEUC, AL TT) VTOLATO Kotk EACLOAXS0 Xaviwv.
Organic oat bread with whipped cheese spread, sun-dried tomato and olive oil from Chania.

2ANATEYX - SALADS

KpnTikn

LE VIOUATX, 0yYoUpPL, TITIEPLY, KPEUUUBL, ENLEG, KATIOPT, TIPXE00LOKO
KON TIKO TIO€ LGS Kol XaVIWTIKN LudniBpa.

Cretan salad

with tomato, cucumber, pepper, onion, olives, capers, traditional Cretan barley rusk,
and Chania-style mizithra cheese.

AvApEKTN TTPAOLVN
He amoénpapeva dpolTa, ENPouc KapTous, PNTd TaAaydvL Kol dressing eotteplsoeldwyv.

Mixed green salad
with dried fruits, nuts, grilled Talagani cheese and citrus dressing.

Tou Kaioapa
HE PYNTO KOTOTIOUVAO, LECKALY, KATIVIOTO UTIELKOV, TPOXYVA KPOUTOV Kol dAoideg Ttapueddvag.

Caesar salad
with grilled chicken, mesclun greens, smoked bacon, crunchy croutons and parmesan shavings.

MAlyoUpL LE LOPLVOPLOUEVEG YOPIBEC™
XOVIWTIKO otBOK&VTO Kol €NpoUg KopTIouG.

Bulgur salad with marinated shrimp*
with local avocado from Chania and nuts.

Tpthoyio amd TIOAUXP WA VIOUTIVIC
PP amd xaviwTikn HulnBpa kot A&SL BootAtko.

Trio of colorful cherry tomatoes
Chania-style mizithra cheese foam and basil oil.

Ynta moavtdaplo

LLE LOUG KOTOIKIOLOU TUPLOY, EVSL amtd xorpoUTTL, GuOTiKL Alyivng, TiikAC ortd KpEUUUSL

KotL THKAC TTPXOLVOU UTAOU.

Roasted beets

with goat cheese mousse, carob vinegar, Aegina pistachio, pickled onion, and pickled green apple.
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OPEKTIKA - APPETIZERS

Tplhoyia amd xelpomoinTa VL
e AeUKO Tapocpld, Ttapac§001okod T¢atdiKL, XOUOUG KOl TPOYOVA TITAKLA.

Trio of handmade dips
white tarama, traditional tzatziki hummus, served with crispy pitas.

OPECKOKOMMEVEG TPAYAVES TIATATEG KPNTNG.

Crispy Cretan potatoes.

TpayaVEG KPOKETEG TUPLOV
e XaVIWTIKO ok, KENTIKY YPOBLEPO KOl TUKAVTLKY) poytovedo.

Crispy cheese croquettes
with Chania-style apaki, Cretan graviera and spicy mayo.

KpNTikoG vidkog

LE KPLBOXPOKOUAOUP O Xoviwy, PETKIN VIOUATX, KPNTIKT TarpaxSootakt) pulnepa,

KOTocpm Kot ppeakia plyovn.

Cretan dakos

with Chania-style barley rusk, fresh tomato, traditional mizithra cheese, capers and fresh oregano.

KopTt&tolo amod 1pudepd GLAETO HOTYXXPLOV

LLE TPIUHEVN TIopEAVE, TUKGVTIKN porytoveda Kot GUAAX TtavTapLov.
Tender beef fillet carpaccio

with grated parmesan, spicy mayo, and beet greens.

Maplvaplopeva GLAETAKL oo GPETKO YorUpo
LLE KOCUTEPT) KOKKLVT TILTIEPLA KOl AGSL POiVTaVoU.

Marinated fresh anchovy fillets
with spicy red pepper and parsley oil.



GF | Kapmt&talo amd ppéoko AaBpakl

e popvada eottepldoetdwy, Eoua lime, koutepT) KOKKLVT TITIEPLA KOl BOAXOCLVO OAKTL.

Fresh sea bass carpaccio
with citrus marinade, lime zest, spicy red pepper and sea salt.

GF | XTOmod1* 01N oxapa

e AEUKO TP O, THKAC KPEUUUSL, KPITOUO Kol KPEUO BOAGKLLKO.

Grilled octopus*
with white tarama, pickled onion, kritamo (sea fennel) and balsamic cream.

GF | ®pEOKO PNTA KOACUAPLOL L AXGOAELOVO Kol A&SL LaiVTOVOU.

Grilled fresh calamari with lemon-olive oil sauce and parsley oil.

GF | Zayovakt yapida* ato mAwvo
e PPEOKIX OAATOX VTOUATOG, GET KOl PPETKO UUPUWBIKA.

Shrimp* saganaki baked in clay pot
with fresh tomato sauce, feta cheese and fresh herbs.

VG| Mapadoolakol xelpomointol AaxoVoVTOARGSEG
e pUAL Kol HPETKA LUPWHELKK, TIAVW 0€ XTIOAT) CUATOX AEoVLIOU.

Traditional handmade cabbage rolls
stuffed cabbage leaves with rice and herbs, served with smooth lemon sauce.

MovabLké oTITIKG KEPTESAKLA 0TO TNYAVL
a6 100% HooXaplolo KIUK, LE 0WG YIoUPTLOU Kol GPECKIO CUATON VIOUATAC,

Authentic homemade pan-fried meatballs
made from 100% beef, served with yogurt sauce and fresh tomato sauce.



Tphoyio amd Tapadootokd AOUKEVIK
KOTOTIOUAO LE LUPWSIKE, LOOXXPLOL0 KOl XOLPLVO KOUUOTLOOTO.

Trio of traditional sausages
herbed chicken, beef, and chunky pork sausage.

Xolpva pmptloAGKLe ELGLKY)G EKTPOGNG 0T OXAPX
e OXATON LOUOTAPSC.

Specially farmed pork chops
grilled and served with house mustard sauce.
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KYPIQZ - MAIN COURSES

Bianca, n xtamodopakopovada pog

e ASUKT) OXATOO AELOVIOU, PIAOKOUUEVO PPETKO LUPLIBIKE

KOl TPLUMEVO 0rUYOTOPOXO TPLIKOALVOG.

Bianca - our signature octopus pasta

with white lemon sauce, finely chopped fresh herbs, and grated Trikalinos bottarga.

Mxpldopakapovado*
e OXATOX OTIO 0O TPOKOELST) KOl PPEOKLO VTOUATC.

Pasta with shrimps*
shellfish sauce and fresh tomato.

Kapumovapo
LLE KPELLX TIEKOPIVO KOl KXTIVIOTT) TIAVOETA.

Carbonara
with pecorino cream and smoked pancetta.

AlyKouivL pe TIoKIAle oo pavitéplo
A& TPOVG G KOl YAXOO OVITOPLWV.

Linguine with mixed mushrooms
with truffle oil and mushroom glaze.

Aalaviax povpvou

e Hooxaplolo Kipd, XaviwTiko okl KpnTikny ypaBLepa Kol OXATON VIOUKTOG.

Oven-baked lasagna
with a beef mince, Chania-style apaki, Cretan graviera and tomato sauce.

Mapado0lokoG HOVOOKAS OTO TIHALVO
e pooxapiolo Kipd, Yntr peATddvar Kol TIOTACT O

Traditional moussaka in clay pot
with beef mince, roasted eggplant and potato.
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®IAETO COAOLOV OTT OX&PX

LLE TIALYOUPL, KPEUO atBOKA&VTO Kol O&ATOO TIoVTAPL OPWCTIOUEVT) pe TlivTdep.
Grilled salmon fillet

with bulgur, avocado cream, and ginger-infused beetroot sauce.

dpEOKO AXUPAKL OWTE
LLe TIOUPE OEAVOPLLG KOl KPEUO AXSOAELOVO

Sautéed fresh sea bass
with celeriac purée and lemon-olive oil emulsion

Wnto daykpl ox&pag (5009)
LLE XOPTX ETIOXNC KOl ACGOAEOVO.

Grilled seabream (5009)
with seasonal greens and lemon-olive oil dressing.

KpLOop &kt e acotako* (I8avikd yior 2 &top)
OGATO O0TPOXKOELSWVY KOl PPEOKA LUPUWSEIKA.

Orzo pasta with lobster* (ideal for 2 people)
with shellfish sauce and fresh herbs.

MouBETal He apvialo axpyoPnueEvo KOTat (I5avikd yio 2 &Touw)
PYNT& vTopaTivie, yiooUPTL Kot Enpod avBoTupo.

Giouvetsi with slow-braised lamb shank (Ideal for 2 people)
roasted cherry tomatoes, yogurt and aged anthotyro cheese.

MooXap &KL OLYOHOYELPEUEVO E OXATOX HOUPNG UTTUP G
00TE HOVITXPLX TIAVW OE TIOUPE KXLEVOU KOUVOUTILSLOU.

Slow-cooked beef in dark beer sauce
served with sautéed mushrooms over smoked cauliflower purée.



GF | ®LAETO MTIOUTL KOTOTIOUAOU 0T OXApX
e PPETKOKOUUEVES TNYAVNTES TTATATEC e PAOLS Kol poryloveda pe kKpoko Kolddvng.

Grilled chicken thigh fillet
with skin-on fresh-cut fries and saffron mayo (Kozani crocus).

dpeoko Papt A' NUEPS (pwThoTe oepBitdpo)
LLE XOPTX ETIOXNC, AXSOAELOVO

Daily fresh fish A’ selection (please ask your server)
with seasonal greens and lemon-olive oil dressing

AOTOKOG
ETILAOYEG e linguini, KpLBaP &KL, PNTOG pE AXSOAELOVO.

Lobster
available with linguine, orzo, or grilled with lemon-olive oil sauce



KOMEX - PREMIUM CUTS

GF | Rib Eye Black Angus (3009)

39.00

Moaoxapiolo Outside Skirt Apepiknig (3009)
Beef Outside Skirt - USA (3009)

SIDE - £YNOAEYTIKA

MoupEG OO KOXUEVO KOUVOUTILSL

Smoked cauliflower purée

Tnyavnt mat&to pe pAovsa

Skin-on fries

MiVL CTOMLKY) OOAXTC

Small seasonal salad

MAIAIKO MENOQY - KIDS' MENU

Aemtthy Tpayavr) UUN pe 0&ATOO VTORKTAG Kot TUpL.

Thin crust pizza with tomato sauce and cheese.

XELPOTIOINTEG KOTOUTIOVKLEG HE TNYOVNTEG TTATATEG.

Handmade chicken nuggets with French fries.

V | MEveg pe odhtoa vIopdTog kot Tupl.

GF

Penne pasta with tomato sauce and cheese.
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ME TO MNOTO A% - SAVORY PAIRINGS

Aemtthy Tpayavny 0N
LLE TIPOCOUTO, LOTOXPEAX, OXATON VIOUATAGC, THKAC KPEUUUEL0U Kot ElVOKpEU.

Thin crispy dough
with prosciutto, mozzarella, tomato sauce, pickled onion and sour cream.

XelpomoinTta mITaKLx pE yopldo* Tepmovpa

KQEUO atBOKAVTO, TIKAXPLOUEVO ACXOVIKG Kol pocylovedo pe Kpoko Koldvng.
/] eTumAEoV Te)LO

Handmade mini pitas with shrimp* tempura

avocado cream, pickled vegetables and saffron mayo (Kozani crocus).
// extra piece available upon request

MotKLALC EKAEKTWV CAAXVTIKWY KOl TUPLWV
QTTO VIOTILOUG TIOP Y WYOUG, HE LOPUEAGS O UTTOUKORBO Kol TPOyava KPLTOLVLK.

Selection of fine cold cuts and cheeses
from local producers, served with boukovo pepper jam and crispy breadsticks.

V | vegetarian VG | vegan GF | gluten free

*  Katepuypévo mpoidv / Frozen product

MoPOKAAOULE EVNUEPUWOTE TO TIPOCWTIIKO HAC VL TUXOV OXAAEPYIES 1) SlaTpOodIkEG GuoaveEleg TTpLY TNV TtapayyeAla 0aG. To HEVOU HoG
TOPOXOKEVGIETAL GE XWPO OTIOU XPNOLUOTIOLOVVTAL GAAEQYLOYOVE. Oa XXPOULE VA 00¢ EEUTINPETNOOUKE e aob&AeL. / Please inform our
staff of any allergies or dietary intolerances before placing your order. Our menu is prepared in a facility where allergens are present. We will be happy

to serve you safely.

TUUDWVA PE TNV LoXVOLOX VOUOBEGIX, 0 TIEAXTNG €V UTIOXPEOUTAL VX TIANPWOEL 0V 6V AUBEL VOLLUT XTTOSEEN.

According to current Greek legisiation, customers are not obliged to pay unless they receive a legal receipt.

Market Regulations Responsible: Vasilis Foundoulakis
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