HERBS GARDEN

2aAdrecg / Salads
Kontikn
pe VIOTia VvIopdTa , ayyoupl, TUePLd TIPACLVn, KPEPHUALA, eALEC, TTA&IPAdLIA,auyo, TTATATA & YAAEVL,
12,50 €
Cretan salad
with local tomato, cucumber, green pepper, onions, olives, rusks, egg, potato& galeni cheese

Mpdowvn
Me BaAepldva, pavtitolo, AdAec MPACIVEC, KOKKIVES, HEAEKOUVL, AMAKL, HAOTEAO & VIPEDLIVYK
BaAoduiko
12,00 €
Green salad
With Valeriana, radicchio, green and red lettuce, melekouni, apaki, mastello & balsamic dressing

Kivoa
he yapidec & vipEolvyk eomeptdoetdwv
14,50 €
Quinoa
with prawns & citrus dressing

Xoépta enoxne
be KoAokUBL &mnatdra
8,50 €
Seasonal greens
with zucchini & potato

OpekTika / Starters
Xtanddi
He KpePHLAL TEPAA & KpEpa XOUHOoUC
17,00 €
Octopus
with pearl onion & hummus cream

MowiAia EAANVIKwY yeUoEWV
TCatCikt ye pavpo oko6Pd0, Tapapocaidra pe moudpa avyotdpayo, JeAlt(avooaAdTa, TUTOUAEC
16,50 €
Variety of Greek flavors
Tzatziki with black garlic, taramas salad with roe powder, eggplant salad, pitas

>nietCodpdl
HE AOUKAVIKO, TIUTIEPLES, OAATOA VIOUATAC, XELPOTIONTO Pwui
13,00 €
Spetzofai
With sausage, peppers, tomato sauce, handmade bread

2 aAdra KaAapdpl
Me m€oTto BactAlkol, KOUG KOUC
15,00 €
Calamari salad
with calamari, basil pesto, couscous

Mavitdpla otipddo
HE TIOLKIALQ ATt TMOPTOUTEAD KAl AgUKA paviTdpla, KPeupudl, kpokdpt & devdpoAiBavo
7,50 €
Mushroom stew
With a variety of Portobello and White mushrooms,onion, baby onion&rosemary
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Xelporolnta pridpTteKLa
pe Kpepa peAlTCAvag Kal TIKAVTIKO YLaoUpTL
16,00 €
Homemade beef burgers
with eggplant cream and spicy yogurt

Wntn ¢€ta povpvou pe Aaxavikd
8,50 €

Oven-Baked feta with vegetables
ddBa

He Kanvioto XEAL & AddL KATIVIOTAC TIATIPLKAG
14,00 €
Split peas puree
with smoked eel & smoked paprika oil

Kupiwg / Main courses

Xolpwvd Kape yaAAlknc Komne
pe onaoTec natdrec dmAopayelpepévec, KOALavOPo, devdpoAiBavo
15,00 €
French cut pork chops
double-cooked split potatoes, coriander, rosemary

Kotol apviolo pe vioki
21,00 €
Lamb thigh served with gnocchi

KotémouAo Navdki
pe matdtecg baby & ocdAtoa Acpovt
14,50 €
Baby chicken
with baby potatoes & lemon sauce

Mooxapdkt pnpel€
pe mapadoolakd CUpaplko ‘eAld’
13,00 €
Braised Beef
with traditional 'olive’ pasta

DIAETO TOVOU
He oaAdTa mALlyoupl, VIOPdTa, ayyoupl, KPEUUUdL & paivtavog
19,00 €
Tuna fish fillet
with semolina salad, tomato, cucumber, onion& parsley

DIAETO daykpi
pe «TtolyapeAl» & AadOAELOVO
22,00 €
Red porgy
Red porgy fillet, with «tsigareli»& olive lemon

Mouocakdgc
pe peAlt(ava, ooouToUKO Kal AXUPO TIATATAC
15,00 €
‘Mousaka’
with eggplant, ossobuco and straw potatoes



Zupapikad / Pasta

Muka

HERBS

Piykatdvi pe kipd yapidac
he ocadpdv & GLVOKLOo
12,00 €
Rigatoni with minced shrimp
with saffron & fennel

2 XloUdIXTA pe amdkl
pe EuyaAo, Alaotr) viopdta & kdmapn
12,00 €
Sioufihta pasta
with apaki, sygalo, sun-dried tomato & capers

P1(6to ooumdc
pe peAdvi ocoutide & mappeldva
13,00 €
Risotto cuttlefish
cuttlefish ink & parmesan

Pil6to pe Acukd pavitdpla
TIOPTOUTIEAD, OLTAKE, AddL Tpovudac & napueldva
12,00 €
Risotto with white mushrooms
portobello, shiitake, truffle oil & parmesan

MNoptokaAomita
He TaywTod paotixa
8,00 €
Orange pie
with mastic ice cream

Tdpta
Kpépa natioepi, ppouta tou ddcouc& copume ppAouAac
8,00 €
Tart
Pastry cream, forest fruits& strawberry sorbet

MnakAaBag
He TaywTo $LoTiKL
8,00 €
Baklava
with pistachio ice cream
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