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Kpitn * Crete

Xeiponointo Ywpi Bohéme
oMikris GAeans and netpopulo

LaAdta apokdvio

Tpayavn npdaivn oaidta

He kpépa aBokdvto, dudapo, Adip kal
kaPoupvuopévo guartiki Aryivns

Xeiponointn takiatéAa piyavns
He ppéakia Viopdra,
gt peAitddva kal péta

Xoipivds kanvigtds Adipds
pe adAtoa noptokdAI-packopnAo
Kal nipouvdtes natdtes

pe eAaidAado kal Bupdpl

1,50¢
L 2

9,50¢
ne

11,00¢

12,00¢

Bohéme handmade bread
whole grain, stone-milled

Avocado salad
Crispy green salad
with homemade avocado cream,
mint, lime and roasted pistachio

Handmade origano tagliatelle
with fresh tomato, grilled aubergine
and feta cheese

Smoked pork neck
with orange-sage sauce
and smashed potatoes
with olive oil and thyme




[n - Soil

Louna Aaxavik@v enoxns Pelouté

Natlapooaldra
HE yiaoUptl, Pnpévo apiydao
kal ppéako kOAiavopo

Maupopduika pagohia
pE kdppu, onavdki
Kal ppéoKa apwpatikg

Mooxapioio oukoT
noupé aeAivépiSas, kapapéAa adyias
pe BaviAia, npdaivo prlo

Mooxapioia pnpiloAa kévtpa
0GAtoa PnopvTeAéd,
okopdopavitapa

kai natdres Bupapiaies

9,00¢
°

9,00¢
me

10,00¢
L X J

16,00¢

21,00¢

Seasonal vegetables velouté soup

Beet-root salad
with yogurt, roasted almond
and fresh coriander

Black-eyed beans
with curry, spinach
and fresh green herbs

Beef liver
celeriac purée, vanilla soya caramel
and green apple

New York strip steak
with bordellaise sauce,
garlic mushrooms

and potatoed with thyme




TovooaAdta
npdaoivn oaAdta pe oaoip ppéakou tévou
Kal vip€alvyk poaxoAépovou Kai mnepbpidas

Appdta Ywpdkia atpou (2 tepdxia)
He coAwp6 gravlax kal kpépa aBokdvto

Dpéoko xtanodi
otn oxdpa pe papperdda topdra,
nikAa kpeppudiol kai dvnBo

Neokavdpitaa (kpuo mdro)
Hapivapiopévn o€ NIKGVTIKN gdAtoa
HooxoAépovou, adyias kal koAiavpou,
ndvw o€ kapdiés papouliol

DiAéto tovou
T6vos pe Taptdp pehrddvas
kai adAtaa adyias kai ppoltwv Tou ndBous

10,00¢

9,00¢
°

12,00¢
°

14,00¢

17,00¢

Bd\aoaa * Sea

Tuna salad
field green salad with fresh tuna sashimi
and lime ginger dressing

Steam buns (2 pieces)
with gravlax salmon and avocado creme

Fresh octopus
grilled, with tomato marmalade,
onion pickle and dill

Monkfish (cold dish)
marinated in a spicy lime,
coriander and soya sauce served
on lettuce

Tuna fillet
fresh tuna fillet with aubergine tartar,
soya and passion fruit sauce

XpnaiponoloUpe ppéoka Ydpia kai Balaoaivd napdkuas aligias.
We use fresh free ranged fish and sea food.




Apopios - Street

Kaioapas

= npdaoivn gaAdta, Ynté koténouAo,
Xolpivii kanvioth pnpiSéAa, ypapiépa,

Tpayavn apapikn nita

-2 Xwpidukes tnyavntés natdres
oto eAaiéAado pe ypaBiépa

Appata Ywpdkia atpou (2 tepdxia)
HE Talyaplaato apvi,

Kpepmdn gadra Adxavou,

nikAa ayyoupioU kai kapapéAa adyias

\ ’ ’
~ b Liyoynpévn navoéta
iy HE Kanviotd noupé natdras kai kpeppuddkia 0ardt
v/ A
ot N ®iAéto kKotonouAou tavioup!

pe koAokUBia oxdpas
ka1 yiaoUpt dudapo pe tiviSep

Burger

HE pooxapialo Kipd, kanviath pnpiSoAa,
kapapeAwpévn kpeppodi, ypaPiépa, poka,
nikdvtikn onitiki paylovéda kal natdres Xwpldukes

11,50¢

4,50¢
me

10,00¢

10,00¢

12,00¢

12,00¢

Caesar

field greens salad, grilled chicken,
smoked pork, graviera cheese,
crispy arabic pie

Fried potatoes country style
in olive oil with graviera cheese

Bao steam buns (2 pieces)
with slowly cooked lamb,

coleslaw salad, with picked cucumber
and soya caramel sauce

Slow cooked pancetta
with smoked potato puree and shallot onions

Tandoori chicken fillet
with grilled zucchini
and yogurt peppermint with ginger

Burger
with beef mince, smoked pork, caramelized onion,
graviera cheese, rocket, spicy homemade mayo
and country style potatoes



tender & serve

KaBnpepivd ppovtiSoupe va eSaapalifoupe ta nolotikdtepa npoidva ts ayopds.
Luvepyadopaate pe pIkpoUs kpntikoUs napaywyous kal BlokaAAIgpynTes.
XpnaiponoloUpe povo ppéaka npoidvta and tv Kpnki yn
kar enikeypéva ts eEAAnvIKis napaywyns. Ta Aaxavikd, gpouta, alepl, pé, auyd
npoépxovtal Kupiws and loAoyikis napaywyns npoiévra.

Ta nidra oepBipovral avdloya tn diaBeaipétnta twv npdTwY UAGV Tous

Everyday we ensure the best products in the market. We cooperate with small Cretan
organic farmers. We use fresh products from the Cretan land and selected from the Greek
production. Vegetables, fruits, flour, honey, eggs are mainly from organic.

The dished are served upon availability of their raw ingredients

M Vegeterian @ Gluten free 4 Vegan

J

00Q00®

Ayopavopikds unetBuvos: MixdAns Mnotwvdkns
Manager: Michalis Botonakis
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