DESSERTS

MILLE FEUILLE, GRANDMA'’S SWEET, ALMOND PARFE,
With crispy caramel, Madagascar With caramelized brioche, hazelnut With chocolate, honey, and vanilla
vanilla ice-cream and caramelized praline and ‘kaimaki’ ice-cream ice-cream
puff pastry (traditional vanilla ice-cream) 9.40€
10.00€ Os0S
CRISPY CHOCOLATE, WATERMELON
With salted caramel ice cream CHEESECAKE
9.40€ 9.80€

STO UAYEIPEUA KAl OTIC OANATEC LAG XPNOILOTTIOIOVHUE EAAIOAASO. TTIC PPITECEG Hac. nAEAato. Ta mpoidvta pe aotepiokod (%) eival katepuyugva

Edv KAMmolo armd Ta TAapaKATwW CLOTATIKA TTPOKAAEL AANEPYIKE CUUITTWHATA, TTAPAKAAOVE VA [AG EVNUEPWOETE EK TWV TIPOTEPWIV. AyarnTé EMOKETT, ©a BEAALE VA 0AG EVAUEPWOOVHE
OTL O£ OAA TA PAYNTA KAl TIAPACKELACATA TPOPILWY TTOL BplokovTal as ALTO TO HEVOD UIMOPEL va va LITAPXEL TTBAV TTIAPOoLGIA ) iXVN SNUNTELAKWY TTOL TIEPLEXOLY YAOUTEV, OCTPAKOEIBWY 1 HaAakiwy, avyol, Laptov,
(PULOTIKIOV, GOYIAC, YAAAKTOGC, ALYSAANOL, GEAIVOL, LOLOTAPSAC, CNOAWIOL, BEIWSWV EVWGEWY KAl AOUTIVOU.

Please if any of the ingredients listed below, are causing any allergic symptoms, please inform us in advance.
Dear visitor, We would like to inform you that in all foods and food preparations in this menu there may be a possible presence or traces of cereals containing gluten, crustaceans or molluscs, egg, fish, peanut, soy, milk, almonds ,
celery, mustard, sesame, sulphite and lupine.

®.M.A. cLUMEPAQUBAVETAL OTIG TIUEG V.AT. s included in prices
«O KATANAAQTHZ AEN EXEI YITOXPEQIH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO XTOIXEIO «CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT // HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)»
(AMOAEI=ZH-TIMOAQOT 1O)» The restaurant / bar is legally required to issue official receipts, certified by the relevant tax office. The restaurant / bar is legally
To KATAGTNHA LTTOXPEOVTAL OTNV EKE00N AVAANUTIKWY AmOSelEewV Unxavng, Bewpnuevwy ard t A.0.Y.. To katdotnua required to present complaint/comment forms in a special box next to the exit
LTTOXPEOLTAL VA BIABETEL EvTLTia SeATIA 0F 181K 80N SiMAa otV £E080 yia TNV SlATLITWAON OTTOIAGSATOTE SIANAPTLPIAC. Persons under 18 years of age are prohibited from consuming alcoholic beverages.
ATayopelETAL N KATAVAAWGT OIVOTIVELUATWEWY TTOTWV ATO ATOUA KATW TwWV 18 £TWV. Responsible for implementation of statutory regulations: Choulakis loannis

AyopavopIKog LMELBLVOC: XOLAGKNG lwdavvng



TOUCAN

MUSHROOM TIGANIA
(traditional pan-frying recipe)
with flavored butter and soft

CEVICHE

FROM FRESH FISH
with chili, citrus and

STARTERS

CANNELLONI TOPPED
WITH BEEF TARTARE,
flavored tomato sauce, and

TUNA TARTARE
with onion pickles, beacon-
flavored mayonnaise, Cretan

restaurante

BEEF CARPACCIO
with ceasar sauce,
parmesan, mustard leaf

goat cheese coriander parmesan cream herbs, ginger and carob rust  pickles, Sichuan pepper and
8.00€ 13.20€ 13.40€ 15.00€ citrus
13.00€
CHEESE CROQUETTES FLUFFY DOUGH WITH FLUFFY DOUGH WITH FLUFFY DOUGH WITH TOUCAN
with Lefkada salami, galeni GORGONZOLA, TOMATO SAUCE, TOMATO SAUCE, GUACAMOLE
cheese (soft Cretan cheese)  onion, pancetta and grated LEFKADA SALAMI, CHORIZO, Avocado, lime, Verde sauce,
with lime and lemon, mozzarella grated graviera cheese soft goat cheese and coarse salt, olive oil, roasted
and sweet red peppers 11.50€ (traditional, semi-hard, mozzarella garlic, roasted peppers
“ketchup” Cretan cheese), mozzarella 12.40€ 12,50€
9.60€ and galeni cheese (soft

SEASONAL GREEN SALAD

with Cretan herbs, seasonal greens, crushed xerotigano (a traditional,

Cretan cheese)
11.90€

SALADS

thin, sweet fried dough) and aged graviera (traditional, semi-hard, Cretan

cheese)
9.70€

CARPESE BURRATA

GREEN SALAD

with marinated chicken, parmesan dressing and crispy bruschetta with

Cretan herbs
12.00€

GREEK SALAD

(soft cream cheese), carob rust and pickled onion
9.80€

with cherry tomatoes, cucumber, onion, baked potato, carob rusk, fried
capers and gallomizithra cheese (traditional Cretan cheese)
9.00€

PASTA

TAGLIATELLE WITH PRAWNS,
saffron, orange, and mullet eggs/bottarga
14.50€

PREMIUM BEEF

SKIOUFICHTA PASTA
(traditional Cretan pasta) with chicken, mushroom
sauce, feta cheese and graviera cheese
(traditional, Cretan, semi-hard cheese)
10.50€

MIAIN COURSE

PORK FILLET WITH TALEGGIO SAUCE,
carrot puree, parsley olive oil, and tomato chips
14.90€

RIB EYE BLACK ANGUS
300 GR
34.00€

MUSHROOM RISOTTO
(champignon, sitake, porcini) with white truffle
olive ail
1.80€

CHICKEN BREAST FILLET WITH FETA SAUCE,
potato puree, carrot, and confit leeks
14.00€

PICANHA BLACK ANGUS
300 GR
27.00€

SIDES FOR PREMIUM BEEF
Grilled cauliflower with grilled garlic squash and Cretan herbs 3.00€
Grilled vegetables with spices  3.00€
Carrot puree with parsley olive oil 2.50€
Potato puree with chives 3.00€



