KRITAMO



OPEKTIKA | APPETIZERS

Kanviopéva okanons
e pous aenvopLdas, xapLapt paupou okopdou, atamides Kovol,
0GATO0 OOTPOKOEBWY E 0apPAV.
W & -
molluscs lactose shellfish celery
Smoked scallops

with celeriac mousse, black garlic caviar, raisin confit,
shellfish sauce with saffron.

€18.00

XOopWvO Kanviato andkl
WNUEVO LE (PPEOKO pavitdpla, Kovol topativia
Kal YAUKG KPEUUUBAKLC oTipadou

A,

sulphites

Smoked pork apaki
baked with fresh mushrooms, cherry tomato confit and
pearl onions.

€17.80

Apavtoivt
g (pGpoa KpNTIKWY TURLWYV, pWHATKE Bdtava,
nenté ppEoKias Topdtas Kal appd ypaBiépas. (vegetarian)

=

)
LK

lactose gluten

Arancini
with Cretan cheese farce, aromatic herbs,
fresh tomato paste and creme de Gruyere (vegetarian)

€15.30



Tpayaves yapides
LIE TOPTAP TOUATAS, KREUT YouaKauone
KaL Moudpa KautePNS MINEPLASs.
=,

shellfish eggs  gluten

Crispy shrimp
with tomato tartare, guacamole cream
and chili powder.

€18.20

Mooxaplolo Kapnatolo
pe pUAna navtdaplou, Tpayavh kannapn,
p{upa nekopivo kat ten PAvyko.
lactose
Beef carpaccio

with beetroot leaves, crunchy capers,
grated pecorino and mango gel.

€23.40

Tipavtito
anod PPECKO 0OAOHO LaPLVOPIOUEVO
0€ XUHoUS €0MePLO0ELBWIV Kal
yloudou, kapapenwpéva gpouta,
MOUPE (PPaYKOOUKO e ndota Amarillo.

fish

Tiradito
made from fresh salmon marinated
incitrus juices and yuzu, caramelized fruit,
prickly pear purée with Amarillo paste.

€25.40



20YMNEL

2oUna anod yAukokonokUBo &
LIE PPETKO MOPTOKAAL KAl TRILEVN Nappeldva

a—
M
LK

lactose

Squash soup %
with fresh orange and grated parmesan

€14.50

Kovoope kapaBidas
QPWHTIOUEVN e KpOKo Koldvns, vidunaivyk aatakoU,
Adw kat efaéiado Bactikau.

N

7

shellfish gluten

Crayfish consomme
flavored with Kozani saffron, lobster dumplings,
lime and basil olive oil.

€15.30



XAAATEX

MoAuxpwpn Kwvoa
LIE (PPEDKT paplvaplopéva Banaoaowvd, coppné PAvYKO,
chives, Kat Bveykpet and pappendda moptokant.
= A,
shellfish molluscs sulphites
Colorful quinoa

with fresh marinated seafood, mango sorbet, chives,
and orange marmalade vinaigrette.

€18.30

Iceberg wedge
LIE UM€KoV KanvIaToU Koténounou, Kapévo KanaunoKL,
KPOUTOV XapountoU, Unokdto nappedavas
Kal BveyKPET Kanviotns avtdouyLas.
oA
gluten lactose sulphites corn
Iceberg wedge

with smoke chicken bacon, charred corn, carob croutons
parmesan biscuit and smoked anchovy vinaigrette.

€17.50

Apooegpd oanatika
HE karfokapwvé epouta, KaBoupdlapEvo KACLoUS, NanalwUevn
kepanoypaBiépa, naotént ka Bveykpet ppdounas. (vegetarian)
A
lactose nuts  sulphites
Fresh salad

with summer fruit, roasted cashews, aged
kefalograviera cheese, sesame seed candy and strawberry vinaigrette. (vegetarian)

€15.20

[Napadoalakn oandta Kpltapos
e €@TAdupo KpBapevio Nagadt, apwpatiké AddL plyavns
Kal pous and Euyano ntelas. (vegetarian)

—>

il
LK

gluten corn lactose

Traditional Kritamos salad
with seven kneaded barley rusk, aromatic oregano oil and
mousse of Xygalo from Siteia. (vegetarian)

€16.50



ZYMAPIKA | PASTA

e Aypla xopta enoxns, ypapiEpa Natou,
koun{ anod wpEs topdtes kal Addt LapdBou.

gluten lactose eggs

Homemade tortellini %

with wild seasonal greens,
Naxos gruyere, raw tomato coulis and fennel oil.

€17.50

Dpéeokles taniatenes
e pooxaplowa péyouna payou, wntd pavitapla,
apwpaTKa Botava Kat kpépa Euyano.
o)
gluten lactose eggs
Fresh tagliatelle

with beef cheek ragu, roasted mushrooms,
aromatic herbs and buttermilk cream.

€22.50

Xelpono(nto oKLoupxto
e Napadoaolaka XoPwvo andkL, kovel topativia
(PPECKO BupGpL KaL appo PETas.
gluten lactose
Homemade skioufichto

with traditional pork apaki, cherry tomato confit
fresh thyme and feta mousse.

€19.30



P1ZOTO

PL{oto kapvapont
e vTomnio ouykAwvo, yntd topativia,
puaanda PEtas Kat Pous anod otapvaykabL

=

]
lactose
Risotto Carnaroli
with locally sourced syglino [cured pork],
roasted cherry tomatoes,
feta cheese and spiny chicory mousse

€18.50

, R

Pi{oto pavitaplwy €&

HE ULPENOUE ATXaVIKWY, KanvioTd topativia
KOl OpWwHaTKG AddL tpougas.

|
LK

lactose

A (10N
Mushroom risotto &g
with a mirepoix of vegetables, smoked cherry tomatoes

and aromatic truffle Oil.

€16.70



BAAAZLLINA | SEAFOOD

@Aetdkia conopou owte
pe aneupt kanaunokioU, Moupe NactvakL, noudpa enatofddou,
odAtoa pnep pnAav anod onepLeoeLdn Kat havpo xaBlapt.

¥ 98 @

gluten  fish corn lactose

Sautéed Petite Salmon Fillets
with carn flour, parsnip purée, olive oil powder,
beurre blanc sauce with citrus and black caviar.

€26.80

DA€to and ppeoko eaykpl Pntod
baby corn
Ayplo otapvaykaBL oantoa HooxoAEPovo
Kat Kovpl viopdrta.

fish corn

Broiled red porgy fillet
baby corn
wild spiny chicory, lime sauce
and tomato confit.

€37.20

DpEaKo pnapunouvt owte
HOUS Kanviats PHEAtCavas, LNpLK,
ayKwapa lepouoainu Kat pnok kapaBidas.

( _-\i
T |l

fish  shellfish lactose

Fresh sautéed red mullet
smoked eggplant mousse, brik, Jerusalem artichoke
and crayfish bisque.

€36.40



[MouBEToL e payLatiko wnto,
Cp0S ano 60TEAKA, UNovito
KOl TpIHHEVO auyotdpaxo Meoonoyy(ou.

- -0 e

=
shellfish  fish  gluten lactose

Broiled greater amberjack casserole,
shellfish broth, bonito
and grated Bottarga Missolonghi.

€32.40

KaopaBibopakapovada
LE (PPEOKIO aupn Tpou@a, MINepLA Xananevio
KOl OPWHATIKO (PPETKO BoUtupo

> —h
r M
LK

L 4
gluten shellfish lactose

Pasta with Crayfish
with fresh black truffle, jalapeno peppers
and aromatic fresh butter.

€42.70

Dpeokos Aatakos oxapas
He matdra ykpavive, avBo anatiou,
He auvodeia and apwcTikés odAtass (Katd napayyenia)

shellfish lactose

Fresh grilled Lobster
with potatoes au gratin, fleur de sel, served
with aromatic sauces (upon request)

€130/kg



KPEATA

Mnanotiva kotonouno
HE poUs dyplwy avitaplwy, Addt kafokalpvns tpougas,
noupes Wwntns oelvopldas, adntoa KpEua ypaBlepas Le AepovoBUpapo
lactose celery
Chicken Ballotine

with wild mushroom mousse, summer truffle oil,
roast celeriac purée, gruyere cream sauce with lemon thyme

€28.30

@Agto apvioy

Lie kpoUaTa and PECKT apWICTIKE Botava
Kat noppeddva, HEAWPEVO KOUW Kouat, adntaa gravy
anoé KOKKIVO papouBd Kal xapoundpeno
o
lactose sulphites gluten
Lamb fillet

with crust of aromatic herbs and parmesan,

honeyed kumguat gravy sauce from red marouvas
wine and carob honey

€32.40

[NopkéEta paupou xoipou
e PLCOTO pNavEde, KREPONETT HUPWOIKWV
Kalpodeta anod pPEako Boutupo pavtavou

i
M
LK

lactose

Black pork Porchetta
with Risotto alla Milanese, mixed herb Gremolata
and fresh parsley butter rosette

€29.70



Kanvioth nana pole
He pApeLy natdras, tpiioyia kapdtou
Kal ogAtoa paupoddmvns e gpouta Tou 6Gaous.

il
LK

lactose sulphites

Rosé smoked duck
with potato mille-feuille, carrot trilogy
and Mavrodafni wine sauce with forest fruits.

€32.60

Toupvevtd ano Hooxapiolo PIAETO OWTE,
KapapeAwPEVT VIOKL Natdtas, agpo Kapotou,
ouvodeia and HIXpwES OPWHATIKES 0ANTOES.

b
LK

lactose sulphites

Sauteed veal tenderloin,
caramelized potato gnocchi, carrot mousse.,
served with bicolor aromatic sauces

€35.60

Dry aged ribeye black angus 30 nuepwv,
WNUEVO aTO YKPLA
e o1dnpddpopo natdtas, naviddapt toupat
KOl YEUOTIKA 0GAToa pnep pnAav Lis (Peakia Tpou@al.

s
lactose sulphites
30-day dry aged ribeye black angus

on the grill
with railway potatoes, pickled beetroot
and tasty beurre blanc sauce with fresh truffle.

€40.00

TA AAXANIKA MAZ EINAI BIO KAAAIEPTIAY
Ol TIATATEX EINAI THFANIXMENEZ 2E EAAIOAAAO



FAYKA | DESSERTS

2ouna Pavyko
e passion fruit kat naywto avBpaka.

—
il
LK

lactose  eggs

Mango soup
with passion fruit and charcoal ice cream

€7.50

[&BAoBa e pPETKLT KPEUD KAPOOLIo
apwUCTIKN oditaa cokoAdTas, KRAPNA Kat KOKKIVa @poUTa

RO~

gluten lactose €99s nuts

Pavlova with fresh cardamom cream
aromatic chocolate sauce, crumble and red fruits

€8.00

Paris-brest pe monte cokondtas
(PPETKLa Kpgpa Bavinlas, mpaiiva pouvIoukloU Kat Naywto Kopauenas

AR~

gluten lactose €ggs  nuts

Paris-brest with chocolate monte
fresh vanilla cream. hazelnut praline and caramel ice cream

€8.00

2 (paipa Aeukns ookonatas
pe Benoudivn Kpgpa natoepl, Kopnote ppdounas, (oUEPS
sponge cake kat naywto bitter cokondta
@
gluten lactose €ggs  nuts
White chocolate ball

with velvety creme patisserie, strawberry compote, juicy
sponge cake and bitter chocolate ice cream

€10

O ®OT1A ouunepiiauBavetal ote TEC.
O katavanwtng Sev EXelL Tnv UMOXPEWAN va NANPLWOEL v SV AGBEL TO VOLILIO MapadTatiko atoxelo [anddeién — toAoyto).
To katdotnua uroxpeoutat atny ekboan avanutikwy anodel&ewy pnxavig, Bewpnuevawy and t A.0.Y.
Ayopavouikde YrneuBuvog: AicuBuvtric Fevoboxeiou

VAT s included in prices.

Consumer (s not obliged to pay if the notice of payment has not been received (Receipt — Invoice).
The restaurant|bar is legally required to (ssue official receipts, certified by the relevant tax office.
Responsible for implementation of statutory regulations: Hotel manager.



