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[EAAHNIKH KOYZINAJ

GREEK CUISINE

H Zepipayic nrav pia Opviikn Baciliooa. To dvoua “Zepipauis” eivar e§eAdnviouévn
Hoppn tov akkadikov ovouaros “Sammur-amat”, mov onuaiver “wpo tNg
BdAaocoag”. Zoupwva ue to Opvo, n Zepipapis nrav képn evég Bvnrov, tov Zvpov,
ka1 tng Baddooiag Bedtnrag Aepkerovs, n omoia tny eyKkatéAenpe uwpo Ki €neoe Kai
nviynke otn OdAaooca. H Xepipauic avarpapnke ue tn Ponbeia mepiotepidv péxpi
mov 1 Bprike kar avédaPe tnv avarpopn tng évag facidikds fookdg.

Semiramis was a legendary Queen. The name
“Semiramis” is an Hellenic version of the
acadian name “Sammur-amat”, meaning
“gift of the sea”. According to the legend,
Semiramis was the daughter of a mortal man
named Syros and the goddess Derektis, who
abandoned her baby and fell and drowned in
the sea Semiramis was raised with the help of
pigeons, until she found her a royal sepherd.
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Semihamis

YEVOELG EAANVIKNG
& Kpntikng kKovdivag

Greek Cuisine

Y10 Eoniatdpio uag Oa Ppeite mdra eAAnvikng kair kpnrikng napadooiakng
kovdlivag, payeipepéva ue mapOévo eAaiddado kar ayva vAikd tov témov
puag. Mnv exdoete va {NTNOETE 116 OUVIAYES ATIO TOTIIKEG UAYEIPIOTES
nov éxovue emAéSer va evia§ovue oto uevov pag yia eodg!

In our Restaurant you will find Greek and Cretan traditional
dishes, cooked with virgin olive oil and pure local ingredients.
Do not forget to ask for recipes from local cooks, that
we have chosen to include in our menu for you!

ITapBévo EAai6Aado 50ml Virgin Olive Oil 50ml

Ywpi el Bread
BooUtupo - EAiég N Butter - Olives
AIIEPITI® APERITIFS
Maprtivi =" A Martini
000 A Ouzo
Kapmapt e Campari
Pikapvt A Ricard

TQv & Tovik 4 LN Gin & Tonic



Xe 6Aa pag ta madza,
XPNOIUOTIOIOVUE
napBévo eAaiéAabo

Y 0UTIEC

Xoptéoovna
(kpnTiKA Aaxavikda pe eAaiérado)

Kpeppvdoocovna
(n 81k pag ocvvtayn kat eAaidéAasdo)

Wapdoovra
(ppéoxa kpntikd Papia, Aaxavikd,
eAalvAado, cuviayn tov Kaifn)

YaAQtec

Kpnukn XaAdta
(vtopdra, ayyoupt, mepid, Kpepposd,
eAég, ma&ipndadi, puhbpa, eAai6Aado)

Xwplatikn
(vtopdra, ayyovpt, Kpeppvdt,
eN€g, @éta, mmepid)

Nrtopara, portoapéia, faciAikog

ZaAdta Poka

(péKra, papovAl, praAcdapiko
€001, kapvdia, povotdpda,
nappeddva, vopdra Alaotn)

XaAata pe P66t

(P68, papovAL, péka, Kapdto, KPEPPHOL,
Bao1Aikdg, otagida, Sudopog,
nappedava, Baroapikd 061 pe péit)

ZaAdta ABokavrto
(aBoxrdvto, papovAL, epéoko KPePPHOL,
vropdra, Sudopo, kapvdia)

TovooaAdta
(LapovA, tévog, viopdta,
ayyovpl, paylovéda)

NtopatocaAdta
MapoovAl

Xo6pta Enmoxng

el
-

. In all of our

dishes, we use
virgin olive oil

Soups

Vegetable Soup

(cretan vegetables with olive oil)

Onion Soup
(our recipe and olive oil)

Fish Soup
(fresh cretan fishes, vegetables,
olive oil, fishermans recipe)

Salads

Cretan Salad
(tomato, cucumber, pepper, onion,
olives, rusk, mizithra, olive oil)

Greek Salad
(tomato, cucumber, onion,
pepper, olives, feta cheese)

Tomato, mozzarella, basil

Rocket Salad

(rocket, lettuce, balsamic,
vinegar, walnuts, mustard,
parmesan, sun-dried tomato)

Pomegrante Salad

(pomegranate, lettuce, rocket, carrots,
chery tomatoes, onion, basil, parmesan,
balsamic vinegar with honey)

Avocado Salad
(avocado, lettuce, fresh onion,
tomato, mint, walnuts)

Tuna Salad
(lettuce, tuna, tomato,
cucumber, mauonnaise)

Tomato Salad
Lettce

Seasonal Greens



Xe 0Aa pag ta madra,
XpNO1UOTIO100UE |
napOévo gAdaidAado

TYPIA

Péta

AvO6tvpog

(ppéoro paraxd topi Xaviwy,

He Aya Aitmapd)

Kpnuxkn I'papiépa

Mvulnfpa (nxtdéyalo)

KPYA OPEKTIKA

Ntaxkog o ayannpévog pag
(ma&ipddy, pulibpa, viopdta)

TZatdiki
(yraoUpt1, ayyovpt, oképdo,
&061, eAaidAado)

Tapapoocaldta
(avya Ppaprwv, orépdo, eAaidrado)

Tupokavtepn
(tupi, YiaoUpT, TiEPIA KAVTEPN)

Tapideg ABokavro

(yapideg, aBoravto, payiovéda, KEtoarm)

ZEYXTA OPEKTIKA

ITatateg tnyavntég @PpEOKIEG

pe ehaidAado
IxropdoPpwpo

NtoApadaxia
(mpdowva apmeAd@UAAa, Yepiotd
1€ pOQL Kal apwpatiké xépta)

KoAokvOoke@tédeg
(tupi, KoAoxkVO1, paiviavo, cuviayn
g kag Mapiag amné to Ilpaceé)

Ntopatoke@tédeg
(vtopdara, tupi, Ppuyavid, cuvtayn
g kag Mapiag amné to Ilpacé)

TUPOKPOKETEG
(tupi, paivrave, dvdoyo)

<. In all of our

-

dishes, we use
virgin olive oil

CHEESES
®ETA

Anthotiros

(fresh soft cheese of Chania
with a little fat)

Cretan Graviera
(cretan yellow cheese PDO,
the pride of Crete)

Mizithra (Pihtogalo)
(fresh full fat, soft cheese)

COLD APPETIZERS

Ntakos, our beloved
(rusk, mizithra, tomato)

Tzatziki
(yogurt, cucumber, garlic,
vinegar, olive oil)

Taramosalata
(fish roe, garlic, olive oil)

Spicy Cheese Salad
(cheese, yogurt, hot pepper, chilli)

Avocado Shrimps
(shrimp, avocado,
mayonnaise, ketchup)

WARM APPETIZERS

Fresh fried potatoes
in Olive Oil

Garlic Bread

Stuffed vine leaves
(local green vine leaves, stuffed
with rice and cretan herbs)

Fried Zucchini Balls
(Cheese, zucchini, parsley, Recipe of
Mrs. Maria from Prases village)

Fried Tomato Balls
(tomato, cheese, recipe of Mrs.
Maria from Prases village)

Cheese Croquettes
(cheese, parsley, mint)



Xe 0Aa pag ta madra,

<. In all of our

XPNOIUOTIOIOVUE |

nap0ivo edaioAado

ZEYXTA OPEKTIKA

Kegptedaxia

Keptedaxia tng lNaydg
(x1pég pooxapioto, paiviavag,
duvdopog, kpeppvdi, avyo)

Avdapeikta tnyavntd
(peAitlaveg, kodokvB1a, pavitdpia)

Itaka
(mapadooiakn AMixovdid
pe avBd yaAartog)

Xtaka pe Avya
(mapadooiaxn Aixovdid pe

avBd ydAaktog kal avyd)

Mapa6démita
(@OMO, ndpabo, kpeppvdL)

Z@paxkiavn mita
(@OANO, pLChBpa)

KaAitocoVvia pe tupi

(@OANO, S1d@opa tup1d, SLdCOG)

KaAttooOvia avapeikta
(Gypra xépta, AoTpo KPNTIKO
TUpi, PUAAO OTO POLPVO)

Anaxi
(kammviotd kpéag, ogaxiavh cvviayn)

Aovkavika tov ngn
XoxA1oi pmovpmovpiotoi
(Kpntikn ovvtayn, ehaiérado,
€001, SevipoAifavo)
Zayavaxk topi

Papa

Tapideg Tayavaki
(yapideg, @éta, vropdra, mIepiéq)

Mo61a Tayavaki
(nodia, @éta, vropdra, mimeplég)

Kpémneg pe Kipd

(RpNTIKN cvvtayn, K1pdg, Tupi, kKavéAia)

-

dishes, we use
virgin olive oil

WARM APPETIZERS
Meatballs

Grandmother’s Meatballs
(veal minced meat, parsley,
mint, onion, egg)

Mix Fried vegetables
(aubergines, zucchinis, mushrooms)

Staka

(traditional delicacy with milk cream)

Staka with eggs
(traditionl delicacy with
milk cream, eggs)

Pie with Cretan Herbs
(traditional pie, cretan herbs)

Pie from Sfakia
(traditional pie with mizithra)

Kalitsounia with Cheese
(handmade traditional pies
with local cheese)

Kalitsounia Mix
(handmade traditional pies
with wild herbs and cheese)

Apaki

(smoked meat, recipe from Sfakia)
Sifis’ Sausages

Chocli Boubouristi

(cretan snails, traditional recipe,
olive oil, vinegar, rosemary)
Saganaki cheese

Fava

Shrimps saganaki
(shrimps, feta, tomato, peppers)

Mussels saganaki
(mussels, feta, tomato, peppers)

Crepes with minced meat
(cretan recipe, minced meat,
cheese, cinammon)



S¢ 6Aa pag ta mdra, 4. In all of our
XPNOIUOTIOIOVUE (., d;shgs, we use
napBévo edaiddado “  wvirgin olive oil

EANHNIKH KOYZINA GREEK CUISINE

KAaoo1k6¢ EAAnvViKkéG - Classic Greek Mousaka
Movoakag (potato, aubergine, minced
(rtatdrta, peAit¢ava, Kipdg, Kpépa) meat, bechamel)
ITaotitolo plilintin ¥ Pastitsio
(KAaco1ké eAANVIKS TIactitolo) (family classic Greek pastitsio)
IIamovtodkia : Pap_outsakia
(neMitlava, K1pdg, kpéna, i (aubergine, minced meat,
ouvtayn amé tn Zpvpvn) bechamel, recipe from Smyrna)
Tapomilago ~ 4 Gamopilgfo
(to KVp1o mdto tov Kpntikod Fdpov) — (main dish of the Cretan wedding)
Kpeatdtovpta : Meat Pie
(maoxaAwvh ouvtayn, apvi, Kpntika — (Easter recipe, lamb, cretan cheeses,
TLUP1d, POAO GTO POVPVO) phyllo, baked in the oven)
Tolyapraoto Tsigariasto
(apvi otnv katoapoAa, S (lamb in the pot, traditional
apadooiakn KPNTIKA ouvtayn) cretan recipe)
KovuvéAl kpaoato Rabbit with wine
(KOLVEAL, Kpepp 8L, kpaot, to paynté (rabbit, onions, wine, main
¢ Kuplakng otnv katoapoéia) Sunday family dish)
Apvi tov kAé@Tn Kleftiko
(apvi, pavitdpia, kpeppovdia, mpdotvn  —— (lamb, mushrooms, OO
Kal K6KKivn meptd, topf, ehaiéAado) and red pepper, cheese, olive oil)
PoA6 Xoipivo Roll of Pork
(xo1p1v0, Kapdta, oéhept, eéta, . . (pork,. car.rot, celery, feta, olive
ehaidrado, pe odAtoa pavitdpla) oil with mushroom sauce)

ITIIATA XQOPI¥ KPEAX VEGETARIAN DISHES

IT'epiota “EAAnvikog M00og” Stuffed tomatoes & peppers
(PO pe apwpatikd xépta) “Greek myth” (rice with herbs)
Aaxavika oto @ovpvo pe Vegetables in the oven with
odAtca “Mmnpiap” sauce “Briam”
(koAoxVB1, peAit¢ava, kapoto, ratdra, (courgettes, aubergine, carrot, potato,

mepld, viopdra, paiviavo, eAatdérAasdo pepper, tomato, parsley, olive oil)



Ye 6Aa pag ta mdra, In all of our

xpnowonowovue (., . dishes, we use
napBévo eAariodado “  wvirgin olive oil

THY QPAY. / X XAPAY VEGETARIAN DISHES

ZouPAdxt xo1pivo Pork Souvlaki
(xo1p1vé, RpePPvAL, mIEeP1d) (skewer of pork, onion, pepper)
ZovupAdxt Kotémovio Chicken Souvlaki
(kotdémovAo, Kpepp v, mimepPLd) (Skewer of chicken, onion, pepper)
PiAetakia pe pavirapia Pork fillets with mushrooms
(@1\é10 X01p1V0 ple odAtoa pavitaplwy) (pork fillets with mushroom sauce)

Wapovégpt tov Bookov Shepherd’s Pork Tenderloin

(Vapovéppt yepotd, onavaxl, pudnbpa, (pork tenderloin stuffed with spinach,
odAtoa, pavitdpla, Pméikov) mizithra, bacon and mushroom sauce)
Wapovéppt Pork Tenderloin
(xo1p1vé @1AéT0) (grilled pork fillet)
Mmgtékia Meat burgers
(nooxapiolog Kipdg, paiviavag, (veal minced meat, parsley,
RpePpPOO1a, oképdo, yala) onions, garlic, milk)

I'dpog Xo1p1vog Gyros (pork)

Kepnan N Kebab
Mnp1g6Aa Xoipivin e Pork Steak
HMaidaxia i, Lamb Chops
KotoémovAo @iAéto Rl Chicken fillet
KotoémovAo @iAéto pe ocdAtoa Chicken fillet with sauce
emAoyng S LS (mushroom, curry)

(oGAtoa pavitapiwy, cdAtoa Kapv)

Epwtokdta “Love” Chicken
(koTéIoLAO, VIoPdta, TIpdotvn Kal i (chicken, tomato, green and
KOKKIVI TIITEPLA, KPEPPUS) red pepper, onion)
Poup Ztéik Rum Steak
(xkévipa pooxapioto @iNéto, pe cdhtoa — (veal steak fillet with mushroom
pavitapiov kai kpac! Madépa) sauce and Madeira wine)

‘OAa ta mapandvw mata oepPipovrar
e pOQL KAl MATATEG TNYAVNTEG.

All the above dishes are served with rice and french fries.



S¢ 6Aa pag ta mdra, 4. In all of our

xpnoiponoovue (., . dishes, we use

napBévo eAaibAado ¥ wvirgin olive oil
OIANETA MOXXAPIXIA VEAL FILLETS
®1Aéro pavitdpla Fillet with mushrooms
P1Aéto preapvé] Fillet Bearnaise
d1Aéto minepdaro Pepper fillet
Mrmiov @1Aé Bon Fillet

‘OAa ta mapandvw madta oepPipovrai
He pOQL KAl MATATEG TNYAVNTEG.

All the above dishes are served with rice and french fries.

ITIOIKIAIEY. KPEATIKON MEAT MIX PLATES

I'a 1 atopo For 1 person

I'a 2 atopa For 2 persons

(o1 mo1ktAieg amoteAovvtal amnd (all platters contain pork souvlaki,
xo1p1véd RaAapdxi, maiddxia, lamb chops, meat burgers, pancetta,
HIT@TéKia, Tavidétd, AoUKAVIKA, pork sausages, chicken, potatoes, rice)

KOToTIoVAO, Iatdteg, pudl)

‘OAa ta mapandvw mdta oepPipovrai
e pOQ1 Kal matdteg tnyavntég.

All the above dishes are served with rice and french fries.



Ye 6Aa pag ta madza,

XPNOIUOTIOIOVUE (. |
nap0évo edaiddado v

WAPIA

Zwpiag

WiAo Ppapt
TowmoVpa oxapag
YoAopdg

Mo6ia ppéoka pe
oKOpbo Kat kpaoi

Aavpdxt

Xtanobt oxapagc*
Xtanodt kpacato*
Tapibdeg*

KaAapapra*

<. In all of our

dishes, we use
virgin olive oil

FISHES

Sword fish

Small fish

Grilled sea Bream
Salmon

Fresh Mussels with
garlic & wine

Sea Bass

Grilled Octopus*
Octopus* cooked in wine
Shrimps*

Calamares*

* xat. *frozen



Xe 0Aa pag ta madra,
XPNOIUOTIOIOVUE (.
napOévo gAdaidAado

ZYMAPIKA

TapiSopakapovada

(Qupapird, yapideg, @éta, vropdra,

KRPEPPOSL, 0kOpdo, eAaidAado)

NarmoAitév

(Qupapikd, cdAtoa viopdta, kpeppvst,

paiviavag, mmepid, ehaidérado)

MmnoAovéQ
(Cupapikd, pooxapiolo Kipdg,
KPEPPOAL, paivravog, Sudopog,

kavéAa, daevn, viopdra, ehaidAado)

Irayyétl pe Aaxavikda

(Qupapikd, vropdra, mmepid, peAitdava,

KOAOKUO1, Rpepnvdi, edaidAado)

IHITXEX

Inéolal
(vtopdara, tupi, {apmdy, PIEIKOV,
mmeplda, pavitdpla)

Téooep1G eEMOXEC
(vtopdra, tupi, Kpeppv oy,
mmepld, pavitdpla)

Mapyapita

(vtopdra, tupi)

Zapmnov
(vtopdra, topi, Capmédv)

<. In all of our
dishes, we use
virgin olive oil

PASTA

Shrimp Spaghetti
(pasta, shrimps, feta, tomato,
onion, garlic, olive oil)

Napolitan
(pasta, tomato sauce, onion,
parsley, peper, olive oil)

Bolognese

(pasta, veal, minced meat,
onion, parsley, mint, cinnamon,
bay leaf, tomato, olive oil)

Veggie Spaghetti

(pasta, tomato, pepper, aubergine,

courgette, onion, olive oil)

PIZZAS

Special Pizza
(tomato, cheese, ham, bacon,
pepper, mushrooms)

Four Seasons Pizza
(tomato, cheese, onion,
pepper, mushrooms)

Margarita Pizza
(tomato, cheese)

Ham Pizza
(tomato, cheese, ham)

W& &



MIIYPEZX

®1§ 500ml
M0og 500ml
Apoted 500ml
BapeAiola 250ml
BapeAioia 500ml

Mrnéta 11t

Mnopa xwpi¢ aAkodoA 500ml

ANAWYKTIKA

I'raldéla / MmupaA 230ml

IToptoxkaAada /
Agpovada 230ml

Inpait / £66a 250ml

Koéka KéAa / Light
/ Zera 250ml

Ep@ladwpévo Nepd 11t
AvBpaxovxo Nepd 330ml
AvBpakovxo Nep6 750ml
duo1k6g Xvpdg IMoprokaAt

INaywpévo Toar

BEERS

Fix 500ml

Mythos 500ml
Amstel 500ml
Draught beer 250ml
Draught Beer 500ml
Boot shape glass 11t

Alcohol Free Beer 500ml

REFRESHMENTS

Gazoza / Biral
(greek cola) 230ml

Orangeade /
Lemonade 230ml

Sprite / Soda Water 250ml

Coca Cola / Light
/ Zero 250 ml

Mineral Water 11t
Sparkling Water 330ml
Sparkling Water 750ml

Natural Juice Orange

Ice Tea




IIOTA

Mera&a 3*
Meraga 5*
Meraga 7*
Pepi Maptiv
Oviok1

Oviok1 Zméolal

Bétka

00%o IMAwpapt (kapa@axt)

00%0 Bappayiavvn (kapa@axt)

Toikovdia

To1kovd1d Kapa@axt

KOKTEIAX

Zav ®pavoioko

Texida Tavpaig
IxpouvipdaiPep

Mnakapvt KéAa

DRINKS

Metaxa 3*

Metaxa 5*

Metaxa 7*

Remy Martin
Whiskey

Special Whiskey
Vodka

Ouzo Plomari (carafe)
Ouzo Varvagianni
Raki

Raki (carafe)

COCKTAILS

San Fransisco

Bacardi Cola
Tequila Sunrise

Screw Driver



EITIAOPIIIA

ITpafiépa pe pér
T@axkiavn mita pe péAt
MnaxkAafag
MnaxkAafdag pe maywto
Taovpt1 pe péit

Kéik XokoAdtag

Ké1ko LoKkoAdtg pe maywtd

ITAI'QTA

Zikayo

Avapeikto

KADOEAEX

EAANV1KOG
Eomnpéco
Karmovtoivo
Neoxkagé
IpAavéélikog

Tod

DESSERTS

Cretan cheese with honey
Sfakian pie with honey
Baclava

Baclava with ice cream
Yogurt with honey
Chocolate cake

Chocolate cake
with ice cream

ICE CREAMS

Chicago

Mixed ice cream

COFFEE

Greek coffee
Filter coffee
Cappuccino
Nescafe
Irish Coffee

Tea




EAAHNIKH KOYZINA
GREEK CUISINE

A adn ’@pﬁ
Bon ;

More Info

SCAN ME

O KatavaAwtng Sev £xel vITOXpéwon va MANPWOEel £av dev Adfet
10 VOpp0 mapaoctatikg oroixeio (amd6dei€n - tipoA6yio).

Consumer is not obliged to pay if the notice of payment
has not been received (receipt - invoice)

Ayopavopikdg YmevBuvog:

Person in Charge



