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Fresh bread combo

Freshly baked country bread with a variety of olives
and first quality Cretan olive oil from (a village)

Greek dips/spreads

Tzatziki

Yogurt with olive oil, garlic and cucumber served
with pita bread

Taramosalata dip

Fish row salad with olive oil and fresh lemon served
with pita bread

Greek dip board

A selection of our dips, served with pita bread

Starters

Calamari

Traditional Fried calamari served with ouzo yogurt
dip

Shrimps on the grill

The magic of simplicity, grilled shrimps served with
herbal olive oil

| say Potato you say Chips

Potato chips with truffle oil & parmesan cheese

Keftes

Greek traditional meat balls with fresh herbs served
with dill yogurt and pitta bread

Chicken Strips

Chicken fillet with panko served with mustard sauce

Available from
12:00h to 23:00h
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Grilled haloumi 10.50€

Grilled haloumi served with grilled eggplant,tomato,
green pesto and pita bread

Zucchini balls 7.80€

Fried Vegetable balls with zucchini,fresh herbals and
feta cheese,served with fresh tomato sauce

Dakos 8.50€

The traditional Cretan barley rusk with olive oil, fresh
tomato sauce, fresh creamy cheese from Chania
(pyktogalo Chanion PDO) made in front of you
Sautee mushrooms (vegan) 8.20€
Fresh mushrooms sauté in the pan with olive oil

garlic spring onions, flavored with wine and mustard

and fresh greens

Salads
Greek Salad

Tomato, cucumber, bell peppers, onions, olives,
barley, rusk, feta cheese, olive oil and kritamo

10.50€

Chicken Avocado 12.50€

Green leaves salad with grilled chicken, avocado,
cherry tomatoes, boiled egg and lime dressing

Chicken Caesar Salad 12.00€

Ice berg lettuce, chicken, parmesan flakes, croutons
and Caesar salad dressing

Summer green quinoa salad 7.90¢€

Varius green leaves with quinoa mushroom cherry
tomato and citrus dressing

Fish Bowl 13.50€
sushi rice with wafu sauce, smoked salmon, edamame,
avocado,pickled ginger and sesame

Vegetarian Poke bowl
sushi rice with wafu sauce, avocado, pickled ginger,
cucumber & cherry tomatoes

10.50€
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Pasta

Shrimp pasta

Linguine with shrimps cherry tomatoes bell peppers
flamed with ouzo and fresh aromatics pesto

Chicken Pappardelle

Pappardelle with sauté chicken fillet, mushrooms,
cappers and olives, flavored with garlic and topped
with parmesan cheese and rucola

Vegan Orzo

Orzo in vegan broth with zucchini garlic cherry
tomatoes and lemon zest

Main Course

Grilled Beef Fillet

Fine beef filet served with grilled sweet potato

Chicken Kontosouvli

Fine pieces of chicken fillet marinated with yogurt
and garlic served with pita bread and country
potatoes

16.50€

12.80€

12.00€

29.00€

13.50€

Iberic pork steak 23.00€
Iberic pork marinated with smoked paprika, cumin

olive oil served with grilled vegetables

Pork Tomahawk Steak 22.00€

700grm pork steak marinated with olive oil and
herbs served with country potatoes and grilled
vegetables

Meat patties

Traditional meat patties with beef and pork meat,
fresh herbs and olive oil served with grilled
vegetables and pita bread

12.00€
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Mousaka

Traditional Greek mousaka with eggplants,potatoes,
mincemeat and bechamel sauce

Med Chicken

Chicken fillet with capers and lemon sauce,served
with seasonal greens and cherry tomato

Yogurt Salmon
Grilled salmon,dill,yogurt,served with green salad

Sea bass med

Sea bass with capers,olive oil,lemon,served with fish
row salad and grilled broccoli flowers

Vegan Spanakorizo

A traditional Greek vegan dish made with fresh
spinach rice, herbals, cherry tomatoes and fresh
lemon juice

Pizza

Margarita

Fresh tomato sauce, mozzarella cheese and basil

Special

3¢

A LA CARTE

— RESTAURANT —

16.00€

12.80€

28.50€

22.00€

12.50€

11.00€

12.80€

Fresh tomato sauce, cheese, ham, mushrooms & bacon

Peperoni Lover
Fresh tomato sauce, cheese & peperoni

12.50€
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Big Bites

El Classico Club Sandwich

Ham, cheese, bacon, tomato, lettuce and mayo
dressing

Chicken Club Sandwich

Chicken, smoked turkey, cheese, lettuce, fried egg,
tomato and mayo dressing

House Burger

Brioche bread with beef burger, bacon, cheddar
cheese, lettuce, tomato and BBQ sauce served with
fries

Vegan Burger

Soft bun with plant-based burger, tomato, lettuce,
vegan cheese and vegan mayo dressing served with
fries

Greek Pork Gyros

Pork gyros, pita bread, tzatziki, tomato, onions and
fries

Chicken Gyros

Chicken gyros, pita bread, tzatziki, tomato, onions
and fries

Gyros pita pocket
Pita pocket filed with pork gyros, tzatziki, tomato,
onions and fries

Chicken pita pocket

Pita pocket filed with chicken gyros,tzatziki, tomato,
onions and fries

9.50€

10.50€

13.50€

13.50€

13.00€

13.50€

9.50€

9.50€
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Sushi

Sushi Inside Out

California Roll
Imitation crab, avocado, and cucumber, rolled with
sushi rice and seaweed

Philadelphia Roll

Smoked salmon, cream cheese, and cucumber,
rolled in sushi rice topped with red tobiko unagi
sauce and crispy onion

Volcano Roll

Tempura shrimp, avocado spicy mayo rolled with
sushi rice topped with wasabi tobiko

Salmon teriyaki

Marinated fresh salmon with teriyaki rolled with
sushi rice toped with red tobiko and tonkatsu sauce

Ebi roll

Cucumber rolled with sushi rice toped with steamed
shrimp and unagi sauce

Black Dragon Roll

Eel and cucumber wrapped in rice toped with black
sesame tonkatsu sauce and unagi sauce

9.80€

12.50€
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13.50€

13.50€

16.00€

El 7 3

GLUTEN SOYA FISH EGGS
MILK

BEN

SESAME CRUST  SUL
ACEANS PHITES

El [ i =

GLUTEN EGGS SOYA FISH

MILK
E
SESAME CRUST SUL
ACEANS PHITES

8 10] ]

GLUTEN EGGS SOYA FISH

BEN

SESAME CRUST  SUL
ACEANS PHITES

El [0 =

GLUTEN EGGS SOYA FISH

BEN

SESAME CRUST SUL
ACEANS PHITES

El [0 =

GLUTEN EGGS SOYA FISH

BEN

SESAME CRUST SUL
ACEANS PHITES

8 10] ]

GLUTEN EGGS SOYA FISH

EEN

SESAME CRUST SUL
ACEANS PHITES

KALI OREXI*

*ENJOY YOUR MEAL



ain
<

MENU

3¢

A LA CARTE

— RESTAURANT —

Maki Rolls

Dragon Roll 13.80¢

Shrimp tempura, cucumber, rolled in sushi rice unagi
sauce and tonkatsu sauce

Avocado Roll 10.00€

Simple and classic avocado rolled in sushi rice with
tonkatsu sauce

Teriyaki Chicken Sushi 10.50€

Teriyaki panko fried chicken, lettuce, carrot, and
avocado in sushi rice wrapped in nori
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Geisha compo plate (24pieces)34.50€

Philadelphia Roll
Volcano Roll

Avocado Roll
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Samurai compo plate (4opieces)49,50€

Avocado Roll
Salmon teriyaki
Volcano Roll
California Roll

Philadelphia Roll

EW@E

SESAME GLUTEN FISH SOYA

UL CRUST  EGGS
PHITES ACEANS MILK

KALI OREXI*

*ENJOY YOUR MEAL



= MENU

3¢

A LA CARTE

— RESTAURANT —

Desserts

Gelato Torre for 2

Vanilla and chocolate ice cream topped with Nutella
praline, chocolate waffles, smarties, chocolate
sprinkles and almond flakes

Mini cheese pies with honey

Choco love with ice cream

Sfakiani pita with honey and nuts

Halvas

Semolina pudding with Cretan raisins and nuts
orange and Cinammon syrup.

Served with vanilla ice cream

Ice Cream

Bounty Ice bar (66,1ml)

Mars Ice bar (74ml)

Snickers Icebar (72,5ml)

Twix Ice bar (59,5ml)

Haagen-Dazs Salted Caramel Stick
(80ml)

Haagen-Dazs Cheesecake Cup
(95ml)

14.00€

6.50€

8.50€

7.00€

6.50€

4.20€

4.20€

4.20€

4.20€

4.70€

4.70€
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Market Regulations:

- Our meats are fresh except of the Pork & Chicken Gyros which are frozen
- Our Sea-food is frozen

- Frozen Bakery and potatoes.

- The oil in salads is olive oil, Sun-flower oil is used for frying

The consumer has no obligation to pay if he does not receive the legal document
In prices all legal taxis are included (V.A.T. Municipal Tax)

Market Controller Disponible 2025: Dimitris Liontos
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