Cretanllavors

by Alexandros Tsiotinis

A celebration of fine dining, rooted in tradition.
Discover recipes inspired by our rich culinary

heritage, transformed into modern, elevated dishes.

L.ocal ingredients, fresh flavors, contemporary
techniques, and pure culinary delight are the

cornerstones of our gastronomic philosophy.

MAAAROS

HAUTE CRETAN GASTRONOMY




Degustation Menu 90€ /per person / to atopo

Mrrpwap milk / tree nuts / gluten / egg

CQUTTAE VTOUATAG HE HTTPLIA KAAOKAIPIVUWIV AAXAVIKWY AASL SLUOCHIOL Kal
TTAVAKOTA (PETAG, TTOLSPA VTOUATAG

Briam milk / tree nuts / gluten / egg

Briam (Greek Roasted Vegetables), Tomato Sabayon, Mint Qil,
Feta Panna Cotta, Tomato Powder

«Mepuotd» fish / tree nuts / celery

HE KAPTTATOLO ATTO KATTVIOTO ELPia HAPIVAPIOUEVO O AASL APWATIKWY,
Eboua lime, 8UOCHO KAl HAPHUEAASA VTOUATAG

Stuffed Vegetables [ish / (ree nuls / celery

with Smoked Swordfish Carpaccio Marinated in Herb Oil, Lime Zest, Mint, and
Tomato Marmalade

Xeporrointo KapBeAL pe =uyado celery / milk / gluten
APWHATIOUEVO LE EAIEG KPATNG, HApaBOoTTopo, YNTH KOKKIVA TIIITEPLA
Kal AadoTtVpl, cuvdudalsTal He EEAIPETIKO TTAPOEVOo sAaloAado, BouTupo
somrepl&osl&wv Kal BoVLTLUPO AyKIVApPAG

Handmade Bread with Sour Cream Milk celery / milk / gluten

Cretan Olives, Fennel Seed, Roasted Red Pepper and Ladotyri (Cheese),
served with Extra Virgin Olive Oil, Yogurt, Citrus Butter and Artichoke Butter

Gazpacho amo Kepdaowa milk / gluten / crustaceans / celery / tree nuts

HE AocTAKO PnUEVo oTa KapBouva TolyaplacTd BARTA KAl appo
arté apvydaio

Cherry Gazpacho milk / gluten / crustaceans / celery / tree nuls
with Grilled Lobster, Sautéed Wild Greens and Almond Foam

Skouuttpi «Atokavto» celery / fish /milk / egg / gluten

HE HOLOEALV ATTO (PABA APWATIOHEVN E KPEA KOUL KOUAT Kal YAUKOEIVA
baby Tavtddpla kal YAAcco artd KOKKIVO BACIAIKO

Mackerel “Sun-dried” celery / [ish /- milk / egg / gluten

with Fava Mousseline scented with Kumquat Cream, Sweet-and-Sour Baby
Beetroots and Red Basil Glaze

Ypeg ard Asuka Kapota

crustaceans / molluscs / milk / egg / gluten / celery / nuls

HE XTATTO81 6T oXApPd, HaAyloveldd HavpouL okOp8ou, arTdKl, (POLVTOUKL
Textures of White Carrots

crustaceans /molluscs / milk / egqg / gluten / celery / nuts

with Grilled Octopus, Black Garlic Mayonnaise, Smoked Pork and Hazelnut



Skoupixta «Tapaxta» milk / gluten

H Caccio e peppe tTwv Kpntwy, Xslporrointa UHApIka arrd aAsVLpL KpiBvo e
KAEVO BOUTLPO, APICHAPIL KAL (PPECKO TTITTEPL OE TTIKACQ KAl TOLTTG TTApElAvag

Skioufichta “Tarakhta” (Handmade Cretan Pasta) milk / glulen

Handmade Cretan Barley Pasta, Burnt Butter, Rosemary,
Fresh Pepper in Pickle and Parmesan Chips

<ApVvAakt AvTikploTto» mustard / milk / celery / soya / egqg / sesame / gluten

ApViclo Kapg o KpoLoTA ATTd EIVOXOVEPO HE KOVl LEAITCAVEG, KOKKIVIOTO
APWHATICUEVO LE TTUTEPL, TTATATWTO, AOUKAVIKO, SeVTPOAIBavo kat Adst
vTopdaTtag

"Crispy Lamb" mustard / milk / celery / sova / egg / sesame / gluten

Lamb Rack with Chrushed Wheat, Eggplant Confit, Pepper-scented Tomato
Stew, Braised Potatoes, Sausage, Rosemary and Tomato Oil

Taptap PpdaovAag tree / milk /egg / gluten

HLE TTAYWTO ayploppdaouAag, financié ploTikl Kal mousse (pPAOLAAG LE
KOULPOELALA

Strawberry Tartare (ree / milk / egg / gluten

with Wild Strawberry Ice Cream, Pistachio Financier, and Strawberry Mousse
with Elderflower

Wine Pairing 7oml / per wine / 15€

White / Aeuko
AZMPOZ NAIFOZ AOYNOYDAKH (Cabernet Sauvignon, Kprtn)
ASPROS LAGOS DOULOUFAKI (Cabernet Sauvignon, Crete)

Rose / Pode
GRACE ANHYDROUS (Mavtniapia-Andavi, Tavtopivn)
GRACE ANHYDROUS (Mantilaria-Aidani, Santorini)

Rose / Podle
ROSE DE XINOMAVRO ©@YMIOINOYANOZX (=wvoupavpo, Makedovia)
ROSE DE XINOMAVRO THYMIOPOYLOS (Xinomavro, Macedonia)

Red / Kokkivo

PAWANH NTOYTKOY (Zwopavpo-Kpacdto-ZtavpwTod, Osccahia)
RAPSANI DOUGKOY (Xinomavro-Krasato-Stavroto, Thessaly)

Red / Kokkivo

SOLE KTHMA BIBAIA XQPA (Pinot Noir, Make&ovia)
SOLE DOMAINE VIVLIA CHORA (Pinot Noir, Macedonia)



MAAAROS

HAUTE CRETAN GASTRONOMY

O KATANANQTHX AEN EXEI YITIOXPEQZH NA NMAHPQX>EI EAN AEN NABEI
TO NOMIMO IMAPAZTATIKO ZTOIXEIO (AMNOAEI=H - TIMOAQOTIO).

CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT — INVOICE).

Ma to paysipspa kal yla ta dressings XpnooTToloVE eEAaldAado.
Ma To TNYAVIoHA XPNOLOTTOIOVE NALEAALO.

In our salads and dishes we use virgin olive oil.
For frying we use sunflower oil.

Kateyuypugva TTpolovTa ONIEWVOVTAL |UE ACTEPICKO (¥).
Frozen products are marked with an asterisk ().

TO KATAZTHMA AIAGETEI YINOXPEQTIKA ®YANA AIAMAPTYPIAZ
FA TOYZ MENATEZ ZE EIAIKH ©EXH AINAA ZTHN E=OAO.

THE ESTABLISHMENT IS OBLIGED TO HAVE PRINTED FORMS AVAILABLE IN A SPECIAL LOCATION
NEAR THE EXIT FOR THE REGISTRATION OF COMPLAINTS.

ATAITOPEYETAI H KATANANAQSH OINOINMNEYMATOAOQN NMOTON
AINO ATOMA KATQ TON 17 ETQON MNMOY AEN XYNOAEYONTAI
AIMO FONEIZ f KHAEMONEZX (N. 3730/2008 & N.A 350/2003).

THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR INDIVIDUALS UNDER
17 YEARS OLD WHO ARE NOT ESCORTED BY PARENTS OR GUARDIANS (LAW 3730/2008
PRESIDENTIAL DECREE 350/2003).

ANANAEPTIOFONA: To KATAoTNUA SIAOETEL KATAAOYO HE TA AAEPYIOYOVA CUCTATIKA TTOU LTTAPXOLV
OTA TTPOLOVTA HAG. Z€ TTEPITTTWON TTOL EI0TE AAAEPYIKOI OE KATTOLO CLUCTATIKO TTAPAKAAOULE va UaAg
EVNUEPWOETE.

Allergenic Ingredients: The store has a list of allergenic ingredients in our products. In case you are allergic
to any ingredient in please let us know.

STIG TIHEG TOU KATAAOYOUL CLUTTEPIAAMBAVOVTAL OAOL Ol VOLLILOL (POPOL KAl ETTIBAPUVVOELG.
Prices are all inclusive of all taxes and duties.
Ol TIHEG UTTOPEL VA TPOoTTOTToINOoLV XWPIG TTposidorroinon.
Prices can change without prior notice.
Ayopavopikog YrrevBuvog: MANAMQTHS MHAIXOX

Person responsible upon market inspection: PANAYIOTIS PILICHOS




