Cretanklavors

by Alexandros Tsiotinis

A celebration of fine dining, rooted in tradition.
Discover recipes inspired by our rich culinary
heritage, transformed into modern, elevated dishes.

Local ingredients, fresh flavors, contemporary
techniques, and pure culinary delight are the
cornerstones of our gastronomic philosophy.

MAAAROS

HAUTE CRETAN GASTRONOMY




Dinner Menu

Degustation Menu G0O€ /per person / to atopo

KaAttooUvia Mavitapwwv [houvtév /'aia / Yéhvo / Avyd / Ogionsn VG
LE paylovela ard XOpTaA TTOXAG KAl KPEUA AELOVATNG OTAKAG
Mushroom Kalitsounia Gluten ~ Milk / Celery / Eggs / Sulphur Dioxide VG
with wild greens mayonnaise and lemony staka cream

Kalitsounia mit Pilzen Gluten / Milch / Sellerie / Eier / Sulfite VG

Mayonnaise aus Krautern der Saison und Zitronen Staka-Creme

Xelporrointn Aadsvia [iovtévy /I'dia

SOULAEEVN LE EIVOXOVTPO TPAXAVA, AELOVOBULLAPO, TTPOTURL 9 ETWV Kal oEVEAL
Handmade ladenia Gluten / Milk

worked with sour trahana, lemon thyme, 9-year sourdough and sour - honey
Handgemachte Ladenia Gluten / Milch

verarbeitet mit saurem Trachanas Zitronenthymian, © Jahre altem Sauerteig und
Oxymeli (Honig & Essig)

KpuUa coUtra armmd KpnTika aBokavto Avyd / Yapr / Movotapda / Kapkivoeidr) /
Znpoi Kaproi

HE KaBoupocaldTa Kal XaBIapt TTECTPOPAG

Cold Cretan avocado soup [lgg /Fish / Mustard / Crustaceans / Tree Nuts

with crab salad and trout caviar

Kalte Suppe aus kretischen Avocados FEier/ Fisch /Senf/ Krebstiere /
Schalenfrachte

mit Krabbensalat und Forellenkaviar

MouBsTol e ayplopdpada =npoi Kaproi / Wapr / T'dia / Avyd / Thovtévn

LLE KATTVIOTO HTTAKAAIAPO, ALYOTAPAXO, KITPO KAl pOKA

Orzo giouvetsi with wild fennel Tree Nuts / Fish / Milk / Eggs / Gluten
smoked cod, bottarga, citrus and rocket

Giouvetsi mit wildem Fenchel Schalenfrichte / Fisch / Milch / Eier / Gluten

gerauchertem Kabeljau, Avgotaracho ( Griechischer Kaviar), Zitrone und Rucola



DIAETO YPaploV nuepag Wdapt / Avyd / Thovtévy / Yléhvo

LE KpoLOoTA aykKivapag Kal CAATodA EIVOXOVTPOU LE AvnBo Kal AspOVL
Fish of the day fillet Flish/ Eggs / Gluten / Celery

with Cretan artichokes crust and sour trahana sauce

Tages Frisches Fischfilet Fisch / FEier/ Gluten / Sellerie

Kruste und Xinoxontros-Sauce mit Zitrone

11/ or/ Oder

SiwyoPnHEvo apvioclo Xepakt Jéivo / Idia

HEAWMEVO HE KpoLOTA AlACTHG VTOHATAG, aALpa Kal Loug papag
Slow-braised lamb shank Celery / Milk

glazed with sun-dried tomato crust, sea fennel and fava mousse
Langsam gegarte Lammschulter Scllerie / Milch

glasiert mit einer Kruste aus sonnengetrockneten Tomaten, dazu Mdnchsbart
(Salzkraut) und Fava-Mousse

ARLYBAAWTO TTAPPE HE apUyBalo ['dia /Ihovutévy / Avyd / Znpoi Kaprol
XWHA XAPOUTTIOU, KPEUA AELOVIOU KAl LOLG EAANVIKOU KAPE

Almond parfait Milk / Gluten / Eggs / Tree Nuts

with carob soil, lemon cream and Greek coffee mousse

Mandel-Parfait Milch / Gluten / Eier / Schalenfriichte

mit Johannisbrot-Erde, Zitronencreme und Griechischen Mokka-Mousse

Wine Pairing 7oml ./ per wine 32€

White / Aeuko

KTHMA KATZAPOY (Chardonnay, @sccaAia)
DOMAINE KATSAROS (Chardonnay, Thessaly)

BLANC DE GRIS TZEANEMOY (Mooxopiiepo, MeAomtdvvnoog)
BLANC DE GRIS TSELEPOU (Moschofilero, Peloponnese)

ZANTOPINH APIYPOY (AcUpTiko, Zavtopivn)
SANTORINI ARGYROS (Asyrtiko, Santorini)

FAMILIA XATZHAAKH (AcVptiko, Zavtopivn)
FAMILIA HATZIDAKI (Asyrtiko, Santorini)

Rose / Pole
GRACE ANHYDROUS (MavtnAapia-Andavi, Zavtopivn)
GRACE ANHYDROUS (Mantilaria-Aidani, Santorini)

Red / Kokkivo

CYRUS ONE MEANA (Cabernet Franc-Merlot-Aywwpyitiko, ©sccaiia)
CYRUS ONE MELAS (Cabernet Franc-Merlot-Agiorgitiko, Thessaly)

Dessert Wines / Erdopria

EMILIA SILVA DASKALAKI (Aatiko, Kpntn)
EMILIA SILVA DASKALAKI (Liatiko, Crete)



MAAAROS

HAUTE CRETAN GASTRONOMY

O KATANANQTHZ AEN EXEIl YINIOXPEQZH NA NAHPQZEI EAN AEN NABEI
TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMNMOAEI=H - TIMOAOTIIO).

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

Ma to paysipspa kat yla ta dressings XpnooTToloVpE eAAloAaso.
MNa To Tnyaviopa XpnoloTToloVE NAIEAALO.

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

Katsyuyueva mTpolovta onUEWIVOVTAL e AoTEPIoKO (¥).
Frozen products are marked with an asterisk (*).

TO KATAZTHMA AIAGETEI YINOXPEQTIKA ©YANA AIAMAPTYPIAZ
A TOYZ NENATEZ ZE EIAIKH ©EZH 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.

ATMAITOPEYETAI H KATANANAQ>H OINOIMNMNEYMATOAOQN MOTON
AlNO ATOMA KATQ TQN 17 ETQN MNMOY AEN ZYNOAEYONTAI
AMNO NONEIZ 1 KHAEMONEZX (N. 3730/2008 & NM.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).

ANNEPIIOFONA: To kKatAoTnHa SIaBETEL KATAAOYO LIE TA AAAEPYLIOYOVA CUCTATIKA TTOU LTTAPXOULV
oTA TTPOLOVTA HAG. S€ TTEPITTTWON TTOL £(0TE AAAEPYIKOL OE KATTOLO CLCTATIKO TTAPAKAAOVE VA 1ag
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 TOUL KATAAOYOU CUMTTEPIAALBAVOVTAL OAOL Ol VOULOL (pOPOL KAl ETTIBAPUVVOELG,.

Prices are all inclusive of all taxes and duties.
OL TIUEG MTTOPEL va TpOoTToTToINO0 LV XWplg TTposidoTtoinon.
Prices can change without prior notice.
Ayopavolkog YTrevouvog: XOMIMHE EMMANOYHA

Person responsible upon market inspection: CHOMPIS EMMANOUIL




