In Greek mythology the Argo (/'a:rgow/; in Greek: Apyw)
was a ship built by the shipwright Argus
with the help of the gods that Jason and the Argonauts
sailed from lolcos to Colchis to retrieve the Golden Fleece.
The ship has gone on to be used as a motif in a variety of sources
beyond the original legend from books, films and more.
Both the ship and its crew were specially protected by the goddess Hera.

>tnv eAAnvikn puSoldoyia n Apyw (/'a:rgou/; ota eEAAnvika: Apyw)
ntav éva mAoio mou kaTaoKEUATE 0 KapaBouapaykog Apyoc
ue T Bondeia twv Jewv, pe to omoio o laoovag ki ot ApyovaUTeg
gnAevoav amno v lwAko otnv KoAxiba yia va avaktrioouv to Xpuoouaido Agpac.
To rtAoio ExeL xpnowuormotnVel wg uotiBo o€ SLdpopes mNyES
Epa Ao Tov apyLko uudo amo BiBAiw, tatvieg kat aAia.

Tooo to mAoio 000 kot To MANPWUA TOU TpooTatevovTay e8Ikd ano t Jed Hpa.



We strive to serve fish, meat & vegetables from Crete. When not available we source them from all around Greece.
We welcome inquiries from customers who wish to know whether any dishes contain particular ingredients.

Please inform us of any allergy or special dietary requirements that we should be aware of when preparing your menu request.

Greek salad
with Southern Crete tomatoes, olive ground, oregano oil
and smoked feta mousse
0
EAAnviki caldra
He viopativia lepdmetpag, xwpa ehdg, Aadt piyavng
KAl KOTIVIOTI HOUG (PETAG

14,00 €

"Spanakopita" salad
with xinomizithra cheese, aromatic herbs
and crispy crust leaves with “staka” butter milk
840
Xaldta "Inavakémra'
pe tupl EivopulBpa, apwpatika Bétava
KaL Tpayava pUANa kpoloTtag pe otaka

12,00 €

Green salad
with Cretan traditional “apaki”, goat cheese, orange
and mint vinaigrette
0
Npdoivn caldta
pe amtakt Kprtng, katoikiolo tupi, moptokat
kat Biveykpét dudopou

13,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
****| obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS g SULPHUR VEGETARIAN @



Caesar salad
with crispy chicken, Saint Michalis cheese
and tuna fish Alonissos island dressing
il T}
Yiapg caldra
He TPpayavo kotomoulo, Tupl Lav MixdAn Zupou
KAl VIpEotvyk tovou ANoviioou

14,00 €

Soup of the day
i
Xouma npépag
900 €

Traditional Cretan "wedding rice" croquettes
with local Cretan lamb “zigouri” and “staka” butter milk
040
Kpokéta “yaponilapo”
pe vromo (uyoupt KpAtng kat otakofoutupo
12,00 €

Calamari
with marjoram pesto, potato chips and tomato confit

00

KaAapapt
pe eoto patloupdvag, TG MATATAG KAl VIOHATiVL KOVl
19,00 €
Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro

**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN $ CRUSTACEANS % SULPHUR VEGETARIAN @



Foam from traditional stuffed vegetables )
with crispy aromatic rice, olive oil powder

Appog and “yepiora”
HE TPayavo apwpatikod pull, moudpa ehatohddou
14,00 €

*Octopus carpaccio
with cucumber and basil dressing, fennel pickle and ouzo gel
1%
*XtanédL kapndrtoio
He vIpéovyk ayoupidag kat Bacthikoy, miikha powvoékio kat tleh oilo

18,00 €

*Seafood dolmades
with “kakavia” fish soup sauce and grated roe fish
from Messolonghi Province
DAY
*NtoApadeg Oalaocoivev
pe odAtoa kakaPidg kat tpippa Auyotdpayou Mecohoyyiou

17,00 €

Tuna confit
with cucumber, seaweed, flavored with tajin and chili mayonnaise
O
Toévog kovepi
HE ayyoupt, GUKLO, aPWHATIOEVOG He tajin kat paytovela - Toilt
23,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS % SULPHUR VEGETARIAN @



**Beef carpaccio
with rosemary crust, gruyere cheese and pickled mustard

**Kapmaroio pooyapt
He kpouota devipohifavou, proideg ypafiEpag
kal pouotdpda toupot

21,00 €

Dumplings fried &)
with Cretan xinomizithra cheese and “xigalo” cheese from Sitia province
g¥o
Xopromuitdki viapmAtvyk
yavnté pe SivopulBpa Kprng kat {uyalo Inteiag
12,00 €

*Homemade ravioli
with shrimp, aromatic herbs, lemon and basil emulsion
Yot
*PaBiéAL xelpomointo
He yapideg, apwpatikd Bétava, Aepdvt kat yardktwpa Bacthikol
20,00 €

***Lobster pasta
with linguine, ouzo, tomatoes and lobster broth

JYAOLT
*** Aorakopakapovdada
pe Mykouivt, oulo, vropdta kat {wud actakoU
49,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS g SULPHUR VEGETARIAN @



Cod
with artichokes “A la polita”, mini carrots, peas and dill oil
0
Mrakahidpog
ue aykivdpeg “a ha mohita”, pivi kapdta, apakd kat Aadt dvibBou

24,00 €

**Seabream
with fennel puree flavored with ouzo, white salami,
olive oil and lemongrass sauce
0
*Paykpi
HE TIoUpE POVOKIO, apwATIopEVO e 0Ulo, calauL Aeukadog,
Aadt houidag kat odhtoa Aepovoyoptou
26,00 €

Fresh fish and Lobster
one day pre-order
¥
Dpéoko Wapt kat Actakog
KaTOTIY TTapayyeNiag

90,00 € / kg

Pastitsio
with slow roasted veal cheeks, traditional Cretan “skioufichta” pasta
and Cretan gruyere bechamel
Y40
MNaotitolo
pe apyonuéva pooyapiola pdyoula, okoudiytd (Upapika
kal precapé amé ypaPiepa Kprjng

19,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS g SULPHUR VEGETARIAN @



Cretan lamb fricassee
with seasonal herbs and egg-lemon sauce
0AO
Kpntiké apvi ppikacé
HE XOPTa EMOKNG KAl GANTOA AUYONEPOVO

25,00 €

Rooster from Rethymno
with sour cream, shimeji mushrooms, black garlic jam and stew sauce
:
Metewvég PeOupvou
pe Evoxovdpo, pavitdpia owétl, pappedda palpou okdpdou
KalL CAATtoa oTIPAdo
23,00 €

Black pig pork
with celeriac, leek textures and lemon foam
DAY
Xoipivé npacocéAivo
He palpo xoipo, oehvdpila, upég Tpdoou kat appod Aepovioy

26,00 €

**Beef flavored with zaatar
mashed potatoes with summer truffle, asparagus and hazelnut butter sauce
**Mooyxapt apwpatiopévo pe zaatar
TIOUPE TIATATAG Pe KaAoKalpv Tpolgpa, otapdyyla
kat odhtoa Boutipou pouvtoukiol

28,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS % SULPHUR VEGETARIAN @



Roasted broccoli &)
with marjoram pesto, quinoa, almond and fried goat cheese
Wnté pnpdkolo
pe éoto patloupdvag, kivéa, aplydalo kat Tnyavntd katoikiolo tupl

15,00 €

Cretan millefeuille
with traditional Cretan syruped pastry “xerotigana”, honey foam and cinnamon ice cream
DO®
Kpntiké pihpéty
pe Kpntikd epotriyava, appd pehiol kat maywto kavéha

13,00 €

Cold soufflé
with racomelo
00
Kpuo coup)é
HE paKOpENO
12,00 €

Bitter chocolate hemisphere
with passion fruit mousse, raspberries, caramelized hazelnuts
and Jivara chocolate ice cream
80O
Huwogaipio mukprig cokoAdrag
HE poug aTd ppouta Tou mdboug, pdoumepl, kapapedwpéva pouvtolkia
kal Taywtd cokoAdta Jivara

14,00 €

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY TT EGG O GLUTTEN % CRUSTACEANS g SULPHUR VEGETARIAN @



Ice cream and sorbet of choice (per scoop)

000

Maywté kat coppmné emhoyng (avd pmdia)
4,00 €

Variety of fine Greek cheeses

ife)

MNowhia and ekAektd eAAnvikd tupLd
15,00 €

Seasonal fresh fruits

®Dpouta emoxng
12,00 €

V.AT. IS INCLUDED IN PRICES. COSTUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE). THE RESTAURANT/ BAR IS LEGALLY REQUIRED TO ISSUE OFFICIAL RECEIPTS, CERTIFIED BY THE RELEVANT
TAX OFFICE.

Supplement for HB Bases *7.5 euro | **17 euro | ***28 euro
**** obster & Catch of the day normal Price

NUTS @) LACTOSE [j  MUSTARD []  SESSAMI g SOYA MOLLUSCS &

CELERY ‘ﬁ’ EGG O GLUTTEN @ CRUSTACEANS g SULPHUR VEGETARIAN @
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