In Greek mythology, Argo was the name of the ship used by Jason and the
Argonauts in their quest to retrieve the Golden Fleece. The ship was named after
its builder, Argus, and was said to be the most famous vessel in Greek mythology.

It was believed to possess magical properties and was able to speak, thanks to
its construction from timber from the sacred forest of Dodona. The voyage of the
Argo and its crew, the Argonauts, is the subject of the epic poem
"Argonautica” by Apollonius of Rhodes.

The ship faced numerous trials and challenges during its voyage, including
encounters with monsters like the Harpies, the clashing rocks known as the
Symplegades, and the dragon guardian of the Golden Fleece,
which was sought by Jason to reclaim his rightful throne.

The story of the Argo and the Argonauts is one of the most famous tales in Greek
mythology, symbolizing the heroic quest and the triumph of courage, teamwaork,
and determination.

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.




DINNER

SALADS - ZA/\ATEZ Allergens,
AMepyloydva
Greek salad with cherry tomatoes from lerapetra, “carob soil’, €15 O&&5

oregano infused oil and smoked feta mousse.
EAANVIKN pe viopaTivia lepdmetpag, xwpa xapouriou, Aadt piyavng
KAl KAmvIoTr JOUC PETAC,

Beetroot with purslane salad, almonds, mint, apricots and “Xigalo €13 A&H2L
Sitias” buttermilk.

MoAUxpwpa mavtlapla pe YAlotpida, aplydaio, Sudouo, Bepikoka Kalt

Euyaho 2nteiac

Green salad with Cretan smoked “apaki” pork, “xynomyzithra” goat’s €14 AP
cheese, grapes and mint vinaigrette.

Mpdowvn oahata pe amékl Kontng, ¢ivopulnBpa, ota@UAL Kal Biveykpet

duodaopou.

Caesar’s salad with crispy chicken, smoked “siglino” pork and Saint €16 ££LAHO
Michalis P.D.O. cheese.
>ahata Ceasar's e Tpayavo KOTomouAo, cUYKAIVO, Tupi Zav MixdAn.

STARTERS - OPEKTIKA

Soup of the day. €9 B
20UTTa NUEPQL,

Traditional Cretan "wedding rice" with lamb “zigouri” croquettes €14 £ao
and sheep’s milk yogurt.
PiloTo "yapomnihago” e kpoketa amd (uyoupt Korjtng Kat yiaoupTt TpoRELo.

Squid with fennel pesto, zucchini strings and tomato confit. €18 285&
20UTTIA PE TTEOTO pdpabou, omayyeTt KOAOKUBIOU Kal vTopaTivia Kovet.

*Qctopus carpaccio with sour grape and mint dressing, grated €21 @oH
bottarga, rock samphire and ouzo gel.

*XTamoS1 KApmATOLO e VIPESIVYK ayoupidac kal Sudopou, Tpiuua

avyotapaxo Meoohoyylou, onmapdyyt Bardoong kat t¢eh oudo.

Supplement for HB Bases
*7.5 euro | **15 euro | ***28 euro | ****Lobster & Catch of the day listed price

ALLERGENS - AAAEPTIOTONA

/a & & & 9 g f %

Lactose  Gluten  Sulphur  Shellfish Egg Nuts Celery  Mustard Soy  Sesame
Aakté{n Toutévn BGeio  Ootpakoeibry Avyo Z=Znpoikapmoi XéAept Mouvotdpda Zdéyia  Xouodui



DINNER

Allergens
AMepyioydva
Cured mackerel with Sultanina grapes, lime, lemon verbena €17 e£8%
and fennel purée.
HulmaoTtog KoAoG pe oTa@UAL XouAtaviva, Adi, Aouia Kat TToupE QIVOKIO.

*Tuna confit flavoured with tajin, served with cucumber, seaweed €22 0@LHH
and chili mayonnaise.
*TOVOC KOV apWUATIOPEVOC WE tajin, ayyoupl, GUKIA Kal paylovela TOAL

*Seafood kebab in lamb suet with Greek lettuce cream and mint. €20 &£80&%
*Keumam Bahaocovwy o€ UmoAla apvioU e KPEUA EAANVIKOU LAPOUAIOU
kal Sudopo.

Fried pie with wild greens, Cretan “xinomyzihtra” and “Xigalo Sitias” €11 0£8
buttermilk.
Tnyavntr xoptomita pe EvopulriBpa Kprtng kal =0yaAo 2 nteiac.

Meat pie with local lamb and cream cheese. €14 0£a%
AVOIXTr] KOEQTOTTITA LIE VTOTTIO APVAKL KAl KPEUA KEPAAOTUOL.

PASTA - ZYMAPIKA

*Homemade ravioli with shrimp, aromatic herbs, shellfish sauce and €20 TLHOZ
basil emulsion.

*PPafBIoAL xelporoinTo pe yapideg, apwuaTika Botava, Aepudvl, GAToa

OOTPAKOEIOWV Kal YOAIKTWHA BACIAKOU.

*¥**| inguine with lobster, ouzo, tomatoes and lobster broth. €49 &AL D
*** AoTakopakapovada Ue Aivykouivi, o0lo, viopdta kal {wpd acTakou

SEAFOOD - WAPI

Sauteed seabass with local artichokes, wild greens, and fennel sauce. €25 A&
AaBpdkt pe aykivapeg Kortng, xopTta Moy Kat OAAToa Ldpabou.

**Seabream with lemongrass flavoured carrot cream and saffron €26 O&
fish sauce.

**Oaykpl PE KPEUA KAPOTOU APWHATIOUEVN HE AEUOVYKOAG Kal OAATOA

KaKaPBIag e oappav.

****Fresh fish in salt crust with Cretan herbs/ Lobster, please order in €85/kg @
advance.

PGl o€ KpoVOTA AAATIOU HE KoNTIKG apwuaTiké Botava/ ATakoC

(PPEOKOC, KATOTTIV TTApAyYEAQC,

Supplement for HB Bases
*7.5 euro | **15 euro | ***28 euro | ****Lobster & Catch of the day listed price

ALLERGENS - AAAEPTIOTONA

a & & @ 0 s 8 %

Lactose  Gluten  Sulphur  Shellfish Egg Nuts Celery  Mustard Soy  Sesame
NAaktoln  outévn Oeio  Ootpakoeldri Avyé =znpoikapmoi Xédept Movotdpda Zdéyia Souvodui




DINNER

Allergens
MEAT - KPEAZ AVeororova
Cretan “skioufichta” pasta with rooster, a mix of spices and local €23 9&&
“anthotyro” dry goat’s cheese.
MNaotitodda netelvol PEBUVOUL e OKIOUPIXTA CULAPIKA, OTIETOIEQIKO
Kal kaypalliopévo avBotupo Kpntne.

Braised black pork cheeks with smoked eggplant puree €26 O&DHO
and garlic foam.

2 IYOLQYEIPEUEVA UAYOUAC EANANVIKOU AUPOU XO{POU HE KAMVIoTO

movpé pehtCavag, metipedl kat appod okdpdou.

Dolmades with Kritsa lamb, vine leaves, sour groats and €26 A#D
“avgolemono” sauce.

NtoAuaddkia pe apvakt Kpitodc, aumeAd@UAAO, EIvoxovdpo Kal

KQELQ QUYOAELOVO.

**\leal with caramelized onion puree and a Cretan red wine sauce €30 A0
with beetroot juice.

**Mooxdpl Pe KpEua amod KapaueAwEVa Kpeppudia kal cdAtoa

KOKKIVOU KpNTIKOU KPaoloU Je Xupo mavtapt.

VEGETARIAN - XOPTO®ATIKA

Soufflé with porcini mushrooms and “Graviera” cheese. €19 &0
> OUPAE ypaBlEpag e pavitapla porcini.

Wild greens with Cretan sour groats, “katsohiri” goat's cheese €18 A€0
and garlic foam.

XopTa emoyn Ue Eivoxovdpo Kontng, appd okdpdou Kal Tupl

KaToOXOIpL.

Supplement for HB Bases
*7.5 euro | **15 euro | ***28 euro | ****Lobster & Catch of the day listed price

ALLERGENS - AAAEPTIIOITONA

a &€ & @& 0 g f B

Lactose  Gluten  Sulphur  Shellfish Egg _  Nuts Celery  Mustard Soy  Sesame
Aakté{n [outévn Geio  Ootpakoebri Avyo Z=Znpoikapmoi XéAept Mouvotdpda 2déyla  Xouodui



DINNER

DESSERTS - ETIIAOPITIIA Q'A'Ae;g;{gsvm
Coffee cream with a cognac creme anglaise, hazelnut €14 H0#

and bitter chocolate mousse.
Koéua Kagé e Kpep avykAe(, KOVIAK, pOUVTOUKIL KAl MOUC TTIIKPNC
OOKOAATAC.

Chocolate sphere with forest fruit mousse, rosemary crumble €15 A0o2&
and salted caramel sauce.

> (paipa 0OKOAATAG PE UoUG amd @PoUTa Tou SACOUC, KOAUTA

SevTpoABavou Kal CAATOA AAATIONEVNG KAPAENAC .

“Ravani” semolina cake with “kaimaki” rose water flavoured €12 &8
ice cream.
PeBavi pe maywtod KAlUAKIL

Ice cream and sorbet of your choice (per scoop). €4 20
MaywTtod Kal copuTé emAoync (avd pmdia).

*Selection of fine Greek cheeses. €17 80
*MolkiNa ammd eKAeKTA eEAANVIKA TUPIA.

Seasonal fresh fruits. €12
OpouTta eMoxNC.

Supplement for HB Bases
*7.5 euro | **15 euro | ***28 euro | ****Lobster & Catch of the day listed price

ALLERGENS - AAAEPIIOIONA

/a & & @ 0 A 4 g

Lactose  Gluten  Sulphur  Shellfish Egg _  Nuts Celery  Mustard Soy  Sesame
NAakté{n [outévn Otio  Ootpakoedry Avyo =Znpoikapmoi 2éAept Mouotdpda 2déyla  Xouodui

The menu prices include the Municipal Tax & VAT. Person in charge in case of market inspection:
Michalis Tzirvelakis. The client is not obliged to pay if the Receipt or Invoice has not been provided
to them by the restaurant.



