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Appetizers

Tatliki pe ayyoupl Kal

KapoTo

Tzatziki with cocumber

and carot V) 4.5

TapapooaAdTa ye ok6pdO

Taramosalata (dip from Fa0pog papivapiopévog

fish eggs and bread) & 5 Anchovies marinaded 4,2
MeAiTCavooaAdTa pe EAEG (ANQTOOAIEG Kal

oKOpPdO, PETA KAl Toamcné;)

KOUMGTIO TTITTEPIGG Local Olivies (2 types) & 36

Aubergine salad with
garlic, feta and peppers v 5

2KOpdaAIG atrd TTatdTa
Garlic dip made by
potatoes \)Tp

Eav O¢v €mBuueiTe wwui ue TO yeUUQ 0ac EVNUELWOTE TO OEPPITOPO. Tiun kar' arouo 1
If you dont wish to have bread with your meal please inform the waiter. Price per person 1

(V) = la xopTogdyoug For vegeterian (F) = Karewelypéva Frozen TP =Traditional cretan recipe
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Appetizers

KaAitoouvia (dIKn¢G pag

TTapaywyng) pe pudnbpa n xépta

1 AVAPEIKTA (5 KOPUATIO)

Kalitsounia - Cretan Pies with

cheese or with greens or greens

and cheese (5 pieces) &I 6,5

MulBpa kai @ETa POUPVIOTA OTO
TTAAIVO JE TTITTEPIA, KPEUMUDI,
VTOMATIVIA KAl VTOTTIA JUPWIIKA
Bouyiourdi - Goat cheese and feta

in the oven with peppers, onion,
tomato and local herbs ) 6,5

AvBoi Tn¢ yiayiag pe pud
oepPIpICUEVA E YIQOUPTI

Stuffed zucchini flowers with rise

and yogurt Q)T 7,2

Wn1d Aaxavika pe TeTINEC

Kal pulnépa

Grilled vegetables with molasses
and mizithra (goat cheese) v 7,2

KoAokuBoke@TEDEC e ouvodEia
ylaoupTiou

Pumpkin crockets with yogurt

sauce T 6,2

Tupi Kal pETa o€ Tpayavi KPoUoTa
ME HOPMEAGDQ VTOUATAG
Deep fried feta cheese in filo

pastry and tomato marmelade ) 57
2TAKQ

Traditional goat milk butter cream

(Staka) @ 3,7

Kpeatémta atmrd apvi ye ¢ivouulnbpa,
ylaoupTl Kal dudo 0o, OTO POoUpPVOo

Meat pie with lamb, yogurt, local goat
cheese and mint in the oven @ 8,8

BAiTa BpaoTd pe xovipd aAdri
Boiled seasonal greens V) 6

XoxAioi MTroupTtrOoUpIOTOI

Snails cooked with vinegar and 7,2
rosemary - Chochlie Boubouristi T j y

Mardreg TNyavITEG UE piyavn
Fried potatoes with origano ) 4




SAAATEC

—=Ssa— Salads ~ —=Sga—

KpnTiki oaAdra ue vrouara, ayyoupl, KATrapl,
MITTEPIA, KPEUMUOI, AlaoTh vioudra, maéiuadl,
eAiEg, &ivouulnBpa kai péta

Cretan salad (tomato, cucumber, feta, olives,
peppers, onions, cretan cheese, backed

bread, kapary, sundried tomato) @ 8,3

Mpaoivn caAdta pe AOAa, poka,

OTTaVAKI, PPECKO KPEPMUDI, YpaBiEpa ,

ouUKda, Kapudia, NAIGOTTIOPO Kal TTETIMEC

Green salad with lola, arugula, spinach,

fresh onion, graviera and molasses V) 8

NTAKOG pE TTagINAdI, EUoPévn VIONATA,
¢ivopulnBpa kail eAIEC.

Dakos (owl eye) Baked bread with squeezed
tomato, cretan goat cheese and olives VT 6,3

Mavtdapia pe ok6PdO Kal paiviavo
Beetroots with garlic and perslay ) 6




| Kpeata | |
? M % Meat ? M %
% Apvi Lamb (%%

Mapivapiopévo apviolo CoUuBAdKI Maiddakia apviola he TaraTa
ME YIaoUPTI KOl CAATOO VTOUATOG oQTA Kal GUAAO OTOUVOYKAOI
OEPPIPIOPEVO PE TTATATEG TNYAVITEG Lamb chops with baked
Marinated lamb souvlaki with potato and flavored olive oil 14
yogurt sauce and tomato
dressing and fried potato 14,4

% T'ovpovvi Pork f%%
Xolpivd atrdki e devipoAifavo Mmm@TEKIQ (QIKNG HAG TTAPAYWYIG)
TTaTdTa OPTH Kal HulriBpa YEMIOTA ME QETA KOI TTATATES
Smoked pork with rosemary, baked TNYQVITEG
potato and local cream cheese @ 14 4 Grilled meatballs stuffed with

feta cheese and fried potatoes @ 10,6

XolpIvo QIAETO (WapovEppl)
MOpPIVOPIOUEVO PE Kpaai, Bupdpl Kal
oKOpPdO CEPRIPIOUEVO PE OPTH TTATATO
Pork fillet (tenderloin) marinated in
thyme, wine and garlic with baked 13 2

potato ’
% Kotomovio Chicken (&%
MT@QTéKIa KOTOTTOUAOU  (DIKNAG HaG DIAETO KOTOTTOUAO PE pUlnBpa,
TTaPAYWYNAG) ME TTATATEG TNYAVITEG TTPACIVN OOAATA KAl TTETIMEC]
Kal OOAToQO BAcIAIKOU Chicken fillet with green salad,
Grilled chickenballs with fried local goat cheese and molasses 14 8

potatoes and basil sauce 10,8



®peoxka Oaraocova
Fresh Sea Food '

Tormmoupa pe AadoAEPOVO Kal
apwuaTa aokéunAou

Sea Bream grilled with fresh

olive oil and local herbs 16

@IAéTO AaPBpdki oTO TNyAvI Ye HUdIA,
oTTavdaki Kal papadopida

Fillet sea bass saute with mussels,
spinach and marathoria

16
=Z1Qiag QIAETO WNnTOG UE
AadoAEpovo Kal apwuata
PaockOunAou
Swordfish grilled with fresh olive
oil and local herbs 17

Kakafid pe viétma okotrpidia,
KOAOKUBI Kal KapdTo

Traditional fish soup (Kakavia) with
local scorpion fish, zucchini, carot

and potato T 19,8

Tovog QIAETO YNTOG UE AADOAEOVO
KAl apwpaTa ¢aokounAou

Tunafish grilled with fresh olive oil
and local herbs 16

20pOENG WNTA YE AadOAEUOVO
Sardine grilled with olive
oil and lemon

8
KaAapdpr yntd pe ok6pdo
Grilled calamari with garlic 13,8
KaAaudpl Tnyavitod
Fried calamari 13,8
ap1dakl TnyaviTd
Fried small shrimps 3

Mudia axvioTd opnouéva

o€ Aeukd Kpaaoi

Mussels steamed saute

in white wine 8,5




Maxkapovia

% Spaghetti %&% '

XUAOTTITEG PE AaXaviKA Kal Moakapovada BaAaCOIVIV PE

ypaBiépa Xaviwv HUBIa, KaAapGp! Kal KapaBida

Local spaghetti with vegetables Sea food spaghetti with mussels,

and goat yellow cheese of calamari and crawfish (® 13,5
Chania W@ 8.6

XUAOTTITEG JE OKOPDO Kal KOAOKUOI "apidopakapovada

Local spaghetti with garlic and Shrimps spaghetti in tomato sauce ® 13
zucchini v 8.6

| | POt | |
?M% Rizoto ?E'W‘S%

rauOTTIAQQO XAVIWTIKO UE ApVi, PU{ pe TGvo, @pEOKIa VIOUATA KOl
oBnopévo e oTakoBouTupo MapaBopIda
Local traditional rizoto with lamb Rizoto with fresh tuna fish, tomato,

saute with goat milk butter @ 125  celeriac and estragon 13




Avaypuktika

% Drinks %

ApTtra kOAa 'kaldla / MopTtokaAada / Aepovdda / Z6da
Arpa COLA (Local) 2 Gazoza / Orangeade / Lemonade / Soda

1,8
MeTtaAAikd Nepo 0.51/ 1.5 AvBpakouxo Nepd  0.51/1.51

Maywpuévo Toal
Mineral Water 0,7/1,3 Sparkling water 1/2

7 | MuwpocuBomotieg o _ |
? A5 % Microbreweries ?M%=
KPHTIKH | XGpua XGpa Chania Draught beer @ A0
moomme | Lager 5.2% Alc @D

‘ECa EZA Greek Lager
Aupa (Kiooapoc) Lira made in Kissamos SC(]. ; J
3,8

0.51 alc 5,2%
Golden Ale 0.331 5,8% Alc

| | edal
, , Xvua Kpaot | | alc free
G ég“fg S Local open wine & é%,,;ﬁ >
N€UKO (BnAdava)

Polé (Pouéiko , KotolpdA)
White wine (Vilana) 0.5l 6.5

Roze wine (Romeico, Kotsifali) 0,51 6.5
Kékkivo (KotoigpdAi)

Petoiva
Red wine (Kotsifali) 0.5l 6.5 Retsina 0.51 (Bottled) 55
ITota
%&% Drinks %
Oulo troTApI Mivi 200ml Toikoudid Paki 250ml
Ouzo (glass) 2 Ouzomini g6 Raki- Tsikoudia 4,5

Ice Tea Lemon/Peach 2

3,7




and pleasant taste. 18 prominence to a wine with complex

white wines

=502 )eukd Kpao1dt e

Golden note Pnevmatikakis Vynos Pnevmatikakis E.KLI.PSI Martsakis

Moscato Spinas, a clone of White Muscat, is The eminent Cretan variety Vidiano is a dry wine made from Malvasia Aromatica
named after the village Spina in Selino cultivated in our vineyards at the glebe with intense aromatic character, aromas
Province. This local varie ty gives us a wine of Agia Irene, compounded with the of white fruit and rose. Cool mouthfeel

with Comp|ex aroma, ye||ow — green color years of wine tradition of our land give with Crispy aC|d|ty 23

aromas of chamomile, ripe apricot and
bergamot. 16

Amelliti Pnevmatikakis Agapi Pnevmatikakis

The white variety of Assyrtiko that The semi sweet wine Malvasia Aromatica is

grows in our vineyard at the glebe cultivated in cretan vineyards. The vivid fruity

of Agia Irene, give us a delicate wine taste and the aromatic bouquet of citrus and

with aromas of orange, grapefruit white flowers give us a delicate wine with floral

and honey. 16 k air and pleasantly cool taste. 17 )
red wines

A koKKIVA Kpaod A

Signature Pnevmatikakis

The red wine Signature consists of 100% Syrah grapes.

The grapes are grown at an altitude of 200 meters in

fertile soils with a cool climate but without exposure to winds.
The colour is deep red and the aromas and taste are
reminiscent of fruit while its peppery notes

Alovitos Pnevmatikakis

The Cretan variety Kotsifali cultivated with love

and passion in our vineyard, at the glebe of Agia
Irene. Rich aromas of ripe red fruits and the
aftertaste of the oak barrel give us a well shaped wine.

are also noticeable. 17 15
roze wines

G S5 > pole Kpaold Z A S
Astrofegia Pnevmatikakis Roubini Martsakis
It comes from fine grapes that grow in the sunlit is a dry rosé wine made from Grenache rouge - Romeiko
Cretan vineyards under the sea breeze. Creativity with a bright color and an intense nose of
and skill are combined with modern means of strawberry and raspberry aromas. It leaves a
production and maturation of this rose colour juice. pleasant taste and refreshing acidity in the mouth.

A wine from Grenache rouge and Kotsifali varieties.

18 22



Kapedeg

=S80 Coffees =288

dparré EAANVIKOG Todi 3 XapounAi
Frappe (cold) 2 Greek coffee 1,2 Tea or Chamomile tea 1,8
Opatré TaywTo EAANVIKOG AITTAGG Milk shake
Frappe with ice cream 3 Greek coffee double 2 BaviAhia ) cokoAdata
Vanilia or Chocolate 3

PpivTo £0TTPECCO Eomrpéoo povog / SITTAGG S OKOAG C
Freddo espresso (cold) 2,5 Espresso Single/ double C?]KO ?Ta Ceotn N KpUa

1.8/2,2 ocolateWarm or cold 2
dpévro KatrouTtaivo KatrouTaivo FaAIKOC
Freddo cappuccino (cold) 3 Cappuccino 2 Filter coffee 18

dpeokol Xvuol
G s S Fresh Juices G S S
MopTOKAAI KapTtroud AVAUEIKTOG ETTOXNAG
Orange 3,5 Water melon 3 Mixed fruits 35

dpeoka Dpovta

% Fresh Fruits %

®pouTtocaAdTa
Fruit salad (3 seasonal fruits) 7




'\vka

ST Sweets ot

MNopToKAASTTITO 20KOAATOTTITA NTOTTIO TTOYWTO
Orange pie 4 Chocolate pie 4,5 BaviAia 1} cokoAdTa
Local ice cream
flavors vanilla or chocolate 3,4

2 @aKIavA TTiTa KaAitoouvia pe PEN (7 KOPUATIO)

Sfakian pie with goat Kalitsounia - Cretan pies with

Cheese and honey @ 55 honey (7 pieces) @» 6,5
MaoupTI pe Kapudia Kal PEA MNaoupTi He PppECKa gppo(na

Yogurt with honey and walnuts T 3 Yogurt with fresh fruits 4

Q ?Sg 9?% 5 Koxkte
Coctails G )2%“55( S

ATTEPOA ZTTpITO Moxito (AoTTpo pouul)

Aperol Spritz 7 Mojito (White rum) 7
MrAe geyydpi (BoTka, Tekiha) TekiAa Sunrise

Blue Moon (Vodka, Tequilla) 7 Tequila Sunrise v

o sigl
FOLLOW US ON OUR TelLL L
SOCIAL NETWORKS & gt

instagram tripadisbr
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