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For cooking we use only extra virgin Cretan olive oil and for frying we use vegetable oil. (FRYING OIL). ﬁ
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* Edv éxete addepyia o€ KAnolo TPOWIHo, NapakaAw EVNHEPWOTE HAS
If you have an allergy to any food, please inform us

Select any spicy level of your dish
with your own responsibility

» Zero » Level 5 (Medium X5)
» Mild » Level 6 (Medium X6)
» Level 1 (Medium) » Level 7 (Medium X7)

» Level 2 (Medium X2) » Level 8 (as like vindaloo)
» Level 3 (Medium X3) » Level 9 (as like vindaloo plus)
» Level 4 (as like Madras) » Level 10 (no example)

Normaly Indian people eating level 1

2 PLEASE INFORM US

IF YOU NEED




NQMAQSIE

OperTIRA - Wppetizers

Indian Chicken Chilli 12.50

Mnouklég and @peoko otnBog KOTOMOUAO HapivaplopéveG O€ pnaxapika Kat
TNYQVIOPEVEG, OTN OUVEXELQ PAYEIPEPEVEG E MINEPLEG, HaodAa kalt odAtoa adylag
Small pieces of fresh chicken breast marinated in spices and fried then, cooked with
peppers, masala and soy sauce

Paneer Chilli 11.50
Lmtiké tupt and gpéoko ayeAadivo yaAa, o€ Pikpd KOPPATIA HaYEPEPEVA PE NINEPLEG,

HaodAa kal oaAtoa oéylag

Homemade cheese from fresh cow’s milk, in small pieces cooked with peppers,

masala and soy sauce

Prawns Fry * (King size) 21.50
Mapideg o€ tpayavi kpouota and aAeupt pavpou pePubLol Kal EKAEKTWV PNAxapikwy,

BaBid tnyaviopéveg, ogpPipovtal pe kautepd todtvl and PPECKo NPAcIvo ToiAl Kat

dudaopo.

Prawns in a crispy crust of black chickpeas flour and selected spices, deep fried,

served with a fresh green chilliand mint chutney.

Papadams 4.20
Thyaviopeveg tpayaveg niteg and pi{aAeupo ouvodeUpéveS PE HAVYKO TOATVL Kal vTin

and 6udopo kal yiaouptt

Crispy fried rice flour pies served with mango chutney and mint yogurt dip

Onion bhaji (6pcs) 6.00
TpayavéG KPOKETEG KPEPUUOIWV PE pnaxapikd, navaplopéveg pe aAelpt padpou
pePuBlov kat oepPiplopéveg pe napadootakn yAuko&vn vun IpAn

Crispy onion croquettes with spices, coated with black chickpeas flour and served

with traditional sweet-sour tamarind dip.

MNatateg tnyavntég - French Fries 4.80
ppéokeg kattpayavég / fresh and crunchy

ZTa QOYNTA ME TO * XPNOIUOTTOIOUHE KATEWUYMEVEG YAPISES
In the dishes with * we use frozen prawns.
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OperTIRG - WBppetizers
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Veg pakora (8pcs)

Tpayavég KpokETeG and avapelkta Aaxaviké eEAa@pd apwpatioPéVES PE pnaxapikd Kat
oe XUAG and aAelpt pavpou pePubloy, PBabid tnyaviopéveg kat oepPipovtal pe
napadoaoiakn YAukéEvn vun ‘TpAn

Crispy croquettes of mixed vegetables, lightly flavoured with spices, coated with
black chickpeas flour and served with traditional sweet-sour tamarind dip

Veg samosa

2 tpayavd tpiywva, tnyaviopéva, YEPIOTA pe NatdteG otov atpd Kat Aaxavikd,
apwpatiopéva pe Ivoika pnaxapikd kat okévn and ivo pdoL kat ouvodeupéva Pe vin
‘luAn

2 Crispy fried triangles, pastry stuffed with steamed potatoes and mixed vegetables,
lightly flavoured with Indian spices, and pomegranate powder and served with
tamarind dip

Chicken pakora (8pcs)

MIKPEG PNOUKIEG, and (ppéoko otNBog KoTdnouAo o€ Tpayavh Kpouota apwHaAtIoPéVN
pe lvoikd pnaxapikd kat oepPlplopéveg e kautepd todtvi and epéoko Npdotvo ToiAl Kal
oudopo

Small bites, of fresh chicken breast in crispy crust flavoured with Indian spices served
with fresh green Chilli and mint dip.

Spring rolls (3pcs)

Initik@ onpivyk poAAG yeplotd pe gppeoka Aaxavika kat pudopakapova ogpBipovral pe
VTN TOiAAL

Homemade spring rolls stuffed with fresh vegetables served with sweet chilli dip

Aloo Tiki

Mniptékia and natdta, eAa@pws tnyaviopéva. XepPipovral Ye kautepd todtvi and
PPETKO NpActvo toiAl, dudopo katven TuAn

Potato patties, lightly fried. Served with a spicy chutney of fresh green chili, mint and
Imli dip.

6.00

6.00

8.00

9.00

8.20
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Green Salad 8.50
YaAdta npdotvn pe papouUAl, onavdkl, poka kal oyoupn caAdta pe Piveykpét and
eAaldAado, odyla kat PEAL

Green salad with lettuce, spinach, rocket and curly salad with olive oil, soy and honey
vinaigrette

Green Tikka Salad 9.50

YaAdta npdoivn pe péteg and koténouAo Tika kal kaoloug
Green salad with chicken Tikka slices and cashews

NAMASTE Salad 9.00
YaAdta npdowvn pe afokavto, kdoloug, eAlEG Kal viopartivia, e Biveykpét and AddL,

odyla Kat PéAL

Green salad with avocado, cashews, olives and cherry tomatoes, with oil, soy and

honey vinaigrette

Onion Salad 3.50

aAdta pe KpeppUdia, pnaxapikd kat §U6L/ Salad with onions, spices and vinegar
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Main Dishes Tandoort without sauce
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Prawns Tandoori* (King size) 24.50
Fapideg peydAeg papivaplopéveg oe EKAEKTA PNaxaplkd Kat yiaouptl Kat YNHEVES O
napadoaoiakd poupvo Tavioup

Large prawns marinated in selected spices and yogurt and cooked in traditional

Indian clay oven Tandoor

Tandoori Chicken 13.00

2 pnoutia and ppECKO KOTOMOUAO pE KOKKAAO papivaplopéva o€ pnaxapikd, yiaouptt
Kat Agpéviand to nponyoupevo Bpddu kal Ynpéva o€ nhAvo gpoupvo Tavioup

2 chicken legs marinated in spices, yogurt and lemon over night and cooked in
traditional Indian clay oven Tandoor

Chicken Tikka 13.00

DiAéto otnBog and PpEoKo KOTOMOUAo, ot peydAa Koppdtia xwpig kOKkaAo
Haplvaplopéva o€ apwpatikd pnaxapikd kat yiaoupti, and to nponyoupevo Bpddu kat
Ynpéva oto napadootako Ivdiké poupvo Tavtoup

Boneless pieces of fresh chicken, breast marinated in aromatic spices and yogurt,
over night and cooked in traditional Indian clay oven Tandoor

Malai Chicken 13.00
DIAéto otnBog and PpEoko KoTtOMouAo, o€ peyAAa Koppdtia, xwpig pnaxapika
paplvaplopéva o kpépa, tupi, tdividep, okdpdo, ylaouptl and to nponyoUupevo Bpadu

Kat Ynpéva o napadootakd Ivdiké poupvo Tavtoup

Boneless pieces of fresh chicken, without spices, breast marinated in a sauce of

cheese, ginger, garlic, yogurt over night and cooked in traditional Indian clay oven

Tandoor

Tandoori Mint Chicken 13.00

DIAéto otnBog and @péoko KOTOMoUuAo Ot peydAa Koppdtia paplvaplopéva o€
odAtoa dudopou, ylaouptl Kal pnaxapiké anod to nponyoupevo Bpddu kal Ynpévo o
napadooiaké lvoiké poupvo Tavtolp

Boneless pieces of fresh chicken breast marinated in mint, yogurt and spices over
night and cooked in traditional Indian clay oven Tandoor

6 ZTa QOYNTA PE TO * XPNOIUOTTOIOUHE KATEWUYHEVEG YAPISEG
In the dishes with * we use frozen prawns.
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Prawns Jalfrezi* (King size) 24.50
Fapideg peyaAeg payelpepéveg otn nactyvwotn odAtoa jalfrezi, pe nineplég dAwv twv
XpWHATWV Kal pnaxapika

Large prawns cooked in famous Jalfrezi sauce, with mixed-colour peppers and a

mix of spices

Prawns curry* (King size) 24.50
Fapideg peydAeg payelpepéveg oe napadootakn lvoikn odAtoa képu
Large prawns cooked in traditional Indian curry sauce

Prawns ala NAMASTE* (King size) 24.50
Fapideg peyAAEG payEIpEPEVES PE HUOTIKN OUVTAyn TOU e0TiaTopiou pag
Large prawns cooked from secret recipe of our restaurant

Prawns Madras* (King size) 24.50
Fapideg peyaAeg payelpepéveg otn naoiyvwotn odAtoa MADRAS pe eniAeypéva
pnaxapikd, tdivtlep kat tpipa Ilvoikng kapudag

Large prawns cooked in famous madras sauce with selected spices, ginger and

ground Indian coconut

Prawns Vindaloo* (King size) 24.50
Fapideg peydAeg payelpepéveg otnv kautepn odAtoa PivtdAou and Kpeppudia,

ok6pbo, NiNepLEG, TAVTEP, KOUPKOUPA, KUHIVO, NAnpika, Nnatdtes kat dAAa....

Large prawns cooked in spicy Vindaloo sauce from onions, peppers, ginger, garlic,
turmeric, cumin, potatoes and more...

N\adras*

ZT0 QOYNTA ME TO * XPNOIUOTTOIOUUE KOTEWYUYHEVEG YAPISES
In the dishes with * we use frozen prawns. 7
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Meain Dishes with sauce

Lamb Punjabi

Kpéag and gpéoko apvi yaAaktog, xwpi kékkaAo o€ pikpd koppdua. MNMapadootakn
ontikn ouvtayn and Mouvtdun, apwpatiopévo pe pnaxapikd nou Eexwpidouv
Boneless meat of fresh baby lamb, in small pieces cooked as like in Punjab,
flavoured with unique spices

Lamb Madras

Kpéag and gpéoko apvi yaAaktog xwpig KOKKaAo o€ pHikpd Koppdtia, HayelpePEvo o
naoiyvwotn odAtoa MADRAS pe diapopa pnaxapikd, tdivilep kat tpipa Ivoikng
Kapudag

Boneless meat of fresh baby lamb in small pieces, cooked in a famous Madras sauce
with different spices, ginger and ground Indian coconut

Lamb Jalfrezi

Kpéag and ppéoko apvi yaAaktog xwpic KOKKAAo o€ PIKpA KOPPATIA, HayELPEUEVO OTN
naoiyvwotn odAtoa Jalfrezi pe nineplég GAwv Twv XpwHATwV Kal pnaxapikd
Boneless meat of fresh baby lamb in small pieces, cooked in famous Jalfrezi sauce
with mixed-colour peppers and a mix of spices

Lamb ala NAMASTE

Kpé€ag and @péoko apvi YAAaKtog XwpiG KOKKAAO 0€ PIKPA KOPUATIA, HAYEIPEPEVO HE
HUOTIKA ouvtayn tou eotiatopiou pag

Boneless meat of fresh baby lamb in small pieces, cooked from secret recipe of our
restaurant

Lamb Vindaloo

Kp€ag and gpéoko apvi YAAakTog xwpig KOKKAAO O€ PIKPA KOUHATLA, HAYELPEPEVO OTN
kautepn odAtoa BivtdAou and kpeppudia, okdpdo, ninepleg, tdividep, Koupkoupd,
KUPIvVO, Ndnpika, Natdteg kat dAAa....

Boneless fresh baby lamb in small pieces, cooked in a spicy Vindaloo sauce from
onions, garlic, peppers, ginger, turmeric, cumin, paprika, potatoes and more....

17.50

17.50

17.50

17.50

17.50
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Meain Dishes with sauce

Murg Punjabi (ROOSTER) 15.70

Kékopag ppéokog o€ PIKPA KOPPATIa Xwpig KOKKaAo, payelpepévog Onwe ota xwpld
Tou Mouvt{apn apwpatiopévog e pnaxapikd nou Eexwpidouv

Boneless fresh rooster in small pieces cooked as like in Punjab flavoured with
unique spices

Chicken Tikka Masala 15.70

dDiAEto otnBog and PPEOKO KOTOMOUAO, XwpiG KOKKaAo, paplvaplopévo o€ peiypa
EMAEYPEVWY pnaxaplkwy, Ynpévo otov napadooiakd goupvo Tavioup kat otn
ouvéxela payelpepévo oe adAtoa Tikka Masala pe kpépa ydAaktog, viopdta kal
eMAgypéva pnaxapikd kat kaoloug

Boneless fresh chicken breast fillet, marinated in a mix of selected spices, baked in
the traditional Tandoor oven and then cooked in Tikka Masala sauce with milk
cream, tomato and selected spices and cashews

Chicken Jalfrezi 15.70

DiAéto otnBog and @péoko KOTOMouAo, xwpi¢ KOKKAAO, 0t HIKPA KOppdatia
payelpepévo otn nactyvwotn odAtoa Jalfrezi pe nineplég OAwv Twv XpwHAtwy Kat
pnaxapikd

Boneless fresh chicken breast in small pieces, cooked in famous Jalfrezi sauce with
mixed colour peppers and spices

Chicken Vindaloo 15.70

DiAéto otnBog and @pEéoko KOTOMOUAO, XxwpiG KOKKaAo, 0t Hipkd Koppdta,
HaYEIPEPEVO OTNV Kautephn odAtoa PivtdAou and kpeppudia, okdépdo, tlivtlep,
KOUPKOUMA, KUIvO, Nanpika, Natateg

Boneless fresh chicken breast in small pieces, cooked in a spicy Vindaloo sauce of
onions, ginger, garlic, turmeric, paprika, potatoes

! o Tikka Masay,
'f o A




NAMAQSIE

Meain Dishes with sauce

Chicken Korma

DiAéto otnBog and ppéoko KOTdnouAo, XwpiG KOKKAAO, HayelpEPEVO O€ KPEPWON
odAtoa and kpépa yaAaktog, ydAa kapudag, KOUpKoupd, avdpeikta ¢pouta,
apuydaAa kat pelypa pnaxapikwv

Fresh boneless chicken breast in small pieces, cooked in a creamy sauce of milk
cream, coconut milk, turmeric, fruit mix, almonds and mix of spices

Chicken Madras

DiAéto otnBog and @péoko KOTtomouldo, xwpiG kOKKkaAo, ot HIKPA Koppdtia,
payelpepévo otnv naoiyvwotn cdAtoa Madras pe diapopa pnaxapikd, tdividep Kait
Tpipa Ivéikng kapubdag

Boneless fresh chicken breast in small pieces, cooked in a famous Madras sauce
with different spices, ginger and ground Indian coconut

Chicken Mango and Pineapple

DiAéto otnBog and @péoko KOTtOMouAo, Xwpig KOKKaAo, ot HIKpd Koppdtia
Hayelpepévo pe kpepwdn odAtoa and kpépa yaAaktog, avavd, Havyko, KOUpKoupd,
apWHATIKA pnaxapikd Kkat coucapt

Boneless fresh chicken breast fillet in small pieces, cooked in a creamy sauce of
milk cream, pineapple, mango, turmeric, aromatic spices and sesame

Butter Chicken

DiAéto otnBog and @pEoko KOTONouAo, xwpig KOKKAAO, Haplvaplopévo oE Peiypa
eNAeypévwv pnaxapikwy, Pnpévo oe napadoolakd @goupvo Tavtolp kal otn
OUVEXela payelpepévo oe anaAn odAtoa and viopdta kal kpépa ydAaktog,
pnaxaptkd kat foutupo

Boneless fresh chicken breast fillet marinated in a mix of selected spices, cooked
in a traditional Tandoor oven and then cooked in a light sauce of tomato and milk
cream, spices and butter

15.70

15.70

15.70

15.70
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Prawns Biryani* (King size) 23.00
lapideg peydAeg payelpepéveg padli pe apwpatiké Ivéiké puldt pnaopdrt,
apwpatiopévo pe fétava pnaxapikd Kkat Koupkoupd

Large prawns cooked with aromatic Indian basmati rice, flavored with herbs,

spices and turmeric

Chicken Tikka Biryani 14.00
DiAéto otnBog and PPEOKO KOTOMOUAO XwpiG KOKKaAO payelpepévo padi pe
apwpatikd Ivéikd pudi pnaocpdtl, apwpatiopgévo pe PBotava, pnaxaplkd Kat
KOUPKOUpd

Boneless fresh chicken breast fillet cooked with aromatic Indian basmati rice

flavored with herbs, spices and turmeric

Lamb Biryani 15.00
Kp€ag and ppeoko apvi YAAaKTtog xwpiG KOKKAAO o€ PIKPA KOPPATIO PAYEIPEPEVO

padl pe apwpatikdé pudl pnacpdtl, apwpatiopévo pe Botava, pnaxapilkd Kat
KOUpPKoupd

Boneless fresh baby lamb in small pieces cooked with aromatic Indian basmati rice

flavored with herbs, spices and turmeric

210 QAYNTA PE TO * XPNOIYOTIOIOUHE KATEWUYHEVEG YOPIdEG 1 1
In the dishes with * we use frozen prawns.
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Mix Dall

Mévte diapopetikd donpla pJayelpepéva Pe viopdta, Koupkoupd, oképdo, tividep Kat
KPEUHUOIA, apwpaTIoPéVa e Pnaxapika

Five different legumes cooked with tomato, turmeric, garlic, ginger and onions,
flavored with spices

Dall Tadka

Kitpiveg (akéq payelpepéveg pe kpeppudia, vropdta, okdépdo kat tlivilep
APWHATIOPEVEG PE UNAXAPIKA Kal KOUpKoupd,

Yellow lentils cooked with onions, tomato, garlic and ginger, flavored with spices,
turmeric

Channa Massala

PeBuBla donpa oAdkAnpa payelpepéva pe vropdra, kpeppudl, okdépdo, tlivtlep,
pnaxapikd Kat Koupkoupd

Whole white chickpeas cooked with tomatoes, onions, garlic, ginger, spices & turmeric

Jira Aloo

Matdteg payelpepPéveg otov atpPd, COTAPIOPEVEG HE Kapé KPEPHUOIa Kal KUPIVO Kal
APWHATIOPEVEG PE KOUPKOUKE, Garam Masala

Potatoes cooked on steam with onions and cumin and flavoured with turmeric &
Garam Masala

Punjabi bhindi (OKRA)*

Mnapieg baby payelpepéveg otov atpd pe KpEPHUOL, KOUPKOUPA Kal AAAa pnaxapiké
Baby Okra cooked on steam with onions and cumin and flavoured with turmeric &
Garam Masala

Mushrooms Ala NAMASTE

Mavitdpla o€ QETEG payelpePEvVa PE HUOTIKN ouvVTayn ToU E0TIATOPIOU pag
Sliced mushrooms cooked with secret recipe of our restaurant

Aloo Gobhi

Kouvounidi pe natdteg payelpepéva otov atpd Pe KOUPKOUPA, KpepUSia Kal pnaxapiké
Cauliflower with potatoes cooked on steam with turmeric, onions and spices

Soya kebab

Kepndn odylag payelpepevo pe viopdata, KpePpUdL, okopdo, tdivilep, pnaxapikd &
KOUpKoupd

Soya kebab cooked with tomatoes, onions, garlic, ginger, spices and turmeric

12.00

12.00

12.00

12.00

12.00

12.00

12.00

12.00
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Veg Biryani* 12.00
Avapeikta Aaxavikd payelpepeva padi pe apwpatikd pudl pnaspatt, apwpatika

Bétava, pnaxapikd Kat kKoupkoupa

Mixed vegetables cooked with aromatic basmati rice, aromatic herbs, spices and

turmeric

Shahi Paneer 12.00
Ytk tupi and ayeAadivé yaAa oe pikpd koppdtia payelpepévo o odAtoa and

viopdta, kpépa YaAaktog, Enpous Kapnoug Kal apwHAaTtioPEVO PE Pnaxapikd

Homemade cheese from cow's milk in small pieces cooked in tomato sauce, milk

cream, nuts and flavored with spices

Malai Kofta 12.00

MndaAeg and tupl Kat Noupé Natdtag YEUPLOTEG e KATLoUG Kal oTtapideg,
tnx\avaévec KOl OTN OUVEXELQ JaYELPEPEVEG OE KpEPWON odAtoa pe kpépa
YAAQKTOG Kal YapVvIpLOpPEVEG PE apuydaAa

Cheese and mashed potato balls filled with cashews and raisins, fried and then
cooked in a creamy sauce with milk cream and garnished with almonds

Jalfrezi Paneer 12.00
XNtk tupi and ayeAadivé yaAa oe pikpd KoppdTia payelpepévo otn nactyvwotn

odAtoa jalfrezi pe nineplég OAwV Twv XpwWPATWV Kal pnaxapika

Homemade cheese from cow's milk in small pieces cooked in famous Jalfrezi

sauce with mixed colour peppers and spices

Korma Paneer 12.00
Znitiko tupi and ayeAadvo yaAa o€ PIKpG KOPPATIA HAYEIPEPEVO OE KPEPWEN

o@Atoa and kpépa yaAaktog, yéAa kapudag, Koupkoupd, avapeikta gppouta

apuydaAa kal peiyHa pnaxapikwy

Homemade cheese from cow's milk in small pieces cooked in creamy sauce from

tomato milk cream, coconut milk and dry fruits and flavored with exotic spices

Kadhi Pakora 12.00
KAaoiké nidto tng Bépelag Ivdiag pe tpayavég tnyaviteg Aaxavikwy, olyoPpacpéveg

o€ €va NaxUppeuaTo, MIKAVTIKO Kapu and yiaouptt kal and aAeupt pavpou pefublou.
Kapukeupévo pe koupkoupd, onépoug tptywvEAAag kal tdivtlep-okopdo.

Classic North Indian dish featuring crispy veg pakoras simmered in a thick, tangy

yogurt and gram flour (besan) curry. Seasoned with turmeric, fenugreek seeds, and
ginger-garlic.

J\ai Kofta

ZTa @AYNTA PE TO * XPNOIUOTTOIOUE KATEWYUYHEVA Aaxavika
In the dishes with * we use frozen vegetables 1 3
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Plain Rice
Apwpatiké vbikd pudl pnacpdtl anAo
Aromatic plain Indian Basmatirice

JiraRice
Apwpatiké vdiké pud pnacpdtl payelpepévo pe dkono KUPIVo
Aromatic Indian Basmati rice cooked with cumin

SafraniRice Ly
Apwpatikd vIKS pUl pnaopdt payelpepévo pe kpoko Kodavng \\.‘35537,.;

1y L g

Aromatic Indian Basmati rice cooked with Greek red organic saffran ™= <

Mushroom Rice

Apwpatikd voiké pUdl PNacpAt PayelpePEVO HE PETEG KPEUHUSIWV Kal (ppéoka
pavitapla

Aromatic Indian Basmati rice cooked with onions and fresh mushrooms

Vegetable Rice

Apwpatikd vdIké pUQ PNAopdTl PayelpePévo PE avAPEKTa Aaxavika® Kal (ETEG
KPEPHUSIWOV

Aromatic Indian Basmati rice cooked with mixed vegetables* and onions

Egg fry Rice

Apwpatikd voiko pUdl pNacpdTL payELPEPEVO PE AVAPEIKTA Aaxavika™, KpEpPUoLa Kat
Tnyavntd auyd

Aromatic Indian Basmati rice cooked with mixed vegetables* onions and fried eggs

* XPNOIJOTToIoUE KATEYUYHEVA Aaxavika
* we use frozen vegetables

14

4.50

4.70

6.70

5.50

5.50

5.80
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Plain Naan 3.40

AnAn nita vav ynpévn otov napadoaoiakd nhAwvo gpoupvo tavtoup
Plain naan bread roasted in a traditional clay oven Tandoor

Vegetable Naan 3.60

Mita vav pe Aaxavika* @npévn otov nnAivo gpoupvo tavioup
Naan bread with vegetables® roasted in traditional oven Tandoor

Garlic Naan 3.60
Mita vav pe ok6pdo kal ppéoko kOAlavdpo, ynpévn otov napadootakd Goupvo

Tavtoup

Naan bread with garlic and fresh coriander, cooked in a traditional clay oven
Tandoor

Cheese Naan or Garlic Cheese Naan 5.20

Mita vav yepiotn pe tupl, ynpévn otov napadoaoiakd ¢poupvo tavtoup
Naan bread stuffed with cheese, cooked in a traditional Tandoor clay oven

Butter Naan 3.50
MNita vav pe Boutupo péoa (cav o@oAldta) ynpévn otov NhAvo poupvo Tavtoup
Naan bread with butter roasted in traditional oven Tandoor

Cheese and Potato Naan 5.20

Mita vav pe yépion and tupi, natdrta kat ynaxapikda
Naan bread stuffed with cheese, potato and spices

Gobhi Kulcha 5.20

MNita vav pe yepion and kouvounidt, pnaxapikd, pEcko KOALavOpo Kal KpePHUdLIa
Naan bread stuffed with cauliflower, fresh coriander, spices and onions

Onion Kulcha 5.20

Mita vav pe yépion and kpeppUdLa, pnaxapikd, ppéoko kOALavopo
Naan bread stuffed with onions, fresh coriander, spices

* xpnoipotroloUpue kaTeWuypéva Aaxavika * we use frozen vegetables




NAMAQSIE

é
T.asst
— G —— ) = P

Lassi 4.70
Apooep6 notd pe Bdon to yiaouptt (anAd / YAukd N aApupd pe aAdu lpaAdiwv kat

paupo ninépt)

Cool drink with yogurt base plain / sweet or with Himalayan salt and black pepper

Mango Lassi 5.50
Apoogp6 notd pe Bdon to ylaoUptikat yeuon Pavyko
Cool drink with yogurt base and mango flavour

Avocado Lassi 5.20
Apoogpd noto pe faon to ylaoupti Kat afokavto
Cool drink based on yogurt and avocado

4.80

Raita

Raita 5.50
Apooepn odAtoa and yliaouptt, ayyoupl, Hnaxapikd Kat okévn
€lvou pavyko, KpEPPUSL Kal pnouvtt

Cool yogurt sauce, spices and sour mango powder,

onions and boundi

16
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Sweets
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Gulab Jamun 1 ball 3.50 S
Mapadootakd Ivéikd yAukd ykouAdapn tlépouv pe Bdon to p £ ey
Y@Aq, tupi kat otptydaAl (oepBipetal pe pia pndAa naywtd) .,."f I Xh
Traditional Indian sweet gulab jamun based on milk, 1 27
cheese and semolina (served with a scoop of ice cream) e

Soft drinks

T —— ) — ) ———

Coca Cola 330ml 3.80
Coca Cola Zero 330ml 3.80
Coca Cola Light 330ml 3.80
Fanta 330ml 3.80
Fanta Lemon 330ml 3.80
Sprite 330ml 3.80
Red Bull 250ml 3.80
Ice Tea Lemon 330ml 3.80
Ice Tea Peach 330ml 3.80
Sparkling 330ml 3.20
Sparkling 700ml 4.90
Soda 330ml 3.80
Water 1L 2.20
Coconut water 310ml 3.80

17
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Charma Draft Beer Lager from Chania250ml  4.80

Charma Draft Beer Lager from Chania400ml 5.50

Mythos Draft Beer Lager 400ml 5.50
Mythos Radler 330ml 4.80
Non alcohol Beer 330ml 4.80
Corona 330ml 6.20
Cobra Indian Beer 330ml 6.50
Kingfisher Indian Beer 330ml 6.70
Alfa Beer 500ml 5.20

\ Y .
NHZOX - NISOS 330ml 85!2 6.50
H

18
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DRY WHITE WINE
OINOE AEYKOX ZHPOX

Sauvig Blanc

187ml
12% vol.

sliz06540

000448

tha Wines
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BuUvog/Vynos 750ml

Otvog Agukdg Enpdg. H katefoxnv Kpntikn noikiAia Bidiavd nou
KaAALEpYOUPE OTOUG apnEAWVES pag, oto petdxt tng Ayilag Eiprnvng, oe
ouvbuaop6 pe Th xpovia owvikn napadoon tou ténou pag avadelkvuouy éva
olvo pe moAucoUvBeta apwpata and XapounAl, wplpgo Bepikoko Kat
nepyapovro. Evag oivog pe dyko kal xapaktnpa nou Ba avadeifel mdta pe
Balaooivd, 6otpaka, caAdteg enoxng, xolpivo Kat KotoérnouAo. XepPipetal
otoug 9-11°C

Dry white wine. The eminent Cretan variety Vidiano cultivated in our
vineyards at the glebe of Agia Irene, compounded with the years of wine
tradition of our land give prominence to a wine with complex aromas of
chamomile, ripe apricot and bergamot. A wine with volume and personality
will bring out dishes with seafood, shellfish, season salads, pork and chicken.
Servedat 9-11°C

Agppovag Xpovog / Afronas Chronos 750ml

Oivog Agukdg EnpdG. Ltoug apneAwveg pag, oto petoxt tng Ayiag Eprivng,
kaAAlepyoUpe th Meooyelakn noikiAia MaABadia. MAolola apwpata
eonepLdoeldwY Kal ylaospiol pag xapidouv éva oivo pe EAa@pd pooxdtn
yeuon kat xpuoapi xpwpa. Oa cuvodeloel dplota yeUpata Pe 00TPaKoeLdN,
Yapla oxdpag kat EAappwg nikavrika tupld. XepPipetat otoug 9-11°C

Dry white wine. In our vineyards, at the glebe of Agia Irene, we cultivate the
Mediterranean variety Malvasia. Rich aromas of citrus and jasmine give us a
wine with light Muscat flavor and golden color. It will accompany excellent
meals with shellfish, grilled fish and slightly spicy cheeses. Served at 9-11°C

Ayann/Agapi 750ml

O npiyAukog oivog MaABalia Aromatica kaAAlepyeitar o€ tonikoug
apneAQVeG. H évtovn gpoutidng yelon Kat TO PNOUKETO apwpdtwy ano
eoneptdoeldn kat Aeukd davln, npoopépouv €va oivo vieAlkdto pe
AouAoubévieg vOTEG kal dpooepn yeuon. XepBipetal otoug 9-11°C

The semi sweet wine Malvasia Aromatica is cultivated in cretan
vineyards. The vivid fruity taste and the aromatic bouquet of citrus and
white flowers give us a delicate wine with floral air and pleasantly cool
taste. .Servedat 9-11°C

KpntoneAayitng / Kritopelagitis 187ml

Mpoépxetal and ekAektd otaguAla nou wpipdlouv atoug NAtdAouotoug
apneAwveg tng Kpntng pe tnv alpa tou neAGyous. To pepdki kal n pactopld
ouvbudlovtal pe ta olUyxpova péoa Napackeung kal wpigavong tou
Kexplpgnapéviou autoU xupoU. O Aegukdg &npdg KpntonmeAayitng
nepAapPavel tig notkiAieg Sauvignon Blanc kat Bidiavé. XepBipetal otoug
9-11°C

It comes from fine grapes that grow in the sunlit Cretan vineyards under the
sea breeze. Creativity and skill are combined with modern means of
production and maturation of this amber colour juice. Dry white
Kritopelagitis contains Sauvignon Blanc and Vidiano varieties. Served at 9-
NE

Kpaoi x0pa Enpo Mveupatikakng Kicapog 250ml

House dry wine Pnevmatikakis Kisamos

0,5L
1L
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Actpo@eyyla/STARLIGHT 750ml 23,50

O apneAwveg Tng KpATNg Kal to Hecoyelakd KAlpa epyaotnkav appovikd atnv
napaywyn evég polé &npou oivou and TG moikiAieq Granache Rouge kat
KotowpdAl AnoAalote tn gpoutwdn yelon tou KAtw and ta actépla éva
popavtikd PBpddu. Tuvodeuel midta pe Yntd kpéata, UPApIkd Kat oaAdteg.
YepBipetalotoug 9-11°C. Oivog Enpdg

The Cretan vineyards and the Mediterranean climate worked in harmony to
produce a rose dry wine from Grenache Rouge and Kotsifali varietiew. Enjoy its
fruity under the stars on a romantic summer evening. Accompanies grilled
meat, pasta and salads. Served at 9-11°C. Dry wine

PolMNavenpag/Pink Panther 750ml 23,50
<. 0 polé npiyAukog oivog ané otapuAia TG Napadoaotakig notkiAiag Kotoipa,
Pa," pag Sivouv éva EAKUCTIKG PMOUKETO apwHATWY KEpaotol kat gppdoulag. Evag
o YAG) e€alpetikdg oivog pe Aapnepd podi xpwpa kat gpoutwdn eniyeuon. Oa
};‘,?ZH & ouvodéyel dplota avol§latikeg oaAdteg, Aaxavikd kat nidta 8aAacovwv.
e YepPBipetaiotoug 9-11°C.
= The rose medium sweet wine from grapes of the traditional variety Kotsifali

give us a wine with appealing bouquet of cherry and strawberry aromas. An
exceptional wine with beaming rosy color and fruity aftertaste. It will
accompany perfectly spring salads, vegetables and seafood. Served at 9-11°C.

g ez KpntoneAayitng Podé / Kritopelagitis rose 187ml 5,50
’ | Mpoépxetat and ekAektd otaguAia nou wplpdlouv oToug NAIGAOUGTOUG
apneAwveg tng Kpntng pe tnv avpa tou neAdyous. To Pepdkt Kat n pactopld
ouvbudlovtal pPe ta olyxpova Péoa mapaockeung katr wpipavong. O polé

o KpntoneAayitng oivog Enpdg, neptAapBavel tig notkiAleg Lupdx kat KotolpaAL
Syrah - Kotsifali ZEpBlpEtCll otoug 9-11°C

It comes from fine grapes that grow in the sunlit Cretan vineyards under the
sea breeze. Creativity and skill are combined with modern means of
production. Rose Kritopelagitis dry wine contains Syrah and Kotsifali
varieties. Servedat 9-11°C

Kpaoi x0pa §npo Mveupaukakng Kicapog 250ml 4,00
House dry wine Pnevmatikakis Kisamos 0,51 7,00

1L 13,00
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=  Eykwpiov/EGOMION 750ml 23.50
S H kooponoAitikn noikiAia Cabernet kaAAlepyeital otoug apneAwveS pag 5
oto petoxt tng Ayiag Eipnvng xapidovtag éva oivo Enpd pe Babu poupnivi

XpWHa Kat yeuon KOKKIvwV ppoUtwv. Oa cuvdudoel dplota Yntd kpéata,
Aoukdvika kat nokiAieg aAAavtikwv. LepBipetal atoug 15-16°C

The multicultural variety Cabernet cultivated on our vineyards at the
glebe of Agia Irene give us a dry wine with deep ruby color and taste of
red fruits. It will accompany perfectly roast meats, sausages and
varieties of cold cuts. Served at 15-16°C

YMNMOIrPA®H /SIGNATURE 750ml

. 0egpubpdg Enpég oivog «Ynoypapn» anoteAeital and 100% otapuAia tng 23.50
=== motkiAiag Syrah. Ta ota@UAia kaAAiepyouvtal o€ udpetpo 200 pétpwy, oe

eupopa e6apn, pe 6poaepd KAipa aAAd xwplg tnv ekBeoN TOUG o€ avéPoug.

To xpopa efvat Babu kOkKIVO Kal Ta apwpata Kat n yebon Bupidouv gppolpa

A/ M el €V yivovtal avtAnntég kal oL MnePAteg vOTeg tou. LuvodeUel KABe eiboug
ISR KAKKIVOU KP£ATOoG, WNTd otn 0xdpa, KOKKIVIOTE, Nikavtika ndta kabwg kat

SVPAH

KdBe eidoug tupt. LepPipetal otoug 15-16°C

The red dry 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 thw aromas
and taste are reminiscent of fruit while its peppery notes are also
noticeable. Accompanies all kinds of grilled red meat, braised spicy
dishes as well as all kinds of cheese. Servedat 15-16°C

AAwpPntog / Alovitos 750ml 23.50

Epubpdg E€npdg noikiAtakdg oivog. H Kpntikn noikiAia KototpdAt
KaAAlepyeital pe aydnn kal pepAKL OTov apneAwva pag, oto PETOXL TNG
Ayiag Eiprvng. MAoUoto o€ apwpata WpHwy KOKKIVWY pPoUTwV Kal TNV
eniyeuon tou Sputvou BapeAiol, NpooPépouy €va KaAOOXNPATIOHEVO oivo.
AnoAauote to pe KOKKIva Kpéata, Kuvnyl Kat wpipa tupld. ZepBipetal otoug
15-16°C

Red dry varietal wine. 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. Enjoy it with red meats, hunting and mature cheeses. Served at 15-
16°C

KpntoneAayitng EpuBpdg/Kritopelagitis red 5,50
s oz  187ml
I e | Tpo€pxetal and ekAgKTa otaguUAla nou wppddouv otoug NALGAOUOTOUG
apneAwveg tng Kpntng pe tnv alpa tou neAdyouq. To pepdkl Kat n
Sz paotopld cuvduddlovtal Pe ta oUyxpova Péoa Napackeung Kat wpigavong.
onCREREDWINE O €pubpdg Enpdg KpntoneAayitng nepidapBaver thv nowiAia Merlot.
Merlok YepBipetatotoug 15-16°C
e It comes from fine grapes that grow in the sunlit Cretan vineyards under
o the sea breeze. Creativity and skill are combined with modern means of
Il production. Dry red Kritopelagitis contains Merlot variety. Served at 15-
0004621 o 'I6OC

5206540

Kpaoi xUpa §npo Nveuvpatikakng Kicapog  250ml 4,00
House dry wine Pnevmatikakis Kisamos o5L 7.00

1L 13,00
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Prosecco 200ml 8.50
Prosecco 750ml 24.00
—— i — ) — om
Watermelon 330ml - 4,5% alc 6,00
Mango & Lime 330ml - 4,5% alc 6,00
Apple 330ml - 4,5% alc 6,00

Strawberry and Lime 330ml - 0% alc 6,00

Spirits
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Johnnie Walker Red Label /double 6.00/ 10.00
Johnnie Walker Black Label /double 8.50/14.00
Chivas Regal / double 8.50/ 14.00
Jack Daniel’s / double 8.50/14.00
Jameson /double 7.00/11.00
Stolichnaya Vodka 7.00

Grey goose Vodka 12.00
Aperol Spritz 8.50
Bacardi 8.00

Gin Tonic 8.50

Tequila shot / double 3.50/ 6.00
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