DINE AROUND ABATON

ELEMES

CRETAN CUISINE

CRETAN DINNER




MEAL STRUCTURE

Your Dine Around experience
includes the following per person:

One first course (Starter)
One second course (Main course)

One dessert

FIRST MAIN DESSERT

COURSE ] COURSE

INCLUSIONS

[tems clearly marked as part of the Dine
Around programme

Some premium items or specialties may
carry a supplement If you wish to enjoy
additional dishes beyond the included se-
lection, these will be charged based on the
regular a la carte prices.



APPETIZERS

Trilogy of dips (galomyzithra, spicy
cheese cream, eggplant salad),
served with carob bread sticks

Tpthoyia vt (yalopv(nBpa,
UEAITCaVOOAAATA, TUPOKAVTEPT)),
oepPipovTal e KPLTOivia XapOuTILOU

H VG

Variety of olives (alatsolies, throumbo-
lies, psilolies), graviera cheese, barley
rusk with olive oil
[TowtiAia amo eAeC (aAaTooALq,
OpovumoAid, YihoAla), ypapiepa, kpidvog
VTAKOG IE EAALOA QOO

H VG SF NF

Barley rusk with grated tomato, cherry
tomatoes, xygalo, samphire, carob
honey and herb-infused olive oil
Ntakog kptBapokoOAovpa, TPLUUEVT
VTOUATA, VTOoUATivVia, E0Yalo, KpITapog,
XOLPOVLTIOUEAO
Kot EAALOAAO0 HUPWOLKWV

H VG SF NF



Handmade meat pie with Antikristo
lamb, xygalo cheese, tahini, sesame and
Cretan herbs
Kpeatomita xetpomointn pe apvi
AVTIKPLOTO, EYANO, TaXiVL, COVOAL KAl
apwpatika Kpntng

SF

Handmade crispy filo pie with seasonal
greens, mizithra cheese and pollen
Xelpomointn mita pe Tpayavo Ao Xopta
£TIOXNG, LUCHOpa Ka yVpn

H VG SE

Saganaki with ladotyri cheese wrapped
in traditional filo served with
cherry tomatoes
marmalade, eggplant and
smoked almonds
2oyavaKt pe AadOTUPL O XWPLATIKO
@UAAO Kal papueAdOa amo vIopaTivia,
HeAITava Kal Kamviotd apvydala

VG SF



Fried potatoes cooked in a parasia with
staka cream
[Tatateg TNYAVITEG OTNV TTAPACLA LLE
KPEUA OTAKOLG

VG SF NF

Stuffed vine leaves, cabbage and zucchi-
ni flowers with fresh herbs, served with
sun-dried tomato and egg-lemon sauce
NTtoApadakia and apumeA0QUAAO, Adxavo
Kot avbolg pe pEoka LupwolKd
KOl GAATOO AU YOAEUOVO ALAOTNG
VTOUATOG

H VG NF SF

Pilafi with xinochondros, aged anthoty-
ro cheese and staka cream
[TIAa@L pe EvoxovTpo, TaAalwévo
avOOTLPO KAl OTAKA

H SF NF

Handmade skioufichta with cauliflower,
dill and spicy cheese cream
2KLOVPLYTA XELPOTIOINTA LE KOVVOUTIIOL,
avnoo kat TvPoKAVTEPT

VG SF



Sfougato with handmade apaki,
potatoes, roasted pepper,
olive oil, dittany and kefir cream
2(POVYYATO UE ATIAKL XELPOTIOLNTO OTOV
EVAOPOVPVO, TTATATEG, YNTT TUTEPLA,
eAALOA OO0, OIKTALO KAl KPEHA ATTO KEPLP

GF SF

Rabbit croquettes served with parsnip
purée, onions and stifado sauce
KovveAL To1yaplacto o€ KPOKETEG, TOVPE
TACTIVAKL, KPEUUDOLA KAl CAATOQ
OTIPAOO

SFNF /5€

Provatina sausage served on a hand-
made pita with graviera cheese cream,
truffle and aromatic herbs
[IpoPativa Aovkaviko mavw o€
XELPOTIOINTT) TITA HE KpEUA YpaPLeEpag,
TPOVPA KAl LUPWOLKA

SF

Grilled lamb liver savore with balsamic
vinegar, rosemary and sweet potato
Apviolo oukwTlL caPOpe OTNV TAPAOCLA PLE
Baloapko, 0evTpoAipavo kat
YAvkomatata

NF



SALADS

Seasonal vegetable salad with broccoli, cauliflower,
potato, zucchini,pickled okra,
egg, lemon, olive oil
and fresh herbs
2oAATA LE AAXAVIKA ETTOXTG, ULTTPOKOAO,
KOLVOVLTIIOL, TATATA, KOAOKVOL,
UTTAULEG TOVPOL, AVYO, AEHOVL, EAAOAADO
Kol @PEOKA LUPWOLKA

H VG GF SF NF DF

Green salad with lettuce, purslane, saltwort,
dill, beetroot, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Ipaotvn caldta pe papoOAL, YALoTpioa, aApdpa,
avnBo, mavt{apt, pEéoko KpeUUvAL,
KPOUTOV XAPOLTILOV, LOOXOAEUOVO HE LEAL Kal EAALOAADO

H VG SF NF

Greek salad with cherry tomatoes, cacumber, onion,
pepper, samphire, stafidolies,
seliano cheese, burley rusks and grape molasses
with olive oil
EAANVIKI] caldTa pe VIOHATivia, ayyovpl, KPeUOOL,
TUTEPLA, KPITANO,0TAPLOOALEG,
OEALAVO TVPL, VTAKAKLA Kot TIETLUECL

Ue EAaOAadO0

H VG SE



MAIN COURSES

Roasted lamb cooked in the oven with artichoke
purée, roasted vegetable roots
and rosemary sauce
Apvi 61OV ELAOPOVPVO [LE TOVPE AYKIVAPAG, WNTEG
piCeg Kat oaltoa devtpoAifavo

SEF NFGF/5€

Roasted beef cheeks in the oven with trahana,
feta cheese,
sun-dried tomato and aromatic herbs
Mooyapiota pdyovda 6tov ELAOQOVPVO LE TPAXAVA,
PETA, ALAOTT) VIOUATA KOl HUPWOLKA

NESF/5€

Rooster cooked in wine with potatoes and xino-
chondros cream
KoOKopag KpaoaTtog [Le TTaTaTa Kot KpEpa
ELVOXOVTPOU

SF

Grouper with zucchini, green beans, mung beans
and herb infused egg-lemon sauce
2@upida e KOAOKVOAKLA, @acOAla TpAotva,
POPITO KAl AVYOAELOVO HUPWOLKWV

NFEDFGF /7€



Chickpea stew with cod, apaki, parsnip cream,
leek and Cretan herbs
Pefubaoda pe pmakaiiapo, andxkt 6Tov
EVAOPOVPVO, KPEUA TTAOTIVAKL, TIPACO KAl
Lupwoka Kpntng

GFNF/5€

Braised cuttlefish with handmade maggiri
pasta, spinach and staka cream
2OVTIEG KOKKLVIOTEG UE (LAY YLPL XELPOTIOLNTO,
OTIOLVAKL KOl OTAKA

NF

Traditional Antikristo (please ask
for availability)
AVTIKPLOTO TTapadOooLaKo (TapakaAovpe
PWTNOTE Hag yla TN dtabeootnTa)

GF NF DF SF
1KG /35 €

Dish of the day cooked in the oven (please ask
for availability)
Mayelpevtd NEEPAG 0TOV ELAOPOVPVO
(MapakadoOue pWTHOTE HaG YA TN
dlabeootnTa)



VEGETARIAN MENU

Trilogy of dips (galomyzithra, spicy cheese
cream, eggplant salad), served with carob
bread sticks
Tpthoyia and vrur (yalopv(nopa,
TVPOKAVTEPT, HEAITCavooaldTta), oepPipovTal
LLE KPLTOLVLA XALPOVTILOV

H VG

Variety of olives (alatsolies, throumbolies,
psilolies), graviera cheese, barley rusk with
olive oil
[TowtAia amo eAieg (adatooAida, OpovumoAid,
VIAOALQ) , YpaPLepa, kpiOvo vtako pe

EAALOANQOO
H VG SF NF

Barley rusk with grated tomato, cherry to-
matoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil
Ntakog kptBapokovAovpa, TpLUUEVT
VTOUATA, VIopativia, EVyalo, kpitaplo,
XOLPOLTIOUEAO Kal EAALOAAO0 HUPWOLKWV

H VG SF NF



Handmade crispy filo pie with seasonal greens,
mizithra cheese and pollen
XeLpOTOINTN THTA UE TPAYAVO PUAO, XOPTA ETOXTG,
uo(rnBpa kat yvpn

H VG SE

Saganaki with ladotyri cheese wrapped in traditional
filo served with cherry tomatoes
marmalade, eggplant and smoked almonds
20yavaKL e AadOTUPL € XWPLATIKO GUAAO Kal
HapUeAAdA Ao VTouaTivia,

HeATCava Kal KamvioTd apvydala

VG SF

Fried potatoes cooked in a parasia with staka cream
[Tatateg TNYAVITEG OTNV TTIAPACLA LLE KPEUA OTAKAG

VG SF NF

Stuffed vine leaves, cabbage and zucchini flowers with
fresh herbs,
served with sun-dried tomato and egg-lemon sauce
NTtoApadakia ano apumeA0@UANO, Adaxavo, avioug pe
PPETKA LUPWOLKA
KOl OAATOO AVYOAELOVO, ALAOTT] VIOHATA

H VG NF SF



Handmade skioufichta with cauliflower, dill and spicy
cheese cream
2KLOL@PLYTA XELPOTIOINTA LE KOVVOLTIOL, Avnbo Kat
TUPOKAVTEPT)

VG SF

Seasonal vegetable salad with broccoli, cauliflower,
potato, zucchini,
pickled okra, egg, lemon, olive oil and fresh herbs
2aAATA LE AAXAVIKA ETTOXTG, LWTPOKOAO, KOUVOUTIIOL,
TATATA,
KOAOKVOL, UApLLEG TOVPOL, AVYO, AEUOVL, EAALOAAOO KAl
PPEOKA LUPWOLKA

H VG GF SF NF DF

Green salad with lettuce, purslane, saltwort, dill, beet-
root, fresh onion,
carob croutons, musk lemon with honey and olive oil
[Tpaotvn calata pe papovlt, yAotpida, alpvpa, avnbo,
avtCapt, PPEOKO KPeUULOL,
KPOUTOV XAPOLTILOV, LOOXOAEUOVO HE LEAL Kall
eAALOA OO

H VG SF NF



Greek salad with cherry tomatoes, cacumber, onion,
pepper, samphire, stafidolies,
seliano cheese, burley rusks and grape molasses with
olive oil
EAANVIKI] caldTa pe vIopativia, ayyovpt ,KpeUOL,
TUTEPLA, KPITAWO, OTAPLOOALEG,
OeEALAVO TVPL, VTAKAKLA Kot TIETIUECL [LE EAALOAAOO

H VG SE

Trahanas cooked in the oven with feta cheese,
sun-dried tomato and aromatic herbs
Tpayavag otov EVAG@ovpvO e PETA, Alao T VIOHATA
KO LUPWOLKQL

H VG NF SF

Handmade Maggiri with spinach and tomato
Mayyipt XELPOTIOINTO HLE OTIAVAKL KOL VTOHATA

H VG NF SF

Chickpea stew cooked in the oven with parsnip cream,
leek and Cretan herbs

PefvBada otov ELAOPOVPVO e KPEUA TTACTIVAKL, TIPACO
Kat pupwotka Kpntng

H VG NF



DEGUSTATION MENU
4 Courses
50 € per person

Amuse bouche

Sourdough bread
[TpoQuuévio Yol

Handmade meat pie with Antikristo
lamb, xygalo cheese, tahini,
sesame and Cretan herbs
Kpeatomita xetpomointn pe apvi
AVTIKPLOTO, EVYANO, TayivL,
oovoalt Kat apwpatika Kpntng

SF

Barley rusk with grated tomato, cherry
tomatoes, xygalo cheese, samphire,
carob honey and herb-infused olive oil
NTtakog pe kplbapokovAovpa, TPLUUEVN
VTOUATA, VIopativia, E0yalo, Kpitapo,
XOLPOLTIOUEAO Kl EAAUOAAOO0 HUPWOLKWV

H VG SF NF



Roasted beef cheeks in the oven with trahana,
feta cheese,
sun-dried tomato and aromatic herbs
Mooyapiota payovAa otov ELAOPoVPVO pe
Tpaxava, gETa,
ALOLOTI] VTOUATA KAl HUPWOLKA

NF SF

Orange pie, vanilla crémeux, mandarin-orange
marmalade
& kaimaki ice cream
[ToptokaAomita, cremeux Paviliag, pappeAada
LAVTAPLVI-TTIOPTOKAAL
& TAYWTO KAIPAKL

VG



DEGUSTATION MENU
6 Courses
80 € per person

Amuse bouche

Sourdough bread
[TpoQuuévio ywpi

Handmade crispy filo pie with seasonal
greens, mizithra cheese and pollen
XelpomoinTn miTa HE TPAyavo GUAO, XopTa
eToX1NG, LuCNOpa kat yvpn

H VG SE

Stuffed vine leaves, cabbage and zucchini
flowers with fresh herbs,
served with sun-dried tomato and egg-lemon
sauce

NtoApadakia ano aumeA0@uAAo, Adxavo,
avOoug e PPETKA LUPWOLKA
KoL GAATOQ AQUYOAELOVO ALAOTHG VTOUATAG

H VG NF SF



Rabbit croquettes served with parsnip
purée, onions and stifado sauce
KovveAL To1yaplacto o€ KPOKETEG, TOVPE
TACTIVAKL, KPEUUDOLA KAl CAATOA OTIPAOO

SF NF

Chickpea stew with cod, apaki cooked in
the oven, parsnip cream, leek and Cretan
herbs
Pefubaoda pe pmakaAidpo, andkt oTov
ELAOPOVPVO, KPEUA TTAOTIVAKL, TIPACO
Kot popwotkd Kpntng

GF NF

Roasted lamb cooked in the oven with arti-
choke purée,
roasted vegetable roots and rosemary sauce
Apvi 6ToV EUVAOPOVPVO LE TTIOVPE AYKIVAPAG,
UNTEG piCeg Kat odltoa devtpoAifavo

SF NF GF

Galaktoboureko baked in the wood oven,
goat milk, petimesi, bergamot ice cream
[alakTopmovpeko oToV EVAOPOLPVO,
KATOLKIO0 YAAa,

METIUECL, TAYWTO TTEPYAUOVTO

VG NF



DESSERTS

Grilled sfakiani pie, sweet mizithra
cheese, thyme honey, caramelised wal-
nuts, pollen, mahlab ice cream
2PAKLAVT] TITA OTNV TAPACLA, YAVKLA
uo(nBpa, Buuapiolo péAL, kapapedwpéva
KOpLOLA, YUPT), TAYWTO LAXAETL

VG SF

Patoudo, galeni cheese cream, carob,
figs, raisins, almonds, walnuts, sesame,
honey, raki, fig ice cream
[Tato000, TUpl KPEUA YAAEVL, XAPOLTIL,
OVKA, OTAPIOEG, aUUydaa, Kapvola,
OOVOAUL, HEAL, PaKi, TAYWTO OVKO

VG

Orange pie, vanilla crémeux, manda-
rin-orange marmalade & kaimaki ice
cream
[ToptokaAomita, crémeux Pavillag,
HAPUEAADA HAVTAPIVI-TIOPTOKAAL &
TAYWTO KALLAKL

VG



Galaktoboureko baked in the wood
oven, goat milk, petimesi, bergamot
ice cream
[adaktoumovpeko otov ELAGPOLPVO,
KATOLKIO0 YaAQ, TTETIUEC,
TAYWTO TEPYAUOVTO

VG NF

Fresh seasonal fruit platter
[Tiatéda ppEoKWV PPOLTWV

Ice cream & sorbet selection
[Taywto kat sorbet o€ mokiAia yevoewv

(per scoop)



You are kindly requested to contact the restaurant
manager if you suffer from any food allergy or intol-
erance to any product or substance. We wil
be happy to inform you about the ingredients we
use to prepare the dishes or, if you prefer, we can
prepare a substitute dish for you.

[Tapakalovue va anevBuvOeite 0TOV TPOICTAUEVO TOU
£0TLATOPLOV O€ TTEPIMTWOT TTOV TTACKETE A0 AAAepyia
N dvoavedia o€ 0MOLOONTIOTE TPOIOV 1 OLOIA WOTE VA
O0G EVIUEPWOOVE YL TA CLOTATIKA TTOV EXOVHE
X PTOLUOTIO)OEL OTA JLAPOopa €OECATA
1 EVOAANAKTIKA VO TIPOETOLUACOVUE KATTOLO KATAAANAO
yloL €04LG.

Healthy / Yyiewvr) emiloyn

Vegan / ['\a avotnpa xopTo@payovg
Vegetarian / I'la xoptog@ayovg
Gluten free / Xwpig yhovtévn

Soy free / Xwpig coyla

Dairy free / Xwpig yalaktokouikd
Nut free / Xwpig Enpot¢ kapmoig

SICICICICICIC

All courses may contain traces of wheat,
barley, rye or triticale
O\a Ta Tiata eVOEXETAL VA TEEPLEXOVV X VT GLTAPLOY,
KpBaplov, oikaAng 1 TpLTIKAAE



BEERS

BLONDE LAGER

Candia draught (Crete)
300ml

6 €

Candia draught (Crete)
500ml

7 €

Notos lager (Crete)
330ml

7 €

Candia hazy (Crete)
330ml

7 €

ALCOHOL FREE

Eza alcohol free (Greece)
330ml

7 €

PILSNER

Notos pilsner (Greece)
330ml

7 €

ALE

India Pale Ale
Kasta Immortal (Crete)
330ml

8 €




Stout
Kasta Stout (Crete)
330ml

8 €

American Pale Ale
Latkas White Mountains
(Crete)

330ml

8 €

Weiss
Notos Weiss (Crete)
500ml

8 €



CRETAN GRAPE SPIRIT
(TSIKOUDIA/RAKI)

After dinner by the glass 30ml

35n
(variety: Moschato Spinas)

Greece
6 €

Manousakis
(variety: Roussanne)

Greece
6 €

Domain Paterianakis
(variety: Kotsifali)
Greece
6 €

Domain Paterianakis
(variety: Vidiano)
Greece
6 €

Moni Toplou aged bio
(variety: Liatiko)
Greece
9 €



GREEK LIQUEUR

After dinner by the glass 30ml

Kentri honey liqueur

Greece
6 €

35N Rakomelo honey liqueur
Greece
6€

Mantzouni herbal liqueur

Greece
6 €



COFFEE

ESPRESSO
Specialty blend from Brazil,
Ethiopia, Colombia.
Balance taste and acidity, bitter
chocolate flavor and forest
fruits aftertaste

Espresso 3,5€
(normal, stretto, lungo)

Double Espresso 5€
(normal, stretto, lungo)

Cappuccino 5€

Double Cappuccino 5,5 €

Freddo Espresso 5€




Freddo Cappuccino 5,5 €

Irish coffee 8 €
Filter Coftee 5€
Origin: Ethiopia.

Full body and sweet

red fruits aftertaste

INSTANT COFFEE

Nescafe (hot) 4 €
Frappe (cold) 5€
GREEK COFFEE

Single / Double 4/5¢€
CHOCOLATE

Hot or Cold Milk 5€

Chocolate




HERBS
(without tein)

Abaton Cretan herbs blend
Sage, Dictamnus, Wild mountain
tea, Wild mint, Chamomile
*Native herbs of the mountainous
areas of Crete in a mixture
with beneficial properties for health.
Particularly relaxing and
tonic for the stomach, ideal for all
hours of the day
Crete | Sweet & floral aromas
5¢€

Chamomile
*Deeply rooted in the tradition of the
Greeks for its healing properties
known since antiquity. We usually
drink it because it relaxes us as it
does not contain any tein.

Greece | Sweet & floral aromas
5¢€

Louisa darling
Lemon verbena, hibiscus, rose,
cinnamon, licorice
Greece | Citrus aromas, balance,
long aftertaste
5¢€



BEVERAGES & JUICES

MINERAL STILL WATER

L. Artisan Water (Still) 0,250t 2,5 €

M. Artisan Water (Still) 0,71t 5€

MINERAL STILL WATER

M. Artisan (Sparkling) 0,251t 3 €

.. Sparkling Water (Sparkling) 0,71t 5 €

JUICE

Fresh orange juice 5 €
Fresh seasonal fruit juice 7 €
Juice from carton 4 €

LOCAL SOFT DRINKS

Lemonade, Orange, Zelita, Gazoza 4 €



Inspection Representative: Markos Pratsinakis
Ayopavopukog YnevBvvog: Mdpkog Ipatovaxng

Prices are in EUR (€) and include all legal taxes and
service charges.
Customers may refuse to pay if the restaurant does not
issue a valid tax receipt or invoice for
their purchase(s).

Ot Tipég eivar og Evpw (€), O.IT.A kat Aowmot @opot
ovunepthappavovrat.

O katavaAwTrg OeV £XEL LTIOX PEWOT] VA TANPWOEL

eav 0eV AAPeL TO VOULIO TTAPACTATIKO GTOLXELO

(amodel&n-Tipoloy10).



