
 

 

 

 

‘’ Elia ‘’ Restaurant 

Menu B΄ 

Chef’s Welcome 

** 

Greek style pasta ‚Kritharoto‘ with wild mushrooms  

and grated Cretan cheese ‘Grabiera’ from the ‘Amari’ village. 

** 

Peascreme with ment and bruschetta with cretan „Apaki“ 

 (smoked pork fillet) from the own farm  

 

** 

Fresh Romain salad with local mushrooms and sundried tomatoes,  

roca and local ‘Manouri’ sheep/goat cheese  

dressed with balsamic and local thyme honey sauce. 

 ** 

Aegean’s seafood trilogy with ginger, wild rattice cream  

and aromatic herbs of our garden.  

** 

Lemon Sorbet  

** 

Pork Medallion dressed with marsala sauce, local peas and berries’ fondue  

accompanied with house made gnocchi from Cretan potatoes.  

Or 

Steamed fish fillet with ‘Gambari’ shrimp sauce and  

wild herbs from Creta’s ‘Askifou’ Mountain  

** 

Chocolate - surprise with berries 

** 

Cafe 

    


