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Starters BLUE

RESTAURANT

Baked feta cheese
with sesame , red pepper marmalade

Kalitsounia ( cretan pies)

Homemade spread mix _
tirokafteri, eggplant, taramosalata, cretan olives

Tzatziki

French fries

Graviera cheese from Chania with spicy marmalade

Garlic mushrooms with halloumi cheese , cherry tomatoes & fresh thyme
Croquettes Jamon serrano

Croquettes cod

Sausage from Chania

Meat balls recipe mamas Eftichias

Jamon serrano aged Spain with Graviera of Crete and spicy marmalade

Beef carpaccio, (Black Angus)
fresh onion , capers, parmesan cheese & balsamic vinegar

Shrimps* cocktail with mediterranean sauce
Shrimps saganaki* ,Fresh tomatoes and feta cheese
Shrimps a la plancha* ( 300 gr,6 pieces) with garlic lemon sauce & spicy chili

Grilled Sardines
with olive oil, lemon & sun dried tomato

Fried calamari *

Steamed mussels* with garlic, herbs & ouzo

Octopus* carpaccio, with marmelade of pepper, eggplant, balsamic
Salmon Tartar with avocado, ginger, soya

Tuna tartar with avocado, ginger, soya

Bruschetti smoked salmon with cream cheese, cucumber & lemon
Bread / person/ breadcrumbs / nut

Pita bread
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Salads BLUE

RESTAURANT

Summer salad
with strawberries, lettuce, lola, mizythra, dried figs, goji berry &
strawberry sauce

Cretan salad
with tomato , cucumber, myzithra cheese , rusk , baby potatoes & olives

Green salad
with rocket, lettuce, haloumi cheece, pasteli, cherry tomatoes herbs &
balsamic sauce

Mixed salad
with lettuce , cabbage, carrot, grilled chicken, parmezana cheese,
croutons , cherry tomatoes & yogurt sauce

Greek salad
with tomato , cucumber , green peppers, onion, feta cheese & olives

Tabuli salad,
bulgur seed, tomato, cucumber, onion & parsley

Avocado salad
with cherry, tomato, cucmber, onion & olive oil lemon sauce

Ceviche salad
avocado, shrimps*, ostopus* squid*, seabase, tomato, onion, parsley,
basil with tomato juice & lime sauce

Soups

Soup 7 Seas (Caldo de Mariscos)
with cod - red fish, shrimps *, mussels
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BLUE

Pasta

Papardelle
with salmon, fresh onion, curry & orange sauce with lemon zest

Shrimp spaghetti
Fresh tomatoes , shrimps & basil

Orzo with shrimps*
Baked in the casserole with fresh tomato & feta cheese

Orzo with shrimps* and mussels
Baked in the casserole with safran

Risotto
with wild mushrooms & truffle oil

Sea food risotto
with cuttle fish ink, shrimps* , mussels*, octopus* & calamari*

Linguini sea food pasta mare
with mussels*, shrimp*, octopus*, squid*, cherry tomatoes & fresh basil

Spaghetti with lobster ( 350 gr./1 person)
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Fish and Seafood BLUE

RESTAURANT

Grilled calamari*
On the grill with olive oil ,lemon dressing , rocket, cherry tomatoes
& halloumi cheese

Stuffed grill calamari*
Stufted with feta cheese , tomatoes & red peppers & grilled vegetables

Grilled octopus*
with red pepper marmalade, humus , caramelized onions ,
cherry tomatoes & pickled tomatoes

Grilled fresh salmon fillet
with grilled vegetables

Grilled Fresh Sea bass filet
with spinach, baby potatoes, grilled vegetables & lemon olive oil sauce

Grilled Fresh Sea bass +/- 350gr
with grilled vegetables

Grilled fresh tuna 300 gr.
with grilled vegetables

Grilled Shrimps 300 gr. olive oil , lemon sauce & grilled vegetables

Every day Fresh fish ...
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RESTAURANT

Grilled cheese Bifteki ( Greek burger)
With feta cheese , tomato , french fries & oregano lemon olive oil dressing

Grilled chicken breast
With grilled vegetables

Pork tenderloin (open face)
with feta cheese, wild mushrooms, green & red peppers, french fries & thyme

Pork steak
Grilled pork steak with sautéed potatoes with cream & lemon olive oil dressing

Veal steak +/- 400 gr
with french fries & grilled vegetables
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Premium Angus Beef Cuts BLUE

RESTAURANT

Black angus Rib eye +/- 350 gr.
with french fries , grilled vegetables

Tierra (Black angus Rib eye) +/- 350 gr & mar (lobster) € 52.50
With french fries & grilled vegetables

Tagliata black angus +/-350 gr € 27.50
with french fries & grilled vegetables

Filet mignon black angus +/- 350 gr € 54.50
with shrimps No1 of Atlantic, french fries & grilled vegetables

Dry Aged (ask us)
premium cuts: wagyu, tomahawk, T-bone
Greek cuts

ANGUS BEEFCHART

@ Steaks and roasls suitable for broiling, panbroifing and reasting
Niso represens the st ds bl cuts and accomn's
for about 30% of e retall valwe of a carcass

I Thrifty cuts requiring langer casking rmethods

OTHER CUTS

(]

SHORT PLATE _‘ i
5.5% by .

SHORT PLATE & FLANK

¥R STUETH
Soin ol Bl Py | il

A 1200 pound steer yields 500 pounds of rekail cuts from
2750 pound carcass.

22% are steaks

’ A 2% are roasts
ﬂmﬂwfk 0 ES0G 26% is ground beef and stew meat
uwnshl'n?-_.':..-,‘.q 30% is mate-up of tat, bone & shrinkage
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01 tipég ovpneptiapBdvouv Toug VOuILOUS poEoUS
Ayopavopikdg vnevbuvog: Innokpding HALASNG

Prices include all taxes and duties
Manager: ippokratis Iliadis

* Mlpoidv taxeiag Kardyuéng
* Fast freezing product

0 kartavadwrnig Sev vnoxpeoutar va nAnpwael av Sev AdPel o voupo napactatkd (andSeién i tpoidyio)
The consumer is not obliged to pay if the notice of payment han not been recieved (receipt-invoice)
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