ANNOSSOS

RESTAURANT & POOL BAR

CHRIST’S MEMORIAL DINNER

HOLY FRIDAY, APRIL 18™

WELCOME MAIN DISHES

Sourdough Bread with Olives “Syntrimades Grilled calamari with potato olive oil purée

and charred vegetables (gf)

Cuttlefish cooked in red wine, with fennel
STARTERS and split pea mash “fava” (gf)

Chickpea lemon stew with spinach

Eggplant salad with warm pita bread (vg) and artichokes (vg) (gf)

“Dolmadakia” with rice, herbs and yoghurt (vg) Vegetable “Briam” giouvetsi with orzo,

.. . tomato and parsley (vg)
Traditional bean soup with celery,

carrots and chili oil (vg) (gf)

Deep fried baby shrimps

seasoned with paprika and salt flakes DESSERTS

Sautéed mushrooms “tigania”

Greek d ts with h
with lemon and thyme (vg) (gf) reek donuts with honey,

sesame and cinnamon (v)

Tahini fudge cake (vg) (gf)

SALADS
both served with vegan vanilla ice cream

Potato salad with red onion,
capers, olives and lemon (vg) (gf)

Roasted beetroots with garlic walnut spread,
baby rocket leaves (vg)

Lentils tabbouleh salad with pomegranate,
orange and citrus dressing (vg) (gf)

v) (vg) (gh)

Vegetarian ~ Vegan  Gluten-free

INTERCONTINENTAL.

CRETE




