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LUNCH MENU

Embark on a unique gastronomic journey at InterContinental Crete.

Indulge in an unforgettable dining experience with a seasonal menu curated
by our Michelin two-star Chef Consultant, Nikos Roussos.

Each dish celebrates the Cretan terroir, crafted with the finest handpicked local ingredients
to bring the island’s rich culinary heritage to life.

Sourdough bread, extra virgin olive oil, Cretan olives (vg)

STARTERS & SALADS

Egg and lemon ceviche

Athinaiki tartar

Taramas, bottarga, egg yolk

Tzatziki, cucumber, dill (v)

©®

Mushrooms skordalia (vg)

Horta local greens, fresh tomato (vg)

Dakos salad, tomatoes, Cretan rye rusks, onion, capers, olives, mizithra (v)

®0G®

Broccoli, smoked Greek yoghurt (v)

©



LUNCH MENU

MAINS

Striftoudia local traditional pasta, aubergine, tomato, feta (v)

©O®

Fish of the day, courgette, fava

©®

Tuna parmesan, basil pesto, graviera, green beans

©9®000®

Lemon oregano baby chicken, mushrooms, Hasselback potatoes

@)

Lamb shank, roasted aubergine salad, chili yoghurt

©®

Beef fillet, potato purée, rosemary demi-glace sauce

@@

Lobster pasta, smoked tomato, fresh herbs (for two persons)

®®0

DESSERTS

Chocolate & blueberry tart, sour cherry, cocoa crumble (v)

®O00O

Baked mizithra cheesecake (v)

Ol

Galaktoboureko, semolina cream in filo, ginger syrup, berries (v)

00®

v)  (vg) (gh

Vegetarian ~ Vegan  Gluten-free

Contains  Contains  Contains ~ Contains  Contains Contains Contains Contains Contains Contains Contains Contains Contains Contains
Gluten Egss Milk Nuts Peanuts Sulphites Mustard Fish Crustaceans ~ Molluscs Celery Soya Sesame Lupin

All prices include service charges and applicable taxes * The hotel reserves the right to alter prices, operating hours and/or days of the restaurant without
prior notice * Market Inspector Officer: Konstantinos Karagiannis * The consumer is not obliged to pay if the notice of payment has not been received
(Receipt — Invoice) * Please inform us in advance of any allergies or food intolerances, as our dishes may contain traces of allergens * Our procedures are
certified by HACCP and ISO 22000 * Food Service Manager: Konstantinos Karagiannis ¢ In our kitchen, we use olive oil for all raw preparations
* For deep frying, we use high-quality sunflower oil ¢ Frozen products are marked with an asterisk (*).
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DINNER MENU

Summer in Crete blooms through our farms and terroir.

By caretully selecting our producers and suppliers,
our culinary team brings the finest offerings of the land to your table.

With a focus on seasonality, sustainability, and a holistic approach, each dish is crafted
with love in a specially designed menu to create a memorable experience.

STARTERS

Soup of the Day
Xovna nuépag

Stuffed Vine Leaves with rice and lemon, topped with kefir foam (v) (vg*) (gf)
One of our island’s signature dishes

NtoApaddkia pe aprneddpuldo, yepiotd pe podl kot Aepdvi, oepPiplopéva pe appo kepip

(remove kefir foam for vg*)

Tzatziki with Cretan cucumber, olive oil, dill and garlic (v) (gf)
A taste of Greek tradition, perfect to accompany any of our dishes

TCatdixt pe ayyovpdxt Kpring, eAaiddado, avnfo kat okGpdo

©®

Spicy Cheese Spread on toasted sourdough, drizzled with Cretan olive oil (v) (gf)
Grilled sweet red peppers, smashed with Feta cheese, olive oil, and chili — a burst of flavour in every bite

Topokavtepn] pe it nuIeptd, GPuyavicpévo popl kat edatdéAado Kpijtng

Shrimp Tartare with avocado cream, raspberries, chili, and lime (gf)
A light and refreshing starter, perfectly paired with a crisp local Moshato Spinas wine

Taptap yopidag pe kpépa afokdvto, ppaprnovdd, tofdt kat Addi



DINNER MENU

Calamari Sautéed with onions and Cretan tsikoudia, served on a potato salad with smoked mackerel (gf)
For seafood lovers, our unique take on a local meze

Kadapdpt ooté pe kpeppiot kat towkovdid Kprtng, oeppiptopévo ndvem oe natatocoddta
€ Kamvioté orovprpl

0e0@®O

Deep-Fried Cheese Croquettes with homemade tomato jam (v)

Kpokéteg tuptot pe omruiky] poppeddda viopdrog

O®O

Tomato Fritters with carob, smoked eggplant salad, carrot, and grape must (vg)
A traditional Cycladic recipe, harmoniously blended with the earthy summer flavours of Crete

Ntopatokeptédeg pe yapotmt, kamvioty] peAtt{avoocaddta, Kapoto Kat povoto otapuAlov
®@®®

Savory Meat Pie Tart with slow-cooked local lamb, ‘staka’ butter, and fresh herbs
Inspired by the traditional lamb meat pie from the Chania region

Alpupy] tépta pe vidito apvdkl OlyoHayeLPeREVO, otakoPoltupo Kat ppEéoKa HUpwOIKa

O®O0©@

Flame-Kissed Marinated Cauliflower with Eastern spices, fresh citrus, tomato,
and crumbled Feta cheese (v) (vg*) (gf)
A modemn take on our mama’s “Kokkinisto” with cauliflower

KouvvouniSt otr) Opdka pe onetoepikd, eoneptdoetdy], viopdta Kot GEto

@ (remove Feta cheese for vg*)

Homemade Country-Style Fried Potatoes with sea salt flakes and oregano (vg) (gf)

X plaTikeg Matdtes KOPPEVES oto YEpt pe avhs adatiol kat plyavn



DINNER MENU

SALADS

Cretan Salad with cherry tomatoes, cucumber, onion, rusk, olives, potato,
Galomizithra cheese, and boiled egg (v) (vg*) (gf*)

Kpnuikn) oaddta pe viopativia, ayyolpt, Kpepptdt, na§ipddt, eAiég, natdta,
yodopuliBpa kat avys paoctd

(remove rusk for gf*) (remove cheese and egg for vg*)

Greek Salad with tomato, cucumber, peppers, olives, capers, onion, olive oil and Feta cheese (v) (vg*) (gf)

EAAnviky] oaddta pe viopdta, ayyolpt, mueplég, eAid, kanapr), Kpeppody, edatdAado kat pEta

@ (remove cheese for vg*)

Beetroot Salad with Mizithra cheese, pomegranate, orange, garlic, walnuts and baby spinach leaves (v) (vg*)

ITavtlapoocaldta pe polOpa, pédt, moptokdAt, ok6pdo, kaptdt kat GpUAAa orTavaKLOU

@ (remove cheese for vg*)

Lentil Salad with quinoa, marinated anchovies, carrot, charred zucchini, and raisins (vg*) (gf)
Oornplocaldta pe Ppakég, Kivoa, yatpo papvdto, Kapdto, KoAoktot pnté katl otagpideg

(cheese can be substituted with broccoli and hemp seeds for a vg*, protein-packed option)

Burrata Salad with couscous, baby rocket, and grilled vegetable dressing (v) (vg*)
YaAdta burrata pe couscous, poKa, POPVAPLOREVI] e VIPEOIVYK PTGV AAXAVIKGY

@ (replace cheese with broccoli & hempseeds for for vg* and extra protein boost)

Healthy Warm Salad with steamed vegetables, olive oil-lemon dressing, and sea salt flakes (vg) (gf)

Healthy {eotn] oaddta pe Aayavikd atpot, Aadodépovo kat avOs adatiotd
(add ‘fava’ split pea mash for an extra protein boost)

Tossed Mixed Green Salad with avocado, sun-dried tomato, fennel,
almonds, and orange, served with balsamic dressing (vg) (gf)
IIpdown caddta avdpeiktn pe afokdvto, Ataotrj viopdta, gpvokio,
apdySala kat moptokGAt, oepPipetat pe vip€owvyk Palodpikov



DINNER MENU

PASTA & PINSA

Penne Napoli with tomato and basil sauce (vg)

ITévveg NamoArtdva pe odAtoa viopdtag kot BaotAikot

®@

Linguine Bolognese with 100% beef mince, tomato sauce, and crumbled Feta cheese

Arykovivi MnoAové( pe 100% pooyapiolo Kiud, odAtoa viopdtag Kot TPLRPEVI) PEta

O®@

‘Pastitsada’ with free-range chicken ragu, local ‘skioufichta’ pasta, and Graviera cheese from Mylopotamos

ITaotrtodda pe Ywptdtiko Kotéovdo, oklovplytd, viopdta kat ypapiépa Movlonotdpov

0O®©

‘Giouvetsi” Slow-Cooked Beef with tomato, orzo pasta, and grated Anthotyro cheese*
I'lovBETot pe oyopayelpepévo pooYapaKl payou, Viopdta, Kptdapdkt Kot Tpapévo avbstupo™

O®@

Cannelloni with ‘Spanakopita’ Filling, tomato-cream sauce, spearmint, and grated Feta cheese (v) (vg*)

Kaveldvt pe onavdxi, kp€pa viopdtag, SU60H0 Kat TPLRPEVT) pETa

(remove Feta cheese for vg*)

Shrimp Linguine with tomato, bisque, chili, and estragon*

Awykovivt pe yapideg, odAtoa viopdtag, {opé yapidag, toiAt kat eotpaykov*

®0®e®

Gnocchi Carbonara with ‘sygklino” local cured pork, egg yolk, freshly ground pepper, and Kefalotiri cheese

N6kl KOppRITOVAPQ pe OOYKAWVO, KPGKO, PPECKOTPLIPEVO HMUTEPL KOl KEPAAOTUPL

O®0©

Cretan Mac ‘n” Cheese with ‘skioufichta’ pasta and Graviera cheese cream (v)

Kpnuké mac ‘n’ cheese pe okiovpiytd kat kpépa ypaPiépag

O®@

Frutti di Mare Risotto with Assyrtiko wine, bisque foam, corn, and lime*

Pi{6to Badaoovav pe kpaol AoUptiko, agpo bisque, YAvké kadoapridkt kat Adip*

©0ee0@

Risotto Tartufata with mushrooms and truffle (v) (gf)

Piwéto povitapidyv pe povpa

WIGIOCH



FROM OUR SEA

Catch of the Day, grilled, with summer oven-roasted vegetables ‘briam’, tomato, and samphire (gf)

Wapt nuépag ot oXapa pie KAAOKAPIVO PIIPLEp AaYOVIKGY, VIOPdTa Kat Kpitapo

®®@@

Salmon Fillet with artichoke hearts, peas, carrots, and dill-lemon cream sauce

Yolopog PprA€to pe aykwvdpeg, apakd, kapdto kat Aepovdtn odAtoa avnbov

©@0e@®

Seabass Fillet with seasonal greens, zucchini, and lemon dressing (gf)

D1Aéto Aafpdkt pe yépta enmoxi|g, kodokibt kat Aadolépovo

©@®

Grilled Sepia with ink, lemon, and celeriac cream, topped with fish roe

Yovmid ot oxdpa pe peAdvi, kpépa o€dept, oepPLplopéve) pe tapapd

©0®@

FROM OUR LAND

Grilled Marinated Chicken Thigh with lTadolemono’ olive oil-lemon dressing, Feta cheese, and bulgur tabbouleh salad*

KotémovAo pnottt papvaptopévo kat prpévo oty oxdpa, oepPiplopévo pe AadoAépovo,
TPIHPEVT] PETa Kot OaAGTa TAUITOVAE pe TAtyoUpt

O®O®

Chicken Breast crusted with Graviera cheese and herbs, served with potato purée and thyme chicken jus*

Kotémovdo otrjflog oe kpotota ypapiépag kat pupoSikdv, oepPiptopévo e movpé matdrag Kot {opé KotémovAov pe Oupdpt

OO®®

“T'igania’ Pork with onions, mushrooms, oregano, and mustard-honey lemon sauce*

Xopwva escalope pe kpeppidt, pavitdpia, piyavn, Aepovdatn oddtooa povotdpda - péAv*

®®

‘Souvlaki” Grilled Pork Tenderloin with oven-baked potatoes ‘ofti” and sumac yoghurt*

YovPAdKL YOlpvé oxdpag pe natdto o@tr, Pt viopdta Kot ylaoUptt KAPUKEVHEVO [le GOVHAK*

Ce®®

Homemade Beef Patties with cheese filling, served with herb-infused potato purée*

YMITIKG PITUPTEKAKLA PE YEHRLOT) TUPLOU, OEPPIPLOPEVA e TTOVPE MATATAG Kot PUPOOIKE™

®o®

‘Kleftiko” Slow-Cooked Lamb with carrots and potatoes, served with rosemary-scented lamb gravy* (gf)

Apvaxt KAEPTIKO Ot YGOTPO, OLyOPOYELPEHEVO PE KapGTa Kot Matdtes, ovvodeletal ard odAtoa apopottopévt) pe SevepoAifavo

QCO®S®

Black Angus Ribeye 300gr with green asparagus, baby carrots, and creamy pepper sauce (gf)
MiupildAa Ribeye Black Angus 300yp.pe onapdyyia, kapdta baby kat Bovtvpdtn odAtoa meptot

WICIOIC]

Vegan Dish of the Day — Chef’s choice (v) (vg)
Vegan ITwdto Hpépag - emdoyrj tov Chef



DESSERTS

Chocolate Profiteroles with hazelnut praline and Grand Marnier

YokoAatévia npo@riepol pe npadiva povviovktot kot Grand Marnier

®00®

Millefeuille with speculoos cream, apple way tatin, and vanilla ice cream

Midgéry pe kpépa Speculoos, taptdav prjdov “Way Tatin” kat naymtdé Bavidia

®00®

Créme Brilée with tonka flavour, bitter chocolate ganache, mango chutney, and honey-sesame ice cream

Kpep prmpovd€ pe dpopa tévka, yravad mkpijg cokoddrag, chutney pdvyko kot maymto péAt-covodut

®OOO®

Caramelised White Chocolate Tart with pineapple compote and exotic fruit sorbet

Taprta Aevkiig 0OKOAGTAG KAPAPEAWPEVT), e KORIIGOTA aVav( Kol COPRIIE EEWTIKDY YpPoitmv

®OO0OO®

‘InterContinental” Banoffee

‘InterContinental” pravégt

®OO0OO®

Traditional ‘Baklava” with kaimaki ice cream

ITapadooiaxdg praxlafds pe noywtd Kaipdxt

®@OO0O®®

Ice Cream Scoop — choice of vanilla, chocolate, pistachio or strawberry

ITayoto (prdda) — emAoyn ané Bavidia, cokoddta, Pprotiki 1} ppdovia

®0®

VEGAN GLUTEN-FREE DESSERTS

Vegan Coconut Panna Cotta with tropical fruits (vg) (gf)

Vegan navakdta kaptdag pe eEntikd ppovta

@

Coconut Semifreddo with pineapple and caramelised banana rum sauce (vg) (gf)

Yepppévio Kapidag e avavd Kat KOpopeA®PEvn) pnavava og odAtoa e dpopa povpt

®

Signature “Bounty” (vg) (gf)

)

Seasonal Fruit Bowl (vg) (gf)
Dpovta enoyIjg



(v) (vg) (gh)

Vegetarian ~ Vegan  Gluten-free

Contains  Contains ~ Contains  Contains  Contains ~ Contains ~ Contains ~ Contains Contains Contains ~ Contains ~ Contains ~ Contains ~ Contains
Gluten Eggs Milk Nuts Peanuts Sulphites Mustard Fish Crustaceans ~ Molluscs Celery Soya Sesame Lupin

All prices include service charges and applicable taxes * The hotel reserves the right to alter prices, operating hours and/or days of the restaurant without
prior notice ¢ Market Inspector Officer: Konstantinos Karagiannis * The consumer is not obliged to pay if the notice of payment has not been received
(Receipt — Invoice) * Please inform us in advance of any allergies or food intolerances, as our dishes may contain traces of allergens * Our procedures are
certified by HACCP and ISO 22000 « Food Service Manager: Konstantinos Karagiannis * In our kitchen, we use olive oil for all raw preparations
* For deep frying, we use high-quality sunflower oil * Frozen products are marked with an asterisk (*).



