LEMONOKIPOS

RETHYMNO

VEGAN MENU

MPOZYMENIO WOMI OAIKHZ AAEZHZ
& XAPOYTIOWQMO
pe ENEG kal Biohoyikd EETpa
MapBévo EAaidoAado PeBupvou

EAIEZ KAAAMATAZ
papivapiouéveg og ‘EETpa Mapbvo EAaidAado,
Ouudpl kal Gpéokia Piyavn

DABA
paveipepévn pe Botava - oepPiperal ue TopaTtivia, Kanapd@uAla Kal
KapapeAwpévo Kpeuuudi

OPEZKIEZ MATATEX THFTANHTEZ
pe AvBd AhaTiou kai @péokia Piyavn

KPHTIKOZ NTAKOZ
pe ToudTa, KpiBivo Ma&iuddi kar Kadnapn

TOMATINIA KPHTHZ
pe Kpitapo Toupaoi, Dpéoko Kpepuudi, Audouo, Xapounona&ipado
Kal BioAoyikd EAaidAado PeBupvou

2ANATA KHIMOY
pe ABokdvTo, AxAddi1, Aaxavida, Nepokdpdauo, Mupwvia, DUAAa
MouoTtdpdag, WnT1d ®ouvTtoukia kal Dressing AeukoU BaAcdpuikou

EAAHNIKH ZAAATA
pe Toparivia, ZuAdyyoupo, Kpitauo Toupaoi, MioTpida, EAIEG
KaAaudrtag, Kpeupudi, Minepiég, Xapounona&ipado
Kal BioAoyiké EAaidAado PeBupvou

XOPTA EMOXHZ
pe Baby Matdra

KPI©OGAPOTO MANITAPIQN
pe AGd1 Aeukrig Tpoupag

MHAOTITA

MArQTo
>opung Agpovi

OPOYTA ENOXHZ

SOURDOUGH WHOLE GRAIN & CAROB BREAD
with Olives and Organic Extra Virgin
Olive Oil of Rethymnon

KALAMATAS OLIVES
marinated in Extra Virgin Olive Oil with Lemon,
Thyme Fresh Oregano

FAVA BEAN PUREE
cooked with Herbs - served with Cherry Tomatoes,
Caper Leaves and Caramelized Onion

FRESH FRENCH FRIES
with Salt Blossom & Fresh Oregano

CRETAN DAKOS
Barley Rusk - Bread
with Grated Fresh Tomato and Capers

CRETAN CHERRY TOMATOES
with Samphire (Kritamo), Fresh Onion, Mint, Carob Rusk Bites and
Organic Olive Oil of Rethymnon

GARDEN SALAD
with Avocado, Pear, Kale, Watercress, Mustard Leaves, Roasted
Hazelnuts and White Balsamic Dressing

GREEK SALAD
with Cherry Tomatoes, Cucumber, Kritamo, Purslane, Olives from
Kalamata, Onion, Pepper, Carob Rusk Bites
and Organic Olive Qil of Rethymnon

SEASONAL GREENS
with Baby Potato

MUSHROOM ORZO PASTA
with White Truffle Oil

APPLE PIE

ICE-CREAM
Lemon Sorbet

SEASONAL FRUITS
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