HARPIN

HOTELS

MENU C
Chef’s Welcome
White Cretan cheese truffles with fresh herbs and tomato marmalade
* kK
Eggplant Mille-feuille
with caramelized onions, cherry tomato confit, and feta-mint mousse
\/

* k¥

Fish Soup with Vegetables
accompanied by a savory biscuit, served with cream cheese and dill

* k¥

Salad with local Pork "Apaki"
spinach, arugula, pickled onions, and a "petimezi" (grape molasses) dressing

* % ¥

Strawberry Sorbet

* %k ok

Pork Belly with Chania Thyme Honey and Mustard
served with aromatic mashed potatoes, grilled asparagus, and rosemary sauce
or
Redfish with Sweet Potato Puree
fried onions, citrus sauce, and orange fillets

* % ¥

Deconstructed "Galaktoboureko"
with orange sauce, powdered sugar, and cinnamon

Enjoy your meal!
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