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Kapsaliana
Village Holel
Our Executive Chef Nikos Thomas signs the menus in the restaurant of Kapsaliana Village Hotel & creates

dishes with a character of Cretan "bistronomie". All gastronomic suggestions, from breakfast to pool &
lunch, share traditional flavors with a contemporary twist & a farm-to-table rule from our hotel’s gardens.

In the evening, our Executive Chef presents an imaginative cuisine for an unforgettable fine dining in our
historic village restaurant ‘ELAIA’. Enjoy an impressive degustation menu tailor-made for food connoisseurs.

WELCOME

Chortopita \
handmade pies filled with Cretan green '

collected in wintertime from our cooks

Strapatsada with caramelized garlic
traditional omelette with tomato & white cheese

Carob bread ‘toast’ _ _
filled with local sausage & staka butter from Chania area \
Crayfish
Soft crayfish, xylaggouro’ spaghetti
cucumber variety from our orchards, peas, taramas
white fish roe with bottarga & anise flavoured sauce

Cochlioi (Cretan Snails)
Zucchini puree topped with basil, potato terrine
fresh truffle, fennel flavoured sauce

Seabass
Seabass grilled, plaki’ - potato puree, crispy shallot, parsley green cream

Lamb
Lamb saddle,gigantes’ - traditional white beans puree
crispy local vine leaves, agourida’ - sour Cretan grape sauce

Berries

Raspberry parfait,strawberry compote, yogurt foam
Cretan mastic liquer, red fruits

65 € per person
95 € with wine pairing

Executive Chef: Nikos D. Thomas



Kapsaliana
Village Hotel

O Executive Chef Nikog Qwpuag urtoypapel Ta pevou oto eoTiatoplo tou Kapsaliana Village Hotel
& dnuoupyet mata pe xapaktmpa «bistronomy» g Kpnmg. ‘OAeg ol YAOTPOVOULKEG TIPOTATELG A0 TO
TIPWLVO W To pool menu & To peonUeEPLAVO YeUua otnpilovTal og TIEPAYUEVEG YEUOELG TNG TAPAS00NG LE
kavova Farm-to-table and ta pmootavia tou &evodoxeiou.

To Bpadu, o Chef mapouotadel pia su@avraot kouliva yia éva a&€éxaoto fine dining péoa otmv @uoN Tou
LOTOPIKOU Hag xwptou. Oha 0oa Oa armoAaUoeTe €X0uV TOAUWPN MTPOETOLUACia, otnpil{ovTal og CUYXPOVEG
TEXVIKEG TNG TAYKOoULAG Koulivag He oTtabep) TPOOTHAWOT) GTOV TOTILKO YATTPOVOLUKO TTAOUTO.

KAAOXOPIXMA

Xoptonita
XELPOTIOINTEG TITEG YEMLOTEG HE KpNTIKA XOPTA TTOU
OUAAEYOVTAL TOV XELLWVA ATTO TOUG LAYELPEG LAG

2TPANATOAdA HE KApAUEAQ OKOPOOUL
TooT artd XapourtL e VIOTILO AOUKAVIKO KAl OTAKA

KapaBida
ZUAGYYOUpPO, APAKAG, TAPAUAG E AUYOTAPAXO
KOl OAATOO UE YAUKAVIOO

XoxAtol
Moupég amod KoOAOKUOL e BAGIALIKO
Tepiva matdtag, TpolPa Kal caAtoa puapadou

Aavpakti
MA\aki, EoaAOT Kal KpEua paivtavou

Apvi
Apviola o€, TTOUPEG AT YIYAVTEG, OTAPIOEG
AUTTEAOPUAAQA KAl OAATOA UE ayoupida

Moupa

Map@é BatOoupo, KOUTTOTE (PPAOUAAS
APPOC YLAOUPTL, AIKEP HaoTixa, KOKKIVa ppolTa

65 € ava datouo
95 € pe wine pairing

Executive Chef: Nikos D. Thomas




