CAmeelic

RESTAURANT - BAR




To @aynTé oepPRipetar 12:00 - 16:00 - Food served 12:00 - 16:00
Ta otd ogpPipovtar 07:00 - 18:00 - Drinks are served 07:00 - 18:00

|

«lMapoakaAoupe evnEPWOTE «Please inform the staff of any
TO TIPOCWTTIKO NG emiXeipnong  allergies or intolerances you
yia TUXOv aAAepyieg N duca- might have. Our menu has

VESieg TTOU PTTOpPEI VOl EXETE, (or is possible to have) traces

TO pEVOU pag pTTopi (1 ival
mBavo) va TTEPIEXE iXVN 1
OUCTOTIKG aTTO OGAAEPYIOYOVES
OUOIEG, Ol OTTOIEG UTTOPET

va TTpokaAécouv aAAepyia Such substances are:

1 Suoavegion

TéroIEG OUTieg giva:

@ 21TNPd TTOU TTEPIEXOUV Cereals that contain
yYAoOUTEVN gluten
OaAacoivd pe KEAUPOG Crustaceans

%ﬁo Apayideg Peanuts
(apdmmika @ioTiKIO)

2oyia Soybeans
FOAQKTOKOMIKG Dairy products

”) =npoi KapTroi Nuts
(ME kKEAUQOG) / (with shell) /
Atro¢npapéva epouTa Dried fruits
Auyd Eggs

Q Yapia Fish
2éNvo Celery

MouoTdpda Kal
2IvaTréoTT0PO0G

20UadpI

Aloggidio Tou Beiou

or ingredients of allergen

substances, that could cause

allergic reactions and/or
digestion inability»

Mustard and
mustard seeds

Sesame

Sulfur dioxide

Kal BEIBEIG EVWOEIG and sulfites
@ AouTriva éoTrpia Lupine
MaAdkia Mollusks
GF  Xwpig yAouTtévn Gluten free
VEG OAMka XopTtogayiko Vegan
V XopTtopayikd Vegetarian
LF  XapnAd Airtapd Low Fat

Ta poidvTa pe aoTepioko (*) eivar karewuypéva.  All products with asterisk (*) are frozen.



OpPEeKTIKA
Appetizers

Wntd Aaxavikd L) GF, VEG, LF

ME TTETIUEQ KAl QPECKA HUPWOIKA

Mixed Grilled vegetables

with pure grape syrup “petimezi” and fresh herbs

NTdaKOG @ v

ME TPIMUEVN VTOUATA, QETA, EAaIOAadO, Aypia piyavn
Cretan “Ntakos”

Barley rusks with grated tomato, crumbled feta
cheese, virgin olive oil and oregano

Tcatdik @ v
oepPipeTal Pe TTTA KOPPEVN
Tzatziki

served with pita bread

Matdreg TNyavnTES XWPIATIKEG® GF, VEG
ME XovTpd aAdTI Kal @pECKIa piyavn
Country style French fries*

With kosher salt and fresh oregano

2.0AATEC
Salads

KpnTikry carata (B @ v

ME TTagIuad! XapouTrioU, VIONATa, ayyoupl, TTITTEPIA
TTPACIVN, KPEUPUDI, EAIEC KaAapwy, KATTapn, QETa,
eAaidAado & ppéokia piyavn

Cretan Salad

with carob rusk, tomato, cucumber, green pepper,

onion, black olives, feta cheese, caper, olive oil &

fresh oregano

TaAdta Caesar's V@ OO

ME aTTaKI KOTOTTOUAO, TPAYaVO PTTEIKOV, HAapOUAI, AOAQ,
vTopaTivia, AOUSES ypaBIEPAG, KPOUTOV & GWG
Kaiocapa

Caesar's Salad

with chicken apaki, crispy bacon, lettuce, lollo rossa,
cherry tomatoes, gruyere cheese flakes & Caesar's
dressing

Melrose caiata (D @ @ &

ME aQVAUEIKTO HapoUAl, poKa, Javoupl, OTAPIOEG,
Kapudia, EIvOPNAo, TTATTAPOUVOCTIOPO KAl 0w PEAIOU
Melrose Salad

with mixed lettuce, arugula, manouri cheese, raisins,
walnuts, sour apple, poppy seeds & honey sauce

6,50 €

5,50 €

5,00 €

4,50 €

7,00 €

8,00 €

7,50 €



2 VOK
Snack

TooT pe aptrév Kal Tupi @
oepPipeTal hE TOITIG

Toast with ham & cheese,
served with potato chips

TooT pe yahotroUAa katrvioTr & Tupi @
oepPipeTal hE TOITTG

Toast with turkey & cheese

served with potato chips

The Original BLT @

Me wnuévo wwyi Tou TO0T, JaylovEQ, TPAYavo UTTEIKOV,
MOpPOUAI & vTOUATa. ZEPPRIPETAI PIE TRYAVNTEG TTATATEG.
The Original BLT

With toasted bread, mayonnaise, crispy bacon,

lettuce & tomato. Served with french fries

KAQuTt odvTouITg 06

ME aTTAKI KOTOTTOUAO, PTTEIKOV, TUPI, JOPOUAI,
VTOMNATA, & payioveCa. ZepPipeTal ue TTATATEG
TNYQVNTEG™ KAl KOKTEIA WG

Club sandwich

with chicken “apaki”, bacon, cheese, lettuce, tomato,
and mayonnaise, served with French fries* and
cocktail sauce

TopTiyia KOTOTTOUAO @ LF

Me atrdki KoToTTOoUAO, AOAQ, POKA, TUpi cottage, vioudra,
KOAQUTTOKI & OWG PayIoveCQG. ZepPipeTal UE AVAUEIKTN
ooAdTa pe eAaidAado & odAToa TTETIPEC.

Chicken wrap

With chicken apaki, lollo rossa, arugula, cottage cheese,
tomato, corn seeds & mayonnaise sauce. Served with
mixed salad with olive oil and petimezi sauce

TopTiyia pe wnt& Aaxavika @6 rVvEG

Me otravdéki, papoUAl & vioudra. ZepRipeTal pe
QAVAPEIKTN COAGTa PE EAAIOAODO KOl CAATOO TTETIUEC
Vegetables wrap

With spinach, lettuce & tomato. Served with mixed
salad with olive oil and petimezi sauce

TpayavéG KOTOUTTOUKIEG o0
ZepPipetal ye TnyavnTtég TraTdTeS* & yellow sauce.
Crispy chicken nuggets

Served with French fries* & yellow sauce.

Cheeseburger o

Me pooxapioio pumm@TéKI, TUpi cheddar, papouUAl,
VTONATA, KPEPUUBI & ayyoupdkl Toupai. ZepPipeTal pe
XWPIATIKEG TNYAVNTEG TTOTATEG & KETOQTT.

(AiaBéaiuo kar wg¢ vegetarian TTIAOYY LIE UTTIQTEKI
ooyiag & xopropayiko Tupi ue emmAéov xpéwaon 2.00 €)
Cheeseburger

With beef burger, cheddar, lettuce, tomato, onion

& gherkin. Served with country style french fries

& ketchup.

(Also available as a vegetarian option with soy burger
& vegan cheese with an additional cost of 2.00 €)

4,50 €

4,50 €

6,50 €

8,00 €

8,00 €

7,00 €

8,50 €

9,00 €



Fupog xolpivog (H@ 9,00 €
ME TTiTa KOPPEVN, TCATEiKI, VTOUATA, KPEPMUDI PE

paivTavo Kal TTaTATeG™ TNyavnTEG

Pork “Gyros”

with pita bread, tzatziki, tomato, onion with parsiley,

and French fries*

FUpog kotéouro @B O & 9,00 €
ME TTTA KOPWPEVN, TTATATEG™ TNYAVNTEG KOKTEIA owg &

avApEIKTN OOoAdTa pE EAaIOAadO & TTETIPEC)

Chicken “Gyros”

with pita bread, French fries, cocktail sauce &

mixed salad with olive oil and petimezi

[MoIKIAiEG
Mix Platters @ v ®

MoikiAia TupIwVY - aAAaVTIKWYV yia duo dtoua 8,00 €
ME 3 €idn TOTTIKWYV TUPIWV & OAAAVTIKWYV. ZePPRIpETal PE
atrognpauéva @pouta & KpITaivia

Cheese & Cold cuts Assortment (for two)

three kinds of local cheese & cold cuts. Served with

dried fruits & breadsticks

ZUJapIKQ
Pasta

Aivykouivi Tou Aypotn @ VEG 8,00 €
ME TTITTEPIA, PaVITAPIA, KOAOKUBAKI, peAIT(ava &

KPEUMUBI. EAa@pU dpwua okdpdou & pecoyelakd

ApWHATA KPNTIKAG YAG

Farmer's Linguini

with pepper, mushrooms, zucchini, eggplant & onion.
Mediterranean flavors of Cretan herbs & garlic

Piykatévi pe atréki KoTéTTouAo o6 9,00 €
pE pavitTépia & KpEPa YAAQKTOG

Rigatoni with chicken apaki

with mushrooms & milk cream

TahiatéAeg MtroAovél (D 9,00 €
ME OIYOUOAYEIPEPEVO HOOXAPIOIO KIUE, ITTAXAPIKA &

PPEOKIO OAATOO VTOUATOG

Tagliatelle Bolognese

with slowly cooked beef minced meat, spices & fresh

tomato sauce

Zuuapika xwpic yAoutévn givair diabéoiua Karormiv
{ntnong ue emmmAedv xpéwon 1.00 €

Gluten free pasta are available upon request with an
additional cost of 1.00 €

—




Emdoptma
Desserts

Takiavr) Tita @

TTAPAdOCIOKK TTITA YEMIOTH HE TOTTIKO MaAAKS TUpi Kal
Bupapicio péN

Sfakiani Pita* (traditional pie from Sfakia)

filled with local soft cheese and topped with thyme
honey

Brownies cokoAdTac @ ®
ME pIa puTTéAa TTaywTo Bavilia
Chocolate Brownies

with one scoop of vanilla ice cream

MAaTw pe @pouta eTToxng GF, LF, VEG
Fresh seasonal Fruits platter.

MTréAa MaywTto

Bavihia, cokoAdTa, pytravava, epaould, KOUKIG
Scoop of Ice Cream

Vanilla, chocolate, banana, strawberry, cookies

MAuké Huépag
MapakaAw pwTHOTE POG
Dessert of the day
Please ask your waiter

4,50 €

6,00 €

5,50 €

2,00 €




Kagég
Coffee

Espresso Single / Double 3,00 €/3,50 €
Americano 3,50 €
Freddo Espresso 3,50 €
Cappuccino Single / Double 3,50 €/4,00 €
Freddo Cappuccino 4,00 €
Café Latte 3,50 €
Iced Latte 3,50 €
3,50 €
3,50 €
3,00 €
3,50 €
3,00 €
5,50 €

Frappé

Nescafe Instant coffee

EAANVIKOG kaég | Greek coffee
EANvIKGG dITTAGG | Greek coffee double
Kagég @iAtpou | Filter coffee
IpAavdECikog kaég | Irish Coffee

MpooBéoTe oTov kaéE | Add to your coffee

MrrdAa TTaywTo | Scoop of Ice cream 2,00 €
AAKOOA | Alcohol 20ml 3,00 €

®urikG pophuara yia Tov Kapé oag givar diabéaiua
Karomv {ntnong.

plant based milks for your coffee are also available
upon request.

Todl

Tea

English Breakfast tea 3,50 €
Earl Grey tea 3,50 €
Ceylan black tea 3,50 €
Green tea 3,50 €
Fruits tea 3,50 €
Lemon tea 3,50 €
Kpntika Bétava / Cretan Herbs 4,00 €

Popnuara
Beverages

20KoAGTa (eotr) / kpua | Chocolate hot / cold 4,0
MiAkoéik | Milkshake 5,0
Kpuo 10d1 poddkivo / Aepovi | Iced tea peach /lemon 4,0

OO Oo
an an dan

—




Xupoi
Juices

®uoikdg xupog TTopTokdAI | Fresh orange juice
Puoikdg xupodg avapueiktog | Fresh mixed juice
XUpOG piho, avavdg, Aepovi, viopdra
Juice apple, pineapple, lemon, tomato

wo A
coo
SSS
an dh dan

2 oubI
Smoothies

Strawberry Fantasy strawberry, banana

Green River kale, mango, banana, lemongrass
Acai Kick acai, blueberry, mango, strawberry
Ginger Bits beetroot, blueberry, pineapple, ginger
Pineapple Sunset pineapple, papaya, mango

aooao
Q1 O1 01 O1 On
eolololo o)
an ah ah dh dh

AVOWUKTIKA
Soft Drinks

Coca Cola 330ml

Coca Cola Zero 330ml

Sprite 330ml

Fanta Orange 330ml

Fanta Lemon 330ml

Schweppes Soda 330ml

Schweppes Tonic 330ml

Quoik6 PeTaAANIKO vepd | Natural mineral water 11t
AvBpakouyo vepo | Sparkling water 330m|
AvBpakouxo vepo | Sparkling water 1t

BN LW LW WWW
oo
SO0 SSSSSo
an dh dh dhy dh dh dh dh dh dh

MTTUpEG
Beers

Mythos on draught 250m|

Mythos on draught 400m!

Nissos Local Pilsner 330ml

Nissos Local Dark 7% 330ml

Nissos Local Lager Gluten Free 330ml
Corona 330m|

Apple Cider "Milokleftis" 330ml
Heineken Alcohol Free 330ml

ARUODOOAW
oo ouy
SOOSOSSSo
an dh dh dh dh dh dh dn

—




ATTEQITIQ
Aperitifs

Ouzo 60ml

Raki 100ml

Martini (Bianco, Dry, Rosso)
Campari

Neuka Kpaaoid
White Wines

Great Hawk - Klados winery

A local wine from Muscat of Spina & Vidiano,
two of the most important Cretan varieties.
Complex aroma of flowers & fruits. Fruity flavor
& balanced acidity

Prinos - Diamantakis winery

A combination of Cretan Malvazia & Chardonnay
created this aromatic wine. Intense fruity aroma
& balanced acidity

Caramelo - Tsantalis winery 187m|
Semi-sweet wine from selected Greek varieties.
Aromas of citrus & white flowers, soft flavor &
pleasant acidity

Pol< Kpaoid
Rose Wine

Moshato Tyrnavou - Migas winery

Semi-dry wine from black Muscat of Tyrnavos
with strong fruit flavors & a sweet note of rose.
Rich mouth-feel & pleasant aftertaste.

Little Angel - Vorizanakis winery

Cretan variety Liatiko combined with Syrah.

Rich aromatic bouquet of strawberry, rose petals
& cinnamon with a fresh taste

Kokkiva Kpaolia
Red Wines

Her King - Klados winery

The famous French variety Cabernet Sauvignon
pairs with the Cretan variety Liatiko. A wine with
aromas of blackberries, cinnamon & chocolate.
Rich flavor with long lasting aftertaste

Little Angel - Vorizanakis winery

An aged in oak barrels Cabernet Sauvignon with
aromas of chocolate & red fruits, balanced acidity
& spicy body

Caramelo - Tsantalis winery 187ml
Semi-sweet wine from selected Greek varieties.

Aromas of red fruits with soft flavor & pleasant acidity

—

* 6,00 €
§ 23,00 €

127,00€

* 8,00 €




Appwodeig Oivol & 2auTTavieg
Sparkling Wines

& Champagnes

Prosecco Gancia 200m| 12,00 €
Prosecco Gancia 750ml 36,00 €
Cair Champagne 750m| 39,00 €
XWVEUTIKA

Digestives

Jagermeister 6,50 €
Sambuca 6,50 €
Underberg 20ml 6,00 €
Ouioki

Whiskey

Scotch Whiskey Johnnie Walker 7,50 €
Scotch Special Whiskey Johnnie Walker Black 10,00 €
Irish Whiskey Jameson 8,00 €
American Whiskey Jack Daniel's 9,00 €
Bourbon Whiskey Four Roses 9,00 €
Canadian Whiskey Canadian Club 9,00 €
Single Malt Whiskey Cardhu, Glenfiddich 12,00 €
Poupi

Rum

Bacardi 7,50 €
Bacardi Black 8,00 €
Captain Morgan Spiced Gold 9,00 €
Malibu 7,50 €
Cachaca Pitu 7,50 €
Don Papa 15,00 €
Tqv

Gin

Tanqueray London Dry 7,50 €
The Botanist Islay Dry 12,00 €

—




BoTtka

Vodka

Smirnoff 7,50 €
Tito's Handmade Gluten Free 10,00 €
TekiAa

Tequila

Olmeca Blanco 7,50 €
Olmeca Reposado 7,50 €
NIKEP

Liquors

Grand Marnier 7,50 €
Disaronno 7,50 €
Kahlua 7,50 €
Tia Maria 7,50 €
Drambuie 7,50 €
Baileys 7,50 €
Batida De Coco 7,50 €
Skinos Mastiha 7,50 €
Koviak & Mtrpdvri

Cognac & Brandy

Metaxa 5* 7,50 €
Hennesey VSOP 10,00 €
Martell VSOP 10,00 €
Add soft drink 1,00 €
Add fresh orange juice 1,50 €




KOKTEIA

Cocktails

Cucumber Ambrosia (Signature cocktail) 10,00 €
Ouzo, lemon juice, masticha liquor, cucumber syrup,

tonic

Mojito 9,00 €

White Rum, lime, brown sugar, sugar syrup, soda

Mai Tai 9,00 €
White & Spiced Rum, orange liquor, almond syrup,
sugar syrup, lime juice

Daquiri (classic, strawberry, passion fruit) 9,00 €
White Rum, lime juice, sugar syrup

Cosmopolitan 9,00 €
Vodka, orange liquor, lime juice, cranberry juice

Negroni 9,00 €
Gin, Campari, Martini Rosso

Margarita 9,00 €
Tequila Bianco, orange liquor, lime juice

Tommy's Margarita 9,00 €
Tequila Reposado, lime juice, agave syrup

Aperol Spritz 9,00 €
Aperol, prosecco, soda

Pina Colada 9,00 €

White Rum, batida de Coco, Malibu, pineapple juice

MOoKTEIA
Mocktails

Lemon Fizz 6,00 €
Lemon juice, lime juice, vanilla syrup, agave syrup,
salt, soda

Watermelon Tonic 6,00 €
Lemon juice, watermelon syrup, lime juice, salt,
pepper, tonic

Virgin Mojito 6,00 €
Apple juice, lime, brown sugar, mint leaves, sugar

syrup, soda

Virgin Colada 6,00 €

Pineapple juice, coconut syrup

—




- O1 pepideg TT0U XPNOIKoTToloUVTal OTa TTOTd ival 50 ml.

- AtrayopeUeTal N KOTavaAwGOT) oAKGOA KETw Twv 18 ETWv.

- 216 TéG oupTTePIAapBAvovTal GAaI of VOUIO! GApOL.

- To @IAodwPNUa Bev CUMTTEPIAABAVETAL.

- H emmixeipnon ivai utroxpewpévn va SiaBETel éviutia SeATia o éva €10IKS XWPOo
KOVTaomV €6000, yia TV KOTaypopr] TUXOV TTIOPATTOVWV.

- O kamavoAwTrg Sev €xel UTTOXPEWOT va TTANPWaoel €Gv Sev AGBel TO VOUILO
TIAPOCTATIKO OTOIXEIO (OTTOBEIEN 1) TILOAGYIO).

- Please note that the measure used in drinks is 50 ml.

- No alcohol will be served to patrons under 18 years of age.

- Rates include all applicable taxes.

- Tip is not included.

- The establishment is obliged to have a printed form available in a special location
near the exit, for the registration of any complaints.

- Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice).

Ta TipoidvTa Pe aoTePIOKO (*) ival KOTEWUYHEVAL.
All products with asterisk (*) are frozen.

Ayopavouikog utrelBuvog: NikéAaog lMNeTpoyidvvng
Person in charge for market inspection: Nikolaos Petrogiannis

—




Melrose Hotel
Machis Potamon & Kapetan Lemonia
el. 2831035494-97 ® e-mail: info@melrosehotel.gr
www.melrosehotel.gr
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