


DINNER MENU

H uynAn molétnta ka n mpoonAwaon oTo YyaoTPOVOULKO TTOALTLOUO TOU TOMOoU gival
@lloocopia yla eudc edw oto Galaxy. Eiuaote enmayyeAUATIEG TNC YAOTPOVOULOG UE QYA YL
TOV TOTTO LAC KOl YL UTO TTOU Kavouue. Wayvouue kat BpioKOUUE TIC KAAUTEPEC CUVTAYEC
kot UALkd otnv Kpntn kat aAAoU Ko oo¢ TpooPEPOULE LUE ELALKPIVEL KAl OLyoUpLd paynTa
UAYEIPEUEVA LUE OEBATLO KAl OTTOU XPELAIETAL LUE TOAUN.

H btapkric avaltnon Tou moLoTikoU, OUCLOOTLKOU TPOMOU va (€L KAVEIC, Lo¢ 081ynoE o€ Eva
TaéidtL otnv Itadia yeudto yeUOELS, dPpWUATA KL ELKOVEG TTOU UolpalOUaoTe pall oog.
AnULOUPYOULE UETT ATTO TIC EUTTELPLEC AC KAl oa¢ KaAwoopilovue e Stadeon @LALKD).

H $ocodia pag...

MNMuéida Eyoue TV MoOLOTNTA, TO YACTPOVOULKO TAOUTO TOU TOTTOU UOG KOL TOV KXAUTE po
ouvbuaaouo toug Ue tnv aéia. XpnoluomnoloUue MpwTtec UAeC amo tnv Kpntn kat otnpilovue
TOTILKOUG TTapaywyouc. MIOTEVOULE OTa PPETKA, ayvVd EAANVIKA KAl KPNTIKA UALKA UE TNV
Atyotepn duvarn mapéuBoaon.

Eocic eioTe Ol MPOOKEKANUEVOL UOC VO HTTOAXUCETE OWOTO (PAYNTO OTO OTIITL LOC.

H opdda tou Galaxy kau o Executive Chef ZtéAlo¢ Mapkatdatog.

Our continuous quest for a quality-based, meaningful way of living, led us to a voyage to
Italy full of flavors, aromas and images that we wish to share with you. We create through
our experiences and we extend a warm, friendly welcome to you.

Our philosophy...

Quality and the gastronomic wealth of our land is our compass, and the goal is to merge
them with their optimal relationship with value. We utilize produce from Crete and support
local artisans and producers. We believe in fresh, seasonal, pure Greek and Cretan
ingredients with the least external intervention possible.

High quality and our focus on the gastronomic culture of our land, is our philosophy here at
the Galaxy. We are foodservice professionals with a strong love and appreciation for our land
and for what we do. We research and constantly look for the best recipes and ingredients
throughout Crete and elsewhere and we offer with sincerity and certainty dishes that have
been prepared with respect to tradition but also with boldness and inventiveness where
necessary.

You are our dining guests and we invite you to savor proper food in our home.

The Galaxy team and Executive Chef Stelios Markatatos
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OPEKTIKA // APPETIZERS

ZoUma nuéEpag
Soup of the day
€8,00

Mooyapioclo Kaprndtolo
Kaprnatolo and pooyapiolo HiAéto, é€tpa mopBivo eAatddado, poka, mappelava
Beef Carpaccio
Extra virgin olive oil, arugula, parmesan

€15,00

Apavtoivt
MrtapumoUvL payou, ayplo papabo
Arancini
Mullet ragout, wild fennel
€14,00

KareAét
Kamviotn peAt{ava, Tupt Scamorza, BaoIALKOG
Capelletti
Smoked eggplant, Scamorza cheese, basil
€12,00

Taptap
Kitpwvomtepog tovog, yAukomatdra, Adip, tlivtiep
Tartare
Yellowfin tuna, sweet potato, lime, ginger
€17,00

MAatw emiAeypévwy Itadtkwv kat EAANVIKwv aAAavTikwv
(ouvodevetal anod ppéoka aptomoL)pata)
Charcuterie platter with selected Italian and Greek cold cuts
(accompanied by freshly baked goods)
€18,00
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IANATEZ // SALADS

MotoapéAa di Bufala
Baby poka, vtopartivia, Tpixpwpn Kwoa, méoto PactAtkou
Mozzarella di Bufala
Baby arugula, cherry tomatoes, tricolor quinoa, basil pesto
€12,00

EAANVIKA caldta
Ntopartivia, kamapn, vtakdkt Xidvou, pouc hétag
Insalata Greca
Cherry tomatoes, capers, Sifnos rusk, feta mousse
€9,00

ITOVAKL Ko pOKal
Tupl Taleggio, Tpayavo mpooouTo Kot kaBoupdilopévol Enpol kaprot
Spinach and Arugula
Taleggio cheese, crispy prosciutto and roasted nuts
€10,00

NITZA ZTON NETPINO ®OYPNO // PIZZA IN THE STONE OVEN

Mapyoapita
MotoapéAa di bufala, caAtoa vtopdtag, BactAtkog
Margherita
Mozzarella di bufala, salsa Pomodoro, basil
€11,00

Zravata
ZAATOO VIOUATOG, LOTOOPEAQ, TILKAVTLKN ZTLAVATA, YKOPYKOVT{OAQ
Spianata
Salsa pomodoro, mozzarella, Spianatta picante, gorgonzola
€14,00

Npooouto
Mpooouto di Parma, nekopivo, Tpolba, poka, vtopativia confit
Prosciutto
Prosciutto di Parma, pecorino, truffle, arugula, confit cherry tomatoes
€16,00
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ZYMAPIKA & PIZOTTO // PASTA & RISOTTO

Kapunovapa Romana
Guanciale, avyo, mekopivo, mapuelava
Carbonara Romana
Guanciale, egg, pecorino, parmesan
€14,00

Nkt
DOpéoko omavaki, pLkota
Gnocchi
Fresh spinach, ricotta
€14,00

®detoutoivt
Taptap yapidag, avyotapayxo MeooAoyyiou, xapLapl méotpobag
Fettuccine
Shrimp tartare, Messolonghi roe, trout caviar
€16,00

Pw6T0 pe codpdv Ko yopideg
Kpokog KoZavng
Zafferano di risotto gamberi
Saffron from Kozani
€14,00

Mavitdapia, Tpouda
PwoTo, pavitapla, maoto tpoudog
Funghi, Tartufo
Risotto, mushroomes, truffle paste
€16,00
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WAPI & KPEAZ // FISH & MEAT

WapL nuépag oxapog
Dpéokia kpEpa AaSoAEOVOU, aXVLOTA AaXaVLKA, XOPTA EMOXNAG
Grilled fish of the day
Fresh oil and lemon cream, steamed vegetables, seasonal greens
€28,00

Daykpi
Kp£ua kouvouTidt, caAtoa KaKKaBLAC
Sea bream
Cauliflower cream, kakkavia sauce
€23,00

Kotdénoulo Katolatope
Duxelle pavitapuwv, oeAvopila, baby Aayavikd
Chicken Cacciatore
Duxelle of mushrooms, celery root, baby vegetables
€21,00

Xopwo Yapoviédpt
Mpooouto di Parma, yA\ukokoAokUBa, LavITAPLO TPOUTIETEG
Pork tenderloin
Prosciutto di Parma, sweet pumpkin, trumpet mushrooms
€22,00

Apvicla naidakia
Kp€po ayKLvapag, UmpLap AaXavikKwy
Lamb chops
Artichoke cream, vegetable briam
€25,00

Beef Tagliata
Mooyapiola urpt{oAa, aypla poka, mopuelava
Flap steak, wild arugula, parmesan
€27,00

Rib Eye
Baby matdta pe pUpwdIKA ,AaXaVIKA ETOXAG, OAATOO UIMEAPVEL
Baby potato with herbs, seasonal vegetables, béarnaise sauce
€27,00

Mooyxapt ano t Odppa NikoAovdn, Mecoapa HpakAgiou
Beef from the Nikoloudis Farm, Messara, Heraklion
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ENIAOPMIA // DESSERTS

®péoko Tipapiool
Tiramisu fresco
€8,00

Noavakota
ANpupn kapapéha foutlpou, KOPOUEAWUEVO KOUKOUVAPLA
Panna cotta
Salted butterscotch, caramelized pine nuts
€8,00

Aepovonita
@otikia Alyivng
Lemon pie
Pistachios from Aegina
€9.00

Mapouciaon ItaAikwv, AleBvwv Kat EAARVIK@WV TUpLwV
(ouvobeuetal anod ppéoka aptonmolpata Kat hpouta)
Selection of Italian, International and Greek cheeses
(accompanied by freshly baked goods and fruits)
€18,00
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XpNOLUOTIOLOULE LOVO TILOTOTOLNLEVO ayvO, £€Tpa MapOEVO EAaLOAAS0 MAPAYWYG KOG
oo Ta KTApatd pog ot Aapveg HpakAeiov.

We only use certified, pure, extra virgin olive oil produced in our estates in Dafnes
(Heraklion).

OAODpeoKa aptomotpata pe vt Kot £€tpa rtapBévo eAadAado €1,50 / atopo
Freshly baked breads with dips and extra virgin olive oil €1,50 / person

“NopakaAOULE EVIEPUWOTE TO MTPOOWTILKO TNG ETXEIPNONG YL TUXOV aAAEpYieg i
ducavefieg mou €xete.

To pevou pag popeil va €Xel aAAEPYLOYOVEG OUGILEG 1) iXvn autwv.”

//"Please inform the company staff about any allergies or intolerances you have.
"Our menu may have allergenic substances or traces of them."

TUEG o€ € MEPAAUBOVOUEVWV OAWV TWV VOULHUWY ETULRAPUVOEWY
//Prices in € with all taxes included

O katavaAwtig Sev £XEL UTOXPEWGON VA TANPWOEL EQV 6 AABEL

TO VOLMO TtOpaoTATIKO (ATtOS£LEN — TLLOAOYLO)

//The Guest is not obliged to pay, should the receipt or the invoice has not
been received

H Eruyeipnon ekbideL SeAtia mapayyeAiog Kot aKoAOUOEL UTTOXPEWTIKA
£€kdoon anodsigng Atavikng mwAnong | TioAoyiou, KATA TO OPLOTIKO
KAgiolpo Tou Aoyaplacpou

//The Company issues order forms on each order. The relevant receipt or
the invoice is issued at the end of the billing

AwatiBevral Evtuma Stopaptupiog, cUpdpwva LE TO VOO

//Complaint forms, according to law, are available
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