


H uynAn moldétnta kat n mpocnAwon oTo YyaoTPOVOULKO TOALTIOUO TOU TOmoU eival
¢tlooodia yia guac edw oro Galaxy. Ejuaote emayyeAUQTIEC TNG yaoTPOVOUIAC UE ayarnn
YLa TOV TOTO UG KAl YL QUTO TToU Kavoule. Wayvoule kat BplokoUUE Ti¢C KAAUTEPES
ouvTayec kai UALkda otnv Kpntn kat addoU kat oag mpoopEpoULE LUE EIAIKPIVELA Kal olyoupLd
daynta payeipeuva Ue oeBACIO Kal OOV YPELRIETAL UE TOAUN.

H btapkric avalritnon tou moLoTikoU, oUCLAOTIKOU TPOIOU va (el KAVELS, Uag 0driynoe os éva
TaibL YEUATO YEUOELS, QPWUATA KAL EIKOVES TTOU UolpalOuaote uali oag. AnuLoupyouue
UEOQ amo TI¢ EUTTELPIEC UAC KAl 0a¢ KAAwoOpPI{oUuE UE StaBsan PiAik.

H ¢hocodia pag...

MNMuéida Exoupe TV moLoTNTA, TO YACTPOVOULKO TAOUTO TOU TOMOU UAC KAl TOV KAAUTEPO
ouvbuaou o touc UE TNV a&la. XpnoyomoloUue pwteg UAEC amo tnv Kprtn kat otnpilouue
TOTIKOUC Mapaywyous. [MoTeUoUUE oTa ppEoka, ayva eEAANVIKA KAl KpNTIKA UALKA LUE TV
Atyotepn Suvartr napéuBaon.

Eoeic eioTe ot mpookekAnUEVOL UaAc va amoAQUOETE owoTo daynto oTo oriTL Uag.

H opada tou Galaxy kot o Executive Chef ZtéAlog Mapkatarog.

Our continuous quest for a quality-based, meaningful way of living, led us to a voyage 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 nuépag
Soup of the day
€10,00

MAatw Kpntikwv Kat EAApvikwv Tuplwv
1 AAAQVTIKWV
I AVAELKTO
Cretan and Greek cheese platter
or cold cuts
or mixed
€23,00

T, Apavtoivt

\m ) AoyOVIKA ETTOXNC, KpEUO TTOPUELAVAG

g Arancini

Seasonal vegetables, parmesan cream
€13,00

Tapta AypLwV HAVLTOPLWV
MpAco, KAmvLoTOo Xolpwo, Tupl Chevre
Wild mushroom tart
Leek, smoked pork, Chévre cheese
€15,00

Taptap Angus pooyapt
Mouotdpda Dijon, KpOKOC 0OYLOG
Angus beef tartare
Dijon mustard, soy cured yolk
€19,00

Taptap Kitpwvontepou tovou
Kitpwvomntepog tovog, yAukomatata, Adw, tlivilep
Yellowfin tuna tartare
Yellowfin tuna, sweet potato, lime, ginger
€19,00
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ZIANATEZ // SALADS

S, Burrata
(’mw*) Baby poka, vtopativia, Tpixpwpn Kvoa Kot TEoTo BactAtkol
Burrata
Baby arugula, cherry tomatoes, tricolor quinoa and basil pesto
€15,00
S, EAANVIKN caAdta

\'g) Ntopartivia, kamapn, VTakakt Zidvou, poug dhETog
a> Insalata Greca
Cherry tomatoes, capers, Sifnos rusk, feta mousse
€14,00

ITMAVAKL Kol pOKal
Ze0T0 KAToLKiowo Tupl chévre, Tpayavd mpooolto Euputaviag
Kal kaBoupSlopévol Enpol kaproi, BLveykpeT ppaouiag
Spinach and Arugula
Warm chevre goat cheese, crispy prosciutto from Evritania and roasted nuts,
strawberry vinaigrette
€13,00
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MITZA ZTON NETPINO ®OYPNO // PIZZA IN THE STONE OVEN

S, Margherita
(%@\J Motoapéha di bufala, cdAtoa vtopdtog Kat BactAkog

Mozzarella di bufala, salsa pomodoro and basil
€14,00

Bacon & mushrooms
ZAATOQ VTOMATAG, LOTCOPEAQ, UTTELKOV, LAVITAPLA
Tomato sauce, mozzarella, bacon, mushrooms
€16,00

Prosciutto
Mpooouto di Parma, mekopivo, tpolda, poka Kot viopativia kovoi
Prosciutto di Parma, pecorino, truffle, arugula and confit cherry tomatoes
€18,00

ZYMAPIKA & PIZOTO // PASTA & RISOTTO

Kapumnovapa Romana
Guanciale, avyo, mapuelava
Carbonara Romana
Guanciale, egg, parmesan
€17,00

PafioA di Manzo
Mooyapt Mnipelé, paokapmove, pavitapt shimeji
Ravioli di Manzo
Braised beef short rib, mascarpone, shimeji mushroom
€18,00

KpwOaporto surf & turf
KpBapaki, yapideg, talata flap steak, Kpokog Koldvng
Surf & turf kritharoto
Orzo risotto, shrimps, flap steak tagliata, Saffron from Kozani
€19,00
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WAPI & KPEAZ // FISH & MEAT

Mulokoni
Kp€ua AaSoAépovo, xopTa emoxG 0oTE
Croaker
Olive oil and lemon cream, sautéed seasonal greens
€32,00

Idupida
Z1VOXOoVTPOC, LUPWVLA, YAUKO AaSoAéuovo
Grouper
Xinohondros, chervil, sweet olive oil and lemon sauce
€34,00

Kotomoulo Katolatope
Duxelle pavitaplwy, Pntd mavtldpla, KOUEVO TPACO, KPOUTA Bupdapt Kot PEAL
Pollo alla cacciatora
Mushroom duxelle, roasted beets, charred leek, thyme and honey crumble
€28,00

Apvi Kotal
Apviolo KotoL umpelg, moupég YNt matatag, dpeokia tpolda, CAAToA gravy apviou
Lamb shank
Braised lamb shank, roasted potato purée, fresh truffle, lamb gravy sauce
€30,00

Flap steak tagliata
Aypla poka, mapuelava, maAalwpévo Barod ko
Wild arugula, parmesan, aged balsamic vinegar
€34,00

Rib Eye
JTOOTH MOTATO PE LUPWELIKA, AOXAVIKA ETIOXNC, COATON UIMEQPVET
Crumbled potatoes with herbs, seasonal vegetables, béarnaise sauce
€36,00
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ENIAOPMIA // DESSERTS

To kAaolkO maywto Zikayo Galaxy
MaywTto cokoAdta, KaBoupVTIoUEVO apUydalo, cavTlyl, oLpOTL COKOAATAC
The classic Chicago Ice-cream of Galaxy
Chocolate ice-cream, roasted almonds, whipped cream, chocolate syrup
€10,00

Ndota Ferrero
Kpéua gianduja
Ferrero cake
Gianduja cream
€10,00

Ndota ppdouvia Ppuotiki
Strawberry pistachio cake
€9,50

BAoKiko TOLIKEK
Basque Cheesecake
€10,00

Agpovonua
Ootikia Awyivng
Lemon pie
Pistachios from Aegina
€10,50

®Dpéoko Tipapicol
Tiramisu fresco
€10,00

EkAekto maywtd kat sorbets enoxig / pndaia
Premium ice cream and seasonal sorbets / scoop
€4,50

Dpéoka ppouta ENOXNG

Seasonal fresh fruits
€9,00
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XPNOLLOTOLOULE LOVO TILOTOTIOLNHEVO ayVvo, £§Tpa MapBEvo eAatdAado mapaywyng pog
oMo Tol KTAaTa pog otig Aadvég HpakAeiou.

//We only use certified, pure, extra virgin olive oil

produced in our estates in Dafnes (Heraklion).

OAOdpeoKa apTomoLpaTo HE VTLT Ko £§Tpa tapBévo seAadAado €2,00 / dropo
//Freshly baked breads with dips and extra virgin olive oil €2,00 / person

X1AR,
)

‘Onou ( , TapakoAw Ppeite emiloyEg vegetarian
//Where RS , please find vegetarian options

NopaKkoAOUHE EVNLEPWOTE TO TTPOCWTILKO TG ETMLXELPNONG YLt TUXOV aAAEpYies i)
Suoaveficg mou £xete.

To pevoU pag popei va £XeL aAAEPYLOYOVEG OUGIEG 1) iXVh QUTWV.

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

TIHEG o€ € MEPIAAUPBAVOUEVWV OAWV TWV VOULLWV ETILBAPUVOEWV
//Prices in € with all taxes included

O KatavaAwTAg dev £XEL UMOXPEWON va MANPWOEL £av 8€ AAPeL
TO VOULHO TTAPOoTATIKO (ATtOS£LEN — TLLOAOYLO)

//The Guest is not obliged to pay, should the receipt

or the invoice has not been received

H Eruyxeipnon ekbidelL dgAtia napayyeAiog kot akoAouOEel UMOXPEWTLKA
€kdoon anddeigng Atavikng nwAnong n TtLoAoyiov,

KOLTAL TO OPLOTLKO KA€LOL0 TOU Aoyaplaciiol

//The Company issues order forms on each order.

The relevant receipt or the invoice is issued at the end of the billing
Awatifevral Eviuna Stapaptupiag, cOpdwvA JLE TO VOUO
//Complaint forms, according to law, are available
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