ALL DAY MENU



H uwnAn notdtnta Kat N NPOoNAWGON GTO YAOTPOVOUIKS MOATLOpS Tou Tonou eivat phocopia yia epds edw
oto Galaxy. Efuaote enayyeAuatieg ing yaotpovopiag pe aydnn yia Tov 100 Yag Kat yla autd nou KAVOUE.
Waxvoupe Kal Bplokoupe Ti¢ KOAUTEPEG OUVTAYEC Kal UAIKG atnv Kpntn Kat aAAoU Kal oag NpoopEPoUpE
HE eINKpiVELa Kal atyoupld gayntd payelpepeva pe oeBaopd Kat dnou xpetadetat e ToAuN.

H dlapkng avadhtnon Tou noloTikoU, ouclacTtikoU Tpdnou va (et Kavelg, pag odhynaoe og éva TagidL yepdrto
YeUOELC, apwHaTta Kal elkOVES nou polpalduacte padl oag. AnploupyoUpe péoa and Tig epnelpleg pyag kat
0ag kahwaoopi{foupe Pe 6LaBeon PNIKA.

H pwoocopia pag...

Muida €xoupe TNV NOLOTNTA, TO YAOTPOVOULIKS MAOUTO TOU TOMOU HAG Kal ToV KAAUTEPO OUVOUAGHO TOUG HE
v aia. XpnowonoloUpe Npwteg UAG and tnv Kphtn kat otnpifoupe TonikoUg napaywyouc. Moteloupe
0Ta PPECKA, ayva eEAANVIKE Kal KPNTIKA UAKA We TNy Alydtepn Sduvath napéuBaon.

Eoeic giote ot npookekAnuévol pag va anoAauoete owatd paynto ato onitt pag.
H oudba tou Galaxy kat o Executive Chef XtéAio¢ Mapkardrog.

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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2 NAK SNACKS

MnoA acai

lMaouprtt ue acai, poupa, unavdva, uotikoBoutupo, ppdoula, granola, Kontiko LéAL
Acai bowl

Yoghurt with acai, blueberries, banana, peanut butter, strawberry, granola, Cretan honey
_€10,00

MaolpttL pe UYPNAN NPWTEIVN

laouptt 2%, scoop and whey protein Bavidia, Kontikd uéAl, puatikoBoutupo, kapubia, Ldvyko,
VIpddeg ookoAdtag

High protein yoghurt bowl

2% Yoghurt, scoop from vanilla whey protein, Cretan honey, peanut butter, walnuts, mango,
chocolate flakes

_€10,00

XaAoUpt

XdAtoa Hollandaise, chutney npdotvou unAou, nikAa kpeuuubiou
Halloumi

Hollandaise sauce, green apple chutney, onion pickle

_€15,00

Ntdkog

KptBapokoudoUpa EuAdpoupvou, ppéakia vioudra, ivouulnBpa
Dakos

Wheat rusks from the wood oven, fresh tomato, xinomizithra
_€10,00

Lavrouttg poupvioto (toor)

AMaviikd Kontng [{aundv xoipvé i kanviot yaAonoUAa), éviay, vioudra, toun¢ natdrag
Baked sandwich (toast)

Cretan cold meats (ham or smoked turkey), edam, tomato, potato chips

_€8,00

Toprtiyla koténouAo
Kotdérnoudo nave, iceberg, kaAaundki, Ataoth vroudra, flakes napuedvag,
vipéovyk Caesar, nardre¢ wedges

Chicken tortilla
Fried chicken, iceberg, corn, sun-dried tomato, parmesan flakes,
Caesar dressing, wedge fries

_€15,00



Lavioultg KanviotoU coAopoU

Kanviatég coAoudg, noAuanopo UUwTo Wwui, KpEUa tuplou, LUpwdikd
Smoked salmon sandwich

Smoked salmon, multigrain bread, cream cheese, herbs

_€16,00

Club Sandwich

aAonoUAa, unéikov, tupl, vioudra, uapouA, uaytové{a, nardre¢ wedges
Club Sandwich

Turkey, bacon, cheese, tomato, lettuce, mayonnaise, wedge fries

_€ 14,00

Smash Angus burger pooxapicto

Nroudra, papoUA, diounepyk, kpeupudy, cheddar, natdreg wedges, BBQ owg
Smash Angus beef burger

Tomato, lettuce, iceberg, onion, cheddar, wedge fries, BBQ sauce

_€17,00

2 ANATEZ SALADS

Xwpldtkn caAdrta

Greek salad
_€12,00

ABokavto Xaviwv pe onavaktu
Nroudra, péta, Biveykp£r BaAoduikou
Avocado from Chania with spinach
Tomato, feta cheese, balsamic vinaigrette
_€13,00

LaAata tou Kaicapa
Kanviaté koténouAo, UnéiKov, KpouTtov XwpIdTikou Wwtou, naiatwuévn napueldva, onitko
vipéotvyk Caesar

Caesar salad

Smoked chicken, bacon, farm bread croutons, aged parmesan, homemade
Caesar dressing

_€16,00



ZYMAPIKA & MNMITZA
PASTA & PIZZA

Pizza di bufala
Nroudra San Marzano pe mozzarella bufala kat BaoAiké

Pizza di bufala
San Marzano tomato with mozzarella bufala and basil
_€16,00

Pizza mortadella
Nroudra San Marzano, otpartoiatéla, poptradérda, néato and guartikt Atyivng Kat BaotAiké

Pizza mortadella
San Marzano tomato, stracciatella, mortadella, pistachio pesto and basil

_€18,00

Pizza trifolata
lNowAia pavitapiwy pe naiatwpévo gouda Kat ipoupa

Pizza trifolata
Variety of mushrooms with aged gouda and truffle

_€18,00

Inayyéu pe viopdrta Kat BaotAko
Spaghetti with tomato and basil
_€13,00

Kapunovapa Romana
Guanciale, auyd, napuelava
Carbonara Romana
Guanciale, egg, parmesan
_€18,00



WAPI & KPEAX
FISH & MEAT

LoAop6¢ oxapag

Mapwdba e Eboua Aepoviou kat AspovoBuuapo, oaAdta taunoulé kat paytovela
Grilled salmon

Marinade with lemon zest and lemon thyme, tabbouleh salad and mayonnaise
_€ 24,00

KoténouAo pe Dry Rub kat apwpatika
lNatdra pe napueldva, poupa kat adAtoa chimichurri

Chicken Dry Rub with herbs
Potato with parmesan, truffle and chimichurri sauce
_€22,00

Mooxapiola pnptékia oxdpag

lMikdvrikn vroudra, ontikn nita, BBQ owg, natdre¢ wedges
Grilled beef burgers

Spicy tomato, homemade pita bread, BBQ sauce, wedge fries
_€20,00

Mpog (Xoipvég h KoténouAo)

[ita otnv oxdpa, vioudra, KpeupudL, tatiki, nardre¢ wedges
Gyros (Pork or chicken)

Grilled pita bread, tomato, onion, tzatziki, wedge fries
_€16,00



EMNITAOPITIA
DESSERTS

To kKAaoké naywtd Xikdyo Galaxy
lNaywté ookoAdta, kaBoupvtiouévo auuybalo, aavtiyi, alpdnt dokoAdrag

The classic Chicago ice cream of Galaxy
Chocolate ice cream, roasted almonds, whipped cream, chocolate syrup

_€10,00

LoUQA€ gokoAdtag
X2epBipetal ue naywro Bavikia

Chocolate soufflé
Served with vanilla ice cream

_€12,00

Bdokiko Tot{kéik
uké Buoowo

Basque Cheesecake
Sweet sour cherry

_€12,00

Aegpovénuta
Quorikia Atyivng

Lemon pie
Pistachios from Aegina

_€12,00

Dpéoka ppolta ENOXng
Fresh seasonal fruits
_€10,00

MaoUptL pe YAUK6 Tou KoutaAloU
Yoghurt with spoon sweet
_€8,00

EkAekt6 naywté Kat sorbets // undia

Premium ice cream and sorbets // scoop
_€ 4,50



IHMEIQXH: e nepintwon nou o neAdtng €ivat aAepylkég ae kdnolo npoidv, napakaleitat va enkowvwvel pe tov unglBuvo
tou Kataothpatog h pe to Chef. To katdotnpa unoxpeoutal va Swabétel éviuna SeAtia oe e8ikh BEan dinka otnv £€§obo, yla tn
Slatinwon onotacdhnote Siapaptupiag. Ot ttpég nepthapBavouy 6Aeg TG VOHIpEG entBapuvaelg. To katdotnpa unoxpeodtal otnv
€kboon anobdei§ewv Alavikwv cuvalaydv. O katavaAwthg Sev €xetl unoxpéwan va nAnpwoel edv dev AdBeL To vépLpo napaoctatt-
K6 atolxeio (anéde§n — 1poAdyLo). AnayopeUetal n KatavdAwaon OWONVEUHATWE®Y Notwyv and dropa kdtw twv 18 etwv. To Aabt
nou xpnatponoteitat otg caldteg eival e§aipetiké napBévo ehatéAado. Ma to thydviopa Twv nNpoiéviwy xpnotponoteitat nAtéAato.

MEPIFTPA®H AAAEPTIOFONQON

Anpntplakd nou nepiéxouv yhoutévn

Kapkivoeldn (Bahaoowvd pe kéAugog, n.x kaBoupla, yapideg, aotakoi) kat npoidvia Toug
Auyé kat npoiévta pe Bdon ta auyd

WdpLa kat npoiévta pe Bdon ta wapla

Apaxibeg (apdnika puatikia) kat npoidvia pe Bdon g apaxideg

Loyla kat npoiévta pe Bdon tn adyla

[dAa kat npoiévta pe Bdon 1o yaAa
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Kapnoi pe kéAugog (n.x apUydaia, pouvioUkia, KapUbia, kdoloug, kAn.)

e

LéAwo Kal npoidvia pe Bdon to géAwvo

-
e

Lwvant kat npoidévta pe Bdon to awvant

—_
—_

Inoépol coucaptol Kat npoidvia pe Baon toug onépoug coucaplold
12.  Awo&eibio Tou Beiou (SO,) kal Belddelg evidoelg

13.  AoUnuvo Kat npoidvia pe Bdon to AoUnwvo

14.  Makdkua kat npoidvra pe Baon ta paAdkia

MPOXOXH: OAa ta npoiévta eival glvBeta, anotehoUvtal and noAAd cuotatikd kat napdyovial o€ KovoUug NapaywyLlkoug Xwpoug,
€10l bev pnopei va anokAelotei n niBavétnta va undpxel o€ kKanoto and ta napandvw npoiévia Kat AAog al\epyloyévog napdyo-
vtag nAéov autwyv nou avaypdgovrat.

NOTE: If a guest has an allergy to any product, please contact the restaurant manager or the chef. The establishment is
required to provide complaint forms at a special location next to the exit for any complaints. Prices include all legal taxes and
charges. The establishment is obliged to issue retail receipts. Consumers are not obliged to pay if they do not receive the legal
receipt (receipt or invoice). Consumption of alcoholic beverages by persons under 18 years old is prohibited. The oil used in
salads is extra virgin olive oil. Sunflower oil is used for frying.

ALLERGEN DESCRIPTION

Cereals containing gluten
Crustaceans and products thereof
Eggs and egg products

Fish and fish products

Peanuts and peanut products
Soybeans and soy products

Milk and dairy products
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Nuts (almonds, hazelnuts, walnuts, cashews etc.)

o

Celery and celery products

-
4

Mustard and mustard products

- -
Mo

Sesame seeds and sesame products
Sulphur dioxide (SO;) and sulphites

-
w

Lupin and lupin products
14.  Molluscs and mollusc products

Attention: All products are composite and prepared in shared production areas, therefore the presence of additional allergens
beyond those listed cannot be completely excluded.



