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PIAEMA.. H Ypvxn g Kpnrikng pidoeviag!

FILEMA: otn Kpnin onpaivel mpoo@opd, n avaykn tov Kpntiko® va poipactei tpogn Kia 1motd
avbéppunta, eival mpd&n kapdidg kat riogeviag.
Y1n o0yxpovn emoxi Kuplapxei n fracvvn, n mrieon, 1o dyxog va mpoAdpovpe. Xto eotiatéplo FILEMA
mipoteivoule va XaAapwoeTe Kal va armoAaVoETe TO YELPA 0ag apyd Pe Ty mapéa oag, Pe KovPévta kat
ouvtpo@irétnta yiati n dwn pag svat “amniég, dpopeeg otypég”

FILEMA... The soul of Cretan hospitality!

FILEMA: In Crete, the word filema expresses the heartfelt desire to offer food and drink
spontaneously. It reflects the Cretan spirit of generosity, hospitality, and sharing.

In today’s fast-paced world, life is often driven by pressure, urgency, and the constant need to keep
up. At FILEMA restaurant, we invite you to slow down, relax, and truly enjoy your meal. Share time
with your company, engage in conversation, and embrace togetherness—because life is made of
simple, beautiful moments.

KAAQX PIXATE KAI KAAH XAX OPEZ= !/

ITAHPO®OPIEX INFORMATION
Xpnowororovipe uévo Kpnrixé e§aiperid mapbévo ehaiérado. We use only Cretan extra virgin olive oil.
Ta xpéata eivar ppéoka and emAeyuévovs vidmovs napaywyovs. Our meats are fresh and sourced from selected local producers.
Ta Ydpia ewar ppéoka -1xOvorpopeiov. Our fish is fresh, from a fish farm.
Av giote aldepyikoi 1 oag evoxAei omoiobnmote If you have any allergies or sensitivities

OVOTATIKG EVNUEPWOTE pag dueoa! to any ingredients, please inform us immediately.



Per person

The Cretan Trahana
"xynochondros"
with Apaki
(Cretan smoked pork)

Cherry tomatoes, goat foam, onion,
garlic, thyme, beef broth

To atopo

Zwvoxovipo
pe Anaxi
Ntopativia, yoAévt agpo, kpeppubt, okapbo,
Bupdpt, Zwpo pooxapicio

§voxovipo pie andki and ta Avwyela kai apwpatkd fotava and tov Ynopeim.
Tradiitional sour chondros with apaki from Anogeia and aromatic herbs from Psiloritis.
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Greek Salad with Xwprdatikn
Galomyzithra Cheese £ 10.008 > pe yaAlopvlnOpa
Cucumber, tomato, onion, olives, rusks, ’ AyyoUpt, viopara, kpeppodl, eNES,

pepper, oregano na€ipddt, minepid, piyavn
VOLTA VOLTA
Carob rusk, Cretan wild greens, Ma§abdi xapountod, kpnuka xopta,
green apple, pomegranate, apaki, raisins, fig, 24 12.008 bo- npacivo pnho, padi, andxt, otagida, alko,
sesame pasteli, citrus and grape VU naotéAl couaapioy,
molasses dressing, VIPEGIVYK EONEPIOOEIDWV Kal NETIPET],
balsamic and graviera cheese flakes pnaAadpiko Kai GAEIKS ypaBiépag

Méaa om pwAid na&ipddt 6An n Kprm.
In a nest of rusks, all the flavors of Crete come together.

Minoan Salad Yaldta
Roasted potato, cherry tomatoes Mi
X ' ¢ 10,00€ oo- ) tQU }qu )
boiled egg, mizithra cheese, At Matdra o, viopativia, auyé fpacto,

pickled samphire, hummus, capers,

balsamic, citrus dressing HugnBpa, Kpitapo nikAa, xoUpoug, kanapn,

HNAAAUIKO, VIPEGIVYK EGNEPIOOEIDWV

[evoeig, anAég ayvég, aubevuxés, and to 1panézl tou faaidid Mivwa.
Simple, pure, authentic flavors-just as they would be served at King Minos’ table.

Green Salad IIpdaowvn pe yapideg
with Steamed Shrimp ATHIOPEVEG OE VIPEPOLIYK
in Citrus Dressing 04 13, 00€ Ho- eonepidoerbwv
Lollo green and red lettuce, baby leaves A6Aa npdowvn kat Kokkivn, pUNAa baby mix
mix (spinach, beetroot, arugula), cucumber flakes, (onavak, navizdpt, poka), PAEIKG ayyoupiod,
carrot, mint, basil, parsley kapato, dudapiog, BaoiAikdg, paiviavag
Panspermia IIavoneppia
Chickpeas, lentils, bulgur, black-eyed beans, -4 10.00€ So- PeBuBia, pakég, myolpt, paooha paupopdtika,
medium beans, almonds, cashews, honey, yLVE (pacoha pEtpia, aplydalo, kaatoug, PENL, dudayo,
mint, lemon, orange, raisins, fennel Aepovi, noptokd\i, otaida, Pvokio

H apxaidrepn yeuan me Kpritng and t Mivwikij enoxij ato arjuepa.
The oldest taste of Crete, carrying tradition from the Minoan era to today.
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Grandma Rodanthi's ,
“Dolmadakia” NT.OA:EICI.SPG.];].'Q 0
. NG yiayiag PodavOng
stuffed vine leaves ...... Pl%l, Lle)\u bumehou, KIpb,

Rice, vine leaves, carrot,
zucchini, onion, tomato,
mint, parsley, lemon

KoAokUB1, kpeppUdy, viopara, dudapog,
Haivavog, Aepovt

Opéowa whiypéva apneAdpulda pe pigi k pupwdIKd, vivpéva pie vote Aepoviod
Kai eAagpid odAtaa yiaouptiod.. napadoatax yeuan me Kontkig yng.
Fresh vine leaves stuffed with rice and herbs, dressed with notes of lemon
and a light yogurt sauce... a traditional taste of the Cretan land.

Graviera Greek
Saganaki with fig jam _ ..{ 9 gog }o-

Breaded cheese with flour
and semolina

I'pafiépa cayavaxi
papperada odko
Mavapiopévo pe aredpt kat otpiydakt

‘

Saganaki in Tayavaxki topi
Phyllo Pastry . ,, o o€ UAAO KpoVotag
Graviera, feta, green ’ [papiépa, péta, mnepid npdovn,
and red peppers, oregano KOKKIvN, piyavn
Mini Pies . .. . Xoptomtakia
With traditional Cretan wild greens e Me napadooiakd xopta Kpitng

Mini Cheese Pies Tupomitaki
With Cretan xinomizithra cheese o0 7,00€ oo Me §vopuziBpa Kpitng
and mountain thyme honey kat Bupapioto peM Pouvioto

Dakos Rusk Ntdakog
galomizithra cheese, tomato, 0 0,00€ oo FahopuznBpa, viopdra,
oregano, capers, olive oil piyavn, kdnapn, eAawoAabo

4




OPEKTIKA

Cretab smoked pork

. Anax pe meupéQt
with Grape Molasses . Newpéal, oouody, pob,
Grape molasses, sesame,

pomegranate, graviera flakes Yoaficpa gAcike

H 6uvapn tou fouvau 1aopponel e m yAdka mg yng.
The strength of the mountains balanced with the sweetness of the earth.

Cretan Sfougato Z@ouyydato Kpntiko
Egg, potato, zucchini, Cretan smoked pork, Auyo, natdra, koAok(B1, andki,

feta, tomato, thyme (p€ta, viopdra, Bupdpl

Ayvd vhikd mou eveovoviar pe eAaidAado kat auyd eAeubépag foowiig.
Pure ingredients brought together with olive oil and free-range eggs.

Sfougato Y@ovyyato
with wild greens oo °° o XOPTAPIKWYV
Seasonal local wild greens Ntonia xopta enoxng

Lpouyydro pe xdpra enoxijc and m Nifiputo, auyd eAeubBépag foariic k eAaidAabo and mv Inteia,
nou avadetkvier m yeuan me Kpnuwiic unaibpou o€ kGbe pnoukid.
Sfougato with seasonal greens from Nivrito, free-range eggs, and olive oil from Sitia,
highlighting the flavors of the Cretan countryside in every bite.

Vinegar Sausage Aovkaviko §16arto
Thyme, vinegar, olive oil Oupapt, €061, ehadhado

Beef Liver Mooxapioio
Savore with OLKWT1 caPope
Celery Root Purée pe movpé oeAvopiiag
Celery root purée and caramelized Moupég aehivopizac Kat KapapeAwpEvo
onion, vinegar, rosemary, flour kpeppubt, §0d1, devbpoliBavo, akelpl

Moaxapioio oukwt apwpanapévo pe fotava tou Ynlopeim, apyd payeipepévo wate va avadeixBodv or nAoUaies Kal KANVIOTES VOTES
10U...0uv00€udEVo and noupé aeAvapizag & KapapeAwyevo KpeupUoL.
Beef liver infused with herbs from Psiloritis, slow-cooked to bring out its rich, smoky notes...
served with celery root purée and caramelized onion.
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Skioufichta Pasta ZK10U@1XTa pe oOyAvo
with Cured Pork,

viopatipia
Cherry Tomatoes 22 10,00€ pe- Kal kpépa yaAévi

& Galeni Cream Zwyo pooxdp, SevopoiBavo,
Beef hroth, rosemary, thyme, onion, wine Bupdpt, kpeppuby, kpdot

Trahanoto "Briam” Tpaxavwto “Mnpiap”

Smoked eggplant, feta cheese, o ,. . Mehitzéva kanviot, géta, PIvokio,
fennel, cherry tomatoes, bell peppers, e ViopaTtivig, NINEpLES, Kaparo,

carrot, celery, onion o€Aepl, Kpeppldl

—0 o0—m8Mm00 0-0—————0 o0—

Oven-Roasted Lamb Apvaxt @ovpvovu

with Potatoes < 16,00€ po- HE Tatdteg
Rosemary, lemon AevbpoAifavo, Aepdvt

a

Tpuwepd apvdki kai natdres and 1o Oponédio AaaiBiou wnpéva ndvw ae kKAnuatdfepyes yia apwyatiki EViaa)...nEPIXULEVO e
antelakd eAaidAado, pEpvel ato Tpanegt v napadooiakn KpNTIKA payeia.
Tender lamb and potatoes from the Lasithi Plateau, roasted over vine branches for aromatic intensity... finished
with Sitia olive oil, bringing traditional Cretan magic to the table.

Sautéed Goat Katoikdxki totyapiaocto
with Stamnagathi -2 16,00€ o HE oTapvaykaot
Onion, wine, yogurt, lemon Kpeppodl, kpaat, yiaolpt, Aepowt

i

Katawdki toupepo YnAopeim, ayopayeipepévo pe kpnukd eAaioAado, apyd xwpis fiagivi.
Tender goat from Psiloritis, slowly cooked in Cretan olive oil, with patience and care.

Mooxap1 yiovpétot

Beef Giouvetsi 417,008 b-- oox L ,
Kpeppubt, okdpdo, kpaoi, Bupdpt, viopdta

Onion, garlic, wine, thyme, tomato

Beef in Red Sauce

with Mashed Potatoes ... 17 gog -
Onion, garlic, wine, thyme, tomato, ¢
butter, heavy cream, graviera cheese

Mooxdpt KOKK1V1oTO
M€ Tovpé
Kpeppibi, akopdo, kpaat, Bupapt, viopdra,
BoUtupo, Kpépa yahaktog, ypapiépa

i

Moussaka Movoakag
Butter, flour, egg, nutmeg, milk, o4 13.50€ bo- Bodtupo, akelpt, auyd, pooxokdpubo, yaAa,
graviera cheese, potato, eggplant, s ypapiépa, nardra, peAzdva, kohokuB,
zucchini, minced beef, tomato, wine Hooxapt Kipdg, viopdra, Kpaoi




Grilled Sea Bream
Seasonal wild greens

Grilled Salmon

Seasonal wild greens

Red Porgy (Fagri)

Seasonal wild greens

Grilled octopus

with fava
Fresh oregano, balsamic vinegar, capers.
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Milk-Fed Veal Steak
Thick-cut fried potatoes

Chicken Fillet

Baby potatoes, butter, olive oil,
thyme, garlic, rosemary

Kontosouvli
(Slow-Roasted Pork
on the Spit)

Chunky fried potatoes & lime leaves, cumin,
oregano, smoked paprika, mustard, wine

Lamb Chops

Traditional village-style fried potatoes

-4 20,00€ )=

-0

2 19,00€ -

-0

< 18,00€ -

i

-0

< 20,00€ -

-0

X

< 14,00€ -

~¢ 19,00€

O-o-0

TowmoVpa oxdapag
Xopta enoxng

YoAwpdg oxdpag
Xopta enoxng

Payypi

Xopta enoxng

Xtandédr oxapag
ue @apa

(ppéakia piyavn, Boaapiko 061, kdnapn

X

Mooxapioia yaAaktog
MNatdra xovtpn tnyavit

Kotdémovlo @iAéto
MNatara baby, Bodtupo, eAaidAabo,
Bupapt, okopbdo, devopohifavo

Kovtooo0fAt
MNatara xovipn myavnta & pUAa Adwy,
KUHIvo, piyavn, ndnpika Kanviot,
Hougtdpda, kpaoi

IMaidaxwa apvioia
Xwpuaukn myavntn natdra




Ribeye 300 g
Thick-cut fried potatoes

Farm-style Pork
Thick-cut fried potatoes,
lime leaves, rosemary, wine

Ribeye 300 g

MNatata xovtpn yavnTa

YtaBAiora Xoipivin
Matdra xovipn yavnTa,
(UMa Aaiy, bevtpodiBavo , kpaoi

LepPipovtal o geatd pavieyn. / Served on a hot cast-iron platter.
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Celery root puree
Celery, butter, heavy cream

Baby Potatoes

Grilled Vegetables

French Fries
(Rustic Style)
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TPA XPEQOQXIH /  EXTRA CHARGE

ITovpég oeAnvopila
IeAnvopiza, Boltupo, kpépa yaAaktog
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4,50€ oo- ITatateg baby

, o Aaxavika oxapag

ITatdteg tnyavitég
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Chef's homemade

galaktoboureko

Milk, butter, semolina, cream,

lemon zest, orange, cinnamon,
phyllo pastry

Walnut Pie with
Cinnamon Ice Cream

Orange Pie with
Rose Ice Cream

“Sfakiani” Pie
Sweet quince, walnut

Cretan cheesecake
yogurt, mizithra cheese,
carob rusk, walnut, thyme honey

o-0-0 7’00€ OO0

i

o-0-0 7,00€ OO0

4 6,00€ b

o4 8,008 o

‘

FaAaktopmovpeko

X€1POTOiNTo TOL OEP
[dAa, Bodtupo, ouptydakr,

kpépa yahaktog, §0opa Aepovi, noptokall,
kavéMa, pUuAAo kpolata

Kapuvdomrta
e maywto KavéAda

IToptokaAdmita
HE TTaywto
pravia@uilo

ITita o@axkiavin
[AUKO Kubwvt, Kapudt

Kpntiko cheesecake
ylaoUpt, puzgnBpa, na€ddt xapountod,
kapubt, Bupapioo péh
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COLA / COLA ZERO / SPRITE

FANTA AEMONI / IIOPTOKAAI

FANTA LEMON / ORANGE

KPHTIKH AEMONAAA / IIOPTOKAAAAA

CRETAN LEMONADE / ORANGADE
KPHTIKH I'KAZOZA / MIIYPAA

o-0-0 o OO0
2,50€

CRETAN LEMON LIME / BYRAL
POZ I'KPEIII®POYT

o-Q 2’50€ O-0©

PINK GRAPEFRUIT

~0AA / SODA

-4 3,50€ be-

NEPO / WATER 1LT

-{ 2,50€ }e-

o-Q 2’50€ O-0©

NEPO / WATER 500ml

ANOPAKOYXO NEPO 0,5ml

-4 1,00€ bo-

SPARKLING WATER 500ml
ANOPAKOYXO NEPO 1LT

> 2,50€

SPARKLING WATER 1 LT

—o o0 M PEX

o-Q 3’50€ O-0©

SO

CANDIA 9iZ
MYTHOS
HEINEKEN
HEINEKEN 0%
ERDINGER >4 5,00€ o
CORONA
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Enotria | Douloufakis V/Lj Wwé‘/

Vilana, Moscato, Sauvignon Blanc

Aspros Lagos| Douloufakis

-{ 18,008 }--

Vidiano
Diamantopetra| Diamantakis

‘

-{ 31,00€ }--

Asyrtiko, Vidiano
Thrapsathiri | Idaia Winery

-{ 28,008€ o-

Thrapsathiri

-{ 20,008 }--

Malva de Crete| Idaia Winery

Malvasia di Candia Aromatica
Psithiros | Daskalakis

>¢ 18,00€ 9o

Spinas Muscat
Dande | Charalambakis

-{ 25,00€ e-

Chardonnay, Vilana, Vidiano, Malvasia
Cretan house

-{ 24,008 o-

wine 500ml

—o0

RO S E
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Venerato Rosa | Idaia Winery

-4 8,00€ o

L

I

Moschato Spinas, Kotsifali, Liatiko
Psithiros| Daskalakis

-{ 20,008 }--

Kotsifali

Delogo | Titakis

>¢ 24,00€ -

Kotsifali — Mandilari — Syrah

-4 21,008 po-

il

Kentros | Lyrarakis
Liatiko

Dithyrambos| Louloudis

o)
g
O
o)

o

Liatiko
Kapetanissa | Liatiko Moschato Spinas (Demi-Sec)

-{ 24,008€ --

Liatiko-Moschato Spinas

— =" ; f, D
Hestia | Idaia Winery Wl/té/

i

> 24,00€ 7

I

Mandilari
Codex | Zacharioudakis

-{ 24,008€ o-

Syrah, Kotsifali, Merlot
Idaia Gi | Idaia Winery

-{ 24,008€ o

Kotsifali, Mandilari
Dafnios | Douloufakis

¢ 20,00€ -

Liatiko
Sera | Daskalakis

¢ 24,00€ o=

Cabemet Sauvignon, Mandilari

Cretan house

it

-4 27,00€ --

wine 500ml

-4 8,00€ o




