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CHEF CRETE

UNIQUE PRIVATE DINING EXPERIENCE

Surf & Turl

Appetisers

« Santorini fava beans with
glazed onions and grilled
octopus

« Squid stuffed with cream
cheese, tomatoes and
peppers

- Baked feta with smoked
pork apaki and mini
tomatoes

Salads

« Green salad with avocado,
beetroot, cucumber,
orange vinaigrette and
Aegina pistachios

OR

« Cretan salad with barley
rusks, baked potatoes,
olives, green pepper,
onions, capers, cucumber,
mizithra cheese and
organic olive oil



M E el

CHEF CRETE

UNIQUE PRIVATE DINING EXPERIENCE

Surf & Turl

Main Courses Desserts
« Seafood risotto, with « Summer fruit salad with
shrimp, squid, mussels and vanilla ice cream
turmeric
OR
OR

« Cretan Sfakiani pie with
. Grilled pork fillet sautéed honey and roasted walnuts
with mushrooms, red wine
and Cretan herbs

Surf & Turf Menu includes:
2 appetisers, 1 salad, 1 main course and 1 dessert

€65 per person (including food costs for a group of 5 people}
€60 per person (including food costs for a group of 6-12 people)
Price includes food cost shopping service and cleaning the kitchen area



