
TeaCRETAN AFTERNOON



Cretan Teas & Tisanes
Greek Sage Tea

Sage is a strong flavour which might not be favourable to all tastes. It has a 
herbaceous, savory and astringent flavour with hints of peppermint. Fresh sage has 
light notes of lemon but this is lost when dried as a stronger, musty hay character 

develops.

Cretan Dictamnus
Dictamnus  has an agreeable herbal scent with floral top notes and savoury 

undertones. Its flavour has mild notes of oregano and thyme, and it has a hint of 
spiciness and bitterness.

Hibiscus 
Hibiscus tea has a flavour profile that includes fruity, sweet, sour, and astringent 
notes. The tea is often compared to cranberries due to its tart yet sweet flavour.

Malotira
Malotira is known for its beneficial properties and has a delicate and mild flavour, 
which brings notes of peppermint and cinnamon. Traditionally, it is refined with 

Cretan thyme-pine honey.

Marjoram
Marjoram is a cold-sensitive perennial herb or undershrub with sweet pine and 
citrus flavors. In some Middle Eastern countries, marjoram is synonymous with 

oregano, and there the names sweet marjoram and knotted marjoram are used to 
distinguish it from other plants of the genus Origanum.

Sarandadentri “forty herbs”
is a mix of forty endemic aromatic plants with a range of healing or tonic 

properties. The forty herbs in Sarandadentri are not chosen at random but 
selected to promote health by fortifying the immune system as well as the body’s 
circulatory, digestive, and respiratory systems. The forty herbs impart a delicate 

aroma that fortifies this sweet-smelling Cretan Tea.
Mountain tea, dittany, sage, thyme, chamomile, hibiscus, butterfly, lemon, jasmine, 
dandelion, marjoram, valerian, malotira, chamomile, roses, mint rosemary, orange 

leaves, cinnamon woods etc.



Savouries 
Cretan Sandwich

“Apaki”, Gruyère, lettuce, tomato, mustard sauce 

Salmon Canape
Salmon, avocado, egg, cream cheese and dill

Traditional Bread
Tomato, grilled Manouri cheese, basil oil

Sweets 

Florentine
Almond caramel

Waffle Cannoli
Vanilla cream

Jam Roly-Poly
Vanilla buttercream, forest fruit  jam 

White Cake
Fruit in season Marmalade 

Scones
Clotted cream, strawberry marmalade

The Cretan Afternoon Tea is priced at:
Cretan Afternoon tea – €30 per adult and €18 per child

Champagne Cretan afternoon tea – €50 per adult



TeaCRETAN AFTERNOON

Σε όλες τις παρασκευές μας χρησιμοποιείται έξτρα παρθένο ελαιόλαδο και 
αρίστης ποιότητας ηλιέλαιο για τηγανητά εδέσματα 

All foods are prepared with extra virgin olive oil and the finest quality 
sunflower oil for any fried 

*Στις ανωτέρω παρασκευές χρησιμοποιούνται και φρέσκοκατεψυγμένες ύλες 
*All the above dishes may also contain freshly frozen ingredients 

Οι τιμές συμπεριλαμβάνουν όλες τις νόμιμες επιβαρύνσεις 
Service and taxes are included 

Το ξενοδοχείο διατηρεί το δικαίωμα αλλαγής των τιμών, του ωραρίου & των ημερών λειτουργίας 
του εστιατορίου  χωρίς προηγούμενη ειδοποίηση 

The hotel reserves the right to alter prices, operating hours & days of the restaurant without 
prior notice 

Παρακαλούμε να μας ενημερώσετε για τυχόν αλλεργίες 
ή ειδικές διατροφικές ανάγκες τις οποίες πρέπει να γνωρίζουμε 

In case of any food allergy, kindly inform us 

Η επιχείρηση είναι υποχρεωμένη να διαθέτει έντυπα δελτία σε ένα ειδικό χώρο 
κοντά στην έξοδο για την καταγραφή τυχόν παραπόνων 

The establishment is obliged to have a printed 
form available in a special location near the exit for 

the registration of any complaints 

Αγορανομικός υπεύθυνος: Γεώργιος Γιανακούρας
Market inspector officer: George Gianakouras

Ο ΚΑΤΑΝΑΛΩΤΗΣ ΔΕΝ ΕΧΕΙ ΥΠΟΧΡΕΩΣΗ ΝΑ ΠΛΗΡΩΣΕΙ ΕΑΝ ΔΕΝ ΛΑΒΕΙ ΤA 
ΝΟΜΙΜA ΠΑΡΑΣΤΑΤΙΚA ΣΤΟΙΧΕΙΑ (ΑΠΟΔΕΙΞΗ – ΤΙΜΟΛΟΓΙΟ) 

CONSUMER IS NOT OBLIGED TO PAY 
IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED 

(RECEIPT – INVOICE) 


