"LaTanVTdQ TV KENTIKN oLatp O(m
NIXTOMNOIHMEN







CE==
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To mpdypappa “Aratnpovrag v Kpntiky Atatpoen” i “Concred”,
£YEL WG AVTIKEIPEVO TNV TGTOTOMGN TOV EGTIOTOPIOVY TOL TPOGPEPOUY KOA KENTIKN
KOLTIVe, oToTEAEL KOIVOTOpO evépyeta kal uTtayetat ato [epupepeiard Mpdypaupa Ko-
votopwv Evepyergv “CRINNO - Kpitn Kawotdpoc Mepipepeia”.

Zromd¢ TOU TPoYPdupaToC eival va cupbddet:

* TN SLOTNPENGN TOU YOUGTPOVOLIKOD YOPORTAPA TNC RENTIKAC KOVEVAC

* g1 SlaTNENGN TOU UVLEVOD XO.LOKTNEA TNC KPNTIKNAC KOUTIvag

*  GTNV avadelfn TNC KPNTIKNG KOLLIVOC GE GUYKPITIKO TACOVEKTNWC. KOL ONAOVTUG T0-
PO YIO. THY OWOVOpia ToV YNGLOD.

H Siudpkeia tou mpoypdppatog eivar 0o xpévia (oAokAnpdvetor 6To Téhoc Aeke-
Bplov 2005). Metd v mepiodo auth, To TPdypauua da mepdael ota Yépla TwY TI-
CTOTIOMPEVWY EGTIOTOPIV.

Z10 TPGYPOWUIO. JTTOPOVY VoL EVTaD0V, petd amd aitnen toug, OAa To. eaTIOTOpLO
g Kpnng mov Aettoupyoiv eite avtévopa eite péoa oe Levodoyeia, aveEdptnta amd
™V KOTRyopia N T0 péyeddc Toug, epoGov TPOGPEPOLY KUPILE KT Kovgiva. H mi-
oTomoingn yivetal pe aftohdynan omé oudda adikd ekrmdevpévey allohoyntov, Tov
emavodapBavetol ToLAdoToV Lo @opd To xpdvo. Tnv evdivy yua Ty afoddynon @é-
PEL 0 GUVTOVIGTAC TOL TTpoypdupatog, n EAAnvikn Akadnuio [edong.

Ta eoTiatopla mov mepthopbavoviar 6Tov kaTdAoyo avtév aflodoyndnkav detikd
w¢ TPOC TO £ENC:

1. Ynoypewtikoi dpol - Tpobnodéceig
Eivar 7 omAéc mpoumodicelc yio kGde eomiatoplo, avelaptitue ueyédoue 1 kaTnyo-
plag. Ot mpobvmodéaele avTée apopoiv:



2NV KODaPLOTATA GTOUE YHEOUE TTOU QUivovTal Kat Gyt dvo

(ywpor Tapackevic, eatiaang kol amodfKkeveng)

ZTNV aTOKAEIOTIKA XPNON TAPDEVOU eAAOAADOL GTO TUMUE TNG KENTIKAC KOULVOC
v wpoapopd cwotig “EAAnvikng coidtag”

2Ty Tpocgopd TouAdyioTov 600 KOADY KENTIKOY TUELHY

2TV TPOGHPOPa PPEGKLOC TNYOVLTAC TTaTdTog o eAatdiado

(epdboov mpoapépet)

TNV TPOGPOPG EAANVIKOU Ka@E PrIuévou 011 PuTLA

Ty mpocpopd koubep mou va mepthapbavel kalng TodTHTOC YOUL, Talladt,
eMég, eAadAdo 1 KATIOL0 TOTIIKG OPEKRTIKG.

Tevotikn Aokipn
To mpocpepduevo Paynto elval KOANG TOLOTNTAC.

Ynodeifeic

Ta eotioT6pL0r TOV TOTOTONONKOY GEI0AOYRONKOY OTL THEOVY ENGEKHS TIC VTTO-
JelElC TOU TPOYPARPATOC Yo TNV emAoyn, TNy @UALn kol 1o cepbipiopa Twv
KEOGLOV, YO TNV TPWTOTUTIC KCL TNV EVTPETELN TOU KATAAGYOU TOV QAYNTOV, YiC
10 Gep6ic kot To MePBAAAov, avahoya pe TV ROTNYOPia KOL TIC TIREC TOUC.

Me Svo Adyio, 1 EAAnvik Axadnuio. Tedong kot o1 etaipot Tov Tpoypdppotog
Gag 3ivouv £va KATAAOYO EGTIATOPIVV GOV UTOPEITE VO. YEUTEITE KAANG TTOLOTH-
TAg KPNTIKNA Kovgiva, audevtikng N pe dnpovpyikég mapaliayég.

Atlyouotog 2005

@

The program "Conserving the Cretan Diet" or "Concred”, the prime objective of
which is the certification of restaurants that serve good Cretan cuisine, is an
innovative project that falls under the Regional Program of Innovative Actions
"C'RINNO - Crete Innovative Region".

The program’s aims are the:

maintenance of the gastronomic character of the Cretan cuisine

maintenance of the healthful nature of the Cretan cuisine

portrayal of the Cretan cuisine as a privilege and as an essential financial
resource for the island.



The program will be of a two year duration (it will be completed by the end of
2005), after which it will be incorporated by certified restaurants.

Once they meet the primary requirement set by the program, that is serving
mainly Cretan dishes, all restaurants within the Region of Crete, regardless of their
size and category, functioning either independently or within a hotel complex, can
apply to become members of the program.

The certification of the restaurants takes place after an assessment conducted by
a group of specially trained evaluators. Subsequent assessments will then be done
on an annual basis. The Greek Academy of Taste, as the co-coordinator of this
project, is responsible for the evaluation.

All of the restaurants included in the current catalog have received a positive
evaluation according to the following requirements:

1. Obligatory Conditions
There are 7 simple prerequisites for each restaurant, regardless of its size or
category. These preconditions refer to:
® the cleanness of all areas: those open to guests and those used for preparation
and storage
* the exclusive use of virgin olive oil in the preparation of Cretan dishes
® the preparation of the Greek Salad according to Greek tradition
¢ the offering of at least two good-quality Cretan cheeses
* the offering of fresh potatoes fried in olive oil (if the restaurant serves this dish)
¢ the offering of Greek coffee brewed on a fire
¢ the offering of high quality bread, rusks, olives, olive-oil or local appetizer.

2. Gustation Test
The food being served meets high standards of quality.

3. Recommendations
The restaurants that receive certification must meet all the necessary
qualifications regarding the selection, maintenance and serving of wines; the
presentation of an innovative menu of dishes; and a high qualily of service and
environment, consistent with their category and price range.

In a few words, the Greek Academy of Taste and the partners of this project
provide you with a catalogue of restaurants, at which you can experience high
quality dishes based on authentic Cretan recipes or creative variations.

August 2005



Eotiatopro [AvAn]

%’ éva Bevetoidviko apyovtiké tov 1600, “avdite’” n AvAn...wétpvn pua yepdtn oo
QuTd, RENTIKG BoTava, Ancpovnpgvec oxedov euwdEC Kol YEUGELC, [he TOUC EEWOTEC Kal
TO KA N peydAa YAUTITA TNG, TIC OVTIKEC, TO KOAOGTOWUEVO, L AYATN TRATEQA, TIC
TOPODOGLOKEG, e ETITUYNIMEVEC VEWTEQIOTIKEG TveMEg, ouvTayeg!

Adoydikape tov TA0DTO TV KODOPHY YEDOEWY GTNV TTLO AVODEVTN LOPQT] TOU KOL TN
Baowr apyn ot 1 kougiva ger “ev ToTL ko xpove . O témog, Snhadn n yn ko n da-
Aaooa e Ta TPoIOVTA TOUC, TIC MUPOSLEC KUl TO. Xpopata Tou dwpilel n @uon 6Ty
KkGDe emoyi, yevvolv kat TPoadlopltovy TV Kougive. Zntdpe GuveXOc KATL L0 GUOPYO,
kTl )KOADTEPO - £€GAAOL Bev cupbiBacTikaue TOTE pe PeTPIOTNTEC. ..

H Owodnkn, axohovddvtag ta idha Gpata, emAéyer ko guvdudger pe pepdit 400 e-
TIKETEC TOU EAANVIKOD QUTTEAGVOL LE UECOYELOKES YEUGTIKEC TEPIITAUVIGELC.

TNvépacte 6ho kat 7o amortnTikol! MdaAiov 8¢houpe va fhcovpe 10 ... topapOdt, apod
de yivetal va 10, youvpe OA0 67 AT T w1,

Hyépeg kot opeg Aertovpyiag:

Avowtd 6ho 1O YpOVO.

To yewpavo (amé 10 Noepbpiov éwg 1éhoc Maptiov) elpacte avowtd amd Ti¢ 6 10 a-
moyevpa fwc apyd 1o 6pddu. Ta Xa66ata, Tic Kuplakéc ko dAec Tic apylec Aeirtoup-
youpe amo Ti¢ 12 To peanuépt €wg apyd to Gpddu.

To kadokaipt, eipacte avotd Kadnpepvd amd Tig 12 To peonuépt £ug apyd To Gpadu.

Zrotyeta. Emrotvoviag:
Zavdoudidov 22 & Podapavdiog
741 00 Pédupvo, Kpntn

TnA. 28310 26213

Fax 28310 58255

E-mail: info@avli.com
Website: www.avli.com

Yrevovvn: Katepive Zekdlon



g Restaurant [Avli]

In a Venetian mansion built in 1600, the restaurant "Avli" stands before your eyes
- made of stone yet surrounded by plants, Cretan herbs, scents and flavors almost
forgotten by mankind, with balconies and sculptures of various sizes, antiques,
well-set tables and last, but not least, offering traditional recipes enriched with a
modernistic touch!

We were taught that the richness of flavors is to be found in their absolute purest
form in Cretan cuisine, regardless of time and place. This land, that is, the earth and
sea with their natural products, the aromas and colors offered by nature as gifts to
each season, are the features that define our cuisine. We are always seeking the
best - we have never settled for mediocrities.

Based on the same philosophy, the wine cellar has been created to provide you
with a combination of 400 labels from Greek vineyards, all awaiting to transport
you to the Mediterranean world of flavors and scents.

We are becoming more and more demanding! If we can’t have everything in life,
we can, at least, live...the fairy tale.

#—= Opening days and hours:
Open all year around.
During the winter (from the 10th of November until the end of March) the
restaurant is open from 18:00 until late in the evening. On Saturdays, Sundays and
holidays, the restaurant is open from 12:00 until late in the evening.
During the summer, the restaurant is open every day, from 12:00 until late in the
evening.

Contact details

Xanthoudidou 22 & Rodamanthios Street
74100 Rethymnon, Crete

Tel.: (+30) 28310 26213

Fax: (+30) 28310 58255

Website: www.avli.com

E-mail: info@avli.com

Person in charge: Katerina Xekalou



g To Ectiatépto tov mopadocLokon
KRENTIKOV apyovTikoL [Villa Arhanes]

“Yorepa amé mapakodovdnon dexamévie ettv n peAétn katédele on n Kphtn

eiye 10 YounAdTEPO TOGOGTO dvnowdTirac aveldpTha ano Ty atia davdrov .

H @pdon avth 1ov [GANov gpeuvnth] kadnynth Serge Renaud, amokaiimrel Tig emt-
TTOGELC oV £xel n kpnTikn Sotpoen. Kot avagpépetar 6E6ara ot peyain peAétn tov
eTTA YWPWY, Tov Eerkivnoe 1o 1956 amd Tov TEWTOTOpo T™C PEAETNG TNC BlOTPOPIC,
Apepwavo Ancel Keys. Ziuepo ma n SiedviAg eMIGTNROVIKA KOWOTNG £YeL LIoDETNOEL
T0L TPGTUTTAL TNC KENTIKAC dlouTag, GuVIGTOVIOC TNV avemipUAakTa we Gaon g ov-
DpwTMe SLOTPOPNC.

Ta wapandve defyvouv v ohlyorg, Ty ueydin crovdaldTnTa TNG KENTIKAS laTpOoPNC.
To pvotké g Mapodoaoxne Kovtivag Gaoltetal ato tplmtuyo: Yyeia, Ievon, Ano-
Aavan - Tépyn. Avtd To puoTIKG TNE [wng - didaypa TohTiopo kot Lyelag GToyevOV-
WE va To Tpociépoupe oToug TeAGTeg pag ato Villa Arhanes, yiatl moteboue 611 1
mapadoclaky kpnTkN datpoen eival TOAITIoTIKG ayadd: vyela, yebon, Tépyn, amd-
Aavon kat emovovia. Tati o Kpntkde dev tpoet moté povog Tov, oAAd pe v TTa-
PEQ GUYYEVOY kAL QLAWY Kot TTOAAEC QOpEC EEVLY, IOV QUGIKG yivovTal @lAoL

8—r Hpépeg kot vpeg Aertovpyiag:
Avoiktd 6Ao 1o ypovo.

Zroyeio. Emwcotveviog:
Avw Apydveg

70 100 Hpdxheto, Kpatn
TnA. 2810 390770

IFax: 2810 390778
Website: www.maris.gr
I mnil: arhanes@maris.gr

Vienbovog: Tidavwne Twviovarng



g_ The restaurant within the traditional
Cretan mansion [Villa Archanes]

"After a 15 year observational study, Crete is depicted as the place with the lowest
proportion of mortality regardless of the cause of death."

This statement, supported by the French researcher and professor Serge Renaud,
refers to the positive impact on health of the Cretan diet as confirmed in a research
study conducted by seven countries under the direction of Ancel Keys, an
American pioneer in the study of nutrition. Nowadays, the Cretan diet, as a whole,
is highly recommended by many members of the international scientific
community.

All of this highlights the significance of the Cretan diet to a healthy life style. The
secret of the traditional cuisine is to be found in the triptyque: Health, Taste and
Delight. This secret of life is shared with our guests at Villa Archanes, based on our
belief that traditional Cretan cuisine is a pillar of civilization, since the inhabitants
of Crete never eat by themselves, but only when accompanied by their dear friends
and families, and, in many cases, by strangers that will eventually become their
friends.

== Opening days and hours:
Open all year around.

Contact details

Ano Archanes

70100 Heraklion, Crete
Tel.: (+30) 2810 390770
Fax: (+30) 2810 390778
Website: www.maris.gr
E-mail: archanes@maris.gr

Person in charge: Giannis Gonianakis



g Ectiatopio [El Greco] tov Eevodoyeiov
Aldemar Royal Mare Village

Zroug ympoug tou Eevodoyeiov Aldemar Royal Mare Village, otov Aviceapd Xepoo-
vioou Gog vmodéyetal o eaTiatépto “El Greco™.

Kdtow amd ¢ pmovkopbiliec, 6170 TAAKOGTPWTO (S GITAGYWENC AUANG, TAGL GTO ve-
6, N ToAuTéAel vTokAiveTar ot Xapn Tng omAdtnTag. H Kpntikh kovtiva amokodd-
TTETOL OTO TLATO GOC (A€ THV OYATN KOt TO PEPAKL TOV GTLTIKOYD Gayntol.

O g2, pe 6eGacpd oty mtapadoon e Kentikng Statpoig, dnpiovpyotv midta mov
Gaoitovtar omig amAég kot kadapég yelGel.

f—= Huépeg kot vpeg Aertovpyiag:
Avowtd kad’ 6An ™ Sidpreta ™G RAAOKALEIVAG Goutov (Ampihio péypt apyéc Nosy-
Gpiov) kadnpepwa 19:00-01:00,

ZToLeion emMKOVOVIOG:

Aldemar Royal Mare Village & Thalasso
Awévag Xepoavioov

70014 Hpaxheio Kpntng

Tnd: 28970 27300

Fax: 28970 21664

E-mail: rmv@aldemarhotels.com
Website: www.aldemarhotels.com

Ynevdvvog: lodvvne BapGouvkakng



g [El Greco] Restaurant
in Aldemar Royal Mare Village

The "El Greco" Restaurant is located on the premises of Aldemar Royal Mare
Village hotel in the area of Anissaras near Chersonissos.

Under the rich foliages of bougainvilleas, on a spacious patio, luxury encounters
simplicity, right next to the water. Cretan cuisine is presented with the love and
care of home-made dishes as the Cretan tradition is revealed in front of you.

Our Chefs create dishes that are based on a simplicity of flavors in respect to the
tradition of Cretan nutrition.

== Opening days and hours:
Open during the summer season (from April until the beginning of November)
daily 19:00 — 01:00.

Contact Info:

Aldemar Royal Mare Village &Thalasso
Limenas Chersonissou

GR - 70014 Heraklion Crete

tel: (+30) 28970 27300

fax: (+30) 28970 21664

E-mail: rmv@aldemarhotels.com
website: www.aldemarhotels.com

Person in charge: Giannis Vamvoukakis



g Eotiatopio tov Aypoktipatoc ['Evaypov]

‘Exovtag agnoet yta xpdvia v Hrroudpo 0mov yevwndnkaye, OTEpNoapE T (ON Pag Kat
TIC AUGONCELC POC OTTO TOUC T{OUC, TNV 0@T], TO YPWROTA, TIC YEVGELC KOL TO. APOUATO
e puong. Kamowa otiyun, emetpépoviac @aogevoidpevol 6e 6,11 aroun dev £yel po-
Avvdel koL RATOGTEOPEL, AVaROADTTTOVPE TIWg N LN elvar ekel. Avakolbmtovpe ava
TIg ETOYEC OTWC N PUoN Tig kudopitel, Tn Gpoyn mov divel twi, Tov aépa Tov pog yai-
devet, T Bon Twv dévipwv. AvakaAlmTovpe Eova TIC PUPWBIEC TNE YNG, OVAKRGADTITO-
pe T Bo TN LN oty amAdTnTd TNG.

Méca e autn T @rAoGogia Kot pe auteg Tic apyéc mov diémouy To ENATPON, Aer-
Tovpyel KAl TO £6TIATOPLO Tov BplokeTat 6TO aypdrTnua. Bacwn apyn wag, or mpwTeg
VAEC TNC HOYELPIKIC Ve eival ayvd VARG kaTtd BAGN VIOTA KoL QPECKA KO VO ayel-
PEDOVTOL e TOV TIIO LYLEWS TPOTTO aAAd KAl TIC TTOPAdOCLOKEC TEXVIKEC. XENGLLOTTOL-
olpe TPOIOVTR TIOL TTOPAYOUPE EPEC ol 1dlol ] ayopdlovue amd PePurANdeC Topoyw-
youg, ywpic ynpa mpocdeta kat 6,1t Gpiokoupe Glodoywo. Kar to kupldtepo: 1o pévo
Aitapd Tov ypnoponoolpe eivar 1o Addt Ehde.

Aedtepn opyn pag, oL TEYVIKES Tou epappdtovpe elval autéc TTov pddaye amd TI¢ yio-
yadeg pag kot ot pedodol autég Tou da FHGOLY GTO POYNTO TA CPWPATA Kal TiC Dpe-
TTIKEG OLGEEG TIOL X0V Ta VAIKG Tov. Aev Brafduocte va to kAvoupe ypiyopa.

TéAog, mpoomadoiye pe TNy opyavopévn -pikpr akopn- kaba pog, va cupGaiiovpe
ot mpocmadea avadedng kot TpoGoAng Tov kaAod eEAANVIKOD KpOGLoD.

#— Hpépeg ko wpeg Aettovpyiag:
AvoIkTd 6A0 TO YEOVO.
To kadokaipt, T0 eoTiaToplo Asttovpyel kaduepwd, peonuépt ka Gpddu, evod To yet-
uova Aertovpyel Mapaokeun, Zd66ato ko Kvpraxi, peonuépr kar Gpddu.

Zroyyeio emkoLVOViOC:

Agb¢ Pedipvou

TnA. 28340 61611, 28340 61818, 2810 285752
Website: www.enagron.gr

E-mail: info@cretenatural.com

Yneoduvvou Ndvvng & Oovi Homaddkn



g The restaurant within [Enagron] Farm

It has been years since we left the countryside where we were born and deprived
ourselves, as well as our senses from the sounds, the touch, the colors, the flavors
and the scents of nature. At some point, as we return as guests to the few things
that have remained pure and unaffected from human exploitation, we realize that
the essence of life is still there. Once again we discover the seasons as nature has
defined them, the rain as a source of life, the delicate caress of the wind, the roar
of the trees, the scents of the earth; we discover life itself in its most simple form.

That’s how the restaurant Enagron functions within the farm, inspired by this
philosophy and based on the following premises. Qur primary principle is to use
pure ingredients that are fresh and locally produced, always cooked in the most
healthful manner but also according to our traditional techniques.

The goods we use are products of biological agriculture, free of chemical substances
either produced by us or bought by other producers with good taste. What’s most
important though, is that all of our dishes are free of ingredients high in fat levels,
with the exception of olive oil.

Our second principle is to apply techniques passed on to us by our grandmothers
and methods that will enrich our dishes with the aromas and nutrient substances
found in their ingredients. We are motivated to do anything quickly.

Last but not least, we are making efforts to highlight the quality of good Greek wine
with our organized wine cellar,

Opening days and hours:

Open all year around.

During the summer, the restaurant is open every day, in the afternoon and in the
evening as well. During the winter, the restaurant is open on Fridays, Saturdays
and Sundays in the afternoon and in the evening as well.

Contact details

Axos Rethymnon

Tel.: (+30) 28340 61611, 28340 61818, 2810 285752
Website: www.enagron.gr

E-mail: info@cretenatural.com

Persons in charge: Giannis and Fani Papadaki



g Ectiatopro [ Kvpidkog]

Enuepa to eoTtiatoplo “Kuptdko¢” anotelel kbapnpa yia v oA Tov HpakAgiov ko
glvar GUVOVLYIO Ue TO KOAG @aynto. Aev elval Tuyaio Tov 6tav kdmowog déler va yevu-
poticel pue piioug N yia emayyedpoticd pavieGon emihéyer Tov “Kupidro”.

Avtd 0V KPATAEL TO LAYOLL GTYV TPOTN YOOUUN eval N kadopdtNTa, Ta ayvd VAKA,
to 6ep6ig kou 1 koAl Twioty! AT Ta Topadoclakd aynTd Lexwpitovy: o KOKOPAC KpO-
GATOC, TO UEALTLAVAKL Pe PETA, TO OTAVAKL Pe YIyavTeg, To XTOROd TAGEL, o yoyAlol
€ YOVTPO, 0L AyKIVAPEC 0. A TTOATA.

Eivou 61adepn emihoyn tov povipov katolkwy Tov Hpakdelov, emovipoy ko pn. ‘Eyovv
TEPAGEL A0 £DW UEYAAD OVOUaTA TOU EAMVIKOD KAt Bledvolc TOMTIKOD, HOVGIKOD KL
kOAMTEVIKOD KOGUOV KoL éxouv Ghot erppaotel (kar eyypdpwc) pe ta TAfov KoAa-
KEUTIRA GYOMa!

H @rhodotio g emiyeipnong eivan va GuveyloTel 1 KaAN 0pydvwon 610 YOPo TG To-
padoong ko TN yeveng ato HpdkAeto.

B— Hptpec kar hpeg Aertovpyiag:
Avowtd 6)o 10 ypdvo ektde and v meptodo 20 Iovviov wg 20 IovAiov
To yewdva, avoktd kodnuepwd (12.00 - 17.00 & 19.00 - 24.00) ektéc and Tetdptn
Gpadu
To kadokaipt, avowtd kadnuepva (12.00 - 17.00 & 19.00 - 24.00) extéc Kuprakic

Zroyeio Emkowveviag:

A, Anpoxpatiag 53

713 06 Hpakiewo, Kpnn

TnA. 2810 224649 / 2810 222464
Website; www kiriakos-restaurant.com

Yrevduvor: Muyding & Etépavog Kavatéiag



g Restaurant [Kiriakos]

Nowadays, the restaurant "Kiriakos" is regarded as a beacon in the city of
Heraklion - a reliable indication of what tasteful cuisine is. Often when someone
wishes to have lunch with his friends or colleagues, Kiriakos restaurant becomes
his/her first choice.

The restaurant’s cleanness, pure ingredients, friendly service and good faith are
only a few of the features that have contributed to the restaurant’s popularity. Our
special traditional dishes include rooster with wine sauce, eggplant with feta
cheese, spinach with beans, octopus pilaf, snails with grained groats and artichokes
a la polita.

Many local inhabitants of Heraklion are fond of our restaurant. In fact, many
famous politicians, musicians and artists from around the world have visited our
restaurant and have commented positively on their experience.

As representatives of this restaurant, we look forward to keeping our restaurant
well -organized in respect to Cretan tradition and taste within Heraklion.

g§— Opening days and hours:
Open all year around, except the period from 20th June until 20th July.
During the winter, it is open every day (12:00-17:00 & 19:00-24:00) except
Wednesday evenings.
During the summer, it is open every day (12:00-17:00 & 19:00-24:00) except
Sundays.

Contact details

Dimokratias Avenue 53

71306 Heraklion, Crete

Tel.: (+30) 2810 224649, 2810 222464
Website: www . kiriakos-restaurant.com

Persons in charge: Michalis & Stefanos Kanatelias



g Ectiotopio [ Mepdotpt]

21ig pépec pag, Tov To avdevTikd elval 6TTAVIo, N TOWOTNTA Kot 1 TTapddoon eival To ¢n-
tobpevo. Bpele, oto “Mepdotpl”, mpoomadnoaue KoL KATOQEPOPE VO TO. GTEYAGOUUE
Oha. TG 67 Eva VEOKAGOWO KTIPLO, TTPOGEPEPOVTAC OWDEVTIKEC YEVOEIC e OYVEC TTPm-
Teg DAEG, poyelpepeveg pe pepdrt kot eVAGOEIO OTTEVOVTL OTIC TTOPASOGLAKES GUVTAYEC
THC TOALTIGUIKNC LOC KARPOVOULAC,

#—= Hpépeg kot peg Aettovpyiag:
AvokTd Ao 1O Ypdvo ektic Avyolbotou.
Kadnuepvd extoc Kvptakng, amd Ti¢ 7pp. o ™ 1 uetd 1a pesdvuyto.

Zroygeio Emkowveviog:
A. Xpvoootopov 17 HpaxAewo, Kpnty, TnA. 2810 221910, Fax 2810 221910

Yrevduvor: Xapdlapmoc Ntoyavtde & Muyding Zrkouidg

Ectiotopio [ MmtaAkovi]

Bploketal 6Tov TTROTO 6p0@o £vOC TOPAdOGLaKoD GIITIOV 6T0 KEVTPO TNg Xntelac. Ei-
vou dakocunpévo pe amidavo Gitpe eeppéva amd to Meio. Kalootpupéva tparmé-
tia, TpooerTKG eTAeYUEVY pova ad Ty Kpntn kot dhov tov kéopo. Eupdvractog
o katdAoyog g Leg Toviae Kapovdewol, ye 1o pevod va avavedvetor Guyvd koL vo
TPOGPEPEL GTOVE Dapdvee TN duvatdTnTa pag StaproUE YEVGTIKNG TEPLTAGYNGNG.

Anuovpyikd TATO EPTVEVGUEVE OTTO THY RENTIKN Tapddoon kol pe 6e6acpd 6Tov Kpr-
TIKG SLoTPOPIKG TOALTIGPO, TO “Mradkdvt” avodeikviet T yebon Ge guotaywyio ka on-
uovpyel 1o kataAAAo eplBaiiov yio. vo amodaloel 0 TEAGTNG TOL TRY TIOLOTNTO. TOV
KOAOPOYEIPEREVOL kAL LYLEVOU Qayntov. TToA) kahd Tvpid amd tov mholto g ya-
atpovopikng Tapadoong Tng Kontng kat e€aipetied yAuka yia to tédog. o v wapa-
GRELN TWV TOpaSOGLUROY SUIOLDYIRGOY TLATWY YPNCoTotelTal Lévo sEapeTks map-
0évo ehawdrado.

fi— Hpépeg kol wpeg Aetrovpyiog:
AvowTd 6Ao 10 YpG6VO.
Kadnpeptvd, 1o peonuépt omd 12.00 £ug 15.00 ko 1o Gpddu and 18.00 fug 24.00

Yroyeio Emkotvoviog:
Alvon: @ouvvtaiidovu 19, 72300 Intela, Kpftn, A 28430 25084, 6973002281

Yrevdvvn: Tovie Kopovdewold



Restaurant [ Merastri]

In our times when "genuineness” has become such a rare commodity, many people
are searching for quality and tradition. At "Merastri" restaurant, we have managed
to shelter both in a neo-classical building in order to offer you authentic dishes
made of pure materials and that are cooked in ways that reflect our loyalty to the
traditional recipes that have been passed on to us by our civilization.

Opening days and hours:
Open all year around, except August, every day from 19:00 until midnight.

Contact details
Crysostomou Avenue 17, Heraklion, Crete, Tel.: (+30)2810 2219910, Fax: 2(+30)810
221910

Persons in charge: Charalambos Dagiantas & Michalis Skoulas

Restaurant [Balcony]

The restaurant "Balcony" is located on the first floor of a traditional house in the
center of Sitia. Once you enter the restaurant, that is enriched with Mexican
decorative features, you will be charmed by the well-set tables and the musical
background inspired by the Cretan tradition, as well as by influences from all
around the world. Furthermore, you will be amazed by the imaginative and often
renewed menu that has been carefully designed by our chef Tonia Karandinou,
and that allows you the opportunity of choosing special dishes.

With a variety of creative dishes based on Cretan recipes and with respect to Cretan
civilization, "Balcony" restaurant invites you on a journey of memorable flavors
and provides you with the most appropriate environment in which to enjoy a high
quality of well-cooked and most importantly, healthy food. As a gesture of
appreciation, we offer special cheese appetizers, of our own production and
extraordinary deserts at the end of your meal. Virgin olive oil is used exclusively
during the preparation of our traditional dishes.

Opening days and hours:
Open all year around, every day (12:00-15:00 and 18:00-24:00).

Contact details
Fountalidou 19 72300 Sitia, Crete
Tel.: (+30) 28430 25084, 6973002281

Person in charge: Tonia Karandinou



g Ta6epvo. [ Mecoatpditi]

H ra6épva “Mecoctpdr” Gpioketar otn ypaguwn mapario Tov ywplohd Mdbyhog, oto
Bpopo anté Ayio NikdAao mpdg Enteio. Ektég ané @ppéoko wapl, Tpocpéper GToug Te-
Aatee g koAn Kontwn kovtiva kal viomio kpaot.

210 poayoli pag, o TeAdTNe popel va amohaloel uyevd kot VOGTIRG QaynTd, @Tiay-
wéva oha amd epdg pe @pécka kar ayvd VAKG payetpepéva amokAeloTikG e ehaidha-
80.Ta viodpaddxkia, Ta yoptomtdkia, 1 oTdka pe cvyd, To EGyalo, oL uIovpIOVELGTO!
xoxAwol, ot kohokvdoke@TéDEC, O PITEREN PELEC, TO LEMTLOVOUTIOVPERAKIO KaC, Lo pe
T BragopeTika kADE pépa Kot KADE eToYN pLayelpevTd TdTa, eival pepd amd Ta ga-
ynta ow propette va Sokipdoete oty dvetn Gepdvto pag kat oty Tapaiarn Tép-
YKOAQ, pe O£a TO PIKEG APAvVAKL KL TO YNOGKL pe Ta. apxaia avdkTopa.

[pocsradevtag vo SlaTNENGOVPE THY KPNTIKY KOVLIVO KOl GUPQOVE PE TOUG GpOUC U-
ylevng cag kahodue vo emoke@deite 10 Mdyho ko va Sokipdoete TNV Koutiva poc.

§—r Hpépee kau dpeg Aertovpyiag:
H 1abépva Aettovpyel amd tov Maptio péyxpr téhoc Ortwbpiov kat eivar avowtd ka-
Onuepvd amé o mpwl péxpt to Bpadu.

Zrotyeio. Emikovoviog:
Méyhog (Afuov Inteiag)
Aacid, Kpfn

TnA. 28430 94170

Email: mesostrati@yahoo.gr

Yrevdvvog: Zapdéhne Ztadpog



g [ Mesostrati] Tavern

"Mesostrati" tavern is situated in the picturesque village of Mochlos, on the way
from Agios Nikolaos to Sitia. "Mesostrati" offers its customers traditional Cretan
dishes, fresh fish and local wine.

In our family-run tavern, we select fresh ingredients of the best quality and cook
them ourselves using olive oil, in order to prepare healthy and tasty dishes. Our
customers can enjoy, among other things, stuffed wine leaves, spinach pies, "staka"
with eggs, sour milk and fried escargots. We also offer special daily dishes (which
vary according to the season) on our spacious outdoor veranda, with a spectacular
view of the picturesque port.

We invite you to visit Mochlos and "Mesostrati” to enjoy traditional Cretan, home-
cooked food.

f—r Opening days and hours:
Our tavern is open daily for breakfast, lunch and dinner, from March until the end
of October.

Contact Info:
Mochlos, Sitia

Lassithi - Crete

Tel: (+30) 28430 94170

Email: mesostrati@yahoo.gr

Person in charge: Sardelis Stavros.



Ta6epvo [Odwvag]

T1ov idio yhpo dmou amé 1o 1930 Asttoupyoiice n kpacotabépva Tov Aapavol (Gmov ol
TehdTeg TANpwvVay avaoya pe ™ Stapopd Tov BAPoue TOUC TOV TPOEKVTITE ATO THY
£(60d6 ToUC £0C TO TEAOC TNC TAPCROVAC TouC), 6TNY oAl oA Tou Pediuvou, Bpt-
oretal onuepa 1 tabspva “Odwvac”.

Zrov “Odwva”, o emoréntne Oa Gpel avdevTiki kENTIKN Kovliva, Bucwopévn ce Tapa-
doolakée GUVTAYEG, KODLC KOl SNOVPYIKT KOLTIVA, PPEGKO PAPLD KAl KPEUTIKA GTN
oydpe. ‘Oha Ta mdTo £ovy TNV TPOGLTKA @povTida Tou ‘Odwva.

Tig omeciohté Tov ‘Vdwva (pvaxt pe ayrwvdpeg, 6TOpVE, ayrvApEg pe kovkld, Paba,
Y0010 GOAGTA PTOEE -pe POKRaA KOl avDGTLPO-, XOLPIWO QIAETO pe pPéAL kal KapLOLX, KO-
TOTIOVAO pe PpPaovieg, kKoToToVAO Alag -paki, PETa, povaTdpda, KPERPLBL- Kal QUGIKA
nathree TNYoviTéC 670 EALGAad0), 0AAG KoL TOAAG aKkdun TATA, 0 ETGKETTNG UITO-
pel vo. To amohatoet péca oe éva TpoceypEvo Teptlaliov, 6o Kuplapyel n Tapado-
Glokn SorocuNnot, pe Kopérkleg amd LOAo ghldg ko Tivakeg omd To Tald PEédupvo.

H owod1ikn tou “Odwva” mepthopbaver mokiMa KOAOV EUPLOALPEVOY KPOGLOVY, OTIHC
eniong ko yopa kpaoi ka kpooi Groloyikie keAhépyetag.

Hpépec ko thpzg Aertovpytog:
Avotd 6ho 1o ypdvo, amné Ti¢ 10 1o Tpwi fwg kal apya to Gpddv.

Xrolyeio eMKOLVOVIOG:
MAateio Titov Hetuydrn 27
ITahé moAn, Pédupvo

TnA. 28310 55500 / 28310 50015
Fax: 28310 55055

Yredovvog: Vdwvac XptoTovAdrng



g [Othonas] Tavern

In the same location where, in the early 1930’s used to be "Damanos’ " tavern (who
would weight his clients upon entering and again when leaving the tavern and
charge them according to their weight difference), in the old town of Rethymno,
stands today “Othonas” Tavern.

The tavern “Othonas” presents the authentic Cretan cuisine (based on traditional
recipes), as well as creatively produced dishes, as well as fresh fish and grilled
meat. All dishes are cared for personally by Othonas.

Othonas’ specialties (famb with artichokes, “stamna’ -meat stew-, artichokes with
broad beans, salad of vegetable-garden greens -with garden rocket and cream
cheese-, pork tenderloin with honey and walnuts, chicken with strawberries,
chicken “Dias™ -raki, feta cheese, mustard, onions- and, of course, thinly-sliced
potatoes fried in olive oil) can be enjoyed within a warm atmosphere and a
traditional Cretan interior design, where one can find rare paintings of old
Rethymno.

“Othonas” wine list includes a variety of good bottled and cask wines, as well as
wines of biological cultivation.

@— Opening days and hours:
Open all year round, from 10 a.m. until late in the evening.

Contact details

Titou Petichaki Square

Old Town, Rethymnon

Tel.: (+30) 28310 55500, 28310 50015
Fax: (+30) 28310 55055

Person in charge: Othonas Christoulakis



g Ta6zpvo. [Ilavopap.o]

H ta6épva “Tlavépapa” Gpioketm oto ZmnAl Kdtw ané 1o Gouvd Bopitn kot pe déa
TPOC TO JWPL0, TPOGPEPEL GTOUG TEAGTES NG, 0T6 T0 1996, KENTIKA PaynTd Kot vT6-
O KPOGL. :

O wiokthmg, Movredng Baohakng, ayomdviag tnv mapddoon touv Tmnliov kat Ty
KENTIRA Kovgiva, Snuiodpynoe éva xhpo aveto kal teaTs, 6Tou o k4de meAdTNg pmopst
Ve amoAAUGEL VYLEVA Kat vooTia TaTta. Oéhovtag duwg Tave an’ dAa va Siatnphoel
TIC GUVTAYEC TG WNTEPUC KOL THC YLOYIAC TOU, TIPOGQPEPEL GTLTIKG PUYNTO XPNGULO-
TowwvTag anokAieiotikd edarorado. Ta vrodpaddrkia, ta yoptomitdkia, ol yoxAlol, To
KkouvEAl Gabope, To kKataikt pe padikia, KadOC emtiong kKO TO LROTO YLELATIKO WYl &i-
vau pepikd amé ta edéepata wov puropel va yevtel o medtng. Emdupdvioc Aowméy va
datnphoer v kENTIH KoLV kKoL GURELVA TTAVTa e Tov odNYs vyevic Tov EQET,
n 1abépva “Ilavépopa” cag kahel va emiorepdeite To TNt kot va yeuTelte Ta Eeyw-
PLOTA TATA TNC.

f— Hpépeg kou wpeg Aettovpyiag:
H 1a6pva Aeitovpyel 6ho 1o ypdvo.
To yewwova etvar avowtd [apacrkevn ko Za66ato to Gpddu, Kuplakéc kar apylec pe-
onpépt kat Gpadu.
To kahokaipt etvar avowtd kadnpeprva to Gpadv, evd Kvplakée kat apyiee peanpép
kar Gpadv.

Eroygeio Emkorvoviag:

Emih (Afipov Adpang)
Pédupvo, Kpnn

TnA. 28320 22555, 697 9226668

Yrevdvvog: Iavteing Baciddkng



g Tavern [Panorama]

"Panorama”, a tavern located in Spili, near the mountain Vorizi with a view
towards the village, has been sharing Cretan dishes and locally produced wines
with its guests since 1996.

The owner, Pantelis Vassilakis, fond of the tradition of Spili, as well as the Cretan
cuisine, has created a comfortable and cozy environment, in which every guest may
take pleasure in nutritious and delicious dishes. In his effort to keep the recipes of
his mother and grandmother alive, he offers homemade dishes, cooked exclusively
with olive-oil. The vine-leaf rolls, vegetable pies, snails, rabbit savore, goat with
chicory and the country-style breads are just a few of the specialties a guest may
enjoy. Overwhelmed by his wish to preserve the Cretan cuisine and always
according to the guide of sanitation defined by EF.LET, the tavern "Panorama”
invites you to try its special dishes and visit the village Spili.

8= Opening days and hours:
Open all year around.
During the winter, it is open on Friday and Saturday evenings while on Sundays
and holidays it is open in the afternoon and in the evening,
During the summer, it is open every day in the evenings, whereas on Sundays and
holidays it is open in both the afternoon and evenings.

Contact details

Spili (Municipality of Lambi)
Rethymnon, Crete

Tel.: (+30) 28320 22555

Person in charge: Pantelis Vassilakis



Ectiotépro [I1idoc]

Eivar Siedvig yvooTo KoL anodekTo TAEOV OTL 1] LEGOYEIOKT KOL IDIUTEPC 1] KPNTIKA
kovgivo amotedel “puoTkd” e poxpotwiog ko g evetiag. Epeic otnv Kpntn 1o &&-
poupe 830 Kkor TOAAG XpOVIO.

Me ayva ayadd kot yvioieg ye0GELC, GUVIETOVE KOL GOC TPOTEVOUPE VO OTTOAGDGETE
TNV KPNTIRA SLATEO(R KOl ROVATOUPA 68 pia Yahap atpdopuupa (e6Tao1aC Kt OIKELd-
m1ac. Qo eiote TAvTa ol ekderTol TPooKERANUEVOL pag 6To eotiatépo “TIIOOL”, e-
vTd¢ Tov ToAvutedolg Eevodoyetarkol auykpotnpatog tou Terra Maris, otn Xepadwnco.

H embBAntuen 9é0 mave amd 1o @uowd kAo Tov Awévog Xepoovicov, To eCorpeTikd
o£p6ig KO TO PLAKG TTPOCWTTKO, TO OT0lO ivor TTPOBVYO Va GUC PUNGEL KAl va 6ag Ce-
VOyNoeL 67 outov Tov IRiTEPO KOGUO SlaTPOPNC, VTTOGYOVTAL Id aféxactn eunetpla!

Hpépeg ko wpeg Aertovpyiag:
Avowetd amd apyéc Ampidiov £uc Téhog Oxtobpilou, kodnpepvd améd Tig 7Tup peyEL To.
HEGAVUYTO.

Zroyeio Emkowvoviag:
Zevodoyeio Terra Maris
Awévag Xepoovinoou

HpdrAeto, Kpnn

TnA. 28970 27100, 28970 27000
Fax: 28970 27088

Ynevduvog: [avvne Zoyapiouddkng



g Restaurant [Pithos]

Around the world it has widely been accepted that the Mediterranean and
especially the Cretan cuisine is the secret to longevity and prosperity. The people
here in Crete have known this for years.

With pure ingredients and genuine flavors, we invite you to enjoy a variety of
Cretan dishes in a relaxing and cozy atmosphere. In the restaurant "Pithos”,
functioning within the luxurious hotel complex of Terra Maris in Chersonissos, you
will always be our welcomed guests.

The imposing view, facing the natural gulf of the harbor of Chersonissos, the
extraordinary service and the friendly members of our staff, who are always
willing to initiate and guide you into the magical world of tasteful experiences,
promise you an unforgettable experience!

f—= Opening days and hours:
Open from the beginning of April until the end of October, every day (19:00-
24:00).

Contact details

Terra Maris Hotel

Limenas Chersonissos

Heraklion, Crete

Tel.: (+30) 28970 27100, 28970 27000
Fax: (+30)28970 27088

Persons in charge: Giannis Zacharioudakis



g Tabépva [[Iimepid]

H ra6épve “Tlimeprd” eivon wo dpopen napadociaxi tabépva Tov Bpioretar 610 o-
PeW6 Jopd oy Mebrwv, neplnov 7 yilhidpetpa and tov Makpd Taré. To ovopd. g T0
opelhel 6TV TEPAOTIR TIUTEPLG IOV KLPLAEYEL THGO TTNY TaBépVa 660 KAl 6TO AWELO 0~
Adidnpo, kot 1 omoia fpde ctoug Iledroug we delypa TEw amé 100 ko TAéov ypovia.
H “IIepud”, 1btoxtiteg e omolag elvar o ®dvng kar 1 owoyéverd tov, elvar yvoeTh
VIO TOL DYIEWVE, PPEGKE KOt YELOTIRG. KPNTIKG TdTa TNG, KADGE KA Yo, TNV oA Tov
edeopdtwv g, "Metd and cuvevvénon, propei va e€umtnpethoet peydia YKPOUT, OA-
A kau va Tpocpépet omtotodnnote £deopa.”

2y “Thatepid” pmopel kaveic va ayopdost Sidgopa Tpoiévia (bmwe Tapdévo ehond-
hado, kpaoi, paxf], péNL kar apopaTikd QUTA), Ta omola TapGyovTaL Omé THY OWOYE-
vera Ewooutevidin kow ypnoipomolodvrar yio Ty mpoetowocia tov edeapdtov mou
TpoGPEpovTaL 6TV Tabipva

8= Huépeg ko wpeg Aertovpyiag:
To radokuipt (amé Ampiho g apyéc NoepBpiov), n tabépva Aettovpye! kKadnpepvd
amd ¢ 9 10 Mpwl fwg T pecdvuyta.
To yetpdva, Aertovpyel kadnuepwd ta amoyetpata (ané T 16.00 £w¢ 10 Gpadu) kat
10. Zabbatokbptaka amné 1o mpwi fuc To Epddu.

Zroeia Emikowveoviog:

Kowvétnra [Tedkwy

72 055 Aagio

TnA. 28430 52471 & 6936 775069

E-mail: fanis@sit.forthnet.gr

Website: www.makrigialos.gr/piperia-en.htm

Ynevduvog: Ewootrevtdrne Pavng



g [Piperia] Tavern

"Piperia" Tavern is a beautiful traditional tavern set in the small mountain village
of Pefki, some 7 kms from Makri Gialos. "Piperia”, meaning pepper tree, refers to
the huge pink pepper tree that dominates the tavern and village and which was
brought to Pefki as a sapling over 100 years ago. "Piperia” is renown for its healthy,
fresh and delicious Cretan dishes, as well as for its varied menu. Fanis and his
family, the tavern’s owners, will happily cater large groups or provide any special
dish, upon prior arrangement.

Many products can be purchased at Piperia including virgin olive oil, wine, raki,
honey and herbs, which are all produced by the Ikosipendakis family and used in
the dishes served at the tavern.

8= Opening days and hours:
Throughout the summer (April - beginning of November) the tavern operates dally
from 9 a.m. - 12 p.m.
In the winter, it is open daily in the afternoons (after 16.00), while on weekends it
is open from 9.00 until late in the evening,

Contact Info:

Pefkoi — Makri Gialos

72 055 Lassithi - Crete.

Tel.: (+30) 28430 52471 & 6936 775069 (mobile)
E-mail: fanis@sit.forthnet.gr

Website: www.makrigialos.gr/piperia-en.htm

Person in charge: Fanis Ikosipendakis



g Ecotiatépio tov Zevodoyeiov Sirios Village

To evodoxeio SIRIOS VILLAGE 6picketal oty meptoyn Kdtw Aapdteo, 4 yhidpe-
Tpa Sutkd TG TEANG Twv Xaviov. Eivar oty mpaypatikdtnto éva mavépopeo Konm-
KO Ywptd omdouévo ce pia kotampdovn éktacn 30 GTpeppdToY, aNOAVTO EVapUOVL-
opévo ue 1o Teplaiiov.

L outév Tov LITEPOYo YwPo Kot diTAa GTIC Tiaivee Gpioketat To e6TLATOPLO TOV EVO-
doyetov, Ed® pmopeite vo Sokipdoete Lexwprotée yeoeig Kot TONIREG VOGTLES TNG
KONTIKNG KOuLIvag, Goctopéveg 68 AudEVTIREC GTLITIREC GUVIAYEC, POYELPEVUEVEC OTTO-
KASGTIKG pe RENTIKG ehaidhado.

Axdpa umopeite va guvodelcete To Yedua Gog pe eKAEKTd KENTKG Kpacld emAéyo-
vIag armo TRy Thodowa k6o pag.

8—= Hpépeg kar Bpec Aertovpyiag:
To eoniatdpio Aertovpyel omé tov Ampiho péyer tov Oktabplo, kadnpepwd, peonuépl
ko Gpadv.

Trouyeio. emRoVOVIOG:

Kétw Aopdtco

73 100 Xavia Kpn

TnA.: 28210 32102

Fax: 28210 32124

E-mail: sirios@cha.forthnet.gr
Website: www siriosvillage.gr

Yrevdvvog: Xotgnoyyehdkng @paykickog



g The Restaurant of Sirios Village Hotel

The hotel SIRIOS VILLAGE is situated in the district "Kato Daratso”, 4 kilometres
west of the town of Chania. It is in fact a gorgeous Cretan village, spread over an
all-green area of 30,000 square metres, and perfectly harmonised with its natural
environment.

The restaurant of the hotel is situated in this wonderful space and just by the
swimming pools. It is here where you can savour some remarkable flavours,
including those of the local Cretan cuisine which are based on authentic home-
made recipes and prepared exclusively with Cretan olive oil.

What’s more, your meal can by accompanied by fine Cretan wines that you can
choose from our diverse wine-cellar.

#—r Opening days and hours:
The hotel and restaurant are open from April to October, daily (afternoons and
evenings).

Contact details

Kato Daratso

73 100 Chania, Crete

Tel.: (+30) 28210 32102

Fax: (+30) 28210 32124

Email: sirios@cha.forthnet.gr
Website: www siriosvillage.gr

Person in charge: Fragiskos Hatziangelakis



g Ectiatépro [Zvundcio]

H dwdekdypovn epmeipio oty poayerpeh éxvn ket 1o Wiaitepo Gdpog oty kRpNTIKA TO-
padosakn kovgiva elvar Ta XOPAKTNPLOTIKA Tov gaTtatopiov pag. Mayeipeloviag pe e-
AuoAado TG TUPAYWYAC KA KOl XPNGIHOTIOIVTAS OV PPEGKE, 0yVa QUGIKA KENTL-
K0 TPOIGVTOL, TPOGPEPOVPE GTOV TEAGTN A TNY GITOALTN QUGIKI YEUGN KL TN VOOTL-
wad ot draTpopn Tov,

Amolapbavovtag Tig EexwploTEC Yenoeg oTo dveto kol @AGEevo Tepdliov nog, po-
pelte va emAE€eTe KOl TO APIOTO KPNTIKG TOLOTIKG KOL OPOUATIKA KEOGId amé Ty
mhovoia kG6a pog.

Z16yoc pog eivar 1 euTNEETNON VYNANAC TOLGTNTOC Pe GROTG TNY AsPAELD TNG UYIEL-
YNC KAl TNC TTOLOTNTAC TOV TPOPILOYV.

Kat ag unv Eeyvdpe... “kpntiki kovgiva onpoivel pakpotwia™

8—r Hypépeg kat wpeg Aeitovpyiog:
Avowtd amo apyéc Amprhiov éwg tédog OrTwlplov
Kadnpepwva ard g 10 1o mpot fo¢ ™ 1 petd ta pecdvuyta

Zroyeio. Emkovoviog:

Titov [etuyaxn 31-33

741 00 P£dupvo, Kpnt

TnA. 28310 50538

Fax 28310 50538

Website: www.symposium-kriti.gr

Ynevduvog: Baciing Iohwudarng



g Restaurant [Symposium]

Our 12-years of experience in the art of cooking and the emphasis we place on the
traditional Cretan cuisine are just two of the defining characteristics of our
restaurant. Cooking with olive-oil of our own production and using only fresh,
natural Cretan products, we introduce our guests to what we call an absolute
natural taste.

In the restaurant’s comfortable and [riendly environment, you will experience
extraordinary flavors accompanied by the best-quality aromatic wines from our
rich wine cellars.

Our aim is to provide you with a high standard service that will ensure the best
quality of the food in a hygienic environment.

Just keep in mind that... "Cretan cuisine is the secret of longevity™!

#—r Opening days and hours:
Open from the beginning of April until the end of October,
every day (10:00 am - 01:00 am).

Contact details

31 - 33, Titos Petychakis Street
74100 Rethymnon, Crete

Tel.: (+30) 28310 50538

Fax: (+30) 28310 50538

Website: www.symposium-kriti.gr

Person in charge: Vassilis Polioudakis



g Ectiotopro [Tépwn]
Tov Zevodoyeiov Minos Beach

210 Eevodoyelo Minos Beach, éva and ta mo mapadociard Eevodoyela tng Kpntng,
dev 0o umopovae kaveic apd va Gpel éva avdevtikd Kpntikd eoniatdpro.

&

H "Tépym", yiopévn mave ot ddAaoca pe v avoikti e Bepdvia va “emmAéel’
aTov koATo Tov MipapméAdo, Aettovpyel Aoy edm kat apketd ypdvio. Akohovddvtag
meTd ¢ Topadoatakég Kentikég omitkéc 6uvTayéc Kar XPNoLLomoIdvTag Ta ayvé v-
Aied g Kpntikig yng, ta apopatikd yépta tev Kontikdy Govvdv ko 10 ayvéd map-
0évo edandhado, £xel avayayel Ty Kontiki kovgiva 6 kougive vynAdv arnotieeny kol
YUGTQOVOLIKOY OTTOACDGEWY.

8= Hpépeg kol wpeg Aertovpyiog:
To eoTiotopto Aertovpyel kad’ 6An Tn Sidpketa ¢ kahokapwig oty (Ampilo pé-
xor Ortd6p10) kadnpepvd 12:30 — 15:30

Zroyeio emKOVOVIOC:
Zevodoyeto Minos Beach
72100 Ay. NwoAooc-Kpentn
TnA. 28410 22345

Fax: 28410 22548

Web site: www.bluegr.com
Email: info-minos@bluegr.com

Ynevdvvog: Kupidrog Pamtdrng



g [Terpsis] Restaurant
in the Minos Beach Hotel

At the Minos Beach Hotel, one of the most traditional hotels in Crete, what could a
guest expect to find but an authentic Cretan restaurant!

The "Terpsis" restaurant, built just above the sea, with its open air terrace "floating”
in the Mirabello Gulf, has been operating for several years now. Following
traditional Cretan recipes and using fresh products of the Cretan land, aromatic
herbs of the Cretan Mountains and virgin olive oil, our restaurant has turned
Cretan cuisine into a cuisine of gastronomic delights for our demanding guests.

Opening days and hours:
Open during the summer season (from April until October) daily 12:30 — 15:30.

g— Contact Info
Minos Beach Hotel
72100 Agios Nicolaos - Crete
Tel.: (+30) 28410 22345
Fax: (+30) 28410 22548
Web site: www.bluegr.com
Email: info-minos@bluegr.com

Person in charge: Kyriakos Raptakis



g Megedonwieio [Ta Tpio Ievka]

L Azwpopo Kvwoo), oty wepioxn “Ta tpla Medra”, éxouv dha ahddEer kar akolou-
dolv To pudud Tng emoyNg kot TNE eEEMENC. ‘OAa, erkTéC amd To PkpS og payatl, Tou
otérel exel

* o va pog dupiter 6,11 kAnpovophoape amé Toug yoveig pag, mov Eekivicay Tpty amd
TpEIG Ko TAEOV DekoeTieg THY Tapddoon TG KENTIKNAG KOLLvOG aTov 1Dto auTd YHEo

» [ta va evausdnromotel epdg Toug onuepvolc WIOKTATEE, yia va Guveyitouue vo da-
TEOVPE Kot var Gedtidvoupe TV TodTNTA pag.

Hpdtach pag ta eToXLOKA QOYNTA, TOV PUOKA TAPUGKEVATOVTOL te eEULPETIRG KPN-
TIKG TTOPdEVO eAaubrado.

Kar uoikd, dev Eexvdue “av o1 uépeg pag eivan cuvndiouéveg, ta Bpdda pag mpérer
va eivan Eeywprotd!”

8— Hypépeg ko wpeg Aettovpyiag:
Avolktd 6Ao 10 XpGvo, ektlg amd Ty miepiodo 10 Tovdiov éuc 30 TovAiov.
Kadnuepwd, extéc Kvptakhg, omé 1ig 7 p.p. fwg ™ 1 petd ta pecdvuyto.

ZToLelo. EMKOIVOVIaG:
Agwpodpoc Kvwaoo 51,
HpdxAgio, Kpfitn

Tnh. 2810 233676

Ynevdvvou Kovertavtivog kaw Eipfivn Zoddkn



g Mezés Tavern [Ta Tria Pefka]
The Three Pine Trees

On Knossou Street, in the district "Tria Pefka" (Three Pine Trees), everything is
changing according to the rhythms and developments of modern times.
Everything, but this little Cretan tavern which .

» reminds us of what we have inherited from our parents, who started with the
-tradition of Cretan cuisine, in the same location, more than three decades ago;

« sensitizes us, today’s owners, to the importance of preserving and improving the
quality of our cuisine and service

In particular, we are proud to offer our seasonal dishes, which are, of course,
prepared with the exceptional virgin Cretan olive oil.

And, naturally, we should not forget that "if our days are ordinary, our evenings
have to be special!”.

f— Opening days and hours:
Open all year round, except for the period July 10th — July 30th.
Daily from 19:00.to 1:00. (closed on Sundays).

Contact details

51, Knossou Street’
Iraklio, Crete

Tel.: (+30) 2810 233676

Persons in charge: Konstantinos and. [rini Solaki



g Ta6épva. [Tov Xpnctovu]

Ze améotaon wohg 2 ythlopétpwy amo to kévipo Tou Pedipvou kal pévo pepikd pétpa
and to Hovemotnpo g TOINE, 670 Ywpd Tov Tdhhov, Gpioketar n tabépva “Tou
Xpnotov”. Xe éva kadapd kol owoyevelakd meptbaiiov, pmopeite kadnuepva va a-
TOACGETE TOTRA edéapata, petédeg, yntd ota kKapGouva KoL OTOV TUEASOGLOKG KOG
EvAdgpovpvo, Ty kovgiva pog Tapadociakd yenouomotobue shaéAado, 1o omolo ef-
var SIAC PLOC TApaymyYNGg, 0Teg dAAwoTe kot GG TO RPEATA, TO KPAGT KOL 1 POKA TTOU
Oa dokpdoeTte KOVTA pog.

g—r Hpépec kot Hpeg Aettovpyiog:
Avoikta 6ho o Ypovo
Kodnuepwd, amé vopic o peonpépt péypt apyd 1o Gpddu.

Zroygeio Emkowvoviog:
TdAhov PedOpvng Pédupvo, Kpntn TnA. 28310 55652

Ynevduvor: Xpnotoc kar Mapia Taeaxn

g Ta6épvo. [ XpvcovAa]

Zv mohotd Edviuen 0836 Pedipvou — Hpaxieiov, 6 yihépetpo and to PEduuvo, otov
Adehovo Kapro, 6pioketar n 1abépva “XpucovAa”. Méca 6° £va ROTOmPAGVO KO O-
Advdioto meplBdiiov, n tabépva pog Aeitovpyel amd to 1989,
H kvpia Ntiva, iokttplo ko payeipiooa e 1a6épvag «Xpucobia», aftomoince pe
BlaiTepo pepdrt TIC KPNTIKEC GUVTAYEC TIoL £pade amé Ty Tedepd Tne. XenoLomoLs-
YTOC EEONPETIRNG TTOOTNTOC KPNTIKG eAatéAado, patl pe GAAo yviole RENTIRG TTEOLGVTQ,
Onprovpyel Eeywplotd apadociard edéopato.
Me yvopova Tnv SloTAENON TNC KPNTIKNG KOLLIVAC Kot GOU@evVa TAvTa e Tov 0dnyd
vyteviic Tov EQET, o1 avlpwtor g «XpueodAac» Go¢ TEPEVOLY VIO YO GO TPO-
GREPOVY YVGLEG KPNTIREC YEVGEIC.

f— Hpépeg kau wpeg Aettovpyiog:
H ta6épva Aettovpyel omé 1 Anpidiov éwc 30 Ortwbplov kadnuepwd, omd 1o Tpwi pé-
X0t apya to Gpddu, pe Stakomn katd T wpeg 15:00 £wug 18:00.

Yroyeio. Emrowvoviag:
Adediavog Kaparog T.K. 741 00 - T.0. 7052
I"t0upvo Kpimne TrA. 28310 71479 & 6939 493039

Yievduvvy: Towmion Keveravtiva



g [Christos’] Tavern

Christos’ tavern is situated in the village of Gallou at a distance of just 2 km from
the center of Rethymnon and a few meters from the town’s University. We wish
to please you by serving local specialties, side-dishes, charcoal grilled meats, and a
variety of meals cooked in our traditional wooden stove — all to be enjoyed in our
tavern’s clean and cozy environment. We remain loyal to our tradition by using
olive oil, meats and raki which are all of our own production.

f—r Opening days and hours:
Open all year around, every day from early in the afternoon until late in the
evening.

Contact details
Gallou, Rethymnon, Crete, Tel.: (+30) 28310 55652

Persons in charge: Christos & Maria Tzifaki
g [Chrysoula] Tavern

You can find "Chrysoula" Tavern in Adelianos Kampos, some 6 kms away from
Rethymno. It is located 25 meters off the old national road leading from Rethymno
to Heraklion. Our tavern, which has been operating since 1989, lies in the middle
of a magnificent, green area surrounded by colorful flowers.

The owner and cook of the tavern, Mrs Dina, has adopted and developed all the
Cretan recipes introduced to her by her mother-in-law. She uses fine Cretan olive
oil, as well as fresh and healthy Cretan products, thus creating genuine Cretan
dishes that are offered in a traditional environment.

Our main concern is the preservation of Cretan Cuisine while fulfilling all the
hygiene requirements set by EI'ET. We are waiting for you and we are sure that
you will really enjoy the taste of a delicious, traditional Cretan meal.

8= Opening days and hours:
The tavern operates from April 1st until October 30th. It is open every day from
morning till late at night with a short break between 15:00 and 18:00 hours.

Contact Info:
Adelianos Kampos, P.O. Box 7052 74 100 Rethymno -Crete
Tel.: (+30) 28310 71479 & 6939 493039

Person in charge: Konstantina Tsimpidi



MAHPO®OPIEZ / INFORMATION

Tt

la mepiocéTepeg mAnpopopleg GYETIKG pe TO TPGYPORILT, UTIOPEITE VO, ETIKOIVE-
VIOETE UE TOUG GUVEPYOLOUEVOUG POPELC:

For additional information about the program, please contact the following
associate corporations:

EAAHNIKH AKAAHMIA 'EYZHZ
GREEK ACADEMY OF TASTE
Tnh. 2810 301406, Fax: 2810 301407

e-mail: academy@stepc.gr

ENOXH EENOCAOXQON HPAKAEIOY
HERAKLION HOTEL ASSOCIATION
Tnh. 2810 288108, 288905, Fax 2810 287975
e-mail: info@cretehotels.org

LYAAOT'OX ZENOAOXON PEOYMNHZX

RETHYMNON HOTEL ASSOCIATION
TnA. 28310 55873, Fax 28310 55873
e-mail: rethotel@otenet.gr

ZYAAOI'OX EENOAOXON XANION

CHANIA HOTEL ASSOCIATION
TnA. 28210 91129, Fax: 28210 91129

ZYNAEXMOZX ZENOAOXQN AAZI®IOY

LASSITHI HOTEL ASSOCIATION
Tni. 28410 24749, Fax: 28410 24570

www.concred.gr
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