
BREAD SELECTION (3 varieties) 3.80
Carob rusk, breadsticks & carob rusks.
Served with dip. (3persons)

BREAD PER PERSON 1.20

DAKOS 6.80
Carob & barley rusk, tomato, fresh Cretan
soft cheese (galomyzithra), oregano, olives.

FRENCH FRIES 5.50
With sea salt flakes & oregano.

FRIED ZUCCHINI 5.50
With yogurt dip, lemon & dill.

ΤΖΑΤΖΙΚΙ 6.50
Greek strained yogurt, cucumber, dill,
garlic, olive oil & vinegar.

CRAB SALAD 7.00
Surimi crab, mayonnaise, cabbage & carrot.

TARAMOSALATA 6,90
White fish roe, bread, lemon & olive oil.

STUFFED VINE LEAVES (10 pcs) 7.90
Served with yogurt.

CHEESE FRITTERS with Tomato Sauce (10 pcs) 9.20

FRIED CHEESE (SAGANAKI) 7.20
in Panko With pepper jam.

FAVA (YELLOW SPLIT PEA PURéE) 6.70
With caramelized onions & capers.

SPICY FETA SPREAD With roasted horn pepper.6.90

CRETAN SNAILS «BOUBOURISTI» 8.70
With vinegar, olive oil & rosemary.

GREEK SALAD WITH GALOMYZITHRA 8.90
Tomato, cucumber, pepper, onion, olives,
oregano, olive oil & Cretan samphire.

CABBAGE & CARROT SALAD With olive oil. 5.90

CAESAR SALAD 12.00
Mixed lettuce, chicken, bacon, corn,
parmesan, croutons & Caesar dressing.

GREEN SALMON SALAD 13.00
Mixed lettuce, smoked salmon, wakame
& bean sprouts. Mayonnaise dressing.

CRETAN CAPRESE 12.00
Handmade «mozzarella», cherry tomatoes,
basil pesto, pine nuts & arugula.

BEETROOT SALAD – 3 TEXTURES 8.30
With yogurt, garlic mayonnaise,
almond flakes, green apple & dill oil.

LARGE MIXED SALAD 13.00
Mixed lettuce, sun-dried tomato, capers,
cauliflower, carrot, cherry tomatoes &
balsamic vinegar.

BOILED SEASONAL GREENS 8.50
With extra virgin olive oil & lemon.

CARPACCIO OF FRESH FISH OF THE DAY 13.50
With grated bottarga, lime, edible flowers
and lemon caviar.

BEEF CARPACCIO 14.50
With Parmesan, arugula,
and caramelized balsamic.

F R E S H LY  B A K E D G O O D S

ORDERING CARD

S A L A D S

A P P E T I Z E R S

C A R PA C C I O

S P I R I T SG R E E K D I S T I L L AT E S

• ALL DISHES ARE PREPARED WITH EXTRA VIRGIN OLIVE OIL.
• EXTRA OLIVE OIL UPON REQUEST IS CHARGED.

• (*) Indicates frozen product.
• Some dishes may contain Αllergens. Please ask our staff.

• Manager in charge : Nektarios Xylouris.
• Complaint & feedback forms available.

• For invoice issuance, please inform us before receipt printing.

TABLE   No : ................................... PERSONS : ...................................

RAKI 4.00

TSILILI TSIPOURO WITHOUT ANISE 13.00

TSILILI TSIPOURO WITHOUT ANISE 13.00

APOSTOLAKI TSIPOURO WITHOUT ANISE 14.00

APOSTOLAKI TSIPOURO WITHOUT ANISE 14.00

MPAMPATZIM ΟUΖΟ 200 ml 11.00

GIANNATSI ΟUΖΟ 200 ml, (VOL.42%) 12.00

ADOLO ΟUΖΟ 200 ml 17.00

ΜΑΤΑRΕLΙ ΟUΖΟ 200 ml 11.00

PLOMARI ΟUΖΟ 200 ml 11.00

KAZANISTO ΟUΖΟ 200 ml 11.00

KAZANISTO BLACK ΟUΖΟ 200 ml 13.00

APHRODITE ΟUΖΟ 200 ml 17.00

PITSILADIS ΟUΖΟ 200 m 17.00

ΚΑφΕδΕς

ESPRESSO 3.00

DOUBLE ESPRESSO 4.00

AMERICANO 3.00

CAPPUCCINO 4.00

ΛΙΚΕΡ

MASTIHA 6.00

LEMON 6.00

BERGAMOT 6.00

WHISKEY  STANDARD 8.00

WHISKEY PREMIUM 11.00

VODKA STANDARD 8.00

VODKA PREMIUM 11.00

GIN (GORDON’S) 9.00

TEQUILA 8.00

ΜΕΤΑXΑ 8.00

CAMPARI 8.00

DISARONNO 8.00

ΜΑRΤΙΝΙ 8.00

APEROL SPRITZ 11.00

PORN STAR MARTINI 12.00

MOJITO 11.00

PALOMA 12.00

ΜAΪ TAΪ 13.00

BLACK RUSSIAN 12.00

DAIQUIRI 12.00

Ο U Ζ Ο

C O F F E E

L I Q U E U R

C O C K TA I L

Ligo krasi Ligo thalassa
taverna - restaurant



MARINATED ANCHOVIES 11.00
With peppers, onion, oregano, and olive oil.

SMOKED MACKEREL 11.00
With tomato salsa.

HOMEMADE «LAKERDA» in olive oil. 9.00
(Lakerda: pickled bonito fish)

GRAVIERA ΖΕUS CAVEN (P.D.O.) 11.00
(A richly flavored, aged cheese
matured for 24 months) 

ΤΥROSAKOS ΖΕUS CAVEN 9.00
(Creamy cheese aged for 12 months,
with a delicate texture)

ΑRSENIKO NAXOS (P.D.O.) 11.00
Traditional hard cheese from Naxos with a bold,
tangy flavor.

PECORINO WITH BLACK TRUFFLE 11.00
Aromatic pecorino infused with
luxurious black truffle.

SMOKED METSOVO CHEESE (P.D.O.) 11.00
Distinctively smoked cheese from Metsovo
with a rich, nutty taste

(P.D.O. : Protected Designation of Origin)
All cheeses are priced per 100 gr.

FISHERMAN’S PASTA (for 2 persons) 19.00
With shrimp, mixed seafood
& spicy tomato sauce.

SHRIMP ORZOTTO (for 2 persons) 22.00
With bisque sauce.

PAELLA (for 2 persons) 22.00
Seafood risotto with mussels, shrimp,
mixed seafood & vegetables.

CRETAN PASTA WITH SALMON 16.00
With broccoli & cream sauce.

CRETAN PASTA WITH CHICKEN 16.00
With braised greens & cream sauce..

CARBONARA 12.00
Creamy sauce with bacon, parmesan cheese
and black pepper. .

MUSHROOM TRUFFLE RISOTTO 15.00
Mixed mushrooms, parmesan & thyme.

STEAMED MUSSELS 10.50
With Ginger and Lemongrass

SHRIMP SAGANAKI (*) 12.50
With feta & tomato sauce.

GRILLED SHRIMP (*) 12.50
With tarama & black garlic.

FRIED CALAMARI (*) 9.90

GRILLED OCTOPUS (*) With tomato salsa. 15.00

CUTTLEFISH WITH ITS INK 13.00
Tender cuttlefish cooked in its own ink,
rich and flavorful

CUTTLEFISH IN WINE SAUCE 12.00
Slow-cooked cuttlefish in a delicate,
wine reduction

GRILLED SARDINES 9.50
Fresh sardines, grilled to perfection.

COD WITH GARLIC SAUCE «SKORDALIA» 14.00
Salted cod fillet, fried, served with
traditional «skordalia».

FRIED ANCHOVIES 9.50

FRIED RED MULLET 19.00
Lightly fried, tender and aromatic.

SWORDFISH FILLET 18.00
With sautéed vegetables.

SALMON FILLET 18.00
With orange sauce & tabbouleh.

SEA BREAM FILLET 17.50
With grilled vegetables & lemon-olive oil sauce.

SEA BASS FILLET FRICASSEE 18.00
Sea bass fillet slow-cooked with a variety of
Cretan wild seasonal greens in a light
lemon-herb sauce.

GRILLED SEA BASS FILLET 18.00
With grilled vegetables & lemon-olive oil sauce.

FISH SOUP (for 2 persons) 24.00
Served with Redfish, 600-700 gr, and vegetables.

FISH SOUP (for 1 person) 17.00
Served with Redfish and vegetables.

CHEESES

PASTA – RISOTTO

S O U P S

F I S H  &  S E A F O O DSMOKED APPETIZERS

DAILY SPECIALS: PLEASE ASK YOUR SERVER FOR TODAY'S SPECIALS.

BRAISED GOAT IN TOMATO SAUCE 16.00
Slow-cooked goat meat in rich
tomato sauce with herbs.
MOUSSAKA 13.00
Layers of eggplant, potato and minced beef
topped with creamy béchamel sauce.
GEMISTA (STUFFED VEGETABLES) 12.00
Oven-baked tomatoes and peppers stuffed
with rice, herbs and olive oil.
SOUTZOUKAKIA SMYRNEIKA 13.00
Traditional Greek meatballs in rich tomato sauce
with aromatic spices.

GYROS (PORK GYROS PLATE) 15.00
Traditional Greek pork gyros,
served with pita bread, tzatziki and fries.

LARGE FARM PORK CHOP 18.00
750 - 800 gr Charcoal grilled,
served with country fries & pepper.

LAMB CHOPS 17.00
300 - 330 gr. Charcoal grilled, served with fries.
PORK CHOP 12.50
350 - 400 gr. Charcoal grilled, served with fries.
GRILLED CHICKEN FILLET 14.00
300 - 330 gr. Charcoal grilled, served with fries.
CHICKEN «KONTOSOUVLI» 14.50
270 - 290 gr. Marinated, with grilled vegetables.
CHICKEN SCHNITZEL STRIPS 12.50
Served with fries.
GRILLED BEEF PATTIES 14.80
Served with fries.
BLACK ANGUS RIBEYE  (300 - 330γρ) 34.00
With grilled vegetables & truffle oil.

BLACK ANGUS BEEF BURGER  14.50
With caramelized onions, truffle mayonnaise
& country fries.

«GALAKTOBOUREKO » 9.00

KÜNEFE 13.00

CHOCOLATE PIE 8.00

LOUKOUMADES (doughnuts) 8.00

SFAKIAN PIE 9.00
All desserts can be served with vanilla ice cream,

with extra charge 2.00 €

ZAROS / ROUVAS / SELINARI 1Lt 2.00

SOYROTI (Sparkling Water 750ml) 5.50

SOYROTI PREMIUM (750ml) 6.50

XINO NERO (Sparkling Water 750ml) 5.50

MASTIQUA (Sparkling Water, Mastiha Flavor 250ml) 3.50

ΑΝΑΨΥΚΤΙΚΑ

COCA COLA (regular, zero) 250ml 3.20

SPRITE / FAΝDA / ORANGEADE/LEMONADE 3.20

SODA / TONIC WATER 250ml 2.90

PINK GRAPFRUIT PREMIUM 250ml 4.00

LEMON / ΡEACH  ICE TEA 500ml 5.00

MAMOS DRAFT BEER 5.50

ALFA bottle 500ml 5.80

ALFA ALCOHOL FREE bottle 500ml 5.80

ΜΑΜΟS bottle 500ml 6.50

AMSTEL RADLER bottle 500ml 5.80

HEINEKEN bottle 500ml 6.50

VERGINA bottle 500ml 5.50

FISCHER bottle 500ml 6.80

AMSTEL bottle 500ml 5.80

HOUSE WHITE WINE 6.80
(Konaki, produced By Heraklion Union)

HOUSE RED WINE 6.80
(Sirah, produced By Heraklion Union)

RETSINA GEORGIADI 7,50

RETSINA BASILIKI 8,00

GLASS OF WINE (Bottled) 6.00

SANGRIA (Glass) 6.00

AUTHENTIC GREEK CUISINE 

MEAT & POULTRY

B U R G E R

D E S S E R T S

WAT E R

S O F T  D R I N K S

B E E R S

W I N E -  R E T S I N A


