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To §evoboyxeio pag mpoowépel ka-
OnuepLVA £va ATTOAAUOTLKO UTTOUWE
pe motomoinpévo EAAnvVikS Mpwivé
amd tig 07.30 m.p. péxpt tig 11.00
.. O 18avikétepog ouvéuacpog
VTOMWYV TMPOIOVIWV Kal GUVTAYWV
pe pia moikidia continental edeopa-
Twyv, yta to §ekivnua tng nuépag
oag...

Edav emOupeite, ymopeite va amo-
Aauoete TO MPWLVO O0To SWdTLo
oag , VW) UTTApXEL Kat n Suvatotn-
Ta mpoetolpaciag Hikpou ala cart
mpwivou vwpitepa amoé tig 7.30 m.y.
KaOwg kat makétou take away .
NapakaloUpe va pag evnuEPWOoE-
TE €AV £XeTE EOIKEG SlATPOPIKEG
ouvnOeieg, Ba xapoUue va KAVOUHE
TIG AMAPAITNTES TTPOCAPHOYEG OTO
pevoul pag. H xpéwon avd dtopo
givat 12€ yia 6ooug Sev Slapévouv
ota Swudta pag.
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Our hotel serves daily a delicious
buffet with certified Greek break-
fast, from 7.30 am to 11.00 am. It

is the most ideal combination of
local products and recipes with a
variety of continental delicacies,
for the jump start of your day...

If you wish, you may enjoy your
breakfast at the comfort of your
room, while there is also the option
of preparing for you a small a la
carte breakfast earlier than 7.30
am as well a take away package.
Please notify us if you have special
dietary habits, we will be happy to
make the necessary adjustments
in our menu. For non-residents of
hotel, the breakfast charge is 12
euros per person.

breakfast buffet

arishotel.gr



Popnpata & Xupol

100% (PPECKOCTUMHPEVOG XUHOG aTtd VIO
TTOPTOKAAA Xaviwy

YTITIKO Todl Bouvou e paiothpa, SikTauo,
pavtloupdva Kal eackounAo

Kawpég piAtpou

Espresso / capuccino / eAAnvikog / nescafe / decaf
ue £€tpa xpewon

EmmAoyég amd palUpo Kal TTedolvo ToAL 08 PAKEAAKLA
Popnua cokoAdtag
FaAa ayeAadivo TTacTEPLWHUEVO

Apuydalo yaia ) yaa cdylag (KAToTV althuatog)

[ AANOKTOKOILKA

EAANVIKO oTpayylotd ayehadivo yiaouptt pe 10% Amapd
Xaviwtikn pulnbpa

Kontikn ypaBiEpa

EAANVIKA pETa

kouvta /‘Eviau



Beverages & Juices

On the White Mountains of Chania there is
a wide variety of herbs and in the valleys,
hundreds of orange groves...

100% Freshsqueezed juice from
local oranges

Home made mountain tea with a mix of local herbs
(malotira, diktamo, marjoram and sage)

Filter coffee

Espresso / capuccino / greek / nescafe / decaf with
extra charge

Assortment of black and green tea bags

Hot/cold chocolate

Cow's pasteurised skimmed milk

Almond milk or soya milk (upon request)

Dairy

A special culinary experience with
P.D.O. cheese from Crete and the rest of
Greece

Greek, cow's strained yogurt with 10% fat

Soft white cheese (mizithra) from chania

Cretan hard cheese (gruyere)

Greek feta

Gouda/Edam



ANMAVTIKA

‘OAa pag ta aAAavtikd gival Creta Farm, EN EAAAAI pe’E€tpa
NapBévo EAatdAado kat xwpig TAOYTENH

Zautov

YaAAuL agpog

[aAomroUAa

AOUKAVIKA XWPLATIKA (CUVOSEUTIKA TNYAVNTWY AUYWY)

Auyad

Ddpéoka auyd amod OTITIKEG (PAPHEG Kl VTOTILOUG TTapaywyoug.
MowiAia Tnyavntwy cuvtaywyv mou evaAAdcoovtal Kadnuépiva

Bpaotd auyd (kabnueptvd pevou)

TnyavnTd auyd Pe XWPLATIKA AOUKAVIKA

OuEeAETA PE PTTEIKOV

OpeAéta veg

Ytpamatcdda

Aprtoroua

Ka&Be mpwi oto pmouwé pag Oa Bpeite ppeokoPnuévo YPwpi
armo to poUpVo Tou Xwplou, mapadooiako Kpntiké magiuddt kat
OTILTIKA KELK TTOU (PTIAYVOUHE oL iSiot.

Xwptdtiko dompo Ywul

Maupo moAUcTIopO

[Mitdkia oltou

Kpntikd kptBapevio magluadt

YTTITIKO KEIK PE SIAPOPES YEUTELG

Kpttoivia & Boutnuata

Kpouaodv BoutUpou & pnlotitdkia (2-3 popeg tnv eBooudda)

Dpuyavieg xwplg yYAoUTEVN (KATOTTIIV AUTAPATOC)



Cold cuts

All our meat cold cuts are labelled Creta Farm, “En Elladi”
with Extra Virgin Olive oil and without gluten

Ham

Salami

Turkey

Rustic sausages (when fried eggs)

HefelS

Fresh eggs from home farms and local producers. A variety of
fried recipes that change daily.

Boiled eggs (daily menu)

Fried eggs & rustic sausages

Omelette with bacon

Vegetarian omelette

Scrambled eggs

Pastry

Every morning at our buffet you will find freshly baked bread
from the village's bakery, traditional Cretan rusk and home-
made cakes that we bake ourselves.

Rustic white bread

Wholegrain multigrain

Wheat pies

Cretan barley rusk

Homemade cake with different flavors

Breadsticks & butter cookies

Butter croissants & apple pies (2-3 times per week)

Toasted bread gluten free (upon request)



arishotel.gr

ANelppata

Kontikd péAL ammd Buudpl, avon kal reUko

3 Eibn papueradag pe 70% @poUTo (ETTIAOVEG ATTO OTTITIKES
HOPUEAADEG e VIOTTIA @POoUTA Kal HAPUEAADES ETTIAEYUEVWY
ETAIPLWY)

DuotikoBoutupo

Taxivt

Mdaota mpdolvng eAldg

Mdaota pavpng eAldg

MpaAiva @pouvtoukioy

NTOTUa TPOLOVIa KAl
TAPAOOOIAKEC OUVTAYEC

Kontiko £€tpa mapbévo eAaiorado & 3 SlapopeTikeg
TTOIKIAIEG EALOV

Ntdkog
(2-3 popég TNV eBoopdada)

KaAltoouvia pe pulnBpa n pe xopta (2-3 popeg tnv
eBoopdada)

Tupdmita Kal AAAeG TTapadoctakeg Titeg (1-2 popeg TNV
eBoopdada)

YITIKA YAUKA (1-2 opEég tnyv eBooudda)

MAUKO KoUTAAoU



Spreads

Enjoy the unique honey of Chaniaq, try
spreads full of energy from various types of
nuts and seeds and ask us about our home-
made jams.

Cretan honey from thyme, flowers and pine

3 Kinds of jams with 70% fruit (selection of homemade jams
with local fruits and jams from selected brands)

Peanut butter

Sesame paste (Tahini)

Green olive paste

Black olive paste

Hazelnut praline

Local products and
traditional recipes

Every morning, local products and Cretan
recipes at your table

Cretan extra virgin olive oil & 3 different
varieties of olives

Dakos (cretan rusk with tomato and mizithra cheese),
2-3 times a week

Kalitsounia (local stuffed pies with mizithra cheese
or with local greens (2-3 times a week)

Cheesepie and other traditional pies
(1-2 times a week)

Homemade desserts ( 1-2 times a week )

Fruit preserves (sweet on the spoon)



dpeoka ppouta & A\axavikd

Ntomieg ummaiBpleg vropdteg & ayyouptd

EmmAoyn amo @pouta emoxng (ammd Tov KATTO Jag Kal
AAAoug vIOTTIoUS TTapaywyoug)

Yalata aBokdvto (2-3 wopég TNV eRdoudada)

ANpNTPLaKA

Nupddec Karaumokiou

Kpavola pe cokoAdta r armoénpauéva @poUTa Kal
KaPTTOUG

MoUoAL pe amoénpapéva @poUTta Kal KapTroug

EmmAoyn amd SnuNTelakd yia TTatdld 08 ATOULIKES
OUOKeUAGo(eq

ATonpapevot kaprot &
PPOUTd, EVEPYELAKEC TPOPEC
KAl PTApeC

Aptydaia Xoupuddeg
Kapudid YTapibeg
HAboTopog Aapdoknva
Ymopol Tola Mmdpeg evépyelag

Aroénpapéva oUka MactéAl



Fresh fruit & vegetables

Local tomatoes & cucumbers from open fields

Selection of seasonal fruits (from our garden and other
local producers)

Avocado salad ( 2-3 times a week )

Cereals

Corn flakes

Granola with chocolate or sun dried fruits
and nuts

Musli with sun dried fruits and nuts

Selection of cereals for children in individual packages

Sun dried nuts & fruits,
energy food and bars

Almonds Dates
Walnuts Raisins
Sunflower seeds Prunes
Chia seeds Energy bars

Sun dried fruits Sesame bars






