KATAAOTOX ®ATHTOY

LEMONOKIPOS

RETHYMNO

MENU



KAAQY HPOATE

O Aeprovoknmog etvat éva oyxpovo eAANVIKO €0T1ATOP10 OTNY kKapdid Tng maitdg
ntéANg Tov PeBvpvov, epmmvevopévo amd Tnv KpnTiki @irAogevia, TNV emoyIKOTHTA
KAl TIG TOMKEG TPWTES VALC.

H kovudiva pag Pacietal oe ppéoka mpoidvTad HIKPWY TaApaAywywV
OTNV AyVOTNTA TWV VAIKWV, OTIC TAPadoolakég YEVOELG KAl O CUYXPOVES TEXVIKEG
7oL avadelkvovy Tov Yapakthipa kdBe vAIKoD.

Ztdyog pag eivat éva ¢eotd kat eihdEevo Tpamédl, n eEAPETIKT KAl TPOCWITLKT)
@1 \ogevia yia kdBe emokéNTN, TO KAAO PAYNTO KAl 11d AVOEVTIKT] YACTPOVOILIK
epmerpia mov ovvdvdadel Tn ovyypovn eAANVIKT Kovdiva [1e TN YaOTPOVONLKT
KOVATOVpa Tng Kpntng.

WELCOME

Lemonokipos is a contemporary Greek restaurant in the heart of Rethymno’s old
town, inspired by Cretan hospitality, seasonality and local ingredients.

Our kitchen is based on fresh produce from small local producers, the purity of
ingredients, traditional flavours and contemporary techniques that highlight the
character of each ingredient.

Our goal is to offer a warm and welcoming table, exceptional and personal hospitality
for every guest, fine food and an authentic gastronomic experience that combines
modern Greek cuisine with the gastronomic culture of Crete.




OPEKTIKA - STARTERS

®dpéoko Ppwpui | Fresh bread
pE avBoyalo & BLoAoyLkd £€Tpa napBEvo eAatdAado PeBupvou
with anthogalo cream cheese & organic extra virgin olive oil from Rethymno

Yntég mtovAeg | Pita bread

Mapivapiopéveg ehtég | Marinated olives

Bupdpt, devipoAifavo, noptoKAAL & AEpOVL
thyme, rosemary, orange & lemon

T¢atikt | Tzatziki
oTPayyLoTo ylaouptt e ayyoupt, okopdo & eAatdAado
Greek strained yogurt, cucumber, garlic & olive oil

Tupokavtepn] | Tirokafteri

@Eta PeBupvou pe kanvioti ndnpika, okopdo & eAatdAado, Ye fnia Kautepr viaon
(spicy feta dip) creamy feta with smoked paprika, garlic & olive oil, with a gentle chili heat

Kanmtvioti] pehMit¢avooaldta | Smoked eggplant salad

pE ninepLeg DAwpivng, eAatdéAado Kat peta MNOM
with peppers from Florina, olive oil and Greek feta cheese PDO

NtoApaddkia yrahavtdi & ytaovptt
Dolmadakia (stuffed vine leaves)
apneAd@uUAAa pe puL & pUpwWOLKA

stuffed vine leaves with rice & herbs, served with yogurt

Kpntikog Ntdkog | Cretan dakos
pe &wvopuliBpa, viopata, kptBapévio na&lpadt & kanapn
barley rusk with grated fresh tomato, xinomizithra cheese & capers

Zayavakt ralatwpévng ypapiépag PeOvpvou
Saganaki aged graviera

HE pappeAAda viopatag

with tomato jam
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OPEKTIKA - STARTERS

dpéokeg matateg tnyavntég | Fresh fries

KohokvBOoke@tédeg | Zucchini fritters
@Eta, SUOOHOG & paiviavag, ylaoUupTt HUPWOLKWV
feta, mint & parsley, herb yogurt

Mooyapiota keptedakia oydpag | Grilled beef meatballs
100% pooxapt, Yntd otn oxdpa, ytaouptt HUPWOLKWV & (EOTEG NITOUAEG
100% beef, herb yogurt & warm pita

Xo1ptva Aovkdavika oydpag e otapvaykadt
Grilled Pork sausages with stamnagathi

ané tn Bio ®dppa BaBoupdkng

thyme, rosemary, orange & lemon

IMapadooiakn stita nuépag | Traditional pie of the day
Imtavakomita | Spinach pie
XaviwTtiko Mmovpékt | Chania boureki (Cheese Pie)

LAANATEYX & BPAXTA
SALADS & GREENS

Xopta emoyng | Seasonal greens (chorta)

HE AgpovL & €€Tpa napBEvo eAatéAado
with lemon & extra virgin olive oil

EAANvikn calata | Greek salad

viopata Kpning, eAlEg, @eta MOIM Hneipou, Kpitapo, yAuotpida & npdactvn ninepla

Cretan tomatoes, olives, feta cheese PDO from Epiros, green pepper

ZaAdta Agpovoknmog | Lemonokipos Salad

yaAopulriBpa, afokavto, axAddt, npdoiva @UAAa enoxng & AeUKO BaAodptko

galomyzithra, avocado, pear, seasonal greens & white balsamic vinaigrette

Ntopativia Kpftng | Cretan cherry tomatoes
pe EvopulrBpa PeBupvou, Kpitapo, @PECKO KPEUHUBL, duGapO,
xapounona&ipado kat BroAoytké eAatdAado PeBUpvou

with xinomizithra cheese, samphire, fresh onion, mint, carob rusk
& organic olive oil from Rethymno
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MATEIPEYTA
SLOW-COOKED DISHES

Apvi oto @ovpvo kAéEpTiko | Lamb Kkleftiko
OLYOUAYELPEUEVO PE AEUKO Kpaoi, AEpOVL & HUpwOLKA, pe baby natdateg
slow-cooked with white wine, lemon & herbs, served with baby potatoes

Mooyapdkt KokkKivioto yiovBétot | Beef yiouvetsi
HE KOKKLVO Kpaoi & naAatwpevn ypapiépa KpAtng
braised with red wine & aged graviera

Movocakdag | Moussaka

napadooLakog, Pe eEAa@PLd HNECAMEN
traditional, with light bechamel

Makapovia pe pooyapioto kipa | Pasta with beef ragu
HE HUPWOLKA & ENpo avBaTtupo
with herbs & dry anthotyro cheese

LXAPAY - GRILL

Xotp1vo pmprgordxe | Grilled pork chop
ano tn Bio ®dppa BaBoupdkng HE QPEOCKEG NATATEG TNYAVNTEG
from Vavourakis Organic Farm, served with fresh fries

Apviola kepmtapm (2 Tiy) | Lamb kebab (2pcs)
o€ (€0t nita pe ytaouptt, odAtoa YntAG viopdtag & KOKKLVNG NUNEPLAG

served on warm pita with Greek yogurt, roasted tomato & red pepper sauce

Apviola maiddxkia Kpntng | Cretan lamb chops

HE AgPOVL, dypla piyavn & QPEOCKEG NATATEG TNYAVNTEG
with lemon, wild oregano & fresh fries

Mooyapiota otalopnpi{déAia | Grilled beef rib steak

HE PPECKEG NATATEG TRYAVNTEG
served with fresh fries

I'TA TH AIXTA TAYKQN, ITAPAKAAOYME
AITEYOYNOEITE ZTON XEPBITOPO XAX.

FOR OUR DESSERT MENU,
PLEASE ASK YOUR WAITER.
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IIOTA / DRINKS

MIIYPEY - BEERS 330ML

Mamos Pilsner
Septem Honey Golden Ale
Nissos Pilsner

Nissos All-Day Organic 0.0
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AITOXTATMATA
GREEK DISTILLATES

35N Ov¢o | 35N Ouzo 50ml | 200ml
35N Towkouvdid | 35N Tsikoudia (Mooydto Xmivag) 50ml | 200ml
35N Towkovdid pe pél | 35N Tsikoudia with honey 50ml | 200ml

e
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ANAYYKTIKA & NEPO
REFRESHMENTS & WATER

Coca Cola / Zero / Sprite / Fanta
Ice Tea (Peach / Lemon)

3 Cents Premium Soda

Zapog | Zaros Water

E1vo Nep6 | Sparkling Water

I'A TH AIZTA KPAZIQON
POTHXTE TO INPOXQIIIKO MAX.

FOR OUR WINE LIST,
PLEASE ASK OUR STAFF.
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LEMONOKIPOS

RETHYMNO

Ayopavopikog YnevBuvog: Mdapiog IToptdiiog
IMapakaloljie eviepWOTE PLAG yiad TUXOV aihepyieg 1) Svoavegieg oe TpoéPIA.
Ot Tipég mepthapfavouv GAoVG TOVG VOLILOVG (POPOLG KAl TIG emPapBvoelg.
To katdotnua Siabétel eykekpipévo Teppatikd amodoyng kaptwv POS.
O katavalwtng Sev £xel voypéwon va TAnpwoel eav dev Aafet To voppo mapaoctatikd (amédeign i TiLohoylo).

To katdotnua Srabétel évruna Sehtia oe e181kd xwpo Simha otnv €080, yia tnv vmoPoAn omoracdnmote Stapaptupiag.

Market Supervisor: Marios Portalios
Please inform us of any allergies or food intolerances.
All prices include all legal taxes and charges.
This establishment is equipped with an approved POS terminal.
Consumers are not obliged to pay if a legal receipt (receipt or invoice) has not been issued.

Complaint forms are available in a designated area next to the exit for the submission of any complaints.

lemonokipos.com | @lemonokipos_rethymno



