TASTE GREECE

GOUVES WATER PARK

HOLIDAY RESQRT

Traditional dining in Greek tavernas is all about sharing a variety of meze dishes served in small plates.
To experience authentic Greek cuisine at its finest, our Chef invites you to enjoy an Authentic Greek
Meze - a selection of traditional dishes, thoughtfully prepared for sharing between two people.

Menu

Chef’s Welcome

Abasket of freshly baked homemade bread, served with:
Olive tapenade, Homemade hummus and traditional Tzatziki with Greek yoghurt, cucumber, dill
and garlic

Cold Meze Dishes

Dakos | Traditional Cretan batley rusk topped with grated fresh tomato, onion, feta cheese,
oregano and extra virgin Cretan olive oil

Greek Salad | Fresh Tomato, cucumber, onion, Kalamata olives and Feta cheese

Dolmadakia | Vine leaves stuffed with rice and aromatic herbs, served with Greek yoghurt
Grilled Octopus | Marinated in vinegat, oregano and Cretan olive oil, then grilled to petfection

[lot Meze Dishes

Spanakopita | Traditional spinach pie with feta cheese and fresh herbs

Keftedakia | Beef meatballs served in a rich tomato sauce

Tomatokeftedes | Crispy Cretan tomato fritters, made with juicy local tomatoes, fresh herbs, and
onions, served with yoghurt and dill dip

Patates Tiganites | French fries

Traditional Main Dishes

Arnaki Fricassee | Lamb with seasonal greens in a traditional egg & lemon sauce
Pastitsada
“Skioufihta” and topped with Anthotyro cheese
Hirini Pancetta
Bifteki | Grilled Greek-style beef burger served with tomato marmalade and baby potatoes

Slow cooked rooster in a rich tomato sauce, served with traditional Cretan pasta

Slow-cooked pork pancetta, caramelized to perfection and served with pita bread

Dessert

A sweet journey through Greek tradition: enjoy baklava, galakcoboureko, walnut pie and kataifi,
handmade with love, nuts, honey, and Velvety custard, each bite full of authentic flavors.

All beverages from the menu are supplementary, bottled still mineral water is complimentary

Please note: Menu items are subject to change due to seasonality and product availability



