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VAI PALM BEACH

Eidikeupévo otnv kiaoikn Banacoivh kouliva, 1o Vai cepBipel Tidta
TIayKOopIas KAAoNs XPNOIPOTIOIWVTAS HOVO UNIKA uynniotepns To10tNTas
TIoU TTapadidovial ppeEcKa OTO €0TIATOPIO KABE pepa. MNpooBetovtas pia

annn didotaon otnv AauBeviikn KPNTIKN oas euTielpia, to Vai oas

Tipookanei va dokipdoete Niyoudi€s TTou cunnéyovtal ano 1o Alyaio
Menayos kal va amonauoete TATa TIOU TTApaokeudalovial dyoya amno Hid
opdda tanavioUywy e TIOU KAtavoouv Tnv apxaia Banacoivh kouTiva

NS TIEPIOXNS.

2 as euyopaote «Kann ‘Opegn» 1!
H AieuBuvon tou ecuiatopiou “Bai”.

Specializing in classic seafood cuisine, Vai serves world-class dishes
using only the highest quality ingredients delivered fresh to the restau-
rant daily. Adding another dimension to your authentic Cretan experi-
ence, Vai invites you to sample delicacies harvested from the Aegean

Sea and enjoy dishes impeccably prepared by a team of talented chefs
who understand the ancient seafood cuisine of the region.

We wish you “Bon Appetite” !!!
The Management of “Vai” Restaurant.

Emipéneia Mevou: Xpovadkns [Newpylos

b Menu Editor: Chef Chronakis Georgios
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Our restaurant is certified

with the Quality label of Our restaurant is proudly Our restaurant is a proud Our restaurant is We promote our distinct
Cretan Cuisine by the receiving an FNL star for supported of UNESCO complied with the tuv location with the
Region of Crete. 2 consecutive years.

Sitia Geopark. certificate #discoverVai hashtag



APTONMAPASKEYASMATA || BAKED PRODUCTS

1. Xwp1dtuko TIPOoTUPEVIO Ywi

2 uvooeia: kpitapo 2nteias / Kpnukes eni€s / Euyano 2 nteias

Country sourdough bread. Side dishes: Sitia sea buckthorn / Cretan olives /
Sitia xygalo 2.5€

2. Mitakia otnv oxdpa pe nadopiyavn
2 uvodeia: Kpitapgo 2nteias / Kpnukes eni€s / Euyano 2nteias
Grilled pita bread with oregano oil. Side dishes: Sitia sea buckthorn /

Cretan olives / Sitia xygalo 3.5€
OPEKTIKA || APPETIZERS
3. Kpoketes paBiépa pe nepovoBupuapo & papuendada wplipns viopdtas ),
Gruyere croquettes with lemon thyme & ripe tomato jam \’ o
10.5€
4. XelpoTmointa vionpadakia Pe poBeio yiaoupt ¥
Handmade dolmadaki with sheep's yogurt v " g 4
9.5€
5. Kpntikds kpiBapévios vidakos pe Bionoyikn topdta, ¢€ta MO kai
piyavn tou Bouvou / Cretan barley dakos with organic tomato, PDO feta v \Q%
cheese and mountain oregano
9.5€
6. MapaBorites e Euyano 2nteias
Fennel pies with Sitia xygalo 9.5€ v \’ g
7. Mavitdpia oxdpas ¢pecka, Ye piyavn kal AadonEPovo paiviavou
Fresh grilled mushrooms, with oregano and parsley oil ¥
and lemon 9.5€ v \0 " g 4
8. Tolyaplaota xopta enoxns Pe Ceotd nadonépovo, diktauo Kal )
yanopuTnBpa / Smoked seasonal greens with warm oil and lemon, o \Q 2’ %
dittany and galomizithra
9€
9. Ppeokes TATATES TNyavItEs o€ eNaldNado pe Xovipo andu Kai piyavn
tou Bouvou / Fresh fries in olive oil with coarse salt and oregano -
mountain 7€ \Q\Q%%ﬁ
10. P1ICot0 pe Toikinia pavitapiwy kal Euyano 2 nteias "g
Risotto with a variety of mushrooms and Sitia xygalo 14.5€
11. 2 KIOU@IXTA PE aTdki, 0takoBoUtupo kal avlotupo

Cretan home made pasta with marinated pork, local butter and cheese.
15.5€




MAPINATA || MARINATE

12. Carpaccio ané menayioclo yapl enaionado, Ndiy, Banacoivo andt,

TUTIEPI KAI KPITAPO 2 nteias o7 ()
Carpaccio of fresh fish olive oil, lime, sea salt, pepper and Sitia sea v 4§ %
buckthorn 19.5€

13. Ceviche amo ydpl npépas ce YUpo NePOVI HE XANATIEVIO,

otapvaykall, viopativia kar enaidnado v %g %
Ceviche of fish of the day in lemon juice with jalapeno, horsetail, cherry

tomatoes and olive oil 18.5€

14. faUpos papivdtos pe kpntikd xO0pta emoyxns kal Nadi anod ¢pecKa

HUpwdIkaG / Marinated anchovy with Cretan seasonal greens and fresh ” %@' (Z)
herb oil 11.0€

15. Tovos tatdkl ye paupopdtka, Kamnviotn penit{ava, couodyl,

otagides, paiviavo kai kanapounia / Tuna tataki with black-eyed peas, v g (Z)
smoked eggplant, sesame, raisins, parsley and capers 19.5€

16. Mooxapioio Carpaccio pe kamvioth paylovela, viokl ypaBiépas,

oivandoTopo Kal pouctapdoeunna / Beef Carpaccio with smoked v %@' %
mayonnaise, gruyere gnocchi, mustard seeds and

mustard leaves 19.5€

ANOIPES || OINTMENTS

19. Kamviotos tapapds Aeukos y 1
Smoked white taramas 8.5€ v ‘o o
20. =Uyano 2nteias pe ayoupenaio Movns TomtAou -
Sitia xygalo with Moni Toplou olive oil 9.5€ v g %
21. ®ABa apwWHATIKN PJE pPECKO KPEPUHUUDI KAl Kamapounna toupai W o
Aromatic fava beans with fresh onion and pickled capers 8.5€ \0\’ gﬁ/
22. Kamnvioth yenntavooandta pe ppeoka Botava

Smoked eggplant salad with fresh herbs 8.5€

23. TCatlikl ye ppecKa HUPWDIKA
Tzatziki with fresh herbs 8.5€
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SANATEYZ || SALADS

24, Xwplidukn candta pe Bionoyikn topdta, Lundyyoupo, Kpeuuudl,
eni€s, kKamapn, yniotpida, ¢eta ToT, KpNUKO Tatipddi ye enaidonado
Greek salad with organic tomato, cucumber, onion, olives, capers,

scallion, feta cheese pop, Cretan rusk with olive oil 10.50€ V \’g %

25. Matatoocandta pe kamvioto XENI, TikAa, KPeEPPUI, viouativia,
oxolvompaco, horseradish, kamapn, ypaBiépa Kpnins,payoTmupo kai cider
vinaigrette / Potato salad with smoked eel, pickled onion, cherry toma-
toes, chives, horseradish, capers, Cretan gruyere, buckwheat and cider
vinaigrette 14€

26. Kivoa candrta pe taymoune, viopativia, £ivopnno, yavoupl, tapaud
pe aBokavio kal eNaidnado pupwdIKwyY

Quinoa salad with tabbouleh, cherry tomatoes, sour apple, manouri
cheese, tarama with avocado and herb olive oil 14€

27. ABnvaikn candta pe kaBoupl ENouvtas, kKapoto, ayyoupl, KATIapn,
paylovéTa lime, kO6N1avdpo, ppEéoka HUPWAIKA KAl VIPESIVYK ATIO KPITApo
Athenian salad with local crab, carrot, cucumber, capers, lime mayonnaise,
coriander, fresh herbs and sea buckthorn dressing 16.5€

28. 2mavdkl candta Yye paviitolo, Ndyavo, TTacten!, otagides, pavoupl
kal ayoupida / Spinach salad with radicchio, cabbage, pasteli, raisins,

manouri and cucumber 11.5€
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WAPIKA - OANAZZINA || FISH - SEAFOOD

29. Kaikiola kakaBid pye pooyxonépovo Kal ¢INeTtdakia menayiciou yapiou
Local fish soup-kakavia with lemon and pelagic fish fillets 12.5€
30. MTudvko pe ¢in€to Yydpl nué€pas, atdta, okopdo, NePodvI Kal
enaidnado / Bianco with fish of the day fillet, potato, garlic, lemon and
olive oil 29€

31. MTmiapumouvia ¢INETO OTO TNyAVI e CANTOA UTIOUPDETO

Pan-fried mullet fillet with bourdetto sauce 19€

32. 2 apdenopdva ¢iNEto oxdpas pe cdntoa caBopo

Grilled sardine fillet with savoro sauce 16€

33. ®in€to Tenayiociou pPECKOU YaApPIoU OXApaAs UE KpEPA
oenivopiCas kai eotpaykov / Grilled fresh pelagic fish fillet with

celery root cream and tarragon 28€

34. AlyKouivl ge O0TPaKa, Auyotdpayo Kal ¢peEcKA HUPWDIKA

Linguine with shells, roe and fresh herbs 19€
35. apides* okopddrtes pe oUTo Kal HUPWDBIKA

Shrimps* with garlic and ouzo and herbs 16€
36. Kanapapdkia tnyavitd ge ayloni tpdoivns TUTIEPIAS

Fried calamari with green pepper aioli sauce 14€
37. ®peoka pudia axviotd Pe Koviak, Tiedoo Kal KApuU

Fresh steamed mussels with cognac, leek and curry 14€

38. NAlaoto xtanodi* oxdpas pe pnnotudo, aypiopiyavn kal enaionado
Sun-dried octopus* grilled with apple cider vinegar, wild
oregano and olive oil 17€

39. Fapides pe kp1Bapoto N Atykouivi - pIToTO, bisque, viouartivia, avnlo,
PPEOCKO KPEPHUUDI Kal KOVIAK

Shrimps with barley or linguine - risotto, bisque, cherry tomatoes, dill, fresh
onion and cognac 18€

40. ®peokos Aotakds n konoxtuTia pe Niykouivi n piToto
(yia 2 dtopa) / Local Lobster or zucchini with linguine or risotto
(for 2 people) 90€/kg

41. ®peoko Wdpl nuépas, oNOKANPO Otn oxdpPa PE XOPTA ETIOXNS, OPTN
Tiatdta kar nadonépovo.

MNapakanw pwinote tov oepBitopo oas yia tnv diabeciyointa...

Fresh Fish of the day, grilled whole with seasonal greens, baked potato
and lemon oil 80€/kgr

Please ask your waiter for availability... 80€/kg
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KPEATIKA || MEAT

42. Xoipivi otaBiioia oyxdpas (0,700gr — 0,900gr) pe ppeECKIES
Ttatates inyavnt€s / Grilled pork steak (0.700gr — 0.900gr) with

fresh fried potatoes 19€
43. ®ineto Kotomouno oxdpas pe ANayxavikd kal Nadonépovo

Grilled Chicken Fillet with vegetables and olive oil 15.50€
44, Mooyapiolo didepaypa pe oantoa chimichurri kai

baby matdtes

Beef skirt steak with chimichurri sauce and baby potatoes 24€
45, Mooyapiolo ¢INéto pe TToupeE yNuKoTIatdtas Kal cAantoa oIvarl
Beef fillet with sweet potato puree and mustard sauce 36€

46. Apviola aiddkia (eneuBepas Bookns) pepida

Lamb chops (free range local meat) 18€/portion — 42€/kilo
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EMIAOPIIA || DESSERTS

1. Tdpta NepovioU e kapapena Boutupou

Lemon tart with butter caramel 8.50€
2. Mivwikos pmtakAaBds (yaotplv) pe maywto Bavinia

Minoan baklava (gastrin) with vanilla ice cream 9.50€
3. 2 TITUKN TIOPTOKANOTUTA PE TTaywto Bavinia kal IpIyPEVOUS
Enpous kapmous/ Homemade orange pie with vanilla ice cream

and grated nuts 8.50€
4. Zeoth cokoNatoTita Pe Taywio Bavinia kal gpouta emoyns
Warm chocolate pie with vanilla ice cream and

seasonal fruits 9.00€
5. Tdpta anod epéoka pnna pe maywto Bavinias kar cdantoa
kapapénas 9.50€

Fresh apple tart with vanilla ice cream and caramel sauce 9.50€
6. Maténa ppéokwv ppoUtwy / Fresh fruit platter 12.00€
7. Erunoyn maywtou amo ¢peocko yana

(2okondara, Bavinia, pmavava, ¢paouna, ¢IoTikl, Kapapéna, nepdvi)
2 epBipovial pe kpnUKO PENI kal apuydana n YinoKoppeva ¢pouta
€TOXNS 1 Mmtdna 4.00€ , 2 pymtdnes 7€
Choice of fresh milk ice cream
(Chocolate, vanilla, banana, strawberry, pistachio, caramel, lemon)
Served with Cretan honey and almonds or chopped seasonal fruits

1 Ball 4.00€, 2 balls 7€




SOFT DRINKS & WATER

Lemonade, 7up,Soda

“Beral” banana flavor)

Ice tea (Peach, lemon, green)

Apple, Banana)
Fresh Cocktail Juice

Bottled mineral water 0,75lIt.
Bottled mineral water 1It.

Mitsikeli Sparkling water 0,7It.
Xino Nero Florinas 0,25It.

Xino Nero Florinas 0,75It.

BEERS

Draught
Draught beer Nisos Pislner 0,25It.
Draught beer Nisos Pislner 0,41t.

Bottled

Stella Artois 0,33lt.

Microbreweries
Septem Mylos 0,33lt.
Voreia Lager 0,33lt.

Dark Beer
Fix Hellas 0,33lt.

Radler Beer 0,33lt.
Alcohol Free — Heineken 0 %
Alcohol Free — Fix Anef 0 %

Soft drinks (Cola, Cola light, Orangeade

3,5€

Cretan soft drinks ("Gazoza” seven up type,

3,20€

4,00€

Fresh juice (Orange, Melon, Water melon,

5,00€
6,50€

1,50€
2,5€

5,50€
4,00€

5,50€

Alfa, Mythos, Heineken, Mamos, Kaiser 0,5It.

5€
6,5€

5,5€
6,5€

6,50€
6,50€

5€

5€
4,80€
4,80€




CLASSIC COCKTAILS

MAI TAI 14,5€
PINA COLADA 12,5€
ZOMBIE 14,5€
MOJITO 12€
NEGRONI 14,5€
PALOMA 12,5€
MARGARITA 12,5€
CAIPIRINIHA 12¢€
APEROL SPRITZ 12€
COCONUT DELIGHT (NON-ALCOHOL) 10€
NOJITO (NON-ALCOHOL) 9,5€

SIGNATURE COCKTAILS

VAI 2K26 13€
(salted caramel vodka, green apple, botanic liqueur, lime

Aegean Style 13€
(Gin, cucumber sirup,lime,basil, Aegean tonic,Boston bitters)

Love Potion 13€
(Vodka, amaretto, peach schnapps, juice)

Greek Temper 13€
(SkinosMastiha spirit, bourbon, simple syrop,lime,lemmon bitters)
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PREMIUM SPIRITS

GIN

Hendricks 11€

Mare, Rumors 12€
[bottle 120€]

VODKA

Elit, Ciroc, Belvedere, Beluga

Grey Goose, Blunar 12€
[bottle = 120€]

WHISKEY

Johnnie Walker Black label 11€

Johnnie Walker Green & Gold label 12€
[bottle = 120€]

Johnnie Walker Blue label 30€
[bottle = 300€]

Chivas Regal 18 12€

Cardhu 12€
[bottle = 120€]

Lagavulin 16 15€
[bottle = 160€]

Tequila

Patron Silver 12€
[bottle = 120€]

Rum

Don Papa 12€

DiplomaticoReserva 12€
[bottle = 120€]

S

VAl PALM BEACH

l CRETAN CREATIVE RESTAURANT /




APERITIFS, BRANDIES, SPIRITS \

Ouzo Varvayannis Green 0,2It. 11,5€
Ouzo Varvayannis Blue 0,2It. 12,5€
Ouzo by the glass 4€

Tsikoudia Oak Aged- Toplou Monastery (glass)  8,5€
Tsikoudia carafe- Toplou Monastery-bio 0,2t 12€

Tsikoudia by the glass 4€
KovidkMetaxa 5* 8€
Cognac Metaxa 5* 8€

Campari, Rum, Gin, Martini, Teguilg,

Vodka, Whiskey 8,5€
Hot — Cold Chocolate 4,5€
Tea (Green — Black- Cretan Herbs) 3,20€
Espresso 3,20€
Double espresso 3,60€
Cappuccino 4,5€
Double Cappuccino 4,80€
Greek coffee 3€
Double Greek coffee 3,5€
Cappuccino Freddo 4,5€
Espresso Freddo 4,5€
Nescafe Frape 4€
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e Ayopavouikos YrieuBuvos: Ainiurtakns Nektaplos
Market Legal Manager: Lilimbakis Nektarios

* 31s avaypagopeves tipges cupmepinapBavetal o ®.MN.A. O1 upées eival oe Eupw (€)

e O katavanwins Oev €XEl UTIOXPEWON va TIANPWOEl av Oev NABEI To VOUIUO TIApACTATIKO
(Amtodelgn, Tiyonoyio)

e The prices listed include VAT. The prices are in Euros (€)
e The consumer is not obliged to pay if he does not receive the legal document (Receipt,
Invoice)

Aiatpogikes Emionpavaeis || Nutritional Information

210 ¢ayNntd Pas PTIoPEi va UTtApXEl TIIBavh TtTapoudia n ixvn dnPNIpIakwy

TIOU TIEPIEXOUV YAOUTEVN, AUYOU, Yaplou, OCTPAKOEIdWY, panakiwy, puoTIKIOU, OOoYIas,
ydanaktos, apuyddnou, cénivou, pouotdpdas, oncapiou, BeIWdWY EVWOEWYV Kal
NOUTIIVOU. € TIEPITIIWON TIOU EXETE ANNEPYEIQ CE KATIOI0O OUCTATIKO, EVNUEPWOTE KATA TNV
Tiapayyenia kal cupBouneuteite pas.

e XpnaoipyoToloUpe eEalpetikd TtapBevo enaidnado /// O1 Tatdies Tou XPNCIUOTIOIOUHE
€lval pPECKES (TIEpIEYOUV BeIWdN)

Our foods may contain traces of cereals containing gluten, eggs, fish, shellfish, peanuts,
soy, milk, almonds, celery, mustard, sesame, sulphites and lupin. If you have allergies to
any ingredient, please inform us when ordering and consult us.

e We use extra virgin olive oil /// The potatoes we use are fresh (contain sulfites)

HHealthy/Yyieivh eminoyn H Healthy/Healthy choice

VVegan/l'ia auctnpd xoptopdyous V Vegan/For strict vegetarians
VGVegetarian/T'a yoptopdyous VG Vegetarian/For vegetarians
GFGlutenfree/Xwpisynoutévn GF Gluten free/Gluten free
SFSoyfree/Xwpis cdyia SF Soy free/Soy free

DFDairyfree/Xwpis yanaktokopikd DF Dairy free/Dairy free

N wg <€ G

NFNutfree/Xwpis Enpous kapmous NF Nut free/Nut free




