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‘OAa pag ta paynta dwatibeviar kai o€ maxkéro.
Delivery service or take out:

Please call +3028210 39470
tavernairenel979@gmail.com

REVIEW US

ON

@T

advisor’




H oikoyeveiakn tafépva Eipnvn 16pibnke to 1979 kai eival iowg n maAaidtepn
oto Axpwtnpt ‘Hrav 16éa tng yiayiag Eipnivng, n omoia fekivnoe apxika
w¢ Kageveio - peledomnwAeio, omou payeipeve rar oepPipile mapadoolakég
Kpnukég ouvtayég mou €pabe and tn pntépa tng. Me aydnn kar apooiwon
otnv mapddoon, n yiayid Eipnvn, av kat xwpic¢ yvwon tng AyyAikng yAwooag,
Katagepe va kavel gpidoug ard kabe ywvid tou mAavnin kai n tapépva tng va
ouotnvetal o€ Kabe touplotikd odnyod tou Akpwinpiou.

rnuepa n tafépva Eipnvn, ocuvexilel va oag npoopépel napadooiakd Kpnuka
mdta ta omnoia napackeuddovtal pe e€aipetikd napbévo eAaidAado rar ayva
UAIKQ, 81kNng pag mapaywyng.

KaAn oac¢ anéAauvon!

The family tavern «Irene» was founded in 1979 and is probably the oldest
in the area of Akrotiri. It was Grandma Irene’s idea, which initially started
as a small cafe - where she cooked and served traditional Cretan recipes
she learned from her mother. With love and devotion to tradition, Grandma
Irene, although without any knowledge of English, was able to make
friends from all over the world and the tavern to be recommended in every
guidebook of Chania.

Nowadays our tavern continues to serve traditional Cretan dishes prepared
with extra virgin olive oil and fresh ingredients of our own production.
Enjoy your meal!



Wl - eAatéAado avd dtopo
OPEKTIKA

Ntéxoc
[Ta&uad, vropdra,
pulnBpa, piyavn, eAaidAado

rayavdaki tupt

déta ynm

deta

Tlatdixi

Aoukdavika
NOUKAVIKA XWwpPlAaTtika
Xtdka

2Xtdka pe auyd
[Tatdteg tnyavnteg
[Tatdateg tyavntég pe tupl
TapapooaAdta
Tupokautepn
MeAitlavooaAdta
YxopdaAla
KoAokuBokeptedeg
KoAoxubBia tnyavntd
MeAitdaveg tTnyavnteg

Avdpeikta tnyavntd
KoAokuBia, peAitldveg, pavitdpla

Keptedaxkia

KaAtoouvia 2 tep.
(xoptdprva n pulnbpa)

MunBpa
Tpapiepa
NaxavovtoAudadeg

NtoApaddkia

Bread olive oil per person

APPETIZERS

Dakos
Rusk, tomato, mizithra cheese,
oregano, olive oil

Saganaki cheese - fried cheese
Grilled feta cheese

Feta cheese

Tzatziki yoghurt with garlic and cucumber
Sausages

Cottage sausages

Staka (soft butter cream)
Staka with eggs

Fried potatoes

Fried potatoes with cheese
Fish roe dip “taramosalata”
Spicy cheese dip “tirokafteri”
Aubergine

Skordalia - garlic dip
Zucchini balls

Fried zucchini

Fried aubergines

Fried Mixed
Zucchini, aubergines, mushrooms

Meatballs

Kaltsounia 2 pcs.
(cheese or spinach pies)

Mizithra cheese
Gryuere
Cabbage leaves stuffed with rice

Vine leaves stuffed with rice



Grilled feta cheese

Kaltsounia 2 pcs. Cabbage leaves Vine leaves




LANATEX

XwpdtiKkn
Nrtopdrta, ayyoupt, munepid, Kpepgpudt, eNEg,
eAaidAado, ptyavn, eta

Kpnuxkn
Nrtopdta, ayyoupt, Tirepid, Kpeppudl, eAEg,
eAaibAado, maipadt, plyavn, puthBpa

YaAdta Eprivn

MapoUA1, AdAa, pdbt, Adxavo, kapdto,
vtopativia, ayyoupt, ma&iudd, kapudia,
00G BveyKkpet

Adaxavo
Mapouht

Avdapeikn
MapouAi, Adxavo, kapdto, eAatdAado

BAnta

Yrapvaykadt

['IA XOPTODAI'OYX

[epiotd

MeMtddvec pe pgta
0TO (POUPVO Kal odAtoa viopdrag

Mndpuieg
DaooAdKla KORKIVIOTA
[tyavteg

Mrmoupéxi
KoAoku6ia, nmatdteg, pudhBpa payeipepeva
0To poupvo pe eAatdAado

k

P
SALADS |
Greek Salad

Tomato, cucumber, peppers, onion, olives,
olive oil, oregano, feta cheese

Cretan Salad
Tomato, cucumber, peppers, onion, olives,
olive oil, rusk, oregano, mizithra cheese

[rene Salad

Lettuce, lola lettuce, pomegranate, cabbage,
carrot, cherry tomatoes, cucumber, rusk,
walnuts, vinegraitte sauce

White cabbage salad
Lettuce

Mixed
Lettuce, white cabbage, carrot, olive oil

Vlita - local greens

Stamnagathi - local greens

VEGETARIAN

Stuffed tomatoes with rice

Aubergines baked in the oven
with feta cheese and tomato sauce

Okras with tomato sauce
Fresh beans with tomato sauce
Giant beans

Boureki
Zucchini, potatoes and mizithra cheese
baked in the oven with olive oil

Fava beans



White cabbage
salad

ubergines baked
in the oven

Fresh beans Boureki

Fava beans




MAT'EIPEYTA
Pwtnote pag noia paynta
uayepéPaue onuepal

Apvi pe natdreg oto Poupvo
pe odAtoa viopdrag

Apvi toryapraotd
Mooxdpt KOKKIVIOTO
KotdmouAo Aepovdto

Xupado xoipivo

LTpAdo KouveAL

KotdérouAo poupvou
pe odAtoa viopdrtag Kal Urapieg KOKKIVIOTEG
N Matdteg tNyavnieg

[ouBetot
Mooxdpt e kpiBapdki oe oéAtoa viopdtag

Mmetékia poupvou

[Taotitolo
Makapdvia, Kipdg, tupl, priecapéA

Mouoaxdac
[Tatdteg, peMitdaveg, Kiude, Precapen

Maxkapdvia pe xipd
Maxapdvia pe tupt
OpeAgta pe natdreg

2out{oukdKla

TRADITIONAL dishes

Please ask us which dishes
we cooked today!

Lamb baked in the oven
with potatoes and tomato sauce

Tsigariasto - lamb cooked in olive oil
Beef stew
Chicken in the oven with lemon

Pork stifado
pork stew with tomato sauce and onions

Rabbit stifado

Chicken baked in the oven
with tomato sauce and okras or fries

Giouvetsi
Beef with kritharaki pasta and tomato sauce

Meat balls in the oven

Pastitsio
Spaghetti, minced meat, cheese, bechamel

Mousaka

A il

Potatoes, aubergines, minced meat, bechamel

Spaghetti with minced meat
Spaghetti with cheese
Omelette with potatoes

Meatballs in tomato sauce



Lamb baked
in the oven

Chicken in the oven

Chicken in the oven
with okras

Tsigariasto

Pork stifado

Beef stew

Rabbit stifado

Meatballs
in the oven




WAPIKA
[apibec™ oxdpag

KaAapapdxia®
Xtanddi* Bpaotd 1 oxdpag
Wapdxki tnyavnto (papiba, yaupog, oapdéia)

Towroupa ota xépPouva

THY QPAX

Mmgtéxia oxdpag
DIAETO KOTOTIOUAO
Mnp1ldAa xoipvn
YOoUBAdK1 xo1p1v6 (3 tep.)
2OUBAGKL KOTOTIOUAO
MripiléAa pooxapiola
[Tavoeta

[Taiddxia pepida
[Tatdaxt KiA6

[TokiAla KpeaTIKWV 2 at.

[TowiAia kpeatikwv 4 at.

KAOE KYPIAKH

KovtoooupAt

Apvi ooupAag
10 KIAG

- - e
n
-
SEAFOOD
Grilled shrimps*
Calamari*

Octopus® boiled or grilled
Fried small fish (picarel, anchovy, sardin)

Grilled Sea bream

GRILLED
Burgers

Chicken fillet

Pork steak

Pork souvlaki (3 pcs)
Chicken souvlaki
Beef steak

Pancetta

Lamb chops portion
Lamb chops per kilo
Grilled variety for 2 persons

Grilled variety for 4 persons

EVERY SUNDAY

Kontosouvli

Grilled lamb
per kilo




Pork souvlaki Beef steak

Pancetta Lamb chops




KPAXIA

Kpaof xpa Aeukd / KiA6
Kpaoi xtpa epuBpd / KiAd
Kpaol xtpa pole / kiAo
[Totpt kpaof

Petotva 500ml

MITYPA IIOTHPI

e \ Xdppa 250ml
Xdppa 400ml
MITYPEX
Fix

Amstel
MuBog

AApa

[IOTA

Oudo xapa@dxi
Oudo notnpt
Towkoud1d kapapaxi
Oulokt

Kovidk 3%

Kovidk 5%

Bétwka

ANAWYKTIKA
Coca Cola, Zero, Coca Cola light 250ml

Sprite 250ml

[epdvi avayukuxkd 232ml
(moptoxaAdda, Aepovada, prtupdA, yraloda)

Ice Tea 330ml (Aepdvi, poSaxivo)
Nepd avBpakouxo

Nepo eppraAwpévo 1,51t

Nepd eppraAwpévo 750ml
Amita Motion

DUOIKOG XUPOG TIOPTOKAAL

Avaktog xupog

WINES

House white wine per kilo
House red wine per kilo
House rose wine per kilo
Glass of house wine

Retsina 500ml

DRAFT BEERS

Charma 250ml
Charma 400ml

BEERS
Fix
Amstel
Mythos
Alfa

DRINKS

Ouzo small caraffe
Ouzo by the glass
Tsikoudia small caraffe
Whiskey

Cognac 3%

Cognac 5%

Vodka

REFRESHMENTS
Coca Cola, Zero, Coca Cola light 250ml

Sprite 250ml

Gerani refreshments 232ml
(orangeade, lemonade, biral, gazoza)

Ice Tea 330ml (lemon, peach)
Sparkling water

Bottled water 1,51t

Bottled water 750ml

Amita Motion

Fresh orange juice

Mixed fresh juice



KAD®EAEY.

EAANVIKOC
EAANVIKAC BimAGC
Neoxagé

Dpane

Eompéoo

Eompéoo BimAdg
DpEVTOo €0TIPECO
Karnoutoivo
DpPEVTO KATouToivo

Apepikavo

[TPQINA
Auydpeteg
OpeAéta

Auyd tnyavntd
Aouxavika

Wwnl ppéoxo pe Bupapiolo péA,
pappeAada, Boutupo / to dtopo

Toot pe aprmoév tupt
dpouta enoxng

Dpuyaviég pe péAl, Boutupo,
pappeAada / to dropo

Anpntplakd

COFFEES

Greek coffee
Double greek coffee
Nescafe

Frappe

Espresso

Double espresso
Espresso freddo
Cappuccino
Cappuccino freddo

Americano

BREAKFAST
Toasted eggs

Omelette
Fried eggs
Sausages

Fresh bread with thyme honey,
marmelade, butter / per person

Toast with ham and cheese

Seasonal fruits

Toasted bread with honey, butter,

marmelade / per person

Cereals




'AYKA
KaAitooUvia pe péA (2 tep.)

DESSERTS

«Kalitsounia» (Cheese pies) with honey (2 pcs)

| S

JE— ]



- O KATANAAQTHZ AEN EXEI YITOXPEQXH NA ITAHPQZXEI EAN

AEN AABEI TO NOMIMO ITAPAYTATIKO XTOIXEIO (ATIOAEIZH -
TIMOAOTI'IO)

- CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

Le OAEG TIG MAPAOKEVES pag xpnotporoieital €é€tpa nmapbévo eAaidAado Sikng pag mapaywyng.
All foods are prepared with extra virgin olive oil of our own production.

O1 tpéc oupnepthapPdvouv 6Aeg Tig vappeg ermpapuvoelg. / Service and taxes are included.

Ayopavopkdg YreuBuvoc: Kaowdtng lwdvvng



Chorafakia, Akrotiri, Chania,
Crete, Greece
Tel.: +30 28210 39470

ﬁ ﬁ lee By FOLLOW US ON l l
Facebook ‘]Mhlg’tum

Tavern Irene



