amar

FOOD MENU



As the sun casts a golden glow on the water, time
seems to stand still, reminding us of the beauty to be
found in the present. Amar is a gentle invitation to
embrace the things that keep us grounded in a fast-
paced world—a tribute to timeless traditions and to
the creation of memories that last forever.

Guided by the Nao philosophy, each dining
experience is a promise of renewal, designed not to
restrict, but to enhance your wellbeing. To illuminate
your path, we have infroduced our Longevity lcons:
a simple guide to the science-backed benefits
behind each plate.
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KEY LONGEVITY ICONS

Each dish is marked with icons to highlight its unique health-
supportive qualities.

@ Antioxidant booster
Rich in compounds that neutralize oxidative stress and support
cellular health.

@ Microbiome-friendly
Nourishes gut health with prebioftics, probiotics, and fiber-rich
ingredients.

@ Anti-inlammatory
Helps reduce chronic inflammation through soothing, plant-
powered nutrients.

@ High-quality protein
Provides clean, complete proteins to support tissue repair and lean
muscle.

® Low Glycaemic Index
Helps stabilize blood sugar levels for balanced energy and
metabolic health.

@ Brainpower
Fuels focus and cognitive vitality with neuroprotective and
energizing nufrients.

@ Cretan superfoods
Features native ingredients celebrated for their role in the Cretan
diet and longevity.

® Nutrient synergy
Combines ingredients that work in harmony for enhanced nutrient
absorption and function.

™ Nao recommended
Curated in alignment with Nao's philosophy for long-lasting
wellbeing.

0 vegetarian | @ vVegan



Handmade sourdough bread,
pita & carob rusks

XelpotroinTo TTPOCLUEVIO Wi,
mTa & Tagiuadia xapouTtriov

APPETIZERS | OPEKTIKA

Smoked eggplant @A G S © e’

grape molasses | fresh herbs

MeAitavooaAaTa
TTETIEQ | QpUATIKA

Taramosalata @ @
olive oil flatbread

TapapooaAdaTa
AadomiTa

Tzatziki 0> @ © Y
TCaTCiki

Beetroot spread b= @ @ ¢¥°

carob | pomegranate | ‘anthogalo’ cheese

MNavt{apocaAiara
Xapout | posI | avboyaio

Grilled wild greens b= @ @O © ¢’

wild greens | feta | sour grape dressing

Wnta xopTa
RANTa | @éta | ayovpida
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‘Pelekaftii OO D ™ 14

anchovy | endive | avocado

MeAekagTn

avtlovyia | avTidl | apokavTto

Vine leaves stuffed with shrimp @ @ 24

egg lemon sauce | semidried cherry tomatoes

NTOApadakia pe yapida

ALYOAEUOVO | NUINIAOTA vTouaTiVIa

Crispy calamari @ 26

cauliflower ‘skordalia’ | ‘stamnagathi’ wild greens

Toayavo kaAapdpl
OKOPSAAIG KOLVOLTTISIOL | OTAUVAYKAOI

Grilled octopus with Lemnos ‘fava’ @ @ & ¢¥° 24

‘pastourma’ oil | Lefkada salami

X1a1TTO81 OXAPAG pE PAPaA AHuvou
AGSI TTACTOLPEPA | CAAAUI AELKASAG

Steamed mussels @ @ O &° 23

fennel | ‘staka’ butter | ‘myronia’ wild greens

Mobéia axvioTd
POIVOKIO | OTAKA | Pupwvia

Marinated catch of the day @ @ 24

ginger | pear | coriander | lupin beans

MapIvapIouévo WAp! NUELAG

ginger | axAadi | kdANiavépog | Aovtriva

0 vegetarian | @ vVegan



SALADS | YAAATEL

Greek salad > @ @

cherry tomatoes | cucumber | ‘galomyzithra’ cheese
| ‘Florina’ pepper

XwEIATIKN CaAaTa
viouarivia | ayyoupr | yalopoulnOpa | mrmepid
DADPIVNG

Garden salad % ®

beetfroot | green apple | fennel

KAtmog
mavt{apl | TTPACIVO UAAO | POIVOKIO

Tomato carpaccio bz @ @
tomato vinaigrette | capers | sea fennel |
‘xygalo' cheese

Kaptmarolo viopatag
RIVEYKOET vTOUATAG | KaTTapn | kpitapo | Ebyaio

Amarsalod OO M

anchovy dressing | Cretan gruyere | cured tuna |
mussels

YaAarta Amar
vTpeoivyk avtloLylag | ypapiEpa Kontng | TaoTog
TOVOG | pvdia

bluegr | MINOS PALACE

RESORT
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PASTA | ZYMAPIKA

Wild mushroom orzo % @ ©

thyme | watercress

KpiBapdaki paviTapiov
Boudpl | vepokapdapo

Lobster linguine @

lemon cream | bottarga | garlic paste

AIYKOVLIVI aOTAKOUL
KPEUQA AEOVIOL | avyoTdpaxo | TacTa okOp&oL

‘Skioufichta' with beef @

rosemary | ‘kefalotyri’ cheese | mushrooms

YKIOLPIXTA HE HOOXAPI
SevTPOAIRavo | KepaAoTLPI | pavITapIa

28
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MAIN COURSE
KYPIQY MNIATA €

FROM THE SEA | ATIO THN ©AAALLIA

Fishsoup @ O ¢ 28

catch of the day | seasonal vegetables
*also available as a starter (broth only)

WapodoouTta
WAPI NUELAC | AaxavikA eTTOXNG
*SuvaTodTNTA CEPPIPICUATOC WS OPEKTIKO (UOVO {wUdG).

Sea bass fricassée @ O ¢9° 34

charred lettuce | confit potato | egg lemon sauce

AQLPAKI PPIKATE
KAWAANOUEVO UAPOLAI | TTATATA KOVPI | ALYOAEUOVO

bluegr | MINOS PALACE

RESORT



FROM THE LAND | ATIO TH TH

Vegetable ‘moussaka’ b= @ @ ¢

vegetable ragout | béchamel | Cretan gruyere

MoLoaKAg AaXavikoV
PayoL Aaxavikv | urrecapéN | ypaPiEpa Kpntng

Rustic ‘Pastitsada’ @ &
pappardelle | chicken | ‘Spetseriko’ tomato &
pepper sauce | graviera cream

MNaoTtitoada
TTATTAPSENEG | KOTOTTOLAO | TAATOA OTTETOEPIKO |

KPEUQ YPARIEQAC

Lamb @

parsnip cream | roasted onions | crispy leek

Apvi

KOEUQ TTACTIVAKI | wnTA KpepubdIa | dxvupo TTEAcoL

Black Angus Rib Steak @
crispy potatoes | herb butter

Mooxapioia oraloutpioAa Black Angus
TPAYAVEG TTATATEG | APWUATIKO POLTLEO

Roasted caulifiower @ @ © ¢y

chickpea cream | herb olive oil | crispy chickpeas

WNnto kKovvouTidi

26

32

38

48
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KpEUa peRIBASAC | AaSOAEpOVO ApWUATIKWY | Tpayavd peRiBia

0 vegetarian | @ vVegan



FRESH & DRY-AGED ¢
OPELKA & QPIMALHL

FISH | WAPIA

Signature Selection 16 | per 100g
ExAekta Wapia

Selected Catch 14 | per 100g
Wapla Emoxng

Fresh Catch 10 | per 100g
Wapia Hugpag

Tuna 10 | per 100g
Tovog

Swordfish 10 | per 100g
ZIpiacg
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CRUSTACEANS | APOPOTIOAA

Fresh prawns 12 | per 100g
Frapidec PPEOKES

Symi shrimp 18 | per 100g
FrapIdAkI TLUIAKO

Trawler shrimp 3 | per 100g
rapibaki ToATag

Slipper lobster 20 | per 100g
KoAoxtota

Lobster 18 | per 100g
AOCTAKOG

MOLLUSKS | MAAAKIA / MOAYXKOI

Squid 6.5 | per 100g
KaAaudpil

Octopus 8 | per 100g
X1ammodi

Cuttlefish 5 | per 100g
Youtma

Flying Squid 3.5 | per 100g
Opdayalo

[\ Vegetarian | (V] Vegan



SHELLFISH | OXTPAKA

Vongole clams

BOVykoAe

Smooth clams

FLANIOTEQEG

Cockles
KuSavia

Mussels
MOSIa

Oysters
YTpcibla

RRRRRR

13 | per 100g
13 | per 100g
13 | per 100g
3.5 | per 100g

10 per piece

27 (3 oysters)



DESSERTS | EMAOPTIA

‘Galaktoboureko’
rice cream | crispy phyllo | thyme honey

FAACKTOUTTOVPEKO
KpEUa pudioL | Tpayavo UANO | Buuapicio YA

Cocoa earth @®

chocolate namelaka | red fruits | hazelnut praline

YokoAQTEVIa YN
VAUEAGKO OOKOAATAG | KOKKIVA ppoLTA | TTpaAiva
(POLVTOLKIOD

Citrus breeze @ ¥

lemon cream | citrus segments | mandarin sorbet

APWUA AeHOVIOL
KOEUQA AEOVIOL | PINETA £0TTEQISOEISQV | COPUTTE
[WlelVarelel\Y|
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OUR PRODUCTS

Olive Oil | we use extra virgin olive oil in all our recipes, sourced
from our hotels and our olive grove in Anoskeli, Chania.
Sunflower QOil | sunflower oil is used only for deep frying produced in
Kavala

Meat | all meat products are fresh

Fish | fresh fish is received daily from our local suppliers

Bio Vegetables & fresh herbs | from Karalakis farm in lerapetra
Potatoes | from Lasithi Plateau

Olives | from small producers in Kalamata and Crete

Cold Cuts | Creta Farm En Elladi, with animal fat substitution from
extra virgin olive oil

Cretan Cold Cuts and Sausages | from Kasakis farm in Galatas,
Heraklion

Cheese Products | from Steiakakis in Messara, Sylligardos in
Neapolis, Zervos in Galeni, Heraklion

Honey | we use pine free and thyme honey from the area of
Limnes village, Agios Nikolaos

Effazymo Bread | From the Kroustas village, Agios Nikolaos

Dakos Bread | from Vardas Bakery of Kritsa village, Agios Nikolaos
Cretan Products | from the Female Partnership of Kritsa village,
Agios Nikolaos

Legumes | from the area of Prespes, Florina

Flour | rom the Mills of Crete, Chania

EvxaploTtobpe mov emAi€are o Minos Palace Resort.
Thank you for choosing Minos Palace Resort.

I‘Iopomm eival n Niota ye Ta avayvwpliouéva o)\)\epyloyovo

Eav £xete KATTOIO AMEQPYIO 0OG TTAPAKAAOLHE VO EVNHEPTETE TOV OEPPITOPO TAG
WOoTE Va 6|oc<po)\|crouus mnv KOTG)\)\n)\omTo TOL yaouoTog cag

Anuntpiaka | Kapkivoesiy | Avya | Wapia | Apayieg | }:oyla | TaAa | Kaprroi |
ItAivo | MovoTdapéa | Tovodapl | Aobmvo | Oamdn | Maldkia

Below is a list of officially recognized food allergens. If you have an allergy to any of
the following, kindly inform our service team so they can assure the safety of your

meal.
Cereal | Crustaceans | Eggs | Fish | Peanuts | Soy | Milk | Nuts | Celery |
Mustard | Sesame | Lupine| Sulfites | Mollusks

'OAEG Ol TIWEG €ival o€ ELPG Kal SLUTTEPIAAURAVOLY D.IM.A. KAl OAES TIG VOUIES
EMPAPLVOEIC.

(@] KoTovo)\comg Sev Exel LTTOXPEWON VA TTANP QO aov Sev AaPel To vouluo
TTAPACTATIKO OTOIXEIO (ATTOSEIEN-TIIOAOYIO). TO KATACTNHA LITOXPEOLTAI VA HIABETE!
évrotia seAtia dlapapTopiag, ot e1dikn Bnkn SiAa oty £0éo. yia T SIaTdTIOoN
OTTOIOCSATIOTE SIAUAPTLPIAG.

Ayopavouikog YmebOuvog: Evotparog Narocakng

All our prices are in euros and inclusive of VAT and all legal taxes.

The customer is not obliged to pay unless a valid receipt or invoice has been issued.
The establishment is required to provide complaint forms, available in a designated
area near the exit, for the submission of any complaints.

Legally Responsible: Efstratios Patsakis

bluegr | MINOS PALACE

RESORT



