eat/drink/bask by the SeaBreeze
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MEDI RESTO & BAR



Resmo was the name of Rethymno during
its Ottoman period. At Resmo Medi Resto
& Bar, we draw inspiration from the rich
local history as well as the unique Cretan
natural environment, which combines
pristine countryside landscapes with
marine life. Moreover, our symbol is a
hatchling of the protected sea turtle
Caretta Caretta, as the beach right by Pearl
SeaBreeze Suites is one of the rare ones
where every year, this unique species of
turtle chooses to lay its eggs. At Resmo, we
respect and strive to preserve our timeless
culture and evolve the hospitality and
nutritional values that give us our distinct
identity.

Resmo nTav To Ovopo Tou PeBupvou KaTa
Tnv OBwuavikn TEPindo. >To Resmo Medi
Resto & Bar avTAOUE EUTIVELON OTIO TNV
TAOUCIO TOTTIKI) 10TOPIO OAAG KO OTTO TO
HOVOSIKO KPNTIKO (PUOIKO TIEPIRAANOY, TTIOU
OUVOULATEL TIG TTOPOEVEG EKTATEIG TNG
uTai®pou pe TNV BaAdoata {wn. ANWOTE,
oUPBOAO POG Eival EVOG VEOOOOG TNG
TIPOOTOTEUOUEVNG, BAAACOIOG XEAWVOG
Kapéta KapéeTa, ool akpiBws KATW amo
To Pearl SeaBreeze Suites, €ival pia amo TIg
OTIGVIEG TTIOPAAIEG, OTIOU KABE XPOVO, AUTO
TO HOVASIKO 160G XEAWVAG ETIIAEYEL VOl

QP OEL TO OILYG TOU, VIO VO EKKOAAPOOUV.
3TO Resmo 0eBOPAOTE TIG SIOXPOVIKEG
TOPOSOTEIG HOG KOl TTPOOTIOOOUE VOl
dlauiagoupe kat va €eAifoupe TN
p1Ao&evia Kal TIG SIATPOWIKEG agieg Tou
pog &ivouv TV 181A{TEPN TOUTOTNTA HOG.



WELCOME TREAT
KANQZOPIZMA

Selection of breads and rusk paired with OIW)
tomato dip drizzled with aromatic olive oil

MotkiAio Ywpiwy / kpitoivia / magiuadio

Kal OAOLPY) TOPATOG PE APWHOTIKO eAaIOANSO

COLD APPETIZERS
KPYA OPEKTIKA

Home-made spicy cheese dip 6,00 €
ZTUTIKI TUPOKAUTEPN

Santorini Fava (yellow split pea purée) 6,50 €
with caramelized onions, fried caper berries,

and cherry tomato confit

®apa Zavropivng

PE KPEUPUDL KAPAPEAWMEVO, TNYAVNTH KATIOPN

Kal appeAadoTOINpEVA TOPOTIVIA

Tzatziki (Greek yoghurt dip 6,00 €
with chopped cucumber, and mashed garlic)
dressed in dill-scented oil

Tqatdik

HE APWHOTIKOG AGSL AvnBou

Char-grilled Aubergine Purée 7,00 €
with parsley-scented oil and aubergine chips @W

KaBoupvtioTi) MeMit{avocaAdTa
HE OPWHOTIKOG AASI HAIVTOVOU KOl
TPAYOVESG PETEG PENITIAVAG

WARM APPETIZERS

ZESTA OPEKTIKA

Fried Calamari served with Aioli 11,00 €
TyavnTé KaAGpapaKia ie 0w AytoAi ®
Crispy Smashed Potatoes 7,50 €
with our homemade cheese sauce

“IMOOTEG” MATATES (BPAOTEG KAl TNYAVATES)
TIEPIXUUEVEG PE TN OTITIKIA P0G GAATON TUPLWYV

Baked Feta Cheese in phyllo dough (pastry sheet), 7,50 €
served with honey and sesame
YnTh) DETA 05 YOO KPOUGTOG LIE GOUGHHIL Kal HEAL

Zucchini Croquettes 7,50 €
served with an aromatic Greek yoghurt dip
KoAoKuBOoKeQTEDES

HE OPWHOTIKN aAOLPT) YIOUPTIOU

Cheese Donuts served with tomato chutney 8,00 €
NOUKOUMGSEG TUPIWV pie pappehdda TopdTag



SALADS
2ANATE2

Cretan

with boiled potatoes, caper berries,

cherry tomatoes, hard boiled egg, and fresh onion
KpnTiki

HE BPOOTEG TTATATEG, KATIOPN, TOMATIVLA,

BPOOTO OPIXTO OUYO KOl (PPECKO KPEUUUBI

Mainland Greek

with tomato, cucumber, onion, green pepper,
rusk bites, and feta cheese mousse
XwPIaTiKn

UE TOPATA, KPEPUPLSL, TIPACIVN TUTIEPLA, QyyoUpl,
TOEIUASL KOt APPOKPEUD (PETUG

"Koukouvayia" ("Dakos")

with Cretan rusk, grated tomato, olive oil,

and sour soft Cretan cheese

“KoukouBayta” pe kpntikd mo€iuddi (vrako),

10,00 €

®

9,50 €
®

8,00 €
®

TPIHHEVN TOPATA, EAAIOANSO Kal KpNTIKY Suvopulndpa

Local Seasonal Greens
boiled, served with zucchini
NToTIa XopTa

BpaoTd, pe KoAokUBIK

Couscous

with cherry tomatoes, cucumber, baby spinach,
chopped fresh onion, walnut, dill,

and olive oil & lemon dressing

Koug Koug

HE VTopaTIvia, oyyoUupt, HapoUAL,

OTOVAKL (KOUPEVO VWPIG), WIAOKOUUEVO PPETKO
KPEUHMUBAKL, KapLdL, AvnBo Kot AadoAépovo

Sea Breeze with chicken fillet,

baby spinach, dried fruit, graviera cheese flakes,
and an orange-infused olive oil dressing

AUpQ g 0THBOG KOTOTOUAOU,

omavakt (Koppévo vwpig), amofnpapéva ppouTa,
VIPASES YpaBIEPAG KOl BIVEYKPET TTOPTOKAAIOU

7,00 €
®D

11,00 €

Ol

12,00 €

®



Shrimp Linguine 14,00 €
dressed with a seafood bisque and tomato confit
Fap186-Atykoutvada e “raxid” odAtoa amod
BaAaooIVa KOl HOPUEAGDOTIOINUEVD TOUATIVIO

Chicken Penne 11,00 €
with green peppers, mushrooms, and estragon
Névveg KotomouAo

UE TUTIEPIEG, HOVITAPLO KOl SPaKOVTIO (0TpayKOV)

Vegan Linguine with vegetables and arugula 9,00 €
MYKOUIVI AGXOVIKWV LiE pOKO ©VPD
Penne a la Carbonara 11,00 €
with smoked, salt-dried pork,

and an egg-based, creamy sauce
Névveg Kapumovapa
PE KOTIVIOTY) TIAVOETO KOl OOATOO [E KPEPD KAl AUYO

Mushrooms Risotto 9,00 €
with truffle oil &

P1{0TO pE TTOIKIAIG HOVITAPIWV Kat AdSt TpoLag

Monkfish Nuggets 14,00 €
homemade crispy-breaded, served with potato salad
Mrioukiég Meokavdpitong

TEUOXIOUEVEG, TIOVAPIOUEVESG & TNYOVIOUEVEG OTNV

Kouliva pog

Fresh Greek Seabass (Branzino) 17,00 €
grilled whole & filleted, laid on a bed of steamed @®
Cretan wild vegetables and dressed with a sauce

from local citrus

®péoko EAANVIKO AaupAaKL 0T oXApa,

QIAETOPIOPEVO, TTIAVW OE KPNTIKA AOXOVIKG ATHOU

PE OOATOO VTOTIWY £0TIEPISOEIBWV

Fresh Greek Seabream, 18,00 €
grilled whole & filleted, served with seasonal ®
greens and olive oil & lemon dressing

®dpéoko EAANVIKG DayKpi ot oxdpa,

QIAETOPIOPEVO, PE XOPTO ETOXNG KOl AASOAELOVO

Fresh Salmon fillet Grilled and served 18,00 €
with light saffron sauce and steamed vegetables @
DIAETO (PPECKOU GOAOHOU oTn OXdpa,

pe eEAaPIA OOATOO CAWPAV Kol AXXOVIKG GTOV ATHO

Jumbo Shrimp grilled, seved with vegetables 20,00 €
Fapida Jumbo otn oxdpa, pe Aoxavika

Fresh Lobster / Locally-caught Fresh Fish  120€/Kg
Only upon advance order

AoTakdg / NTomo dpéako Wapt

*Movo katomiv mponynOeioag mapayyeAiag



Ribeye Steak (bone-out) 32,00 €
char-grilled with aromatic butter,
served with sweet potato puree and truffle oil
Mooyapioia SROAOHTIPITIOAN (XxwpiG KOKKAAO)

oTO KAPPOUVA PE APWHATIKO BoUTUPO,

Me TToUpE YAUKOTIOTATAG Kal AASL TpoUpag

Pepper Sirloin Steak char-grilled, 24,00 €
served with crispy smashed

potatoes and a mushroom sauce

Mmepatn MnpiloAa Kovrpa ota kdpBouva,

Y€ “OTA0TEG” TTOTATEG KOl OOATOO HOVITAPIWY

Chicken Fillet, sous vide (LTLT) & char-grilled, 12,00 €
served with celery purée, tomato confit,
and dressed with gravy

DIAéTO KOTOTOUAO apyoynuévo o

XapUNAR Bepuokpaocio & TEPACHEVO OO Ta KAPBOLVA,

HE TTOUPE OeAVOPITNG, HOPUEAABOTIOINUEVA TOHATIVIO

KAl TIEPIXUMEVO PE OAATOO ATIO TOUG XUHOUG TOU

Black Angus Burger (Patty) char-grilled, 15,00 €
served with crispy smashed potatoes
and a cheese sauce

Mooxapiolo Mmutéxt, Patoag Black Angus

oTO KApROULVA, PE “OTIAOTEG” TTOTATES KAl

OAATOO KPEUOG TUPLWV

Pork Souvlaki 12,00 €
skewered & char-grilled tenderloin,
servedwith grilled potato, vegetable tartare,

and a Greek yoghurt dip

ZouPAGKI Wapovipt

HE TIOTATA OXAPAG, TAPTAP AAXOVIKWY

KOl 0PWHOTIKA aAOLPN YlooupTIoU



DESSERTS
EMIAOPMIA

Traditional Orange Pie 6,00 €
Served with a scoop of goat milk ice cream
Napadoaiakn NopTokaAdmita

TepBipeTal Pe pio PmaAa maywTO Ao KOTOIKIOO YOAX

Arsinoe’s Cheesecake 6,00 €
Made with local “anthotyros” cheese
Cheesecake tng Apovong

DTIOYMEVO UE VTOTIIO aVOOTUPO

Sunshine fruit salad 6,00 €
Served with local thyme honey by our own
producer, greek yoghurt and sprinkled walnuts
®pouTocaAdTH pHE MOKASO

TepBipeTal pe vromio Bupapiolo PEAL amo To

SIKO pag mopaywyo, EANVIKO ylaoUpTl

Kat aomoAlopéva KapUusia

Amalthea’s Ice Cream 6,00 €
Made of milk of local, yoga practising goats, or not
NaywTto Tng ApGABsI0g

DTIOYPEVO ATIO YOAX VTOTIWY, KOTOKIWV
TIOU OOKOUVTAL 0T YIOYKQ, 1] KOl OXt

EVBEIKTIKN orpavan aAEPYIOYOVWY * ZNTEIOTE Ta AP CUGTOTIKA KOl
EVINUEPWOTE YIA TUXOV OANEPYIEG - EVOEXETAL VOl UTIOPOUHE VO QVTIKATOOTOOUHE
KATTIOI0 CUOTATIKA PO

Indicative allergen notation - Please request full ingredient list and let us know
of any food allergies - perhaps we can accommodate them

Contains nuts and/or peanuts, etc / Mepiéxel §npoug kapmolg KAT
@ Dairy free / Xwpig YOAQKTOKOMIKA

Gluten free / Aev mepiéxet yAouTévn

@ Vegan / MePLEXEL HOVO PUTIKA GUOTOTIKA

*Our fish & seafood, and meats are frozen, unless noted differently.
Ta Wapikd Kat KPEATIKG PAG £ival KATEWUYUEVA, EKTOG AV QVaQEPETAl
SlaPOPETIKA.

*We use sunflower oil for frying.
Tnyavifoupe o€ nAiéAato.



Prices include VAT and all legal charges.
The establishment has certified point of sales terminals for payment with cards.
The hotel reserves the right to alter prices, operating hours and/or days without prior notice.
Complaint sheets are available within a special box at the restaurant’s exit.
The consumer is not obliged to pay if the notice of payment has not been received (Receipt — Invoice).
Market Inspection Manager: Nikolaos Karakatsanis

Ot Tipég mepthapBavouy OIA Kat ONEG TIG VOIHES YPEWTELS.

|Héva TEPHATIKA onpeiwv TWANONG yia TANPWHI He KAPTEC.

To evodoyeio Slatnpei o Sikaiwpa va aMdel Tig Tipég, Tic Mpeg Aetoupyiag f/kat Tig npEPES xwpic mponyoupievn edomoinon.
Ta poMa mapamdvwv Siatifevat o€ 181K Kouti Tn £§080 Tou €oTiaTopiov.

H eykatdotaon diabétel mo

s

\pwoel edv dev éxelmapahngBein inon mnpwpnic (Am6dei§n — Tipohoyto).
Ayopavoyukdg YmeuBuvog: Nikohaog Kapakatadvng

GTat va

0 katavahwg dev

AP



