


Every dish is a celebration of the Ionian spirit.
Sun, sea and simplicity come together in flavors
inspired by Corfu and elevated with a modern touch.

From the freshness of the sea
to the richness of the land,
each plate invites you to slow down,
indulge, and experience
Verde Blu.



KouBep (ava aropo) | Couvert (per person)
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OPEKTIKA || STARTERS

Tpihoyia Mecoyetakwyv ahowpwyv | Mediterranean Dips Trilogy
TupokauTepn, T¢AT{iKL & XOUHPOUG. ZepBipeTal pe TITAKLA

Tyrokafteri, tzatziki & hummus. Served with pita bread

®aBa Zavropivng | Santorini Fava
Me kamnapn & KamnvioTo okouumpi

Capers & smoked mackerel

Aaxavika pnta | Grilled Vegetables )

Tahayavi oxapag | Grilled Talagani Cheese
NToparivia kovpi, pEAL & apwpaTtikda BoTava

Confit cherry tomatoes, honey & aromatic herbs

TapTdp paplov nuépag | Catch of the Day Tartare

MUdwa axviota | Steamed Mussels
AEULKO Kpaaoi, okOpdo, TOIAL AgPOVL, palvTavog & oXoLVOTIPACO

White wine, garlic, chili, lemon, parsley & chives

Kahapdpt TnyavnTto | Crispy Calamari
YuvodevEeTal UE TAPAPOCaAdTa
Served with fish roe dip

Mwpog TnyavnTog | Fried Anchovies
YepBipeTal pe Tapaud

Served with fish roe dip

lMapideg Zayavakt | Shrimp “Saganaki”
dpeokla cAATOO VTOUATAG, KPEPA PETAG, TOLAL & PLVOKLO

Rich tomato sauce, feta cream, chili & fennel

Kapmnaroio poéoyou | Beef Carpaccio
Me kp€pa nappeddvag, aioli ygavpou okdpdou & KAmapn

Parmesan cream, black garlic aioli & capers

Tacos pooxaptov | Beef Tacos
>aAToa hoisin, Kpgpa yovakapoAe & TiKAQ KOKKLVOU KPEPHUDLOU

Hoisin sauce, guacamole cream & pickled red onion
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dpeéokeg MNatareg Tnyaviteg | Homemade French fries )
+lMpooBnkn mappedava Tpovpag 4€
+Add truffle parmesan 4€

MNaTtaTteg poupvou pe pAovda | Oven-baked Potatoes
BouTupo, Bupapl & mappelava

Butter, thyme & parmesan
Tapapooalara | Fish roe dip

Xovpoug | Hummus §)

TCatqikL | Tzatziki dip

" Grden & Gheons

SAAATES || SALADS

YahaTta Kepkupaikn | Corfiot Garden

AvdpuelkTn mpaoctvn caAdra, voupmouAo KEpkupag, KapapgeAwpevVaA PouvTouKLa,
ypaBLepa, maoTeAL & dressing Koup KoudT

Mixed greens, traditional Corfiot noumboulo, caramelized hazelnuts, graviera, sesame
seed bar & kumquat dressing

MmnioupaTta | Creamy Burrata

MowkiAia vTopdTag emoxng, HoToapeAq, Kpepa BactALKoU, VTouaTivia,
HLUPWOLKA & KPOUTOV

Heirloom tomatoes, mozzarella, basil cream, cherry tomatoes, herbs & croutons

Kaiocapa | Caesar's
WnTo KOTOTOUAO, Mappedava, KanvioTod UMELKOV & KPOuTOV

Grilled chicken, parmesan, smoked bacon & croutons

Quinoa Bowl pe kanvioté coAopo | with smoked salmon
KpEPa aBokavTo, ayyoupt & pavpo couodyt

avocado cream, cucumber & black sesame

EAANviKN | Greek
NTopdra, ayyoupt, PETa, EALEG, KAmapn & magLpadl xapoutmiov

Tomato, cucumber, feta, olives, capers & carob rusks
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Margherita 13
Mia ekAemTuopPEVN EKOOXN TOU KAAGLKOU, e TN sighature cdAToa vTOPATAG HAG
A refined classic, with our signature tomato sauce

Prosciutto 15
MpooouTo, poKa, TPLPUEVN Tappedavag, He PpPEOKA vTopaTivia
Prosciutto, rocket, graded parmesan, finished with cherry tomatoes

Q-

KpBapoTo Kapapidag | Crayfish Orzo 22
lapideg, kpepa nappedavag, Kovpi okopdo & (wHOG Balacolvwy
Shrimps, parmesan cream, confit garlic & seafood broth

Awykouivt Oalacoivwy | Seafood Linguine 25
Oalaoolva nuepag, yapideg, pudla & caitoa vToudTag Pe BactAko
Seafood of the day, shrimp, mussels & tomato sauce with basil

Zupapika pe Tpovwa | Truffle Pasta 17
KaAapapaTta, moikiAia pavitaplwy, Kpepa Tpovpag & nappeddava
Calamarata pasta, mixed mushrooms, truffle cream & parmesan

MaoTiToada | Chicken Pastitsada 17
Rigatoni, koTomouAo & KpEpa nappedavag

Rigatoni pasta, chicken & parmesan cream

AoTakopakapovada yia 2 | Lobster Pasta for 2 80
YAATOa KOKKLVN I AELKN
Tomato or white sauce

AoTakopakapovdda yia 4 | Lobster Pasta for 4 150
YAATOQ KOKKLVN 1] AEUKI)
Tomato or white sauce



Loz eq -

®AAAXIZINA || SEAFOOD

WdapL nuépag | Catch of the Day
Me odAToa pmiavko & maTaTeq

With bianco sauce & potatoes

®dLAETO AaBpakt | Sea Bass Fillet
Me coT€ Aayxavikd & pupwdikd
With sautéed vegetables & herbs

XTandédt oxapag | Grilled octopus
Me eAAnvikn papa, TiikAa pLvoKLo, kammnapn & apwyHaTiko Aadt
With Greek Fava, pickled fennel, capers & aromatic oil

Wdapla KtAov | Whole Fish per Kilo
*A\aBpakt | Sea Bass
*®aykpi | Sea Bream
*Towmovpa | Sea Bream

*Tou Wapd | Fisherman's Choice
>JuvodevovTal pe YnTd Aaxavika

Served with grilled vegetables

Aotakog oxapag | Grilled Lobster
Me emuhoyrn cuvodeUTIKOU: YNTA Aaxavikda r kptBapoTo

Choice of side: grilled vegetables or orzo

o Jind

Striploin Black Angus USA

Moup€g KapapeAWPEVOU KPEUPLILOL PE Miso & ooyLa, TTATATEG TNYAVNTEG
& oaAToa pooyaplov

Caramelized onion purée with miso & soy, fries & beef jus

Kepkupadiko coppito | Corfiot Sofrito
Mooxdpl pe okopdo & paivravd, oepBipeTal Ye OUPE MATATAG A TRYAVNTEC ATATEG

Beef with garlic & parsley, served with mashed potatoes or fries

Xotpwvil Tomahawk | Pork Tomahawk Steak
JepBipeTal e PPECKLEG TNYAVNTEG MATATEG Kat AaDOAEHOVO

Served with homemade fries & lemon oil

XelponoinTo couPBAdktL koTomouvAo | Homemade Chicken Souvlaki
Me TnyavnTEg MaTATEG, TiTa & AadoAEpovo

With fries, pita bread & lemon oil
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Verde Blu Cheeseburger 18

Mooxapiolo patty, cheddar, black garlic mayo, kapapeAwpevo KpePPLOL & TNYAVNTEG
TaTATEG

Beef patty, cheddar, black garlic mayo, caramelized onion jam & fries

Nita pe Mpo Mavitaptwy | Mushroom Gyros 9 14

lopog paviTaplwy oe {eoTN TiTa, vegan paytoveda okopdou, TikAa KpeppudL & Tpayavd
chips natdarag

Mushroom gyros on warm pita, garlic mayo, pickled onion & potato chips

Tt Gt

Tpayavo koTomouAo | Crispy Chicken 11
Me TnyavnTég nardreg | With fries

Rigatoni 10
Me caAtoa vTopdrag r BouTupou | With tomato or butter sauce

el

Verde Blu Tapta Agpove | Lemon Pie 10
Kpé€pa Agpoviov, vapgehaka ylaoupTLol & signature UmiokoTo

Lemon cream, yogurt namelaka & signature biscuit

Ekpék | Ekmek “Greek Style” 10

J1poTIaoTO KELK, KPEPA YLAOUPTLOV PUE HaoTiXa, TPLUHEVO PUOTIKL Alyivng
& aywTo Baviiia

Syrup cake, yogurt mastiha cream, crushed pistachios & vanilla ice cream

Strawberry Cheesecake 9
Kpg€pa Tuplov, AeUKr GOKOAATA, KOUTIOTE PPAOLAAG & HTILOKOTO

Cream cheese, white chocolate, strawberry compote & biscuit

AdBa ZokoAartag | Chocolate Lava 9
ANaTilopévn Kapap€Aa Kal maywTo Baviliag

Salted caramel & vanilla ice cream

Brownie 10
Me kapapeAwpeva pouvToukLa & Biykav naywTto Baviiia

Caramelized hazelnuts & vegan vanilla ice cream

O Vegan

MapakalAovpe evNUEPWOTE PAG yla TUXOV AAAEPYieQ I DLATPOPLKEG LOLALTEPOTNTEG.
O TpEg eival og € kat oupnepthapBdveTat o ®rA, dev nepthappBdveTal pLAodwpnua.

Please inform us of any allergies or dietary requirements. All prices are in € and
include VAT; service charge is not included.
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