RESTAURANT

Men:






OpekTika kpua / Cold appetizers

BioAoyIKEC ENIEC (QTOMIKO)

and Toug EAAIVES 2aKEAQPOMOUAOU GTNV 2ndpTn

2,50 €

Organic olives (per person)
from the olive groves Sakelaropoulos in Sparta

NTdKOC

JE TOATVEI MIKAVTIKNG VIOUATAG, (PPECKO KPEUUDI, ENEC, EAQIOADO, PETA, piyavn

Dakos
with spicy tomato chutney, spring onion, olives, olive oil, oregano. feta cheese

[MAQTO TUPIV AANQVTIKWV
E KanvIoTO TUpI, YPARIERT, YKOPYKOVTZOAQ, VOULNOUAO,X0IPIVO KAMVICTO Kal MPocoUTo

18,00 €

Platter of cheese and meat
with smoked cheese, gruyere, gorgonzola, noumpoulo,smoked pork and prosciutto

MnoUpaAo UOTOaPEAD

e vroparivia, Tpayavo npocouTo kKal Add! BaciAikou

Buffalo mozzarella
with cheery tomatoes, crispy prosciutto kai basil oil

Mooxdpl kapndTolo
JEe nappelava, pUAa pOKAg, AepoVI Kal EAAIOAad0

19,00 €

Beef Carpaccio
with parmesan, baby rocket leaves, fresh lemon juice and olive il

X1anodl Euddrto

JAPIVAPICHEVO E OKOPOO Kal MNePIA TOIAI

Octapus marinated
with vinegar, garlic and chili pepper

2 OANOPOG KAMVIoTOC
OE MNPOUCKETA YAUKOMNATATAG E KREUA YOUAKAPOUAE, XaRIApI coAouoU, AvnBo Kal pPECKO KOEUUUDI
18,80 €

Smoked salmon
on sweet potato bruschetta with guacamole cream, salmon caviar, dill and spring onion

2 0AOPOG TAPTAP
Je aBokdavTo, PAvyko, TEVTER, UOOXOAEOVO, EAAIGACD0 Kal [UoucTdpda vIICoV
)

Salmon tartare
with avocado, mango, ginger, lime, olive oil and dijon mustard

[apideg ogPitoe
UOPIVAPICHEVEG LE MOPTOKAAI, POOAKIVO KAl UOOXOAEUOVO, TZVTZEP Kall &I BaAoduIKO

18,90 €

Shrimp ceviche
marinated with fresh orange, peach and lime juice, ginger and balsamic vinegar

FAUPOG PaPIVOPIOPEVOC
JE AEOVI, OKOPOO, MINEPIG TOINI Kal EAIOAAS0

8,80 €

Anchovies marinated
with fresh lemon juice, garlic, chili pepper and olive oil

TapauooaAdTa
and Aeukd Tapapd, okOPd0, GxXIVONPAcO Kal Moudpd auyoTdpaxo

9,20 €

Fish roe dip
with chives, garlic and bottarga powder

Tlatdiki / Tzatziki

with garlic, yogurt and cucumber

7,20 €



Z€0TA OPEKTIKG / Warm appetizers

MRpPOUGCKETa
JUE TOUATA, PPECKO KPEUUUDI, ENIEC, EAAIOAADO Kal piyavn

Bruschetta

with tomato, spring onion, olives, olive oil and oregano

Z€0Tr 0OAATA AAXAVIKWV EMOXAG
e EAAIOAA0 Kal KPEUA BAACAIKO

8,20 €

Warm vegetable salad
with olive oil and balsamic cream

MeAT¢ava (poupvou
JUE AOUKAVIKO, (PPECKA LUPWOIKG, GAATGA VIOUATAG KAl UOTCAPEAQ

)

Aubergine in the oven
with greek sausage, fresh herbs, tomato sauce and mozzarella

®ETa cayavaki
O€ PUANO KpoUOoTag [E [EN Kal COUCAI

9,20 €

Feta cheese saganaki
wrapped in pie crust foil with honey and sesame

Camembert oto poupvo
E KAPAUEAWEVO GTAPUAI

)

Camembert in the oven
with caramelized grape

Mapabonita
9,20 €
Fennel pie

KaAapdpl yntd
HE oaAdTa and PakES Kal payonipo, EAAIOAAd0, AepdVI kal piyavn

)

Grilled calamari
with lentils and buckwheat salad, olive oil, lemon and oregano

KaAapopdkia coté
JUE 0KOPOO , PaivTavo Kal AEUKO Kpaof

17,80 €

Calamari sauté
with garlic , parsley and white wine

KaAaudpl Tnyavitd
15,80 €
Fried calamari

XTan6d1 yntod
e caAdTa and AkES Kal payonipo, EAAIOAAd0, Aeudvi kal piyavn

18,60 €

Grilled octopus
with lentils and buckwheat salad, olive oil, lemon and oregano

Fapidec yntég
pE caldTa KIvod, EAAIGAAO0, AEPOVI Kal piyavn

18,90 €
Grilled shrimps

with quinoa salad, olive oil, lemon and oregano

Fapideg cayavaki
JE TodTa, PETA, 0UC0, KREPUUDI, OKOPOO, MINMEPIA TGIAI Kal BACINKO

19,60 €

Shrimps saganaki
with tomato, feta cheese, ouzo, onion, garlic, chili pepper and basil



> aAaTec / Salads

OAupnia
MapoUAi, pdka, A6Ao pOCO, PAVTITCIO,VIOUATIVIA, KAMVIOTO TUPI, UOTCAPEAQ,
KanvioTd KOTOMOUAO, kKpouTov Dressing: kpdkog Koldvng, podl, MopToKAA,
AepdVI, UNAGEIDO, UENI, ECTPAYKOV.

12,80 €
Olympia

Lettuce, rocket, lollo rosso, radicchio, cherry tomatoes, smoked cheese, mozzarella,
smoked chicken, crouton. Dressing: saffron, pomegranate juice, orange juice,
lemon juice, apple cider vinegar, honey, estragon.

Kepkupaikn
MapoUAI, pdka, AOAo pOCO, PAVTITCIO, VOUUMOUAO, YPARIERA, VIOUATA AIACTA, CUKOMITA,
KAPAUEAWUEVO KOUPKOUAT. Dressing: AddI, EUdI, EAN,K OUUKOUAT, MOPTOKAAI, LOUCTAPAA.

12,00 €
Corfu

Lettuce, rocket, lollo rosso, radicchio, noumpoulo, gruyere cheese, sundried tomato, fig, kumquat.
dressing: olive oil, vinegar, honey, kumquat juice, orange juice, mustard.

EAMNVIKN
Topdta, ayyoupl, KoeEUPUAI, ENEG, MINNEPIA, PETA, VIAKOG Xapouniou,
eNaIGAadO Kal EUDI.

9,90 €
Greek

Tomato, cucumber, onion, olives, pepper,
feta cheese, carob dakos, olive oil and vinegar

Kaiocapa
MapoUNI, UNEIKoV, KOTOMOUAO, NapueCAva, KOOUTOV.
dressing: ok6pdo, NiNEpI, avt¢ouyieg, Addl, EUSI, UoucTdpda, napueldva.

10,80 €

Caesars
Lettuce, bacon, chicken, parmesan, crouton.
dressing: garlic, pepper, anchovies, olive oil, vinegar, mustard, parmesan.

Vegan
MapoUAI, pdka, AoAo pOoGc0, GvIBO, PPECKO KPEUMUDI,VTOUATIVIA, ayyoupl.
Dressing: EAIGAad0, TCVTEEP, [IOCXONEUOVO, UEAI, BULdPI

9,50 €
Vegan

Lettuce, rocket, lolo rosso, dill, spring onion, cherry tomatoes, cucumber
Dressing: Olive ail, ginger, lime, honey, thyme



[iaTa kpeaTikwy / Meat dishes

OINETO OOXapioIo

JUE MOUPE NATATAG Kal VTOUATIVI GOTE

32,00 €
Beef fillet

with mashed potatoes and cherry tomatoes sauté

Mooxapioio Rib-eye
JE wnth yAukonaTata kail mnepiEg PAwpivng

29,00 €

Beef rib-eye steak
with bake sweet potato and Florina peppers

Kovtpa Black angus tagliata
e baby caAdta poka kai flakes napuelavag

52,00 €

Black angus sirloin steak tagliata
with baby rocket leaves and parmesan flakes

®iIAéTO Black angus

JUE MOUPE NATATAC KAl VTOUATIVIA GOTE.

70,00 €

Black angus fillet
with mashed potatoes and cherry tomatoes sauté

Mooxapioia pnpiloAa Touaxok Irish Prime - (Tiun kilou)
JE wnTA YAUKONATATa Kal GOAGTA pOKa

80,00 €/

Beef tomahawk steak Irish Prime - (price per kilo)
with bake sweet potato and rocket salad

Mooxapiola pnpildAa
JE paTaToUl A\aXaviKoV

19,60 €

Beef steak
with ratatouille

Xolpivi UnpiCOAa TOAXOK
JE paTaToUl A\aXavIKoV

18,80 €

Pork tomahawk steak
with ratatouille

DINETO X0IPIVO
JE MoUPE NaTaTag kKai Tpayavo nPocouTo

15,50 €
Pork fillet

with mashed potatoes and crispy prosciutto

MnaoAoTiva KOTONOUAO
HE YEuIoN onavdaki, npdco. NINEPIA GAWPIVNS, MOUPE NATATAC APWUATIOWEVO WE AAdI TooUpaAC

15,80 €

Chicken ballotine
stuffed with spinach, leek and Florina pepper, mashed potatoes flavored with truffle oil

> OAToec | Sauces

Pok@op: 500 € Roquefort:

POKPOP, KPEWA YAAAKTOG, BoUTUPO Roquefort, cream, butter

Mnepdrn: 500€ Peppercorn:

npEAcIvo POl JauPo MINEPI, KOVIAK, BouTupo, {wubd pooxapiol Green pink and black pepper, cognac, butter, beef broth

AMNG KpE: 5.00 € Ala créme:

Kpépa ydhakrog, pavitdpia, Boutupo, Lwud pooxapiod, KovIAk cream, mushrooms, butter, beef broth, cognac

BaAoduiko: 5.00 € Balsamic:
=001 BaAcAuIKO, KOKK. Kpaai, BouTupo, {wud ooxapiou ’ Balsamic vinegar, red wine, butter, beef broth



EAMNvIKN kKoudiva / Greek Cuisine

DINETO AABPAKI PRIAVKO
JE OKOPOO, EAAIGAADO, XUMO AEUOVI, MINEPI,
OEPPIPETAI UE PPEOKIEG NANAPIEAEG
28,00 €
Sea bass fillet bianco

with garlic, olive oil, fresh lemon juice, pepper,
served with fresh pappardelle

XTanod1 UNoupdETO
JE OKOPOO, KPEUUUDI, EAAIGAAD0, KOKKIVO KAUTEPO MINEPI,
OEPPIPETAI UE PPECKIEG TAONIATEAEC

19,60 €

Octopus bourdeto
with garling, onion, olive oil, red hot chili pepper,
served with fresh tagliatelle

MNaoTrodda Pe uooxdapl
KOEUMUAI, OKOPOO, NAXAPIKA, XUPO PPECKIAG VIOPATAG, KOKKIVO KPao,
oepPRipeTal pe NaPadOOIAKES UAKAPOUVER

14,80 €

Pastitsada with beef
onion, garlic, mix of spices, frest tomato juice, red wine,
served with traditional pasta called makarounes

Apvi kpIBapoTo
OKOPOO,KPEUUUDI,EAAIOAAD0, NAPUECAVA, KAMVIGTA NAMPIKA,KOKKIVO YAUKO KpAG!

19,20 €

Lamb critharotto
garlic,onion,olive oil,parmesan,smoked paprika,red sweet wine

Mouoakdc
MEANTCAVA OOTE, UI0OXAPIOIOG KIUAC,XUO (PPECKIAC VTOUATAG, UNECAUEN

13,80 €

Mousaka
aubergine sauté,ground beef,fresh tomato juice,béchamel

Wdpia | Fish

Ta wdapia pag eivar kabnpepiva ppéokal
PwTAoTe To 0EPRITOPO NouU cag EUNNEETEN yia Ta WAPIA NPEPAG

Daily fresh fish
Ask your waiter for the fresh fish of the day



ZUUOPIKG / Pasta

2 NAYVYETI JUE YAPIOEC
(PPECKO KPEPUUDI, 0kOPDO, BAGIAIKO, XUUO PPECKIAC VIOUATAS, ASUKO KQAGH

19,60 €

Prawns spaghetti
spring onion, garlic, basil, fresh tomato juice, white wine

Mapivapa
DpEoko Nivykouivl yapideg, pudia, XTanodl, KaAaudpl, counid, KOEUUUDI, vTouaTivia, NEcTo BaciAikoU

19,60 €

Marinara
Linguini, shrimps, mussels, octopus, squid, onion, cherry tomatoes, basil pesto

MNanapdéAeg ue auyoTapaxo Mecoloyyiou
€NAIGACO0, KPOKO Koldvng, Uaiviavo, UOCXOAEUOVO, MoUdPa auyoTAPaxo, OKOPOO

19,00 €
Papardelle with bottarga

olive ail, saffron, parsley, lime, bottarga powder, garlic

MNanapdEAEQ e KanvioTd GOAOUO
BOTKA, KPEUQ YOAQKTOC, (PPEOCKO KPEUUUAI, AvnBo, XaBIdp!

18,00 €

Papardelle with smoked salmon
vodka, cream, spring onion, dill, caviar

Pi1(6To ©aAaooiviv
YOPIOEG, XTaNOAI, YUdIa, KAAQUAP!, Gounid, KOEUPUDI, VIoPaTiVia, NECTO BAcIAIKoU

19,60 €

Seafood risotto
shrimps, octopus, squid, mussels, cuttlefish, onion, cheery tomatoes, basil pesto

P1CoT0 e pavirdpla
Tpia €idn pavirapiwy, napuelava, KREUUUDI, Addl TooUpag

17,80 €

Mushrooms risotto
a trilogy of mushrooms, onion, parmesan, truffle oil

PaBIoN
JE YEMION onavaKl Kal PIKOTA,0AATeA NAPUECAVAG, (PPECKOTRIUUEVO MINEPI

18,00 €

Ravioli
stuffed with spinach and ricotta,parmesan sauce,freshly ground pepper

Kepkupaikn Kapunovapa
JE VOULINOAO,KEPKUPAIKN YPARBIERT,KPEUA YOAAKTOG

13,80 €

Corfiot carbonara
with noumpoulo,corfiot gruyere,cream

TaNIATEAEC UE KOTOMOUAO
(PACKOUNAO,IAVITAPIA, KOEUA YAAAKTOG,AGDI TOOUPAG

15,80 €

Tagliatelle with chicken
sage,mushrooms,cream,truffle oil



Mnupec / Beers 330m

Kepkupaikn
lonian Pilsner
5,00 €

Kepkupaikn lonian Gold
Corfu lonian Gold
5,00 €

KepKkupaikn KOKKIVN
Corfu Real Red ALE
5,00 €

Kepkupdaikn paupn
Corfu Bitter Dark
5,00 €

Xdivekev
Heineken
5,00 €

Kdicep
Kaiser
5,00 €

MnuUpa xwPig aAKOOA
Alcohol Free beer
5,00 €

Oulo-Toinoupo / Ouzo-Tsipouro 200m|

Oudo MAwudpl
Ouzo Plomari
10,00 €

Oulo Mnapnatdiu
Ouzo Mpampatzim
12,00 €

Toinoupo TolNiAN
Tsipouro Tsilili
10,00 €

Toinoupo Mnaunatdiy
Tsipouro Mpampatzim
12,00 €



AVaOWUKTIKG / Soft drinks

Coca-cola, Coca cola Zero
3,50 €

NopToKaAGda
Orangeade
3,50 €

Nepovada
Lemonade
3,50 €

Sprite
3,50 €

pXelelo!
Soda water
3,50 €

Tovik
Tonic water
3,50 €

Premium soft drinks

2600 3 cents POl YKPEINPPOUT
3 sents pink grapefruit Soda
5,00 €

2600 KEPAOI
Cherry Soda
5,00 €

> 6da Mavtapivi, nEpyauovTo
Mandarin bergamot soda
5,00 €

2.6da avava
Pineapple soda
5,00 €

Nepa / Waters

BOedvn
Theoni 1 Lt
3,00 €

San Pelegrino 1 Lt
5,00 €
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RESTAURANT

O1 mipég nepidapBavouv: Z€pRIG 13 % - AnpoTikd @dpo 0,5 % - D.MN.A. 24 %
The prices include: Service 13 % - Mun. Tax 0.5 % - V.A.T. 24 %
Ayopavopikdg Yneubuvog: Ayyehog Kapudng



