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Xe mnepinmtwon omnolacdnrote aAAepyiag evnuepwote tov oepPirépo.
In case of any allergy please inform your waiter

@ xwpig Aaktodn / lactose free xwp(g yhoutévn / gluten free @ vegan vegetarian



Kpua Opektuikd - Cold Appetizers

ZaAdta pe vouprouAo pooxapiotlo, kpépa Kamviotou tuplov, natdteg baby
Salad with numbolo (Corfiot smoke beef), cheese cream, baby potatoes

Xwprdukn Laidta
Greek Salad

Burrata pe caAdta onavdaxi, apoxrdavto Kat méoto porag pe moptoKAAl
Burrata with spinach salad, avocado and rocket pesto with orange

EAAnvikn “Caesar’s” pe yliaoupt, karvioté xoipve, ypafiépa Kat Kpoutdv
Greek “Caesar’s” salad with yogurt, smoked pork, Graviera cheese and croutons

@) & Kapndtoio Yyapiov pe mpdoivn caldta avapeikn, eivokio kat AadoAépovo BaciAikou
Fish carpaccio with mixed green salad, fennel and basil oil

) @ XoUpoug pe aBoxavto (pefubia, taxivi, ok6pso)
Hummus with avocado (chickpeas, tahini, garlic)

TapapooaAdta Aeukn pe auyotdpaxo
Tarama fish roe dip with bottarga

15.50

12.50

14.50

14.50

19.00

9.00

9.00

Zeotd Opexuka - Hot Appetizers

Ipap peAitava pe xovpi kpeppudi, eéta, cdAtoa taxivi kat Aadt paiviavou
Eggplant imam with onion confit, feta cheese, tahini sauce and parsley oil

Xtévia owté pe kpépa aykivapag IepoucaAnp xat éAato tpod@pag
Scallops in artichokes sauce and truffle oil

Zourma BeAouté amd aykivapa IepoucaAnp pe gppéoxa aypia pavitdpia,
pesto pokag Kat pouvioUKl

Velouté soup from Jerusalem artichoke with fresh mushrooms, rucola pesto and hazel

AApupd Aoukoupaddxria EAAnViIKwV tupiwv pe pappeAdda topdtag xat faciAiko
Salty Donuts stuffed with greek cheese in tomato and basil sauce

“MiAgeiy” onavakémrtag pe pUAAo eAatdAadou katl kpépa yliaoupti-gpEta
Spinach pie “Mille-feuille” with olive oil dough, yogurt and feta cheese cream

Ayxrivapeg Thvou pe eAa@pird okopdaAid apuyddlou, otagpuAia
Kal riekopivo Apgidoxiag
Artichokes from Tinos island with light garlic almond dip, grapes and pecorino Amfilohias cheese

14.50

19.00

14.50

12.50

14.50

16.50



EAANViKEG B1kég pag XneoraAité - Our Greek Specialities

Apviolo xétol pe kp1Bapdxi, oUAna Kitpivng mneplag Kat Kitpiva topativia
Lamb shank in lemon sauce with orzo, yellow peppers mashed and yellow cherry tomatoes

Flap steak taAidta pe pi{dto viopdrtag ,péta kar Bupdpt
Flap steak tagliata with tomato risotto, feta cheese and thyme

Xoipwvd payoula prnipelé pe appdtn yAukonatdra kat Aaxavikd
Braised pork cheeks with fluffy sweet potato and vegetables

Wapovéppt yepuotd pe Ataoth viopdta Kat faciAikg, moupé AeukoU Kapotou
Kat peAtdaveg xarmovdra

Pork tenderloin stuffed with sun dried tomatoes, basil, white carrots mashed and eggplants

Tepotd pmovtl KotdmouAo pe omavakt xai mappelava,
uypn ToAévta pe aypia pavitdpla Kat caAtoa KotérnouAou.

Stuffed chicken thighs with spinach and parmesan, creamy polenta
with wild mushrooms and chicken sauce.

Mm@téxrt poupvou Black Angus pe odAtoa yntng viopdtag, priecapéA rmappelavag
pe peAitZava kai tatateg baby owté

Baked Black Angus beef patties with grilled tomato sauce, parmesan béchamel
with eggplant and sautéed baby potatoes

21.00

25.00

20.00

22.00

18.00

18.00

@) & Xrtanéd ynté pe MatatocaAdta ané baby natdteg, eAiég, ayyivdpa kai Kanapn

Roast octopus with baby potato salad, olives, artichoke and capers

@) & d1Aéto ppéokou PapioU pe ayyvdpa kat cdAtoa Kakapiag
ApWHATIOREVN PE oappav

Grilled fish fillet of the day with artichoke, potatoes, tomatoes and fish soup sauce with saffron

Aotakdcg pe ratatouille Aaxavikwv xat kpépa nappeavag
Lobster with vegetable ratatouille and parmesan cream

KaAapdpr yepioté pe onavaxkokivéa xat cdAtoa tapapd

Stuffed Calamari with spinachquinoa and fish roe sauce

Mooxdpt coppito
Veal sofrito (with garlic Corfu speciality)

Koéxopag naoctitoddo
Rooster Pastitsado

Striploin taAidta pe Aaxavikd oxdpag kat natdreg baby cwté.
Striploin tagliata with grilled vegetables and sautéed baby potatoes.

& MnpiléAa pooxapiola yaAaxtog
Veal steak

25.00

33.50

50.00

18.00

19.00

19.00

32.00

26.00



Pasta, Risotti & Pinsa

Spaghetti pe yapideg, ckopSofoutupo, Aepdvi, BaciAiké Kat oravakt
Spaghetti with shrimps, garlic butter, lemon, basil and spinach

PapiéAr kapuriovapa yepiotd pe xo1pivo Karviotd Kat rmexkopivo
Ravioli carbonara stuffed with cheese and smoked pork in cream sauce

Piykatévi aAAd prioAoved pe tpippévn kepaloypapiépa Képrupag
Rigatoni all bolognese with graviera cheese

P1{6to pe pavitdpia kar Addt tpolpag
Risotto with mushrooms and truffle oil

Piykatévi pe odAtoa gppéokriag viopdtag. (NaroArtév)
Rigatoni with fresh tomato sauce. (Neapolitan)

Pinsa pe viopdrta, peArtava, potoapéAa Kat pupwdira
Pinsa with tomato, eggplant, mozzarella and herbs

28.00

18.00

17.00

18.00

16.00

18.00

Emdédpmia - Desserts

@

[MoptoraAdmita pe vegan naywtd Bavidia
MNoptokaAdnita pe vegan naywtd Bavidia

8.00

[MpopitepdA pe kpépa natioepi, {eoth cokoAdta Kat maywtod Bavidia
Profiteroles with pastry cream, hot chocolate and vanilla ice cream

10.00

KpuUo Brownies pe cokoAdta Caraibe, yepioté pe aApupn kapapéAa yAacapiopévo
pe Boutupo kakdo, Cremieux cokoAdtag kai maywtd Bavidia

Brownies with caraibe chocolate stuffed with salty caramel, Cremieux chocolate
and vanilla ice cream

10.00

ExXpéR Kavtaipl pe Kpépa Qlotikl Kat maywtd Kaipdkl
Ekmek kadayifi (bread pudding) with pistachio cream and kaimaki ice cream

8.00

Fepoté¢ MnakAaBag pe naywto
Stuffed baklavas with ice cream

1.00



Mrmupeg - Beers

ROYAL IONIAN 500ml 6.00 CORFU RED ALE SPECIAL 330ml 5.00
Pilsener - 5% Alc Ale - 5% Alc

MYTHOS 330ml 4.50 VOREIA WIT (WEISS) 330ml 5.50
ZavBid ehagpd Lager / Blonde Lager - 5% Alc Weiss - 5% Alc

MAMOS 330ml 4.50 PERONI NASTRO AZZURRO 330ml 5.00
Pilsener - 5% Alc Lager - 51% Alc

CORFU IPA - 330ml 6.50 ALCOHOL FREE BEER 330ml 4.50
Ipa - 6.2% Alc Non-Alcoholic Pilsener - 0% Alc

Avayuktika - Refreshments

Coca cola 4.00 Pink Soda 4.00 Ginger Beer 4.00
Coca cola light 4.00 Sprite 4.00 Ice Tea Lemon 4.00
Coca cola zero 4.00 Soda Water 4.00 Ice Tea Peach 4.00
Orangeade Soda 4.00 Tonic Water 4.00 Mineral water 5.00
Lemonade Soda  4.00 Orange juice (freshly) 4.50 Sparkling water 6.00

Grapefruit (freshly) 4.50

AM\epyloyéva cvotatikd | Allergenic foods

B Q@ 2> © 5 Pp D

YAoutévn KApPKIVOELSH Papia HaAdxia Aaktéln gbéyla  kapmoi pe kKEALVPOG
gluten crustaceans fish molluscs lactose soya nuts
A L 4 0
& B0 D e 0
apaxideg oéhept povotapda avyd Be1wdn Aovmivo covodpt
peanuts celery mustard egg sulfite lupins sesame

, " Recommend us on
tripadvisor-
O ratavaAwtng dev éxel uttoxpéwon va nmAnpwoel €av 6ev AGfel 1o VOHIPo apaotatiko oToixeio

The consumer has no obligation to payif he did not received the notice of payment
Ayopavopikdg YrneuBuvog: [epikAng Katoapdg
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