«Av anoouvbBéoeic tnv EAAGSa, oto téAoc Ba beic va oou
anopévouv pia eAid, éva apnéil ki éva kapdpi
IMou onpaiver pe dAAa téoa tnv Eavaptidxveig»

Odbuaoéag EAUTng /BpaBeio NépneA 1979

Epnveuapévol and tov otixo tou peydAou noint anoouvBéoape EAANVIKEG
YEUOELS Kat pe NpwIng noidtntag uAtkd enoxng avacuvBéoape éva pevou
noU PE 10 dpwia Kat Tnv vootyid pag taldevet oto eAANVIKG kaAokalpt

If you dismantle Greece, you will be left with an olive tree, a
vineyard and a boat.
So with the same components, you can rebuild it!

Odysseas Elytis /Nobel prize 1979

Inspired by the words of this great poet, we dismantled Greek flavours and
tastes, and using top quality seasonal ingredients we devised a menu that
guides us through the Greek summer.

Zinv nepintwon mou ndoxete and Suoavefia n aAAepyia mapakaiolpe
o6nw¢ aneuBuvBeite oto mpoowtiké tou eoniatopiou.
If you are offected from allergies or food intolerances kindly advise the
members of our Food and Beverage outlets.




OPEKTIKA/STARTERS

POXZTO MOZXAPI
DIAETo pooxapioio poato, payloveda Tapaud, ayyoupl,
AUYOTEPUXO, XWHA HUPWSIKWY
ROASTED BEEF
Roasted beef fillet, “tarama”preserved fish roe emulsion, cucumber,
bottarga, herb breadcrumbs
17€

TAPTA
Tdpta and euUAAo, pehitddva Kanvioth, yaupog JapIvatog
oav Kepkupaikd oaBépo, otapideg, koukouvdpl, SevipoAiBavo
TART
Phyllo dough tart, smoked eggplant, anchovies marinated like Corfiot “savoro”,
raisins, pine nuts, rosemary
14€

TOY TYPIOY KAI TOY MEAIOY TO MNANHIYPI
Wnto6 npoéReio upl Képrupag, knpnbpa kapauéAag, PEAI avBewy
HONEY AND CHEESE FEAST
Corfiot roasted sheep milk cheese, caramel honeycomb, blossom honey
9<

AMNO THN KEPKYPA ZTHN BENETIA
®Aav ané onavdkl, kpéua pnakaAidpou pe ehaidhado, TaAIaTéAeg counidg
FROM CORFU TO VENICE
Spinach flan, cod and olive oil mousse, cuttlefish tagliatelle
16€

KOYKOYPITZA
Matdteg, MKdvukn poug eEtag, tpouga, voUunouAo, kaBoupsiouéva pouvioUkida
KOUKOQOURITSA
Potatoes, spicy feta mousse, truffle, nouboulo, toasted hazelnuts
14<

ZANATEZ/SALADS

MPAZINH
Pdka, ayyoupl, KoAokUBI1, pacoAdkia, Npdaoivo UnAo, SUGCUOC, Kauteph MINepIq,
QIoTiKI Alyivng, apidvi kal e€aIpeTiké napbévo ehaidrado
GREEN
Arugula, cucumber, zucchini, green beans, green apple, peppermint, spicy pepper,
pistachios from Aegina, ayran, extra virgin olive oil
12€

KAAOKAIPI
Ntoudrta, ayyoupl, MNePId, KPEUUUSI, , PETa, Kaproud, Al€g, Alaoth viopdta,
kdnapn, “premium” Kepkupdiké eAaidAado
SUMMER
Tomato, cucumber, pepper, onion, feta cheese, watermelon, olives, sun dried
tomatoes, capers, toasted sesame, fresh summer herbs, Corfiot premium olive oil
14<

AAZIA
MoptoKdAl, Ykpémepout, apaddpila, yopiseg, KPEUPUSI,
TOPAPd, MIKAVIIKO gAaIGAado
DASIA
Orange, grapefruit, fennel root, shrimps, onion, “tarama”, spicy olive oil
16€

KEPKYPA
Ntopativia, pobdkivo, eNEG, kaBoupdiouévo auuySaio, voUUMNouAo, KOAoKalpIvd
MUPpWSIKA, AadopeAiIAéuovo
CORFU
Cherry tomatoes, peach, olives, roasted almonds, nouboulo, summer herbs,
honey-lemon and olive oil dressing
14€

KYPIQZ/MAIN COURSES

MOYZAKA
MeAitddva, Natdta, KIUAg HooXapiclog, Kanvioth Kpéua
MOUSAKA
Eggplant, potato, ground beef, smoked cream (béchamel)
16€

KOKOPAZ MNAZTITZAAO
MouoeAiv Kékopa, Aaddvia, cdAtoa nacttoddo
ROOSTER PASTITSADO
Rooster mousseline, lasagna, “pastitsado” sauce
16€

APNI WHTO
Apvi, yiyavteg kal noupé and yiyavieg, Yntod Aeuovi
ROASTED LAMB
Lamb, stewed beans, bean puree, roasted lemon
18<€

AAYPAKI MIMIANKO
DiIAéTo AaPpdkl, pAav Natdtag, cAAToa Pnidvko
SEA BASS “BIANCO”
Sea Bass fillet, potato flan, bianco sauce
24¢€

XTAMOAI
Xtandsi, noupé ano pid6to VIoudtag, JapIvVapIoUEVES OTAPISEC,
KaBoupdIouévo KouKouvdapl
OCTOPUS
Stewed octopus, puree of tomato risotto, marinated dried grapes,
toasted pine nuts
19¢€

FAPIAEZ
rapideg owré, KoAoKUBAKIa, pacoAdkia, cAAToa aayavdkl,
MECTO KAAOKAIPIVWOV HUPWSIKWY
SHRIMPS
Sautéed shrimps, zucchini, green beans, saganaki sauce, summer herbs pesto
18€

MMPIZOAA MOZXAPIZIA
rib eye €181kNng ektpoPn¢
Mooxapioia unpi{6Aa, kapUKeUUa YIaoUpTI-apTePicia, NATATe TNYAVITES,
MIKpN XwpIdTKN, JeATtavooaAdta Kanviat, UHapAKIa
GREEK BBQ BEEF STEAK
rib eye of special breeding
Beef steak, greek yogurt-tarragon deep, pommes frites, small greek salad,
smoked eggplant deep, pitta bread
28<

EMNIAOPMIA/DESSERTS

KAAOKAIPI
Po&dkiIvo, Kpéua NMiKpauuySaAo, KpdunA
SUMMER
Peach, bitter almond cream, crumble
9¢€

‘EPQX
Moug ZokoAdta ydAaktog, MnaBapoual ppdouAa,
EROS
Chocolate Milk mousse , strawberry bavarois
9<

KPEMA EZMNEPIAOEIAQN
Kpéua Brulee Aguovi
CITRUS CREAM
Lemon creme brulee
9¢€

MOKA
DwAIG yapéykag, Naywtd PoKa,
KaBoUPVTIOUEVA POUVIOUKIQ, OAATOC KAPE
MOCHA

coffee sauce
9€
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