«Av anoouvbéoeic tnv EAAGSa, oto téAog Ba Seic va oou
anopévouv pia eAid, éva apnéit ki éva kapdp
IMou onpaiver pe dAAa téoa tnv Eavapudxveig»

Obuooéag EAUTnG /BpaBeio NépneA 1979

Epnveuopévor and tov otixo tou peydAou nointi anoouvléoape EAANVIKEG
YEUOELG Kal pE NpwTnG noiétntag UALKA enoxng avacuvBéoape éva [ievou
nou pe o dpwpia Kal thv vooupla pag tadldevel 0to eAAnVIKG KaAokaipt

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.

«MapakahoUpe evnpePWOTE T0 NPOCWIIKG TNG ENIXEPNOAG
yia tuxév aMepyieg h Suoaveieg nou éxete.
To pevou pag pnopei va nepiéxel aAkepyloyoveg ouoieg A xvn autwv.»
"Please inform your waiter if you suffer from any food intolerances / allergies”

01 tipég nepthapBavouv 6Aoug Toug vOIpoug Gopouc.
Prices are inclusive of all taxes and duties.

To katdotnpa unoxpeoltal va SiaBétel éviuna GeAtia oe 1bikh Bhkn §inka otnv é€o6o yia tnv
Slatunwon onotacbhnote Slapaptupiag.
The shop is obligated to have printed documents in a special case beside the exit
for setting out of any existed complaint.

Ayopavopikdg YneuBuvog: Mavayiwta MéAn

Ermpéeta katardyou: Apiototéhng Méykouhag / Chef: @iuinnia Poiou
Consultant Chef: Aristotelis Megoulas / Chef: Filippia Roidou




OPEKTIKA/STARTERS

POXTO MOZXAPI
DIAETO [ooxapiclo pooto, paylovéda tapapd, ayyoupl,
QUYOTAPAXO, XWHA HUPWSIKWY
ROASTED BEEF
Roasted beef fillet, “tarama”preserved fish roe emulsion, cucumber,
bottarga, herb breadcrumbs
17€

TAPTA
Tdpta and euAo, peAIt{dva KanvioTA, yaupog Japivatog
oav Kepkupaikd oaBdpo, otagideg, koukouvdpl, devipoAiBavo
TART
Phyllo dough tart, smoked eggplant, anchovies marinated like Corfiot “savoro”,
raisins, pine nuts, rosemary
14¢€

TOY TYPIOY KAI TOY MEAIOY TO NMANHIYPI
Wnto npdBeio tupl Képkupag, knphBpa kapauéAag, éA avBéwy
HONEY AND CHEESE FEAST
Corfiot roasted sheep milk cheese, caramel honeycomb, blossom honey
9¢

AINO THN KEPKYPA XTHN BENETIA
®Aav and onavdki, kpéua punakaiidpou de eAaidAado, TaAlaTéAeg counidg
FROM CORFU TO VENICE
Spinach flan, cod and olive oil mousse, cuttlefish tagliatelle
16€

KOYKOYPITZA
Matdteg, MKAvVIKN Poug GEtag, 1pouda, VOUUMNOUAO, KaRoupSiouéva GpouvioUkia
KOUKOURITSA
Potatoes, spicy feta mousse, truffle, nouboulo, toasted hazelnuts
14¢€

ZANATEZ/SALADS

MPAZINH
Pdka, ayyoUpl, koAokUBI, pacoAdkia, Mpdcivo pnho, SUGCHIOG, Kauteph Minepid,
QIotiKI Alyivng, apidvi kai e€aipetiko napdévo ehaidhado
GREEN
Arugula, cucumber, zucchini, green beans, green apple, peppermint, spicy pepper,
pistachios from Aegina, ayran, extra virgin olive oil
12€

KAAOKAIPI
Ntoudta, ayyoUpl, Minepid, KPEUUUSI, , p€1a, kaprnoud, eAIEC, AlaoTh vIopdra,
kdnapn, “premium” Kepkupaikd edaidAado
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, YKPEINPPEOUT, Hapabopila, yapiSeg, KpeUUUdI,
Tapapd, Mikaviiko ehaidhado
DASIA
Orange, grapefruit, fennel root, shrimps, onion, “tarama”, spicy olive oil
16€

KEPKYPA
Ntopativia, posdkivo, eAI€g, KaBoupdIouévo auUySaAo, VoUNouAo, KaAokalpivd
HUPWS&IKA, AadopehiAéuovo
CORFU
Cherry tomatoes, peach, olives, roasted almonds, nouboulo, summer herbs,
honey-lemon and olive oil dressing
14<€

KYPIQZ/MAIN COURSES

MOYZAKA
MeAitdva, natdra, KIHAg Hooxapiolog, Kanviotn Kpéua
MOUSAKA
Eggplant, potato, ground beef, smoked cream (béchamel)
16€

KOKOPAZ MNAZTITZAAO
MouaoeAiv Kokopa, Aadavia, cdAtoa Nacttodso
ROOSTER PASTITSADO
Rooster mousseline, lasagna, “pastitsado” sauce
16€

APNI WHTO
Apvi, yiyavieg kal moupé anod yiyavieg, Yntd Aeuovi
ROASTED LAMB
Lamb, stewed beans, bean puree, roasted lemon
18€

AAYPAKI MIMIANKO
®IAéto AaBpdki, Aav Natdrag, oaAtoa Jnidvko
SEA BASS “BIANCO”
Sea Bass fillet, potato flan, bianco sauce
24<

XTAMOAI
Xtanéél, noupé and pidoTto VIoUdTag, JapIvapioUEVEG OTapideg,
KaBoUPSBICHEVO KOUKOUVAPI
OCTOPUS
Stewed octopus, puree of tomato risotto, marinated dried grapes,
toasted pine nuts
19€

FAPIAEX
rapideg owté, KoAokuBdkia, pacoAdkia, CAAToa cayavdkl,
MECTO KAAOKAIPIVWV HUPWSIKWV
SHRIMPS
Sautéed shrimps, zucchini, green beans, saganaki sauce, summer herbs pesto
18€

MIMPIZOAA MOZXAPIZIA
rib eye e181kn¢ ektpopng
Mooxapiola punpi{OAa, kKapukeuua yiaoUpti-apTepioia, Natdieg TNyaviteg,
HIKPA xwpldtikn, yeAit{avocaidta kanviot, {Udapdkia
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<

EMIAOPIMIA/DESSERTS

KAAOKAIPI
PoS&dKIvo, KpEla NMIKpauUySaAo, KpdumA
SUMMER
Peach, bitter almond cream, crumble
9<

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

KPEMA EXMNEPIAOEIAQN
Kpéua Brulee Agudvi
CITRUS CREAM
Lemon creme brulee
9¢€

MOKA
DwAId HapéyKag, NaywTo Poka,
KaBoUPVTICUEVA (POUVIOUKIQ, OAATOa Kape
MOCHA
Meringue nest, mocha ice cream, roasted hazelnut
coffee sauce
9<




