


Opekuka / Starters

POXTO MOZIXAPI
OiAéto pooxapiaio pdoto, paylovéda tapapd, ayyolpl, auyotdpaxo, XwHa pupwdikwv
ROASTED BEEF

Roasted beef fillet, “tarama” preserved fish roe emulsion, cucumber,
bottarga, herb breadcrumbs
20€

KAAOKAIPINH TAPTA “XAN IABOPO™

Tdpta and @uAdo, peditddva kanvioth, yaupos papivdros, atagides,
koukouvapl, devipodifavo

SUMMER TART like “SAVORO"

Phyllo dough tart, smoked eggplant, anchovies marinated,raisins,
pine nuts, rosemary
14€

TOY TYPIOY KAI TOY MEAIOY TO NANHIYPI @
Wntd npoPeio tupi Képkupas, knphBpa kapapénas, pédi avBéwy
HONEY AND CHEESE FEAST

Corfiot roasted sheep milk cheese, caramel honeycomb, blossom honey
10€

ANO THN KEPKYPA XTH BENETIA

®Adav ano onavdki, kpépa pnakanidpou pe edaidnado, taniaténes counids

CORFU TO VENICE

Spinach flan, cod and olive oil mousse, cuttlefish tagliatelle
18€

KOYKOYPITZA

MNatdtes Bpaotés, poUs @étas, tpolga, voupnouno, kaBoupdiopéva pouvioUkia
kal eEaipetiko napBévo edalodado

KOUKOURITSA

Boiled potatoes, feta mousse, truffle, nouboulo, toasted hazelnuts
and extra virgin olive oil
15€




Yandates / Salads

MPAZINH

Poka, ayyoUpi, kodokuBI1, pacoddkia, npdaivo pnfo, dudapos, kauteph minepid,
@lotiki Aiyivns, apidvi kai e€aipetiko napBévo edaidénado

GREEN

Arugula, cucumber, zucchini, green beans, green apple, peppermint, spicy pepper,
pistachios fram Aegina, ayran, extra virgin olive oil
13€

KAAOKAIPI @

Ntopdra, ayyoUpl, ninepid, kpeppudi, pous @etas, kapnoud, eniEs,
diaoth vtopdrta, kanapn, kaBoupbiopévo couodpl, kadokaipiva HupwdIKg,
“premium” Kepkupaiko edaidnado
SUMMER

Tomato, cucumber, pepper, onion, feta mousse, watermelon, olives,
sun dried tomatoes, capers, roasted sesame, seasonal herbs, Corfiot premium olive oil
16€

AALLIA
lapibes, kpeppUdi, Tapapd, noptokani, ykpéingpout, papabapida,
mkdavtiko edaiddado

DASSIA

Shrimps, onion, “tarama”, orange, grapefruit, fennel root,
spicy olive oil
18€

KEPKYPA

Ntopartivia, poddkivo, elli€s, kaBoupdiopévo apuydado, voupnouno,
kanoKkaipivd pupwdikg, Biveykpét peniol

CORFU

Cherry tomatoes, peach, olives, roasted almonds, nouboulo,
summer herbs, honey vinaigrette
15€



Kupiws Midta / Main Courses

AMO TON KHNO £TO TPANEZI ¥

Meditdava pe pavitdpia, peBuBia, taxivi, paotixa Xiou, Aiaoth viopdta Kai tanevavt edids

FARM TO TABLE

Eggplant with mushrooms, chickpeas, tahini, Chios mastic, sun-dried tomatoes and olive tapenade
16€

MOYZIAKAL
Menitdava, natdta, Kipds pooxapiolos, kpépa Kepkupaikns ypaBiépas
MOUSAKAS

Eggplant, potato, ground beef, Corfiot gruyere cream (béchamel)
18€

KEPKYPAIKO MAZTITZIAAO
Mouoeniv kokopa, Aaddvia, gadtoa nacutoado
CORFIOT PASTITSADO

Rooster mousseline, lasagna, “pastitsado” sauce
19€

APNAKI TOY MANMOY

Apvi, yiyavtes, noupé ano yiyavies kal xwpa depoviol

GRANDFATHER'S LAMB

Lamb, stewed beans, bean puree and citrus crumble
21€

MIIANKO

Oinéto Aappasl, eidv natdtas, oadtoa pnidviko

“BIANCO"

Sea Bass fillet, potato flan, bianco sauce
24€



TOY AITAIOY TO MIAOYZ

Xtanodi, pidoto viopdras, papivapiopéves atagides,
kaBoupbiapévo Koukouvdpl

AEGEAN'S BLUES

Stewed octopus, tomato risotto, marinated dried grapes,
toasted pine nuts
24€

'H KAl BAAALZIA

lapides owté, kolokuBdkia, pacondkia, addtoa oayavasi,
néoto kanoKkalpIveV HUpwdIkwv

LAND AND SEA

Sautéed shrimps, zucchini, green beans, Saganaki sauce, summer herbs pesto
22€

EAAHNIKO BBQ

®iA¢to pooxapiaio, kapUkeupa yiaoUptl, Natdtes TNyavites,
Hikpn xwpldtikn, kanviath peditdavooandra, {upapdkia

BEEF FILLET GREEK BBQ

Beef fillet, greek yogurt dip, pommes frites, small greek salad,
smoked eggplant dip, pita bread
28€

@ Vegan

@ Vegetarian



Erniddpnia / Desserts

KAAOKAIPI ()
Pobdkivo, kpépa nikpapuydao, kpdpna
SUMMER

Peach, bitter almond cream, crumble
10€

‘EPQL @

Yokondta, ®pdouda, guotiki Alyivns

EROS

Chocolate, Strawberry, Aigina's pistachios
10€

KPEMA EXNEPIACEIAON ()
Kpépa Brulee Agpdvi

CITRUS CREAM

Lemon creme brulee

9¢

MOKA @

OwAid papéykas, naywtd poka, kafoupdiopéva pouvioukia, adntaa Kape
MOCHA

Meringue nest, mocha ice cream, roasted hazelnuts, coffee sauce

9¢



«NapakafolUpe evNUEP@OTE TO NPOCWNIKG TNS
enixeipnons
yia wxév afdepyies n duoaveies nou éxete.
To pevou pas pnopei va nepiéxel adiepyloydves ouaies
N Xvn autav.»
Please inform your waiter if you suffer from any
food intolerances / allergies”

01 tpés nepiiapfavouv dious tous vopipous pdpous.
Prices are inclusive of all taxes and duties.

To katdotnpa unoxpeoutal va diaBétel éviuna detia
oe e1d1kN BAkn 6inAa otnv €€0bo yia tnv Siatinwen
onoiacdnnote Siapaptupias.

The shop is obligated to have printed documents in
a special case beside the exit
for setting out of any existed complaint.

Ayopavopikds YnetBuvos: Navayiwta Nadnn

Emipéneia katandyou: ApiototéAns Méykouias
Chef: ®idinnia Poidou
Consultant Chef: Aristotelis Megoulas
Chef: Filippia Roidou



[RYP

BY WYNDHAM

CORFU DASSIA

WYNDHAM
REWARDS’

You’ve earned this:
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