


Tatiki
(e Mapadoaiako aTpayyIoTS yiaoupT, akgedo, GviSo Kal (PUTPES LIaupou aKdodou)]
Tzatziki

(with traditional strained yogqurt, gerlic, dill and black garlic sprouts)

MeArZavooaAdta
(e Tpayavo pulbpuMo Kar viiua YAUKIGS KOKKIVIG rinepids)
Eqggplant Salad

(with crispy rice paper and a string of sweet red pepper)

TapapooaAdta
(avdAapen Kpéua Tapaud Le pEUYavIGUEVO MEOLUUEVIO Wi Kal Add!
T00Upas)
Tarama salad
(light tarama cream with toasted sourdough bread and truffle oil

Hummus
[roupés and pePublia, taxivi, okdpdo, Tpayavd riTdkia Kai MKAvTKo Ado)
Hummus
[chickpea puree, tahini, garlic, crispy pites and spicy oil)

TupokauTepn

[ue @éra Awddvns, yiaodpr, rinepiés WAwpivis kar proukopo)
Spicy cheese

(with Dodoni fela cheese, yogurt, Florina peppers and bukovo]

(Dapa
(e vipdBes and Tnyavite KpeuUdl, escalope xTanodiod axdoas Kai
karapdunAal
Fava
(with fried onion fakes, grilled octopus escalope and capers)

(Déta pe gouadu kar péA
(napadoaiaxri peta Awbwvng TuAlyuévn de PUMO Le douadur Kar IEA)
Feta with sesame and honey
(traditional Dodoni feta wrapped in phyllo with sesame and honey)

2ayavak [papiépag
(oayavdki e napabogiokG NMEIPWTIKO TURi KAOKGBAAI e LIGpUEAGST
vioudras
Gruyere saganaki
(saganaki with traditional Epirus kaskavali cheese with marmalade
tomato)

Kavaiep
[rapadoaiako tupi KaokaBaAi ge UM kavTaip! e daATaa LIEAIOU Kal
&npous Kaprous
kataifi
(kalaiff pastry dough with traditional kaskavali cheese, honey sause
and nuts)



/\OUKQVIKO
[pnuévo atn AadokoMa e MINEPIES Kal KOUUATIa TUpIoU. ZuvoseUetal
Qo rToUAES Kar Layioveda pouatdpéas)
Sausage
(baked in parchment paper with peppers and pieces of cheese.
Accompanied by pita bread and mustard mayonnaise]

KoAokuBokeptédeg
(U KitpIviy KoAOKUBa, LIUPWOIKG Kal ETa. ZUVOBEUOVTaI G aPwWUATIKT]
g6ATaa yigouptiou)
Zucchini Balls
(with yellow zucchini, herbs and fela cheese. Served with aromatic
yogurt sauce]

XTtanoOoKePTEHES
(TyavITés unaAitaes ang Kiud xtanodiou, Gowuatikd kar oudo.
ZuvobevovTar and mousse Tapauc)
Octopus Balls
[fried balls of minced octopus, aromatics and ouzo. Accompanied by
tarama mousse)

Matates TNYavITES (ppgaries natdres)
French fries (fresh potatoes)

Wnta Aaxavika / Grilled vegetables

laupos papivatos / Marinated anchovies

Xtanosr €udato / Octopus® in vinegar

EMNVIKR XwpIGTIKN
(vioudta, ayyodpl, pEta Awbwvng, KpeUUUG!, minepid, EAIES, kanapn,
vIdnia piyavn kai EAaidAado)
Greek salad
(tomato, cucumber, feta Dodonis, dried onion, pepper, olives, capers,
local oregano and olive oil)

Xopta enoxris
(BArjta kar koAokuSdkia Bpaatd, e Kdrapn Kar ASoAéLovo
GOWUATIOUEVO LIE XWPIGTIKN plyavn)
Boiled season greens
(Boiled greens and zucchini, with capers and olive oil and lemon
flavored with local oregano)

NTAKOS
[KoiBapokouAoupo, @éta, Toluevn vioudta, kdnapn, Addr BaaiAikou)
Dakos

(Barley rusk topped, feta cheese, grated tomalo, caper, basil oil)



Verde
(ooka, papouA, anavdki, anoénpeauéva auka, Gidpopa eidn Enpwv
KQonwv, (ppeakownuEVo pavoupl, Aiaatrj vioudta, BIVEYKOET arno
BaAaduiko kar LEA]
Verde
[rocket, lelfuce, spinach, dried figs, mixed nuts, grilled manouri,
sundried tomato, balsemic and honey vinaigrelte]

20AwUoU
(6pogepd npdova doAaTIKG (e KANVIOTG JOAWLO, KIVGa, UMoIK Kal
odAtoa dviBou)
Salmon
[fresh green salads with smoked salmon, quinoa, brik and dill sauce]

KoténouAo
(6podepd mpdava coAaTikd, WTG KOTOMoUAO, PAIdES napuelavas,
baconchips, croutons kar xeporiointn gdAtaa Kaioapa)
Chicken
(fresh green salads, grilled chicken, parmesan flakes, bacon chips,
croutons and handmade Caesar dressing)

Oliva
[Lapoui, pdka, puMa navtiapiou baby, @ivokio, [apida*,
XTarG61*, MopToKGAI, Mandyia, BIVEYKPET EGREQOEISWY]
Oliva
(lettuce, rocket, baby beet leaves, fennel, shrimps®, octopus®, orange,
papay, citrus vinaigrelte]

AN 6Ai0
[eAaidAabo, okdpéo, proukopo, pavtave)
Aglio e olio
(with olive oil, garlic, bell pepper, parsley]

Kappnovdpa TtaAkn
lquencisle, napueldva, auyd)
Carbonara ltalian
[guenciale, parmesan, eggs)

Meadoyeiaka Cupapika
[néves e xeiporiointn pesto, Alaatés vioudtes, kouudua burrale, xwua
Kdrapns Kar EAidg)
Mediterranean pasta
(penne with handmade pesto, sun-dried tomatoes, burrala pieces,
caper and olive soil]



TaAiatéAeg
(e kotériouAo, pavitdpia porcini, uavitdoia portobello, akdpéo, kpéua
ydAaktos)
Tagliatelle
[with chicken, porcini mushrooms, portobello mushrooms, garlic,
cream)

lapibopakapovada
(vapibes* e Alykouivi ge Kokkiv) adAtaa)
Shrimps pasta
[shrimps* with linguine in red sauce]

PaBioAia
(e yéuion kapaBidas, adAtoa BoutUpou Aguoviou, napueddva, akdpdo,
uaiviavds)
Ravioli
[with crayfish filling, lemon bulter sauce, parmesan, garlic, persley]

Oliva
([apibes™, Xtanddr, Mubia pe KéAugos, Toidoyia ninepicv, uaiviavds)
Oliva
(shrimps*, octopus®, shell mussels, tricolor peppers, parsley)

Mavitapiwv
[roiAia pavitapiev e AG6I kar Kpéua Tpoupas, naoueldval
Mushroom
{types of mushrooms, truffle oil and cresm, parmesan)

lepigta
[yedon and vioudta, Mnepid, Lous QETas Kar ano&npaueves aragpies)
Gemista
{Ravor of tomato, pepper, mous of feta cheese and dry raisins)

MeAdvi counidg
(toidoyia mnEpIV, QIAETO TaIMoUpas, KPEUUUG, akdpoo)
Squid ink

(tricolor peppers, sea bream fillet, onion, garlic)

Oliva
(Fapibes™, xTanddr*, uubia e KEAUPOS, KUGWVIA, KOUPKOUUGS, ToiAoyia
MINEPIY, KPEUUUGI, 0kdpdo, napueldval
Oliva
(shrimps®, octopus®, shell mussels, clams, turmeric, tricolor peppers,
onion, garlic, parmesan]



Mouaakds / Moussaka
(Oven baked layers of sliced aubergines and potatoes, minced meat
and gratinated béchemel sauce)

*Pwrrigte pas yia ta diaGéaia uayepeuta midta nuepas
*Inquire about the available dailyspecials

Xoipiviy UnpICOAQ IMe natdtes tyavites)
Pork steak (with fried potatoes]

MI‘II(pTéKI [ue natdtes yavnTés ka KAPAUEAWUEVT KPEUUUGIT)
Veal Beef (with fried potatoes and caremelized onions]

MruQTEKI KOTONOUAQU 0xXapags
(e rnepic WAwpivrs, bacon kar Tupi ZuvoSevetar and Kpeua
KkaAauriokiod)

Grilled chicken beef

(with Florina pepper, bacon and cheese. Served with corn cream)

Moayxapioia pnpiddAa T-bone
(e wiTd Aayavikd, natdres myavites Kar qpWUaTka BouTtupo)
T-bone beefsteak
(with grilled vegelables, fried potatoes end aromatic bulter]

Apvigia naidakia axdpeas
(e NaTdTes Tyavités, vioudta, KPEUUG! Kal MITOUAES)
Lamb chops grilled

[with fried polatoes, tomalo, onion and pita bread)

Xoipiva naibakia (kopredives)
UE UNGPUMEKIOU OwS, KOPAUEAWUEVA KPEULUOIa aTnV axdoa Kal
NyavnTes narares
Spare ribs
(with barbeque sauce, grilled caramelized onions and fried potatoes)

XolpIvo Kotal
(apyownuévo (e noupé wntris YAUKONATaTas, KGOQUEAWUEVT KOELUUUBIa
Kai 06Ataa pouatdpoas)
Pork shank
[slow-cooked in the oven with roasted sweet polato puree, caremel-
ized onions and mustard seuce)



laupos tyavnos / Fried anchovies

TapdéAa oxapas / Grilled serdines

(DIAéT0 AGPPUKI (ue moupé apaxd kar adAtaa dvidou)
Sea bass fillet (with pea puree and dill sauce]

Ceviche
[katoriv napayyeias] lwdor nuépas LopIVapIoUEVO TE XUUoUS
EONIEPIBOEIBWY, KPEUUUGI EEQC, LIGVYKO Kal KQUTEQ MnePIC)
Ceviche
[made to order] (fish of the day marinated in citrus juices, dried
onion, mango and hot pepper)

Mubia cayavaki (ue adAtaa vioudtas kar péta)
Saganaki mussels (with tomatoes sauce and feta cheese)

MUbia axvioTa (okdpdo, udivtavé oBnouéva pe Aeukd kpaci
Steamed mussels (garlic, parsley stewed in white wine]

Kubwvia ayviotd
[okdpdo, ToIRoyia ninepikyv, udiviave ofnouéva e AEuko kpaoi
Steamed mussels
[garlic, tricolor peppers, parsley stewed in white wine]

KoAapapdki* tryavnto / Fried squid*

KaAapdpr® oxapas fue kous kous)
Grilled squid* (with couscous)

lapides* oxapas / Grilled* shrimps

lapi6es™ aayavak
(e adAtaa vioudtas, uroukoBo, akdpdo, PETa aBnaUEVes e 0ulo)
Saganaki shrimps*®
(with tomatoes sauce, bell pepper, garlic, feta cheese stewed in ouzo)

Xtanodr* axdpas fue pdpal
Grilled octopus® (with fava)

Oliva tnyavid yia 2 dtopa
(Fapides™, xTanddr*, uudia e kéAupos, Kubwvia, ToIAoYIa MNEPIWV,
uavitdpia, paiviavds)
Oliva sautéed seafood for 2 persons
(shrimps*, octopus®, shell mussels, clams, tricolor peppers,
mushrooms, parsley)



Koutoopoupa/ Red mullet
MnapunoUvi / Striped red mullet
AaPpdki / Sea bass
MnakaAiapdki/ Cod
Toinoupa / Dorado

Yapyos / White sea bream
Muhokori / Croaker
Zpupida / Grooper
Yuvaypiéa / Codfish

Yipa / Golden grooper
(aykpi / Pagrus

Acrakds / Lobster
KoAoytuna / Slipper lobster

* Pwrriate pas yia ta 61abéaiua ppeoka wdpia

*Inquire about the available fresh fish

Kpépa yaAaKTounoupeko
(e kaveAévio crumble kai o6AToa kavéAag)
Milk cream puff

(with cinnamon crumble and cinnamon sauce)

MNoptokaAdnita
(e kpéua poayoAéuovou)
Orange pie
(with lemon cream)

2OUPAE gokoAdTag
(e undAa naywrtd)
Chocolate soufflé
(with ice cream)

20KoAaTonITa

(oe XWua ario MNavviwtiko kAwatdpr kai biter gokoAdTag)

Chocolate pie
(with Gianniotiko yarn and bitter chocolate]

Mdvyko
(e kpéua kapubas kai crumble)
Mango

(with coconut cream and crumble]

*Pwrriate pas yia ta SiaBéoua yAUKd nuépas

*Inquire about the available daily desserts

45€
45€
40€
40€
55€
55€
45€
60€
60€
60€
60€
100€

100€



Coca Cola (zero, light, lemon) 330ml
MoptokaAdda 330ml / Orangeade 330ml
Aepovada 330ml / Lemonade 330ml
Sprite 330ml

266a 330ml / Soda 330ml

206060 pe yeuaers 330ml

Soda with Flavers 330ml

Tonic 330ml

Ice Tea (Aepovi, podakivo, npaaivo) 330ml
Ice tea (lemon, Peach, Green)

Red Bull250ml

AvBpakouyo vepo 250ml

Sparkling water 250ml

AvBpakouyo vepo 750ml

Sparkling water 750ml

Nepd pikpd 500ml

Mineral water 500ml

Nepo peyaho Tt / Mineral water 1t

BapéAr 300m! / Draft 300ml

BapéA 500ml / Draft 500ml

Amstel, Heineken, Fix, Mamos, Mythos, Radler,
Free 0% 500ml

Kaiser 500ml

Corona, Sol, Desperados 330ml

Valia calda (local beer) 330ml

Corfu lager beer 330ml

35€
35€
35€
35€
35€

4€
35€

3€
5€

4€

6€

0.5€
15€

35€
4,5€

4,5€
5€
6€
5€
4,5€



[I0TA / SPIRITS

AnAG noto / Reqular spirit 8€
TnéaioA / Special spirit 10€
00Zo kapapaki 50ml / Ouzo in carafe 50ml 5€
00Zo kapapaki 200m! / Ouzo in carafe 200ml NE

Tainoupo kapagaki 50ml /

Tsipouro in carafe 50ml 5€
Toinoupo kapagpaki 200mi /

Tsipouro in carafe 200ml 12€
Appxdng Oivog Moscato DAsti- Prosecco /

Sparkling wine Moscato D'Asti-Prosecco 6€

AL

KPAXIA / WINES

Mool kpaoi Ktrua XatnuixaAn Prima Tera
(Aeuko, polé, KOKKIVO)
Glass of wine ktima Xtzimixali Prima Tera

(white, rose, red)

45€/5€/55€

DA Krrua XatdnuixaAn Prima Tera
(Aeuko, polé, KOKKIVO)

Bottle of estate Xatzimixali Prima Tera

(white, rose, red)

19€/20€/ 22€




Mojito

(Classic, Strawberry, Passion Fruit, Mango)

Margarita

(Classic, Strawberry, Passion Frut, Mango)

Aperol Spritz

(Classic, Pink, London)

Daiquiri
(Strawberry, Passion fruit, Mango)

Caipirinha
(Classic, Strawberry, Passion Fruit, Mango)

Playboy

(Gin, triple sec, lemon juice, cocklail bitters)

Espresso
(Vodka, coffee liquer, hazelnut liquer, Danish biters,

espressa coffeg)

Sex on the beach
(Vodka, peach liquer, pineapple juice,
raspberry liquer, cranberry juice)

Mai Tai

(dark rum, triple sec, orgeat syrup, lime juice)

Negroni
(gin, campari, vermouth)

Porn Star

(Vodka,lime juice, pure passion)

Hugo

(Vodka, lemon juice, raspberry pure)

Barbie
(coconut rum, gin, lime juice, pineapple juice)

Pina colada
(rum, coconut pure, lime juice, pineapple juice)

Long island

(gin, vodka, tequia, triple sec, rum



3
¥

* To AGdI pag yia TIG GAAATEG Kal TO HAYEIPEUTA gival EEQIPETIKO
TTapBEvo eAaIGAadO Kal OTA TRYAVITA Pag XPNOIMOTIOI0UE NAIEACIO
H @éta pag eivar MOM kai 1o yiooUpTi gival EAANVIKS
Ta Aaxavikd pag gival ammé ‘EAAnveg Tapaywyoug
Ta KpéaTa pag €ival PECKA KAl VWTTE
To kaAapdpl, To XTaTrod!, Ol YAapIidEG, Ol TTATATEG country Kai Ta
paBidAia gival TTpoidv Babidg katawugng
MapakaAoUue evnuePWOTE Pag yia mlavh aAAepyia i ducavegia
OI Tipég pag TreplhapBavouy OAeg Tig vopipeg empBapuvoeig @.MN.A
H emixeipnon diatnpei 1o dikaiwpa va aAAGEE! TIG TIUEG XWPig
TTPOEIdOTTOINON
To katdoTnua uTtoXPeoUTal va SIaBETel EvTuTra SeATION yIa TNV
SI10TUTTWON OTTOIACOATIOTE dIAHAPTUPIOG O€ KOUTI TTAPATIOVWY
Ayopavopikég YeuBuvog MNdaoyog Avtpéag
O kaTavaoAwTAg Bev €Xel TNV UTTOXPEWON va TIANPWoel €dv dev AdBel
TO VOMIUO TTAPACTATIKG aToIxXEio (aTrodeIgn ry TIHOAGYIO)

To katdoTnua diabETel TEpuaTIKG atTodoxrig POS

* Our oil for salads and stews is extra virgin olive oil and in our fried
foods we use sunflower oil
Our feta cheese is PDO and the yogurt is Greek
Our vegetables are from Greek producers
Our meats are fresh and crisp
The squid, octopus, shrimp, country potatoes and ravioli are
deep-frozen products
Please inform us of any possible allergy or intolerance
Our prices include all legal VAT charges
The company reserves the right to change prices without notice
The store is obliged to have printed forms for the formulation of any
complaint in a complaint box
Market Legal Manager Paschos Andreas
The consumer is not obliged to pay if he does not receive the legal
document (receipt or invoice)
The store has a terminal POS acceptance



