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STARTERS | OPEKTIKA

SALADS || SAAATEY

Bread || Wwpi
Country bread with olives, breadsticks and olive oil
XWPIATIKO WWUi OAIKAS E EAIES, KPITOIVIa Kal eAaiOAado

Variety of charcuterie & cheeses || MoikiAia aAAQVTIKWY & TUpIWV
Variety of local cured meats and cheeses
[MoIKIAia vTOMIwY QAAQVTIKWY Kal TUPIWV

Spread Experience || AAoipés ()

Fish Roe with almonds and roe - Spicy feta cheese dip with herbs

Black bean fava with cuttlefish ink and crab - Tzatziki with black garlic

Tapapds Aeukds e auUydaAo Kal auyoTapaxo - TupokapTeph Pe aypla tupwdIka
®éBa and pavpo eacdAI pe perdvi counids kai kaBoUpl - TCaTTiki pe palpo ninépl

Oysters || ZTpeidia(#) min. order 4 pieces
Oysters with arenkha pearls and mignonnette ehax. napayy. 4 Tep.
pe nEpAes and arenkha kai mignonnette

Veal Carpaccio || Kapndroio Mooxdpr ) réquest
Pickled kumquat, goat cheese cream, flavored with truffle and crispy potato leaves
[MikAa Koup KOUAT, Kp€a and aryonpoBeio TUPI apwpaTIoUEVO Ue TpoUPa KAl Tpayava QUAAA NaTdaTas

Cigarelli || TolyapéAl () Bt
Wild greens, feta cheese, sun-dried tomatoes, fennel seeds and handmade pie crust
Aypia x0pTA,PETA,AIQOTA VTOUATA, JApaBOCnopo Kal XeIPonoinTo @UAAO

Athenian || ABnvaikn (%)
Fish of the day, baby vegetables, japanese mayo, black garlic espuma
WapI nuépas, baby Aaxavika , 1anwvikn payiovela, eonoupa ahidda paupou okopdou

Shrimp || Fapida )
Shrimp Tartare in ‘Pastrokio’ cream , pancetta and egg yolk
[apida TapTAp 0€ KPEPa NACTPOKIO UE NAVOETA Kal KPOKO auyou

Mussels || MUBia ()
Corfiot “Salado” and Orange
YaAado Kal MopTOoKAA

Squid || Kahapdpr ()
Squid linguine, black mackerel mousse and swallow fish eggs
AIVYKOUiVI ano kaAapapl, Jous patpou Tapapd Kar auyd xeAiddévoywapou

Greek "Dakos” || NTaKos () b
Carob nut, cherry tomatoes, cucumber, pickled onion, pepper, olives, capers and feta cheese
MMa&ipdd1 xapouni, vTouaTivia, ayyoUpl, KPEUPUDAKI NIKAQ, NINEPIA, EAIES, KANAPN Kal PETA

Fig || ZUko () Vst

Green salad, figs, seafood basturma, tricolor quinoa and fennel in citrus and roe dressing
Mpdoivn caAGTa,0uKopaida,6aAaccivd NacToupuad, TPIXpWUN KIVOa Kal @IVOKIO O
VTPECIVYK ano eonepidoeidn Kal auyoTapaxo

Numbulo Melon || Mendvi NoUpnouAo () V2 st

Corfu sheep's cheese milk, roasted almonds, sumada dressing with
aged vinegar flavored with bergamot

Mp6Belo Tupi KEpkrupas, KaBoupdiouevo aplydaAo Kal VTPECIVYK and
OoupAada pe NnaAaiwpéVo EUBI apWPATIOUEVO PE NEPYAUOVTO

Caesar Salad || LaAdTa Kaloapa ()t VP et
Chicken, iceberg, lola, croutons, parmesan, Caesar sauce
KoTbnouAo, iceberg, AOAa, kpouTdv, nappelava, Caesar cGAToa



MAIN COURSES || KYPIQS TTIATA

DESSERTS || TAYKA

Pasticcio Dolce || MaoTitolo NTOATOE
Mixed meats, crispy foil and “Corfu” cheese foam
AvAuelkTa Kpe€aTa, Tpayavo QUAAO Kal appd and Tupi “Képeou”

Fish of the Day || Aeuk6 Wapi Huépas ()
Fish of the day, vegetables linguini, collard greens and bourdeto sauce
Wdapl nué€pas pe Linguini Aaxavikwy, TOIlyapiacTa xoépTa Kal 0GATOA UnoupdETo

Crab Risotto || KaBoUpi PIt6TO
Blue crab, mango, celery and ginger
MnAe kaBoupl, uavyko ,o€Aep! kal TCivTTep

Chicken Payar || KoTénouho Mayidp
Chicken fillet baked in lemon leaves, honey, mustard seed, quinoa tabbouleh and lemon glaze
DIAETO KOTOMOUAO WNPEVO 0E PUAAG AepoVvioU, JEAI, 0lvandonopo TAUMOUAE KIvoas Kal YAGoo AepovioU

Goat || KaToiki ()
Goat marinated in wine glaze, collard wild greens, fennel and yogurt foam
KaToikl papivaplopévo oe 0aAToa KpaaoloU,TolyaplaoTa aypia xopTa a@pd and uapabo Kail yiaoUpT!

Lobster || AoTakos ()
Lobster with fresh linguini and traditional Corfu pepper sauce
AoTaKbs pe PPECKA Alykouivi he Kepkupaikn napadooliakn oAAToa ninepias

Tagliata 250gr || TahiGta 250gr
Aged Omaha USA Tagliata with sofrito sauce served with rock baby potatoes
TaAidTa Omaha USA wpipavons pe 0AAToa coppiTo Kal nataTes Bpaxdkia

Ribeye 1kg || Ribeye 1kg

Aged Omaha USA Ribeye, served on hot marble with chimichurri truffle,

served with potato wedges and grilled vegetables

Ribeye Omaha USA wpiuavons ogpBipiouévo oe KauTd udpuapo

pE 0GATOQ TOoIUITOOUPI pe TpoU@a, cuvodeia and Bpaxdkia natdras kal YynTd Aaxavika

Shrimps || Tapides (%)
Shrimps, vegetable spaghetti
Fapides, onayyeT AQXaviKwy

Lobster || AoTakos ()

Lobster with vegetable spaghetti and butter sauce or fresh linguine and traditional red pepper sauce
AoTaKOs pe onayyeTI AaXavikwy Kal 0aAToa BouTUpou A pe @PECKA AlyKouivi kal napadooiakh odAToa
KOKKIVNS Ninepias

Fish of the day || Wapi Huépas ()

PREMIUM

Chicago || Zikayo Y

White and dark chocolate namelaka with almond brownies and Madagascar vanilla whipped cream
NapeAdra AeUKNs Kal uniTep 0oKoAGTas BaApdva pe pnpdouvis apuydaGAou Kal oavTiyi apwiuaTIohEVN
ue Bavihia Madayaokdpns

Cheesecake Lemon || ToICkEIK Aeuovi \2
Lemon Cream, Pineapple compost and sorbet mango
Kpéua AepovioU, koundoTa avavd, copuné pavyko

Profiterol || Mpo@itepoh V
Vanilla parfait with almonds and bergamot, fresh strawberry mint sauce
Map@€ BaviAias pe auuydaAo Kal nepyaudvTo,ppeckia 0AGAToa @paouAas dubCuoU

Pavlova Tiramisu || MaBAoBa TipapiooU
Coffee meringue with kumquat, tiramisu parfait ice cream and passion fruit sauce
Mapéyka kae€ pe kumquat nap@é naywTod tiramisu kal 0aAToa passion fruit



\f vegetarian / xopTopdywv @ gluten free

Please inform us of any food allergies or special dietary
requirements and we will be happy to accommodate you.

The prices are in euros and include VAT and local taxes.
Consumer is not obliged to pay if the notice of payment
has not been received.

Supervisor: Konstantinos Ziniatis

MapakaAoUpe va Uas eVNUEPWOETE Qv €XETE AAAepyia
oe TPO@Iua M IBIKES DIATPOPIKES ANAITACEIS.

01 TIpEs ival og eupw & oupnepiAauBavouv OMA kal dnpoTIKG PdPO.
0 kaTavaAwTAs dev €Xel UNOXPEWON va NANpWoaoel eav dev AaBel
TO VOUIUO NAPACTATIKO OTOIXEIO.

Ayop. YneuB.: KwvoTtavTivos Znviatns



