
BREAD & MORE

Bread served with Local extra virgin olive oil

6€

Grass Pea Hummus LF GF VN

Fried caper, sea fennel

8€

Smoked Taramosalata LF GF

Pickled sea fennel

6€

Harissa Olives GF VN LF

Green, Kalamata, Lianolia

6€

SALADS

Greek V
Carob rusk, tomato, cucumber,

red onion, peppers, Feta cheese, wild oregano,
local extra virgin olive oil & olives

16€

Refreshing Green Salad GF V

Variety of greens, baby leaves,
strawberries, toasted seeds, yoghurt cream, peppermint

15€

Orange Salad
Orange, kumquat, fig pie, Corfiot graviera cheese, paprika, 

noumboulo, Kytherian sea salt, crispy bulgur

17€

APPETIZERS

Calamari LF

Fried slices calamari, ayiada sauce

17€

Sardine Bruschetta
Bruschetta with grilled sardines, tomato tartare,

tarama and fresh basil

16€

Steamed Mussels LF GF

Dill, ouzo, lemon sauce

18€

Meat Pie
Crispy phyllo pastry filled with lamb, traditional xygalo 

cheese and thyme sauce

18€

Spring rolls “shrimps saganaki”
Grilled tomato sauce, feta cheese, Florina pepper pesto

21€

Zucchini ‘Bougiourdi’ V
Feta cheese mousse, zucchini balls, grilled Florina’s 

pepper, chili olive oil

16€

Fish Croquettes
Catch of the day fish croquettes, aioli sauce, sourdough 

flatbread and finely chopped Greek salad

21€

Beef Carpaccio LF GF

Grain of salt, extra virgin olive oil,
baby rocket leaves

22€

Octopus Kalamaki LF GF

Tomato carpaccio, hummus, wild greens, chili 

24€

Fish Ceviche LF GF

Catch of the day, kumquat, chili pepper,
coriander sprouts

21€

MAIN

Catch of the Day
Fish fillet, zucchini, confit potatoes and ‘kakavia’ fish sauce

30€

Linguini with fish
Linguini, catch of the day, bottarga, mussels

33€

‘Gemista’ Vegetables
Tomato and pepper, herb tomato cream, feta mousse, 

extra virgin olive oil

22€

Chicken Kalamaki
Chicken breast, tzatziki, tomato tartare,

pita bread, micro salad

16€

Beef burger
Beef patty, ‘pastitsada’ Corfiot ketchup,

graviera cheese, wild mushrooms, pickled cucumber,
olive oil fried potatoes

18€

Vegetarian Burger V
Mushroom patty, tomato, rocket salad,

goat cheese, truffle mayo, olive oil fried potatoes

17€

Beef Tagliata 
Beef fillet, summer grilled vegetables

38€

DESSERTS

Panna Cotta V
Coconut milk cream, raspberry coulis and

white chocolate feuilletine

13€

Banoffee V
Vanilla semifreddo, caramelized banana, chocolate biscuit 

and grated dark chocolate

15€

*Please inform our personnel in case of any food allergies or intolerances 

Gluten free GF Lactose free LF Vegan VN Vegetarian V

For all salads we use extra virgin olive oil

For fried dishes we use sunflower oill

OPERATING HOURS   13.00-16.00

Consumer is not obliged to pay if the notice

of payment has not been received (receipt-invoice).

All prices are inclusive of taxes and services. 

RESPONSIBLE BY THE LAW: Stefanidis Ioannis
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