S?a Sait

Seafood & More

Xwpidukn / Greek salad
Nroudra, ayyoUpi mirepid, kpeupibi, eliég, péta Kepalovidg, karmapn, Kpitauog
Tomato, cucumber, pepper, onion, olives, local feta cheese, caper, crithmum

I'apibag / Shrimp salad
TI'apibeq teunovpa, W€ npdoivng caidrag, Aiaotn vioudra, Enpoi Kaproi, owg rmoptokaiiol
Tempura shrimps, mix green leaves, dried tomato, nuts, orange dressing

Meooyeilakn / Mediterranean Fig salad
2ravdxki baby, pdka, wi€ npdoivng caldrag, couodul, ouko, ypaBiépa Kepalovidg
Baby spinach, rucola, mix green leaves, sesame, fig, salty Kefalonia cheese flakes

Tévou / Tuna Caesar

Qpéoxog tévog tataki, iceberg, papoUll, unéikov, kpourdv, mapuglava,
OMITIKA ow¢ ceasar

Fresh Tuna tataki, iceberg, lettuce, bacon, crouton, parmigiano Reggiano,
homemade dressing caesar

Mavoup1 / Manouri

Avdueixktn npdoivn calddra pe kivéa kai nAiyoupl, Mavoupi, kapibia,
otapibeg, afoxkdvro, dressing moprokdAl

Mix green salad with quinoa and bulgur, Manouri cheese,
walnuts, raisins, avocado, orange dressing

TCarlixi / Tzatziki
Tupoxautepn / Spiced feta mousse
MeAtlavooaldta / Aubergine salad

Aeukég tapapdg / Taramas (Fish roe)



Wwypi / Portion of bread
EMiéq / Olives

Ceviche
Aaupdki, eomepiboeibn, Qivokio, kpeuuubi, k6AiavSpo, toidl, KaAaumnoki, népAe¢ udvyko
Seabass, lemon and lime juice, onion, cilantro, chili pepper, corn, mango pearls, fennel

Tuna tartare
Tévog, oouodui, afokdvro, MKAvVIIKO youakaudde, paylovéla siracha
Tuna, sesame, avocado, spicy guacamole, siracha mayonnaise

NtoApaddxkia / Ntolmas
NroAuabdxkia yiadavi{i pe xpéua pdpabo
Stuffed green leaves with Greek yoghurt and fennel cream

Ntdxkog ©adacowvwv / Seafood Ntakos
KpiBapoxroudoupo, vioudra, kpéua AeukoU tapaud, xtarddi, yavpog, pudia, kamnapn
Rusks, tomato, cream of white fish roe, whitebait, octopus, mussels, capers

Vitello tonnato
Mrmpeldoda tetpdunvng wpipavong, odArtoa tévou, kdmapn, xafidpl p€yyag
Greek dry aged bresaola, tuna dressing, capers, herring roe

[atpog papivatog / Marinated whitebait (anchovy)
Xtann6d1 uddro / Octopus in vinegar

Tapta mavi{apiot / Beetroot tarte
Moug¢ nmavtlapiou, sauté Adaxavikd, Aeukdg tapaudg, anoénpauévo navi{dpi
Beetroot mousse with sauté vegetables, cream of white fish roe, beetroot crumble

Qd&Ba pe kamnviotd okouuripi / Split peas puree with smoked mackerel
DdBa, kapapedwyuéva kpeupudia, KAmnvioté oKoUuIpl
Split peas puree, caramelized onions, smoked mackerel

[Tatateg tnyavniég / French Fries

Kalapdp1 tnyavnté / Fried calamari

Kalapdpr yntd pe odAroa Baotixou / Grilled calamari and pesto sauce
Mubia axviotd / Mussels

[apibeq oayavdaki / “Saganaki” with shrimps
TI'apibeg, odAroa vioudrag, @éra Kepalovidg, pupwbixd
A classic Greek dish made with shrimps, tomato sauce, local feta cheese and herbs

Scallops
Xtévia, moupé apakrd, kpoutdv amo préikov, xafidpl pavpou oképSou
Scallops, pea puree, bacon crumble, black garlic caviar

Xtanéd1 yntd / Grilled octopus
Xtaré b1 ynrid, pefubia, kpepulbl, vioparivia ka1 KPEUA pAoKOUNAo
Grilled octopus, chickpea, onion, cherry tomato, creme of sage

[atpos myavnids / Fried whitebait (anchovy)

O¢ta ynin / Feta in the oven
Ynih @éra, odAtoa vioudrag, mmaepid, piyavn
Feta, tomato sauce, pepper, oregano

Kepteddkia / Meatballs
KepreSdxkia arnd pooxapioio kiud pe odroa vioudrag
Homemade beef meatballs with tomato sauce



Tapibopaxkapovdda / Linguini with shrimps
JMivyouivi, yapibeg, odAtoa kapaBibag
Linguini with shrimps cooked in homemade scampi sauce

INouBéto1 Balacovwv / Seafood “"Giouvetsi”
Kpi16apdxi, i€ ané pvbia, axifdadeq, kafouvpil
Orzo pasta, mussels, clams, crab, tomato based sauce and herbs

MmpigéAa §ipia / Swordfish steak
Qpéokog Eipiac (250yp) ue moupé kodokubag, kivéa-rAiyoUpl, otapibe kal ayyivdpa
Fresh swordfish (250gr), with pumpkin puree, quinoa-bulgur, raisins and artichoke

Mrmnpiéha tévou / Tuna steak
Qpéokog t6vog (250yp) pe apwuarioévo Koug Koug, oaldra, couodui kai chimichurri owg
Fresh tuna steak (250gr) with seasame, marinated couscous, salad and chimichurri sause

O1Aéto Aavpdki / Seabass filet
2 p1Aéra Adaupdxki, Kp€ua and kanvioti peAit{dva, Koug Koug Kal uapivaplouéva Aaxavikd
2 seabass filets, couscous, smoked aubergine cream and marinated vegetables

ToimoUpa yntn / Grilled seabream
Dpéoxia toirmoUpa pe ocaldra
Freshly grilled seabream with salad

Black Cod

Matpog¢ Bakaldog, miso, karovdra, toudra kovepi, karnapdunla, yAiké€uvo kpeuuibi
Black Cod, miso, caponata, tomato confit, caper berries, onion

Po)6 apvi / Lamb roll
21youayelpenuévo podé apvi yeuiotd ue ypoapiépa Kepalovidg, Aaxavikd kair odAroa apviou
Slow cooked lamb roll, stuffed with salty Kefalonia cheese, vegetables and lamb gravy

®1Aéto xotémoudo / Chicken filet
Q1Aetivia kotéroudou, rmardreg tnyavitég, odAtoa pougoxko, ocalrdra
Chicken filet with French fries, romesco sauce and salad

Kotémoudo pe nmatdreg / Chicken and fries
Kepteddkia pe natdreg/ Meatballs with fries
Makapédvia pe BoUtupo 1 odAtoa viopdtag / Pasta with butter or tomato sauce

Maxkapévia pe kepreddxkia/ Pasta with meatballs

[MToprokadémita pe naywtd / Orange pie with ice-cream
Tapta Aepoviot / Lemon tart
Salted caramel cheececake

Soufflé pe maywtd / Chocolate Souffle with ice-cream

Aperol Spritz
Limoncello Spritz
Paloma
Margarita
Daquiri

Negroni

Gin Tonic

No guilt tonic 0%



Nepé / Water = .. Draught Eza 400ml ...
AvBpaxkouxo vepd / Sparkling water | ... Mythos 5S0Oml .
Avayuxtukd / Soft drinks | L. Mamos 500m1 .
(Coca Cola, Cola Zero, Sprite) Eza Pilsener 500ml ...
[loptokarada, Aepovédba/ | ... Eza Lager 500ml ...
Orangeade, Lemonade | ... Eza Free 500ml ...
Lemon Icetea T L

Peach Icetea a0 ...

Ouzo glass / bottle 200ml ... [oiion.
Soda / Tonic water W .. Tsipouro glass / bottle 200ml ... /R
Xupoi (moptokdh, poSdxvo, prido) [ 1 ... Prosecco glass / bottle 750ml ... [......
Juices (orange, peach, apple) Champagne 750ml ...
Limoncello ..
Masttha .
Metaxa 5*/7* . [

Ilot6 / Spirits .

Kpaoi x0pa 0.51t (Aeukd, polg, réxxivo) [ Carafe wine 0.51t (white, rose, red) ...

Gentilini Notes White

Sauvignon Blanc with delightful aromas of citrus and tropical fruits.

Gentilini Rhombus (Robola) .

A fruitier, rounder expression of Robola of Kefalonia with aromas of peaches and citrus fruit.

Gentilini Robola White Paths
Made from Robola grown in the oldest vineyard at 850m altitude.
Citrus aromas and hints of white peaches, citron and vanilla.

Sarris Robola of Kefalonia
Robola of Kefalonia with a strong complex aroma, full body and long aftertaste.
Pale lemon colour and elegant aromas of pear, green apple, lime, citron, lemon peel, and lemongrass.

Petrakopoulos Letko
Vostilidi and Muscat of Kefalonia. Lefko offers a rich, tasty and complex character
which can involve even more through time.

Petrakopoulos Muscat Sweet
Its ethereal sweetness, the well-balanced acidity and the lack of oxidation in barrels highlights
the elegant taste of the variety and the authentic character of the unique terroir.

Gentilini Notes Rose
Fresh and perfectly balanced with lively acidity. Muscat aromas of jasmine,
rose petals and hints of spice.

Nauftilus
A blend of Mavrodaphne, Muscatel, Muscat, Tsaousi. Bright color Impressively concentrated
body, with complexity and acidity; in the nose aromas of herbs and eucalyptus.

Petrakopoulos Rose
Notes of pink grapefruit, blood orange, sour cherry and unripe strawberry.
Hints of white rose and bay leaf are complemented by a slightly mineral character.

Gentilini Iri's
Fruity, dry and unoaked, with aromas of sour cherry and wild mint, expressing t
he pure varietal qualities of the Mavrodaphne of Kefalonia variety

‘O)a ta npoidvia eivar ppéoka, HOvo oe Nepimwon EAAeIYNG XpNoILoIoI0UvVIal KATEWYUYUEVA. Pwtote 1o mpoowmke yia MepIoodtepes MANPOPOPIES.

Ev6éxetar va gunigpiéxovial o1 akéAoubeg ouoie¢ kai rpoidvia rou rpokalouv adepyies kar Suoaveties: Zouodu, Zitdpl, Likan, Bodun (Anpntpiaxd pe [outévn), Léyia, Jéhvo,
Jvérm (pouotdpba), Avyd, Kpibdpr, Bodyun, Aotrnvo, Octpakoeibti, MaAdria, IxBupd, IéAa & [adaxtokouxd, Enpoi kaprof | ug upés ouunepidapfdvoviar Anpiouxés pdpos &
Q.ITA. | Ayopavokds Yaevbuvos: Kaplotkag IEpdompos O KATANAAQTHY AEN EXET YIIOXPEQYH NA IIAHPQJYEI AN AE AABET TO NOMIMO
TTAPAXTATIKO (ATIOAEITH - TIMOAOIIO) Only the freshest ingredients used. Frozen only as a last resort. Ask our staff for more info.

The following substances and products which cause allergies and intolerances may be included: sesame, wheat, rye, oats (soybean meal), soybeans, celery, mustard, eggs,
barley, oats, loup, shellfish, Milk & Dairy Products, Nuts with Shell, Sulfur Dioxide and Sulphides | The prices include Municipal Tax & VAT Person in charge in case of market
inspection: Karloukas Gerasimos CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)



