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Local bakery bread
garlic bread /

Youi Tomiov Govpvov
Kal 6KoPdOPwUO

1. Local bakery bread @ = ...
(Vegetarian)
(Three slices, served with flavored
olive tapenade)

y Yaoui romrod ¢odpvov (Xopropayio)
(TpelG PETES, oVuVOdEVOVTAL PE
APWUATIOUEVO TIATE EALAG)

2. Garlic Bread with ...
Melitzanosalata & Marinated

Anchovies
(Toasted bread with olive oil and garlic, served
with roasted eggplant spread and anchovies

marinated in vinegar and herbs. A dish to
share — full of lonian flavor. 4 pics)

2K0pdOPwP0 e peMréavooardra &
papivdro yavpo

(bpvyavicpévo Pwpt pe EAAIOAAS0

Kdl GKOPOO, GEQPBIPICUEVO PE KATIVIOTN
ueAtéavooaidra kal yavpo paptvapiouéVvo
o€ &1 kal pvpwdikd. 'Eva mdro yia
potpaacya, yeudro Iovio. 4 tepdyia)
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Appetizers / Opexrikd

3. From the “Paramana”  ........... each
(Choose freely from our paramana -
a tray of small, traditional Greek starters)
Perfect for sharing at the table.
- Taramosalata (smoked cod roe dip)
- Melitzanosalata (roasted eggplant spread)
- Marinated anchovies
- Olive tour (a mix of Greek olives)
- “Athenian” fish salad (fish with vegetables
and homemade mayo)
- Beetroot tzatziki

é

AT tnv NMapapdva ............ 70 Kadéva
(EmAEETe 0,71 0aG EUTVEEL ATIO

Tn SIKN pag napapdva — eEAAnvikot pkpoi
UECEDEG, EUTTVEVGPEVOL A0 Tnv ddAacoa
Katl Tov T0ro.)

I6avikd yia poipaoua oto 1pamédl.

- Tapapocaidra

- MeArr{avooaidra

- lavpog papivdrog

- MowiAia AV

- Adnvaikn papocaidra

- T¢ardia pe navridpt

4. Traditional Greek Pies @ ...
(Choose: spinach or cheese —
handmade with crisp phyllo and
pure ingredients.)
- Spinach pie (with greens and herbs)
- Cheese pie (With sheep’s milk feta)

NMapadooiaxés EAAnvViKEG TTiTeg
(EmAEETe: omavakomra n Tupomia,
riayueves oo xEp1 e Tpayavo GvAio
Kkat ayvd vAkd.)

- Znavakomra (Ie onavdl kar pupadikd)

- Tvpomira (ue Gpéra ano npopeio ydia)

5. Koukouyeri ...
(Traditional fish meatballs served
with Aioli of the lonian)

Kovkovyepot
(Mapadootaxd kepreddria Paplov
UE XUAD. Zuvodeveral pe aadoa)
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Appetizers / Opexrikd

6. Fried small fish ...
(Anchovies. Served with
Aioli of the lonian)

Tnyavnto pikpo Ppdpr
(favpog. Zvvodeveral pe atdda)

7. Fried calamari = ...
(Served with Aioli of the lonian)

KaAapdp tnyavnto
(ZvvodeveTal pe omrikn aidoa)

8. Shrimp saganaki = ...
(With tomato sauce, feta with a gentle warmth
from smoked paprika)

lapideg oayavdii
(ZdAtoa vropdrag, Gpéra, MmeEPt
KOKKIVO KAODPIKO)

9. Octopus pastitsada = ..........
(Slow cooked in a pot with traditional
pastitsada sauce and potatoes)

Xranod: nacriredso
(Z1YOUAYEIPEPEVO GTNY KATGAPOAA
UE Tapadoolakn 6dArod nacTiteddo
Kal nardreg)

10. Charcoiled potatoes @ ...
(Vegetarian)
(Served with yogurt seasoning)

TNMardreg Ynrég ora kdpBovva
(Xoprodayio)
(ZUVOdEVETAL PE KAPUKEVYUA Y100VQTL)







Salads / ZaAdrec

1. Greek (Vegetarian) @ ...
(Tomato, cucumber, oregano,
pickled onion, caper,
pepper, olives, feta, olive oil)

Xapidrikn (Xoprodayiko)
(Ntopdra, ayyovpt, piyavn,
KQPEUULSL TiKAQ, KdTIapn, MITEP!,
eNEG, PETa, EAA10Aad0)

12. Gardlen 000 .
(Grilled zucchini, round green
beans, and greens with kritamo,
tarama, and flavored olive oil)

Knmnog

(KoAorvddria, pacordria
OTPOYYVAd kat BAnta Yntd

ota xkdpBovva e Kpirapo,

Tapapd kal apwpariko eaaiéAaso)

13. Black-eyed peas (Vegetarian) ............
(Black-eyed peas with summer
herbs, cherry tomatoes, and onion)

ZaAdra Mavpoudrika (XoprodayiKo)
(Mavpoupdrika ¢acoiia

UE KaAokalptvd Hvpwdikd,

Toparivia, KpEUUVOL)







Main Dishes /
Kvpiwc Mmdra

1.

15.

16.

17.

Fish Fillet of the Day “Bourdeto” ............
local recipe

(Olive 0il infused with sweet, smoked, and
spicy paprika, finished with fresh lemon.
Served with grilled bread.)

P1AéTo Papiov npépa(; Mnovp&ér "
(E/\aw/\aéo apwyanoysvo JL YAvKid,
KATIVIOTN Kdl TUKAVTIKN TTATPIKA, UE PPEOKO

AEUOVL. ZepPipetar pe Ynuévo Poyt.)

Fish Fillet of the day “Bianco” ............

local recipe
(Lemon sauce with pepper and potatoes)

Ydpr npépag “Mmdvio”
(Aguovdro covyo pe MMEPL KAl MATATEG)

Chicken Pastitsado local recipe ............
(Free-range chicken stew in

traditional pastitsada sauce.

Served with thick pasta)

KotomovAo Maotireddo
(KOTOmovAo E101KNG EKTPOPNG
KPAodro e TaPadociakn odATod
NAGTITOA50. ZVVOSEVETAL YE XOVTPO

uaxapov)

Corfiot Sofrito local recipe ............
(Slow-cooked beef shoulder in a traditional

sauce of olive oil, vinegar, garlic, and parsley.
Served with mashed potatoes)

Zopiro Keprvpaiko

(Mooxapiola ondAa payeipeuévn apyd og
napadoaoiakn odAtoa pe exaidrado, &du,
0K0pd0 Kal paivrave. ZepBlperar pe movpe
nardrac)
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Main Dishes /
Kvpiwc Mmdra

18. Octopus “yuvelsi” (orzo) ...
(Baked in the oven with
traditional pastitsada sauce)

MovBéror xranod
(270 povpvo pe odAtoa
naoctTiredoo)

19. Tsigareli style cuttlefish ...
local recipe
(Cooked culttlefish with sweet
greens and summer herbs)

Zovmd Totyapé
(Maygipevtn covmd pe YAUkd
Adyava xar kaAokaipvd pupwdikd)

20. Moussaka 000 e
(Gratin with eggplant, minced
meat, zucchini, carrot
and potatoes)

Movoardc
(Mrecapél pe pehirddva, Kipd,
KOAOKU, KAPOTO KAl MATATES)

21. Stuffed greek vegetables ...
(Vegetarian)
(Tomato and pepper stuffed
with rice and summer herbs)

remord (Xoprodayiko)
(Ntopdra ka1 mmepld Yepotd pe pudl
Kal KaAokaipvd pupwdikd)
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Main Dishes /
Kvpiwg¢ Mmdra

22.

23.

24.

Oven-Baked Catch of

the Day with Potatoes ...

(Today's fish, whole roasted with
potatoes, cherry tomatoes, olive oil,
lemon and oregano)

Ydpr Huépag Povpvov pe Mardreg
(Wdpr npépag povpvov pe mardreg,
0AOKANpO pe vroparivia, eratoAado,
Agpovt kar piyavn)

Pastitsio @ 00 ...

(Gratin with pasta and minced meat)

TMacriroio
(MIieGapeA pe paxapovi kat Kipd)

Oven-Roasted Chicken

with Potatoes @ = = ...

(Free-range chicken baked with
lemon and potatoes)

Kotomovio Povpvov pe Mardreg
(KOTOTOVAO E161KNG EKTPOPNG
Agpovdro ato GovpVo UE MATATES)




erraneo

tavern

Prices include local tax and VAT.
The customer is not obliged to pay if they have not received a legal receipt or invoice
Please inform our staff if there any food or drink allergies or intolerance you might
have to certain substances in food.

*The octopus and the calamari are frozen.

ZTUG TIPEG TIEPLAAUPAVETAL ANPOTIKOG POPOG Kat PITA.
O KATAVAAWTAG JEV €XEL LTIOXPEWON VA TIANPAOGEL €AV OE AAPEL TO VOUIHO
TIAPAGTATIKO OTOlKEID (ATIOSEIEN N TIHOAGY1O)
TMAaPAKAAOVUE EVNUEPWDOTE TO TPOGWIIKO TNG ETIXEIPNONG HaAG yid TUXOV
aAAepylec N duoavegieg mov pmopet va €xete
o€ d1APOPEG OLGIEG TIOL EUTIEPLEXOVTAL GTA TPODIUA.

*To xTamddt kat to kaAapdpt gival katepuypéva.

The photos in this menu show our dishes just as we prepare and serve them — real,
authentic, and without artificial modifications. Photography by Dia Papadopoulou.

Ot pwtoypadieg TOL KATAAGYOL TAEOLGLAZOLY TA THATA PAG OTIWEG AKPLRMG
Ta GTIAYVOLPE KAl Ta oegPPipovpe — aindivd, avdevTikd Kal XwEIG TEXVNTES
napeppacels. Powtoypadikn empéreia: Dia Papadopoulou Photography

Establishment Manager: Spyros Kavvadas
AYOPavopLKROG VIEHOVYVOG: ZMVPOG KappAdAg



