OpPEeKTIKA

Aptos
Aprtos
[Mita
Piyavada

(ynpévo Yowpi pe viopdta & péta Kepalovids)

Pinsa
(Mpolupévia nita ltahias xeiponointn.
YepBipetal pe A1 & avBé ahation)

EAaioAado 50ml

ANoipEs
Tlatdiki

Tapapooaldrta

[MoikiNia Meodyeios
(tZatliki, tapapocaldra,
Hous pe (éta kepalovids, paBa & eNiés, nita)

1.80
1.50
5.50

5.00

2.10

6.50

7.50
15.00

Appetizers

Bread
Bread
Pita bread

Riganada
(grilled bread, tomato, kefalonian feta cheese,
olive oil extra virgin, oregano)

Pinsa
(Flat bread.

Served with olive oil extra virgin, salt flakes)

Olive oil extra virgin 50ml

Dips

Tzatziki

(yogurt, grated cucumber, garlic, herbs)

Taramosalata (fish roe)

Mediterranean assortment

(tzatziki, taramosalata, kefalonian feta cheese
mousse, yellow split pea, olives, pita bread)




Le0oTA OpEKTIKA
Ynavakonitdkia tnyavntd

@¢ta yAukoguvn

(tnyavnth @éta Kepalovids oe pUNo,
ouvodeuetal pe oUka, yAUKIa ows

He Bahodpiko & apuySalo TpIHpéVo)

[Matdtes tnyavntés

©alaooivd opeKTKd

KaAapdpia tnyavntd

[apides* tnyavntés
(5 tepdxia)

KapaBiddyuxa
Mudia kpaodra
Kudwvia axviota

[apides™ Layavaki
(ue kautephn kOKKIVN cdAToa
& péta Kepahovids)

Xtanod1* payeipepévo pe Kpaoi,
& vtopdtes NIaoTEs
(ouvodeuetal HE cpéBa)

Kapndatoio xehiou
(ouvobeuetal pe pous Aepoviou)

Dpéokos yaupos Euddros
(oepBipetal pe ¢paBa)

8.00
11.00

6.00

19.00
26.00

28.00
20.00
32.00
26.00

26.00

25.00

10.00

Warm starter
Fried spinach pies

Fried Kefalonian feta cheese

(fried Kefalonian feta cheese in fyllo pastry
served with fig, grated almond, honey
& balsamic vinegar dressing)

Homemade fried potatoes

Sea food starters

Fresh fried squid

Fried Prawns*

(5 pcs)

Fried scampi tails

Fresh mussels in white wine sauce

Clams in white wine sauce

“Saganaki” Prawns*
(cooked in Kefalonian feta cheese
& tomato sauce)

Octopus* cooked in red wine

& sun dried tomatoes
(served with yellow split peas dip)

Smoked eel carpaccio
(served with lemon mousse)

Fresh marinated anchovies
(served with yellow split peas dip - fava)




Yaldtes
Xwpldukn

Yaldua Piokdpdo

(onavdki, papouNi, péka, vtopdta, viopdta hiaoth,
ouvodeuetal pe pu¢nBpa Kepalovids

A yaupo uddto & ows pe Bahodpiko & péN)

Y aldta Taoias

(kivéQiko Naxavo, papoUN, diopnepyk, poka,
NINEPIES XPWHATIOTES, VTopdtivia, Kapoto,
NopTokd\l & ows £onePISOEISHV)

Y al\dta Mehoda

(apoUNi, péka, viopativia, olka,
apUYSalo TpIpéVO & ows pe BAACAMIKO Kal péN)

Y.aAdta pe viopativia
(kanap&@uANa, ayyoupdki Toupsi, HOUs HE
kepalovitkn péta & ninepiés Phwpivns)

Yaldta pe npacivo Ao & KOTtonoulo
(pqpoo)\l, kIvé{iko Adxavo, iceberg,
cranderries, ows onepISoeISKHV)

Yaldta pe Kivoa Kal Kanviotd GoAopo
(He kanviotd colopd Kai Tupi Kpépa)

KaBoupooaAdta
(popoU?xl, Adxavo, avnBo, payiovela,
ows Aepoviou)

Bpaotd Aaxavikd npépas

Wntd Aaxavikd

11.00

13.00

12.00

12.00

11.00

15.00

15.00

28.00

Salads
Greek salad

Fiscardo salad

(spinach, lettuce, rocket, tomatoes, sun dried
tomatoes, served with mizithra fresh white cheese
or anchovies, honey & balsamic vinegar dressing)

Tassia’s salad

(chinese cabbage, lettuce, iceberg, rocket,
peppers, cherry tomatoes, carrot, orange
& citrus dressing)

Meloza salad
(lettuce, rocket, cherry tomatoes, figs, grated
almond, honey & balsamic vinegar dressing)

Cherry tomato salad
(with caper leaves, pickles, red sweet
peppers & Kefalonian feta cheese mousse)

Green apple salad & chicken
(with lettuce, chinese cabbage, iceberg,
cranberries & citrus dressing)

Quinoa and smoked salmon salad
(with smoked salmon and cream cheese)

Crab salad

(with lettuce, cabbage, dill, mayonnaise,

lemon dressing)

Boiled vegetables of the day

Grilled vegetables




[Tapadooiaka ¢payntd
Kpeatoénita Kepalovias

(p0Q, pooxapicio, xolpivéd kpéas
& KOKKIVn odAtoaq)

2 out{ouKkdklia
pE pakapovia

Tupia

@¢ra Kepalovids

MulnBpa Kepahovidas (ans keparotipr)
[paBiépa Nd&ou

(Mahaiwpévn. Luvodeletal pe ax\adi h
otagUN h Npdcivo phio & papperada oUko)

14.00

14.00

5.00
6.00

7.00

Kefalonian Speciality

Traditional Kefalonian meat pie
(with veal, pork, rice & tomato)

Meat balls with tomato sauce
served with pasta

Cheese
Kefalonian feta cheese

Mizithra, fresh white cheese

Graviera from Naxos
(Aged. Served with pear or grape
or green apple & fig marmalade)




Makapovades

Makapovada tou aypotn
(kohoku8, ninepi€s, NoikIAia pavitapiwy,
viopdta Niacth & kpépa ydhaktos. Me néves)

Makapovdda pe KOkkIvh odAtoa

Makapovdda néoto
(ue vropativia)

Makapovada pe ppeoko tovo, kdnapn
(ue kautepn cdhtoa)

Makapovada pe yapides*

& KOKKIvh odAtoa

Makapovdda pe kudwvia
(ue Aeukn odhtoa)

Makapovdda pe pudia, kudwvia
& Aeukn odAtoa

Makapovada pe actakd n
KoAoxtuna (350 - 400yp.)
& KOKKIVh odAtoa

Aotakos pe 1o KIANG pakapovdda
(max 3 pepides)

Pioto
P1{6to pe noikiAia pavitapiwv

P1{6to pe oounig€s & to peAavi tous

12.00

9.00

15.00

24.00

28.00

35.00

30.00

65.00

155.00

15.00
21.00

Pi{6to pe yapides* 26.00

KpiBapwto pe yapides* tunou cayavdaki
pe péta Kepalovids & kOkkivn odAtoa

28.00

Pasta

Farmer’s penne
(with zucchini, peppers, mushrooms & sun dried
tomatoes in cream sauce. With pennes)

Pomodoro pasta
(red sauce pasta)

Pasta with pesto
(with cherry tomatoes)

Linguine with fresh tuna, capers
(in spicy tomato sauce)

Prawns* linguini in tomato sauce

Linguini with clams in white sauce
(in white sauce)

Linguini with clams, mussels
in white sauce

Linguini with lobster
or mediterranean slipper (350 - 400gr)
in tomato sauce

Lobster per kilo served with pasta
(max 3 person)

Risotto

Risotto with mushrooms

Ink cuttlefish risotto

Prawn* risotto

Orzo with prawns*
cooked in Kefalonian feta cheese & tomato




Kp€ata

Y ouBAdakI PE YapovePpl,
Sapdoknva TuNIypéva o€ PNEIKOV
(oepBipetal pe yntA natdra)

Tomahawk (xo1pivi) 700-800 yp
(oepBipetar pe ynth natdra
& yntd haxavikd)

Rib-eye
(oepBipetar pe yntn natdra
& yntd haxavikd)

Sirloin Black-Angus
(tagliata, oepBipetal pe ynth natdra

& yntd haxavikd)

2taBAioia 700 yp.
(oepBipetal pe yntn natdra
& yntd haxavikd)

[Maiddkia

(oepBipetal pe ynth natdra)

DiNéto Kotdnouho

(oepBipetar pe ynth natdra)

Mniptéki pooxapicio

(oepBipetal pe yntA natdra)

Kotopnoukigs

(oepBipetal pe natdtes tnyavntés)

24.00

32.00

48.00

43.00

49.00

25.00

15.00

15.00

13.00

Meat

Pork tenderloin skewer &
bacon wrapped prunes

(served with jacket potato)

Pork Tomahawk 700-800 gr
(served with jacket potato
& grilled vegetables)

Rib-eye
(served with jacket potato
& grilled vegetables)

Sirloin Black-Angus
(tagliata, served with jacket potato

& grilled vegetables)

Beef steak 700 gr
(served with jacket potato
& grilled vegetables)

Lamb chops

(served with jacket potato)

Chicken fillet

(served with jacket potato)

Traditional Greek style beef patty

(with aromatic herbs,
served with jacket potato)

Chicken nuggets

(served with fried potato chips)




®alhaooiva

(oepBipovtal pe Bpaota Aaxavikd npépas)

DiNéto 1Ovou otn oxdpa 250-300yp.
KaAapdpi yntod 300-400yp.

[apides™ yntes
(5 tepdxia)

DiAéto &ipia otn oxdpa 250-300yp.
Toinoupa 400-450yp.

Aaupdxi 400-450yp.

DiAéto Aaupdki 200-250yp.

[MoikiAia Bahacoivwv otn oxdpa
(yapiSes*, kahapdpi, tomoUpa A Aaupaxi)

Wapia np€pas pe 1o kind

Aotakds / Kohoxtina pe to kiné

28.00

26.00

28.00

28.00

29.00

29.00

28.00

62.00

90.00

150.00

Sea food

(served with boiled vegetables of the day)

Tuna fillet, grilled 250-300gr
Squid, grilled 300-400gr.

Prawns* grilled
(5 pcs)

Sword fish fillet, grilled 250-300gr.
Sea brean, grilled 400-450gr

Sea bass, grilled 400-450gr

Sea bass fillet, grilled 200-250gr

Crilled fish assortment
(prawns*, kalamari, sea bream or sea bass)

Fresh fish of the day (perkilo)

Lobster /
mediterranean slipper lobster (per kilo)




Enidopnia

laoupu pe onitkd
YAUKO tou KoutaAiou

Apuydalonita
[Moptokahonita

YoupA€ cokoAdta

MnakAaBas

Maywtd Bavihia h cokoAdta
h coppné (Kayak)

Kapédes - Toal
Kanoutaivo
Eonpéooco

Todl

XapopnAi

6.00

6.50
6.50

6.50

7.00
2.50

4.00
3.00
3.50
3.50

Desserts

Yogurt with homemade
preserved fruit

Almond pie
Traditional Greek Orange cake

Chocolate soufflé

Baklavas

Ice cream vanilla or chocolate
or sorbe (Kayak)

Coffee - Tea

Cappuccino
Espresso
Tea

Chamomile




Nepd

Eppralwpévo vepo (1L)
AvBpakouxo vepo Xoupwtn (0.751t)
AvBpakouxo vepo oupwtn (0.25lt)
San Pelegrino

[eppi€ (330ml)

pXeYels!

Avayuktikg - Xupoi
Coca-Cola / Coca-Cola Light / Zero
Aepovada / MNoprokaldda

Sprite

Xupos Amita
noptokdMi / avapeiktos

Kpuo todi Aepédvi / podakivo

3.50
6.50
4.00
7.50
4.50
4.00

4.00
4.00
4.00

4.00

4.50

Water

Natural mineral still water (1L)
Souroti carbonated mineral water (0.75lt)
Souroti carbonated mineral water (0.251t)
San Pelegrino

Perrier (330ml)

Soda water

Soft Drinks - Juices
Coca-Cola / Coca-Cola Light / Zero
Lemonade / Orangeade

Sprite

Nectar Amita
orange / mixed

Ice tea lemon / peach




Mnupes

Mamos (500ml)
Heineken (500ml)

Fix Aveu (500ml)
Mikpd nothpi pnupas

MeydAo notnpi pndpas

Ouda - Toinoupa - Aikép

BapBayidvvn Appoditn Oulo (200ml)
[MitoiNadn Oulo (200ml)

Manatlip Oulo (200ml)

BapBayidvvn Mnie Oulo (200m!)
BapBayidvvn lNpacivo Oulo (200ml)
[MAwpap! kapapdki (200mt)

ToINIAA kapagdki Toinoupo (200ml)

[Mothpi oulo
Aikép appnapopidas (250ml)

Aikép appnapodpilas (500ml)

5.00
5.00
5.00
3.50

5.00

14.00

12.00

9.00

9.00

9.00

9.00

9.00

3.50

10.00

20.00

Beers

Mamos (500ml)
Heineken (500ml)

Fix Non Alcohol (500m!)
Small draft beer

Large draft beer

Ouzo - Greek grappa - Liqueur

Varvagianni Aphrodite Ouzo (200ml)
Pitsiladi Ouzo (200ml)

Papatzim Ouzo (200ml)

Varvagianni Blue Ouzo (200ml)
Varvagianni Green Ouzo (200ml)
Plomari carafe ouzo (200ml)

Tsilili carafe greek grappa (200m!)

Ouzo by glass

Liqueur arbaroriza (250mt)

Liqueur arbaroriza (500mt)




Ta npoidvta pe autn v evoeign * eival kateuypeva
* Frozen Products

Ynoonpeiwon:

To ecuatopid pas xpnolonolei ta nio ayva kal kabapd cuoctatikd yia tnv
napackeun twv gayntwyv. OAa ta ¢payntd kai ta yYAUKA €ival onitkd puaypeéva.
[lapakaAw evNUEPWOTE Pas yId OXetUKO NpORAnua.

2 € MEPINTWOoN Nou eNBUPEITE TPOAOYIO NAPAKAAW EVHEPWOTE
oV 0gpPRItOPO oas NMpIv tv NapayyeAia oas.

Ayopavopikos EuneuBuvos: NoAuxpovns Aevopivos.
2us upes nepidapBavetal o OI1A kabws kar OAes o1 vopipes enBapuvoels.

Note:

Our restaurant uses the finest ingredients in the preparation of its dishes
and alla are home cooked.
Please do not hesitate to inform us of any problems you might experience.

Manager: Polihronis Dendrinos.
Prices include VAT and all legal charge.
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