
SALADS  

 

Greek_15                              

Tomato, Cucumber, Onion, Pepper,  Olive , Barley rusk , Feta 

 

Pantzari_16                                                                                                                                                                                  

Beet, Spicy breadcrumbs, Walnuts, Radishes, Xigalo  cream cheese, Apple 

 

Green_18                                                                             

Rocket, Radicchio, Kariki, Honey Glazed Balsamic Vinegar, Siglino,Dry Fig,Hoiromeri(Pork) Zakinthou  

 

Crayfish_26  

Crayfish ,Avocado, Tomato, Onion ,Lime 

 

 

 

                                  

 

 

 

                               



 

 APPETIZERS                                       
Oysters_4(per piece) 

Caviar, Cucumber 

Soup of the Day_12 

Bakaliaros Skordalia_12 

Cod ,Roe-Fish eggs ,Garlic ,Crispy Skin    

Ntolmadakia_12  

Stuffed wine leaves with Rice & Herbs, Tsalafouti Cheese 

Laxano_13  

Cabbage, Peppers cream, Spiced Paprika  

Lavraki Marinato_14  

Sea Bass(marinated) Oyster , Potato ,Caviar 

Arni_16 

Minced Lamb meat ,Bulgur , Onion , Salsa 

Sikotakia_15 

Chicken Liver, Corn ,Pistachio 

Kavourma_17  

Beef, Rice, Peppers 

Karavida Saganaki_19 

Crayfish ,Tomato , Feta , Chilly 

                     

                                          



 

 

PASTA                                                     RISSOTI  

Sitaka_19                                                                   Kolokithi _19 

 Cheese from Kasos, Onion, Conchiglie                                           Courgettes, Blue cheese, Estragon, Courgettes 

Flower  

Garides Fide_22                                                         Pancetta _23                                                

 Prawns, Leek, Pine Nuts ,Angel’s Hair                                                Bacon, Beer Essa lots , Quails eggs 

Kokkoras Ravioli_23                                                      Kavouri _28                                                 

Rooster, San Mihali Cheese, Crispy Skin                                               Crab, Onion ,Basil ,Lime 

 

STEAKS  

Rib Eye_46  
Ipeiros Region, Thyme oil, Potato au gratin 

Pork Steak_26  

Stable Pork Steak , Crushed potatoes 

 

 

 

                                          

                             



MAIN COURSE  

Gemista _17 

Stuffed Tomatoes, Rice ,Herbs 

Tsipoura Souffle_22 

Sea bream, Garlic, Almond, Horseradish 

Mpakaliaros_22 

Cod, Carrots , Mushroom ,Radish ,Saffron 

Lavraki _23 

Sea bass, Asparagus ,Corn , Caviar 

Peskandritsa_24 

Monkfish, Herb Crust ,Roe Fish egg Bottarga 

Chicken_21 

Goat cheese, Asparagus, Frumante, Saffron 

Beef _22 

Short Ribs, Marrow , Potatoes ,Wine 

Pork _23 

Pork Belly, Radishes , Apples ,Onions 

Duck _34  

Black Garlic, Carrots, Duck Liver 

Lamb_36  

Lamb chops ,Aubergines, Feta Cheese, Herbs  

                                     

                                 



                                 

DESSERTS  

 

Portokali_15 

Chocolate , Mousse ,Caramel ,Orange 

Cheesecake Prentza_15 

Prentza local cheese, Honey, Honeycomb, Prentza ice cream 

Fytoura_15 

Traditional Zakynthian semolina Dessert, Nougat ice cream 

Ice cream(Per Scoop)_5 

Chocolate , vanilla, strawberry, Bueno , Cream n cookies  

Sorbet  (Per Scoop)_5 

Strawberry, lemon, mango 

Cheese and cured meat platter_22 

 

                                              

               

                                                               

                                                                  


