EAIOYQMO ME ZINO NPOZYMI 7.00€
Kepupaikn wmupa, avBog aatiou, KOKKIVo Kpaot kat eEapetiko TapBevo ehatohado.

EKINONTAZ...

TAPAMAX 9.00€
Kpsua \EUKoU tupuuu YAUKO T0U KOUTGALOU TPLAVTAGUAND, OTIAGLEVO QUYIEAD, LLOGYOAELOVO
KOL TIOUGpa QUYOTApayou.

TYPOKAYTEPH 8.00€
Kpéua rpetuc UUYEIVU.K[ 0oV EUNOGOUPVO, VIOATE, IETEPOVTOIVO, PPETKO KPELUUBAKL
KO (PETKLCL plyavn.

PEBIBAAA 8.00€
Kpépa amo otyopayetpepeva peBiBia otn yaotpa, KApEVo Kpeppust, Yntd okopdo kat AadolEuovo.
MATATA KEPKYPAZ , , , , , . 6.00¢
Tpayavn matata Kepkupag pe amognpapevn pavifoupava, GPeTKLa plyavn KoL KOKKLVO TITEPL
NTOAMAAAKIA , , , , , 10.00€
Apwpatika Botave, Maotn VIopata Kat AeHoVaTn KPEWE LTOUYLAUTIETTC,

MANZETA 13.00€

NavoeTta KapapeAUEVN LE Papn Urupa, Totyapolayava, papado Kat pmouKopo.
IXTOPIEX I'lA NA MOIPAXTEITE TYPQ AMNO TO TPANEZI

KAWAAIZMENEZ TAPIAEZ , , 15.00€
2kopdoPoutupo, ahatt Bavidiag, totmoupo kat devipoAiBavo.

MYAIA MNIOYPAETO S , , , o 14.00€
Ntopativia, Kokkwvn Tiurepld, (OC TIETpodapou Kal YAUKLA, KOUTEPN KL KATIVLOTN TIATIPLKE.
KAAAMAPI ENEPONTZINO 14.50€

MKV TiKn 0AATOC, KATTVLOTO YOIPLVE ctyOUAD, GPETKO KPEUHUBAKL HaUpo TITEPL
Kat YUnTo oTaduAL

IABOPO o , , , , , 16.00€
OU\Eto amo Gpeoko YapL NEEPAC, GOUVTOUKL 0KOPdO, 0Tadda, KapapueAa Aeukou BaATajLKOU.
ANO TO XQMA THX KEPKYPAZX

XOPIATIKH 12.00€

(DpschLu KaLPntn vmuum uyyoupuxl uuptvapmuavo d)pSUKO KPEUUUAL, npumvn TUTEEPLA, ENLEC,
Kamapn, Suoapog, TPLUIEVN GETC, QyOUPENLO KAt TAAUWUEVO BAATTLKO,

MANTZAPI 11.50€
Ntouuuvm Bu)\aptuvu navi(a gocbu)\)\u LTILOKOTO YOPOUTILOU, KOTLAVLOTH, APIVAPLOUEVOC
Yawpog Kat Kpua oaAToa oTadida

MIOYPATA NEPANTZOZAAATA 14.00€
Ouetaka noptom)\mu )\alu KO AELOVIOU, KapUDLa, YAUKO TOU KOUTAALOU KOUMKOU,
BVEYKPET KaL YNTO TIOPTOKAAL

LYNAYAXMOX MATEIAY KAl ZYMAPIKOY

MAZTITZAAA BUCATINI 16.00€
MTOUKIEG KOKOpEL HOYELPENEVES OTN YATTPA, OPWUATIKO AADL OTIETOEPLK

KO VIGAdEC KepahoTuplou.

SOFRITO GNOCCHI 22.00€
XetpoTtointa viowt Ttandnag Kat y\ukortatdtag, Hooyapiotog oBnpodpojioc otov Eukddoupvo,
devTpoNiBavo, paupo TepL Kat Kepahoypapiepa.

RISOTTO GAMBERI BIANCO , , o o . 18.00¢
Wntn yapida, KoAoKuBakt, viopativia, Tekopvo, AEUKn 6aATa0 KPAoLoU, AEHOVL KaL JUOTOC.
ZMAITETAAA ME NOANETEX 19.00€

Mooyapioteg moAmétee otn yaotpa, dpéokia caATon viopdtac, papaBooTtopoc, Yntd okdpdo,
TIEMEPOVTOLVO, BaothIKg, YpapBiepa Kat umouKopo.

XTH ©QTIA

PICANHA (300-3501P) 33.00€
Wnuévn o€ EUA0 ehdg, pe Kapgvn matdra, okopdoBoutupo, devipohiBavo kat avBo ahatiov.

UKL 22.00€

Tuhtyp€vo og apmeNOGUAND, L TIOUPE Kapatou, KaBoupdLopevo couaat Kat caAtoa ayAadiov.
®PEXKO AMNO TO IONIO MEAATOX

AZTAKOZ ME ZYMAPIKA AITKOYINI 120.00€/KG
KOAOXTYMA ME ZYMAPIKA AITKOYINI 120.00€/KG
®PEZKO WAPI 85.00€/KG
EMAOPITIA

AEMONOITA 10.00€

EKAEP Z0KOAATAZ 11.00€



SOURDOUGH OLIVE BREAD 7.00€
Made with natural sourdough, served with Corfiot beer. fleur de sel, red wine
and extra virgin olive oil.

TO START WITH

TARAMAS 9.00€
Creamy white taramas, rose petal preserve, crushed almonds, fragrant lemon
and bottarga powder.

TYROKAFTERI 8.00€
Whipped feta cream, wood-fired saganaki, tomato, peperoncino, spring onion
and fresh oregano.

REVITHADA 8.00€
Slow-cooked chickpea cream from the clay pot, burnt onion, roasted garlic, and lemon olive oil.
CRISPY CORFU POTATO 6.00€

Crispy Corfiot potato, dried marjoram, fresh oregano, and red pepper.
STORIES TO SHARE AROUND THE TABLE

DOLMADAKIA 10.00€
Vine leaves stuffed with aromatic herbs, sun-dried tomato, and a lemony bouillabaisse cream.
PORK BELLY 13.00€
Black beer-glazed pork belly, braised greens, fennel, and chili flakes.

CHARRED PRAWNS 15.00€
Garlic butter, vanilla salt, tsipouro, and rosemary.

MUSSELS BOURDETO 14.00€
Cherry tomatoes, red pepper, rockfish broth, and sweet, hot, and smoked paprika.

CALAMARI PEPERONCINO 14.50€
Spicy sauce, smoked pork cheek, spring onion, black pepper, and roasted grapes.

FISH SAVORO 16.00€

Fresh fish of the day fillet, hazelnuts, garlic, raisins, and white balsamic caramel.
FROM THE SOIL OF CORFU

GREEK VILLAGE SALAD 12.00€
Fresh and roasted tomatoes, marinated cucumber, sprin[I] onion, green pepper, olives, capers,
mint, crumbled feta, early-harvest olive oil, and aged balsamic vinegar.

BEETROOT SALAD 11.50€
Cherry tomatoes, valerian leaves, beet greens, carob crumble, Kopanisti cheese, marinated
anchovy, and chilled raisin dressing.

BURRATA & CITRUS SALAD 14.00€
Orange, lime, and lemon segments, walnuts, kumquat preserve, citrus vinaigrette
and roasted orange.

A BLEND OF MAGIC AND PASTA

PASTITSADA BUCATINI 16.00€
Traditional Corfiot rooster stew, slow-cooked in a clay pot, served with bucatini, spetseriko-
infused oil, and Kefalotyri flakes.

SOFRITO GNOCCHI 22.00€
Handmade potato and sweet potato gnacchi, wood-fired beef short rib, rosemary, black pepper
and Kefalograviera cheese.

GAMBERI BIANCO RISOTTO 18.00€
Grilled prawns, zucchini, cherry tomatoes, Pecorino cheese, white wine sauce, lemon, and mint.
SPAGHETADA WITH MEATBALLS 19.00€

Slow-cooked beef meatballs, fresh tomato sauce, fennel seed, roasted garlic, peperoncino, basil,
Graviera cheese, and chili flakes.

FROM THE GRILL (SMOKED)

LAMB LIVER IN VINE LEAF . 22.00€
Wrapped in vine leaves, served with carrot puree, toasted sesame and pear sauce.

PICANHA (300-3506) 33.00€

Grilled over olive wood, served with ember-roasted potato, garlic butter, rosemary
and fleur de sel.

FRESH FROM THE IONIAN SEA

LOBSTER WITH LINGUINE PASTA 120.00€/KG
OCTOPUS WITH LINGUINE PASTA 120.00€/KG
FRESH FISH 85.00€/KG
DESSERT

LEMON PIE 10.00€

CHOCOLATE ECLAIR 11.00€



