


The field, the sea, the traditional cooking, are some of the 

elements of every dish. 

In Mikro Nisi, we combined them with techniques 

of modern gastronomy.

So, each dish is full of freshness, locality, seasonality and 

inspiration!

In Mikro Nisi we cook for you, creating taste and experience, 

surprise and familiarity.

Our goal is your ultimate relaxation and joy.

Manolis Manatos & Spyros Dasios

Chefs in the cuisine of Mikro Nisi



Welcome  

Local bread, cherry tomatoes, Corfiot olives 
and extra virgin olive oil

2.00€

Starters

White Taramas
black lemon powder and parsley oil

5.00€

Egg Plant Cream
fresh onion and passion fruit

4.50€

Smoked Piperonati
sweet bukovo and fresh basil

5.00€

Ceviche
shrimp, fresh fish of the day, melon and olive oil

11.00€

Potato Rocks 
goat cheese and egg in the oven

8.00€

Steam Mussels
white wine, aromatic herbs and kumquat

11.00€

Scorched Shrimps 
tsipouro, lime and vanilla salt

12.00€

Kalamarada
fresh basil sauce

12.00€

Octopus in Dutch oven 
guanciale and “fava” made from grass pea

12.00€

Hard Shell Clams / Sost Clams
limoncello, smoked salt and marjoram

13.00€

Roasted Beetroot
cream cheese, walnut, radish and pickles

6.00€

Caramelized Pancetta
salted nectarine mousse, parmigiano 

and crunchy onion
10.00€

Onion Sarmadaki 
onion stuffed with lamb ragu  and lime

7.50€



Salads

Tomato Salad
marinated anchovy and vinaigrette from grilled vegetables

8.00€

Spinach Cuttlefish
lemon confit and ink dressing 

9.00€

Orange Mushrooms
white balsamic vinegar, thyme and sweet garlic

8.00€

Noumboulo Coldcut & Graviera Cheese
walnut croquant, sweet n sour sauce of citrus fruits and kumquat

11.00€

First Course

Spaghetti with Roe
fish stock, cherry tomatoes, lemon and fresh oregano

16.00€

Youvetsi 
hilopites (egg pasta) with eggplant pesto, almond 

and goat cheese
13.00€

Gruyere Risotto 
aged gruyere cheese, orang juice, spicy olive oil and thyme honey

13.00€

Main Course

Beef Short Ribs 
homemade gnocchi of red potato and fresh cheese

17.00€

Chicken Fillet
free grazing chicken, peas cream, smoked green bean

14.00€

Beef Steak
boneless beef steak, Corfiot butter and  sun dried fig

22.00€

Fresh Fish of the day

Fish Fillet
19.00€

Whole fish 
olive oil,  lemon sauce and grilled vegetables

60.00€

Desserts

Galaktoboureko (milky pie)
5.00€

Walnut Cheesecake 
5.00€

 


