ANOIDEX
DIPS

®aBa Kapudg Aeukadag ye HOPPEAGDA KQEPPUDLOU
Fava beans from Karia Lefkada with onion jam 9€

AEUKOC TAPAUAG YE XABLAPL COAOUOU
White Tarama with salmon caviar 9.50€

Kanviotr peAtt¢davooaAdta oTto dEPPA TNG PE TPLMMEVN PETA
Smoked eggplant salad served in its skin with crumbled feta cheese9€

TZaTtdikt
Tzatziki 7€

XtTunntr pe kapudla & TolAL
Whipped Feta with walnuts & Chili 9€

2AANATEZ
SALADS

XwpLaTkn Pe BLoAOYLKO EAALOAADO, KPNTIKO NA&LpAdt, kKanapn, TOpaTivia
Greek Salad with Organic Olive Oil, Cretan Rusk, Capers, Cherry Tomatoes
4€

Opyavikr) CaAATA PE KATOLKIOLO TUPL, KOPOPEAWMEVA (POUVTOUKLA, PODL, PLAETA
NOPTOKAALOU, NAVTAPL & BLVEYKPET PPAYKOOTAPUAOU

Organic Salad with Goat Cheese, Caramelized Hazelnuts, pomegranade,
orange fillets, Beetroot & Blackcurrant Vinaigrette

14.5€

MavtlapocaAATA PE POUC KATOLKIOLOU TUPLOU, KOPAPEAWHEVA POUVTOUKLA,
(PPECKO KPEUMUDL

Beetroot Salad with goat cheese mousse, Caramelized Hazelnuts, spring
onion

14.5€

NNOLWTLKN XTAaNod0ooAATA PE BPACTEG MATATEG, KOEUHUDAKL, HUPWILKA,
HOUCTAPDA, KAnapn, EUCPA HOOYXOAEUOVOU KAl EETPA NAPBEVO EAALOAADO

Island salad with fresh octopus, boiled potatoes, onion, herbs, cappers,
mustara, lemon zest, extra virgin olive oil 19€



KPYA OPEKTIKA
COLD APPETIZERS

Bufala Burrata paplwvaplopevn o€ onLTikO NECTO BAGLALKOU, CEPPLOETAL PE
chutney topativia

Bufala Burrata marinated in homemade basil pesto, served with chutney
cherry tomatoes

18€

Tartare ano QeTo podoyou ENPAc wplpavong og BAcn TPAYAVAG
YAUKONATATAC PE PPECKA APWHATLKA BOTAVA & KPOKO OPYAVLKOU AUYOU (UE
NPEOCBNKN PPECKLAG HAUPNG TPOUPAG +5€)

Dry-Aged Beef Fillet Tartare on crispy sweet-potato base with fresh aromatic
herbs & organic egg yolk (Add fresh black truffle +5€)
19€

Ceviche ano @peoko AaBPAKL NUEPAG, HOPLVOPLOPEVO OE BAAACCLVO OAATYL,
(PPECKO TOIAL HOOXOAEPOVO, MOPTOKAAL KAL chimichurri cwg

Ceviche of fresh sea bass of the day, marinated in sea salt, fresh chili, lime,
orange and chimichurri sauce

18€

ZEXTA OPEKTIKA
HOT APPETIZERS

Mapadoolako XTanodL oTLpado Ye KPEPPMUBAKLO o€ pafa Kapudg Aeukadog
Traditional Octopus Stifado with baby onions on Fava from Karia, Lefkada 20€

Tpayavo KaAapdpL NAVOPLOPEVO OE MAVKO, HOPHEAADO KPEUMUDLOU KAl AEUKO
Tapapa

Crispy squid breaded in panko, with onion marmalade and white tarama 78€
PPEOKA XTEVLA PE MOUPE APAKA KAL BOUTUPEVLO OCAATOA AEPOVLIOU

Fresh scallops with pea purée and lemon-infused butter sauce
18€

Fapideg Layavakl PAAPMAPLOPEVEG PE OULO, YE TOV NAPABOCLOKO TPOMO YE
HOUG PETAC

Saganaki shrimp flambéed with ouzo, prepared the traditional way with feta
cheese mousse 78€

MEPLOTEC AYKLVAPEG PE KOUG KOUG KL OBOKAVTO, PPECKA PMAXAPLKA,
OUVOOEUOUEVEG PYE OAATOA OKOPDOU KAL AEUOVLOU

Stuffed artichokes with couscous and avocado, fresh herbs, served with a
garlic and lemon sauce 77€



TPLNAOUAYELPEPEVEC TPAYAVEG NATATEC baby pe YOUC PETAG
Trple-cooked crispy baby potatoes with feta cheese mousse §5€

©aAaocowva

Seafood

PETO anod YapL NUEPAG NAVW OE KPEPWDN MOAEVTA PE OWG OKOPOOU-CAPPAV
Fresh fish fillet of the day on creamy polenta with garlic-safron sauce 26€

Xelponointeg nanapdeAeg pe KapaRideg kat bisque acTtakou
Homemade pappardelle with prawns and lobster bisque 26€

PDUETO PPECKOU PNAKAALAPOU OE KPOUOTAa NAPPELAVAG PYE OLYOPAYELPEUEVQ
npaca

Fresh cod fillet with parmesan crust with slow cooked creamy leeks 26€

®peoko WapL Hugpag
Fresh Fish of the Day
70€/Kg

®peokog ACTaKOG (KOTOMLY dLaBecLpoTNTAR)
Fresh Lobster (upon availability)
130€/Kg

ACTOKOUOKApOovVAda (KATOMnLV dLaBECLPOTNTAG)
Lobster Pasta (upon availability)
140€/Kg

RISOTTO/ORZO

PLoTO ppeckwv BaAaooLvwv
Fresh seafood risotto 24€

PLZOTO pavitaplwy (e NPOCOKN PPECKLAC HAUPNG TPOUPAC +5€)
Mushroom risotto (Add Fresh Black Truffle +5€) 78€

KplBapoto pe yapideg, onavakt, kpoko KoZadvng katL auyoTtapayo
Orzo with with Shrimp, spinach, Saffron from Kozani, and Fish Roe 23€

AOCTOKOG TPAXAVWTO PE OMLTLKNA PMNLOK OCTPAKOELDWYV, OAOKANPN PPECKLA OUPA
AO0TOKOU, HUPWALKA KAL BPUPPOTIOMEVN PETA

Lobster trahanoto (traditional grain product made by fermenting cracked
wheat) homemade bisque, herbs and crumbled feta cheese 65€



KPEAZ
MEAT

Mooyxapiocla taAlata Black Angus pe kouvounidL POUAVECKO,
TOLNAOPAYELPEPEVEG baby NATATEC KAl cw¢ NLNEPLOU- Barolo

Black Angus Beef Tagliata with Barolo-pepper sauce, Romanesco Broccoli,
triple cooked baby potatoes 34€

Mooyapiola HAyouAd CGLYOUOYELOEPEVA PE KOKKLVO VTOMLO KOAGL KaL baby
KQEWMUSBLA, CUVOBEUOMEVA aNO NoupEe Kouvounidt

Slow-cooked beef cheeks in local wine and baby onions, served with smoked
cauliflower pure 26€

Maidakla apviou ano Kape YOAALKAG KOMNG O€ KOOUOTA HUPWILKWY KAl YAACO
MEALOU, cuvodeuodpeva anod smashed NatAateg kAl owg anod (wpod apviou
French-Cut rack of lamb with herb crust and honey glaze, served with
smashed potatoes and lamb gravy Sauce 35€

Opyavikd baby KOTOMOUAO PE KPOUOTA HUPWSLKWY, CUVOBSEUOPEVO PE AYPLO
PUZL KAL OWC €0MEPLOOELDWV

Organic baby chicken, served with wild rice and citrus fruits sauce 20€

FAYKA
DESSERTS

YapayAt pe naota eAlag, Namelaka Aeuk¢ COKOAAGTAC PE XAPOPNAL KaL
€ANALOAOBO. ZepBipetal pe sorbet nepyapodvto 74€

Traditional saragli with olive paste, white chocolate Namelaka with
chamomile and olive oil. Served with bergamot sorbet 14€

Creme brdlée apwuaTIopEVN PE BaVIALa KAl lime
Creme brdlée flavored with vanilla and lime 12€

2MLTIKO TOOUPEKL JE HAOTLXa KAL EMKAAUYN TPayavhg cokoAatag Valrhona,
PPAOUAEG KAL pPOUTA TOU dACOUG

Homemade mastiha tsoureki with crispy Valrhona chocolate, strawberries
and forest berries 13€

Gpeokoynuevo Ywul 2€ avad atopo / Freshly baked bread €2 per person

lNapakalouue evnLEOWOTE LA yia Tuxov aldgpyieg/ Please inform us of any
allergies you may have



