(o bive well is to eat well



Kefalonian feta cheese wrapped in a traditional filo pastry with honey sauce
deTa Kepalovidg pe xwpLaTiko UAAO Kal Bupapiolo et PapakAdTwy
7,50€

Saganaki shrimps with Kefalonian feta cheese and mastiha
Fapidec oayavdkl pe KepaloviTikn peTa Kal gaoTixa
11,00€

Mussels steamed with mustard sauce and lemon juice
MUBLa axvioTd Pe odAToa HouoTAapdag Kal AepuovoBuuapo
9,80€

Grilled vegetables marinated with manouri cheese, caramelized
balsamic vinegar and olive oil pearls
WnTd Aaxavikd paplvara e gavoupl, KapapeAwPevo BAACAUIKO Kal TEPAES aATIO EAALOAADO
8,80€

Grilled shrimps with aromatic taboulé
Fapldeg oXAPAC PE APWHATIKO TAUTIOUAE
13,00€

Meatballs with tomato jam.
KepTeddkla pe pappeAdda vTopdTag
8,80€

Boiled seasonal greens with lemon and olive oil
BpaoTd xopTa emoxng Ue AadoAEPOVO
6,00€

Carpaccio with herbs, truffle oil, rocket and parmesan
KapraTolo pe pupwdikd, AadL Tpoupag, poka Kal mappelava
13,80€

Tzatziki
TZaT?ikL
3,80€



Caprese salad with tomato, mozzarella, basil leaves and roasted pine cone powder
2aAATQ, KanpeLe PYe VTOPATA, HOTOAPEAQ, PUAAA BACIALKOU
KAl KaBoupdLOPEVO KOUKOLVAPL OKOVN
10,80€

Salad with spinach and avocado, fresh onions, flavored with mint, citrus sauce and
smoked salmon
2aAATA COAWMPOU e omavakl, aBoKAvVTo, PPECKO KPEUPUOL, APWHATIOPEVN UE
ALOOO Kal CAAToa eoTePLOOEIdWY
14,50€

Green salad chopped with haloumi and grapes with white balsamic
and honey sauce
Mpdolvn caAdTa PINOKOUUEVN HE XAAOUUL, OTAPUALA PE OAATOA ard AEUKO
BaAodutko kal Bupapiolo peAL
11,50€

Caesar’s salad with grated parmesan, chicken, croutons and bacon
>aAdTa Tou Caesar pe TpLUpPeVN apueldava, KOTOTIOUAO, KPOUTOV KAl UTIELKOV
9,50€

Greek salad with cucumber spaghetti, feta cheese of Kefalonia
and traditional bread rusks
XWPLATIKN Pe omayyeTL ayyouploL, mapadootakd Tupl Kepalovidg kat magudadt
8,80€

Mixed salad with sun-dried tomatoes, fresh mushrooms, pine nuts
and gruyere cheese
AVAPELKTN OAAATA UE ALAOTH) VTOUATQ, PPECKA HaVITAPLA, KOUKOLVAPL, YpaBLEpa
9,50€

Rocket salad with sun-dried tomatoes, baby tomatoes and parmesan cheese
YaAdTa poKa, e ALAoTEG VTOUATEC, TapPeddva Kat TopaTivia
8,50€

Salad with quinoa, cinnamon, ginger, colander, shrimps, corn, bean sprouts,
avocados and honey soya sause
2aAdTa e Kv'oq, TZivTZep, KOAavdpo, yapldes, KOPPEG KAAQUTIOKLOU, PUTPEC
(PACOALOV, ABOKAVTO, VTPECLVK 0OYLAG HEALOU
14,00€



Penne with traditional braised meatballs
Meveg pe mapadoolakolG KOKKIVIOTOUG KEPTEDEG
10,00€

Linguine with the fruits of the sea
AlykouivL ge ppouTa TG BAAQooAs
14,80€

Penne with pesto, tomato and mozzarella
Mevveg pe mMeoTo BACIALKOU, vTopaTivia Kat JoToapeAa
7,80€

Shrimp Spaghetti
Fapldopakapovada
14,00€

Spaghetti with fresh salmon, spaghetti zucchini, garlic and ginger
2TIAYYETL HE PPECKO COAWO, OTIAYYETL KOAOKULBL0V, vTopaTivia, okopdo Kat TZivTiep
14,00€

Spaghetti carbonara with smoked bacon and egg yolk
Kapurovapa e KamvioTr MavoeTa Kat KPOKo avyou
12,50€

Napoli Spaghetti
2TayYETL VATIOAL
7,00€

Barley with crayfish, fennel and traditional saffron from Kozani
KpBapoTo pe kapaBideg, pvokio kat kpoko KoZavng
16,50€

Linguine pasta fresca with lobster (2 persons) upon request
AlyKOUL{VL ge aoTako (2 dTopa) KATOTILY TapayyeAiag
75,00€



Risotto with asparagus, spinach powder and grated Parmesan cheese
P1ZoTo pe omapdyyla, moudpa omavakilov kat pAoideg mapuelavag
11,80€

Risotto with mussels, garlic and cherry tomatoes
PLZoT0 pe pudla, okopdo Kal vTopaTivia.
13,00€

Mushroom risotto with black truffle paste, and truffle oil
PLZoTO pe paviTdpla Tou aypou, maoTa Javpng Tpoueas Kat AddL Tpolpag
14,50€

Risotto with chicken smoked bacon, thyme and pink sauce
PLZOTO e KOTOTOUAO KAMVLOTN TAVOETA, BUUAPL KAl POl OAATOA
15,00€



Traditional Kefalonian Meat pie
Mapadootakn Kpeatoruta Kepaloviag
8,00€

Lamb ribs with baby potatoes with wild rocket leaves
Apviola maddkia pe matdra baby kat pUAAQ Ayplag pokag
14,00€

Braised rooster with wine, served with spaghetti
Kokopag KpaodTog e pakapovia
12,50€

Calf fillet with sundried tomatoes, capers and mustard sauce
PIAETAKLA JOOYOUL PE ALAOTN VTOUATA, KATapn Kat caAToa pouoTapdag
16,50€

Tenderloin a la cream with black rice
Wapoveppl ahd Kpep Pe pavupo pudl
13,80€

Taliata steak USA with rocket, truffle oil and mushroom risotto
TaAldTa ApepLKNG pe poka, AddL TpoLPAG Kat PL{OTO PAVITAPLWY
24.00€

Ribeye USA with crayfish and violet gnocchi
Plumdt Apepikng pe kapapida kat viokt BLOAETAC
36,00€

T-bone steak
T-bone amo pooxapdkl YAAAKTOG 1 pooxapiola urnptloAa YAAAKTOC
19,00€

Grilled Liver
Y UKWTL 0XAPAg
13,00€

Roasted chicken with grilled vegetables
KoTOmouAo oxapag e ynTd Aaxavika
13,50€

Stuffed chicken with sun-dried tomatoes and mozzarella, accompanied by black rice
MEPLOTO KOTOTIOUAO HE ALAOTN VTOUATA, JOToapEAQ, CLVOOEVOUEVO ATIO HAVPO PUTL
14,50€

Black Angus burger with fresh potatoes, onion rings, egg, bacon, pickles,
cheese, tomato, lettuce, sauce
Black Angus burger pe ppeOKLIEG MATATEG, KAPAUEAWUEVO KPEUUULAL, ALYO,
UTELKOV, TUKAEG, TUPL, VTOUATA, HAPOUAL, OWG
15,50€



Salmon in orange sauce and sautéed spinach
2 OAOUOG PE OAATOA TIOPTOKAAL KAL OTIAVAKL OWTE
14,00€

Grilled salmon with cuttlefish black ink with tagliolini pasta
WnT6G 0oAop6c mavw og pavpo TAALOALVL amd peAdvt coutidg
15,00€

Sea bass with Ratatouille vegetables and coconut milk
AQUPAKL Je paTaTouL Aaxavikwy Kat yaAa kapudag
14,00€

Bream sautéed and stuffed with seasonal greens
TounmoVpa CWTE YEULOTH YE XOPTA ETOXNG
13,00€

Deep fried Gavros (fried anchovies)
fa0POG TYavLTog
9,00€

Grilled grouper with celery roots and fennel puree
2pupida oxapag Pe ovpe oeAVOPLLAG Kal PLVOKLO
23,00€



Traditional spetzofai with Kefalonian sausages and peppers in a rich tomato sauce
Mapadoolakod omeT¢opal e AouKAvika KepaAovidg.
9,50€

Pizza with tomato sauce, mozzarella, pepper, bacon
MiToa pe cAATOQ VTOUATAC, HOTOAPEAQ, TUTEPLA, UTIEIKOV
11,00€

Pizza with mozzarella, fresh mushrooms, pepper, olives
MiToa pe HOTOaPEAQ, PPEOKA HAVITAPLA,TUTIEPLA, EALEQ
10,80€

Pizza Margarita
Mitoa Mapyapita
8,00€

Pizza with proschiouto, motzarella and rocket leaves
MNiToa ye poka, PoooUTo, HOToapEAA
10,20€

Meatballs
KepTeddkia
6,00€

Napoli Spaghetti
NAroAL omayyeTL
6,60€

Beef burger and potatoes
MrupTEKL Je MATATEQ
6,00€



Mille Feuille
MAQELY
7,00€

Profiterole with ice cream
MPOoPLTEPOA pe TIaywTO
7 50€

Créme Brilée
Kpep MmpouAe
6,00€

Galaktopoureko with semolina custard layered with fillo pastry and syrup,
served with cinnamon ice cream.
FAACQKTOPTIOVPEKO PE TIAYWTO KAVEAQ
7,50€

Traditional baklava
Mapadoolakog urakAaBag
7,00€

Liquid chocolate soufflé (waiting time: 8 minutes)
Yypo coLPAE coKOAATAC (avapovr 8 AenTd)
8,00€

Ice cream of choice (KAYAK)
MaywTo etuhoyng (KATMAK)
2,50€/per scoop

Waffle with nutella, biscuits and ice cream
BApAa pe vouTEAQ, UTLOKOTO Kal TaywTo
7,50€



ROBOLA KEFALONIA

ROBOLA SAN GERASIMO

ROBOLA SARRIS

ROBOLA GENTILINI

ADOLI GIS (DOMAINE ANTONOPOULOU)
KANENAS (DOMAINE TSANTALIS)
MAGIC MOUNTAIN (DOMAINE NICO LAZARIDI)
TESSERIS LIMNES (DOMAINE KIR-GIANNIS)
KTIMA BIBLIA CHORA

KTIMA ALFA (SAUVIGNON BLANC)

ERGO SAUVIGNON BLANC (DOMAINE LANTIDES)
ROBOLA GENTILINI WILD PATHS
ASYRTIKO SANTORINI (DOMAINE SIGALAS)

GENTILINI NOTES

ORGION KEFALONIA (DOMAINE SKLAVOS)
NEMEA AGIORGITIKO (DOMAINE LANTIDES)
KTIMA CHARITATOU

MESSENICOLA

ANTIDOTO (DOMAINE FOIVOS)
PETITE FLEUR
EMMETROS LOGOS

18,00€
22,00€
24,00€
25,00€
26,00€
22,00€
34,00€
29,00€
31,00€
33,00€
25,00€
33,00€
65,00€

24,00€
34,00€
25,00€
26,00€
37,00€

24,00€
22,00€
24,00€



MOET & CHANDON BRUT
140,00€

-MOET & CHANDON ROSE BRUT
180,00€

-DOM PERIGNON VINTAGE 2003
300,00€

-CRISTAL CHAMPAGNE BRUT
500,00€

PROSECCO
26,00€

MOSCHATO D’ASTI
26,00€



