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AARepyIoyOva Nou XepizeTal 1o EoTATOPIO Yas

1. F'outévn (pwyi, zupgapikd, afelpl oitou)
2. Kapkivoeidn (aotakds, kapapides, yapibes)
3. Auyd

4. Wgpia

5. Fana kal yanaktoKopikd

6. Aptybada

7. Kapubdia

8. ZéAvo

9. Mouotdpda kai npoiévia Pdoer autiv
10. Znodpr kal npoiévia Bdoel autwv

11. Manékia (kadauap, xtanédi)

MapakanoUpe oe nepintwon affepyidy, 6NwWs oup-
Bouneuteite 10 €eibikeupévo NPOOWNIKG as, WOTE Va
0as evnpepaoel yia ta affepyloydva nou xelpizéuaote
Kal o€ noIa NIAta undpxouy.

Ek tns disuBuvosws

Allergens that might be present in our dishes

1. Glutene (bread, pasta, wheatflour)

2. Crustaceans (lobster, crayfish, prawns) and products
thereof

3. Eggs and products thereof

4. Fish and products thereof

5. Milk and dairy

6. Almonds

7. Walnuts

8. Celery

9. Mustard and products thereof

10. Sesame seeds and products thereof

11. Molluscs (squid, octopus) and products thereof

In case of allergies please consult with our quality

staff to inform you regarding possible presence of
allergens in our dishes.

On behalf of the management



Cpenund

ApTog
Pita Bread

e/{é’ozgaés
Spva Cpernnd

TCat?ikt

YTUTIKNA KamvioTh peAttavooaldta

Moug tapayd
(oepBipeTal pe YMPOUCKETEQR)

Jrutikn dapa (oepBipetat
70T Je KamvioTo XEAL «Teitovag»)

YTUTIKA VTOApadakia
(aumeN6@UAAQ, pUTL, HUPWSLIKA) OE
Baon KPEPAG ylaoupTLoL e avnbo

o/ilv])etz'zem

Bread
Pita Bread

eC/Dz)m
%]@ez‘z’zem

Tzatziki
(yogurt, cucumber, garlic,
carrot, dill, olive oil, vinegar)

Homemade smoked aubergine salad
(smoked aubergine, onion, olive oil,
vinegar, parsley)

Homemade fish roe salad
(served with bruscette)

Homemade Split peas «fava»
(served warm with smoked eel)

Homemade stuffed vineleaves
(vineleaves, rise, hearbs)
served with yogurt-dill sauce
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Leotd operund

BapeAioto tupi Kepaloviag
0€ XWPLATLIKO UAAO
(oepBipeTatl pe mumePOPENO)
(rumeptd pAwpLvng, HEAL TIETLPETL,
TunepopLla, okopdo Kal HupwdIKA)

TUPOKPOKETEG PE TOLKLIA LG TUPLWYV
(oepBipovtal pe papueada olKou)

NTopatokepTedES
(Me KpEPULOL & PpEoKLa PEVTQ)

OpPECKOKOUUEVES
TATATEG TNYAVITES

MotkiAia pavitaplwy owte
ApWUATLOPEVA PE Bupdpt
& okopdo

1Y)

vestaubrant

J{ ot appetizers

Kefalonia White Cheese

in crispy crust

(served with honey pepper)

(red pepper, honey, petimezi, ginger,
garlic and herbs)

Cheese Balls with a variety of cheese
(served with fig marmalade)

Tomato-fritters
(with onion and fresh mint)

Fresh french fries

Variety of sauteed
mushrooms flavored with
thyme and garlic



Cperund dadaooriby Gfeay‘boﬁ appetizers

ravpog papwvdTog omTikKOG oo, Homemade marinated fresh whitebait
(o ehatohado pe E0dL & okopdOo) (in olive oil with vinegar & garlic)
Xtamod* yntd ota kapfouva ... Grilled octopus*

Opéoka pudla ayviotd . Steamed fresh mussels

(o odAtoa povoTapdag) (in mustard sause)
Kahapdpt* pnto Grilled squid*

(oepBipetatl pe kpépa papag) (served with fava cream)
Fapideg oayavakt Saganaki shrimps

(ue ouZo & Bapeiolo (with ouzo & Kefalonian

Tupi Kepahoviag ) white cheese)

XTevia* owte e Lemon butter scallops*
(BouTtupo, AepbvL, okOpdO) with garlic

MKAVTIKEG yapideg owte ... Spicy sauteed shrimps

pe BouTLPO, oKOPSO Kat AdLy with butter, garlic & lime
Taptap tovov Tuna fish tartar

Kapmdtoto AaBpdkt Sea bass carpaccio

* KATEYUYHEVO TIPOLOV +frozen food
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Saddres

Mapadootakn eAANVIKN caAdTa
(ue Bapeioto Tupi Kepaloviag
& kamapn)

Yahdta pe vropativia, magLuadt
XapouTtLoL, Katikt AOJOKoU
& KanapopuAAa

Yahdta Vasso's

(MokiAia pdctvwy Aaxavikwy,
VTOUATa, ayyolpl, TIUTEPLEG, ENLEG,
KAmapn, pEoKo KpePPLAKL, TimepLd
TOLPOL, ayyoupdKL ToVPaL, KPOUTOV,
puZnBpa, BVEYKPET)

AvdpelkTn pdaoctvn caldta

(e kapLbLa, mavtiapia,

avBoTupo, BIVEYKPET TavTaplov)
dpeokia BouBaliola potoapela
Burrata (e vropartivia, poka

& apwpaTiko Aadt BactAikou )

Xopta eMoxng

Jvpud
BapeAiolo tupi Kegpahoviag

FpapLepa Kepaloviag

Burrata mozzarella

1Y)
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Jalaos

Traditional greek salad
(with Kefalonian white cheese
& capers)

Cherry tomatoes salad
with carob rusk, «katiki» cheese
& caper leaves

Vasso's salad

(variety of green vegetables,
tomato, cucumber, peppers,
olives, capers, fresh onion, pickled
pepper, pickled cucumber, crouton,
«mizithra» cheese, vinegret sauce)

Mixed green salad

(with walnuts, beetroot, ricotta
cheese, beetroot vinegret sauce)
Burrata mozzarella (cherry
tomatoes, rocket

& aromatic basil oil)

Boiled seasonal greens

Cheese

Kefalonian white cheese
Kefalonian Gruyere

Burrata mozzarella



Smnnd papeipevid Greek traditional fooo

Puwniore 1o oepPudpo Jia o mdro midpac

Ak the waiter for today's special
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%v]tapmci i

JITayyETTL UE PPEDKLA VTOPATA,
pgotoapeAa Burrata & BactAiko

Mévveg e KOTOToVAO & pavitapla
(évag kKAaowkog cuvduaopdg pe Tpupepd
PUAETAKLA aT6 HAPLVAPLOHEVO KOTOTIOUAO
ppEoKa pavitdpla, anakn yebon okopdou
& mahaiwyévn appeava)

P1Z6To pavitaplwy Porcini
(Aeuka pavitapla, TAELPWTOULG
& aypla yavitapla)

*EriiAoyr] {UUapIKwyY Xwpic yAoutévn. ...

*PwTNOTE pag yla vegeterian/vegan mAOYEQ

& yla qupaptkd xwpig yAouTevn.

Ta qupapika payelpevovTal Tn oTLypn
NG mapayyeAiag pe ayva vAika.

1Y)

vestawbanl

Sasta™

Spaggetti with fresh tomato,
mozzarella burrata & basil

Penne with chicken & mushrooms
(a classic combination with tender,
marinated chicken fillets, fresh
mushrooms, gentle taste of garlic

& aged parmesan)

Risotto with mushrooms Porcini
(fresh white mushrooms, pleurotus, portsini)

*Choice for gluten free pasta. ...........

*Ask for vegeterian/vegam-gluten free
pasta.

Pasta is cooked upon ordering with
fresh ingredients.



*

%vjuapmd dadacowriy

fapdopakapovada ...

(Atykouivy, yapideg, ppeokia
vTopata, okopdo, eAatdAado,
BactAIKOG, paivtavog)

Aotakopakapovadba ...

HE TO KIAO (max 3 pepideg)
(ppEokog aoTakog, ALyKouivt,
PPEOKLA VTOUATA, OKOPOO,
eAatoAado, BactALkog, paiviavog)

KplBapoto pe yapibee ...

(kp1Bapdky, yapideg,
ppEoKLa vTopdta, okopdo,
KPEUULAL, BACIALKOG, HaAlvTavog)

ITMayyETL Amo YeAAVL OOUTILAG

HE (PPECKO YPApL NPEPAS &
TUKAVTLKN 6AAToa vIopdtag

KplBapoto Bakacovwy
ano peAAvt couTidg
“xelporolnto KpLbapakt”
(yapideg, doTpaka)

*Ta ALYKOULVL TIOU XPNOLUOTIOLOVHE OTLG
pakapovddeg eival ttakkd xelpomointa

(LA FABBRICA DELLA PASTA DI GRAGNANO)

*ETiAoyr| CUUAPIKWY Xwpig YAOUTEVN. ............

Ta qupaptkd yayelpebovtal tn
OTLyHN TNG TtapayyeAiag pe ayva vAika.

*KATEWYUYHEVO TPOTOV

JSea f009 jnasm*

Linguini with shrimps
(linguini, shrimps, tomato,
galric, olive oil, basil,
parsley)

Linguini with lobster

per kilo (max 3 portions)
(fresh lobster, linguini,
tomato, garlic, olive oil,
basil, parsley)

Orzo pasta with shrimps
(orzo pasta, shrimps,
tomato, garlic, onion,

basil, parsley)

Cuttlefish ink spaghetti
with fresh fish
& spicy tomato sauce

Orzo sea food pasta with

cuttlefish ink “homemade pasta”
(shrimps, shellfish)

*Linguini is fresh
(LA FABBRICA DELLA PASTA DI GRAGNANO)

*Choice for gluten free pasta. ............

Pasta is cooked upon ordering with
fresh ingredients.

*frozen food
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gjpémm yapa -
Cadaood
dpéoka pdpta nuépag (KLAo)

Z1piac ppeokog QAETO (Lepida)
(oepBipeTal pye caldta, MATATEG CWTE
pe okopdo & bevipoAifavo)

Tovog ppeokog PLAETO (pepida)
(oepBipeTal pe caAdTq, MATATEG OCWTE
pe okOpdo & devipoAiBavo)

Fapideg oxapag (uepida)
Fapideg yiyag (KIAO)

AaBpdkt yepida (400gr - 500gr)
AoTtakdg ppEokog (KIAO)
KapaBideg* (kIAO)

Yapdoouma pe papt mpoTignong
(npoetolyaoia 50 Aemtd)

O1 aoTokoi Kal Ta wdpia yag ivai

aAigupéva oTnv Trepioxn TnG KepaAovidg.

*KATEYUYHEVO TIPOLOV

%@’J

vestauwbvanl

Jresh fisb -
@féafooa

Fresh fish of the day (price per kilo)

Fresh Sword fish fillet (portion)
(served with salad, sauteed
potatoes with garlic & rosemary)

Fresh Tuna fillet (portion)
(served with salad, sauteed
potatoes with garlic & rosemary)

Grilled Shrimps (portion)

Jumbo shrimp (per kilo)

Grilled Sea bass (400gr - 500gr)

Fresh Lobster (price per kilo)

Crayfish* (price per kilo)

Fish soup with desired fish
(preparation time 50 min)

Our fish and lobsters are fished
in the Kefalonia region.

*frozen food



I ns u')paJ

YapoveppL YEPLOTO pe AlaoTn
VTOATA Kal KamvioTo tupl
MeTtooBove (oepBipetal pe
TIATATEG TNYAVLTEQ)

ITUTLIKO HUPWOATO PTILPTEKL
oepBipeTal pe apwpaTiko poudt

KoTtomouAo PLAETO
(Hapvaplopévo pe povotdpda)
oepBipeTal pe apwpaTiko poudt

YtaBAiola umptoia
arné Mooyida (900 - 1.100gr)
YepBipetal ye avapelkTn oaldTa,

TATATEG OWTE Pe okOpdo & devipoAiBavo

Rib eye ( Black Angus)
YepBipetal ye avapelktn oalata,

TATATEG OWTE Pe okOpdOo & devipoAiBavo

§rz’l led meats

Pork fillet stuffed with sun-dried
tomato and smoked cheese
Metsovone (served with french fries)

Homemade beef burger
served with aromatic rise

Chicken fillet
(marinated with mustard)
served with aromatic rise

Large beef steak

(900 - 1.100gr)

Served with mixed salad, sauteed
potatoes with garlic & rosemary

Rib eye (Black Angus)

Served with mixed salad, sauteed
potatoes with garlic & rosemary
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Q/{myvnami

Coca-Cola, Zero 250ml|
MoptokaAada Aovg 250ml
Aepovada Aouv€ 250ml
Sprite 250m|

Tovik 250ml

266a 250ml

Zwvovepo 750ml

Nepo ep@LaAWpEVO
YUAALVO PTIOUKAAL 750ml

Nepo avBpakovyo 330ml

e/Vélw'p&f

Kaiser 500ml
Mapog 500ml

Fix free 500m|

Fix & Mythos BapeAiola pikpn

Fix & Mythos BapeAiola peydAn

@/aoﬁ Drinks

Coca-Cola, Zero 250ml
Lux orange 250ml

Lux lemon 250ml
Sprite 250m|

Tonic water 250ml|
Soda water 250ml
Xinonero 750ml

Natural Water
750ml glass bottle

Sparkling Water 330ml

Jdeers

Kaiser 500ml
Mamos 500ml

Fix free 500ml

Fix & Mythos draught small beer

Fix & Mythos draught large beer



Xewponointa yﬂvmi

Apuydalormita pe KpEpa maywto

MopTokaAotita
UE KPEUPA TIAYWTO

YougpAe cokoAdtag

Mavakota pe olpodtL BOoCLVO

Ta yAukad
TIapaokevadovtal 6To
£0TLATOPLO Pag
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J{ omemade desserts

Almond cake with vanilla ice-cream

Sticky orange pudding with
vanilla ice-cream

Chocolate souffle

Panna cotta with sour cherry syrup

The desserts are made
in our restaurant



jfagoés‘ & Jodr

Eompgoco

AmA\O¢ Eompgcoo

Todu

JCotd 200ml

Kapagdkt ovZo MAwpapt
Kapagpakt ovZo BapBaytavvn
OuZo moTnpL

Kapagakt Toinoupo TolAlAn
Kapagdkl Toinoupo AOGTOAAKN
Kapagdkt taimoupo Aylovept
Kapagdki toinoupo HOWVIKO

Toimoupo motnpL

@qfee & Jea

Espresso

Double Espresso

Tea

Drinks 200ml

Carafe ouzo ‘Plomari’
Carafe ouzo ‘Varvagianni’
Ouzo by the glass

Carafe tsipouro Tsilili
Carafe tsipouro Apostolaki
Carafe tsipouro Agioneri
Carafe tsipouro Idoniko

Tsipouro by the glass



lNa 1o payeipepa xpnoiyotroleital EETpa TTapBEvo eAaidtAado.
la To TNYAviopa xpnotuomnoleital nAtEAalo.
O1 Tipég oupTTepIAapBAvouv OAEG TIG VOUIUES ETTIBOPUVOEIG.
Ayopavouikog utreuBuvog: KouloupTtrapiton BaolAikr.

We use only extra virgin olive-oil for all cooking purposes.
All taxes included in prices.
Kouloumparitsis Vassiliki, responsible for health, sanitation and market regulations.
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