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Anfepyioyéva nou xelpizetal 1o €0TATOPIO as

1. T'outévn (pwyi, zupgapikd, afelpl oitou)
2. Kapkivoeidn (aotakds, kapapides, yapibes)
3. Auyd

4. Yapia

5. Fana kal yanaktoKopikd

6. Aptybada

7. Kapubdia

8. ZéAvo

9. Mouotdpda kai npoiévia Pdoel autiv
10. Znodpr kal npoiovta BAoer autmy

11. Mandkia (kadapdapl, xtanédi)

MapakanoUpe oe nepintwon affepyicy, 6NWS oup-
Bouneuteite 10 e€eibikeupévo MPOOWIIKG as, WOTE Va
0as evnuepmael yia @ anfepyloyova Nou Xelpizopaote
LIJT AK £ 110 £ Tk L,

6L Wk JiknL OImiKIoN

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€tpa ehatohado

e/{(702§0é5’
JSpta Cpernnd

TZatikt (ytaovpTty, ayyoupt,
oKOpdo, KapdTo, avnoog,
e\alohado, E0dL)

TTUTIKA KanvioTth peAttavooaldta
(kamvioTn PeAltZdva, KpePULoL,
elatorado, €v6L, paivtavog)

Tapapooahdta (Aevkog
Tapapag, Ywpi, KPEPHLL,
ehatohado, Aepovi)

®aBa deveoL and Aaboupt
(ue kapapgeAwpeéva Kpeupvdia)

YTUTIKA VTOAPadAKLa
(apmeAo@UAAG, pUTL, HUPWOLKA )
oepBipovtal ge owg ylaoLpTL - Avnbo

e/flnjvetz'zem

Bread

Pita Bread
Olive oil

5/32]9;
Colo e/{ppetz'zem

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

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

Homemade Taramosalata
(fish roe salad with white tarama,
bread, onion, lemon juice, olive oil)

Split peas «fava»
(with caramelized onions)

Homemade stuffed vineleaves
(vineleaves, rise, hearbs)
served with yogurt-dill sauce
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%wni opgrizmd

BapeAioto Tupi Kepahovidag
(TuALypévo og Tpayavo XwPLATLKO
QUANO pE PEAL & HAVPOKOUKL)

Ntopatokeptedeg
(e KpeEPPLOL & PpEoKLA PEVTQ)

OPEOCKOKOUUEVES
TATATEG TNYAVLTES

MolKIAla gavitaplwy owTe
apwpaTLopEVa Pe Bupdpt
& okopdo
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J{ 0t appetizers

Kefalonian white cheese
(wrapped in a crispy crust with honey and
black sesame)

Tomato-fritters
(with onion and fresh mint)

Fresh french fries

Variety of sauteed
mushrooms flavored with
thyme and garlic



Cperund dadaooriby

avPOG PaPLVATOC OTILTIKOG
(og ehatohado pe ELdL &
ok6pdo)

Xtamod* yntod ota kapBouva

dpeoka pudla axviotd
(og od\toa pouotapdag)

Kahapdpt* ynto
(oepBipeTal pe papa)

Fapideg oayavaki
(ue ouZo & BapeAiolo
Tupl Kepahovidg )

KapaBidoypixa*

YeBitoe A\aBpdkL papLvapLopEvo
oe eomepldoeldn og Baon
arno mouvpe yAukonatdarag

XTEVLIA OWTE, TIOUPEG KOLVOUTLLDL,
AadL ano KePAAOVITIKO TIKAVTIKO
Aoukaviko

Axwvooahdta, eAatoAado, Aepovi

* KATEYUYUEVO TIPOLOV

@Jf%gfboa appetizers

Homemade marinated fresh white
bait (in olive oil with vinegar & garlic)

Grilled octopus*

Steamed fresh mussels
(in mustard sause)

Grilled squid*
(served with fava)

Saganaki shrimp
(with ouzo & Kefalonian
white cheese)

Crayfish* fried

Seabass Ceviche marinated in citrus
based on sweet potato puree

Sautéed scallops, cauliflower puree,
oil from cefalonian spicy sausage

Sea Urcin, olive oil, lemon
- frozen food
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Saddres

Mapadootakn xwplatikn cakdta
(ue Bapeioto Tupi Kepaloviag &
Kamapn)

KplBapevia (vropativia,
ayyoupt, poka, Katikt
Aopokol o€ KpiBLvo UToA)

Yahdta Vasso's

TIOLKIALQ TTpAGLVWY Aaxavikwy,
vToudATa, ayyolpl, TITEPLEC, EALEG,
KATapn, PEOKO KPEUPLOAKL, TiLTEPL
ToLpOL, ayyoupdKL Tovpai, KPOUTOV,
puZnBpa, BIVEYKPET)

AvapelkTtn pdolvn caldta
(ue kapLoLa, tavtZapla,
avBoTupo, BLVEYKPET avT{apLou)

Buffalo mozzarella
(ue vtopativia, poka
& apwpaTiko Aadt Bacthikou )

Xopta enoxng

Jvprd
BapeAioto tupi Kepalovidag

FpaBLepa Kepahoviag

Buffalo mozzarella

%@’J
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Jalaos

Traditional greek salad
(with Kefalonian white cheese &
capers)

Barley salad (cherry tomatoes,
cucumber, rocket, «katiki» cheese
in «barley bowl»)

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)

Buffalo mozzarella
(cherry tomatoes, rocket
& aromatic basil oil)

Boiled seasonal greens

Cheese

Kefalonian white cheese
Kefalonian Gruyere

Buffalo mozzarella



Smnnd papeipevid Greek traditional fooo

Puwaiore 1o oepPudpo jia o mdro midpac

Ak the waiter for today's special
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IMAyyETL UE PPEOKLA VIOUATA,
potoapéla burrata & BactAiko

Mévveg pe KoTomouvAo & pavitdpla
(€vag kKAaowkog ouvduaopog e TpuPepd
QIAETAKLA amd PAPLVAPLOPEVO KOTOTIOUAO
(PPEOKA pavLTapla, amaAr yevon okdpdou
& mahaiwpeévn apuedava)

P1Z6To pavitaplwy Porcini
(Aeukd pavitdpla, TAELPWTOUG
& aypla pavitapla)

* Erhoyr) upaplkwy Xwpig yAouTtevn.

* PWTAOTE pag yla vegeterian emAoYEQ &
yla Zupaptkd xwpig yhoutevn.

Ta Cupaptkd payetpevovtal Tn oTLyun
NG mapayyeAiag pe ayva vAika.

1Y)
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Suasta™

Spaghetti 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-gluten free pasta.

Pasta is cooked upon ordering with
fresh ingredients.



ogv}mpzmi dadaoory™

Fapldopakapovada

(Atykouivi, ppeokieg yapideg,
ppEOKLA vTopdta, okopdo, ehatdAado,
BactALkog, paivtavog)

Aotakopakapovada pe To KIAO
(ppEOKOG AOTAKOG, ALYKOUiVL,
ppeEoKLa vTopata, okdpdo, ehatoAado,
BactALKOG, palvtavog)

KplBapoto pe yapideg
(kptBapdkL, ppeokleg yapideg,
(ppPEOKLA VTOPATa, 0KOPSO,
KPEUMOOL, BactAikdg, paivtavog)

ITayyETL ano yelavt
OOUTILAG UE PPECKO YapL &
TIKAVTLKN GAATOA VTOPATAG

KplBapdto Balacolvwy
amo YeAAvi coumLag
(yapideg, 60Tpaka, Kahapapt)

ITMayyeTL He 00TPAKA & 0UT0
(omayyeTt, 60TpaKa, ovZo, okOpPdo
patvtavog, ehatdoAado, BactAkog)

* ETihoyr) CUHapLKWY Xwpig yAouTtevn.
Ta Qupaptkd paysipebovTal Tn

OTLyUN TNG apayyeAiag pye ayva
LALKAL.

Jea f000 pasta™

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

Linguini with lobster per kilo
(fresh lobster, linguini, tomato, garlic,
olive oil, basil, parsley)

Orzo pasta with fresh shrimps
(orzo pasta, fresh shrimps, tomato,
garlic, onion, basil, parsley)

Cuttlefish ink spaghetti with
fresh fish & spicy tomato
sauce

Orzo sea food pasta with
cuttlefish ink
(shrimps, shellfish, squid)

Shellfish spaghetti with ouzo
(spaghetti, shellfish, ouzo, garlic,
parsley, olive oil, basil)

* Choice for gluten free pasta.

Pasta is cooked upon ordering with
fresh ingredients.
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gjpémm yapa -

Cadaovod

dpeoka papta (KAO)
(ouvaypida, paykpt,
pmapumoonvia, okadapt, Totmovpa
nelayiola)

Zupiag peokog (uepida)
(oepBipeTal ue calata, MATATEG OWTE
pe okopdo & devtpoAiBavo)

Tovog ppeokog PLAETO (Lepida)
(oepBipeTal pe oahdta, MATATEG OWTE
pe okopdo & devipoAifavo)

Fapideg ppeokieg (epidba)
AoTaKOG PpeTKOG (KIAO)
BaotAiko kaBolpt (KLAO)
KapaBideg (ktAo)

Wapooouna pe papt mpoTtignong
(mpoeTotpacia 50 Aemta)

Ot actakoi kat ta Ypapla pag givat
aMevpéva otnyv meploxn TnG Kepahovide.

1Y)
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Jresh ﬁsb -
@/??ay[boa

Fresh fish (price per kilo)
(red snapper, red mullets, black
bream, white bream)

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

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

Fresh Prawns (portion)
Fresh Lobster (price per kilo)
Royal Crab (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.



I ns wpas

XolpLvo oouBAdKL
HAPLVAPLOPEVO
oepBipeTal Ye MATATEG TNYAVITES

ZTUTIKO HUPWOATO PTLPTEKL
oepBipetatl ye apwyatikd podt

KoTtomouAo QAETO
(Haplvaplopévo pe pouvotapda)
oepBipetatl ye apwyatikd podt

YtapAiola pmptdoAa and
Mooyxida (900 - 1.100gr)

YepBipetal e 6aAATq, TATATEG OWTE
pe okopdo & devtpoAifavo

Rib eye ( Black Angus)
YepBipetal e caldTa, MATATEG OWTE
pe okopdo & devtpoAiBavo

* ETu\oyn) yapvitobpag

* ApWPATIKOG PUTL

*Wnta Aaxavikd

* Avapelktn oalata (poka,
omavaky, AoAa,vtopativia )
*MNatateg owTE pe okdpdo
& bevipoAipavo

g)rz'llea meats

Marinated pork souvlaki
served with fresh 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 salad, sauteed
potatoes with garlic & rosemary

Rib eye (Black Angus)
Served with salad, sauteed
potatoes with garlic & rosemary

* Selection of garnish

* Aromatic Rice
* Grilled vegetables
* Mixed salad (arugula,
spinach, lola, cherry tomatoes)
* Sauteed potatoes with garlic
& rosemary
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o/{mymmnd

Coca-Cola, Light, Zero 250ml
Moptokalada Aouvg 250ml
Agpovada Aouvg 250ml
Sprite 250ml

Tovik 250ml

206a 250ml

Zwvovepo 750ml
XUPOG TTIOPTOKAAL

Nepo eppLaAwpEVO
YUAALVO PTIOUKAAL Tlt

Nepo avBpakolyo 330ml

e/Vém)'[)&f

Heineken 500ml

Alfa 500ml|

Fix free 500ml

Fix & Mythos Bapeliola pikpn
Fix & Mythos BapeAiola peydAn
Mapog 500ml

@/aoﬁ Drinks

Coca-Cola, Light, Zero 250ml|
Lux orange 250ml

Lux lemon 250ml

Sprite 250m

Tonic water 250ml

Soda water 250ml

Xinonero 750ml

Freshly squeezed orange juice

Natural Water
1t glass bottle

Sparkling Water 330ml

Jeers

Heineken 500ml

Alfa 500ml

Fix free 500ml

Fix & Mythos draught small beer
Fix & Mythos draught large beer
Mamos 500ml



%agoés‘ & Jodz

Neg Kape
Karnouvtoivo
Eonpg€oco
EAANVIKOG

Todt

JCotd 200ml

Kapagdkt ovo MAwpapt

Kapagakt ovo BapBaytavvn

000 moTnpt

Kapapadkt Toimoupo TolAtAn

Kapagdkt toimoupo AmootoAdkn
Kapagdkt toimoupo Aylovept

Kapagakt Toimovpo Howviko

Toimnoupo motnpt

Coffee & Jea

Nescafe
Cappuccino
Espresso
Greek coffee

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



Xewponointa (yé’vn‘d

Apuydaloriita Je Kpepa maywto
MavakoTa Je oweg COKOAATAG
Moug XokoAdtag

MopTtokalotita
UE KPEWPA TIAYWTO

YoupA€ cokoAdTag

Ta yAuka
napaockevdadovial 6To
€0TLATOPLO Pag
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J{ omemade desserts

Almond cake with vanilla ice-cream
Panacota with bitter chocolate sauce
Chocolate mouse

Sticky orange pudding with
vanilla ice-cream

Chocolate souffle

The desserts are made
in our restaurant



Na To payeipepa xpnotyoroleital €Tpa apbevo ehaidAado.
Ot Tipeg ouvpmeplhapPBdavouy OAeG TIG VOUIUEG ETIRBAPUVOELG.
Ayopavopikog urevBuvog: KouvAoupmapiton Baolkn.

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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