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] Pokapdo - Kepahovia
TnA. +3026740 41276

.. avdueoa oe pidovs «Bdow»,

Pdémovras pidovs and odo oy rndopo
yevparifovias h Sernvibvas pe mordmnia nar npgyia,
o€ €va duop@o ugpos and ta diya wv wéouov odondnpov,
eioar oto Prondpdo s HAepadovds
otn Bdow rar otovs d1rods s

etoar wadd... modv nadalll



AdRepyloydva nou Xelpizetal 10 EcUATOPIO pHas

1. TAoutévn (pwyi, zupapika, afevp oitou)
2. Kapkivoeidn (aotakds, kapapides, yapides)
3. Auyd

4. Wapia

5. TéAa kar yadaktokopikd

6. Audydana

7. Kapubia

8. Z¢énivo

9. Mouatépba kai npoidvia fdoel autv
10. Znodpi kal npoiévia Bdoel autiv

11. Maékia (kafapdpi, xtanod)

MapakadoUpe o€ nepintwon addepyiwy, énws oup-
Bouneuteite 10 eCeIbIKEUPEVO NPOCWNIKG Pas, MOTE Va
00S evnpEPMOEl yia ta anepyloydva nou xelpizdpaote
KaI Og nola mdta undpxouv.

Ektns 6isubuvosws

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



Cperund

ApTOQ
Pita Bread
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TCat?ikt

ITUTIKA KanvioTtn peAtt¢avooaldta

Moug Tapayd
(oepBipeTal e UTIPOUOKETEG)

Yrutikn dapa (oepBipetat
{e0TN Ye KamvioTo XEAL «TeiTtovag»)

ITUTIKA vIOApadakia
(apmeAo@UAAa, pUTL, HUPWOIKA) OE
Bdon kp€pag ylaoupTloL Ye avnbo

o/{ppetz'zers

Bread
Pita Bread

eC/Dz]zs‘
%@ez‘z’zers

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

%@’J
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%sani opgnzmd

BapeAiolo tupi Kepaloviag
0€ XWPLATIKO GUANO
(oepPipeTal Pe OTUTIKNA
papueAada viopdrag)

TUPOKPOKETEG W TIOLKIALG TUPLWYV
(oepBipovtal pe papuehada cikou)

NTopatokepTEDEQ
(Me KpEPPLOL & PpEDKLA PEVTQ)

OPECKOKOUPEVES
TATATEG TNYAVLTEG

MolktAia pavitaplwy cwTe
apWUATLOPEVA PE Bupdpt
& okopdo

w6 s

vestawbanl

I ot appetizers

Kefalonia White Cheese

in crispy crust
(served with homemade
tomato marmelade)

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 dadasowriy @f’eafooao’ appetizers

Ffavpog papvdTog oTUTIKOG e, Homemade marinated fresh whitebait
(og ehatohado pe EVOL & akopdo) (in olive oil with vinegar & garlic)
XTanod* ynto ota kdppouva ... Grilled octopus*

Opeoka podia ayviota Steamed fresh mussels

(oe odAtoa yovotapdag) (in mustard sause)
Kakapdpt*ynto L Grilled squid*

(oepBipeTal pe kpépa papag) (served with fava cream)
lapideg oayavakt ..l Saganaki shrimps

(ue oUTo & Bapehiolo (with ouzo & Kefalonian

Tupi Kepahovidg ) white cheese)

XTevia* owte e Lemon butter scallops*
(BoUTUPO, AEPOVL, OKOPSO) with garlic

MikAvtikeg yapideg owte ... Spicy sauteed shrimps

pe BouTLPO, oKOPSO KaL AdLp with butter, garlic & lime
Kapmdtowo AaBpakt L Sea bass carpaccio

* KATEYLYHEVO TPOLOV +frozen food

1Y)
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Saddres

Mapadootakn eAAnVIKNA caldta
(ue BapeAiolo Tupi Kepaloviag
& kdmapn)

Yahdta pe vropativia, magLudadt
Xapourtto, Katikt Aogokol
& KamapoPuAAa

Yaldta Vasso's

(MotktAia mpdotvwy Aaxavikwy,
VTOHATQ, ayyoUpL, TUTEPLEG, ENLEG,
KAmapn, PPECKO KPEPHLUOAKL, TiIEPLA
TOUPOi, ayyoupdKL TOVPGL, KPOUTOV,
puZnBpa, BIVEYKPET)

Avapelktn pdotvn caldta

(ue kapLdLa, mavtapla,

aveoTupo, BIVEYKPET TTavTLapLon)
®peokia BouBaAiola potoapeia
Burrata (ue vropartivia, poka

& apwuaTiko Aadt BactAtkol )

Xopta eMoxNg

Jvprd
BapeAiolo tupi Kepaloviag
MpaBlepa Kepalovidg

Burrata mozzarella

w6 s
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JSalaos

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



Smunnd payeipevid g’ree/i traoditional ﬁ05’

Puwaiore 1o oepPudpo Jia o mdro midpac

Ask the waiter for today's special

%@’J
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%vluapmd*

JTAyYETTL € PPEOKLA VTOUATQ,
pyotoapeAa Burrata & BactAlko

Mevveg Ye KOTOMouAO & pavitdpla
(Evag kKAaolkog ouvbuaopog e TpuPepa
(PIAETAKLA ATIO PAPLVAPLOUEVO KOTOTIOUAO
PpEoKa pavitdpla, amakn yevon okopdou
& mahatwyevn mappedava)

P1ZoTo pavitaptwy Porcini
(Aeukd pavitdpla, TAEUPWTOUG
& aypla pavitdpla)

*ETiAoyn CUUAPLIKWY Xwpig yAouTteévn. ...

*PWTNOTE Pag yla vegeterian/vegan mAoyEQ

& yla Qupaptkd xwpic yAoutévn.

Ta Cupaplkd pgayelpebovIal Tn oTLyun
NG mapayyeAiag pe ayva bAika.

w6 s

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.



%vluapmd dadaoorriy™

Faptdopakapovada
(Aykouivy, yapideg, ppeokia
VTOHATa, 0KOPdO, eAaldoAado,
BactAikog, paivtavog)

Faptdopakapovada Tappivag
(Atykouivt ye yevon Aepovy, yapideg,
o€ Aepovdtn odAtoa pouotdapdag)

AoTtakopakapovadda

HE TO KIAO (max 3 pepideg)
(ppEOKOG AOTAKOG, ALYKOULVL,
pPEOKLA vToudTa, okopdo,
elatoAado, BaciALkog, paiviavog)

KplBapoto pe yapideg
(kptBapaky, yapideg,

(ppEoKLa vTopdTa, okopdo,
KPEPUOAL, Bacthikog, paivtavog)

Alykouivt ano peAdavi coutidg

HE PPECKO PaApL nuepag &
TILKAVTLKN OAATOA VTOPATAS

KptBapoto Bahkacoivwyv
anoé peAAvt GouTiLdag
“Xelpotmotnto kplBapakt”
(yapideg, 6oTpaxa)

*Ta ALYKOULVL TIOU XPNOLHOTIOLOUUE OTIG
pakapovdadeg eival LTallkad xelpomnointa
(LA FABBRICA DELLA PASTA DI GRAGNANO)
*Eruhoyr) upaplkwy Xwpig YAOUTEVN.  ............

Ta uhapika gayelpevovtatl
OTLyHN TNG mapayyeAiag pe ayva bAIKA.

*KATEWYUYUEVO TIPOLOV

Jea fbo5’ pasm*

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

Savvina's lemon Linguini with shrimps
(lemon linguini, shrimps,
mustard sauce)

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 linguini
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

1Y)
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gjpémia ydpa -
Cadaovorvd
dpeoka pdpla nuepag (Ktho)

Z1piag ppeokog PIAETO (Lepida)
(oepPipeTatl pe caldta, MATATEG OWTE
pe okopdo & devipoAiBavo)

Tovog ppeokog PIAETO (pepida)
(oepBipeTal pe cakdta, MATATEG OWTE
pe okopdo & devipoAiBavo)

Fapideg oxdpag (uepida)
Fapideg yiyag (ktAo)

AaBpdkt yepida (400gr - 500gr)
AoTaKOG PPEOKOG (KLAO)
KapaBideg* (KINO)

Wapooouma pe papt mpoTipnong
(mpoeTolyacia 50 Aemtd)

O1 aoTakoi kal Ta Wdpia yag givai

alieupéva oTnv TTepIoxn TG Kepalovidg.

*KATEYUYPEVO TIPOTOV

1Y)

veslaubant

Jresh ﬁJ‘b -
daeafooﬁ

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



J ns wpas

Wapoveppl yEULOTO pE AlaoTh
VTOpATA Kal KanvioTto Tupl
MeTooBove (oepBipetal pe
TATATEG TNYAVLTEG)

2TUTIKO UPWOATO PTILPTEKL
oepBipeTal pe apwpaATIKO PUTL

KoTtomouho @LAETO
(Maplvaplopgvo Pe pouotapda)
oepBipeTal pe apwpaTiko pull

YtapAiola umptloAa

armd Mooyida (900 - 1.100gr)
YepBipetal ye avapelktn oaldta,
TATATEG OWTE e okOpdo & devtpoAifavo

Rib eye ( Black Angus)
YepBipetal ye avapelkTn oaAdTa,
TATATEG OWTE e okOpdo & devtpoAifavo

grz'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

%@’J
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Coca-Cola, Zero 250ml|
MopTtokaAada Aoug 250ml
Aepovada Aoug 250ml
Sprite 250ml

Tovik 250ml

2060 250ml

Sibi organic brewet icetea
Aepovi/podakivo 355ml

Zwvovepo 750ml

Nepo ep@LaAWpEVO
YUAALVO PTIOUKAAL 750ml

Nepd avBpakovyo 330ml

e/%mﬁp&f

Kaiser 500ml

Mapog 500ml

Fix free 500ml

Fix & Mythos BapeAiola pikpn

Fix & Mythos BapeAiola peydAn

@/aaﬁ Drinks

Coca-Cola, Zero 250ml
Lux orange 250ml

Lux lemon 250ml|
Sprite 250ml

Tonic water 250ml
Soda water 250ml

Sibi organic brewet icetea
lemon/peach 355ml

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 J/(?Z)?id

Apuydalorita Pe KpEPa maywto

MopTokaAotiTa
HE KpEUa TaywTo

ZouPAE cokohdTag

Mavakdta ye olpoti BLOGCLVO

Ta yAukd
napaockevdaovtal 0To
€0TIATOPLO Pag

%@iﬁ
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J omemade Oesserts

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



Sapés & J od1

Eomnpeooo

AMAOG Eomipécoo

Toau

FJCotd 200ml

Kapagakt o0Zo NMAwuapt
Kapagdakt o0Zo BapBayldvvn
000 motnpt

Kapagakt taimouvpo TolAAR
Kapagakt Toinoupo AOGTOAAKN
Kapagdkt Toimoupo Aylovept
Kapagdkt Toinovpo Howviko

Toimoupo motnpL

@oﬁpee & 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



Ma 10 payeipepa xpnoiyotrolgital £ETpa TTapBEvo eAaidAado.
la 1o TNYAviopa Xpnotyormoleitat nAtEAato.
O1 mipég oupTrepIANOPBAVOUY OAEG TIG VOUIEG ETTIBAPUVOEIG.
Ayopavopikog utrelBuvog: KouhoupTrapiton BaoiAikn.

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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