AFPTO2

XWPLXTIKO Wwl, KovPEPIKL
CLTOV KXL HpL‘EﬁLvLD:

(VX XTopo)

SUVOOEVETHL & EEXLPETIKO
Zokvvbivo txplevo eAxtoAndo

& LoOTNUA NREPXKS e YTUTINTY]
PETA, ﬂ:mEch{ ::pﬂwpwwg

KOIL PPECKI LLUPWOLKK

STHPEVLO CVUXPXKL
CTY] OYXPX TELL.

EAAMVIKO eAxLoAxSo

KPYA OPEKTIKA

BREAD

Traditional slice of bread, mini
village bread and breadsticks
(per person)

Served with premium

Zakynthian extra virgin olive oil

& .::{:::[r.l’g dip with whipped feta,
Florina’s pepper

and fFresh herbs
Pita bread on grill......

C;ragk Ee;k:tm virgin olive oil
.-

COLD APPETIZERS

0@

V' SkaoTEC pnordpec eALEC
ILE KOALKVOPO KL OKOPOO

EAANVIKY et (TT.O.TT.)
pE AXBOPLY o’V

fooPLepx ZokOvEBou
we Aedoplycivy

NTomrto Zakoveivo AxdoTOpt
we Aedoplyoivy

TTapxdooctako TCTKL
UE OTPXYYLOTO EAANVIKO YLXOVPTL,
XYYoUpL, oropoo ket EV6L

ToPX0TOAXTX
KE AeVKO TePAX, ZokuvELVo
EAXLOACB0, WPLKTLKO YAl KL

LLOGYOAELLOVO

KoTtaxvioTn (e pmavoupl
oTPXYYLOTO Ehﬂﬂm:{ﬂ YLXOUPTL,

WNTY TTLITEPLK #?ﬂu,:pww:;
KO(L KO(TTVLOTY] TEHTTPLKE

AAoLdy) otrto WwnTo KovvouTt(t
wE EAANVLKY PETH, YLXOVPTL,
okopdo KoL YAVKO prtoVkofo

TTAXTW e TTolkiAL
EAANVIKWY 6AAXVT LKWV -TUPLWV
(2 xTopwvy)

HE ZXKLVBLVO XOLPOREPL,
AEVKASITIRKO TOA(AL, ﬁr:-fﬂpﬂf,r..d_i.
LOGYOV, KTt(KL KOTOTLOVAD, fupL
PETA, YPAPLEPK ZakVVEOV, VTOTLLO
AXOOTVPLTUPL KXGEPL, KPLTOLVLK,
Hﬂppaﬂﬁﬁﬂr: KOV KOVKT,
::mmfnpmnzwx: PPoUTH, EKUPEC
EALEC, VTORKTIVIY kel pokX baby

Greek black olives V

with coriander and garlic

Greek Feta cheese (P.D.O.)

with extra virgin olive oil
and fresh oregano

Zakynthian Graviera cheece
with extra virgin olive oil
and fresh oregano

Local Ladotiri cheese
in extra virgin olive oil
with fresh oregano

Traditional tzatziki

with strained Greek yogurt,
cucumber, garlic, extra virgin
olive oil and vinegar

Taramosalata

with white tarama
(fish eqqs), village bread
and fresh lime

Kopawnisti

with manouri cheese, strained Greek
yogurt, roasted Florina’s pepper and
smoked paprika

Roasted cauliflower

with Greek feta cheese (P.D.O.),
strained Greek yogurt,

garlic and sweet pepper seeds

“The Marathonisi View”

cold cuts & cheese platter
(a portion for two)

with Eakghthmm hiromeri ham,
Lefkada's salami, Pastramwu beef,
Apaki chicken, Greek feta cheese
(P.D.O.), kaseri cheese, Zakynthian

2r:::tm'ﬂm cheese, ladotivi local cheese,

readsticks, dry fruits, kumguat
marmalade, black olives, cherry
tomatoes and baby rocket



ZE2TA OPEKTIKA

HOT APPETIZERS

@eo———— e

= TNY VLI KOTOTLOVAO Meléc
e YpoPLépe ZoikovBov, AsUKK
HOVLITHPL, CKOPOO,

TLOAVYPWUES TUTLEPLEG OPHOUEV (A€
AEVKO Kpo(o!(

= ApVIOLO KEUTIXTT OXXPXC MeQéC
UE TUKKVTLKY] 6XPTOX VTOMUXTHC,
APLEVL YLHOVPTLOV KXL O THPEVLO

CUpUKPAKL

= [p(Sec cotyovakt MeCEC
GE CHATOX VTOUKTHC meé EAANVIKY]
et (TT.0.TT), Bpovprct ket oVlo

EAANVIKY] PETX YNTN

WUE TILKAVTUC oaAtox ALBap,

WHNTO GKOPOD, VIOLKTIVLY Kol PpESKD
Ao ALiko

WY1 TO TLVPOGHY VKL

mE ypollépe Zoikovlov yAvko
UtoVKoPBo, QPUYVIGIEVO Wl Kol
YAUKO TOV KOUTKALOU

MTtovpeKXKLX

WE TPVPEPO KOTOTLOVAD
YPoPLep ZetkovBoU Kol e preANON
VTOUOTHC XPWUXTLEUEVY]

ILE KPITIPOPLEK

AoVKOVUKOEC kKoAokVE LoV
ue EAANvikn et (TT.O.TT), dpecke
LRUPLWOLKK KL VTLTT YLXOUPTLOU

' Tewtoyix Mavitaxpudv Zxpopo
UE TEETLUELL OE TUKAVTLKY] OHPTOX
VTOUXTHC, OKOPOo KXl OEVTPOALPBRVO

V KoAokvBakiol Ty ovnTX

ME VTLIT YLHOVPTLOV XPULKTLOILEVD
UE LOGYOAELLOVO KOl VOGO

V' @®péorec matatovAE

Y XVNTES
e BpovTtl Kol oppotAc

i

Tigania fried chicken Greek *=
meze with Zakynthian graviera cheese,
white mushrooms, peppers,

garlic and white wine

Grilled lamb Kebab Greek i=

meze with spicy tomato sauce, Ariani
yogurt sauce and pita bread

Saganaki shrimps Greek meze i=
in tomato sauce with Greek feta cheese
(P.D.O.), fresh oregano and Greek ouzo

Roasted Greek Feta cheese
(P.D.O))

with spicy Ajvar sauce, roasted garlic,
cherry tomatoes and fresh basil

Baked melty saganaki cheese

with Zakynthian graviera cheese,
toasted bread
and grapes in syrup

Chicken fillet rolls

with Zakynthian gravieva cheese
and cherry tomato

marmalade

Crispy zucchini balls
with Greek feta cheese (F.D.O.),
fresh herbs and yogurt dip

Savoro Mushroom trilogy V
with grape’s molasses in spicy tomato
sauce, garlic and rosemary

Fried zucchini sticks \
with yogurt dip flavored

with llme and want

Freshly fried potatoes V

with oregano and sea calt



2ANATE2

e e
XWPLXTIKY COXAXTK

WE VTORETH, oy yoUpL, KPEU VL,
TUTEEPLE, ZkVVBLVE sAxLoAcdo,

T ELBL YXPOUTILOV, EAANVIKY] QETH
(TT.O.TT), EALEC, KXTTTeolpn]

Ko(L BpovptcL

VAvﬁfHELKT‘*? COAXTXK

ue baby Actyevike, COVALEY KXpoTo,
Slypwpo Actoivo, portotVeKL Kl
CXATON GLVTPOVET EGTLEPLOOELSWOV

S XAXTK POKX

WE KOTOTLOVAO OTtXKL

TUPL KXOEPL, TUUKAX TTXVTEHPLOV
KoL GHATOO PLVEYKPET pavTeplvi

SAXTH KOTTVIeTOoU

cOAOpOV pe TALyovpt

baby crtotvekL, YHTO TIXOTIVXKL,
AWPLBEC PLVOKLO, KXPE XYY OUPLOV Kl
GATOX AoV

PLyotveoo

ue Zokuvbivn gpvoox |

PPECTKLK VTOUKTH, VTOTELO EAXLOANSO,
EALEC KL EAM VLY gete (TT.O.TT)

SALADS

Greek salad

with tomato, cucumber, onion,
pepper, Zakynthian extra virgin

olive oil, dry bread, Greek feta cheese
(P.D.0O.), black olives, capers

and oregano

Mixed salad V
with baby vegetables,

julienne carvot, white and red
cabbage, radish and citronette sauce

Rocket salad
with apaki smoked chicken

kaseri cheese, pickled beetroots
and mandarin vinaigrette sauce

Smoked Salmon salad

with groat, baby spinach,
roasted parnips, strips of fennel,
cucuber cubes and lemon sauce

Zakynthian Frissa

dry bread

with chopped fresh tomato, local virgin
olive oil, black olives, Greek feta cheese
(P.D.0O.) and cregano



LZYMAPIKA

PASTA

O ——

STTXYYETL
HE CXATOX pooYXPLoLoV KL
KO(L TPUALEVD KEGXAOT VL

ZLOVPLYTX e COVEPD
DLAETO KOTOTTOVAOD
ILTTPOKOAD, VTORETIVLX

KO(L KPELO(! TLPLOD

Alykovivt ne BxAxeoivi
RUOLK, YHPLOEC, KLOWWVILK, AWPLOEC
KOAO(LEPL, KOKKLVEC TLLTLEPLEC,
VTOLKXTIVLE KL 6XATON YKPEOAK T

ACTHKOUXKXPOVXOX

LE ALY KOVLVL

CE OUATONX LLTILOK JAE

VTOUXTIVLY, KOKKLVEC TILTLEPLEC

kXL dpéoko PATALKD (YL 2 KTopK)
KTomtiy mtXpocy y ALK

TTAIAIKA TIATA

Spaghetti
with minced beef sauce
and grated Kefalotiri cheese

Sioufilta fresh pasta
with chicken fillet
broccoli, cherry tomato
and cream cheese

Linguine with seafood

mussels, shrimps, quince, squid strips,
red peppers, cherry tomatoes

and grewolata

Lobster pasta

in bisque sauce

with cherry tomatoes,

red peppers and fresh basil
(a portion for two)
Available on request

KIDS MENU

o 0@

YV Sroyyét
WE CHATOX VTOUKTHC
KoL TPULLEVD KEPXAOTUpL

ZVpXPLKX
UE COATOX KPEUXKC TVPLOV
KO TPUALEVD KEGHAOTUPL

KOTOTLOVKLEC
LE TEATHTEC TYKVITEC
KoL CXATON KETOHTC

Mooy xXp(olxX TtlPTEKKKLK
LE TLXTHTEG THY AV TEG
KO(L COATOX KETOKTT

aaaaaaaaaaaaa

Spaghetti V
with tomato sauce
and grated Kefalotiri cheese

Pasta

with cream cheese sauce
and grated Kefalotivi cheese

Chicken nuggets
with fresh fries
and ketchup sauce

Mini veef burgers
with fresh fries
and Qreek yogurt dip



KPEAZ2 2TA KAPBOYNA
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Mooyopioo ¢pAeto

AE Emﬂa,ua{yap.e;asvgq E?EIIE?H
T THTOVALS, YNTX J"uxj{r::ﬁn,h:a{ ETLOXVG,
KL OXATON KEPpKUPHKiKoOU codplTo

Moo yopiotx ortXAopuTtpllOAX
LE 5L1‘£?kﬂHHTELgJ£,LLEL’£ bab y
TIXTHTOVAEG, WHTH Aoy AVIKX ETTOXHG
KL OXATON AXOOAE LoV

Moo yxpioto quﬁram
UE TLXTHTEC TNYAVITES, KVOELKTY]
COAXTH KKl OXATON AXOOAELLOVO

ApvictX XSk

UE TLOTKTEC THYVHTEC,
KVOLELKTY] OXAXTH KL 6XATOXK
AXBOAE LoV

Xmg:aww antc}'ﬂ}\cxf Tomahawk

UE TEXTKTEG THYAVITES, KVAXRELKTH
oHAXTH, dpeoko Bpovprtt
KL COXATO AdOOAE L OVO

XoLpvo ZI¢ Kepreire yrm:q
—cmuﬁﬁ.c:-:m— UE TLUTUTEG THYUVNTEG,
CTHPEVLO CUUKPEKL, r:.::w:f,uﬂmw
FOAXTH Kol TEAHTE LKL

XWPLXTLKO AOVKAVLKO OYXPXG
WUE TLHTHTEC THYAVITEC, KVHUELKTY]
GUAKTH KL TOATON AXOOAE OV

KotorovAo prtovtt covpAakt
KE TLXTKTEG TNYAVNTES, OTHPEVLO
COUKPAKL, KVELELKTY] COAXTH KL

cOAToX BBQ movoTHPSXC

KotortovAo ¢Acto

XPLVXPLOLEVO UE LLOTYOAELLOVO KL
GUAAX PHOKOUNAD, KVELELKT
COAXTO KOL PWIKTLKO PUCL pE
PpESIO ADYOVLK

Zovpwepn TTolKIALX KpeXTLKWV
(2 oTopwV) (e KoToTtoVAe PLAETOD,
(LOCYHPLOL TTLPTERKKLE, YOLOLV

UTEPLGOAXK L, KPVITLX TeoiBXKLX KAt

ACVKO(V LK j{LL}.[jJLE{TH{E{ Eumﬁguawm

UE TEXTATEG TYAVITES, YNTK
ACOUEVLKO YIWPLXTLKY] GOAXTH Kol
oeATox BRA.

Mtope(Te Vot GUVOBEVGETE TO KPEXKC
GOC & Pl XTTO TLC TLXPO{KO(TLY
YELPOTLOLNTEC CHATOEC LX(C:

v KAolowky) oATox BBQ e
KO(PO(LEAWILLEV D, KPE oL

v ZoATo Tov ced BBQ povstopdelC

» TTXpHBOGLAKY] CHATON

Kepkopxikot codplto

o MNTLTT _Eqﬂq'{l"ﬂ- FEERERE R AR

» NTLTT TUPOKXUTEPVC 1] REPXKALSLKN

GRILL & FIRE

Beef fillet

with double cooked baby potatoes,
grilled seasonal vegetables,

and Corfu sofrito sauce

Beef steak
with double cooked baby potatoes,

grilled seasonal vegetables,

and lemon diressing

Beef burger
with fresh fried potatoes,
mixed salad and lewon dressing

Lamb chops

with fresh fried potatoes,
mixed salad

and lemon dressing

Pork steak Tomahawlk

with fresh fried potatoes,
mixed salad, fresh oregano
and lemon dressing

Gilant Pork Shish Kebab
—souviaki -

with fresh fried potatoes,
mixed salad and tzatziki

itta bread,
ip
Grilled village sausage

with fresh fried potatoes,
mixed salad and lemon dressing

Chicken leg souviaki
with fresh fried potatoes,
pita bread, mixed salad
and mustard BB sauce

Chicken fillet

marinated in lime and sage leaves,
mixed salad and steamed rice
with fresh vegetables

Juicy Mixed Grill

(a pertion for two)

with chicken fillets, beef burgers,
pork steaks, lamb ribs and
village sausages.

Served with fresh fried potatoees,

grilled seasonal vegetables,

Greek salad and BBQ sauce

You can accompany

your meat with one

of our handwmwade sauces:

» Classic BBEQ sauce

with caramelized owions

v Chef's BEBQR mustard sauce

» Traditional Corfu sofrito sauce

» Traditional tzatziki side dip
« Meraklidiki spicy cheese side dip



ATIO THN CANAZZA

FROM THE SEA

Peor——— e @P

MrcplloAx Tovov 6TV oxXpX

pE PpooTol AsYoVIKE, oPUa(TIKO pUdL
KL COATOX AXOOAELOVO

AXVPAKL PLAETO CWTE
pE TEXTHTOCHAX T Kol SHATOX
AXBOAE LoV

ToLToVPX 0AOKAVIPY] GYXPXC

e PoolaTal Actyorvike!, epupeTike podL
kel coAToo AcdoAépova

[p(SeC King size oYXPXCH
UE TUKOVTUCH] TTALY OUPOCOAXTH,
OVO(UELKTY] GOAXTH

KL oCAToo AsVKOD TP

XTATtodL 6T OYXPX
HE TIXTHTOCKAX T, KVXUELKTY] COAX T
Kl SOATON AXOOAEp OV

K XA X XKL TV Y Vv TC®
UE TIXT(TEC TITYUVITEC, CVELELKTY)
GOASTE, GOATEE AS VKOV TREO(LE,
PpETKO AEOVL KO(L PLY OOV

AcTakoC 0 TTaAlovpoc

UE KPUKTIKO PouTLpo, TUKEVTKNY
TIALY OUPOCHAXT, GYLVOTIPXE G0, EVGIAX
AELLOVL KO GOATE ASVKOV THPO(L

(2 oTOpwV). Kottaroly reapocyy EALKC

TToLKIALX OXAXCCLVWOV

& VYHPLKWV (2 otopwv)

HE TOLTTOUPX WHTY], YHPLOEC otV
NP, KOAXXPXKLX TITYXVITTE, 0L
XYVLOTX KHL Y otUpe Acdecto.
SUVOSEVOVTOL UE THPXLOSOAXTE,
TeTEPLEC PAWPIVIC, TEXTATOTHAX T

KXl cOATON ABoAE OV

YoXPLX NEPAS
[ T WPEpLX MIREPHC
PLWTHETE Tov GEpPLTopE

Grilled Tuna Steak

with boiled vegetables, aromatic rice
and lemon dressing

Sauteed Sea RBass fillet

with potato salad
and lemon dressing

Grilled Sea Bream
with boiled vegetables, aromatic rice
and lemon dressing

Grilled king size Shrimps*
with spicy groat,

miuxed salad

and white tarama sauce

Grilled Octopus
with potato salad, mixed salad
and lemon dressing

Fried Squid*

with fresh fried potatoes, mixed salad,
white tarama sauce, fresh lemon

and oreqano

Lobster Paliouros

with aromatic butter, spicy groat,
chives, lemon zest and white tarama
sauce (A portion for two).

Available on reguest

Mixed Seafood and Grilled Fish
plates (a portion for two)

with grilled sea bream, grilled shrimps,
fried squid, steamed mussels and
anchovy mn oil.

Served with taramosalata dip, Florina's
peppers, potato salad and lemon
dressing

Fish of the day
For the fish of the day
ask the waiter



ETIHAOPTIIA
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ZokuvBivy ¢puyovi ..

(e PUOTLKL ALYIVIC KoL KOVEAX

PPEOKLX THPTA AEproVLOV ...

UE XYPLOKEPKTO, UTULOKOTO KAVEAXC,
KPEUO AEpoVLOD KiL oVTLYL
KPUWITIOUEVY] e PorviALx

MrtotKAXPXC
E OLPOTLL EALOV KL KXPUOLX

SO0VPAE GOKOAXTHCK

LV GE TPXY VO (TTLOKOTO WUE
TTPHALVE POVVTOVKLOD KXL CHATOX
kKXpopEAXC PouTLpov

V TTHKPXEOGLXKO YAVKO

TOV KOVTOALOL

M1tope(TE VXX TLPOGEEGETE paleX

ITCOAX TLXYWTO + .
M YleovpTL +

MooVPTL e wEAL ...

KOPUOLK KL KO(VEAX

V PpovTocOHAXTX

e Ppéoko PpoVTH ETTOYNC,
HEAL KOXL KOVEAX

Mt AX Tty wTo
BovIALY, ZoKoAXTH,
PpoiovAx, Mriotvave

MAKGELK

BooviALle, ZokoAoto,
PpoovAs, Mriotvove

PESSEKTD

Zakynthian Frygania
with rusk, vanilia creamn, pistachios,
whipped cream and cinnamon

Lemon Tart

with wild cherry, cinnamon cookies,
leion cream and vanilla

whipped cream

Greek Baklava

with greek honey syrop and walnuts

Chocolate Souffle*

with hazelnut praline
and caramel sauce

Traditional dessert \
with fruits in syrup
You can add a scoop of

ICe Cream +

or yogurt +

Greek Yogurt with honey

walnuts and clnnamon

Fruit salad V

with fresh seasonal fruits,
honey and cinnamon

Scoop of ice cream
Vanilla, Chocolate,
Strawberry, Banana

Milkshake

Vanilla, Chocolate,
Strawberry, Banana



