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Menu 1

Corfiot Citrus Salad

Orange, grapefruit, onion, olives, rocket salad, capsicum,
Corfiotgraviera cheese {gruyere), virgin olive oil
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Menu 2

Noumboulo
Pork noumboulo (pork deli meet), anthotyro (white cheese),
rocket salad, walnuts, figs, virginCorfiot olive oil
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Northern Pike Bianco Rooster pastitsada
Morthern Pike, potatos, garlic pepper, lemon Grilled rooster, paprika lasagna, pastitsada sauce
Corfiot Yogurt Almond pie
Koumdguat and almonds Almonds and citrus fruits
25,00 22,00
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Menu of the day
You may consult our waiter
: =g . ‘£
Appetizers Main course Salads
Prosciuto e Buffala 11,00 Porchetta 11,00 Treviso 8,00
Parmesan prosciutto, buffalo mozzarella, Fark roll, Mediterranean herbs, Radicchio (red chicory), spicy
chm?umes,mmms (mm baked potatoes, mustard sauce gorgonzola, roasted walnuts, apple,
balsamic vinegar), roasted pine nuts, k- aged Montena balsamic vinegar,
Genoese pesto Venezia 12,00 virgin olive ol
. Handmade tagliatelle in cuttlefish ink,
Carpaccio alla 10,00 slowly baked cuttlefish, prawns Nicoise 12,00
Harry’s bar and pine nuts Potatoes, green beans, pomodori
Beef fillet carpaceio, sauce Harry's bar, ciliegini (cherry tomatoes), bio cgg,
rocket salad, parmiggiano reggianc Fillet Café de Paris 18,00 black olives, anchovy, baked tuna,
Beef fillet Limousin , butter Café de Paris, O O I —
Beef Tartar 12,00 fried sweet potatoes virgin olive il
Beef fillet Limousin tartar, bio egg volk,
dried tomatoes, capari, anchovy Ratatouille 10,00 Prawn cocktail 10,00
Aubergines, peppers, zucchini, tomato, e e s e 3
Quiche Lorraine 8,00 onion, garlic, Mediterranean herbs e e e ey L?ﬂ:mm
Pastry filled with creamy graviera cheese, ' . i
lard and mini salad Fish and chips 12,00 cackixflamice
Desalinated cod, batter, peas puree, .
Salmon 9,00 reclmmESt potxioes, ey Ty Enaine En:{ﬂﬁ ::Ia:l:lumnmge,s sg;.::edﬁ'uit, olives e
Gravlax salmon, horscradish sauce, marinated ou:i.un spicy capsicum, g
baked beetroot, rocket salad Sunday roast 14,00 Corfiotgraviera cheese virgin olive oil
Baked lamb, vegetables, gravy '
Roast Beef 10,00 .
Roast beef (beef fillet) and sauce vierge Rooster pastitsada 12,00
Baked rooster, paprika lasagna, s
Noumboulo 8,00 pastitsada sauce
Pork noumboulo, anthotyro (white cheese), : w N
rocket salad Northern Pike Bianco 14,00
Northern Pike in tarama (fish rog)
Tuna Savoro 8,00 | crust mash potatocs, bianco sauce Desserts
Baked tuna, marinated onions, marinated (garlic/pepper/lemon)
raisins (in balsamic vinepar), rosemary, |-E|
pine nuts, verginCorfiot olive oil Tiramisu 6,50
R e Cold cuts & cheeses Profiterole 7,00
1L ia preikilriad te reprint ol o pard of G lis CD]d. cuts 12’00 Trifle 6,00
*The shap provides & somplsint bo. MNoumboulo, salami, bologna, ham,
+ CONSLIMER. [5 NOT OBLIGED TO BAY IF THE NOTICE prosciutio, pork terming Almond 6,00
DG"HA\"H'RN’T‘HASW’I‘RFE_J‘-’H) - - -
i mufmﬂ:w“:ﬂj‘m“d;ﬁ:m Cheese variety 12,00 and citrus fruit pie
v = ALCOTHOL CONSUMPTION 15 PORBIGDEM UNDER (T E (gﬂl)fHE), L P
WITHDUT PARENTAL ESCORT racklet, brie, mozzarella, parmiggiano, N C!/D
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