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Every day, we make a great variety of dishes and %
mezedes, based on three principles, which include our %
entire philosophy: the use of excellent quality
materials, the right and perfect method of
preparation and the passion for what we do.

Based on years of experience and with a lot of
imagination and creative mood, we create authentic
dishes, with "pure” flavors and the purest ingredients.
That's why our menu is customized from time to time,

based on the seasonal materials available, so as to =F
offer you the most fresh and quality. averna-

Nidri -Lefkada
=

All our dishes are based on traditional recipes and
are prepared in the ideal way from Crandma Gogo,
to enjoy these unique flavors.

Meet her at the kRitchen...

Kabnueptva, @Tiayvoupe pia PeyaAn JotkIAla TaTwy Kol
UeCEOWY, e BA0N TPELC APXES, TTOL TTEPLKALIOVY Kalt
OAOKAN PN TN PIAOCOPIA PAG: TN XPNOT VAIK@V aplotng
TOLOTNTA, TN CWOTH Kal ApTia p€B0d0 mapackevnc Kat
TO pHePAKL Ylo AUTO JTOU KAVOUHE.

Me 3aon Vv epTtelpia TV 7OV SIAOETOVYE KAl PE
TIOAAT] pavTacia Kol Snuovpytkn d1abeor), Snutovpyou-
He TuaTa avBevTika, pe «<kaBapecs YeLOoEIS Kal TA TILO
ayva LAIKA. TT auTd AAAWOTE TO HEVOD UG TIPOCOPUOLE-
TaL ava dlacTHMATA, e Baon Ta Slabeotpa emoxika
VALKG, WOTE VOl 6AG TIPOCPEPOUUE OTL TILO PPECKO KAl
TTOLOTIKO.

OAa ta mata pag Baciovral oe TOPASOGIAKES CUVTO-
YEG Kl TAPACKELALOVTAL PE TOV 18AVIKO TPOTIO

amo TNV yiayid My, yia va armoAapaveTe Tic pova-
S1kég auTég yevoelc.

Tvwpiote 11 6TV KOLLIVAL...



KaAn opsﬁn

(kah-LEE OR-ex-ee)
Greek phrase

Literally translated "kali orexi"
means "good appetite”

or, as the French say, Bon Appétit!
Kali Orexi is a wish for all diners.

Enjoy your meal!

*frozen product

Calamari and shrimps are likely to be fresh
depending on availability

*RATEPYUYLEVO

To KaAapdpt Kat o1 yapideg evoexetal va givat
(peOoKaA avaloya je v dabeoipotnta



%
Soups ﬁ ZOUTIEG

Velouté Fish Soup
with fresh vegetables

Tomato Soup
with yoghurt, fresh basil olive oil
and toasted bread

Cold Appetizers

Homemade Tzatziki
yoghurt, olive oil, garlic, cucumber, dill

Homemade Spicy Cheese Dip
feta cheese, yoghurt, red hot chilli pepper

Homemade White Tarama
(Fish Roe) Salad Dip

Homemade Lemon fava
with dill, onion, olive oil,
flavoured with laurel leaves

Bruschetta with Salmon
‘Boiled egg, dill, onion and
cream cheese atop rocket leaves

Creek Cheeses

Feta with olive oil and oregano

Baked Feta (bougiourdi)
with gouda, olive oil, tomato,
green pepper and boukouvo (chilli flakes)

Feta
wrapped in pastry with honey and sesame

Fried Kefalotiri (saganaki)

Haloumi
with tomato jam, basil
and dried fig

750

5,50

&

3,50
3,90

3,90

4,50

750

5,50

4,50
700

Wapooovna eAouTté
Ue ppeoka Aaxavika

Topatdocovma
Ue YlaoupTi, eAatddado ppéckou BactAikov
Kal PPLYAVIOUEVO Ywul

Kpva OpexTika

Xelpomointo TZatdiki

ylaovpTl, eAaidAado, okopdo, ayyoupl, avnbo
Xeipomointn Tupokavtepr)

(PETQ, YIAOUOTL, KOKKIVN KQUTEPT TTUTEPIA

Xelpomoint Nevkij TapapocaAdata

Xelpomointn Nepovartn Qafa
ue avnbo, Kpeppvdt, eAaidAado,
APWHATIOUEVN UE PUAA SapVne

Mmpovokéta pe ZoOAopod
BpaoTto avyo, avnbo, KpepUpvdL Kal
KPEHA TUPLOL JTAVW O€ (PUAAA pOKAC

EAANVIKa Tupia

Qéta pe eraioAado kat piyavn

®éta Wnti (Wwrovyovpvri)
ue gouda, eAaiorado, Topara,
JIPACIV TITTEPLA KAl UTTOUKOf30

Péta

o€ PUAAO pe HEAL kat covoapl
KepaAotUpt Tryavito (cayavaxl)
XaAoUpt

ue papperada vrouarae, factAiko
Kat aroénPapevo ovko



Seafood Appetizers

Marinated White Bait Fillet
atop lentil salad

Fresh Steamed Mussels Mariniere
with ouzo flavour and dill

Octopus with vinegar

Tuna tartare

750

8,00

800
1300

OpexTikd Oalaccivav

PiAéto Tadpov MaptvaTto
JIAVW O€ 0aAATA PAKNG

Ppéoxa MO AxvioTd 0To ZOLYT TOLG
Ue apwpa 0ulo kat avnbo

Xtanodt Evdato

Taptdp TOVOL

OAa pacg Ta opekTIKA etval XELPOTTOINTA, YE PPECKO VALKA KAl JTOAD ayarn!
All our appetizers are handmade with fresh ingredients and lot of love!

5

Warm Appetizers & Zeota OpekTikd

Carlic Bread
Freshly Chopped Fried Potatoes

Stuffed Vine Leaves (‘Oolmades)
with lemon shaving and yoghurt sauce

Fresh Sauteed Mushrooms
with garlic, wine, cherry tomatoes and parsley

Eggplant Papoutsaki
eggplant with cheese, fresh tomato,
garlic oil & fresh herbs

Stuffed Sweet Peppers
with feta cheese, gouda cheese,
fresh parsley and tomato

Fresh Fried Zucchini Sticks
with cold yoghurt sauce

Handmade Zucchini Croquettes
with aromatic herbs and cold yoghurt sauce

Homemade Cheese Croquettes
with honey and sesame

Vegetable Spring Rolls
with sweet chilli sauce

Crandma’s Georgia
Handmade Spinach Pies with Feta Cheese
in crispy pie crust and cold yoghurt sauce

3,50
3,50
5,50

6,50

700

5,90

4,50

5,50

5,50

6,00

5,50

Zxopdopwpo
®peokokoppéveg Matareg Tpyavitég

NtoApaddkia
ue E0oua Aepoviou Kat 0og ylaoupTion

Ppéoxa Mavitapia ZwTe
Ue okopdo, KPAol, TouaTivia Kat paiviavo

MeMT{ava TATToVTeAKL
UE TUPLA , PPEOKELQ VTOUATA, AQSL OKOPSOL
& ppeoka pupwdiKa

Mutepiég GAwpivng FepIoTég
UE PETA, YKOUVTA, (PPECKO HAIVTAVO
Kal TopaTa

Ztikg and Ppéoka KoAokvBakia Thyavnta
Ue 6pooepr) 0we YLaovpTIon

Xelpomointol KoAokuBokepTtédeg
Ue HUPWAIKA Kal 5p00ePh) OWE YIAOLPTIO

Xelpomointeg TupokpokETEC
Ue LEAL Kal covoapl

Avoifiatika PoAd Naxavikwv
ue yAuko€ivn oaitoa

XelpormoinTa ZmovaxKomTaKio
pHe Péta e kupa Twywg

oe Tpayavo @UAAO kpoUOoTag Kal
Spoaepr) owe YoV PTIOL



Salads

Boiled Seasonal Leafy Creens
Beetroots with garlic
Creek Salad

Cucumber - Tomato
with pepper, onion and olives

Lettuce
with fresh onion, dill and lemon olive oil sauce

Mozzarella Burrata
with rocket, cherry tomatoes, basil pesto
and toasted bread

The Barrel Salad

with citrus vinaigrette, caramelized nuts,
pomegranate, radish, cherry tomatoes,
croutons, sesame and Parmesan flakes

Salad with baby spinach,
halloumi, mushrooms, sun-dried tomatoes
and balsamic vinaigrette

Caesar's Salad
with juicy chicken, bacon, Parmesan,
coutons and original Caesar's sauce

Smoked Salmon Salad
with rocket, onion, capers and avocado sauce

Y
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Bpaota Xopta Emoxic
MNavtapia pe oképdo
Xwpiarikn

AyyoupovTtopdrta
Ue TUTTEPIA, KPEUULOL KAl EALEQ

MapoOAL
Ue PpEoKo KpeUULSL, avnbo kat AadoAeuovo

Mozzarella Burrata
Ue poka, viouativia, T1€oTo BactAiko
Kal PLYAVIOUEVO Pl

To BapéAl

TIpaotva Aayavika pe Biveykpet eomepldoetdwy,
KapapeAwuevoug Enpoug kapmoug, podL,
POTIAVAKL, TOUATIVIQ, KPOUTOV, COUCALL

Kkal pAoidec Tlapuelavac

ZaAdta pe omavaxi baby,
XaAoUUL pavitapla, AlaoTh Topata
Kal iveykpeT faroapikov

ZaAata Tou Kaioapa
Ue LoupepO KOTOTTOVAO, urtékov, Tlapuelava,
KPOLTOV Kal aLBevTIKH owg Kaloapa

ZaAdta pe TplavtaguAila KamvioTtod ZoAopov,
Ue POKQ, KPEUUDSL, KATTaPN Kal 0we a3oKavVTo




Cooked < Mayeipeutd

Traditional Moussaka in the pot

Cemista

peppers and tomatoes stuffed
with rice and herbs.

Served with oven baked potatoes.

Stifado (stew)
Slow cooked beef with baby onions.
Served in the pot.

Hiinkar Begendi
slowly cooked beef with eggplant puree.
Beef in Red Sauce

Served with fresh mashed potato
and Parmesan flakes

Lamb Shank Cooked in Beer
with honey, mustard and baby potatoes

Kleftiko Style Beef

“Beef with vegetables, peppers, carrots

and potatoes, in red sauce with grated feta cheese
and boukovo (chilli flakes) on greaseproof paper

Soutzoukakia Smyrneika
(Smyrna Meatballs) with puree

8,50
8,50

10,50

12,50

9,50

12,50

11,50

9,50

Mapadootakdg Movcakag oTo AV

Tepiota

TlTepléc Kal VIOUATEG YEUIOTEC
pe PULL Kal LUPWOIKA.

Tepfipetal pe maTATEG POUHVOU.

ZTipado
ZIYOHQYEIPEUEVO HOOYAPAKL e KPEUHLOAKIA baby.
Zepfipetal 010 MHAIVO.

Hiinkar Begendi
ZIyOUQYEIPEUEVO HOOYAPAKL e TTOUPE UEATLAVAG.

Mooxapakt Kokkivioto
Tepfipetal pe EPESKO TTOVPE TTATATAC
Kat pAoidec Tlapuelavac

Apvi Koétot Mayeipepévo oe Mmopa
Ue UL povotapda kal baby matareg

Mooyapakt KAé@Tiko

Mooyapakt pe Aayavika, Tmepleg, Kapota

Kal TaTATeC, 0 KOKKIVI) 0AATOQ Ue TPIUUEVN PETA
Kat UIrovko3o o1y AadokoAAa

ZoUT{OVKAKIO ZUUPVEIKA
UE TTOVPE




AY
Grilled

Pork Cyros
with onion, tomato, tzatziki, pita bread
and fresh French fries

Pork Chop 450 gr.
with fresh French fries

Lamb Skewer (souvlaki)
with fresh French fries, tzatziki,
tomato and pita bread

Chicken Skewer (souvlaki)
with fresh French fries, tzatziki,
tomato and pita bread

Lamb Chops
with fresh French fries and tzatziki dip

Creek Burger
made by 100% ground beef
with fried egg, tomato, onion

and feta cheese sauce.
Served with fresh French fries

Burger made by 100% ground beef
with fresh French fries

Chicken burger
with grilled vegetables and mustard sauce

Yogurt kebab
on a pie with mild spicy tomato sauce.
Served with french fries.

Special Dishes

Beef Fillet with Pepper Sauce
served with fresh mashed potatoes

Beef Fillet with Mushroom Sauce
served with fresh mashed potatoes

Beef Fillet with Carlic Sauce
served with fresh mashed potatoes

Beef steak (500-550gr)
Served with fresh french fries
and garlic-butter dip

“The Barrel” Chicken
with tricolor peppers, Parmesan cream
and aromatic rice

A la Creme or Mushroom Sauce Chicken
Served with aromatic rice

9,50

10,50

12,50

8,90

11,50

8,50

9,50

9,50

10,50

1750

1750

1750

1600

12,50

12,50

e Qpag

Topog Xoiptvog
e KpeUpLOL, Touata, T¢aTdiKL, JTiTa Kal
(PPEOKIEC TIATATEC TNYAVNTEC

Xotpivi} ZmadopmpiloAa 450 yp.
Ue PPETKIEC TTATATEG TNYAVNTEC

Apvi ZovPAdkt
Ue-(PPETKIEC TTATATEG TNYAVNTEC, TATLIKL,
TOUATA KAl JTiTal

ZoufAdkt KotomovAo
Ue PPETKIEC TTATATEG TNYAVNTEC, TCATLIKL,
TOUATA KAl JTiTa!

Apviotla MNaidaxia
UE (PPEOKIEG TTATATEG TNYAVNTEG Kl VTUT TCATEIK!

EAANVIKO Mntépykep

a6 100% pooyapioto kpeag

Ue TNYQVITO aUYO, TOUATA, KPEUUDSL

Kal 0aAToa PETAG.

TepBipetal pe PPETKIES TTATATEG TNYAVNTEC

MmipTéxt amd 100% pooyapioto Kpeéag
UE PPEOKLEG TTATATEC TNYQVITEG

MTIPTEKL KOTOTTOUAO
pe Aayavika oxapac Kat owe Hovotapdag

Kepmam ytaovptAod
TIAVW O€ TTTA JE EAAPPWE TIKAVTIKN OGATOO TOUATAC.
TepBipetal pe aTaTeC TNYaAvnTEC.

>neotal Thata

Mooyapioio PiAgTo pe Pepper Sauce
OUVOSEVETAL e (PPECKO JTIOVPE TTATATAG

Mooyapicio PiAéTo pe Mushroom Sauce
OLVOOEVETAL UE PPETKO TTOVPE TTATATAG

Mooyapioto PiATo pe ZaAtoa Zkopdov
OUVOSEVETAL UE (PPECKO JTIOUPE TTATATAG

Mooyapioia oradopnpiloia (500-550yp)
OUVOSEVETAL UE (PPECKEC TTATATEG THYAVITEC
xat dip oxopdof3ouTupo

Kotomovdo “To BapéeAr”
Ue TpIYPwUES TITEPLES, KpeUa Tlapuelavac
Kal APWUATIKO PUL

KotomovAo a la Creme 1] ZaAtoa Mavitapiav
ZuvodeleTal Ue apwUATIKO PULL



Risotto

Seafood risotto with cuttlefish ink

*

Shrimp Risotto
Vegetable Risotto

Pasta

Mediterranean Pasta with Spaghetti
and tomato, feta cheese, olives,
anchovies and fresh aromatic herbs

Spaghetti Carbonara
with bacon and Parmesan cream

Spaghetti with 100% ground beef (bolognese)
with Parmesan

Tagliatelle Alfredo
with slices of chicken schnitzel, spinach,
fresh onion, parsley, garlic and Parmesan

Smoked Salmon Penne
with vodka, capers, fresh onion,
sun-dried tomato, dill and cream cheese

Shrimp* Tagliatelle
with ouzo flavour, garlic, dill
and fresh tomato

Seafood Tagliatelle

with ouzo flavour, shrimps*, calamari*,
octopus*, mussels, red sauce, garlic,

dill and fresh tomato

our pasta can be made with gluten free
spaghetti or penne with an extra charge of I€.

Pizza

our dough is homemade

Margherita
with tomato sauce and cheese

Special
with tomato sauce, cheese, ham, bacon,
peppers and mushrooms

Mediterranean
with tomato sauce, cheese, onion, peppers,
mushroomes, olives, feta cheese and oregano

Vegetarian
with tomato sauce, cheese, peppers, mushrooms,
zucchini, tomato, onion and eggplant

Lefkada Salami
with tomato sauce, cheese, Lefkada salami
and fresh ground pepper

Create your own pizza adding any of the ingredients above.

All pizzas can be gluten free if your order
is placed 1 day before.

r 4 \’.
-

--) /
1600
14,00
1200

%

E>

10,50

8,50

9.00

12,50

12,50

13,50

14,50

950

900

9,50

P1doTo

P1¢6To HaAaooivwv pe peAdvi couriac
P1oTo pe yapidec*

P1{6To Aayavikwv

Zupapika

Meooyelaki) Makapovada pe ZmoyyETtt
Kal VTOUATA, (ETA, EAIEC, AVTOUYLEC
Kal (PPETKA LVPWOIKA

Znayyett Kappmovapa
ue pIrekov kat kpepa Tlapuelavag

ZrayyeTt pe 100% pooxapiolo KIpa (UToAovEr)
ue Tlapuelava

TaAatéAeg Alfredo
UE PETEG OVITOEA KOTOTTOLAOU, OTTAVAKL, (PPECKO
KPEUUDLOL, parvTavo, okopdo kat Tlapuelava

Mévveg pe Kanviotd ZoAopod
ue vodka, karrapn, pPEcKo KPEUUDIL,
TopaTa AlaoTn, avnBo Kkal KPEUA TUPLOD

TaAatéAeg Mapidec*
Ue apwpa ovlov, okopdo, papabo
Kal (PPECKIA TOUATA

TaAlatéAec OaAaoGIVOV

Ue apwpa o0lo, yapldec*, kaauaprs, YTamosdt*,
uodla, KoKkivn oaitoa, okopdo, puapado

Kal PPECKIA TOUATA

Ta CUUAPIKA Yag YIvovTal Kal e OTIAYYETL 1) TTEVVEC
XWPIG YAouTEVN Le EETPA YPEWON IE.

Mitoa

10 JLUAPL LUAC EIVaL XELPOTIOINTO

Mapyapita
Ue 0aATOO TOpATAG KAl TUP!

Znéclon
UE OAATOO TOUATAC, TUPL, LAUTTOV, UTTEIKOV,
TIUTEPLA KAl HAVITAPLAL

Meooyelak
UE OQATOO TOUATAG, TUPL, KPEUUDOL, TTLITEPIES,
pavitapla, eAIEC, PETA Kal plyavn

Naxavikov
Ue OQATOO TOUATAC, TUPL, TTUTEPLEC, UAVITAPLA,
KOAOKUOL, TOUATA, KPEUULOL Kal peATéava

ZaAapt Nevkadog
Ue oaAtoa Topatag, Tupl, oaAapt Nevkadog
Kal (PPECKO TILTTEPL

Oria€re v SIKN oag TiToa e emAOYN QITO TA TTAPATTAVW VAIKA.

OAec ot mtitoeg yivovTal Kal Xwpic yAOUTEVN
ye mapayyeAia I nuépa mpiv.



Seafood W@ ﬂ OaAaociva

Fresh Fried White Bait

Fried Calamari*
with fresh green salad and tartar sauce

Stuffed Calamari*
with feta, tomato, peppers,
in tomato sauce with basil

Crilled Octopus*
with fava and roasted cherry tomatoes

Crilled Shrimps*
with fresh green salad and tartar sauce

Shrimps* Saganaki

with fresh tomato, garlic, dill
and diced feta cheese.
Served with aromatic rice.

Shrimps* Carbonara

with bacon, mushrooms, garlic
and cream cheese.

Served with crispy garlic bread.

Sauteed bass fillet

with champagne sauce,

cherry tomatoes, capers and olives.
Served with wild greens

Fresh tuna fillet
with grilled vegetables and
aromatic mayonnaise.

Crilled White Snapper
=350gr.

Crilled Red Snapper
=350gr.

Red Mullet (koutsomoura)
=350gr.

Red Mullet (barbounia)
=350gr.

price per kilo

All fishes are served

with salad

790
10,90

13,50

13,50

12,50

13,50

14,00

16,00

16,00

1500

1500

1500

1500

45,00

®péoxog Mvpog Tyavntoe

KaAapapakio* Tnyavnta
Ue 6pooepn oaAdTa KAl owe TAPTAP

KaAapapt* Tepiotd
UE PETA, TOUATA, TILTEPLEG,
oe oaAtoa Toparag pe BactAiko

Xtamodaxt* Wnto
Ue pafa kat Pnra Topativia

Tapidec* Zyxapag
ue Spooepn oaAqTa kAl oweg TApTaAP

Tapidec* Zayavaki

UE (PPETKIA TOUATA, 0KOPSO, Hapabo
Kal Lapla PETAG.

Zepfipetal pe apwpatiko Ul

Tapideg* Kapumovapa

UE WITEIKOV, HaVITAPLA, OKOPSO

Kal KPEUA TUPLOD.

Zepfipetal pe Tpayavo okopSdOPwLo

OAéTo Navpakt cWTE

Ue 0AATOQ OQUITAVIAC, VTOHATIVIA,
Karapn Kat eAEe.

ZuvodeveTal Ue aypla XopTa

Opéoxo PIAETO TOVOL
Ue Pnta Aaxavika ka. apwuaTiKi

Uayloveca.

=== ! Ppéoxo
olmovpa IXApag -
=350yp. Yapt
Paykpi Xxapag nuepac
=350yp. Catch
Kovtoopovpa of the
=350yp.

YP : d.O.U

Mrtapptovvia

=350yp.

TIPA KIAOV

b

OAa ta papla oepflipovral

ue oaAara



Desserts

=

TAvka

Chocolate pie with vanilla icecream 450  ZokoAatomita pe maywto Pavidia
Banoffee 4,50  Banoffee
Apple pie with vanilla icecream 450  MnAdémiTa pe maywto Bavidia
Yogurt with honey 4,00  TiaoVPTL pe peAL
Baklava with vanilla ice cream 4,50  MmnakAafag pe maywto Pavidia
Créme Brulée 450  Kpep pmpovAé
Cheesecake 450  Towlkéik
Milkshake 4,50 MiAkoEIK
(strawberry, vanilla, chocolate, caramel) ((ppdiovAa, Bavihia, GOKOAATA, KAPAUEAQ)
Refreshments @ AvapukTika
Coca-Cola 2,50 Coca-Cola
Coca-Cola light 2,50 Coca-Cola light
Coca-Cola zero 2,50 Coca-Cola zero
Fanta orange 2,50 Fanta TopTokaAl
Sprite 2,50 Sprite
Soda Schweppes 2,50 Soda Schweppes
Tonik Schweppes 2,50 Tonik Schweppes
Pink Crapefruit Schweppes 2,50 Pink Crapefruit Schweppes
fuzetea <lceTea 250 Ice Tea >fuzetea
lemon, peach, green AeUoVL, POSAKIVO, TTPACIVO
Avra cardo Sparkling water small 2,00 Avra cardo AvOpakoUXo vepo UKPo
Avra cardo Sparkling water big 3,50 Avra cardo AvBpaxkolyo vepo peyaro

Avra Mineral water 0,50 lt. 0,60 Avra Nepo 0,50 lt.

Avra Mineral water11t. 1,20 Avra Nepo 11t.

Filtered tap water 0,80 It.*

QuAtpapiopévo vepod Bpoong 0,80 Lt

° P4
Juices @0%%\ Xvpoi ﬂ m}f“/ ‘
Orange 2,50  TlopTtokaAl /
Peach 250  Poddkivo
Pineapple 250  Avavdg
Apple 250 = MnAo
Mix 250  Avdpeixtog
Fresh orange juice 3,50  PuoikdG YVHOC TOPTOKAAL
o ° ° » P4
Digestive Liqueurs @ Xwvevtika N\Ikep
Limoncello 250  Limoncello
Averna 250  Averna
Jagermeister 250  Jagermeister
Mastic 250  MaoTiyxa
Tentura 2,50  Tentura
* <* *
*With highly respect to the environment, *H 81e0Buvon Tov KATACTANATOC Ue ATTOAVTO Oe3ACHO
we are pleased to inform you that the tap water we serve oTO TIEPBAANOY OaC EVNUEPWVEL OTL TO VEPO TTOL TIVETE €lVaL
is pr.’ocessed with the top technqlogical electronip system _ AquaBlu ansa‘ep\)aoyévo anq upnAng Texvo)pyiotc T]}\EKTpOVEKé ODOTU}AOI
specialized for processing water It is a closed circuit system S\ ity €7eEEPYACIOC VEPOU, KAEIOTOU KUKADUATOS, EQAPUOLOVTAC OAEG

with all the necessary worldwide certifications for hygiene,
quality and protection.

TIG QITOPALTITEC TIOYKOOULEG TUGTOTIOWOELG UYLELVHG, TIOLOTNTAC Kl
TPOoTACIAC.



Beers

Mythos

Heineken

Amstel

Amstel free

Amstel radler
Mamos

Vergina

Alfa weiss

Corona

Drought beer 0,30 lt.
Drought beer 0,50 lt.
Red Bull

Strongbow Cider

Drinks

Ouzo glass

Local traditional ouzo
bottle 250 ml.

Ouzo (Plomari - Barbayanni)
bottle 200 ml.

Tsipouro glass
Tsipouro (Tsilili - 1doniko)
bottle 200 ml.

Local traditional tsipuro
bottle 200 ml.

Retsina
Malamatina, Georgiadi

Metaxa

Vodka | Gin | Campari | Martini
Snaps

Simple drink

Special drink

Cocktail

Whiskey

Whiskey special

Wines

Class

A€UKO, KOKKIVO, POLE, NUIyAUKO
Retsina draft

White draft 0,5 It.

White draft 1 [t.

Red draft 0,5 It.

Red draft 11t.

Prosecco

3,50
3,50
3,50
3,50
3,50
3,50
3,50
4,00
5,00
2,70
3,50
4,00
4,50

Miropeg

Mythos
Heineken
Amstel

Amstel free
Amstel radler
Mamos
Vergina -
Alfa weiss
Corona
BapéAl 0,30 At
BapéAl 0,50 At
Red Bull
Strongbow Cider

NS A >,
37 Noté

2,50
9,00

9,00

2,50
9.00

9,00
4,50

5,00
5,00
4,00
5,00
6,00
700
5,00
6,00

)

2,00

2,00
4,50
9,00
5,00
9,50
25,00

0Ulo motnpt
NevkadiTiko 000
kapapaxt 250 ml. _
0vZ6 (MAwpapt -BapPaytavn )
xapapaxt 200 ml.

Toimovpo moTipL

Toimovpo (TotAiAn - Hooviko)
kapapaxt 200 ml.

NevkadiTtiko Tolmovpo
kapapaxt 200 ml.

Petoiva

Madapativa, Tewpyladn
Metala

Vodka | Gin | Campari | Martini
Snaps

MoTo anAd

Moto oméataA

Cocktail

Ovioxkl

Oviokl oieéotaA

Kpaoia

Mothpt

A€UKO, KOKKIVO, POLE, NUIYAUKO
Petoiva motipt

Nevko yOpa 0,5 At.

Nevko xOpa 1 At

Koxkivo xopa 0,5 Ar.

Koxkivo xupa 1 At.

Prosecco



Tselepos Winery * Mantinia * White

The famous Moschofilero is a must do, when you're in
Greece. Aromatic wine with exceptional freshness and
lively acidity. Fresh floral aromas with hints of citrus and
green fruits. The palate is aromatic and crisp. Pairs well
with seafood, salads, vegetables and spicy dishes.

Malagouzia * Cerovassiliou - White

The rich flavours of lemon peel enhance the appealing
mouthfeel, adding a well-balanced finish. It is a perfect
match for Mediterranean dishes, seafood, poultry,
light-sauced pasta dishes and fresh vegetable salads.

Lefkas Hills - White

“Wine from the local Lefkadian grape variety Vardea.
A wine with citrus aromas and taste

with a cool acidity.

Lefkas Earth « White

The careful vinification of the local Lefkadian grape
variety Vardea and the passion for the final result makes
an exuberant wine and ripe, that is able to travel you to
the endless ‘lonian blue.

Cantina Euganei * Prosecco Extra Dry DOC
Classic dry Prosecco from the talian Glera variety.
The nose is pleasantly soft with hints of apple.

The palate is dry and refreshing making this a perfect
match with starters or-spicy food.

LIMNIO - GIRLEMI - Rose

Intense aromatic nose with notes of cherry and rose.
Pleasant, balanced mouth with refreshing acidity and
long aftertaste. Ideally accompanies pasta with red or
white sauces, vegetable risotto.

Lefkas Hills - Rose

Wine with very nice light color and fruity taste, from the
local Lefkadian grape variety, Verzami. The alcohol
balances beautifully with the acidity in the mouth.

Mavroudi - Red

Expressive and complex aromas of prunes, sour cherries
and dried raisin, along with notes of smoke, vanilla and
dark chocolate. Oense and elegant with soft tannins and
long herbaceous aftertaste.

Papaioannou Estate * Nemea 2014 * Red

Delivered from one of the best producers in Nemea. This
internationally gold-winning vintage from the Agiorgitiko
variety is an organic red with complex and rich aromas
of red fruits. 1 you treat yourself at “The Barrel” with a
nice piece of meat, this is a perfect choice.

Lefkas Hills < Red
A clear wine, with delicate taste of fresh spices and fruits,
from the local Lefkadian grape variety, Verzami.

Lefkas Earth * Red

“Wine from the local Lefkadian grape variety Vertzami.
TEucalyptus and cedar notes aromas with highlights by
black fruits. Flavor with high acidity, lively tannins and
body with good volume. An excellent pair with meats on
the grill but also with cooked dishes with complex sauces,
mature cheeses and sausages.

Cantina Euganei * Moscato D ’Asti * Sparkling

As its name suggests, it comes from the variety of
Moschato grapes, which are grown in vineyards near the
city of Asti. It is characterized by the elegant aromas of
flowers and notes of peach,apricot and fresh grape juice
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Kmpa ToéAemov * MavTiveia * Nevkd

Apwpatiko kpaol amo Ty dlaonun molkiAia Mooyopile-
0. (Dpéoia apwpaTa AOVAOLSIWY Ue VOTEG E0TTEPIOOE!-
SWV Kal pactva ppolTA. 210 OTOUA elVal APWUATIKO KAl
TPaYavO. 2LVodelel Balacolva, oarareg, Aaxavikad aAAd
Kal JTIKAVTIKA TIATA.

MaAayoudia * TepofaactAeiov * Nevkod

TIlovolo kal YeHATO OTOUA UeE QPDUATA AEUOVIOD, TTOU
Slvovy €va looppornueVo TeAelwpa. uvooevel aploTa
Meooyelaka mara, BaAaoova, KpeaTika, CUMAPIKA Ue
elappléc oaAtoeq kal aAATeC.

MAayiég Nevkadog * Nevkod

Oivog aré v Tortikh Neukaditikn moikiAla Bapdea. Eva
KPAol JT0L CLYOSEVETAL ATTO APWUATA AUOVAVOWY Kal
yevon pe pa dpooepi ofotnTa.

Nevkaditikn M * Nevkod

H npooeypévn olvoroinon e Tomkng mokiAiac Bapde-
ac Kat 1o 1afog yla To aoTédecpa Sivovy eva kpaol
TANOWPIKO KAl UeoTo, Ikavo va-oac TaISEYEL 0TO aTépa-
V10 YaAadio tov Joviov.

Cantina Euganei * Prosecco Extra Dry DOC
KAaoké Enpo Prosecco arto TN itaAikn noikiAia Glera. H
UUTN elval evxaploTa ataAn pe voteg unAov. To Enpo xal
avalwoyovnTiko 0TOUA KABIoTA QUTO TO KPAOL, APIOTO
TAlPL Yl OPEKTIKA 1 TUKAVTIKA TTIATA.

NHMNIO - TKIPAEMH - Poé

EvTovn apwUATIKA HUTH HE VOTEC KePaolol Kal TPIAVTA-
@LAAOL. EuyaploTo, IGOPPOTTNIUEVO OTOUA HE SPOOLOTIKA
oEUTNTA KAl HAKPA enlyevon. Zuvodevel 16aVIKA, CUPAPIKA
e KOKKIVEG 1 AeUKEG OAATOEC, PILOTO AQYOVIKWV.

MAayiég I\suxééoc PoZé

‘Kpact pe 710A0 wpaio avoTo xpwUa Kat YEUOT] ¢pouTw-
61, a0 TNV TOTIIKT) JToIKIALQ ITAgUAIOD, ‘BEpTCapL. To
aAKoOA loopportel Opoppa pe v 0E0THTA 0TO OTOUA.

Mavpovdt * Kékkivo

ExPaAOTIKO Kal TTOAVITAOKO Ue EVTOVN TNV TTAPOVCIA TwV
PPOLTWY OTTWE SAUACKNVO, 3000V Kal oTapida, va
ouvvodevOVTAL QIO VOTEG KAITVOU, 3aviAlac KAl JIKPNG
ookoAdtag. Tlukvo kal Kopupd 0To OTOUA e UAAAKE
TQViveg Kal e7Tlyevon oTavwy.

Kmpa Manaiwavvou * Nepéa 2014 + Kékkivo
Aiebvég xpuod vintage kpaot amrd Evav atd TOUG KAAUTE-
poug apaywyols otn Nepéa. Eva Aylwpyitiko pe
JTOAUITAOKQ KAl TTAOVOLA QPWHATA KOKKIVWY (PPOVTWY:
Eav emiAé€eTe EVa eKAEKTO KOUUAT! KPEATOG QIO TO UEVOD
ToU “The ‘Barrel” autd 1o kpaol eivai 1 TEAela emAOYN.

MAaytég Nevkadog * Kokkivo
Alauyéc kpaol, pe AemTh yelan PPECKWY WITAXAPIKWDV Kl
PPOVTWY, QITO TNV TOTTIKN JTOKIAIQ BEQTLAL

Nevkaditikn 1 * Kékkivo

Kpaot amo v Tortikn NevkadiTikn TolKiAla BEPTLAUL
APOuaTA e VOTEG EVKAAVTTTOU Kt KESPOU, OL OTIOIEG
TovidovTal arto pavpa ppouta. Tevon pe vipnAn ofotnta,
CWNPEC TAVVIVEG KAl OWHA e KAAD OYKO. ZuvodeDel
ApLOTal KPEATA OTT) OXAPA AAAG KOl HAYEPEVTA piE
JreplrAokec oaAToeg, WpIKa TUPLA KL AAAQVTIKA.

Cantina Euganei - Moscato D’ Asti * Appdng
Onwe vmodnAwvel Kat To OVOA TOU, TIPOEPXETAL QTTO TN
JolkiAla oTauAIWY Moaoyato, Tov kaAdiepyolvral oe
QAUITEAWVEC KOVTA 0TNV TIOAN ToL Asti. Xapaktnpidetat amd
TQ KOppa apwuaTa AoLAOLSIWY Kat aITd VOTEG POSAKIVOU,
Bepikokov aAAa Kat PPETKOL YUUOU OTAPUALWV



Nidri -Lefkada
=)

The consumer is not obliged to pay if the notice of payment
has not been received (receipt or invoice).

Prices includes all local taxes.

Our dishes may contain allergens.

Please ask the stuff for any clarification.

The oil that we use in our salads is extra virgin olive oil.

For frying we use sunflower oil.

Legally responsible: Karageorgiou Fotis
Executive Chef: Kalambokas Stefanos
Sous Chef: Boundouvis Andreas

0 KatavaAwTng dev Exel UTOXPEWON Va TIANPWOEL

€av dev MABEL TO VOPLHO APAOTATIKO OTOLXELD (AmOdELEN 1 TLHOAOYLO).
ITIG avaypagopeves TIPS epLAapBavovTal 6AoL ot VOLHOL popoL.

YTa TUATA PAg EVOEXETAL N} TTAPoLsia AAAEPYLOYOVWY.

Mapakahw anevBuveite otn 6ievbuvon yia omotadnnote dtevkpivnon.

To AadL mov xpnotyomnotolbpe 0Tl caldTeg ivat eETpa mapBevo ehatorado.
la To TNyaviopa xpnotyomnotobpe NALEAALO.

Ayopavopikoc vnevBuvog: Kapayswpyiov dwing
Executive Chef: Kakapmokag Xtépavog
Sous Chef: MmouvtouBiig Avdpéag
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