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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
offer you the most fresh and quality.

Nidri -Lefkada
=D

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

Meet her at the kitchen...

Kabnueptva, PTiayvoupe pia PEYAAN JTOKIALQ TILATWY KAl
UeCESWV, Ue [3AoN TPELS APXEC, TTOL TTEPIKAEIOLY KAl
OAOKANPN TN QIAOCOPIA PAG: TN XPNOT VAIK@V ApLoTtne
OLOTNTA, TN OWOTH Kal ApTia €G0S0 TaPAcKEVHC Kat
TO HEPAKL YOl AUTO TTOL KAVOUHE.

Me (3aon Tnv epteLpia TV 0L SIABETOVYE KAL UE
TIOAAY] pavTaoia Kot dnutovpytkn dtabeaor), SnutovpyoL-
Ue TaTa avbevTika, pe «<kaBapegy Yeloelg Kal Ta TIlo
ayva VAIKA. TT auTd AAAWOTE TO HEVOD HAG TIPOCOPUOLE-
Tal ava SlACTAMATA, pe Baon Ta SlaBeatpa emoxika
VALKG, WOTE VOl 6AC TIPOCPEPOVUE OTL TTLO (PPECKO KAl
TIOLOTIKO.

OAa Ta mata pag Paciovrat e TAPASOCIAKES CLVTO-
YEG KOl TAPAOCKEVALOVTAL PE TOV I8AVIKO TPOTIO

amo TNV yiayid foy®, yia va armoAdpaveTe Tic pova-
S1kég auTég yevoelc.

Tvwpiote T1) 6TV KOVLIVAL...



%
Soups ﬁ ZOUTIEG

@ (@ Velouté Fish Soup
with fresh vegetables

askfor @) (0)(# Tomato Soup

with yoghurt, fresh basil olive oil

Cold Appetizers

@ @ (® G Olives
® Homemade Tzatziki (served with bread)
yoghurt, olive oil, garlic, cucumber, dill

Homemade White Tarama
(Fish Roe) Salad Dip (served with bread)

@ @ (©) Homemade Lemon fava
(served with bread)

with dill, onion, olive oil, caper
flavoured with laurel leaves

Creek Cheeses

(®) (® Feta with olive oil and oregano

(®) @ Baked Feta (bougiourdi)
with kasseri cheese, olive oil, tomato,
pepper and boukovo (chilli flakes)

(®) Feta wrapped in pastry with honey & sesame
() askfor () Fried Kefalotiri (saganaki)
(®) GO Haloumi

with tomato jam, peppermint oil
and sundried figs

Seafood Appetizers

@ askfor () Fresh Steamed Mussels Mariniére
with ouzo flavour, dill, onions and mustard

@ (@ Octopus with vinegar
with pickled vegetables and olives

@ ask for () Riganada from Lefkada
with marinated anchovies, roasted tomato
and garlic ol

askfor () Codfish croquettes
with Aioli Sauce

750

5,50

&

2,50
4,50

4,50

5,50

6,00
4,50
50

800

800

850

8,50

WYapooovma eAouté
Ue ppeoka Aaxavika

Topatdoovma
Ue ylaoupTi, eAatodado ppéckou BactAicov

Kpva OpexTika

EMEC

Xelpomointo TZatdikl (ouvodeveTat pe Pwpi)
ylaovpTl, eAaioAado, okopdo, ayyoupt, avnbo
Xelpormointn Nevkn TapapocardTa
(ovvodevetal pe Ywpui)

Xeipomoinm Nepovarn Paffa

(ouvodeveTal pe Pwi)

ue avnBo, kpeppvdL, eAaldAadO, Kaapn
APWUATIOUEVN e PUAAG SapVne

EAANVIKa Tupia

QeTa pe eAatoAado kat piyavn
Qéta Wnti (WtovylovpvTi)

Ue kaoepL, eAaloAado, Touata,
JIITEPLA KAl UTTOUKO[30

Oéta oe QUAAO Le UEAL & oovoapl
KepaAotupt Tryavitod (oayavakl)
XaAoUpt

ue papuerada vioparac, Aadt Suoopov
Kal aoénpapeva ovka

OpexTika OaAacoivav

Ppeoxa MUda AYVIGTA 6TO ZOVYT TOLG

UE apwpa 000, avnBo, KPEUUDS!L, LOLOTAPSA
Xtamrodt Evdato

ue Aaxavika tovpol kat eAIEC PoSEAA
NevkadiTikn pryavada

UEe Yavupo Hapvato, Yntr viopata

Kat Aadt okopdov

WYapokpOKETEG PITAKAALGPOV
Ue owg AyloAl



Raw Appetizers

@ askfor () Tuna tartar
with lemon vinaigrette, pickled cucumber,
radish and a sweet dijon mustard

Veal Carpaccio

beef fillet with pepper and sea salt

with aromatic herbs, rocket, parmesan,
lemon juice, radish and olive oil with
white truffle aroma

@ (P Greek White Fish Ceviche
marinated in aged vinegar and olive oll
with cucumber, tomatoes, chili, fresh onion
and aromatic herbs

14,00

14,00

14,00

Y

Qua OpexTika

Taptap Tovou
He PveykpeT AepovIo, ayyoupakt Toupol,
PATTAVAKL Kal KLt YAUKIA HOLOTAPSQA VTILOV

Carpaccio Mooyov

UOOXAPLOLO PIAETO He TILTEPLA Kal BaAaoovo aAaT
Ue APWHATIKA 30Tava, pOKa, Tapuelava,

XUHO AEHOVL, patavaKi kat eAaloAado pe

apwpa AeVknNG TPOLPAG

EAANvik6 Ceviche Nevkov Wapiod
HapIVaPICUEVO O€ TTAAAIWUEVO EVSL Kall EAQIOAAG0
He ayyoUpL, TOUATIVIA, TOIAL (PPETKO KPEUUVOL

Kat apwuaTiKa otava

OAa Ta TTATA HOC HAYELPEVOVTAL KAONUEPIVA PE PPECKA VWITA TIPOIOVTA
KOl XELPOTIOMNTEG CLVTAYEG Ue OBACUO OTOUC TTEAATEG HAC KAL GTNV LOTOPLA TOL ECTIATOPIOV UAC.
All our dishes are cooked daily with fresh fresh products
and handcrafted recipes with respect for our customers and the history of our restaurant.
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Warm Appetizers < Zeota OpekTika

® Garlic Bread
@ @) (©) (¥ Freshly Chopped Fried Potatoes

ask for @) (9) Stuffed Vine Leaves (Oolmades)
with lemon shaving and yoghurt sauce

ask for @) (0) () Fresh Sauteed Mushrooms
with garlic, wine, cherry tomatoes and parsley

() () Stuffed Sweet Peppers
with feta cheese, kasseri cheese, fresh parsley

@ @ (©® askfor () Fresh Fried Zucchini
with cold yoghurt sauce

(&) Handmade Zucchini Croquettes
with aromatic herbs and cold yoghurt sauce

@ @) (® Vegetable Spring Rolls
with sweet chilli sauce

(&) Crandma’s Ceorgia
Handmade Spinach Pie with Feta Cheese
in crispy pie crust and cold yoghurt sauce

4,50
4,00
5,90

6,50

6,50

5,50

6,50

6,50

6,50

Zxopdopwpo
Ppeockokoppéveg Martateg Tnyavitég

NtoApadakia
ue E0opa Aepoviov Kal 0og ylaovpTIoD

Ppéoka Mavitapio ZwTe
Ue 0kopdo, Kpaol, Touativia kat paiviavo

Minepieg PAwpivng Mepiotég
UE ETA, KATEPL, (PPETKO UAIVTAVO

Ppéoka KodokvBaxkia Triyavnta
Ue 6pO0ENT) OWE YLAOVPTIOD

Xelpomointol KodokuBokeptédeg
UE LLPWAIKA Kal SPOTEPT) OWE YLAOUTIOD

Avoifiatika PoAd Naxavikwv
ue yAvko€ivn oaitoa

ZnavakomTa

pe PeTa e Kupa Mwywe

€ TPAYAVO PUAAO KPOUOTAC Kal
Spooepi 0og YlaovpTiol



Salads

@ @) (®) () Boiled Seasonal Leafy Creens
(®) @ Creek Salad
@® @ @® ) Cucumber - Tomato

with pepper, onion and olives

(®) askfor () Mozzarella Burrata
with rocket, cherry tomatoes, basil pesto
and toasted bread

askfor@) (©) The Barrel Salad

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

@ @ (© (@ Beetroot salad
with pine nuts, garlic, aged vinegar,
olive oil and wild arugula leaves

ask for () -Caesar's salad
with juicy chicken, bacon, Parmesan,
coutons and original Caesar's sauce

askfor@) (©) (9 Arugula Parmesan Salad
balsamic vinaigrette, cherry tomatoes,
[ola, pine nuts, parmesan flakes

Cooked

ask for (3¥) Traditional Moussaka in the pot

@ ®@ ® @ Gemista

peppers and tomatoes stuffed with rice & herbs.
Served with oven baked potatoes.

@ (@ Stifado (stew)

Slow cooked beef with baby onions.
Served in the pot.

Hiinkar Begendi

milk veal cooked in red wine and spices
with smoked eggplant puree,

yogurt and fresh herbs.

Beef in Red Sauce
Served with fresh mashed potato
and Parmesan flakes

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

@ Juvetsi with spicy Octopus in Red Sauce

bon(Ai D!

4,50
6,50
5,50

8,00

750

50
8,00

50

9,50
9,50

11,50

12,50

10,50

14,50

14,00

ZaAarec

Bpaota Xopta Emoxnc
Xwplatikn

AyyovpovTopdta
e TIITEPLA, KPEUUVOL Kal EAIEC

Mozzarella Burrata
Ue POKA, VTOUATIVIA, TTECTO [3ACIAIKOU
Kal KOUKOLYAL

To BapéAt

Tpaotva Aayavika pe BIveykpeT eommeplooeldwy,
KapaUeEAWUEVOUG ENPOUC KAPITOUC, POSL, PATTAVAKL,
TOUATIVIQ, KPOUTOV, OOLOAUL & pAoidec Tlapuelavag

MNavtiapia carata
Ue Koukovvapl, akopdo, maAalwuevo V4L,
elatdAado kat euAda aypiac pokac

ZaAata Tov Kaicapa
Ue {oupepd KOTomovAo, uitelkov, Tlapuelava,
KPOLTOV Kkal auBevTikn owe Kaioapa

Péxa Mapueldva
BiveykpeT Paroauiko, viouativia, AoAa,
KOUKOLVAPL, (PAOLOEC TTAPUELAVAG

Mayelpevta

Napadooiakdg Movcakag oTo ANV

Tepiota
Tloteplec Kal VIOUATEG YEULOTEC pe PULL & LupwdlKa.
Tepflipetal pe TATATEC POVPVOU.

Zripado
ZIyopayelpeUEVO HooYapAaKL Ue Kpeppvdaxia baby.
Tepflipetal oto INAVO.

Hiinkar Begendi

UOOXAPL YAAAKTOG UAYEIPEUEVO OE KOKKIVO KPQAOI
Kal HITaXapIKA JE KQTTVIOTO TTOUPE HEATCavA,
YLOOUPTL KAl (OPECKA UUPWAIKA.

Moaoyapakt KokKivioto

Zepflipetal ue PPETKO TTOVPE TTATATAC
kat pAoidec Tlapuelavac

Apvi Kotolt Mayeipepévo oe Mmopa
ue ueAL povotapda kat baby marareg

T1oVBETOL pe KOKKIVIOTO KauTePO XTamodt



Main Dishes

ask for Pork Gyros
with onion, tomato, tzatziki, pita bread
and fresh French fries

@ D Pork Chop

with fresh French fries

ask for () Chicken Skewer (souvlaki)
with fresh French fries,
Agioli sauce, tomato and pita bread

@ (O Lamb Chops

with fresh French fries

Creek Burger

made by 100% ground beef

with fresh baked bread fried eqg,
tomato, onion and feta cheese sauce.
Served with fresh French fries

@ Burger made by 100% ground beef
on grilled pita bread, marinated tomato
with herbs and fresh French fries

@ () Crilled chicken
juicy chicken cut into tagliata
with arugula parmesan salad

Ribeye steak tagliata
with arugula parmesan salad
and aromatic butter

Beef Fillet with Pepper Sauce
served with fresh mashed potatoes

Beef Fillet with Carlic Sauce
served with fresh mashed potatoes

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

Chicken with Parmesan cream
and mushrooms with aromatic rice

10,50

10,50

10,50

14,00

10,50

10,50

10,50

2300

1990

1990

13,50

13,50

V

Kupiwg Mata

Topog Xoiptvog
UE KPEUMVSL, TOUATA, TATCIKL, TTITA KAl
(PPETKIEC TTATATEG TNYAVNTEC

Xotpivi) ZaAopmpiloAa
UE PPEOKLEG TTATATEG TNYAVNTEQ

ZovPAakt KotoémovAo
UE PPEOKLEG TTATATEG TNYAVNTEG,
owe AYL0AL, Topata Kat mtita

Apviota Maidaxia
UE PPECKLEG TTATATEG TNYAVNTEG

EAANVIKO MTtépykep

atd 100% pooyapiolo Kpeag

UE PPecKOYNUEVOPwUL, TNYavnTO Quyo, TOHATA,
KPEUUVSL Kal 6aATOQ (PETAC.

TepBipetal pe PPEKIEC TTATATEG TNYAVNTEC

MrpTéxt a6 100% pooyapiolo kpeag
TIAVW O€ YNTEC TITOVAEC, LAPIVAPIOUEVN VTOUATA
UE HUPWOIKA KAl PPEOKIEC TTATATEC TYAVITECQ

KotomouvAo oxapag
Zoupepo KOTOTOVAO Kouuévo oe tagliata
Ue oalata poka mapuelava

Ribeye steak tagliata

ue oaAara poka mapuelava

Kol APWHATIKO 30UTUPO

Mooyapicio PiAéTo pe Pepper Sauce
OLVOSEVETAL HE PPECKO JTOUPE JTATATAC

Mooyapicio PiAETo pe Zaitoa Zkopdov
OLVOOEVETAL HE PPEOKO JTOUPE TTATATAC

KotommovAo “To BapéAl”

ue Tpiypwieg mutepleg, kpeua Tlapuelavac
Kat apwuaTiKo pucl

KotomovAo pe kpepd mappelavag

Kal HoITAPLAL UE APWUATIKO PUCL

OAa Ta TTLATA HOC PAYEIPEVOVTAL KABNUEPIVA PE PPECKA VWITA TTPOIOVTA
KO XELPOTIOMNTEG CLVTAYEG Ue OA0UO OTOUC TEAATEG HAC KAl OTIV LOTOPIA TOL ECTIATOPLOV UAC.
All our dishes are cooked daily with fresh fresh products
and handcrafted recipes with respect for our customers and the history of our restaurant.




Risotto

Seafood risotto (octopus*, shrimps*, shellfish)
with cuttlefish ink

Ribeye steak risotto
with porcini mushrooms and truffle oil

Orzotto with shrimps* and Lefkada salami
with saffron, lemon zest, petimezi and gruyere

P1{oTO

P1{6To Badaooivav (YTamodr*, yapidec*, ootpaia)
Ue YeAVL ooLTIAG

P1Z61o Ribeye steak

Ue pavitapta poreini xat Aadt 7povgac

Kp1BapoTo pe yapidec* kau Zaiapt Nevkadog

pe oappav, Eooua Aepoviou, TeTIUESL kat YpaBiepa

ask for
Pasta &= Zupapika

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

Spaghetti Carbonara
with bacon and Parmesan cream

Rigatoni with minced meat (bolognese)
and cheeses in the oven

Rigatoni with chicken
mushrooms, cream and basil pesto

@ Shrimp* Tagliatelle
with ouzo flavor, garlic, dill,
shrimp bisque* & fresh tomato

@® Seafood Tagliatelle
with ouzo flavor, shrimps, octopus* shells,
shrimp bisque* garlic, dill & fresh tomato

our pasta can be made with gluten free
spaghetti or penne with an extra charge of 2€.

Pizza

our dough is homemade

(®) Margherita
with tomato sauce and cheese

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

() Mediterranean
with tomato sauce, cheese, onion, peppers,
mushrooms, olives, feta cheese and oregano

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

(®) Pizza Mozzarella Burrata
with marinara sauce, wild arugula
and basil pesto

Cluten free pizza

Create your own pizza adding any of the ingredients above.

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

10,50

10,50

12,50

14,00

14,50

16,50

ask for
@

900

11,00

1100

10,50

12,50

1400

Meooyetakn] Makapovada pe Zmayy£eTt
Kal VIOUATa, PETa, eAEC, aVTCOUYLEQ
Kal PPETKA HLUPWSIKA

ZnayyéTt Kappmovapa
ue prekov kat kpepa Tlapuelavag

PLykaTtovi e KIPG Kol TUPLA OTOV (POUPVO

Pryxatovt pe KotdmovAo
pavitapla, KPEUA Kal TECTO [3actAikou

Ta}\laré}\eq Tapidec*
HE apwpa 0ucov, okopsdo, avndo, btsque yapidag
Kal PEOKIA TOPATA

ToAtaTtéAec OaAaGoIVROV
Ue apwpa 000, yaploee, XTaIrod* 00TPaKa,
bisque yapidac* okopdo, avnbo & ppéokia viopuara

Ta JLUAPLKA YAC YIVOVTAL KAL LUE OTIAYYETL 1) TTEVVEG
XwpIc yAouTévn ue é€tpa xpewon 2€.

MiToa

10 JLUAPL UAC EIVaL XELPOTTOINTO

Mapyapita
Ue 0aATOQ TOpATAC KAl TUPL

ZTECIAA
ue oaitoa Touarac TUPL, Zawrov UITEIKOV,
OOAQUL, TTUTEPIA KAl UAVITAPIA

Meooyelaki
e OOATOO TOPATAC, TUPL, KPEUUDOL, TIUTEPLEG,
pavitapla, eAEg, pETa Kal plyavn

ZaAapt Nevkadog
ue oaAtoa Touatag, Tupl, caiapt Nevkadoc
Kal (PPECKO TUITENL

Mitoa Mozzarella Burrata
Ue oaAtoa papivapa, aypia poka
Kal 7Te0TO [3a0IAIKOU

Mitoa xwpic YAoUTEVN

Oniare v Sixn oag TTitoa pe emAoyn ato Ta TAPATTAV® LAIKA.

OAeg o1 TtiToEC yivovTal KAl YwpI¢ YAOUTEWN
pe mapayyedia  nuéPaA mpiv.



Seafood ﬁ?@ ﬂ OaAaoctva

@ Fresh Fried White Bait 890  ®péokog Mvpog Tyavntog
Fried Calamari* 1150  KaAapapakio* Tnyavnra
with fresh green salad and Agioli sauce Ue dpooepn oarara kat owe AyloAl
askfor () Fried Calamari* gluten free 1500  KaAapapakia* Tnyavnta xwpic yAouTtévn
Stuffed Calamari* 1450  KaAapdpt* Fepiotd
with feta, tomato, peppers, UE QETA, TOUATA, TITTEPLEG,
in tomato sauce with basil o€ 0QATOa TopaTac Ue [3actAiko
@ askfor () Crilled Octopus* 16,00  Xtamoddxt* Wntod
with fava, cherry tomatoes, ue paf3a, VIouaTivia, (pPecKo KPEUULOL
fresh onion, dill & capers avnBo & kamapn
ask for (Y) Grilled Shrimps* ~ 1450  Tapidec* Zyxapag
on arugula salad and aioli sauce JIAVW 0e 0AAATA POKAC Kal 0wG AYLOoAL
ask for () Shrimps* Saganaki 1450  Tapideg* Zayavaxi
with fresh tomato, garlic, anise UE ppeTKIa TouaTa, okopdo, avnbo
& diced feta cheese. Kal {apla PETAG.
Served with aromatic rice. Tepfipetal pe apwpaTiko pull
ask for (3f) Shrimps* carbonara 1450  Tapideg* kappmovapa
with cream cheese, bacon, mushrooms, UE KPEUA TUPLOD, WITELKOV, YavITapLa,
garlic, cream cheese, parmesan oKOPSO, KPEUQ TUPLOV, TTAPHUELAVAL
and crispy garlic bread KalL TPayavo okopOdOY WO
@
‘ »
Crilled White Snapper 1500  TouoUpa Zxdpag q)pCCKO
350 gr. 4500€/kg 350 yp. ll)ﬁpl
with boiled vegetables Ue Bpaota Aayavika E.
Seabass 1500 - Navpakt Zxapoag ﬂ}lepac
350 gr.  4500€/kg 350 yp.
with boiled vegetables ue Bpaocta Aaxavika COtCh
Crilled Red Snapper 1700 = Payxpi Zxapag O]c the
with boiled vegetables 5000€/kg e Bpaocta Aayavika d
Red Mullet ~ 1500  Mmappmovvia O‘y
with boiled vegetables  5000€/kg e Bpacta Aaxavika
Codfish 1500 MmakaAlapaxia
with boiled vegetables  4500€/kg e Bpacta Aayavika
Fresh tunafillet 1800  ®péoko piAéTo TOVOL
with boiled vegetables Ue Bpaota Aaxavika
Lobster ... €/kg AoTOKOC

4

4

4



Refreshments
AvapuKTika

Juices & Xupoi

o

Coca-Cola, Coca-Cola light, Coca-Cola zero 2,70
: Orange, Peach, 2,50 TloptokdAd,
Fanta orange, Sprite 2,70 Pineapple, POSGKIVO,
Schweppes Soda, Tonik, Pink Crapefruit 2,70 Apple, Avavag, Mido,
Red Bull 4.00 Mix Avapelkrog
fuzetea <lce Tea 270 Fresh orange 3,50 uoikdg Yupog
lemon, peach, green juice TIOPTOKAAL
Avra cardo Sparkling water small 2,00
Avra cardo Sparkling water big 3,50
Avra Mineral water1lt. 2,00
Filtered tap water 0,80 It.* =
Digestive @ XwvevTika
Beers @ Liqueurs Nikep
N\J‘[Upec Limoncello, - 250 Limoncello,
- Averna, Averna,
Mythos, Heineken, 4,50 Jagermeister, Jagermeister,
Amstel rad.ler, Mamos, Mastic, MaoTixa,
Vergina / 0,50 lt.
Tentura Tentura
Heineken 0% 0,33 lt. 3,50
Nissos 0,33lt Clutten FREE 4,50
Alfa weiss 0,50 It. 4,50
Corona 0331t. 5,00
Draught beer 0,30 It. 3,50
Draught beer 050 It. 4,50 Drin ks Q’ MNota
Strongbow 4,50
Cider | Apple | Red berries Ouzo glass 250 - OvZo HoTHAL
Local ouzo 900 Nevkaditiko ovlo
bottle 250 ml. kapapaxt 250 ml.
1 5 Ouzo 900 OvZd
Wlnes Y ]<pa01a (Plomari or (I'I)\i)pdpl |
Barbayanni) BapPayiavvn)
Class 250 Totnpt bottle 200 ml. kapapaxt 200 ml.
AEUKO, KOKKIVO, AEUKO, KOKKIVO, Tsipouro glass 2,50  Toimoupo motip!
POCE, NuiyAvKO POCE, NuiyAuko Tsipouro 900 - Toimoupo
Retsina 450 Petoiva (Tsilili - 1doniko) (TotAiAn - H8ov1k0)
Malamatina Maapativa bottle 200 ml. kapapaxt 200 ml.
Georgiadi Tewpyradn Local tsipuro 9,00 /NevkadiTiko TGITTOVPO
White house wine 0,51t. 550 Nevko yxOpa 0,5 At. bottle 200 ml xapapaxt 200 ml.
White house wine1lt. 10,00 Nevko xOpa 1At Metaxa 5,00 Metafa
Red house wine 051t. 6,00 Koékkivo xOpa 0,5 At. Snaps 500 Snaps
Red house wine 1lt. 1,00  Kokkivo xupa 1At Simple drink 500 Tot6 amAo
Roze house wine 0,51t. 550 Polé xvpa 0,5 At. Special drink - 6,00 Tlot6 onéciai
Roze house wine1lt. 10,00 PoZé xtpa 1 At. Cocktail 700 Cocktail
Semisweet house wine 6,00 HpiyAvko yopa
(white or red) 0,5 lt. (Aeuko 1 kOkKIvo) 0,5 AT.
Semisweet house wine 11,00 HpiyAvko yopa

(white or red) 1 lt. (Aevko 1 KOKKIVO) 1AT.

* L3 *
* With highly respect to the environment, we are pleased to inform *H &1evbuvon ToL KATACTHUATOG pe aTTOAUTO oeacpd
you that the tap water we serve is processed with the top 070 TTEPIRAAAOV GaC evNUEPOVEL OTL TO VEPO TTOV TIIVETE elval emte€epyo-
technological electronic system specialized for processing water 1t is AquaBlu OUEVO aTtd VNATC TEXVOAOYIOG NAEKTPOVIKG GUOTNUA entelepyaciag
a closed circuit system with all the necessary worldwide S\ tei,  VEPOD, KAEIOTOU KUKAOUOTOC, EQAPUOLOVTAG OAEG TIC ATTAPOITITES

certifications for hygiene, quality and protection. TIOYKOOUIES TIOTOTTOINTELC LYLEIVAG, TTOLOTNTAG KAl TIPOGTACIAC,



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 * Gerovassiliou - 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.

THIAMIS - WHITE - LOCAL WINE

9t is produced from the unique Asproudes of Epirus.

The aromas of peghjnach, apricot and pineapple that flood
the mouth and continuously evolve give us a particularly
interesting taste journey. It has an intense fatty body and
a cool aftertaste. It goes perfectly with seafood, pasta and
cool salads.

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 - CIRLEMI - Rose

Intense aromatic nose with notes of cherry and rose.
Pleasant, balanced mouth with refreshing acidity and
long aftertaste. 1deally accompanies pasta with red or
white sauces, vegetable risotto.

YADES ROSE - LOCAL WINE

From grapes of the Syrah variety, red varieties of the area
(Mavroudia) & white vinification. Its color, the rose aromas
and the special and cool aftertaste give a unique effect. It is
perfectly combined with light meats, pasta & fish cooked
with red sauce.

Mavroudi * Red

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

Papaioannou Estate * Nemea 2019 - Red

‘Oelivered 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. If you treat yourself at “The Barrel” with a
nice piece of meat, this is a perfect choice.

Lefkas Earth * Red

Wine from the local Lefkadian grape variety Vertzami.
Eucalyptus 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

9t 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 ToéAemou * MavTiveia * Nevkd

Apwpatikd kpaol aro v Slacnun srotkiAia MooxopIAEpo.
Opéaka apwpaTa AOLAOVAIWY pe VOTEC e0TTEPLO0EIOWV KAl
TIPACIVA PPOVTA. ZTO OTOUA EIVAL APWHATIKO KAl TRAYAVO.
Zuvodelel Baraoolva, oaAdteg, Aaxavika aAAG Kol JTKAVTIKA
aTa.

MaAayoudia - TepofactAeiov « Nevkd

TIAovol0 KAl YEUATO OTOUA HE APWUATA AEUOVIOD, TTOU
Slvouv éva looppouéVo TeAelwpa. ZuVodelel aploTa
Meooyelaxa yiata, alaooiva, kKpeaTikd, CUUAPLKA e
elappléc 0aATOEC Kal 0aAATEG.

THIAMIS - NEYKO - TOMIKOZ OINOZ

Tlapayetat aird TIG LOVASIKEG aoTTPOVSEC TNEG HITelpOU.

Ta apwuata podakivov, Bepikokou Kat avava JTou TANUHLPL-
{ovv To OTOMA Kal oLVEXELD e€eAiooovTal Hag SVouy Eva
1blaitepa evolapépov YevoTiko TakidL Exel Eviovo Amapo
owua kat dpooepn emntyevon. uvodevel dplota Baracova,
Juuapikd kal SPOCEPEG OAAATEC.

Nevkaditikn M - Nevko

H npooeyuévn ovortoinon Tne TomIKAC JolKIAlaG Bapdéac
Kalt 1o 71aH0¢ Yla To AITOTEAETHA SIVOLV Eva KPAOT TANBwpL-
KO KOl UEOTO, IKaVO va 0a¢ TAlIGEYEL OTO ATEPAVTO YAAALIO
10U Joviov.

Cantina Euganei * Prosecco Extra Dry DOC
Kraoiko Enpo Prosecco armo v itaAikh soikiAia Glera. H
UOTN elval evxapLoTa A e votee pnAov. To Enpo kat
avalwoyovnTiko OTOUA KaBIoTA QuTO To KPAGT, APIOTO Talp!
Y0l OPEKTIKA N TTIKAVTIKA TIATA.

NHMNIO * TKIPAEMH * PoZg

EVTOVN APWUATIKA UUTN LE VOTEC KELATLOD KOl TRLAVTAPUA-
Aov. EuyaploTo, [00pPOTNHEVO OTOHA e SPOOLOTIKH 0EDTNTA
Kal HaKpa eniyevon. Tuvodeel I6aVIKA, CUHAPIKA He KOKKIVEG
1 Aevkéc 0aAToeg, PILOTO AaXOVIKWY.

YADES POZE - TOMIKOZ OINOZ

A76 1a otapiAia mowiAiac Syrah, epuBpécg motkiAiec g e~
ploxne (Mavpotdia) & Aevkin ovorroinon. To xpwua Tov, Ta
QAPWUATA TPLAVTAPUAAOU Kal 1] 1SLaiTEPN) KAl Spooepn enlyeuan,
Xapicovy éva Hovadiko amoTEAeoHa. TuVOLaleTal Ue eapplad
KPEATIKA, Cupapika & Yapikd payelpereva pe kOkKIvn oaAtoa.

Mavpovdt * Kékkivo

ExppaoTiko & ToAUITAOKO e EVTOVN TNV TAPOVOIA TwV QPPOU-
TwV O7TWE SAUACKNVO, FU00IVO & aTaPISa, va auVoSebovTal
amo voTeg Karvou, BaviAlag kal ikpne ookoAatag. Tlukvo &
KOO 0TO OTOMA Ue HaAaKES Taviveg & entiyevon otavwy.

Kmpa Namaiwdavvou * Nepéa 2019 « Kdkkivo
Aiebvég xpuad vintage kpaot asrd évav oo Toug KaAUTe-
pouc apaywyole ot Nepéa. Eva AylwpyiTiko pe ToAD-
JTAOKQ Kal TTAOVGI0 APWUATA KOKKIVWY (PPODTWV.

Eav emAECeTe Eva EKAEKTO KOUUATL KPEATOC QUTO TO UEVOU
10U “The Barrel” avto To KpPaol elval 1) TEAELD ETTIAOYN

Nevkaditikn M * Kokkivo

Kpaol arro v Tormikn Nevkaditikn motkiAia BEPTLAL.
Apwuata pe voTeg EVKAAVIITOU Kol KESPOU, OL OTTOlEC
ToviZovTal Ao Havpa ppovLTa. Tevon ue vipnAn o€oTnTa,
wnpéG TaVVIves Kal WA Ue KaAd 6yKo. Zuvodelel AploTa
KpEaTa oTN oXApa AAAA Kat HOyEPEVTA Ue TTEPITTAOKEC
0AATOEG, WPIUA TUPLA KL AAAQVTIKA.

Cantina Euganei - Moscato D’ Asti * Appwdng
TIpoépyetal amd 1 mokiAla oTapULAIWY MooyaTo, Tov KaA-
AlepyodvTal oe QUITEAWVEC KOVTA 0TV JIOAN Tou Asti. Xapa-
KTNpICeTal ato Ta Kopupa apwpata AoUAOVSIOY & artd vOTeg
POSAKIVOL, BepIKoKoU AAAG & PPECKOL YUHOU OTAPUAIY.



KaAn opa&n

(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!

® LACTOSE FREE | XQPIZ AAKTOZH

GLUTEN FREE | XQPIX TAOYTENH

*frozen product

Calamari and shrimps are likely to be fresh
depending on availability

*RATEPYUYHLEVO

To KaAapdapt xat ot yapideg evoéxetal va eival
(pEOKaA avaloya e v d1abeopotta



Barrel

.Ggteek<Tayverna.
Nidri -Lefkada
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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

0 katavaAwTng dev Exel LTOXPEWON Va TIANPWOEL

eav dev AABEL TO VOHLHO MAPACTATIKO OTOLXELO (AMOdELEN 1) TLHOAOYLO).
LTIG avaypagopeves TIPS mepIAapBavovTat 6AoL ot VOpLHOoL popoL.

YTA TUATA Pag EVOEXETAL N} TTAPoLGia AAAEPYLOYOVWY.

Mapakahw anevBuvbeite otn 6ievbuvon yia onotadnmote dtevkpivnon.

To Aadt mov xpnotyomnotolpe oTic cahdTeg ivat e€Tpa mapBevo ehatdorado.
la To TNyaviopa xpnatyomnolobe NALEAALO.

Ayopavopikog uttevBuvog: Kapayswpyiov dwtng
Executive Chef: Kakapmokag Xtépavog
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