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PSAROPIATAKIA tbliveditanjiridi fish plates

Lignje na Zzaru uz grilovano povr¢e

Gambori u crvenom sosu sa Metaxom,
manestrom i parmezanom

Rizoto od sipinog mastila sa morskim
plodovima i povr¢e

Brancin kuvan na vodenoj pari ruzmarinom, safran
fizoto | grilovanim komorac¢em

Peceni losos sa pire krompirom zacinjenim sa korom i
sokom od narandze | imuna & pate od crne masline

GLIKA PIATAKIA stk tanjiriéi sweet little plates
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450

knitheroto me
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lavirzki fileto
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solomos fileto
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Grilled squid with vegetables

Prawns in red Metaxa sauce barley pasta and
parmesan

Rizzoto with cuttlefish ink, seafood
and vegetables

Steamed sea bass fillets with rosemary, safran risotto
and grilled fennel

Roasted salmon, mess potato puree with lemon,
orange juice and zest & tapenade

Milk custard cream with

MieCni krem sa pecenim - oots
bademima & sezonskim vocem 3 230 almonds & season fruits
1000 listica sa vanil kremom i *Mﬂg% * Millefeuille with cream vanilla
marmeladom od jagode 3 & strawberry jam
y - “ sokola£okupi{sa .
Topla Cokoladna Cinijica sa lesnicima 250 Chocolate fondant cup with hazelnuts

helvas Lo furnu

Zapecena ¢eten alva sa cimetom Warm halva with cinnamon

Kisela paviaka sa medom, — gizurti me frote  Greek yogurt with honey, hazelnuts,
cimetom, lesnicima & sezonskim voc¢em weli &Z‘t‘é‘g‘b”l“a season fruits and cinemon
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Maria Portokalos: lan, are you hungry?
lan Miller: Uh no, | alrea :
Maria Portokalos: Okay, | mak
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Appetite comes with food. AErRe R
. = "A shared happine




KREATOPIATAKIA

mesni vedi tanjirici meat plates

Junetina u paradaiz sosu uz manestre  kokkinisto gicuvetsi Beef in tomato sauce with

(testenina od je¢ma)

Specijalitet sa Krfa: Bela junetina

JIAGNIETINA

Pecena so¢na jagnjetina sa grilovanim krompirom

Grillovani jagnjeci kotleti uz raznjic od ruzmarina i Ceri
paradajza serviran sa grilovanim krompiricima

SVINISKO MESO

Svinjski raznjici uz pita hleb, tzatziki salaty,
paradajz, crveni luk & przene krompirice

Svinjski file u sosu od meda, belog vina & majcine
dusice serviran uz krompir pire i rukola salatu

Grillovana $pic rebra marinirana u soku

od jabuke i maslinovog ulja, servirana uz
rukola salatu & przene krompirice

PILETINA

Grilovani piledi file sa zacinjenim krompiri¢ima |
domadim agjoliem

Pile¢i file sa paradajz sosom, belim vinom,
majcinom dusicom uz testeninu od je¢ma

Pile¢i razniji¢i servirani na rukoli, sa kockicama
paradajza & feta sirom uz przene krompirice

NMLEVVENO MESO

Musaka sa mlevenim mesom, patlidzanom,
krompirom & besamel sosom

Zacinjeno mleveno meso savijeno u
svinjskoj maramici uz salaticu od paradajza,
krastavca, crvenog luka & persuna

sa przenim krompiri¢ima

*22visno od c,losjwpnos{i

Aunt Voula: What do
Oh, that's

850 barley pasta
sofvito ; . ;
850 Corfu specialty: white beef
ARNI - LAMB
l"g‘?g“ Slow roasted lamb with grilled potato
*Pagak-,a* Grilled lamlo chops with rosemary & cherry tomato
liS 0 suviaki served with grilled potatoes
HIRINO PORK
suvlzki Pork souvlaki with pita bread, tzatziki salata, tomato,
220/ kom red onions, & fried potatoes

hivino fileto me
thimen kai wel

850

hivina?pgaééakia

KOTOPULO

fileto
350

l(o{opulo kokkinisto

me W\ZV\GS{V‘E

750

suvlzki

220/kowm

KINM AS

W\usaka

650
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okay... lma

Grilled pork fillet finished in white wine, honey & thyme
sauce served with potato puree and rocket salad

Grilled spear ribs marinated in apple juice
and olive oil with rocket salad
and fried potatoes

- CHICKEN

Grilled chicken filet with spicy potato and
domestic qioli sauce

Chicken fillet in tomato sauce, thyme, finished in white
whine, served with barley pasta

Chicken souvlaki with rocket, tomato and
feta cheese salad with fried potatoes

MINCED MEAT

Layered of eggplant, minced meat, potatoes and
topped with béchamel cream

Spicy minced meat rolled in pig tissues

with tomato, cucumiber , red onion &
parsley salad & fried potatoes

*suszc{ Lo availabiliky

't eat no meat?

Naéa'PﬁEa Hrana i da se defi...
Piatdkia na grékom znadi "tanjiriél’. Neki sluZe da se lome, a unekima se sluZi meze.

Ret mezés sa grékog se prevodi na druge jezike kao "meiana predjela”, dli to ne oslikava pravo znaéenje
ovog pojmai njegovo mesto u grékoj tradiciji. Tu red i obicdj doneli su saBliskog Btokai ostavill Greima, namai
svim ostalim delovima Otomanskog carstva, Turci. Kod nas je meze medano seckano predjelo koje uz picei
razgovor grickamo i bockamo éackalicama, viljulkicama, noZevima, prstima | ostalim raspoloZvim
sredstvirna, a Grei su ga kulincrski doradili, proslavili | socioloski ga razvili od jela do animirane komunikacije
grupe fjudi, obigno pradenu smehomi bukom, i ugradill ga u svoju kulturu kao zabavu za sva Eula, druZenje uz
hranu, vinoili uzo, muziku ili taase, danili noc... lod fihim je materijalasatkana dusa.

Meze se servira u zajednicke male tanjirice tako da celo drustvo moie da ga delii dau njemu viiva, bilo da je
skromno kao par maslina sa kidkom sira ili obogaceno umacima, toplim mirisnim jelima, mesom so rostilja.
przenim lignjama, malim trougli¢ima ukusnih pita i dregim mnogobrojnim gurmaniucima. Meze prevashodno
predstavija obozavanje Zivota i potpunog Zvlenja. Njegova suitina je okuplianje prijatelja i poredice u
razgovorui Cinu potovanja ukusne hrane i dobrog vina. Pa je tako pravo maéenje reéimeze: delitiivzivati.

Our aim& Food is for erfdarhig_
Piatdka franslated from Greek means "small plates”. Some of them are for braking, but in the lucky ones o
widle variety of dishes called meze is served.

Mezés is usually translated from Greek to English as "appetizers”, but this translation does not do jusfice to the
fundamental role meze plays in Greek fradition. The word and the custorn of meze have been broughit from
Middle East o Greece and to the rest of the Ottornan monarchy by Turks. Greeks have made some culinary
adjustments and socially developed meze from a meal to an animated communication of a group of
people, which usually ends up in nolse and laughter, for which they are famous. They have built it into their
culture like entertainment for all senses, friendly social gathering accompanied by food, wine or ouzo, music
orseq, day ornight... And these are the raw materials from which their soul is made.

Meze isserved on srmall plates so the whole group can share and enjoy something as humble as afew olives or
a piece of cheese, all the way to platters laden with different dips, warm aromatic dishes, skewers of grilled
meat, deep-fried calaman, litle tasty filo tiangles, and endless delightful freats. Most important, meze
captures the zest of life, and living life to its fullest] The aessence of meze is gathering of friends and farmily for
conversation and the simple appreciation of delicious food and wine. Therefore, meze means to share and

enjoy.

":J[{DL?uﬁr.léwL E.u‘culia elvat Eu‘;ﬁ i euru:ﬁia.'

A shared happiness is a double happingss.”




KRIA PIATAKIA hiadnitanjréi cold plates

Kisela paviaka, krastavac, beli luk & mirodija
Namaz od fete, ljute papricice i suve sljive

Salata — namaz od pe¢enog patlidzana,
fete | sveze mente

Salata — namaz od pecenih paprika

Kuskus , persun, paradajz, krastavac, crveni luk,
sa limun i maslinovo ulje dresingom

Umak od sociva, serviran uz kockice paradajza, kapar,
crveni luk, limun & maslinovo ulie

Pate od cme masline, svezeg bosilika,
maslinovog ulja i belog luka

Salata sa kuvanim miladim krompiricima mariniranim u
aromaficnom maslinovom ulju i kaparu

*22visno od closjwpnosj(,i

SALATOKUPES

Grcka / Kiparska rusticna salata

Rukola sa susenim paradajzom, parmezanom &
balzamiko dresingom

Sveza vitaminska salata sa lesnicima i
citrusim dressingom

Mix zelenih salata sa grilovanim halumi sirom,
sezonskim vo¢em, bademima i
dresingom od limuna

Mix zelenih salata, piledi file, suseni paradajz,
Sampinjoni, crvena paprika i
dressing od meda, senfa i susama

tzetzik
220

Livokeften
220

melitzenoselete

240

pipewosala{a

240

Labul;
220

fave

240

loas’ca elies

240
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220

salatne Cinije salad bowls

hovietiki sveek /
kyloviaki
350
roke parmezane
lizsti tomete

380
polijc.i‘(i wme fav\{zavi
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kai ‘FW\
320

habuwmsda&a

350

kokosab{e
350

Sour cream, cucumber , garlic & fresh dill
Chilly feta spread with dry prunes

Roasted eggplant salad spread with
feta and fresh mint

Roasted pepper salad spread with feta & sesame

Couscous salad with, tomato, cucumber, parsley,
red onion, with lemon & olive oil dressing

Lentils dip served with tomato cubes, caper, red
onion, lemon & olive ol

Black olives Tapenade with fresh basil,
olive oil and garlic

Potato salad marinated in aromatic
olive oil and capers

*subjecjc to availabili{y

Greek / Cyprioft rustic salad

Rocket salad with dried tomato, parmesan &
balsamico dressing

Fresh vitamin salad with hazelnuts
and cifrus dressing

Mixed greens with grilled white
cheese - halloumi, season fruits,
almonds & lemon vinaigrette

Mixed greens, chicken fillet, dried tomato, red
paprika, mushrooms & mustard, honey,
sesame dressing

SDLL‘P IS {icluid cum:f{}r{;.

SUPOKUPITSES
SUPA DANA

Riblja Corba

Grcka tele¢a supa

Blago ljuta supa od socCiva

supene Cinije little soup bowls

SOUPA IMERAS
*Psavosupa*
250

*szakosupa*

220

*{akes*

220

ZESTA PILATAKIA itoplitanjiéi hot little plates

Pita hleb sa maslinovim uliem, belim lukom i origanom
SIREVI

Grilovani halumi sir
Sa paradajzom

Przena feta u susamu,
sirup od ljute papri€ice i pomorandze

Zapeceni feta sir, kackavalj, paprika,

paradajz i oregano - blago ljuto

POVRCE

Cufte od tikvica sa tzatziki salatom

Sumske pecurke sa limunom, maslinovim uliem,
belim lukom, listicima parmezana, sosom od ostriga
i manestrom (testenina od je¢ma)

MORSKI PLODOVI

Hrskave lignje sa domadcim pikantnim majonezom

Grillovan dimljeni filet skuse uz svezu salaticu od
paradajza, krastavea, crvenog luka & perSuna

Grillovana hobotnica sa kuvanim miadim krompiri¢ima
nariniranim u aromati¢énom maslinovom ulju i kaparom

Dagnje u blago lijutom paradaijz ili
senf sosu sa uzom i feta sirom

Grilovani gambori sa umakom od maslinovog ulja,
perSuna, limunovog soka | belog luka
MESO

Grilovani ramstek ise¢en na komadic¢e sa rukolom, Ceri
paradajzom & kapar

Komadici pile¢eq filea sa neutralnom paviakom,
karijem, sokom od pomorandze i crvenom paprikom

Grilovana kobasica sa
dzemom od crvenog luka

*22visno od éosjwlov\osjci
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SOUP OF THE DAY
Fish soup
Greek meat soup

Lightly spiced lentil soup

Garlic pita bread
CHEESES

Grilled white Cypriot haloumi cheese
with fomato

Deep fried feta cheese with sesame crust,
orange chilly syrup

Hot feta and hard cheeses baked with peppers,
tfomato and oregano

VEGETABLES

Zucchini burgers with tzatziki salad

Mushrooms with lemon, olive oil, garlic, oyster sauce,
parmesan and barley pasta

SEAFOOD
Crunchy fried squids with chilly domestic mayonnaise

Grilled smoked mackerel with tomato, cucumber,
red onion & fresh parsley salad

Grilled octopus with boiled young potato marinated
in aromatic olive oil and capers

Mussels in spicy tomato or mustard sauce with ouzo
and feta

Grilled prawns with olive ail, parsley, lemnon and garlic
deep
MEAT

Grilled boneless ramsteak with rocket salad, cherry
tomatoes & caper

Small pieces chicken fillet with cream, curry , orange
juice and red paprika

Grilled sausage with
red onion jam

*subj'ec{ Lo availabili’cy

Nostafqiia &E. f&u'r)m' prema hromi ku&u SMo &efi

nekada, 'mgda...




