
COLD STARTERS 
 
 
 
 

1. Fetta  €7,50 
Greek cheese. 

 
2. Tuna Salad €7,90 

 
3. Tzatziki €4,50 

Greek garlic sauce prepard from yoghurt, cucumber and garlic. 
 
      4.   Kapnistos Solomos   €8,50  
            Smoked salmon filled with fettamouse 
 
     5.    Garidosalata €6,90 
            Shrimp salad. 
 
     6.    Melitzanosalata  €6,90 
            Light mousse from stewed aubergine and garlic.       
 
     7.    Beef Carpacio   €9,50 
 
     8.   Tarama  €6,50 
           Roe, spawn salad. 
 
    9.   Choriatiki €7,50 
          Greek salad with fetta, olives and peppers. 
 
 10.    Kria Pikilia       €14,50 
          Different traditional cold starters.   
 
 
Herb butter with bread  €3,25 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 WARM STARTERS  
 
 
 
 
11. Kefthedes   €6,90 

Spicy meatballs with mushroom sauce.      
 
12. Dolmadakia   €6,90 

Wine-leafs filled with rice and meat. 
 
13. Crepa Solomos €9,50 

Crepe filled with salmon and potatoes. 
 
14. Saganaki Fetta €7,50 

Greek cheese from the oven. 
 
15. Tiganiti Fetta   €6,90 

Crispy overcrumbs, fried Greek cheese.    
 
16. Loukaniko Me Saltsa  €7,90 

Grilled Greek sausage in sauce. 
 
17. Tiganita Kalamaria  €6,90 

Fried squid. 
 
18. Tiganita Mithia  €6,90 

Fried mussels. 
 
19. Saganaki Garides  €10,90 

Shrimps from the oven with tomato sauce and cheese. 
 
20. Saganaki Solomos  €10,90 

Salmon from the oven with tomato sauce and cheese. 
 
21. Tiganites Garides  €9,50 

Fried shrimps.      
 
22. Zesti Pikilia   €14,50 

Different Greek warm starters.                  
 
 

Daysoup  € dayprice 
 
 
 
 
 
 
 



MEATPLATES FOR 2 PERSONS 
 
 

Corfuplate  €37,50 
Suflaki, Souzouki, Giros, Lamb chops and Chicken, served with tzatziki. 

 
Samothraki Plate €39,50 
Pork filet, Giros, Mousaka, served with tzatziki. 

 
Plate a La Chef  €39,50 
Pork filet, Giros, Mousaka, Lamb chops, served with paprika sauce 

 and tzatziki. 
 
.     
 
MEAT FROM THE GRILL 
 
24. Giros €13,90 
 Small slices of meat  
25. Bifteki and Giros  €14,90 

Spicy meat (filled with fetta) and giros.             
26. Suflaki and Giros  €13,90 

Meat on a pin and giros. 
 
SUFLAKI: marinated meat on a pin and spiced after Greek receipt.               
 
27. Suflaki Pork Special   €15,50 
 Pork filet 
28. Suflaki Mix-Special    €18,50 

Pork filet and beef.                                  
29. Suflaki from Chicken  €14,90 
 Chicken filet 
30. Suflaki trio   €19,50 
 Pork filet,beef,chicken filet. 
  
BY THE LAST FOUR SUFLAKI COURSES YOU CAN CHOOSE FROM DIFFERENT 
KINDS OF SAUCES.     
(Tzatziki - Garlice sauce - Paprika sauce - Mushroom sauce - Peppersauce ) 
 
 
 
 
 
 
 

• ALL MAINCOURSES FROM THE GRILL ARE SERVED WITH RICE 
AND CHIPS 

• BY YOUR MAINCOURSE YOU CAN PREPARE YOUR OWN SALAD 
FROM OUR SALADBAR 

 



31. Koksplate ,Pork fillet, chicken filet, Suflaki, Giros, Tzatziki. €15,90 
 

32. Mix-Grill Corfu       €18,50  
Pork, Suflaki, Souzouki, Giros, Lamb chops, Giros, tzatziki. 

 
33. Odysseus plate   

Souzouki, Suflaki, Giros, Tzaziki     €14,90 
 
34. Apolloplate        €13,50 

Giros, 2 souzouki, tzatziki. 
 
35. Countryplate        €13,50 

Suflaki, Liver, Souzouki, Giros 
 
36. Franco plate       

Crispy porkfilet with paprika sause     €17,50 
 
37. Dimitriplate        €17,50 

Mousaka (oven dish), Giros, Pork 
 
38. Lamb chops        €18,50 

Served with white beans in a sauce, and tzatziki 
 
39. Grilled Beef         €19,50 

With a sauce of your choice 
 
40. Grilled Pork fillet       €18,50 

Pork filet filled with fetta and paprika, served with paparika sauce 
 

41.  Bekri Meze (House specialty)     €18,50 
Greek way prepared Pork tenderloin, beef and Greek sausage,  
finished with Metaxa 

 
 
EXTRA'S  
 

Salad (plate)        €4,50 
   

Chips          €2,50  
 

Bread          €2,00 
 

Sauce (different)        €2,50 
 

Rice          €2,50 
 

Giros (plate)        €5,50 
 
 

 



VEGETARIAN PLATES 
 
42. Mousaka        €14,90  

Béchamel sauce in layers with different vegetables, Potato's,  
served with rice and fetta. 

 
43. Mezedes         €16,50 

Tzatziki, beans in sauce, rice, potata's from the oven, aubergine salad and 
fetta from the oven. 

 
44. Makronia Me Laganika       €14,50 

Pasta with vegetables and fetta.                                
 
OVEN PLATES 
 
45. Mousaka        €14,90 

Béchamel sauce in layers, meat, aubergine and potato's, serverd with fetta. 
 
46. Pork Tenderloine from the oven     €17,50 

Served with sauce from tomato and cheese.  
  
47. Stew from Lamb (RECOMMENDED)    €19,50 

Served with potato's from the oven. 
 
 
 
MEAL SALADS 
 
48. Salata Me Tiganiti Fetta       €13,90 

With fried fetta. 
 
49. Salata Me Kota       €14,90 

With grilled Chicken.  
  
50. Salata Me Garides       €16,50 

With fried scampi's 
 
 
 
 
 
 
 
 
 
 

• THE OVEN PLATES ARE SERVED WITH RICE AND CHIPS 
(excluding the lamb shoulder) 

• BY YOUR MAINCOURSE YOU CAN PREPARE YOUR OWN SALAD 
FROM OUR SALADBAR. 



FISH PLATES 
 

51. Kalamaria and Garides       €17,50 
Fried squid and scampis, served with garlic sauce.                   
 

52. Kalamaria         €14,90  
Fried squid served with garlic sauce.     
 

53. Garides        €18,50 
Fried shrimps served with garlic sauce.           
 

54. Glossa         €Dayprice 
Fried sole served with garlicsauce.                         
 

55. Solomos        €16,90 
Fried salmon served with garlicsauce.                 
 

56. Xivias          €17,50 
fried swordfish filet, served with garlicsauce.        
 

57. Mixed Fish plate        €19,50 
Scampi's, squid, salmon, crumb mussels, served with garlicsauce.  
 

58. Garides Tou Chef        €20,50 
Scampis with creamsauce from musselsa and shrimps.           
 

59. Solomos Me Makaronia       €20,50 
Salmon with pasta, served with sauce from  from tomato and cheese. 
 

60. Garides Me Makaronia       €18,50 
Scampis with pasta, served with sauce from tomato and cheese.                
 

61. Saganaki Psaria       €19,50 
Stew from fish.                 
 
 
 
 
 
 
 
 
 
 
 
 
 

• ALL FISH PLATES ARE SERVED WITH RICE AND CHIPS 
• BY YOUR MAINCOURSE YOU CAN PREPARE YOUR OWN SALAD 

FROM OUR SALADBAR 


