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feivovtas ta paua pe idaiepn xapd oas pETa@EpouUpE VoOERO otov 1Ono nou yewnBnke

n iowopia pos. Ly exdva pas koudivas tou 1979 nou Bowde namid eddnvikd kivnpa-
toypago. v Kegadovid tou tote ot éva pépos anfote Eévo yia us anépavies diaotGoes
tou toupiopol kar tns Siadoons wov anapxav tns napabooarns Kepadoviukns kouljvas,
n omkoyévia Kafogdam, abeApol Apioeibns kar Fepaoipos, unnpEay Npwionopol oy 15éa
TOU Xpou s eotioons. Algtnpuvias avaiioiwto autdy 1ov natponapaboto xapokinpa, 43
ofdkAnpa xpdvia petd n oikoyévera MaySainvol pe upn aghver ma w dikd s anotwnwpua
Of autiy v nopaboon @Epvovias 1o PUCUKG Kol Tous yeuoukols Bnoaupols tou tdnou pas
Ot0 MIGTo 00s.

O Makpus MNadds onotedei évav eEwukd xwpo pe Béa v povabikn Suon tou niiou, éva
pnadkow tou loviou nou ayvaviede 1o anépavio eddnvikd yadado.Me opopgid avadoyn
10U NAQUTOU ToU YpO@IKOU LOs TONoU o1 ENIOKENTES pas pnopoly va anodadoouy ninBos
avECEWV Kal UPnARs NoIGTNTAs Napoxns UNNPECIoV PE Aueca npoaPaoipo IBILTIKS NApKIVYE
kaBws kal nopadio pe SoBeowes Eandwotpes kol opnpénes. Eva koppau yn, éva Koppau
Badoooa kal nAovoio poneda und us 1oxés napobooiakns kaviddas nou Ba pas ouvobels
1 Bpdbia ou kodokaipiow.

To pevol pas nepidapPaver npwd, peonpepiave, Ppadivd yia 6fes us yeuoukés npo-
UPAOEIS, PE SyyOnon npatwy uidv kgl npooités upés. Asgpsudpaote N napapovh ogs oo
GpopPo vnoi pas va napapeivel a€éxaotn kal Ba xapolpe nodt va oas Eavadouye. ...

e invite you to close vour eyes as we joyfully take a mental journey back to where our

history began. The 1979 image of the kitchen brings to mind an old Greek movie. Ke-
falonia was then a place far removed from the vast reaches of today's tourism and also from
the spread of traditional Kefalonian cuisine. It was at that time that the Kalafati family, the
brothers Aristides and Gerassimos, became pioneers of these ideas in the restaurant business.

43 years later, the Magdalinos family has the honour of keeping this traditional choracter
alive, and of putting its own stamp on its heritage, bringing the secrets and gastronomical
treasures of our island to your plate.

Makris Yialos is an exotic location with a unigue view towards the setting sun. A balcony
onto the lonian where you can gaze at the infinite blue of Greece. Along with a beauty consist-
ent with the picturesqueness of our island, our guests can enjoy a multitude of amenities and
exceflent service. We provide easily accessible private parking and a beach with available sunbeds
and umbrellas. A patch of land, a patch of seq, lavish tables and the call of traditional serenades
on a summer evening.

The menu accommodates all tastes and includes breakfast, lunch and dinner, with a guar-
antee of fresh ingredients, and of affordable prices.

We are committed to making your stay on our beautiful island unforgettable and we will
look forward to welcoming you back.
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OPEKTIKA - APPETIZERS

@péoko Ywpi pe Boltupo
Bread and butter

Mitdkia ynuéva otn ox@pa pe okopbofoltupo
Grilled pita bread with garlic butter

Medit{avooaddrta xeiponointn
Homemade Melitzanosalata Aubergine Spread

TZatlixi napabooiakd
Traditional Tzatziki

Xolpous xeiponointo
Homemade Hummus

Kegadoviukn afiaba
Garlicky Potato sauce with lemon juice and olive oil

Tupi oayavaki
Saganaki (fried) Cheese

MNapabooiakéd Bapeilioio tupi Kepadovias pe Aabopiyavn
Traditional Kefalonian barrel cheese with olive oil and oregano

Ynté XadoOu

pe ows and fdiaoth viopata
Grilled Haloumi Cheese
wirth sun-dried tomato sauce

MNapabooiakd kepiebdxia
Traditional meatballs

Matdres Makpus MNadds

Dpéokies nyavniés natates pe vipades and kepadotim f ows
N Kanviotl nanpika n piyavn

Makris Yialos Fried Potatoes

Freshly fried potatoes with hard cheese flakes

or sauce or smoked paprika or oregano

Tnyavntés natdues
Fried Potatoes

Efiés pe Aabopiyavn
Olives with oil and oregano
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OPEKTIKA - APPETIZERS

KoflokuBdakia tnyavnta
Fried Courgettes (zucchini)

Ntodpadakia
Stuffed Vine Leaves

lFapibes cayavaki *

Me odftoa gpéokias viopdras, {wpod yapibas,

Kegadoviukn péta kal pupwbika

Prawns saganaki*

fwith fresh tomato sauce,prawn broth, feta cheese and herbs)

Mubia cayavaki i axviotd *

Me oafdtoa ppéokias viopdatas, {wpd ootpakoebiuv kepadoviukn @éta kal pupwbika
f axviotd ofnopéva oe kpaai, {wpd ootpakoebuy, edaodabo, okdpbo kar paiviavd
Mussels saganaki*

with fresh tomato sauce, shellfish borth, kefalonian feta cheese and herbs

or steamed mussels sauted with wine, shellfish borth, olive oil, garlic and parsley

Xtanébi Eubaro pe Aabopiyavn
Octopus in Vinegar with olive oil and oregano

Fadpos Mapivatos
Marinated Anchovies

Fatpos Tnyavntos
Fried Fresh Anchovies

ABepiva tnyavnth
Tiny Fried Smelt

Kadapapdakia tnyavntd
Fried Squid

* AUt 10 Npoiov Eival KATEYUYPEVD.
* These products are frozen.
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TAANATEL - SALADS

Kepadoviukn piyavaba

Awplduko yopi papivaplggévo and xupo fugtns vidpatas

pe piyavn kai Bpolpna, yidokoppévn @péokia viopdta, Bpipauocpévo
Popedioo wpi, efiés kal £E1pa napBévo edmiéiabo

Kefalonian riganada

Rustic bread marinated in freshly squeezed tomato juice with oregano and thyme,
chopped fresh tomatoes, grated barrel Cheese, olives and extra virgin olive oil

Xwpiaukn

Me viopdta, ayyoupl, kpeppads, efdigs, mnepigs, Bapedioio tomko twpi,
£Etpa napBévo edméiado kal piyavn

Hellenic Salad

With tomato, cucumber, onion, olives, green peppers,

local barrel Cheese, extra virgin olive oil and oregano

Makpis Nadés

Nowidia Spooepwv cafaukwy, ows and dabofépovo Booiiikou,
xrandd Eubaro, kanapn kar ninepiés @iwpivns

Makris Yialos Salad

A variety of refreshing green salad leaves, oil-lemon with basil sauce,
octopus in vinaigrette, capers, and Florina red peppers

Noikidia Bpaoctiv Adaxavikdy
Variety of boiled vegetables

Tovooaildra

Apooeph oaddra pe ayyoupl, iceberg, Aéfa, yiAokoppéve aéiep
Kl ppioko kpeppidi, vo kal ows taptdp

Tuna Salad

Fresh salad with cucumber, iceberg and batavia lettuce, chopped celery
and chives, tuna and tartar sauce

Kanviotés Zodopods

Apooeph npdoivn caddta, kanviotds gofwpds

kol ows and fdabodépovo Baoifikow

Smoked Salmon Salad

Fresh green salad, smoked salmon and oil-lemon with basil sauce
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Kaioapa

Me auBevukn ows , noikidia npaoivwv Spocepav cafaukav,

(ppECKOYNPEVO KoTONoudo, Tpayavo PNEIKov, Kpoutovs kal vigades nappedavas.
Caesar Salad

With authentic Caesar sauce, variety of refreshing green salad leaves,

freshly grilled chicken, crispy bacon, crouton and parmesan flakes

Aaxavika oxdpas

Kofok(Bia, pefindves, pixpwpes mngpiés pe ipippévn nappediva
kai £061 Badodpiko

Grilled vegetables

Zucchini, eggplants, three colored peppers with grated parmesan
and balsamic vinegar

Mavitdpia nileup@rous otnv oxdpa
LE tpippévn nappelava kan E0& Badoduiko
Grilled oyster mushrooms

with grated parmesan and balsamic vinegar

Ayyolp
Cucumber

Ntopdta
Tomato

Ayyoupoviopdrta
Tomato and cucumber

Avapiktn npdoivn oafdta
Variety of green salad leaves

Ze orles us ouviayés ns koulivas pas xpnoiponoiotpe £Etpa napBévo edaidiabo
We use extra virgin olive oil in all of our recipes s
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WAPIA KAl ©AAAZZIINA
FISH AND SEAFOOD

ToinoOpa otn oxdpa (500 - 600 yp.)
Grilled sea bream (500-600gr)

Aaupaxi otn oxdpa (500-600yp.)
Grilled sea bass (500-600gr)

@ayypi otn oxdpa (500-600yp.)
Grilled red snaper (500-600gr)

Xtané6 oxapas
Grilled octopus

Kadapdapi oxdpas
Grilled calamari

Fapibes oxaGpas
Grilled prawns*

Loflopds oxdpas
Grilled salmon

Mnakafidpos tnyavntds pe afiaba
Fried cod (with garlicky potato sauce)

Ofa ta Bodacova oepPipoviar pe Bpaotd Aaxavikd n gafdto ektds tou MnakafiGpou.
All seafood is served with boiled vegetables or salad except from Fried Cod.
*Autd 10 Npoiov Eival KATEYPUYHEVO.

*These products are frozen.

POTHETE MAZ MNA TO WAPI HMEPAE - ASK US ABOUT THE FISH OF THE DAY
D®pioko wap! npépas o axdpa n tnyavntd - Fresh Fish of the day grilled or fried

Zuvaypiba - dentex, payypi - red snaper 80,006/kgr

®iféro tévou - tuna fillet 70,00/ kgr
Tipias - Swordfish 70,00¢/kgr
Tonolpa - sea bream 70,00¢/kgr
— MouppoUpa - striped bream, AuBpivi - pandora 70,00¢/kgr
Mnappnolvia - Red mullet 70,00¢/kgr

KoutcopoUpa - Medium red mullet 55,00c/kgr

Qpéokos aogtakds otn oxdpa N payeipeutds - Fresh Lobster boiled or grilled
Katdmiv napayyedias - On order
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MIATA ZXAPAL
ON THE GRILL

Mipos xo1pIvds

pE yiiokoppévn viopdta, Kpeppud, mnepigs, paiviavo, wartdiki, nita,
TNYOVNIES NATATEs PE piyavn

Pork Yeeros with chopped tomato, onion, green peppers, parsley, tzatziki,
pita bread, fried potatoes with oregano

Nipos koténouio

He yiAokoppévn viopdta, kpeppudl, ninepiés, paiviavd, wardik, nita,
NYavniés Natdtes Pe piyavn

Chicken Yeeros with chopped tomato, onion, green peppers, parsley, tzatziki,
pita bread, fried potatoes with oregano

ZouPidax xoipivéd
pe oaddua kan tnyavniés nataes
Pork Souvlaki with salad and fried potatoes

ZouPidarx koténouio

pe oaddta kan nyavniés natdes
Chicken Souvlaki

with salad and fried potatoes

Mnigpiékia oxdpas
and pPECKO POOXapioIo KIPA PE tNyavniés Nataes
Grilled beef (patties made of fresh minced beef, served with fried potatoes)

Kepnén noditiko
HE nita, wWardik, viopata, KPEPPUG! paiviavo kal tnyavniés Natates pe piyavn
Kebab with pita bread, tzatziki, tomato, onion, parsley and fried potatoes with oregano

Diflévo koténoudo oxdpas pe TNyavniés Natdes
Grilled Chicken Fillet with fried potatoes

MAouk@viko xwplduiko pe tnyavniés natdies
Village saucage with fried potatoes
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IAIAITEPA MIATA ZXAPAL
SPECIAL GRILLED DISHES

o3

Apviola naibaxia pe Adobodépovo kKol tnyavniés natates

Lamb chops with oil-lemon sauce and fried potatoes

Mnpiféia pooxapioia pe tnyovniés nades N
h_‘ Beef Steak with fried potatoes ’
¥ Mnpiféia xoipivii pe tnyavniés natdues Y.

Pork Chop with fried potatoes

EAAHNIKH MAPAAOZIAKH KOYZINA
MATEIPEYOYME KAGHMEPINA MATA EANHNIKHE NMAPAAOZIAKHI KOYZINAZ

HELLENIC TRADITIONAL CUISINE
WE COOK DAILY DISHES OF TRADITIONAL CUISINE

Keqafovitukn kpeatdnita - Kefalonian meat pie 14,50

Apvarxi Aepovato - Lamb in lemon sauce 18,80
Mouogakds - Mousaka 13,80
Napabooiakda keprebakia pe ppéoxia oddtoa vropdras kail tnyavntés navdtes -
Traditional meatballs with fresh tomato sauce and fried potatoes 14,80
Mooxapi kokkiviatd - Beef kokinisto (stew) 16,80
Koténouio depovdto gpolpvou pe pniés navdres -
Lemon chicken in the oven with roast potatoes 15,50
Mnpidy - Briam (Ratatouille) 10,80
Fepoth - Gemista (Stuffed vegetables) 10,80
lpap pnaifdvei -

Imam bayildi (stuffed aubergine with fresh tomato, onion,feta cheese ) 10,80

Pwtnote pas yia ta miata ngepas
Ask us about the dishes of the day



ZYMAPIKA - PASTA

Nanofitdva pe ppéokia oditon viopatas kal pupwdika
Napolitana with fresh tomato sauce and herbs

Afio € 6di1o pe okopbo, edaiddabo, paiviavo kar nengpovicivo
Aglio e olio with garlic, olive oil, parsley and pepperoncino

MnodovED pe pooxapioio Kipd, ppéckia odftoa viopdaras kal pupwdika
Bolognese with minced beef, fresh tomato sauce and herbs

Kapunovapa
HE Tpayavo PNEIKoV Kal Kpépa nappelavas
Carbonara with crispy bacon and Parmesan cream

MNoutavéoka

HE gppeokia odftoa viopdtas, piAto avifolyias, KPePpOG,
okopdo, vipabes and taifl, efigs, kGnapn

Puttanesca with fresh tomato sauce, anchovy fillet, onion, garlic,
chili flakes, olives, capers

Zofdwpd pe foka, kpépa yadaktos, okdpbdo, avnbBo kal ppéoko Kpeppubak
Salmon with vodka, sour cream, garlic, anice and fresh onion

Frapibopakapovaba
pe fwpd ano yapibes, ppéokia oadtoa viopduas, okopbo kal yapibes
Prawn pasta with prawn broth, fresh tomato sauce, garlic and prawns*

Mapivapé
Me {wpd ano yopibes, ppéoxia oaitoa viopatas, okopdo, yapibes kal pobia
Marinara with prawn broth, fresh tomato sauce, garlic, prawns and mussels

Anfn Boutdpou
Plain Pasta with butter

*AUtd 1o Npoiov Eival KATEYUYHEVD.
* These products are frozen.
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MNYPEZ - BEERS

MuBos (nothpr 330mil)
Mythos (draught 330ml)
MuBos (nothp 500mil}
Mythos (draught 500ml) WS
Afga (500ml)

Alfa (500mi)

Apaored (500ml)
Amstel (500ml)

@€ (500ml)

Fix (500m)

KaiZep (500ml)

Kaiser (500ml)

@i aveu (330ml)

Fix Alcohol-Free (320ml)
MudBos lce (330ml)
Mythos Ice (330mi)
MudBos Radler (330ml)
Mythos Radler {330mi)
Kegadoviukn (330ml)
Kefalonian (330m/)
Mnditns (330ml)

Cider (330ml)

ANAWYKTIKA - SOFT DRINKS

Pepsi, pepsi max, 7up Q

Pepsi, Pepsi Max, 7up pepst

‘HPn noprokafdaba, HPn pnAe, HPn Aepovaba

Ivi orangeade (carbonated or non-carbonated), Ivi lemonade
HPn ob6ba, tévik

Ivi Soda Water, Tonic

Quoikd peradiikd vepd (0,51t

Natural Mineral Water (0,51t)

Quoikd peraidiikd vepd (11T)

Natural Mineral Water (1/t)

AvBpakolxo petadfiké vepd PERRIER (330ml)
Sparkling Mineral Water Perrier (330ml)
AvBpakolxo petafdfikd vepd SAN PELEGRINO (11t)
Sparkling Mineral Water SAN PELEGRINO (1it)
Fuvd Nepd @Adpivas

Xino nero sparkling mineral water

Pink grapfruit sodas

Pink grapfruit sodas

ﬂ:ﬁfs %MM

o n

Bl

4,00

5.00

5,00

5,00

5.00

5.70

4,30

5,00

5.00

5,50

5,00

3,60

3,60

3,60




KPAZIA - WINES

AEYKA

ATIOZ TEPAZIMOEL 26€

Popnada Kegaddnvias M.0.0.

Qivos Aeukds Enpos, pe Suvatd apuya,
peyaio dyxo oww yedon kol Sidpren oy
eniyeuon. And opevols auneAmVES pe
ifnitepn xapniés otpeppankts onoboogs.
Euvobsie Boupdoo papa ko Bodooova

POMMNOAA BIOAOTIKH FAPMIMHE 30€
Lo oponidio twy Opaiov Kol 08 UPopETpo
4004+ pérpuwy, n cikoyévaa Moppnn kofdiepyei
tn Popndia s of aviifoes koipikes

ouvBhkes affa pe anodute csfaocpd ow
nepifadiov, tnv iotopio s nokidias

Kol TN pakpd olkoyeviakn nopaboan.

Mot ous auatnpés apxés s fodoyikhs
yE@pYins, EMAEYE TS XOpPNAEs OTPEPPOTIKES
anobooss Kol Us opBEs YEWPYIKES NPOKTKES
yiava Snpoupynoe fva kpaoitdoo ihioepo
kol auBevting

“R", POMNOOAA

KEDAAAHNIAL N.0.MN 20€

Oivos Aeukds Enpds. Dpoutdbes Apwua kal
peoth yewon, Mnopei va cuvobeuoe ofo 1o
midita tns Kepaioviukns Koudivas

SAUVIGNON BLANK SELLAS 21€

To Asukd kpaoi tns eukéros Leddas eivan Enpo
Kol AOTPEDETDN YIO TS 4« NPOCIVES S QUTIKES

tou yedass, v yiuwd ofitnta xar tov
OPEPOTIKS XOPOKTNPO TOoU ONoU KEUpIapXouy
ta eonepiboeiBn. Luvobele efappd Aspovita
mata, kaBms ko poyaipeutd pe faon
Aoxavika, dnws Aaxavapulo, ppiract pe
pnaxaiiGpo, oyEIpitoo povitapiiy, mpadouy
povabikd kol ovobekviouy 1o kpooi. And

v aifn, n Azpovatn ofiinto BonBde oo
ouvBuaopd ko P nyavntd wama n yopibes
aifia ko pe AEUKd TUpIG GNws N Qe N 1o
chevre. Lepfipetn) atous 7-12°C.

CHARDONAI BOUTARI 24€

Ta Chardonnay Mnoutépn eival anctéfeapa

TouU Gpotou EyKRIHonoPol s NaYKoopws
yvenoths ko noAubuvapikns nomidios. Eva
IDDPPONNUEVD KPOoi OT0 ONoio avadekvUieo o
PpEoKos JVTaVOs Kol ppoutndns opakthpas
s nokiflias pe Biakpukds wotes Papefiod.
Euvobe0s nepi@na ootpaxkoebn anows ko mata
Ainop@y oty Ko podokmy TUpIwy,

WHITE

SAN GERASIMO 26€

Robola of Kefalonia V.Q.RR.D.

Dry white winewith a strong complex aroma,
fullbody and long aftertaste

BIO ROBOLA GARBIS 30€

In the plainsaf the Omala Valley, at an al-
titudeof 400+ meters, the Garbis Family

are growing their Robola vineyards un-

der severe weather conditions but with

full respect to the enviroment, the grape
variety and their long family tradition.
Following the regulations of organic cultivation,
they choose low area yvelds and good agricul-
tural proctices in order to produce @ unigueand
authentic Robola wine

“R", ROBOLA

OF CEPHALONIA PD.O. 20€

Dry white wine. With fruity aromas and subtle
taste.A unigue, fresh and dynamic wine, perfect
campanion for every meal

SAUVIGNON BLANK SELLAS 21€
The white wine of the Sellas label is dry and is
loved for its "green” vegetable flavors, sweet
acidity and its aromatic character dominated by
citrus fruits. It occompanies fight lemony dishes,
as well as stews based on vegetables, such as
cabbage rice, fricassee with cod, mushroom
stew, they are o unigue match and highlight the
wine. On the other hand, the lemony acidity
helps to combine with fried fish or shrimps

as well as with white cheeses such as feta or
chevre, Served at 7-12°C.,

CHARDONAI BOUTARI 24€

Chardennay Boutari is the result of the excellent
acclimatization of the world-famous and
multi-dynamic variety. A balanced wine that
highlights the fresh, lively and fruity character
af the variety with subtle barrel notes. It goes
well with shellfish as well as fatty fish and soft
cheese dishes,




ARMYRA SKOURAS 29€
To xpapa eival Siouyés KIgpivonpasvo

HE Npoovanes oviooyerEs. H pion eivon
EKPRACUKN, PHE ORUKATO wpipow poddivou,
nenovIol, Npasvou phfou, tponKoy
ppodtwy kol voEeis Aspoviod. Euvbualetm pe
feukd kpEata kol wapio myavnid kaBds ko
peyaia yapa oxdpas.

BRILLANTE BLANC WHITE 19€

Oivos HpiEnpos. AENtd @IVELSATO dpwpa e
thvous pooxdtou, 1Bovikd yio yedpo affd kai
ogav embapmos oivos

POZE

KYMATA 21€
Appovikd olpnieypo tEcodpwy
Eexwprotav eAfnvikav nowifiov. Oivos
HE YEQATO Cpa Kal lgopponnpévn
ofotnta.Nicdoma pdtn nou

Biakpiveral and apwpPOT KOKKIVWY

Kal NUPRVOKapnwy Gpoltwy JE vOTes
tpaviaguiou. Medon yvaoppn. Adpa
VRgIOTKN,

AINOZ 18€
Oivos Podg EInpos, and 100%
Maupobdpvn.@poutwbes dpwpa e
anain igopponnpévn yedon.lbavikd yia
mdra {upapika.

DOMAINE LAZARIDI 36€
100% Merlot 1ou ktAparos Costa Lazaridi. Eva
pove apneiotom egaopafife v aicBnon

N5 KOPYWOTNTIas Kol ns avBikotnias, nou
yivovion avoinnud otn plmn pod pe votes
eonepiboebov, ppéokwy Kaflokaipiviy
ppoutwy kol kapapédos Boutipou, Eto

auopo eval yEpato pe tpavavn okutna,
KorKIva ppodta, viefikdn eniyevon pe yedon
kopapéios ko pnaxapévies vitgs,

Euvinaler mda pe yama, guidua
PNapUNoUIon yntd, Kopnatso 1ovou, oxdpo
Kol 10 kafloxaipiva yepond.

BRILLANTE BLANC ROSE 19€
Oivos Huignpos. Aentd QIvEroato Gpuwpa

HE tovous pooxarou, 1Bavikd yia yedpa
afdid kar oov embopnios oivos
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KPAZIA - WINES

ARMYRA SKOURAS 29€
The color is clear yellow-green with greenish
highlights. The nose is expressive, with aromas
of ripe peach, melon, green apple, tropical fruit
and hints of lemon. It is combined with white
meats and fried fish as well as large grifled fish

BRILLANTE BLANC WHITE 19€
Semi Dry Wine.Light and fresh

with hints of muscat, suitablefor

every meal or as an aperitif,

ROSE
WAVES 21€

A harmonic blend of four unigue, hellenic vari-
eties.A full-bodied wine with balanced acidity.
Intense aromas of red berries and stone fruits
with notes of roses A known taste An island’s
breeze.

LINOS 18B€
Dry Rose Wine, becoming from 100% Mav-
rodaphne.Fruity and aromatic, with light and
bolanced taste Perfect for pasta dishes.

DOMAINE LAZARIDI 36€

100% Merlot of the Costa Lazaridi estate. A
single vineyord ensures a sense of elegance

and florality, which are perceived on the nose
along with nates of citrus, fresh summer fruit
and butterscotch. In the mouth it is full of crisp
acidity, red fruits, o delicate caramel aftertaste
and spicy hints,

BRILLANTE BLANC ROSE 19€
Semi Dry Wine. Light and fresh

with hints of muscat, suitablefor
every meal or as an aperitif,




KOKKINA

LINOS 21€

Linos EpuBpos N.MLE. NioyiEs Alvou

Qivos EuBpos Enpds pe vores fovitios kol
Eoflou, peyaio dyko ko otpoyyuid otdpa.
IBavikd yio miGuo pe Evioves yEOOES,

KTHMA MMNOYTAPH

MERLOT 28€

Eviunwomakd Bobukdkkivo xpapa kal
EVIOVO OpWHO KOKKIVIOY PpoUTv, HE
Kupiopxa tn ppacuia Ko to fotdpoupo,
Kol ylukwy pnaxapikoy, onws Bavidio

kol kaveda. Mol kadn Sopn, icopponia,
Ainapatnta kol Gpiotn eniyeuon. EmGéxetal
nafaiwen.Appovia Nedoewy: Kéxkiva kpéata
ouvbuaopiva pe yilukd Aaxavikd, upapika
pe yilukés oafoes, nites kpedrwy, Kitpiva
wpid. Zepfipetm 16-18°C,

OPTION ZKAABOY 32€

And w Angoom s Kegodiovias kol 1o
Kufpa Zxdafou, o efoipeurhn bourzid

nou avabdeikvie us Suvardinies tns
Moupobigyns pE tov Kafltepo tpano.

0 oivos autds npoépxerm and atagdiio
oupBaifapevow apnefoupymy s tonikhs
noikifios Moupobagyn Kegodinvias nou
rxoffigpyolvion pe nopabomakd (pono atny
Leovn tns Maupobagyns ouny xepoovnoo

s Nafikhs pe ugdpetpo and 50 - 150

pétpn. O plyos NpaypotonoEiton ote Npwte
BexanevBnpepo tou ZenepPpiou. H nofaiwon
yiveron of yaffika Gpliva Popéfio tinou Allier
kol inou barrigue yio Smbeka paves. 1Gavikd
¥ia MG JE EVIOVES YEUOEIS,

KPAZIA - WINES

RED

LINOS RED PG.I. 21€
Dry Red Wine with a round full body and
distinctive vaniflo and oak aromas. Switable for
strong fovoured dishes.

KTIMA BOUTARI

MERLOT 28€

Imressive deep red color and intense aroma red
fruits, mainly strowberry and blackberry, and
sweets spicessuch as vanilla and cinnomon. Very
good structure, balance, oiliness and exceflent
after taste.Able to age.

Red meat combined with sweet vegetables, pas-
ta with sweet sauces, meat pies, yellow cheeses.
Served 16-18 C.

ORGION SKLAVOU 32€

From Lixouri in Kefalonio and the Sklovo Estate,
an excellent work that highlights Movrodaphmni's
potential in the best way. This wine comes from
grapes of contracted winegrowers of the local
variety Mavrodafni Kefallinia which are cultivat-
ed in @ traditional way in the zone of Mavrodaf-
ni on the peninsula of Paliki at an altitude of

50 - 150 meters. The harvest takes ploce in the
first fortnight of September. Aging takes place in
Allier and barrique French ook barrels for twelve
months. Ideal for dishes with intense flavors.

TONIKEZ NOIKIAIEZ KPAZIQN - KEFALONIAN HOUSE WINES
MNOTHPI KPAZI Asukd, Polé, Kokkivo - WINE BY THE GLASS White, Rose, Red 4,20€
XYMA KPAXI Asukd, Polg, Kokkivo - HOUSE WINE White, Rose, Red  1/21t 8,50€ - 11t 17,00€

0YZO - OUZO

NAQMAPI 200ml - PLOMARI 200m|

MINI EMOM 200ml - MINI 200mi

BAPBATTANNH MMAE - VARVAGIANNI BLUE
BAPBATIANNH NPAZING - VARVAGIANNI GREEN
MAABAL - PILAVAS

TZINOYPO - TSIPURO
HAQNIKO - IDONIKO

AOPQAHZI OINOZL - SPARKLING WINES
MOSCATO D* ASTI 200ml - MOSCATO D* ASTI 200ml
PROSECCO 200m| - PROSECCO 200m|

MOSCATO D' ASTI 750ml - MOSCATO D* ASTI 750ml
PROSECCO 750ml - PROSECCO 750ml

ZAMMNANIEZ - CHAMPAGNES
MOET & CHANDON BRUT - MOET & CHANDON BRUT

B E 5 T &% B B %K T 4’
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12,00€
10,00€
12,00€
10,00€
12,00€

12,00€

8,50€
8,50€
30,00€
35,00€

140,00€




KOKTEIA - COCKTAILS

Makpus MNadds
Makris Yialos Cocktail

Niva KoAdba

Poupi, Mnativia Ve KOKo, Xupos avava
Pina Colada

Rum, Batida de Coco, pineapple juice

Mapyapita

Tekifa, tpinA cek, @.x.Aepdw, faxapn, addu
Margarita

Tequila, Triple Sec, fresh lemon juice, sugar, salt

Moxito

Polpi, xupo Adip, o6ba, pévta, padpn {axapn
Mojito

Rum, lime juice, soda, mint, brown sugar

Nudxkipi

Polp, @.x.Aepdvy, Zdxapn Rum,
Daquiri

fresh lemon juice, sugar

Naywpévo Ntakipi

Poup pe ypavita ppdouda n Aepdw Frozen Daquiri
Frozen Daquiri

Rum with strawberry or lemon sorbet

Zopm

Neukd kal polpo polpl, @.x. Aspdvi, Zaxapn, Bidpopol xupoi
Zombie

Dark and white Rum, fresh lemon juice, sugar, various juices

Mnddavu Maipn

Bowa, xupoi vioparas kal flepovi, aildu, mnépi, tapndoko, ayyikh ows, oelép
Bloody Mary

Vodka, tomato, lemon juice, salt, pepper, tabasco, celery stick

Mniak Paoiav

Bowa, kadoda, koka koda
Black Russian

Vodka, Kahlua, Coca Cola

Kapikad)

Bowka, wind oex, x,depdv
Kamikaze

Vodka, Triple Sec, lemon juice

Koopondditav

Bowa, kouavipd, xupds and ddip & Batdpoupo
Cosmopolitan

Vodka, Cointreau, lime & cranberry juice
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KOKTEIA - COCKTAILS

Tiv @i

Tiiv, gp.x.Aepdw, Laxapn, coba

Gin Fizz

Gin, fresh lemon juice, sugar, soda water

Ofvt pdoiov ouiokl

avykootoUpa, kepaaia, Laxapn & gpéta noptokad

Old Fashioned whiskey

Whiskey, Angostura Bitters, sugar, an orange slice and a cherry

Mavxarav

Ovioki, Beppour, Avykootoupa
Manhatttan

Whiskey, Vermouth, Angostura Bitters

Ovioki odoup

Ouioki, p.x.Aepdwv, {axapn
Whiskey Sour

Whiskey, fresh lemon juice, sugar

Paou Né&id
Ouioki, Ntpapmoli
Rusty Nail
Whiskey, Drambuie

Tekifa Zavpai

Tekifa, xupd noprokad, ypevabivn Tequila
Sunrise

Tequila, orange juice, grenadine

Apapéro Edvoet
Apapéto, pavpo poupl, @.x.Aepdvi & noptokai, ypevabivn
Amaretto Sunset
Amaretto, Dark Rum, fresh lemon & orange juice, grenadine

Movyk Gifavt dis u

Poup, wiv, Botka, texida, tpind ek, xupd Agpdw, {axapn, kdka-koa
Long Island Iced Tea

Rum, gin, vodka, Tequila, Triple 5ec, lemon juice, Coca-Cola

Todékodat Maptivi

Botwka, pnéidis, aipdn cokofdras
Chocolate Martini

Viodka, Bailey’s, chocolate syrup

Zouit Maptivi

Maptivi pridvio, tiv, @éta depdvi, efia npdaivn
Sweet Martini

Martini Bianco, gin, a lemon slice and a green olive

‘E€rpa vipdi Maptivi

Tiiv, powka, efia

Extra dry Martini

Gin, vodka, and a green olive

R ES TAURANT




MOTA - DRINKS

Andd ouioxi
Whiskey

Nadaiwpévo ovioki
Malt or Blended whiskey

Mnépunov ouioki
Bourbon

SPIRITS - SPIRITS

Anepitigp
Aperitif

Gin tonic
Bacardi cola
Aperol Spritz

Aikép
Liqgueur

EAAnvikéd nbunota
Hellenic Spirits

Lgpnvaki notol
Shot of spirits

Zgpnvaki onéoiail notol
Shot of special spirits

XYMOI » TPANITEZ - SORBETS = JUICES

Quoikds xupos gpoltwy
Fresh Fruit Juice

Quoikds xupos noproka
Fresh Orange Juice

Aragpopor xupoi

Moptokan, Avapiktos, pobakivo, avavdas, Blcoivo
Ivi Juices

Orange, Mixed, Peach, Pineapple, Cherry

Fpavita gppaouda
Strawberry Sorbet

Fpavita Aepdvi
Lemon Sorbet

Fpavita kapnouGdi
Watermelon Sorbet

MILKSHAKE
MILK SHAKE
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Eonpéoo

Espresso

Ainilé eonpéoo 3,80
Double Espresso

Kanoutoivo 4,00
Cappuccino

Kanoutoivo pe yada Bpopns 4,40
Cappuccino with oat milk

Kanoutgive ddte 4,50
Cappuccino Latte

Flat white 4,80
Kanoutoivo Afte pe yaida Bpopns 4,90
Cappuccino Latte with oat milk

Iokoddara {eoth 4,80

Tom
Tea

Kages giftpou

Filter Coffee
Nés kagé

Instant Coffee

Qpané
Frappé

@pané pe naywtd
Frappé with Ice Cream
@pané pe Baileys
Frappé with Baileys
Eonpéco kplo
Espresso Freddo

Kanoutoivo kplo
Cappuccino Freddo

Kanoutoivo kplo pe yada Bpopns 4,90
Cappuccino Freddo with oat milk

KpUo Adrte 4,70
Iced latte

Kpla cgokoddta 4,80
Cold Chocolate

Naywpévo todl Aepdvi A pobaxivo 4,00
Lemon or Peach Iced Tea

"EEtpa: M h oipém kapapéda h cavuyl 0,50

Extras: Honey or caramel syrup or whipped cream

RESTAURANT . E
akris “Uiales

Efdfdnvikds kagés
Hellenic Coffee

EAAnvikds Sinflds
Double Hellenic Coffee

Hot Chocolate

ZELTA & KPYA POOHMATA
HOT AND COLD BEVERAGES

3,80

3,80

3,80

6,00

7.80

4,00

4,50




O®POYTA & MNATQTA
FRUIT & ICE CREAMS

®poutooaidta enoxns
Seasonal Fruit Salad

Kapnodil, nendwvi
Watermelon, Honeydew Melon

Makpus MNadés onéoiai naywid

3 pnades naywtd pe ppolta enoxns cavuyi kar oipon gokoddtas

Makris Yialos Special Ice Cream

3 scoops of ice cream with seasonal fruits, whipped cream and chocolate syru)

Anfé naywtd pe 60o pnddes
Two Scoops of Ice Cream

Affogato
Kagées eanpéoo pe naywtd favidia
Espresso coffee with vanilla ice cream

EMIAOPINIA - DESSERTS

Mnakfafas
Baklava

Mnakdafas pe naywtd
Baklava with Ice Cream

MnAdénita
Apple pie

MnAdnita pe naywtd
Apple pie with ice cream

Naodpt pe pédi
Yogurt with honey

MNaolpt pe ppéoka ppolta
Yogurt with fresh fruits

MNaolOpt pe ppolta Kar pédi
Yogurt with fruits and honey

Filukd nuépas
Dessert of the day

Fuké npépas e naywid
Dessert of the day with lce Cream

Mnpdaouwvis
Brownies

Mnpouwvis pe naywtd
Brownies with Ice Cream

Zougié goxofdaras
Chocolate Soufflé

BTG U R WOT
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Malkris Yialos
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