Bread & Butter & olive pate
Fita Bread

HOT APETIZERS

Garlic Bread with butter & garlic

Greek bruschetta with tomato, garlic & feta cheese

Crispy potatoes w ith truffle mayonnaise and caramelized bacon
Potato Skins with garlic & herbs dip

Stuffed Mushrooms with creamy cheese & herbs

Grilled Haloumiw ith aubergine with tomato jam

Feta Cheese in crust sheet with honey & sesame

Spicy country sausage

COLD APETIZERS

Tzatziki with pita bread

Humus with roasted red pepper & pita bread

Platter with Dips (Tzatziki, hummus, carrot fava, olive pate & breadsticks)
Smoked Salmon with toasted bread, dill & Philadelphia cheese

Olives

Feta Cheese with olive oil & oregano

Fava (split beans)



SALADS

Greek Salad (Tomatoes, cucumbers, extra virgin olive oil
onions, peppers, feta cheese & olives)

Caesar Salad (Lettuce, chicken, bacon,
croutons, Parmesan cheese, Caesar [anchovies] dressing)

Melon prosciutto (with fresh mozzarella, Lola, iceberg
and balsamic sauce with tarragon)

Zakanthi Chef Salad (lceberg, Salmon,
avocado, sundried tomatoes, haloumi cheese & orange dressing)

KIDS MENU
Chicken Nuggets with salad & chips

Chicken Souviakiw ith salad & chips
Spaghetti Bolognese

Fish fingers & chips

A TASTE OF GREECE
Homemade Greek Moussaka in a pot
Vegetarian Greek Moussaka in a pot

Roast Lamb Shank (In rosemary & red wine sauce)
Served with mashed potatoes & fresh carrots

Pastitsio
A TASTE OF ZAKYNTHOS
Beef Crock Pot "Stamnas” with mashed potatoes, Feta & Mozzarella cheese

lonian Beef (In tomato sauce)
Served with pasta or rice or fried potatoes



PASTA - RISOTTO

Beef Pappardelle
(Sliced beef, gherry tomatoes & peppers)

Pappardelle with fresh Salmon, ouzo, dill & cream

Penne "Zakanthi”
(Chicken, bacon, cream & mushrooms)

Seafood pasta (Linguini)
(Fraw ns, Mussels & Octapuis)

"Farest risoito”
(With fresh mushrooms & Parmesan)

Haloumi souviaki with mushrooms & peppers, served with fried potatoes & salad

PORK FILLET

Pork fillet Medallions (In a cider & mustard sauce)
Served with wild rice

CHICKEN FILLET

Sliced Chicken fillet "Zakanthi” (Smoked bacon, red pepper, cream & parsley)
Served with wild rice



FROM THE GRILL

Chicken Souvlaki
Served w ith tomato salad, fried potatoes, tzatziki & pita bread

Lamb Chops with mint yoghurt sauce
Served w ith salad & fried potatoes

Pork chop with pancetta { Tomahawk 600gr. - 700gr.)
Served w ith salad & Crispy potatoes

Beer Steak (450gr. - 500gr)
Served w ith salad & Crispy potatoes

Beef Fillet
Served w ith grilled fresh vegetables & celery root (Celeriac) puree

Beer Steak "Rib Eye”
Served w ith grilled fresh vegetables & celery root (celeriac) puree

Chateaubriand far 2 people
Served w ith grilled fresh vegetables & fried potatoes

Free choice of two sauces (Peper, Creamy mushroom, BBQ or Mustard sauce)

STEAK & FILLET SAUCES

Pepper & Brandy
Creamy mushroom
BBQ

Mustard

Roguefort



SEAFOOD

King Prawns (6 pieces)
Served with salad & cocktail satice

Grilled Fresh Salmon Fillet
Served w ith sautéed cherry tomatoes & mashed potatoes

Fresh Salmon Fillet "Zakanthi” (In Champagne sauce)
Served w ith sautéed cherry tomatoes & mashed potatoes

Grilled Octopuis
Served w ith salad & fried potatoes

Fish Lovers

Fresh Sea Bass (Whole Fish)
Served w ith carrot, broccoli, caulifiow er and aioli

Fresh Sea Bream (Whole fish)
Served with carrot, broccoli caulifiow er and aioli

Lobster per kilo
Must be ordered one day in advance



DESSERTS

***All desserts are homemade™**

Add ice - creamto your dessert (1 scoop)

Banoffee Fie

“Zakanthi” Chocolate Surprise
Cheesecake (Straw berry)
Homemade Zakynthian “Frigania®
Traditional Greek Baklavas
Yoghurt with Nuts & Honey
Yoghurt with fresh fruit

Fruit Salad with Cognac

ICE CREAM

lce - cream "Zakanthi”
(With fresh fruit, w hipped cream & syrup)

Banana Split

Mixed Ice - cream

Cookies ice cream

Kids Ice - cream (Choice of 2 flavors, syrup & sparklers)

***Ice cream flavors: Chocolate - Vanila - Cookies - Banana - Stawberry™*



