TAVERNA

It all started in 1980....
SPIROS was passionate with the idea to
create his own taverna.

Being in love with gastronomy and
traditional flavours, his dream came true.

Continuing our father’s legacy, our family has
embraced his dream and based on tradition we
are using new, modern methods for cooking and
grilling in order to serve top quality with fresh
ingredients and mouthwatering tastes!

“SPIROS USED TO SAY YOU’VE
TRIED THE REST
NOW TRY THE BEST”

Thank you for dining with us and we wish you happy holidays
and don't forget that memories last forever..

Please let us know of any special dietaries or allergies.
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TAVERNA

SPIROS

APPETIZER_

Spiros saganaki spicy
Spicy Village sausage with tomato,
onions, spicy pepper,

feta cheese baked in the oven

V Aubergine saganaki
With onion, tomato, garlic,

local herbs &

feta cheese baked in the oven

VKolokithokeftedes (zucchini fritters)
Local zucchini combined, with eggs,

Feta cheese & herbs

served with tzatziki

V Haloumi with Kumquat sauce

VGrilled feta cheese

With tomato, peppers, onions, oregano,
& olive oil baked in the oven

V Sauteed mixed vegetables
Aubergines, courgette, green &

red peppers, onions, carrots served

with balsamic vinaigrette

VFried potatoes

V Cheese pies
With honey & sesame

V Garlic bread

VCorfiot garlic bread

with tomatoes & feta cheese

VBread and butter

V Pita bread

VTzatziki

Greek dip with yoghurt, Garlic, cucumber &
olive oil, served with pita bread

VTaramosalata
Greek dip with fish flavor mixed with
olive oil & lemon, served with pita

V Tirokafteri

Spicy feta cheese with peppers, lemon
oregano & yogurt served with pita

eeccccccce

eeccccccce

OPEKTIKA

YXn0pog oayavaki MmKAvVIIKo
AouKAVIKO XWPIATIKO NE S1APOPES TIEPIES,
2x6pdo, KpePpPvdt, Tofhl,

viopdrta & @éta oto eolpvo

MeAtlaveg cayavaki
MeMtddveg oe ppéoxria

odiitoa vropdtag pe oképso,
paivravé kai @éta oto govpvo

KoAokvBoxe@tédeg

Tomikd KoAokvBdkia oe cuvdvaoud, pe avyd,
®éta & Bérava, tnyavntd oe edaibhado &
oepPipetar pe t¢atdixi

XaAoOp1 pe odAtoa KoOp Kovdt
déta @ovpvou
Aaxavika Xoté

Mehtldveg, KoAokvBdkia,
npdoiveg & KORKIVEG TITEPIEG

ITatateg tnyavitég

Toupomitdkia
e péAl kar ocovodput

YropSopwpo
TKRopSOPwpo KepKLPAIKO
Wwpi & Bodtupo

IMita Ywpi

Tqatdikt

pe mita

Tapapocaldrta
pe miita

Tuporavtepn
pe mita




TAVERNA

SPIROS

SALADS YAAATEX

V Greek salad  .......... Xwplatikn caldra
Cucumber, tomatoes, onion,
Pepper, feta & corfu olives

Caesar salad YalAdta tov Kaicapa
Variety of lettuce with sweet corn,
chicken, croutons & sauce

Numboulo salad YaAdta NovumovAo

Variety of lettuce dressed with balsamic pdKa, VIpéolvyk povotdpdag,
vinaigrette, parmesane cheese & mappedava,
corfu prosciutto KePKLPAIKS TIPocovTo
VOlives from corfu  -eeeeeeee: Keprupaikég eAlég
V Feta greek cheese  .......... Péta Aadopiyavn
With olive oil & oregano
V Patzarosalata INatfapooalata
beet root, feta, walnut, balsamico cream matddpt, péra, kapvdia & prakcdpiko

GREEK STYLE DISHES EAAHNIKH KOYZINA |

Mousaka Movoakdag -
Greek dish with aubergines, besamel cream, EMnviké mdro pe pehit¢aves, kpépa besamel,
bolognese sauce, kefalotyri cheese Kind & tupf kepalotvpt 2\
Sofrito a corfiot speciality Kepkupaiké Xogpito
Beef escalopes slowly cooked in a white Kpéag escalopes payeipepévo apyd oe i\
vinegar sauce with garlic, fine herbs served 1a AsUKfA 0dAToa i OKGpS0 & ekAeKTd Bétavd,
with rigatone pasta, kefalotyri cheese oepBipetal pe pryyarévi ndota
V Gemista . T'epiotd 2
Stuffed peppers & tomatoes with rice Tepiotég mmepiég & viopdteg pe podt \%
local herbs, garlic, onion, parsley dill. exAextd Bétava, orépdo, :
kefalotyri cheese on top & Rephotipl ji
/W \
e
V' Vegeterian mousaka Movoakdag xoptopdayov
Aubergines sliced layers with mix vegetable = ....ccc... MeMtdves oe @éteg, S1dpopa Aaxavikd
sliced zucchini, topped with besamel sauce & KOAOKUBGKIA O PETES e adAtoa priecapén

& KepAotipt

kefalotyri cheese on the top




TAVERNA

</ SPIROS
THE_B.B.Q. MASTER

CHICREN!ON THE-SPETWL 21450 vz S gl g2 Sis i reeresgess

topped with homemade lemon & mustard sauce
12 hours marinated chicken with fresh herbs, served with rice & fried potatoes
KotémovAo XoVBAag Mepida

CHICKEN WINGS B.B.Q €L
with homemade B.B.Q. sauce o=
marinated with mild chilli, local herbs, BBQ sauce & cooked skewered
on greek style BBQ, served with fried potatoes & vegetables
dtepovyes oOPAag

A WHOLE CHICKEN ON THE SPIT For 2 persons  ccceennee
topped with homemade lemon & mustard sauce

served with rice & fried potatoes

KotémovAo Xo0fAag oA6KRAnpo

CHICKEN SOUVLAKI SPIROS (kontosouvli) @ ... -

with homemade lemon & mustard sauce

boneless marinated chicken skewered with different peppers, onions & tomato
served with tzatziki, pitta, vegetables & fried potatoes

Kovtooo0pAl Kotémovio

PORK SOUVLAKI SPIROS (kontosouvli)

with homemade lemon & mustard sauce

marinated ans cooked slowly with local herbs,

served with tzatziki, pitta, vegetables & fried potatoes
KovtooovpAt Xoipivd

MIX SOUVLAKI SPIROS

topped with homemade lemon & mustard sauce
chicken & pork kontosouvli, served with tzatziki, pitta, vegetables & fried potatoes
Kovtooo0pAt Xo1p1vé & KotémovAo

PORK RIBS WITH BBQ SAUCE = e

marinated and cooked slowly with local herbs cooked

skewered on greek style B.B.Q., served with fried potatoes & vegetables
IMaibaxia Xoipiva

LAMB ON THE SPIT

tender boneless greek aromatic lamb with
mint sauce or lemon sauce, served with fried potatoes & vegetables
Apvi Mmniobt1 Mepiba

eeccccccce

LAMB BONE IN (Antikristo) e

CRETAN style roasted bone in lamb, served with fried potatoes & vegetables
Apvicio xepdaxi

MIXERIB:B5Q3 SPERO S (15 =8 W |1 o e sl e st asbeac e

topped with homemade lemon & mustard sauce
for 2 person with all of them, served with tzatziki, pitta, vegetables & fried potatoes
ITowkiAia Kpeatikwv yia 2 dtopa




TAVERNA

SPIROS
THE B.B.Q. MASTER

Smoked B.B.Q.

o5 BLACK ANGUSRIBS = ... e

30 S
By marinated with B.B.Q. sauce, L oo

and smoked for 8 hours whisky aromas,
served with fried potatoes & vegetables

Mooxapt Pipng

PICANHA BLACK ANGUS 400gr

Ao Smoked for 90 minutes and finished on carcoal
e Served with oven baked potatoes & vegetables

BEEF CHEEKS WITH B.B.Q. Sauce

tender beef cheeks based on an old local recipe
slowly cooked for 8 hours++ on B.B.Q. smoker
served with fried potatoes & vegetables

BEEF OSSO BUCCO

beef OSSO BUCCO smoked for 10 hours and
marinated with whisky aromas, with B.B.Q. sauce,
served with fried potatoes & vegetables

Mooxapt 0GOpITIO0KO




GRILLED

Grilled chicken fillet
With rice & fried potatoes

Giant pork chop 700gr.

served with fried potatoes & vegetables

((\NEW YORK T- Bone steak 500gr.

4 weeks dry aged beef
served with fried potatoes & vegetables

Rib-eye steak 350gr.

4 weeks dry aged Corfu beef
served with fried potatoes & vegetables

Black Angus FLANK STEAK 380gr

Served with sautéed vegetables
& baked potatoes

Black Angus Burger
200gr burger made with tomato,lettuce,
Jicheddar cheese,bacon,pickles,caramel onion
TN & served with fried potatoes

PASTA

\'g Vegetarian Spaghetti
variety vagetables, olives &
fresh tomato sauce

Carbonara
penne with Bacon, mushrooms cream
& parmezan cheese

KIDS MENU

Chicken Fillet with french Fries

Penne Bolognese
Penne Napoliten

Penne With Butter & Cheese

L

TAVERNA

eeccccccce

ecccccccce

eeccccccce

THX. QPAY,

KotdémovAo @iAéto oxdapag
PO ka1 Tatdteg TNyavitég

Xoipivi pripi{6Aa 700gr.

Aaxavikd & tnyavitég matdreg

T- Bone steak 500gr.
Mooxdpt nakpds wpipavong
Aaxaviké & tnyavitég matdrteg

Rib-eye steak 350gr.
Mooxdpt parpds wpipavong
Aaxavikd & tnyavitég matdreg

Black Angus Mnp1{6Aa 380yp e
YepPipetal pe ocotapiopéva Aaxavika& "m}\%ﬁ
Pnpéveg matdreg O N

Mnépykep Black Angus 200yp
HIT@TEKL P viopdta, papovAit, tupi toévapy
prméikov, tovpoi, Kpeppnvd1 Kapapédag & |
oepPipetal pe tnyavniég matdreg /

ZYMAPIKA

Trnayyétu Xopto@dayouv

Kappmovapa
ITévveg pe Mnéikov, pavitdpla, kpépa,
& mappeldva

ITAIATKO MENOY 3
/)

KotémovAo @iAéto & tny. matdteg

ITévveg pe Kipa

ITévveg pe odAtoa

ITévveg pe Bovdtvpo Kat tupi




