Jhe Vine

Greek restaurant

Eav éxeTe alepyia Og KATOIO CUOTATIKO A JUPWOIKO 1 YIA TAPOAOKEUEC XWEIC YAOUTEVN TTOPAKOAD EVNHEQWOTE PAC
& Oa kGvoupe TO KAAUTEQO OuvaTOV.

If you are dllergic to any ingredient or herb please let us know & we will do our best to replace it
For glutten free dishesn please let us know.

O\o1 01 pOPOI KO OF VOUILES £TIRAPUVOEIC TEQINAURAVOVTAI OTIC TILES. TO KATGOTNUA OIGOETEl EVTUTA TORATOVWY.
O kaTavorwTAC Sev EXEl UTTOXOEWON VA TANOWOE! £Av Oev AABEI TO VOUILO TOPAOTATIKO OTOIXEIO (ATOSeIEN A TIHOAOYIO).
Ayopavopikdg utretOuvog: Katooupng lNavayiimg

All taxes included in prices. The restaurant / bar is legally required present complaint / comment forms.
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).
Responsible for the law: Katsouris Panagiotis



BREAD
WOMI

2€

Handmade Bread with Garlic Butter (for 2 persons)
Freshly baked handmade bread served with garlic butter
XeipotoinTo ywyi (yia 2 aropa)

DPoeCKOYNUEVO XEIOOTTOINTO Wwi e OKOPAOOBOUTULO

4€

Handmade Bread with Garlic Butter (for 4 persons)
Freshly baked handmade bread served with garlic butter

XeipomoinTo ywyi
Poeokoynuévo xelpoToinTo wwyi e okopdoBouTueo (yia 4 aroua)

TRADITIONAL SPREADS
[MAPAAOXIAKA AAEIMMATA

Tzatziki

/€

Strained yogurt, fresh cucumber, garlic & olive oil
TlaTlixi

2TOAYYIOTO YIGOUOTI, PRECKO QyyoUwl, OKOPOO & eAaioAadOo
Smoked Eggplant Dip

8€

Smoked eggplant, garlic & extra virgin olive ol
MehiT(avooaraTa
KamvioTn uehit{ava, okopdo & mapBOivo ehaiorado

Fava

Yellow split pea purée with caramelized onions & olive ol
dapa
Behoudivn paBa ue KapaueAwLEVa KOEULUOIA & eAAIOAO

CHEESE & FRIED APPETIZERS
TYPIA & ZEXTA OPEKTIKA

Saganaki

12€

9€

Pan-fried cheese with a golden crispy crust served with tomato chutney
> ayavaki

Tnyavnuévo Tuoi Le TOOyQvr), XPUOAPEVIa KOOUOTO Oe0PBI0IOUEVO e chulney vTouaTac

Kefalonian Feta

/€

Traditional feta cheese with olive oil & oregano
deta Keparovidg
[lapadooiakn @éTar ue eEAaIOAGOO & piyavn

Cheese Balls

Crispy croquettes filed with melted cheese
TupokpokeTeC
Toayaveéc KOOKETEC YEUIOTEC g MWUEVO TUOI

Wrapped Feta with Honey & Sesame

14€

9€

Kefalonian Feta cheese wrapped in crispy pastry with honey and sesame
deTa pe peN kal couo Gyl
Ke@aAOVITIKN QETA TUNIYLIEVN OE TOAYAVO PUANO KOOUOTOC LIE UEA KO COUCOUI



SHARING PLATES
MATATIA TH ME2ZH

Kefalonian Fried Potatoes

/€

Fried potatoes topped with local kefalonian gruyere
MNaTtaTeg Kepaloviag
InyavnTéc TATATEC e TOILUEVN TOTIKA YOOBIE0a

Courgette Balls|

/€

Homemade courgette balls served with yogurt dip
KolokuOokepTedeg
XeloooinTo! KePTEOEC KOAOKUBIOU g OPOTEOO VTIT YIGOUOTIOU

Dolmadakia

Vine leaves stuffed with rice & herbs, served with yogurt
NTolpaddakia
AUTTEAOQUANG VeuIOTA e UL & LUpwOIKG, OgOBioOVTOI e YIOOUOTI

Marinated Anchovies

10€

9€

Anchovies marinated in vinegar with sweet chili flakes & rosemary
[apoc MapivaTtog
[avooc ue Eudi, TAukd proukofo & devTpoliBavo

Octopus with Vinegar

Tender octopus with a light vinegar marinade
XTar6d zudaro
Toupeoo xTamdd! ue ehapoid O6&ivn LapIvada

Lefkada Sausage

13€

8€

Rustic pork sausage with rich spices

Noukaviko Asukadac
XWPIATIKO AOUKQVIKO g TTAOUCION ORWUATA & LUTTAXQOIKCY

Pork with Celery
Slow-cooked pork with celery in a light lemon sauce
Xolipivd pe 2eNIvo

[Naoadooiakd uaysioeuTod Le ASUOVATN OOATOO

12€



FRESH SALADS
PPEZKEX 2ANATEX

Greek Village Salad

Tomato, cucumber, olives, kefalonian feta cheese, capers & olive ol
Xwp1dTikn ZardTta
NrouaTa, ayyoupl, eNESC, PETA KEPOAOVIAC, KATTAN & EAAIOAQOO

Dakos

12€

9€

Barley rusk with tomato, Kefalonian feta cheese & oregano
NTdkog
Koi@opevio ma&iuadi e vrouaTa, QETA KEQOAOVIAC & Piyavn

The Vine Salad

Lettuce, arugulo, walnuts, talagani cheese, orange & balsamic
2alarta The Vine
Maopouh, 0Oka, kKoPUdIa, TAAOYAVI, TOOTOKAA & BANCAUIKO

Chicken Salad

Grilled chicken, bacon, parmesan, Caesar dressing & croutons
2axaTta Kotémrouro

Wnto koToTOUuAO, utéikov, Tapuelava, Caesar aressing & KoouTov

Seasonal Greens

10€

13€

/€

Lightly boiled wild greens with olive oil & lemon

Xo6pTa Eroxncg
Exapowc BoaoTd ayoia xOoTa e EAQIOAQO0 & Aeudvi

GREEK CLASSICS
[TAPAAOZIAKA MIATA

Braised Rabbit in Tomato Sauce

Rabbit soaked in vinegar ovemnight and slow-cooked in a rich tomato and garlic sauce.

Served with french fries.

Kouvehi KokkivioTéd

Kouvéhl eumroTiougvo oe Eudi amo foadic,
OlYOUQYEIOEUEVO OE KOKKIVI OOATOQ VTOUATAC g OKOOOO
2eoBiosTal ue TATATEC TNYAVITEC

Kefalonian Mousaka

Layers of eggplant, potato & minced meat topped with creamy béchamel

Mouoakag
2TOWOEIC LENTLAVAS, TATATAC & KIUG e KOEUWON UTTEOOUEN

Kefalonian Pastitsio

Pasta baked with minced meat & smooth béchamel
NaoTiTO10
ZUUOPIKG UE KILA & BeEAOUBIVN UTTECOUEN

Roast Beef

Served with fied potatoes or rice
Wnt6 Mooxapi
2eoBioeTan ue TaTATEC TNYQVNTES 17 PUC

Kefalonian Meat Pie

Traditional pie filed with seasoned meat

KepahoviTikn KpeatoémiTa
[Napadooiakn TiTa Le TAOUCION YELION KOEATOC

18€

15€

14€

18€

16€



PASTA SELECTION
ZYMAPIKA

Shrimp Linguine
Shrimp with tomato sauce, ouzo & herbs

Aiykouivi pe [apideg

[apidec ye cAATOQ VTOUATAS OULO & QOWLATIKG

Greek Carbonara

Traditional pasta with egg, kefalonian cheese & smoked pork

ExAnvikA Kapptovépa
2KIOUQIXTC e auyo, yoaPisoa & kamvioTod amdk

Linguine Napolitana
Tomato sauce with fresh basil
Aiykouivi Natrolitava

2OATOQ VTOUATAC HE POEOKO BATIANKO

Bucatini Bolognese
Classic slow-cooked minced meat sauce
MtoukaTivi MTolove(

KAQOIK) OGATOO KILG e YO LAYEIDEL

Seafood Ditali

Pasta with shrimp, squid & seafood bisque

Makapovdki ©araooiviy
ZUUOPIKO lE YORIOES, KOAQUAD! & COWUATIKY UTTIOK

FROM THE GRILL
KPEATIKA 2XAPAXZ

Pork Gyros

Juicy pork gyros served with pitg, fries, tomato & tzatziki
[Gpocg Xoipivdg
ZOULEDOC YUOOC e TTQ, TATATES, VTOUATO & TLaT K

Chicken Gyros

Juicy chicken gyros served with pitg, friies, tomato & tzatziki
[Upocg KoTdTOUNO
Z0oUugOOC YUPOG LE TITQ, TATATEG, VTOUATA & TLAT K

Pork Souvlaki (290g)

Griled pork skewers with fries & tzatziki
> ouBAaki Xoipivé (290g)
Xoipivo couBAaki oxaoac pe Tatatec & T(aTdki

Chicken Souvlaki (2909g)

Griled chicken skewer with fries & tzatziki
>ouPrakl Kotémouro (2909)
KoTomouro couPraki us maTatec & 0pooeod T(aTlik

Grilled Pork Steak

Crilled pork steak served with friies
MmpildAa Xoipivi
Whuévn otn oxaoa, osofiosTar ue TaTATEC

Beef Burger Patty

Juicy beef burgers served with salad & fries

Mooxapioia MmigTEkia
ZOUuEOA HOOXQPICIA UTTIPTEKIO UE OQAATA & TATATEC

23€

17€

12€

16€

24¢€

15€

16€

16€

17€

15€

18€



SEAFOOD SPECIALTIES
OANAZZINA

Fried Squid Rings

Crispy fried squid rings
Kahapapdakia Tnyavnta
Toayava kahauooakiar

Salmon with Asparagus

Grilled salmon with cherry tomatoes & lemon vinaigrette
> 0\opO¢ e ZTapdyyia

20NOUOC OXAPAC e VTOUQTIVION & vinaigrette Aeuoviou

Codfish with Garlic Purée

Fied codfish served with traditional garlic purée
Mmakahidpog ZkopOarid

TnyavnTog umakahiGooc Le ToeadoaIakr OKOPOAAICK

Fresh Seabass

Grilled seabass fillet served with seasonal greens
dpeoko AaPpdki
WnTo QINTO pe XOOTA ETOXNC

Steamed Mussels

Mussels steamed with wine, garlic & fresh herbs

Mudia AxvioTa
Modia e koaoi, oKOPOO & POEOKA HUPWOIKO

13€

24€

16€

32¢€

14€



DESSERTS
EMAOPIIA

Mandola Ice Cream

Traditional almond-flavoured ice cream
MNaywTtd Mavtéra
[NopadOOIOKO KEQONOVITIKO AOWLA AUUYOAAOU

Kaimaki Ice Cream

Mastic-flavoured ice cream with rich texture
MNaywTtoé Kaipdxi

[laywTd pe paoTixa & mAouoia ugn
Orange Pie

Syrupy orange pie with infense citrus aroma
MNopTokaroémiTa
2100TIA0TO YAUKO LE EVTOVO QWA TTOPTOKAAIOU

Walnut Pie

Traditional walnut cake soaked in syrup

Kapudoémita
[lapadooiakd c1omacTO e KOPUAIA & UTAXOPIKO

Galaktoboureko

Semolina custard in crispy phyllo with syrup
[a\akToptToUPEKO
Kogua oiuydaiiou Le Toayavo QUANO & 0looT

Chocolate Souffié

Warm chocolate dessert with a molten center

2 OUPAE 2O0KONATAG
Ze0TO YAUKO LE DEUOTI) OOKOAQTQ

OMla Ta YAUKG uTTopoUY var 0goBioioTouy TOOAICETIKA e TaywTo (+2€ n umara )
All desserts can be optionally served with ice cream ( +2€ per scoop )

/€

6€

6€

S€

/€

6€



REFRESHMENTS | ANAWYKTIKA

Kliafa Lemonade 330ml 3,9€
Kxigea Aspovada 330ml

Kliofa Sour Cherry 330ml 3,5€
Kxigea Boooivo 330ml

Kliafa Orange Juice 330mll 3,5€
Khigea MopTokai 330m

Kliofa Gazoze 330ml 3,5€
Kniagepa Nkaldla 330ml

Coca Cola 250ml 3,9€
Coca Cola Zero 250ml 3,9€
Fresh Orange Juice 4,5€

DPuoikOG XupO G TOPTOKAN

BEERS | MIMYPEZ

EZA Pilsner 330ml 4,5€
EZA Lager 330ml 4,5€
EZA Alcohol Free 330ml 4,5€
EZA xwpic axkooX 330ml

Mythos 330ml 4,5€
WATER | NEPO

Theoni Still Water 11t 2,5¢€
©eo6vn MeTarhiké Nep6 1l

Theoni Sparkling Water 330ml 2€
©eo6vn AvOpakoixo 330ml

Theoni Sparkling Water 11t 3€

©eo6vn AvOpakouyo 1l

COFFEES | KADEAEX

Espresso 2,5¢€
Eompgoo
Double Espresso 3€

Air\6 Eomrpéoo

OuzZO | OYZO
Kefalonian Ouzo Malama 200ml 9,5¢€
Oulo Marapa 200ml
Kefalonian Ouzo Malama 500ml 17€
Oulo Marapa 5S00ml
Quzo Plomari 11€
Oulo Mwpapr 200ml
Tsilili Tsipouro Agioneri 9€

Toimoupo Toining Ayiovepr 200ml

If you have a food allergy or a special dietary requirement please inform a member of staff or ask for more information.



