


SOYTES | SOUPS
SUPPEN | SOUPES

2OYMNA HMEPAX | SOUP OF THE DAY
TAGESSUPPE | SOUPE DU JOUR
PWINOTE Pac yla I ooumna NEEPAC

Ask us about the soup of the day

Fragen Sie uns nach unserer Tagessuppe
Demandez-nous la soupe du jour



OPEKTIKA | STARTERS | VORSPEISEN | ENTREES

YEBITZE NABPAKI | SEA BASS CEVICHE
SEEBARSCH-CEVICHE | CEVICHE DE BAR

Maplvaplopevo og V6L kalamansi, KOU KOVAT, PPETKA HUPWIIKA,
KOUA{ ayyoupl kal ypavita ayyouplov

Marinated in calamansi vinegar, kumqguat, fresh herbs,

cucumber coulis and cucumber sorbet

Mariniert in Calamansi-Essig, Kumquat, frischen Krautern,
Gurkencoulis und Gurken-Granita

Mariné au vinaigre de Kalamansi, kumquat, herbes fraiches,
coulis de concombre et granité de concombre

XTAMOAI ZXAPAY | GRILLED OCTOPUS

OKTOPUS VOM GRILL | POULPE GRILLE

Kpépa papac, ZeAé ovlo kal oLdPa auyoTAPaxo

Fava bean cream, ouzo jelly and bottarga powder

Fava-Creme, Ouzo-Gelee und Bottarga-Pulver

Creme de pois cassés jaunes, gelée d'ouzo et poudre de poutargue

KPOKETA KATZIKIZIOY TYPIOY

GOAT CHEESE CROQUETTE
ZIEGENKASE-KROKETTE

CROQUETTE DE FROMAGE DE CHEVRE
MappeAdda KOUp Kouat, KapapeAwUeva ouvIovKia
Kumqguat marmalade, caramelised hazelnuts
Kumquat-Marmelade, karamellisierte Haselntsse
Confiture de kumquat, noisettes carameélisées

OPIKAZE MANITAPIQN | MUSHROOM FRICASSEE
CHAMPIGNONFRIKASSEE | FRICASSEE DE CHAMPIGNONS
®dpeoka xopta emoxrc, oulo, Kepkupalkd Hupwoika

Fresh seasonal greens, ouzo, Corfiot herbs

Frisches saisonales Wildgemuse, Ouzo, Krauter aus Korfu

Herbes frais de saison, ouzo, herbes aromatiques de Corfou

OANADEAN | FALAFEL

Mivi TdKoc, TapTdp vioudtac, cdAtoa Tayivi-ylaouptl,
AGdLTOlAL KAl PPETKO KOALAVOPO

Mini rusks, tomato tartare, tahini & yoghurt sauce,
chilli oil and fresh coriander

Mini-Tacos, Tomatentatar, Tahini-Joghurtsauce,
Chiliol und frischer Koriander

Mini tacos, tartare de tomates, sauce tahini-yogourt,
huile de piment et coriandre fraiche

16
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>ANATEX | SALADS | SALATE | SALADES

EAAHNIKH ZAAATA | GREEK SALAD 9
GRIECHISCHER SALAT | SALADE GRECQUE

MotkiAla anod topativia, TUEPLES, ayyoUupl, KATapn, TiKAQ KPEU VAL,

XWHA EALAC, KPEUA PETAC Kal TTA&ILAdL aTtd XapouTi

Assorted cherry tomatoes, peppers, cucumber, caper leaves,

pickledonion, olive powder, feta cheese cream and carob rusks

Kirschtomaten, Paprika, Gurke, Kapernbldtter, eingelegteZwiebeln,

Olivenerde, Feta-Creme und Johannisbrot-Zwieback

Assortiment de tomates cerises, poivrons, concombre, capres,

pickles d'oignon, tapenade, creme de feta et biscotte de caroube

KEPKYPAIKH | CORFIOT 1
SALAT KORFU | CORFIOTE

Apoagepd pUANA caAdTac Ue VOUUTIOVAO, VIdddeg ElvouudniBpac,

KapLoLa, POSAKIVO KAl BIVEYKPET KOUK KOUAT

Fresh salad leaves with noumboulo cold cut, xinomyzithra

cheese flakes, walnuts, peach and kumquat vinaigrette

Frische Salatblatter mit ,Noumpoulo®-Schinken, ,Xinomyzithra“-

Kaseflocken, Walnussen, Pfirsich und Kumquat-Vinaigrette

Feuilles de salade fraiches avec noumboulo (charcuterie),

fromage xinomyzithra, noix, péche et vinaigrette au kumquat

FAPIAEX ABOKANTO | SHRIMP AVOCADO 12.5
GARNELEN AVOCADO | CREVETTES A L'AVOCAT

Iceberg, poka, Kvoa, KOALaVOPO, KA KPELUUAL,

GIAETO TOPTOKAAL Kal odAtoa Korean

Iceberg lettuce, arugula, quinoa, coriander, pickled onion,

orange fillet and Korean sauce

Eisbergsalat, Rucola, Quinoa, Koriander, eingelegte Zwiebeln,

Orangenfilet und Korean-Sauce

Iceberg, roquette, quinoa, coriandre, pickles d'oignon,

filet dorange et sauce Korean



ZYMAPIKA & PIZOTO | PASTA & RISOTTI
PASTA & RISOTTO | PATES ET RISOTTO

TAAIOAINI | TAGLIOLINI 18
Frapideg, oadppdv, urmiok, Kal espelette

Shrimps, saffron, bisque and Piment d'Espelette

Garnelen, Safran, Bisque und Piment d'Espelette

Crevette, safran, bisque et piment d'Espelette

TANIATEAEZ | TAGLIATELLE 16
TAGLIATELLE | TAGLIATELLES

Moayxdpt payou, pavitdpla oETAL, KpEpa mappelavag kat pavpn tpouda

Beef ragout, shimeji mushrooms, Parmesan cream and black truffle

Rinderragout, Shimeji-Pilze, Parmesancreme und schwarzer Truffel

Ragodt de beeuf, champignons shimeji, creme de parmesan et truffe noire

PIZOTO MANTZAPI | BEETROOT RISOTTO 14
ROTE-BEETE-RISOTTO | RISOTTO A LA BETTERAVE

Mascarpone, ayloAl, Adiy, Kat oxolvonpaco

Mascarpone cheese, aioli, lime and chives

Mascarpone, Alioli, Limette und Schnittlauch

Mascarpone, aioli, citron vert et ciboulette



KYPIQX MIATA | MAIN COURSES
HAUPTGERICHTE | PLATS PRINCIPAUX

APNIZIO KAPE TAAAIKHZ KOTMHZ

FRENCH CUT LAMB CARRE

LAMMRIPPE NACH FRANZOSISCHEM SCHNITT
CARRE D'AGNEAU DECOUPE A LA FRANCAISE

Moupé€ naotivdkl, baby aykivdpeg kat cdAtoa pavpou okopdou
Parsnip puree, baby artichokes and black garlic sauce

Pastinakenpuree, Baby-Artischocken und schwarze Knoblauch-Sauce

Purée de panais, petits artichauts et sauce a l'ail noir

KOTOMOYAO ®INETO EAEYOEPAZ BOXKHX
FREE-RANGE CHICKEN FILLET

HAHNCHENFILET AUS FREILANDHALTUNG

FILET DE POULET FERMIER ELEVAGE EN PLEIN AIR
APWHATIKO TIALYOUPL Kal odAtaa AadoAEOVO

Aromatic bulgur and lemon & oil dressing

Aromatischer Bulgur mit Ol-Zitronen-Sauce

Boulgour aromatique et sauce citron a I'huile

MOZXZXAPIZIO RIB EYE | RIBEYE BEEF STEAK
RIB-EYE-STEAK | RIB EYE DE BCEUF

TPUTAG-TNYAVIOUEVEC TTATATEC, Hivi aAdTa, Kal TalUIToovpt
Triple-cooked chips, mini salad and chimichurri sauce

Dreifach frittierte Pommes, Mini-Salat und Chimichurri-Sauce
Pommes de terre frites trois fois, mini-salade et sauce chimichurri

XOIPINH MMPIZOAA IBERICO | IBERICO PORK STEAK
SCHWEINESTEAK IBERICO | COTE DE PORC IBERICO
TPUTAG-TNYAVIOUEVEC TIATATEC KAl OAATOQ UITAPUMTEKIOU
Triple-cooked chips and barbecue sauce

Dreifach frittierte Pommes und BBQ-Sauce

Frites triple cuisson et sauce barbecue

NABPAKI ®IAETO | SEA BASS FILLET
SEEBARSCHFILET | FILET DE BAR

Kepkupaikd TalyapeAL, Kped ayloAl, kaBoupdlouéva apvydaia
Corfiot tsigareli greens stew, aioli cream, roasted almonds

Jsigareli"-Gemuse nach Korfu-Art, ,Alioli"-Creme, gerostete Mandeln

Tsigareli corfiote, aloli, amandes grillées
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EMIAOPTIIA | DESSERTS
NACHSPEISEN | DESSERTS

AMEPIKANIKO CHEESECAKE | AMERICAN CHEESECAKE
AMERIKANISCHER CHEESECAKE | CHEESECAKE AMERICAIN
Crumble Boutupou Kat maywtod Bavidia Madayaokdapng

Butter crumble and Madagascar vanilla ice cream

Butterstreusel und Madagaskar-Vanilleeis

Crumble au beurre et glace a la vanille de Madagascar

EKMEK | EKMEK

TOOUPEKL, KPEUA LAVTOAATO Kal MaywToO Kaldkl
Tsoureki brioche, nougat cream and kaimaki ice cream
Tsoureki, Nougat-Creme und Kaimaki-Eis

Brioche, creme de nougat et glace

KAPYAOTITA XOKOAATALZ | CHOCOLATE WALNUT PIE

SCHOKOWALNUSSKUCHEN | TARTE AU CHOCOLAT AUX NOIX

Crumble BoutVpou Kkal maywto Café Latte
Butter crumble and Café Latte ice cream
Butterstreusel und Café-Latte-Eis
Crumble beurre et creme glacée Café Latte

MOIKIAIA ®PEEKOKOMMENQN ®POYTQN EMOXHX
FRESH-CUT SEASONAL FRUIT PLATTER

AUSWAHL AN FRISCH GEPFLUCKTEN FRUCHTEN
ASSORTIMENT DE FRUITS FRAICHEMENT COUPES

MNATQTO LE AIA®OPEX FEYXEIL (4 SCOOPS)
ICE CREAM IN VARIOUS FLAVOURS (4 SCOOPS)
VERSCHIEDENE EISSORTEN (4 KUGELN)
GLACES AUX SAVEURS VARIEES (4 BOULES)
Sorbet Mango & Passion Fruit, Sorbet ®pdouvAa,
Café Latte, Vanilla Madagascar

Mango & Passion Fruit Sorbet, Strawberry Sorbet,
Café Latte, Madagascar Vanilla

Mango- & Passionsfrucht-Sorbet, Erdbeer-Sorbet,
Café Latte, Madagaskar-vanille

Sorbet Mangue et Fruit de la Passion, Sorbet Fraise,
Café Latte, Vanille de Madagascar

8.5

7.5

6.5



VEGAN

EAAHNIKH ZAAATA | GREEK SALAD 8
GRIECHISCHER SALAT | SALADE GRECQUE

MotkiAla anod topativia, THUMEPLES, ayyoUupl, KATapn,

nikAa KPEUHVSL, Xwpa eALAC kKal TagddL amod xapourt

Assorted cherry tomatoes, peppers, cucumber, caper leaves,

pickled onion, olive powder and carob rusks

Kirschtomaten, Paprika, Gurke, Kapernbldtter, eingelegte

Zwiebeln, Olivenerde und Johannisbrot-Zwieback

Variété de tomates cerises, poivrons, concombres, capres,

oignons marinés, «terre» d'olive et biscotte de caroube

MPAZINH ZANATA | GREEN SALAD 9
GRUNER SALAT | SALADE VERTE

ABokdvto, iceberg, pdka, kwoa, KOAavdpo, TiKAA KPeUUVOL,

DINETO MOPTOKAAL KAl BIVEYKPET AadOAEOVO

Avocado, iceberg lettuce, arugula, quinoa, coriander,

pickled onion, orange fillet and lemon & oil dressing

Avocado, Eisbergsalat, Rucola, Quinoa, Koriander,

eingelegte Zwiebeln, Orangenfilet und Zitronenol-Vinaigrette

Avocat, iceberg, roquette, quinoa, coriandre, pickles d'oignon,

filet dorange et sauce huile-citron

OPIKAZE MANITAPIQN | MUSHROOM FRICASSEE 10
CHAMPIGNONFRIKASSEE | FRICASSEE DE CHAMPIGNONS

®dpeoka xopta emoxr ¢, oulo, Kepkupalkd Hupwodikd

Fresh seasonal greens, ouzo, Corfiot herbs

Frisches saisonales Wildgemuse, Ouzo, Krauter aus Korfu

Herbes frais de saison, ouzo, herbes aromatiques de Corfou

OANADEAN | FALAFEL 9
MivI TdKOC, TapTdp VIOUATAC, OAATOA TOLUITO0UPL,

AASL TaiAl Kal ppeako KOALAVEPO

Mini rusks, tomato tartare, chimichurri sauce,

chilli oil and fresh coriander

Mini-Tacos, Tomatentatar, Chimichurri Sauce,

Chiliol und frischer Koriander

Mini tacos, tartare de tomates, sauce chimichurri,

huile de piment et coriandre fraiche



PIZOTO | RISOTTO

Kpépa mavtddpt, Adiy, oxolvonpaco
Beetroot cream, lime, chives
Rote-Beete-Creme, Limette, Schnittlauch
Creme de betterave, citron vert, ciboulette

TANIATEAEZ | TAGLIATELLE | TAGLIATELLES
MolkiAla dyplwv pavitaplov

Assorted wild mushrooms

Auswahl an wilden Pilzen

Variété de champignons sauvages

MOIKIAIA PPEEKOKOMMENQN ®POYTQN EMNOXHX
FRESH-CUT SEASONAL FRUIT PLATTER

AUSWAHL AN FRISCH GEPFLUCKTEN FRUCHTEN
ASSORTIMENT DE FRUITS FRAICHEMENT COUPES

YOPMIE | SORBET

Sorbet Mango & Passion Fruit 1} Sorbet ®pdovAa
Mango & Passion Fruit Sorbet or Strawberry Sorbet
Mango & Passionsfrucht-Sorbet oder Erdbeer-Sorbet
Sorbet Mangue et Fruit de la Passion ou Sorbet Fraise

The oil used on fresh salads is olive oil. If you have any food allergies or intolerances,
please ask a member of our catering staff about the ingredients in your meal.

14
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TORTUGA
PELEKAS MONASTERY

Operating Hours: 19:00-22:00 | V.AT. isincluded in prices (euros).

‘Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).
The restaurant/ baris legally required to issue official receipts, certified by the relevant tax office.
Persons under 18 years of age are prohibited from consuming alcoholic beverages.
Responsible of statutory regulations implementation: Hotel Manager - Mirto Kapodistria.
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