
TO SHARE...

BREAD AND OLIVE OIL    8€
Sourdough bread with extra virgin olive oil

MEZE WITH PITA     17€
Olives marinated, tzatziki, hummus  

GREEK DOLMAS     15€  
Egg, lemon sauce, herbs

SUMMER AND SEA     16€
Marinated anchovies, red peppers, almonds, garlic, herbs, 
Corfiot olive oil

FRIED CALAMARI     22€
Chilly yogurt, saffron aioli, chili, lime

CRISPY COD SKORDALIA STYLE    19€   
Cod, potato, herbs, garlic aioli 

CORFIOT CEVICHE      23€
Seabass, leche de Tigre, kumquat, herbs, citrus

SALADS

GREEK SALAD      20€
Cherry tomatoes , cucumber, olives, feta cheese, onion, 
peppers and rock samphire

BEETROOT SALAD       19€
Baked beet root salad with yogurt, orange, 
herbs and caramelized walnuts 

CEASAR SALAD      21€
Iceberg, parmesan, crispy bacon, chicken, egg, 
crouton and homemade dressing

LUNCH
MENU



MAINS

CHICKEN GYROS      23€
Cherry tomatoes, onion, tzatziki 
served with fresh hand cut fries and pita bread

SHRIMPS WITH ORANGE    26€ 
Pasta tagliatelle shrimps, orange juice, garlic, 
sundried tomatoes, kumquat white wine, herbs and cream

FREE RANGE CHICKEN WITH LEMONGRASS 24€ 
Grilled chicken breast, smash baby potatoes, 
roasted onions, pumpkin pure and lemongrass sauce
 
PASTITSIO       26€
Beef cheeks slow cooked, pacheri, 
confit cherry tomato, bechamel, graviera

LAMB “KEBAB”       24€
Lamb kebab, Greek pita, aromatic yogurt, sumac

BEEF BLACK ANGUS TAGLIATTE   62€
Premium black angus beef, flank steak juice 
and tender sliced to perfection, expertly grilled and serve with rocket 
and cherry tomatoes. A refined and flavorful choice for meat lovers

CATCH OF THE DAY WITH BRIAM VEGETABLES 26€ 
Slow cooked seasonal vegetables with red sauce and corfiot olive oil

SIDES & SAUCES

HAND CUT FRIES     7€

BASMATI RICE     7€

POTATO PUREE WITH TRUFFLE    7€

GRILLED MUSHROOMS    7€



SOMETHING FROM
THE SUNRISE MENU

BLACK ANGUS BEEF BURGER   25€ 
with homemade BBQ sauce, caramelized onion, 
mayonnaise and cheddar cheese.
Served with hand cut fries 

VEGAN BURGER      22€
Vegan cheese, Japanese ketchup caramelized onions, 
tomato and iceberg.
Served with hand cut fries

DESSERTS

GALAKTOBOUREKO      14€
Vanilla cream infused with lemon, marmelade kumquat, 
gingerbeer granite, syrup kumquat - chamomile and pistachio

CORFIOT PAVLOVA      14€
and basil meringue, cremeux white chocolate 
with yogurt, textures from corfiot strawberries, 
gel lemon, sorbet strawberries

MILK CHOCOLATE - HAZELNUT MOUSSE    16€  
with caramelized chocolate mousse, 
hazelnut praline and coffee ice cream

CORFU

CRUSTACEAN FISH PEANUTSCELERYMUSTARD SHELLFISHGLUTEN EGGS SOYASULPHITEMILK LUPINS SESAME VEGAN










