www.latavolata.gr Ammes, Svoronata, Kefalonia +30 2671 042296

MENU

KaAwg 0plcate GTO TEAITEC WAS. XTOV XWEO QVTO, da JEAaUE VO VIWGETE KATL TTAQATIAV® OITO

eMOKETTTEG Ya YéAaUe va viwoete kadecouévol pag. ESw, n kovtiva dev elvar ammA®g €vag
GTodUOS TTOQAY®YNG, AAAD N KOESLA €VOS GITLTIOV JTOV XTLTTA we Tov QUIUS SV0 YyuVALKWV.

Xwelc peydles ouddeg 1 fropnyavikin taxvTnto, eMAELAUE TOV SUGKOAO 5QOUO: AUTOV TTOU
aTtoutel TTEOGMITKN PEOVTISA, ¥EOVo Ko AAndvo KOITO.
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Welcome to our table. In this space, we hope you feel like more than visitors we hope you

feel like our guests. Here, the kitchen is not simply a place of production, but the heart of a
home, beating to the rhythm of two women.

Without large teams or industrial speed, we chose the harder path one that requires
personal care, time, and genuine effort.

KE®PAAONITIKH
KOYPAAMAAA

OAOPEEGKLAL, TGN WECLS
0AOTWOVTOVI, GITAQTAQUAEL...

“They will feed you, argue with
you, laugh with you, and before
you know it, you're planning
your next VLSlLtf like you never

G L O

“You don't just visit Kefalonia.

Moocydto
Ke@aAAnviag!
To AvtiSoto otnv
KovpAaudda
Aéve g atnv Kepalovid
eluacte OAoL Alyo «ROVQEAOL»
AOY® TOV UOYVRTIKOV TTES0V
Tou Alvou.

You get adopted by it. Loudly,
warmly, and with a full table.”

BN

“You don’t meet a Kefalonian.
You experience one.

Euelc mioTtevovye mwg @Talel
10 Moaydto!

ITpdkertan yia TaMd TTotkiAia,
aTto MOGTES GTAPIOES, TOGO
OQMUATIKO KOl YAUKO, TTOU
OKOUOL KO O TTLO0 OlYQLEUEVOS
Kegalovitng npeuel uetd to
TEOTO TTOTHL.

It starts with a handshake and
ends with life advice, three
drinks, and a story you'll be

tellmg forever.”

G L O

“In Kefalonia, a simple
conversation sounds like a fight,
a fight sounds like a festival, and

a festival... well, that’s just
another Tuesday

"Eva kpact tov av dev oe kdvel
Vo TEAYOUSNGELS KavTdda,
TovAdyloTov da Ge kdvel va
xauoyeAds xweic Adyo.

Tawprdicer pe tuold, @eEovTa,
€TMBOQTILAL N KL UOVO TOL.

Ytnv kovciva tov La Tavolata yiveton €vag wkog, YAUKOGS xouog, X0E0S AMyosTdg, dviowitot Alyot, aAld kapdid
ueydAn. Tpgxovue, yeAdue, @VATOVUE «TTEQAGE!» KOl GTOULOYVOUOLGTE GOV GE KEPOAOVITIKO TTOvnyUEL, KL OU®S
y,éGOL g€ OAO QUTO TO GKNVIKO YEVVIOUVTAL TILATA TTOV LOGYOPOAGVE TTARASOGN, GTILTIKO WEQGKL KO owo'mtn.

[Natl pgtoeel n kovgiva va elvor wikEn, aAAd oL YEUGELS TG XmEAve €va 0AOKANQO vnot.

/ - — glrz I I \
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info@latavolata.gr @) La Tavolata
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Woul ueplda
Boutupo
EAowdAado

Mayroveza uelbo
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Bread portion

Butter

Olive oil

Mayonnaise portion

Porzione di pane

Burro
Olio d’oliva

Porzione di maionese
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OPEKTIKA - STARTERS

EMécg
Yk086Ymuo
Teatcixt
Tuvpokavtepn
Peta

déTa cayavaxl
Yayovdkt

déta ge UALO
KEOVGTAG Ue UEM
KOl GOVGAUL

XoaAovur Ynto ue
MOGTES VTOUATEG

4
KepTtedakio
(Le PEEGKO KIWA KOl LITOLYAQIKAL,
TLOLQEOBOGLAKN GUVTOLYN)

DPEGKLEG TNYOVITEG
TCATATES

X0o1pw0 AOUKAVIKO QAQUITE

(To Yrvete uévol Gag yla vo fondnocete
TOV GEQ, UE TUKAVTIKN G®S VTOUATAS)

MeMTCZava GTo POoVEVO

(TORAB0GLOKS TLATO UE PEEGKLAL
vToudta, WaivTave Kol @ETA GTO
@OVEVO)

Xovuoug

(ocuvodeveTan ue TTlTAL)

YAAATEYX - SALADS

Olives

Garlic Bread
Tzatziki

Spicy cheese dip
Feta chesse

Feta saganaki
Saganaki cheese

Fetaehieese
pastry sheets with
honey and sesame

Grilled halloumi cheese
with sun dried tomatoes

Meat balls

(with fresh minced beef and spices,
traditional recipe)

Fresh French fries

Sausage flambe
(grill it yourself and help the chef ,
with spicy tomato sauce)

Melanzane al forno

(traditional dish with fresh tomato, parley
and feta in the oven)

Hummus
(served with pita bread)

ATté TO UITOGTAVL TOU VNGLOU

XwELATIKN

(EAMMnVIKA TTOEASOGLOKA GAAGTOL
ue TAEWASL, VTOTILES VTOUATES, ayyoUQL,
KEEUUVBLAL, EMEG, KATTOEN, PETA)

TovoGoaAdTa

(@Aéta TOVOU, LaQoVAL, ayyolel,
viopdta, KEeuwidia, Beactd auvyd,
GAATGOL LOYLOVETALG)

/
Pepfudocaiata
(vtoudta, KEEUWUSL, ayyouedKkL TOVQGL,
eMEG KoL 0mG vinaigrette Aeuoviov)

[Tpdowvn caldto ue
KATGKIGLO TLET

(e kaTowKiGlo TLEL, GUKA Eepd,
oTaeideg, koEULSL, sauce peAov)

Greek Salad

(greek traditional salad, with rusks, local
tomatoes, cucumber, onions, olives,
capers and feta cheese)

Tuna Salad

(tuna fillet, lettuce, cucumber,
tomato, onions, boiled egg,
mayonnaise sauce)

Chickpea Salad

(tomato, onion, pickled cucumber, olives
and lemon vinaigrette)

Green, Salad with
goat cheese

(with goat cheese, dried figs, raisins,
walnuts & honey dressing)

Olive
Olio

Tzatziki

Salsa piccante al formaggio

Formaggio feta
Saganaki feta cheese

Formaggio saganaki

Feta in pasta fillo
con miele e
sesamo

Halloumi alla griglia
con pomodori secchi

Polpette
(con carne macinata fresca e
spezie, ricetta tradizionale)

Patatine fritte fresche

Salsiccia di maitale flambé

(Lo cuocete voi stessi per aiutare il cuoco,
con salsa di pomodoro piccante)

Aubergine in the oven

(piatto tradizionale con pomodoro fresco,
prezzemolo e feta al forno)

Hummus

(servito con pane pita)

Insalata Greca

(insalata tradizionale friselle greca con
pomodori locali, cetriolo, cipolla, olive,
capperi e formaggio feta)

Insalata di Tonno

(filetto di tonno, lattuga, cetriolo,
pomodoro, cipolla, uovo sodo e
salsa alla maionese)

Insalata di Ceci

(pomodoro, cipolla, cetriolo sottaceto,
olive e vinaigrette al limone)

%nsalata,verde con
ormaggio di capra
(con formaggio di capra, fichi secchi,
uvetta, noci e salsa al miele)

Z)
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. Slow Cooking ‘a

ZTIPAdo Loy AL
Tovpepd Kouuoma uocxagtov GLYOUOYELREUEVO GE GAATGO KOKKLVOU
EUBLOV, VTOUATES, UTTOYOEIKA KOl KOQOUEAWMUEVO KQEWLVIAKLA.

2

/
KAE@TIKO
YLYOUOYELQEUEVO, KOWLATLOL aQVIOU X®EIS 0GTA, G EAAOANSO, TILITEQLES, (PEEGKLOL
VToudTa, 8evTQOMPBavo Ko UIKEA KOUWATLOL TUELOY GTO TTNHALVO UE TTOTATES GOVQEVOU

EAANVIKOG UIteAdg

/
MouvGarag
ALGGNUOG KoL OR®UATIKOS Ue TTOAAD GTASLOL LOYELREUOTOG, UEALTTAVEG,
KIWAS LOGYOQRIGLOG, XELQOTIOMNTN UTTEGAUEA KOl TUQEL TEIUUEVO

Potnoete ylo.....ovtd

HO,L()"'[,'OL Mj’[O?\OVég (to TTLdTo IOV eV Aelmel TTOTE ATTO TO TEATETCL Tov "EAAnva)
AMNG eMANVIKA ye KU aIto EKAEKTO KEEAS WOGYOQLOV, GAATGO
VTOUATOS KOl TUEL TELWUEVO

N1OKl Xoapoyeddue ctoug ITadovg)
NioKL e KOKKIVIL TILITEQLA, KOTOTTOVAO, TOLUUEVN TTOQUECAVA,
WITEIKOV KO KQEWO YAAOKTOG

Aev €yovue Papro aAAd...

[aideg vtoTrieg No.1 MeyoaAoitoikes)

Y10 grill ue cwg eAandrado, plyavn ko Aéuovi, epPlpeTon ue GaAdto

I'a Xopeto@ayovug

Dardpel

YaAdTO KOl PEEGKOKOUUEVES TNYOVITEG TTOTATEG

FUQOQ 7\OLXOLVLK(DV OITO GoyLd
Me mwXOLQLKOL GSQBLQLGUS\/OQ ue TTOVAES, TCATCIKL, VTOUATO KO KQEWUVSL Ko
(PEEGKOKOUUEVES TNYAVITES TTATATES

/ /
XoAovur ue ITiTo
Me a@edtn TTaQadoGloKkn TTITA, GOAATO AITTO VTOUATO KOl KQEWUVSL, TTLITEQLd KAl GMS )
TCOTTKLOU UE (PRECGKOKOULEVES TRYAVLITES TTATATEG

/}.
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000G 0 EAANVIKOG
["dpog Xoiptvog

ATt TouueRES PAOVSES GITAAOTTOVGETOS UE OLRMUATO TTATTEUKAG, TCOTIIKL,
GOAQTO, TTITOL KO (PEEGKOKOUULEVES TNYOVNTES TLATATES

["ypog KotomovAo

ATt6 6TNY0G KOl LWITOUTL AROUATIGUEVOS LE WITOLYOLQLKAL,
Ue TTaEAS0GLOKA TTITA, TCUTIIKL, GOAATO, (PEEGKOKOULEVES TNYAVITES TIOTATEG

H @&pa tTng vitouovng

2 0UPAGKLOL
Xopwo

ATO EEGKO KOUUATIOL EKAEKTAGC TTAVGETAS UE TTLTOVAN, (PEEGKLOL VTOUATO, KQEUULUSLAL ,
TCATCIKL GTO TTAAL KOl (PQEGKOKOUUEVES TNYOVITES TIATATES

KotomtovAo

ATt @EEGKO GTRI0G KOTOTTOVAOV UE TTLTTEQL, GEQRIPETOL Ue TCATTIKL, TILTOVAA, (PEECKLAL
VTOUATO, KEEUUVSL, (PREGKOKOUWLEVES TTATATES TNYOVLITES

Keusdi to avatoMTiko

Me apviclo kol LoGX0QIGLo Kiud , OVOTOALTIKO, WITOYOQLKA, JTLTA, GOAQTO, TCOTIIKL KO
(POEGKOKOUUEVES TTATATES TNYOVLITEG

LA TAVOLATA GRILL

Moy ololo. GTTOAOUTTELZOAN

YepPflpeTal pe GOAATO KO (PREGKOKOUUEVES TRYOVITES TTATATEG.

Xowewn (ApxovTticGa)

Apwuata Kol YeVGELS VO GOG OTTOVELWGEL, Wnv BAAETE AAATOTI{ITEQO, £Xxw PAAEL (YEAATTE).
YepPlpeton Le GOAATO KO (PREGKOKOUUEVES TNYAVNTES TTATATES

/ .o /
Apvicla TTOLOOKLOL
Aev €xouvue TTOAAA va TTovue €8w... EuAoynuévo. XepPlpeTtal ue (pEEGKOKOWLEVEG
TOTATEG TNYAVNTES KOl GOAATO

Mmtiptext yeuroto LA TAVOLATA

ES8w wiAdue yio dSuvaun yevong Ku OLQoouovcwv ATt6 @EEGKO LOGYEIGLO KLU@ eMAC N KOL?\LOLQ,
UITELKOV KoL EAANVIKO WOAOKO TUEL. XOoAATO Yo QOGLA KOl (PREGKOKOUUEVES TNYOVITEG TTOTATEG.

MTtipTEKL

MoaGy0{GLog KIWAS, GOAATO KOl (PREGKOKOULEVES TTATATES TNYOVLITEG.

I'ia Tto TTONoLaL

KoTouitoukieg

Me @EEGKOKOUWLEVES TIATATEG TNYOVRTES KO GWS LWOUGTAQSAS, LOYLOVELAS .

%
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Slow Cooking
Beef Stifado

Tender pieces of beef slow-cooked in a rich sauce of red vinegar,
tomatoes, spices and caramelised pearl onions.

Kleftiko

Slow-cooked boneless lamb in olive oil with peppers, fresh tomato, rosemary and
small pieces of cheese, baked in a clay pot and served with oven potatoes.

Greek Trouble

Moussaka

A famous and aromatic dish prepared in several stages, with layers of
eggplant, minced beef, homemade béchamel and grated cheese.

Ask for these

Pasta Bolognese (A dish that never misses from a Greek table)
A Greek-style favourite with selected minced beef, tomato sauce
and grated cheese.

Gnocchi (We smile at the Italians.)

Gnocchi with red pepper, chicken, grated Parmesan, bacon and
cream sauce.

We Don’t Have Fish... But

LLocal Prawns No.l®Nice big ones.)

Grilled with olive oil sauce, oregano and lemon, served with salad.

For Vegetarians

Falafel

Servito con insalata fresca e patate fritte tagliate al momento.

Vegetable Gyros (Soy-Based)

Seasoned soy-based vegetable gyros served with pita bread, tzatziki, tomato, onton and
freshly cut fried potatoes.

Greek Halloumt

Grilled halloumt served with fluffy traditional pita bread, tomato and onton salad,
peppers, tzatziki sauce and freshly cut fried potatoes.

iy
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The Greek Gyros
Pork Gyros

Juicy slices of pork belly seasoned with paprika, served with tzatziki,
salad, pita bread and freshly cut fried potatoes.

Chicken Gyros

Marinated chicken breast and thigh with aromatic spices, served with traditional pita
bread, tzatziki, salad and freshly cut fried potatoes.

The Time of Patience

Souvlaki
Pork

Fresh cuts of selected pork belly served with pita bread, fresh tomato, onion, tzatziki on
the side and freshly cut fried potatoes.

Chicken

Fresh chicken breast with peppers, served with tzatziki, pita bread, fresh tomato, onion
and freshly cut fried potatoes.

Eastern-Style Kebab

Minced lamb and beef with oriental spices, served with pita bread, salad and tzatziki.

La Tavolata Grill

Beef Rib Steak

Served with salad and freshly cut fried potatoes.

Pork Steak “Archontissa”

Aromatic flavours that will lift your senses. No need to add salt or pepper — we've
already done it for you (laugh!) Served with salad and freshly cut fried potatoes.

Lamb Chops

Not much to say here... simply blessed. Served with freshly cut fried potatoes and salad

LA TAVOLATA Stuffed Burger

A powerful combination of flavours and aromas. Made from fresh minced beef, filled with
olives, bacon and soft Greek cheese. Served with freshly cut salad and fried potatoes.

Beef Burger Patty

Fresh minced beef served with salad and freshly cut fried potatoes.

For Kids
Chicken Nuggets

Served with freshly cut fried potatoes and mustard & mayonnaise sauce.

iy
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Slow Cooking
Stifado di Manzo

Teneri pezzi di manzo cotti lentamente in una ricca salsa di aceto rosso,
pomodoro, spezie e cipolline caramellate.

Kleftiko

Agnello disossato cotto lentamente con olio d’oliva, peperont, pomodoro fresco,
rosmarino e piccoli pezzi di formaggio, cotto in terracotta e servito con patate al forno.

Greek Trouble

Moussaka
Un piatto famoso e aromatico preparato in pilt fasi, con strati di melanzane, carne
macinata di manzo, besciamella fatta in casa e formaggio grattugiato.

Chiedete per questi

PaSta aua BOlognese (Il ptatto che non manca mai sulla tavola det greci)
Un classico “alla greca” con carne macinata di manzo selezionata, salsa di
pomodoro e formaggio grattugiato.

Gnocchit (Sorridiamo agli italiani.)

Gnocchi con peperone rosso, pollo, parmigiano grattugiato, pancetta
e panna.

Non abbiamo pesce... ma

Gambert Localt N°1 (Piuttosto grandi)

Alla griglia con salsa di olio d'oliva, origano e limone, serviti con insalata.

Per Vegetariant

Falafel

Serviti con salsa tahina, insalata fresca e patate fritte tagliate a mano.

Gyros Vegetale (a base di soia)

Gyros vegetale speziato a base di sola, servito con pita, tzatziki, pomodoro, cipolla e
patate fritte fresche.

Halloumt Greco |

Halloumt grigliato servito con soffice pita tradizionale, insalata di pomodoro e cipolla,
peperoni, salsa tzatziki e patate fritte appena tagliate " lf

)
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Il Gyros Greco
Gyros di Matale

Succose fette di pancetta di maiale aromatizzate alla paprika, servite con
tzatziki, insalata, pita e patate fritte appena tagliate

Gyros di Pollo

Pollo (petto e coscia) marinato con spezie aromatiche, servito con pita tradizionale,
tzatziki, insalata e patate fritte appena tagliate

Il Momento degli Spiedin

Souvlakt
Maiale

Freschi pezzi di pancetta di maiale selezionata, serviti con pita, pomodoro fresco, cipolla,
tzatziki a parte e patate fritte appena tagliate.

Pollo

Petto di pollo fresco con peperoni, servito con tzatziki, pita, pomodoro fresco, cipolla e
patate fritte appena tagliate.

Kebab Orientale

Carne macinata di agnello e manzo con spezie orientali, servita con
pita, insalata e tzatziki.

LA TAVOLATA GRILL

Costata di Manzo

Servita con insalata e patate fritte appena tagliate.

Bistecca di Maiale “Archontissa”

Profumi e sapori che vi faranno volare. Non aggiungete sale e pepe, ci abbiamo gia
pensato not (sorridete!) Servita con insalata e patate fritte appena tagliate.

Costolette di Agnello

Non c’¢ molto da dire... semplicemente benedette. Servite con patate fritte
appena tagliate e insalata.

Burger Ripieno LA TAVOLATA

Un’esplosione di sapori e profumi. Preparato con carne macinata di manzo fresca, ripieno con
olive, pancetta e morbido formaggio greco. Servito con insalata appena tagliate e patate fritte

Burger di Manzo

Carne macinata di manzo servita con insalata appena tagliate e patate fritte.

Per Bambini
Nuggets di Pollo

Serviti con appena tagliate patate fritte e salsa alla senape e matonese.

iy
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c EIITIAOPIITA & ITATQTA - DESSERTS & ICE CREAM ‘a
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[TopTokOAOTTLTO Orange pie , :

L i ge P Torta all’arancia
(TTOEASOGLAKO KEWK (Traditional orange sponge cake . .. , )
JTOQETOKAAOV UE GLEOTTL) with syrup) (pan dy Spagna tradizionale all’arancia

con sciroppo)
MataxkAofdg Baclava Baklava
(TTapadoctard YAUKGS ue @UANO, (traditional sweet with leaf, o ]
audydaio, GlpdTTL) almond, syrup) (dolce tradizionale con pasta fillo,
2 mandorle e sciroppo)
XO0UPAE GOKOAATOG Suffle chocolate Soufflé al cioccolato
Cheesecake Cheesecake Cheesecake
TwaovpTL pe uéL Local yogurt and Yogurt locale con miele
honey

Twpauwcov Tiramisu Tiramisu
Koeu MitpovAe Creme brilée Creme brilée
[Tayntd uItdio Ice cream ball Pallina di gelato
(BaviMa, cokoAdTa) (vanilla, chocolate) (vaniglia, cioccolato)
[Taywtd wirdia Ice cream ball Pallina di gelato
(oreo) (oreo) (oreo)

AAKOOAOYXA IIOTA - ALCOHOLIC BEVERAGES

Whiskey 12 etov Whiskey 12 years old Whisky 12 anni
Whiskey

Vodka

Gin

Bacardi

Metaxa 5*

OUCo KOEAPAKL Ouzo carafe Caraffa di ouzo
Ovgo (otrig) Ouzo (glass) Ouzo (bicchiere)
Baileys

Amareto

Drambuie

Grand Marnier

Kepéua cokoldtag ue Texidaw ~ Chocolate cream with tequila ~ Crema al cioccolato con tequila

Kogua wrravdvag ue Terilo Banana cream with tequila Crema alla banana con tequila

COCKTAILS

@ Aperol J :
04 Mojito [
Jut ﬂ\“

ﬁ t’ Vodka watermelon
r!s?% R\
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YAMITANIA - CHAMPAGNE

Louis Roederer Brut Premier (750 ml)

MIIYPEYX - BEERS / LAGER

Mvdoc BapeMaoio
(weydin)

Muvdog BageAico
(wken)

MuYog wirovkdn
500ml

Mudog radler (ue
Aeuovt) 330ml

duie 500ml

e 0,0% 500ml
Alpa S500ml

Mduog Greek beer
500ml

Kefalonian beer
330ml

Stella Artois
330ml

Mythos draught (large)

Mythos draught (small)

Mythos bottle 500ml

Mythos radler (with
lemon) 330ml

Fix 500ml

Alfa 500ml

Fix 0,0% 500ml

Mamos Greek beer
500ml

Kefalonian beer
30ml

Stella Artois 330ml

Somersby Apple Cider 330ml
Somersby Watermelon 330ml

Somersby Mango - Lime 330ml

Mythos alla spina (grande)

Mythos alla spina (piccola)

Mythos in bottiglia (500 ml)

Mythos Radler al limone
(330 ml)

Fix 500ml
Fix 0,0% 500ml
Alfa 500ml

Birra greca Mamos (500 ml)

Birra Kefalonita (330ml)

Stella Artotis (330ml)

iy




KA®EAEY - COFFEES
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EAANVIKOS KOupES Greek coffee Caffe greco
Ecmpéaco Espresso Espresso
Kagtovtaivo Cappuccino Cappuccino
Auepkdvo Americano Caffe Americano
Neg ka@ée Nescafe Nescafé
Neg ka@é @oadté Frappe (ice cold) Frappé (freddo)
Tod Tea 405

ANAWYKTIKA / XYMOI - SOFT DRINKS / JUICES

AvopukTikA Soft Drinks Bibite analcoliche

YTTIKA Acwovdda Homemade lemonade Limonata fatta in casa

Ytk pdvyko ue lime Homemade mango with lime  Mango fatto in casa con lime

Xuuog @EoVTwV Fruit juice Succo di frutta

Xuuog urAov Apple juice Succo di mela

[Moywuévo tad Ice Tea Te freddo

Schweppes ue Aeuévi Schweppes with lemon Schweppes al limone
Schweppes ue 0t Schweppes with Schweppes al pompelmo rosa
VYROELTTPOOVT pink grapefruit

NEPO EMOPIAACMENO - BOTTLED WATER

Eu@lalwuévo vepod Bottled water (large) 1L i ; ioli

st il Acqua minerale in bottiglia (grande) 1L
Ew (pLOLM)gSVO veEO Bottled water (small) 500ml Acqua minerale in bottiglia (piccola) 500ml
(wred) 500ml

EU(PLO}NDUSVO VEQO Bottled water (sparkling) Acqua minerale frizzante in bottiglia 750ml
(apewdeg) 750ml 750ml

EWPLQWDUéVO VvEQO Bottled water (sparkling) Acqua minerale frizzante in bottiglia 330ml
(apewdeg) 330ml 330ml

e
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WINE LIST

12% Aevkd Toaovaol Enpd, TtowiAMla Togtikn 500ml
12% Pot€ moikidieg vtdmieg 500ml
13% Kobkkivo Mavpoddpvn sokides viomieg S00ml
12%  Aevkd Toaoval €nd, TowkiAla togtikn 1000ml
12%  Potc€ mowkiMeg vrdmiec 1000ml
13%  Koékkivo Mavpoddevn sowidies viomieg 1000ml
12% Aevkd kool viogtio (500 ml)
12%  Kokkwvo kpact (500 ml)
2% Poté kpaci (500 ml)

Petaiva domen (500 ml)

Mega Spileo kOkkivo £npd (750 ml)
1L5% Prosecco white (750ml)
11.5% Prosecco white (200 ml)

Prosecco white 0% aAkooA (750ml)

b, o
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AevrA

Moveov 9 Ktnua Movewov
AauTtepd AELOVOTIQUGIVO YEMUA,TTAOVGLA ARAOULATO ayAadlol, UNAov, QoSdKIvou
KO AEUKWV AOVAOVSLAOV.

Opewad Agudkia ITetpaxdtovAog Poustéia
ATtaAd Aepovi UETELOL QRMUOTIKI €VTacn Ue Kueloexa To Aeukd dvdn, To
AEUKOGAEKO EOOAKIVO KO QlyLOKANUCL.

Rhombus Acvgtiko PoustéAa Gentilini

AQ®OUATO TTOETOKAMOY, Witk YAUKLA dyouen TEOTIKOTRTO TTETTOVIOV KOl
SLaKQLTIKA dvin agtd ylaceul.

Potg
Move®v 9 Syrah,MovVytao Ktnnua Movceov

I8iiTteQo Kal avolyTo xE®Ua, TTOA) KAAd 1GOQEOITTNUEVO UE €VO UTTOUKETO ATt
SLdpopa @EoVTA Kl PEOVTMSES TeAelwULaL.

Mediterannee Le petit Gueissard Syrah,Grenache,Cinsault

ApmuaTtiko ue yeydin pEecKAdO KOl 0QMOUATO £GTIEQLOOEOWV KoL
TTUENVOKAQTTMOV.

Epudpd
Movewv 9 Cabernet Sauvignon,Merlot,Syrah Ktnua Movcwov

Kouwd uitovkéto ue voteg amd Lo @EAyKOGTAPUAL, BATOLOUQO, LITAXAQIKA
KOL 0QMOUATIGUEVO KATTVO.

Atpa Ewvdéuaveo,Maviniagid OuutditovAog
Apmua JToV KUELAXEITOL ATTO PEAOVAES, SOUAGKNVO KOl BATOLOVQEO TTOU
OYKOAMAZOVTOL aTTO VOTES BOTAV®V KL YAUK®V UITAYOQLKAOV.

Agvkd Kopaoid Emidoptiov

Joya Darling Mogcydto XaQirtdtov
IMAovclo TN yeudtn, QOSAKIVO, ATTOENEAUEVA BERIKOKA, ENEOUS KAQTIOUS Kl
oTo@ida.

Agtava Mocgydto IletpakoitovAog
ATaAd Agpovi Yoo Kol KOUWd aQOUATo AEUKOU TELOVTAPUAAOV, AeULoviov,

VIOGEWOV, UEVTOG, YKEEWTTPQEOUT, KOQOUNAOU Kol Ayouou QOSAKIVOU.

Mooyato 200gr
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WINE LIST

White Tsaousi Dry Wine, Local Variety (500 ml)
Rosé Wine, Local Varieties (500 ml)

Red Mavrodaphne Wine, Local Varieties (500 ml)
White Tsoust Dry Wine, Local Variety (1000 ml)
Rosé Wine, Local Varieties (1000 ml)

Red Mavrodaphne Wine, Local Varieties (1000 ml)

Local White Wine (500 ml)

Red Wine (300 ml)

Rosé Wine (500 ml)

White Retsina (500 ml)

Mega Spileo kOkkivo £npd (750 ml)
Prosecco white (750ml)

Prosecco white (200 ml)

Prosecco white 0% aAkoOA (750ml)
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White Wines

Mouson 9, Ktima Mouson

Bright lemon-green color with rich aromas of pear, apple, peach, and white flowers.

Orina Armakia Robola, Petrakopoulos Winery
Pale lemon color with moderate aromatic intensity, dominated by white blossoms,
white-fleshed peach, and honeysuckle.

Rhombus Assyrtiko Robola, Gentilini Winery
Aromatic profile with notes of orange, subtle unripe tropical melon, and delicate
jasmine flowers.

Artana Moschato, Petrakopoulos Winery
Pale lemon color with elegant aromas of white rose, lemon, jasmine, mint, grapefruit,
cornelian cherry, and unripe peach.

Rosé Wines

Mouson 9 Syrah, Mouchtaro, Ktima Mouson

Distinctive pale color, beautifully balanced with a bouquet of red fruits and a fresh,
fruity finish.

Mediterannee Le petit Gueissard Syrah,Grenache,Cinsault

Highly aromatic and fresh, with notes of citrus fruits and stone fruits.

Red Wines

Mouson 9, Cabernet Sauvignon, Merlot, Syrah, Ktima Mouson

Elegant bouquet with notes of blackcurrant, blackberry, spices, and aromatic
tobacco.

Atma Xinomavro, Mandilaria, Thymiopoulos Winery
Aromatic profile dominated by strawberries, plums, and blackberries, complemented
by herbal notes and sweet spices.

White Dessert Wines

Joya Darling Moschato, Haritatos Winery
Rich and expressive nose with aromas of peach, dried apricots, nuts, and raisins

.Artana Moschato, Petrakopoulos Winery

Pale lemon color with elegant aromas of white rose, lemon, jasmine, mint, grapefruit,
cornelian cherry, and unripe peach.

Moschato 200gr
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	Ammes, Svoronata, Kefalonia
	+30 2671 042296
	MENU
	Καλώς ορίσατε στο τραπέζι μας. Στον χώρο αυτό, θα θέλαμε να νιώσετε κάτι παραπάνω από επισκέπτες θα θέλαμε να νιώσετε καλεσμένοι μας. Εδώ, η κουζίνα δεν είναι απλώς ένας σταθμός παραγωγής, αλλά η καρδιά ενός σπιτιού που χτυπά με τον ρυθμό δύο γυναικών.
	Χωρίς μεγάλες ομάδες ή βιομηχανική ταχύτητα, επιλέξαμε τον δύσκολο δρόμο: αυτόν που απαιτεί προσωπική φροντίδα, χρόνο και αληθινό κόπο.
	Welcome to our table. In this space, we hope you feel like more than visitors we hope you feel like our guests. Here, the kitchen is not simply a place of production, but the heart of a home, beating to the rhythm of two women.
	Without large teams or industrial speed, we chose the harder path one that requires personal care, time, and genuine effort.
	ΚΕΦΑΛΟΝΙΤΙΚΗ ΚΟΥΡΛΑΜΑΔΑ
	Μοσχάτο Κεφαλληνίας!
	Στην κουζίνα του La Tavolata γίνεται ένας μικρός, γλυκός χαμός, χώρος λιγοστός, άνθρωποι λίγοι, αλλά καρδιά μεγάλη. Τρέχουμε, γελάμε, φωνάζουμε «πέρασε!» και στριμωχνόμαστε σαν σε κεφαλονίτικο πανηγύρι, κι όμως μέσα σε όλο αυτό το σκηνικό γεννιούνται πιάτα που μοσχοβολάνε παράδοση, σπιτικό μεράκι και αγάπη.
	Γιατί μπορεί η κουζίνα να είναι μικρή, αλλά οι γεύσεις της χωράνε ένα ολόκληρο νησί.
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