+30 2671 042296

Ammes, Svoronata, Kefalonia

www.latavolata.gr

MENU

KaAwg opioate 6o TEAITET Hag. XToV X0Eo avTd, da JEAAUE Vo VIOGETE KATL TTOQATTAV®D OITO
eTMOoKETTES Yo Y€Aaue va vidoete kaleouEvol pag. ESw, n kovtiva dev elval agtAwg €vag
oToUOG TTORAYWYNGS, OAAL N KAQESLA €VOS GITLTLOV TTOU YTLTTA (e Tov QUILS dVO YUVOLK®OV.

Xwig ueydAeg ouddes N Plownyaviki TaxVTNTO, TAEEAUE TOV SUGKOAO EOUo: VTGV TTOU
QTTALTEL TTEOGWITKN PEOVTISA, XedVo KAl aAndvd KOTTO.
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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.

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

L)

“You don't just visit Kefalonia.

You

glet adopted by it. Loudly,
warm

y, and with a full table.’

BN

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

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

telling forever.”

G 9

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

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

KE®PAAONITIKH
KOYPAAMAAA

OAOPETKLA, TGN MEAUS
OMOTOVTOVI, GILAQTAQUEL...

Mogydto
Kegpalinviag!
To AvtiSoto gtnv
KovpAopddo
Aéve Ttwg otnv Kepalovid
eluacte GAoL Ayo «kovEAOl»
AOY® TOV UAyVRTIKOV TTESImV
T0U Alvou.

Euelg miotevovue Tog @rale
10 Moagydro!

ITpdkertow yiow oA TTOWKIALL,
aTté MAOTES GTAPIdES, TOGO
OQOUATIKG KOL YAUKO, TTOU
QKROUOL KOL O TTLO OYQLEUEVOS
Kegalovitng npeuel uetd to
TEMOTO TOTAQL.

"Eva keact wov av dev oe kdvel

VO TEAYOLSNGELS KAvVTASa,
TOVAGGTOV Do oe KAveL va
YOuoyeAds xwels Adyo.

Tarudiger we tuELd, QEOVTA,
£TBOEILL N KL LOVO TOV.

Ytnv kovgiva tov La Tavolata yivetow €vag wtkdg, YAUKOGS xaudc, x®eog Ayostog, dviomirol Alyot, aAAd KadLd
ueydin. Togxovue, yeAdue, @OVATOVUE «TTEQAGE!» KOl GTEULMOYXVOUACGTE GOV GE KEPOAOVITIKO TTaviyvQL, KL OU®S
UEGO Ge OAO QUTO TO GKNVIKO YEVVIOUVTOL TILATA TTOU LOGYOPBOAGVE TTORAS00N, GITITIKG UEQAKL KOL OlydITn.

TNotl patoeel n kovtiva vor elvol WikEn, AAAd oL YEUGELS TNG XWEAVE €val OAOKANQO VNGL.

T
IS

@) La Tavolata

N

/ey

info@latavolata.gr
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Woul uepldo
Boutupo
EAaitéAado

Maytoveza peptdo

Bread portion

Butter

Olive oil

Mayonnaise portion

OPEKTIKA - STARTERS

EMeEg
YKk0EOPYwUo
Teatcixu
Tuvporkavtepn
deta

déTa cayavakt
Yayovakt

dEta 6e PUAAO
KQOUGTAG Ue UEM
KOl GOUGAUL

XaAovul WYnto ue
MOGTES VTOUATES

Kepteddrkio
(Le PEEGKO KIUA KOl LITOYXAQIKA,
TTAEASOGLAKN GUVTOYN)

DpEGKIES TNYAVITEG TTOTATES

Xo1pvé AOUKAVIKO PAUITE
(To Wrivete uovol Gag yo va Bondncete

TOV GE@, UE TUKAVTIKN GO VTOUATOC)

MeMTgdva GTo PoVEVo
(TwoQadoclakd TLATO Ue PEEGKLA

VTOUATO, UAVTOVO Kol QPETO GTO (POVEVO)

XoUuwoug

(cuvodeveTon e TiTOL)

Olives

Garlic Bread
Tzatziki
Spicy cheese dip

Feta chesse

Feta saganaki

Saganaki cheese

Feta cheese in
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)
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YAAATEYX - SALADS

ATt TO WITOGTAVL TOU VNGLOU

XmELATIKN

(EAANVIKI TTOEAS0GLOKA GAAATO

ue TTOEUAdL, VTOTTES VTOUATES, ayyoUQL,
KEEUUVOLO, EMEC, KATTAEN, EETA)

TovocaAdto

(elA€Ta Tévou, WaovAL, ayyouQt,
vroudta, kEeuUvda, PEAGTO aUYO,
GAATGOL LOYLOVETOG)

Pefudocaldta

(vtoudTo, KEeuwvdt, ayyouedkt
TOVQGT, EMEC KL GWG
vinaigrette Aegoviov)

[Tpdcvn Galdta ue
KOTGLKIGLO TVl

(ue xatokiclo Tuet,
oTa@ideg, kaELOL, sauce
ueAov)

MATEIPEYTA -

XTIpddo LooyaL

Tovpepd kouwdtio LOGYOQELOV
GLYOUOYELQEUEVAL GE GAATGO KOKKIVOU
S0V, VTOUATES, WITAYOQLKA KoL
KOQAUEAWUEVO KEEUUWVOAKLAL.

% KAE@TIkO

YLYOUOYELQEUEVO KOUUATIO 0QVIOV XWwEIS 0GTd,
e eAMaONOBO, TLITEQLES, PEEGKLOL VTOWATA,
devTeoAIBavo Kal wkEd KOUudTio. TVELOY GTO
TAAVO UE TTATATES POVQEVOU

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, raisins,
walnuts & honey dressing)

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.

EAAHNIKOX MIIEAAY - GREEK TROUBLE

MovGakdg

AWAGNIOG KO 0LQWUWATIKOS Ue TTOAAC
GTASLOL LAYELREUATOC, UEATTAVES, KILAS
UOGY0QIGLOG, XELQOTTOINTN UTTEGOUEN KO
TUEL TEWUEVO

Moussaka

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

grated cheese.
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PQTHXTE I'TA....AYTA - ASK FOR THESE

[Tacta MitoAoveEL

(To mdTo TTOV JEV AElTTEL TOTE ATTO
TO TEAITECL Touv 'EAAnvQ)

AMG eEMANVIKA Ue KL aITo EKAEKTO
KQEE0S LoaY0QL0V, GAATGO VTOUATOS KO
TVEL TEWUEVO

Nuokt
Xauoyeldue aToug ITarovg)

NioKL ue KOKKIvVN TULITeQLd,
KOTOTIOVAO, TEUWUEVN TTOQUETAVAL,
UITEIKOV KOl KEEWO YAAOKTOG

AEN EXOYME WAPIA AAAA..

Tapideg vtdmieg No.l
(MeyaAoUTGLKEG)

Y10 grill ue owg eAaroAado, plyovn
Kot Aéuovt, gepflpeTar e caidta

I'TA XOPTODATOYX -

DaAd@e

YaAATO KOL (PQEGKOKOUUEVES
TNYOVITES TTATATEG

[MEOGC Aoy avikwVY ATt GOyLa

Me ugtoyoukd GePLELoUEVOS Ue TILTOVAEG,
TCATTIKL, VTOUATO KOL KQEWLDOL Ko
(PPEGKOKOUUEVES TNYOVITES TIATATES

XaAovul ue Trito

Me a@edtn ToQadoGloKn TTo, GaAdTo
OITO VTOUATO Kol KQEUWVOL, TILITEQL KO
OWG TTATTKION UE PEEGKOKOUWUEVES
TRYOVITES TTATATES

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.1

(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, onion and
freshly cut fried potatoes.

Greek Halloumi

Grilled halloumi served with fluffy
traditional pita bread, tomato and
onion salad, peppers, tzatziki sauce
and freshly cut fried potatoes.
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¢ T0pog Xoipivdg

AT6 touueés PAOVUSES GTTOAOTIOVGETAG UE
ORAOUOTO TIAITEUKOG, TTOTTIKL, GOAATA, TTITO

KOL (PREGKOKOUUEVES TRYUVNTES TTATATES

sk [pog Kotdmovio

A6 otridog kol LITOVTL ORWUATIGUEVOS UE
UTTOLXOLQLKA, UE TTOQASOGLOKNA TT{TA, TTATIIKL,

GOAQTO, (PEEGKOKOUUEVES TRYOVLITES
TTATATES

I'0pog 0 EAAnvikdg - 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.

H ®ea tng vitopovng - The Time of Patience
YovPAdria - Souvlaki

Xolpwo

AT PEEGKO KOUUATIO ERAEKTAGS
TOVGETOC UE TILTOUAO, (PEEGKLOL VTOoudTa,
KEEWWVOLOL , TCATIIKL GTO TIAGL Ko
(PPEGKOKOUUEVES TRYOAVITEG TTATATES

Kototovlo

AT peEoko gTndog KOTOTOVAOL Ue
JuuateQld, GepPlpeTon Ue TCTTKL,
TLTOVAQ, PEEGKLAL VTOUWATO, KQEWUVDL,
(PEEGKOKOUUEVES TTATATES TNYAVITES

Keustdar 1o avatoAlTiko

Me apviclo kol WoeyaQiclo Kiyd ,
OVOTOATIKO LITOXAQEIKA, TTLTO, GOALTOL,
TCATCIKL KOl (PREGKOKOUUEVES TTATATES
THYOVLITES

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

Moacyopiclo GITAAOWITELLOAM

YepPloeTon we Gaidta Ko
(PEECGKOKOUUEVES TIYAVINTEG TTATATEG.

Xopwn (Apyovtieea)

Apauata Kol YEVGELS VO GAS AITOYELDGEL,
unv BdAete alaToTlITEQO, £X™ PBAAEL
(yeldaote). XepflpeTon ue GOAGTO KO
(PEEGKOKOUUEVES TNYOVITES TTATATES

sk Apviola TToiddKio
Aev  €xouue TOAAD va TToUUE €8...
EvAoynuévo.
YepBlpeTol Ue PEEGKOKOUUEVES
TTATATES TRYAVRTES KAl GAAATA

ML TEKL YEWGTO
LA TAVOLATA

Ed® wAdue yio dvvoun yevong ki
0EMOUAT®V. ATTO PEEGKO LOGYAQIGLO Kiud,
eMAg 1N KOWALAG, WITELKOV Kol EAANVIKO
uadako Toel. Xaidta yio 5Qoctd kot
(PREGKOKOUUEVES TNYOVNTES TTATATEG.

MitipTeRL
Mooy 0piolog Kiwds, GOAATO Kot
(PEEGKOKOUUEVES TTATATES TNYOVLTEG.

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.

A4
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sk Kotoustoukiég

Me (PQEEGKOKOUUEVES TTOTATES TNYAVRTEG
KOl GOS LOVGTAESAS, LOYLOVECOS .

I'TA TA ITAIAIA - FOR KIDS

12.00

Served with

Chicken Nuggets

freshly cut fried potatoes

and mustard & mayonnaise sauce.

EIITIAOPIITA & ITATQTA - DESSERTS & ICE CREAM

[TopTokaAOTILTO

(TTOQASOGLOKS KEK
JTOQTOKAALOV UE GLROTTIL)

MataxkAapdg

(TToEad0GLloKd YAUKO ue

@UANO, auySalo, GLeoTTL)

20VPAE GOKOAATOG

Cheesecake

[ooveTL ue uéAL

*¢ Twpaucov
s Koeyw MtpouA€

OYOTO WITAAQ
(Bowt L0, GOKO?\OLTOL)

[Taywtod wirdia

(oreo)

Orange pie

(Traditional orange
sponge cake with syrup)

Baclava

(traditional sweet with
leaf, almond, syrup)

Suffle chocolate

Cheesecake

Local yogurt and
honey

Tiramisu

Creme brilée

Ice cream ball
(vanilla, chocolate)

Ice cream ball
(oreo)

S
%
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AAKOOAOYXA IIOTA - ALCOHOLIC BEVERAGES

Whiskey 12 etov
Whiskey

Vodka

Gin

Bacardi

Metaxa 5*

Ovco KOoEOPAKL
Ovto (TToTNEL)
Baileys

Amareto
Drambuie

Grand Marnier
Kopéua witavavag ue TexiAo

Kpéua cokoAdtog pue TexiAo

Whiskey 12 years old

Whiskey
Vodka
Gin
Bacardi

Metaxa S*

OvCo KOEOPAKL
OvZo (TToTrEL)
Baileys

Amareto

Drambuie

Grand Marnier

Chocolate cream with tequila

Banana cream with tequila

COCKTAILS

Aperol
Mojito

Vodka watermelon
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YAMIIANIA - CHAMPAGNE

Louis Roederer Brut
Premier (750 ml)

Tola wElwaveng TOVAAXLGTOV, VOTES
aTto unAo, ayAdot, @EUYAVIGUEVO
Poul, audydalo Kol eGTTEQLOOELON.

40% Pinot Noir ,
40% Chardonnay,

20% Pinot
Meunier

MIIYPEYX -

Mudoc BapelMicio
(ueydin)

Ml’)ﬁqg BapeAicia
(wren

MuYog wrovkdt
S500ml

Mudog radler (ue
Aepovt) 330ml

Org 500ml
drg 0,0% 500ml
Alpa S500ml

Mduog Greek
beer 500ml

Kefalonian
beer 330ml

Stella Artois
330ml

Somersby Apple Cider 330ml
Somersby Watermelon 330ml

Somersby Mango - Lime 330ml

Louis Roederer Brut
Premier (750 ml)

At least three months of maturation,
with notes of apple, pear, toasted
bread, almond, and citrus.

40% Pinot Noir ,
40% Chardonnay,

20% Pinot
Meunier

BEERS / LAGER

Mythos draught
(large)

Mythos draught
4 (smgll)

Mythos bottle
500ml

Mythos radler_(with
lemon) 330ml

Fix 500ml

Fix 0,0% 3500ml
Alfa 500ml

Mamos Greek
beer 500ml

Kefalonian beer
30ml

Stella Artois
330ml

Somersby Apple Cider 330ml
Somersby Watermelon 330ml

Somersby Mango - Lime 330ml

vt
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KA®EAEY - COFFEES

EAAnvikog kapég Greek coffee

Ecmpéaco Espresso
KagrovTtaivo Cappuccino
AueQkdvo Americano
Neg kapé Nescafe
Neg ka@é @EOITE Frappe (ice cold)

Tea
Todr

ANAWYKTIKA / XYMOI - SOFT DRINKS / JUICES

AvoWukTIKA Soft Drinks

Ytk Aepovdda Homemade lemonade

YITIKO WAvyko ue lime Homemade mango with lime
Xvuog @EoVTwYV Fruit juice
Xuuodg unAov Apple juice
[Taywuévo tadi Ice Tea
Schweppes ue Aguodvi Schweppes with lemon
Schweppes e Qog Schweppes with pink
YKQELTTPQEOVT grapefruit

NEPO EMPIAACMENO - BOTTLED WATER

Eugplalouévo vepd Bottled water (large)
(ueydAo) 1L 1L
Euprolmugvo vepo Bottled water (small
(y,uc@o) S%Oml %00m{
EU(PLQL7\®UéV0 veEo Bottled water (sparkling)
(apewdeg) 750ml 750
Eupladwuévo vepod Bottled water (sparklmg) i
N (apEwdeg) 330ml 330m
N\

%
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WINE LIST

12% Aevko Toaovot Engo, White Tsaousi Dry Wine,

oMo Togtikn 500ml Local Variety (500 ml)

, : ’ Rosé Wine, Local

12% Pote mrowiAeg vtogtieg S00ml Va(t)rstztiesm(gOOor%?)

13% Koékkivo Mavpoddevn Red Mavrodaphne Wine,

TTOKIMES vToTTieg D00ml Local Varieties (500 ml)

12% Aeuké Toaotol Eneé, White Tsoqsi Dry Wine,

: TtokiAta Togtikit 1000ml Local Variety 1000 ml)

12% Potcé TroikiAieg Rosé Wine, Local

vroguieg 1000ml Varieties (1000 ml)

13% Kobkkivo Mavpoddpvn Red Mavrodaphne Wine,

TCOLKLMES VTOTTLES Local Varieties (1000 ml)
1000ml

Petciva doiton (500 ml) White Retsina (500 ml)

11.5% Mega Spileo kKOkKIVO End Mega Spileo kOkKivo

(750 ml) &npod (750 ml)

11.5% Prosecco white Prosecco white (750ml)
(750ml)

Prosecco white (200 ml) Prosecco white (200 ml)

Prosecco white 0% aAKOOA Prosecco white 0% 0%‘60617\

(750ml) (750ml)




Moveov 9 Ktnuo Moveov

AouItepd AeLovoTTEAGLVO XQ®UA,TTA0VGLOL
aeauaTa axAadio, WAAOV, EOSAKIVOU KoL
AEVK®Y AOVAOLSLOV.

Opsctva Agudkia
IIeTteakdTOVAOGS Poustora
ATtaAd Aepovi UETELOL AEMUOTIKIL €VTAGN UE
KveloExa T Aevukd dvdn, To AeUKOGAEKO
QOOAKIVO KOl CYLOKANUOL.

Rhombus Acv@tiko Pouitodra

Gentilini

Apouata TopToKkaAoV, wia YAUKLA dyoven
TEOTKOTNTO TTETTOVIOV KoL SLaKQLTIKA dvan
agtd yroeeul.

Potg
Movcewv 9 Syrah,Movytago
Ktnua Moveov

IStoiteQo Kal avolyTo xewua, JToOA) KaAd
LGOQQEOTINUEVO UE €V UWITTOUKETO ATTo Sidpopa
PEOVTA KL PROVTNOIES TEAEIDULAL.

Epuidpd
Movowv 9 Cabernet
Sauvignon, Merlot,Syrah

Ktnua Movemv

Kouwd ustovkéto ue voteg amod povea
(PEOAYKOGTAPUA, BATOLOVQEO, ULITOYOQEULA KO
OQOUATIOUEVO KATTVO.

Atua Ewvopaveo,Mavéniagid

OuuoTTOVAOG

Apmuo TToV KUELOXEITOL ATt PEAOVAEG,
Sapdornva kal fatouovEa ToU aykAAMdATovToL
aTto VOTES POTAV®V KOL YAUK®V LITOYOLQIKWMV.

Agvkd Kpaoid Emidopmiov
Joya Darling Mocydto
Xagrtdtou

ITAovowa witn yeudtn, QOSAKIVO, OITOENQAULEVA
Beplkora, EnEOUS KAQITOUS KAl GTAPISA.

Aptava Mogcydto
IIeTeakdTTOVAOG

ATaAS Aepovi xpoduo Kol KOUAd 0ROUOTO
AgvkoU TELAVTAPUALOV, AELOVIOV, YLAGEULOV,
UEVTAG, YKEELTTMEOUT, KOQOUNAOU Kal dyouQOU
08dKIVOV.

Mogcydto 200gr

White Wm;f@g&

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.

Rosé Wines
Mouson 9 Syrah, Mouchtaro,
Ktima Mouson

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

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. D

Moschato 200gr

B
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MARKET INSPECTION RESPONSIBLE: KAPPATOU ALEXANDRA
ALL PRICES INCLUDE VAT AND ALL LEGAL CHARGES.
CONSUMERS ARE NOT OBLIGED TO PAY IF THEY DO NOT RECEIVE THE LEGAL RECEIPT OR
INVOICE.
THE RESTAURANT PROVIDES AN APPROVED POS CARD PAYMENT TERMINAL.
MUNICIPAL TAX: 0.5% FOOD VAT: 13% DRINKS, COFFEE & SOFT DRINKS VAT: 24%
ALL TAXES ARE INCLUDED IN THE PRICES.
ALL COOKED DISHES AND SALADS CONTAIN EXTRA VIRGIN OLIVE OIL.
FRIED DISHES ARE PREPARED WITH HIGH-QUALITY VEGETABLE OIL.

PLEASE ASK US FOR ANY CLARIFICATION REGARDING THE PRESENCE OF ALLERGENIC
SUBSTANCES IN OUR DISHES. KINDLY INFORM OUR STAFF OF ANY ALLERGIES OR
INTOLERANCES YOU MAY HAVE.

*FROZEN PRODUCTS

ATOPANOMIKOZX YTIEYOYNOZ: KATITIATOY AAEEANAPA
YTIY TIMEE SYMITEPINAMBANONTAL OITA KAI OAEYE Ol NOMIMEY EINMIBAPYNZEIZ.
O KATANAAQTHY AEN EXEI YTTOXPEQEH NA INAHPQEEI AN AEN AABEI TO NOMIMO
MAPAZTATIKO ETOIXEIO (ATTOAEIZH - TIMOAOTIO).
TO EXTIATOPIO AIAGETEI ETKEKPIMENO TEPMATIKO ATTOAOXHY KAPTQN POS.
AHMOTIKOZ ®OPOX 0,5% ®ITA ®ATHTOY 13% INOTA, KAOEE, ANAYYKTIKA 24%
Ol ®OPOI EYMITEPINAMBANONTAI XTHN TIMH
OANA TA MATEIPEYTA KAI Ol YAANATEY MNEPIEXOYN EETPA TNAPOENO EAAIONAAO
TA THTANHTA ME YYHAHZE INMOIOTHTAZE ®YTIKO EAAIO
PQTHETE MAZX TTA OINOIAAHTIOTE AIEYKPINIZH EXETIKA ME THN YIAPEH
ANNEPTIOTONQN OYZXIQN ETA TMIATA. TAPAKANOYME ENHMEPQZETE TO INMPOXQITIKO THE
ETIXEIPHEHY TTA TYXON AAAEPTIET 'H AYXANEEIET ITOY MITOPEI NA EXETE.
*KATEYYTMENA
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	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.


	info@latavolata.gr
	La Tavolata
	Ψωμί μερίδα
	Βούτυρο
	Ελαιόλαδο
	Μαγιονέζα μερίδα
	Bread portion
	Butter
	Olive oil
	Mayonnaise portion

	ΟΡΕΚΤΙΚΑ - STARTERS
	Ελιές
	Σκορδόψωμο
	Τζατζίκι
	Τυροκαυτερή
	Φέτα
	Φέτα σαγανάκι
	Σαγανάκι
	Φέτα σε φύλλο κρούστας με μέλι και σουσάμι
	Olives
	Garlic Bread
	Tzatziki
	Spicy cheese dip
	Feta chesse
	Feta saganaki
	Saganaki cheese
	Feta cheese in pastry sheets with honey and sesame
	Χαλούμι ψητό με λιαστές ντομάτες
	Κεφτεδάκια
	Φρέσκιες τηγανιτές πατάτες
	Grilled halloumi cheese with sun dried tomatoes
	Meat balls
	Fresh French fries
	Χοιρινό λουκάνικο φλαμπέ
	Μελιτζάνα στο φούρνο
	Χούμους
	Sausage flambe
	Melanzane al forno
	Hummus

	ΣΑΛΑΤΕΣ - SALADS
	Από το μποστάνι του νησιού
	Xωριάτικη
	Greek Salad
	Tονοσαλάτα
	Tuna Salad
	Ρεβυθοσαλάτα
	Chickpea Salad
	Πράσινη σαλάτα με  κατσικίσιο τυρί
	Green Salad with goat cheese
	Στιφάδο μοσχάρι
	Κλέφτικο
	Beef Stifado
	Kleftiko
	Μουσακάς
	Moussaka
	Πάστα Μπολονέζ
	Αλά ελληνικά με κιμά απο εκλεκτό κρέας μοσχαριού, σάλτσα ντομάτας και τυρί τριμμένο

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

	Νιόκι
	(Χαμογελάμε στους Ιταλούς)
	Νιόκι με κόκκινη πιπεριά, κοτόπουλο, τριμμένη παρμεζάνα, μπέικον και κρέμα γάλακτος

	Gnocchi
	(We smile at the Italians.)
	Gnocchi with red pepper, chicken, grated Parmesan, bacon and cream sauce.

	Γαρίδες ντόπιες Νο.1
	(Μεγαλούτσικες)
	Στο grill με σως ελαιόλαδο, ρίγανη και λέμονι, σερβίρεται με σαλάτα

	Local Prawns No.1
	(Nice big ones.)
	Grilled with olive oil sauce, oregano and lemon, served with salad.

	Φαλάφελ
	Σαλάτα και φρεσκοκομμένες τηγανιτές πατάτες

	Falafel
	Servito con insalata fresca e patate fritte tagliate al momento.

	Γύρος λαχανικών από σόγια
	Vegetable Gyros (Soy-Based)
	Με μπαχαρικά σερβιρισμένος με πιτούλες, τζατζίκι, ντομάτα και κρεμμύδι και φρεσκοκομμένες τηγανιτές πατάτες
	Seasoned soy-based vegetable gyros served with pita bread, tzatziki, tomato, onion and freshly cut fried potatoes.

	Χαλούμι με πίτα
	Με αφράτη παραδοσιακή πίτα, σαλάτα από ντομάτα και κρεμμύδι, πιπεριά και σως τζατζικιού με φρεσκοκομμένες τηγανιτές πατάτες

	Greek Halloumi
	Grilled halloumi served with fluffy traditional pita bread, tomato and onion salad, peppers, tzatziki sauce and freshly cut fried potatoes.

	Γύρος ο Ελληνικός - The Greek Gyros
	Γύρος Χοιρινός
	Pork Gyros
	Γύρος Κοτόπουλο
	Chicken Gyros

	Η ώρα της υπομονής - The Time of Patience
	Σουβλάκια - Souvlaki
	Χοιρινό
	Pork
	Κοτόπουλο
	Chicken
	Κεμπάπ το ανατολίτικο
	Eastern-Style Kebab


	LA TAVOLATA GRILL
	Μοσχαρίσια σπαλομπριζόλα
	Beef Rib Steak
	Χοιρινή (Αρχόντισσα)
	Pork Steak “Archontissa”
	Αρνίσια παϊδάκια
	Lamb Chops
	Μπιφτέκι γεμιστό LA TAVOLATA
	Μπιφτέκι
	LA TAVOLATA Stuffed Burger
	Beef Burger Patty
	12.00
	Κοτομπουκιές
	Chicken Nuggets

	ΕΠΙΔΟΡΠΙΑ & ΠΑΓΩΤΑ - DESSERTS & ICE CREAM
	Πορτοκαλόπιτα
	Orange pie
	Μπακλαβάς
	Baclava
	Σουφλέ σοκολάτας
	Suffle chocolate
	Cheesecake
	Cheesecake
	Γιαούρτι με μέλι
	Τιραμισού
	Κρεμ Μπρουλέ
	Παγωτό μπάλα
	Local yogurt and honey
	Tiramisu
	Crème brûlée
	Ice cream ball
	Παγωτό μπάλα
	Ice cream ball

	ΑΛΚΟΟΛΟΥΧΑ ΠΟΤΑ - ALCOHOLIC BEVERAGES
	COCKTAILS
	ΣΑΜΠΑΝΙΑ - CHAMPAGNE
	Louis Roederer Brut Premier (750 ml)
	Louis Roederer Brut Premier (750 ml)

	ΜΠΥΡΕΣ - BEERS / LAGER
	Μύθος βαρελίσια (μεγάλη)
	Μύθος βαρελίσια (μικρή)
	Μύθος μπουκάλι 500ml
	Μύθος radler (με λεμόνι) 330ml
	Φιξ 500ml
	Φιξ 0,0% 500ml
	Άλφα 500ml
	Μάμος Greek beer 500ml
	Kefalonian beer 330ml
	Stella Artois 330ml
	Somersby Apple Cider 330ml
	Somersby Watermelon 330ml
	Somersby Mango - Lime 330ml
	Mythos draught (large)
	Mythos draught (small)
	Mythos bottle 500ml
	Mythos radler (with lemon) 330ml
	Fix 500ml
	Fix 0,0% 500ml
	Alfa 500ml
	Mamos Greek beer 500ml
	Kefalonian beer 330ml
	Stella Artois 330ml
	Somersby Apple Cider 330ml
	Somersby Watermelon 330ml
	Somersby Mango - Lime 330ml

	ΚΑΦΕΔΕΣ - COFFEES
	ΑΝΑΨΥΚΤΙΚΑ / ΧΥΜΟΙ - SOFT DRINKS / JUICES
	ΝΕΡΟ ΕΜΦΙΑΛΩΜΕΝΟ - BOTTLED WATER
	WINE LIST
	White Wines

	MARKET INSPECTION RESPONSIBLE: KAPPATOU ALEXANDRA ALL PRICES INCLUDE VAT AND ALL LEGAL CHARGES. CONSUMERS ARE NOT OBLIGED TO PAY IF THEY DO NOT RECEIVE THE LEGAL RECEIPT OR INVOICE. THE RESTAURANT PROVIDES AN APPROVED POS CARD PAYMENT TERMINAL. MUNICIPAL TAX: 0.5% FOOD VAT: 13% DRINKS, COFFEE & SOFT DRINKS VAT: 24% ALL TAXES ARE INCLUDED IN THE PRICES. ALL COOKED DISHES AND SALADS CONTAIN EXTRA VIRGIN OLIVE OIL. FRIED DISHES ARE PREPARED WITH HIGH-QUALITY VEGETABLE OIL. PLEASE ASK US FOR ANY CLARIFICATION REGARDING THE PRESENCE OF ALLERGENIC SUBSTANCES IN OUR DISHES. KINDLY INFORM OUR STAFF OF ANY ALLERGIES OR INTOLERANCES YOU MAY HAVE. *FROZEN PRODUCTS

