Kalami, 2024

¢ Fish and seafood of excellent quality,
seasonal vegetables and selected Greek products
form the basis of our dishes.
Enjoy creative Greek cuisine from one
of the most awarded chefs in Greece,
renowned for his culinary skills and high standards.

bty Lagorane

CHEF LEFTERIS LAZAROU

Gluten Free

=256

Dairy Free




OPEXIKO WQOMI / FRESH BREAD
DOpéaro wawyi, enigg, £Etpa napbevo edaidnabo / 5€
Fresh bread, olives, extra virgin olive oil

YOYMNEXZ / SOUPS
Wapdoouna
netpdwapa Atyaiou apwpatiopévn e oappav

Fish Soup /188

Aegean sea stone fish soup scented with saffron

KpUa oouna topdtas
ppdourec, taptdp Kapafibag, Addt faaidikou

Cold tomato soup / 19€

strawberries, crayfish tartar, basil oil

YAAATEZL / SALADS

EAAnviKkn oaddrta

tpixpwya topativia, na&uddt xapouriod,

oUAAa KAnapng, Iou¢ QETac / 18€
Greek salad

three-colored cherry tomatoes,

carob rusks, caper leaves, feta mousse

Yanddta pe Tpixpwpn Kivoa

Wwntee yaplbeg, népAeg arnd pdvyko,

paytoveda tpouga - €arpéaao, dressing 6udaiou

Three Colored Quinoa salad /  20€
grilled shrimp, mango pearls, truffle - espresso

mayonnaise, mint dressing

Mpdoivn caddta

KOUL Koudrt, 0UKa, Topartivia, Wnteg ayKIVAPEG,

oKrAnpn ypaBiépa Keprupac

Green salad
kumaquat, figs, cherry tomatoes, roasted artichokes,

hard Corfu graviera cheese




OPEKTIKA ME WAPI / STARTERS WITH FISH

Tapapooaddta

Houc AeukoU tapaud, Addt avnBou, Aeudvi
Taramosalata

white fish roe mousse, dill oil, lemon

XoUpous
peBubia, taxivi, Xuuog Aeudvt
Hummus
chickpeas, tahini, lemon juice

Kanvioth néotpopa
pe pavt{oupdva
Smoked trout
marjoram

Wntn pedit{ava pe @uotiki Alyivns
xouppabeg, yaukid pulnBpa, Kanviato Xent
Roasted aubergine with pistachios
dates, sweet mizithra cheese, smoked eel

MNoikiAia aApupwv adgigpdTwy

ouc AeuKoU tapapd, Kanviatr) NEotpopa

e pavtoupdva, xoupoug R pedit¢avooaidta
Variety of savory spreads

white fish roe mousse, smoked trout

with marjoram, hummus ® aubergine spread

Ltpeidia wpa
Raw oysters

Kapndtoio xtanadi

KPEUa KanvIotrig edBac, Todtvei KAnapng,

Adét Bupdpt, prptvoudd and noAUXpuwIEG MINEPLES,
eAld, paupo okopbo

Octopus carpaccio

smoked fava bean cream, caper chutney, thyme oil,
multi colored pepper brunoise, olives, black garlic

Kapndtaoio AaBpdki

@IATa aneptboeIbLOV, aopune ayyoupl
Sea bass carpaccio

citrus fillets, cucumber sorbet

MNaAapida papivdtn

odntoa avavd, nikAsg eoanot
Marinated bonito

pineapple sauce, shallot pickles

16€

22¢€

10€/piece

20€

18€

19¢€




Mapivapiopéves yapides Koidadas

@IVGKio, ppdoudeg, nduedo & xaBidpt Ossetra

Marinated red shrimp
fennel, strawberries, pomelo ® Ossetra caviar

KaBoUpi
Kpéua aBordvro, ted yuzu & xaPidpt Ossetra

Crabmeat

avocado cream, yuzu gel ® Ossetra caviar

=&

Tovos pe KpoUota and goucdyi
oandta pe pUKIa, odAtoa adylag - Adiy
Sesame crusted tuna

seaweed salad, soy - lime sauce

KaAapdpi pe pesto BaoiAikou

pwAld natdrac, Kovel toudtac, tivilep, napuelava

Squid with basil pesto
crispy potato nest, tomato confit, ginger,

parmesan cheese

®iA<ta toinoUpas

0€ AENTEG PETEC WWIOU LE MPOoULL, HOUG KarnvIoTAG
peAit{dvac, noupe apakxd, Uapuendda toudta, Kapdto
Silver sea bream fillet

on thin slices of sourdough bread, smoked aubergine
mousse, pea purée, tomato jam, carrot

Mapides Kpaodtes
€0TPAYKOV, Yntd topativia

Shrimp in wine

tarragon, roasted cherry tomatoes

Mubia axviotd
YAUKO Zauiwrtiko AsUKS Kpaal, pdpabo, Kouu Koudt

Steamed mussels

sweet Samos white wine, fennel, kumguat

KaAapdpr yntd

faydxopro, prpokonivia, {edebdkia oudou

Grilled squid
salsify, broccolini, ouzo jellies

25€

25¢€

20€

22€

22€

22€

18¢€

24€




OPEKTIKA ME KPEAL / STARTERS WITH MEAT
Taptap pooxapi
auyd, néprec Barlodutkou

Veal tartare

egg, balsamic pearls

Kapndtaio pooxadpi pe Addi tpolpas

nikAa pouotdpbag, proibeg napuelavag
Veal carpaccio with truffle oil

pickled mustard seeds, parmesan flakes

Tacos pe pooxapl

afoKdvto, WNto KanaunoKI, PPETKO KPEULUGL,

KoAavépo, paytoveda e Adiu

Flank steak tacos
avocado, grilled corn, spring onion,

coriander, lime mayonnaise

PASTA ® RISOTTO / WAPI, FISH

P16to pe oounid Kai to peddvi tns
Cuttlefish risotto in its ink

P1Zéto pe kapaBibes R tpolpa
Crayfish truffle risotto

KpiBapoto pe yapides

priouKofo, YAUuKAS AsUKS Kpaaol
Shrimp Orzotto

red pepper flakes, sweet white wine

Popopakapovada

KIud yapibag, touativia poupvou, ppéoka fotava
Grouper Linguine

minced shrimp, baked cherry tomatoes, fresh herbs

PASTA ® RISOTTO / KPEAZ, MEAT

PiZ6t0 pe pooxapiola pdyouda R cappdv
Risotto with veal cheeks and saffron

Kepkupdikn nactitodba pe pooxapioia eAid
Corfiot Pastitsada pasta
braised beef, tomato sauce

22¢€

20€

20€

27€

30€

26€

32€

35€

33€




KYPIQZ MIATA ME WAPI / MAIN DISHES WITH FISH

®1A<to oKopnivas pnoupdéto

O€ MIKAVTIKN KOKKIvn odAtoa toudtag

Scorpion fish fillet “Bourdeto”

a traditional Corfiot recipe with spicy tomato sauce

@iAstapiopévn @ETa Yapl npEPAs

Kpéua Kanviotric navoétag, tdpta natdrac K toiitoodpt
Fish fillet (catch of the day)

smoked pancetta cream, potato tart & chimichurri

@1AsTapIoPévn ETa YAp! NPEPAs

e UPEC aro naotivakt & Kpeua AoV
Fish fillet (catch of the day)

with parsnip textures ® lemon cream

@iAstapiopévn @ETa Yapl npEPAs

X0pTa €Moxnc owte, PPETKa LUPwWOIKA,

odntoa pdpaBou
Fish fillet (catch of the day)

sauteed seasonal greens, fresh herbs, fennel sauce

Wapia Wnta nuépas

L€ wNTa Aaxavikad f Xopta ernoxrig

Grilled fish (catch of the day)
with grilled vegetables or seasonal greens

Aotakds
otn axdpa pe wntd Adaxavikd i pe Jupaptkd N kplBapdto
Lobster

grilled with grilled vegetables or pasta or orzotto

36€

36€

36€

36€

100€/kg

170€/kg




KYPIQX MIATA ME KPEAL / MAIN DISHES WITH MEAT
KepKupdiko cogpito

Hooxapioto IAETo payelpeEvo O€ NEUKA Kpaat,

WNTo aKopbo, HUPWOIKG, KanvIoTd MoUpE Natdtag -
Traditional Corfiot Sofrito /36
veal fillet cooked in white wine sauce, roasted garlic,

herbs, smoked potato purée

Apvi XepdKI OlyoHayEIpEPEVO

KOUG Koug, navt{dpt, Kanviotr pedit{dva /  36E
Slow cooked lamb

couscous, beetroot, smoked aubergine

Mooxapioia tadidta
yAaoapiougva daxavikd, odAtoa Kpaotou

Veal tagliata /  36€

glazed vegetables, wine sauce

VEGETARIAN MENU

KpUa ooUna topdtas

ppdourec, Adbt BaaiAikou .
Cold tomato soup /16§

strawberries, basil oil

Kivoa tpixpwpn

népAeg and pAvyKo, payloveda tpouea - E0MPETTO,

dressing budaou i /o 17e
Three-colored quinoa salad -
with mango pearls, truffle - espresso mayonnaise,

mint dressing

Wntod Kouvounibi

Kpéua and tupi MetadBou, moupé urnpdrodou & Kdaioug

Cauliflower steak -
‘ /  18€

metsovone cheese cream, broccoli ® cashew puree

Pi16to pe pavitdpia

padpn tpou@a, WNTEG ayKIVOPEG

Mushroom Risotto /  20€

black truffle, roasted artichokes

AiyKouivi ge yntd topativia
Linguine, roasted cherry tomatoes, herbs




Pouadesign.gr

&

a mBavad afdepytloydva napakanw va ansuBuveate atov oepPitépo aag.
For potential allergies kindly inform the staff.

To Adét mou xpnaionotoUue eivat e€aipetikd napBevo efaidérado.
Extra virgin olive oil is used in all our menu dishes.

O Katavadwtng Sev Exel UNoXpEwan va nAnpwaet v Sev AdBel To VOUILIO NapagtatiKo.

The consumer is not obliged to pay if the notice of payment is not received.

Juc upéc ouunepidauBavetat o O.M1A.
Vat is included in the prices.

Yyelovopikos YneuBuvos
Hygiene Manager

Marios Mesimeris
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