o &
Ly >
o 7
Taptdp yapidas 16 KepaMovitikn kpearénita pidgéry 23
ppdouhes / Baoihikds / kauteph mnepid pia napadooiaxf ouvrayh and mv Snvid
nou o Aonpdkns éuaBe and tov MNdpyo Mpdva
AYP'G Havirapia ) ) 13 Apvioio kétol yiouBérol 25
kpokos auyol ereuBépas Bookfs kovel / kepaloypaBiépa Kepahovids / ppéokia 1polepa
kpépa and keparotipr Keparovids
Ribeye péoxou 36
KepaMovitikn pryavéda 12 noupés naréras / onion rings /odhoa pe eUAG
ppéokia Topdra / aypia piyavn / padpou ninepiol
okdpbo / pous géras YthBos koténoulou
C , . 18 eNeuBépas Bookns sous vide 22
darpaccio Hooxaplolo baby npdoa / nhiyotpr /
payiovéla ovaniod / Bepikoka oe dopwon / kapdra nikhes
kannapn kar aypia poka
Maipos xoipos OAGpnou 24
Mnakahidpos ckopSahid ceviche 18 Maomnvaki / npdoivo phho / apakds / ivokio
N&S1 anéd avnBo / auyordpaxo
Parfait dypiwv pavitapidy 14 KYPIQZ WAPIA
pe 1pouga kal npolupévio wapl ) ) ) .
DOiNéto and Aaupdki Kepaovias 25
Mhaté Baracoivév yia 2 f 4 dropa 25 / 50 é&Ba / cagpav / dypia x6pta avéoya pe v enoxn
bo1paka avaAoya pe v enoxikdinTa Pil610 pe podia kar Bévykoe 24
kal névia pe yvapova v Biwoipdiia ¢ukia / yapides / oéhepi
(Xrpeibia, axivds, yuahioTepés,
uodia, yapies) DiNéto ppéokou 1évou 36
Actakss £€rpa 40 oongdéo / QQYOpooxo ToikaAivol / onopdyyia
Baldoons / @ikia
Opéokies Tahiatéhes pe Balacoivd 27
ZA/\ATEZ Nepdvi / npi-pnpéves yapides / odhioa Topdras
Youniés “toyapidia” 22
) . dypia xépta / noupdviCa / Topdra
Xwpiarikn caldra 12 Mia napabooiakh cuviayh s Kepahovids pe aypia
Topdra / ayyolpl / kokkivo kpeppddl nikka / xépta kar Botava nou o Acnpdkns pdlewe and v
ninepid oxépas / piyavn / e\igs / @éra neploxh tns ©nvids yia va peivel n yelon s aképala.
Tahara pe vepokapSapo 14 CDIf;\E'OK%S aotakds ge T,C|>\IC|T€’>\€S) 45
onavék baby / kanvioth naveéra / oéhioa Bourdpou / Bupdpr / pupdvia
pu(hBpa / Bepikoka oe dopwon
Mpdoivn caldra 13
e xohokiBi / paviapivi / TahioAivi navilapiot 20
apnehogdoouha / kolokuBoavBoi nopToKkéh / pdpaBos
Kapnod( sous vide 13 Znavakopiléto 20

Aperol / @éra Kepalovids / aypia pdka

Toins and pu( basmati / hepdvi / apwparikd Bétava



O karavahwrhs Sev éxel unoxpéwon va
nA\npdoel eav 6 AaBel 1o vépipo napactanikd

otoixeio (anéSei€n-TipoAdyio).
Ynis nipés oupnepihapBavovial
bhes ol vépipes enBaplvoels.

Ayopavopikds unetiBuvos: lodvwns Moufkns I

H [2TOPIA T12Q ATNO TON
JED MAXL KAI TH MATEIPIKH
TOY NOOTPOTIIA

O Aonpdkns  Xavidms-BaMiavaros  kardyerar and
Pila ©nvids s Kepahovids. And naibi ws puoiordrpns
evbiapepdrav ndvia va pdBer onbnnore oxerileral pe Tis
npdres UAes s nepioxns, Ty avalimon npoidviwy dnws
aypia xépra, Bérava, @polra kar Aaxavikd, and dypia
onapdyyia péxpl noupdrQvo kai dypia xdépra. Enions
evbiapéperal yia Sidgopous 1pdnous wapéparos and Sixtua
péxpl napayédi, culoyh ootpakoelbhyv, Kuvhyl ITNVAOY Kal
Tov ayplokoUvelo and 1o vnoi pas.

Enions énote éBpioke avBpdnous pe Bapid yvaon s
KepaMovitikns koulivas névia npoonaBoloe va ndper Tis
yvaoers kal va péBer doa nepicodrepa pnopouoe.

Qs Executive Chef kai AieuBuvins 1ou BpaBeupévou pe

aotépi Michelin eomaropiou Pied a Terre oto Aovbivo

npoonafei va npowbBhoel kar va &164kel oto Bperavikd

koivé 1a miéra nou épabe kar peydhwoe pe autd péoa and
TIS AVapVAGCEIs Tou.

ES oto eomiardpio Terre o Aonpékns padi pe v enikepains

oep Ndva Xaiviapd pe nolueth epneipia otov Topéa Tns

yaotpovopias, pe éva EMNnviké Snpioupyikd pevol pe

noAMaG Kepahovitika midra kar uhikég Béouy va npoopépouv

otous Kepalovites kal otous enickéntes Tou vnolol pas pia
SHopPEPN YaOTPOVOIKN EPNElpia.
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STARTERS

MEAT MAIN COURSES

Prawn tartare
strawberries / basil / red hot peppers

Wild mushrooms
free-range egg yolk confit /
Kefalonian Kefalotiri cream

Kefalonian riganada
fomato / oregano /
garlic / feta mousse

Beef carpaccio
mustard mayonnaise /
capers and wild rocket

Cod garlic ceviche
dill olive oil / trout roe

Wild mushroom parfait
with truffle and sourdough bread

Seafood platter for 2 or 4 people
Depending on seasonality and raw
material availability, while caring for
the environment's sustainability
oysters / sea urchin /

clams / mussels / prawns

Lobster extra

SALADS

16

13

12

18

18

14

25/ 50

40

Greek salad
tomato / cucumber / red onion /
pickle / grilled pepper /

oregano /olives / feta
Woatercress salad
baby spinach / smoked pancetta /

Kefalonian cheese / apricots osmosis

Green salad

courgette / mandarin / courgette flowers

Watermelon
aperol / feta cheese /
green arugula / courgette flower

12

14

13

13

Kefalonian meat pie millefeuille 23
A traditional Kefalonian recipe from Thinia region

with mounouchi that our Chef Asimakis learned

from George Grana

Lamb shank giouvetsi 25
kefalonian gruyere / fresh truffle
Rib-eye 36

pomme puree / crispy shallots /
black pepper leaf sauce

Free range chicken breast sous vide 22
baby leeks / cracked wheat /

apricots osmosis / carrots pickles

Black pork from Olympus 24
Parsnip / fresh peas / green apple / fennel

FISH MAIN COURSES

Fillet of Kefalonian sea bass 25
fava / saffron / monks’ beard

Risotto of mussels and vongole 24
seaweed / prawns / celery
Fresh Tuna steak 36

mixed Greek pulses / bottarga “Trikalinos” /
samphire / fresh seaweed

Fresh seafood tagliatelle 27
lemon puree / semi-cooked prawns / tomato sauce
Cuttlefish “Tsigaridia” 22

wild greens / borage / tomato

A traditional Kefalonian recipe with wild herbs and
greens foraged from the slopes of Thinia for the sole
purpose to be used in this recipe.

Fresh lobster tagliatelle 45
thyme / butter emulsion / chervil

VEGETARIAN AND
VEGAN DISHES

Beetroot Tagliolini 20
orange / fennel tops

Spinach risotto 20

basmati rice chips / lemon / aromatic herbs



The customer is not obliged to pay, if no

valid tax invoice or receipt has been issued.

Prices include all charges, fees and taxes. I
General Manager: loannis Mouikis

THE STORY BEHIND OUR
CHEF AND HIS CULINARY
MENTALITY

Asimakis Chaniotis-Vallianatos originates from Riza Thinias
in Kefalonia. Since his childhood, as a nature lover, he has
always been interested in learning everything about the
region’s raw ingredients, scouting for products such as wild
greens, herbs, fruits, and vegetables from wild asparagus
to borage and wild leeks. He was also interested in various
ways of fishing too from nets to long line, shellfish collection
and hunting birds and wild hare found in our island.

Throughout the years, the information he gathered from

islanders on traditional  Kefalonian recipes, special

ingredients, and products, fused his passion for culinary

knowledge even further, elevating through his cooking the
Kefalonian cuisine.

As an Executive Chef and Director of the Michelin star

awarded Pied a Terre restaurant in Llondon, he seeks to

promote Kefalonian cuisine and educate the British public

on the dishes he grew up with and learned through his
memories.

Here at Terre restaurant, Chef Asimakis along with our
Head Chef Yona Haidarai who has years of experience
and expertise in the field of gastronomy, are offering
Kefalonians and guests visiting our island a tasteful and
creative gastronomic experience of a Greek inspired menu,
featuring various Kefalonian recipes and products.
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