DEGUSTATION MENU

6 Courses 70€ per person + 30€ wine pairing (optional)
An educational menu from the eyes of our executive chef who loves
his island and would like to showcase Kefalonian traditional cuisine

through his experiences in a modernised way but always with respect
to our traditions and flavours.

Riganada
Associated with the island of Kefalonia, this simple Greek dish
consists of slices of lightly moistened bread or Greek rusks that are
brushed or drizzled with olive oil and vinegar, then topped with
diced fomatoes and oregano.

Skordalia
Here Asimakis is using cod which is salted and then served in a raw
form showcasing this beautiful fish along with the traditional Skordalia,
dill oil and caviar.

Watermelon and feta
The watermelon is compressed with Aperol which gives complexity
and intensity and along with Feta makes this dish very unique
and refreshing.

Cuttlefish Tsigaridia
The wild greens (horta) are collected from fields and mountains and
are stewed with other herbs, tomatoes and rice. Combined with the
cuttlefish to fuze the flavours of the sea with those of the mountain.

Kefalonian meat pie millefeuille
A traditional recipe from Thenia with mounouchi, which Asimakis
learned from George Grana. Kreatopita is a traditional Greek meat pie
that you'll traditionally find made in the villages across Kefallonia.

Yogurt parfait with Madoles
A sweet and savory yogurt parfait, along with traditional Kefalonian
Madoles that are made in house.



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 about everything related

to the raw materials of the region, the search for products

such as wild greens, herbs, fruits, and vegetables from wild
asparagus to borage and wild leeks.

He has also been interested in various ways of fishing from
nets to long line, shellfish collection and spearguns and
hunting birds and wild hare from our island.
Furthermore, whenever he found people with heavy
knowledge of Kefalonian cuisine he always tried to absorb
the knowledge and learn as much as he could.

As a Michelin starred Chef and owner of Myrtos by
Asimakis restaurant in Chelsea London he tries to promote
and educate the British public on the dishes he learned and
grew up with through his memories.

Here at Terre restaurant, Asimakis along with  our Head
Chef Panagiotis Kostarakis who has years of expertise in
the field of gastronomy, are offering Kefalonians and guests
of our island a creative gastronomic experience with a
Greek inspired menu featuring various Kefalonian recipes
and products.
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The customer has no obligation to pay,
if no valid fax invoice or receipt is issued.
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Prices include all charges, fees, and taxes.
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MENOY TEYZITNOQXIAY

6 Méra 70€ avé dropo + 30€ ouvbuaopds kpaciol
(npoaiperikd)

Eva exnaibeutikd pevol and ta pdmia tou Executive chef pas nou
ayand 1o vnoi tou kal Ba "Bele noAd va avadeier v Keparlovitikn
napadooiakh kouliva péoa and Tis ePneIpies TOU HE EKOUYXPOVIOHEVO

1P6no aMd navia pe oeBaopd omis napaddoels kai Tis yeloels pas.

Piyavéba
Yuvbuaopévo pe 10 vnoi ns Kepahovids, autd 1o anhd eMnvikd
niéro anoteleitar and eetes ehappds Bpeypévou wwpiol h eMnvikd
na&ipédia nou aleipovial h nepixtvovial pe ehaidhado kai 6dI kal
OTn OUVEXEID KAAUNTOVTAI e KOPpéVes viopdTes kal piyavn.

YkopSahid
ESk o Aonpdékns xpnoiponoiel pnakahidpo nou ahatileral
kal oepBipetal oe akarépyaot popph napoucidlovias autd To
Spop@o wapi pali pe v napadooiakh Zkopbaid, 1o Aadi dvnBou
kal 10 xaBidpr.

Kapnoul kai péra
To kapnol( eivar cupnieopévo pe Aperol nou Sivel nohunhokétnia
kal éviaon kal oe ouvbuacpd pe v Péra kdvel autd 1o MGTo NoAl
povadikd kal 5pocIoTIKS.

Youniés Toyapidia
Ta dypia x6pTa cuMéyovial and xwpdpia kai Bouvd kar payeipedovial
be GMa Bérava, viopdres kar pil. Ze ouvbuacpd pe Tis COUnIés evavel
veuoTiké n Bdhacoa pe 1o Bouvod.

KepaMovitikn kpeatdmita pidgély
Mia nopabooiakh cuviayh and tnv ©nvid pe pouvoix,
nou épabe o Aconpdkns ané tov MNdpyo Mpava. H Kpearénia eival
éva Siaxpovikd eMnvikd eayntd nou Ba Bpeite napadooiakd
eriaypévn ota xwpid s Kepahovids.

Mapeé yiaouptiol pe Mavroles
Eva napeé yiaouptiol, yAukd kai alpupd palf pe napadooiakés
KepaMovitikes péviohes nou 1is gridxvoupe ol idior.



H [2TOPIA T2 ATO TON
2EDQ MAL KAl TH MATEIPIKH
TOY NOOTPOTTIA

O Aonpdkns  Xavidmns-BaMiavaros  kardyerar andé
Pila ©nvaias Kepahovids. And mv naibikh 1ou nhikia ws
puoioAdrpns, ndvia evdiapepdtav va pdéBei ta ndvra oxeriké
e Ta dpiota UK Tns nepioxns, v avalitnon npoidviwy
énws Aypia xo6pta, Bérava, ppolra kai Aaxavikd and dypia
onapdyyia éws noupdr(ivo kai dypia npdoa.
Enions, evbiapepdravyia Sidpopous ipdnous papéparos and
napayddia éws ouloyh ooTpakoelbdy Kal YapovioUPeko
Kal KuvAyl Gypiwv noulidv kar dypiwv Aaydyv and 1o vnoi
pas.
Emnhéov, onote éBpioke avBpdnous pe Babid yvdon
ms Kepahovitikns  koulivas, npoonaBoloce ndvra va
anoppo®noel Tis yvaoers kal va péber 6oo 10 Suvardv
neploocdTepa.
Qs oep pe aotépr Michelin kai 16iokrATs Tou eoTiatopiou
Myrtos Tou Aonpdkn oto Toéhor Tou AovSivou, npoonaBei
va npowBhoel kai va eknaibetoel 10 Bperavikd kovd orta
mdéra nou éuabe kar peydhwoe péoa and Tis avapviocels
TOU.
ES oto eotiatépio Terre, o Aonpdkns pali pe rov Head Chef
MNavayidt Kwotapdkn, o onoios éxel xpdvia gpneipias otov
Topéa Tns yaotpovopias, npoo@épouv otous Kepalovites
Kal Tous eniokéntes Tou vnoloU pas pia  Snpioupyikn
YOOTPOVOpIKN epneipia pe Eva pevol ePNVEUCHEVO and Tny
eMnvikn kouiva nou nepihapBaver Sidpopa Kepahovitika
NEOIGVTa KAl CUVTAYES.
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O karavahwrhs Sev éxel unoxpéwon va
nAnpdoer eav e A&Bel 1o vépipo napaoctanké
otoixelo (anddeifnnpoldyio).

Yns nipés oupnepirapBavovial

% TERRE.GR
O)es ol vopipes eniBapivoels.

Ayopavopikés unedBuvos: lwdvvns Mouikns E[m] terrerestaurantbar 8

®) Aaokapdiog 26710 26300

~



