OPEKTIKA

Taptép yapidas

ppdoules / Baoihikds / kdkkivn minepid

Parfait pavitapidov
pe 1polpa kal npolupévio oyl

Kepaovitikn pryavada
viopdra / piyavn / okbpbo / pous @éras

Kanvioté pooxapicio taptép
nouotépda / kanapn / ayyoupdkia /
€00NOT / auyd opTukiol

Mnakahidpos okopbalid ceviche
A& évnBou / auyd péyyas / ecaldt

Aypia pavitépia
KpOKos auyol eheuBépas Bookns kovel /
kpépa and keparotipl Kepahovids

MAaté Balacoivav yia 2 1 4 dropa

(Avahoya pe  SiabBecipdmra kar v enoxikdNTO)
otpeibia, axivol, Bévykole, pibia, yapides
Aoctakés €€tpa

YANATEL

Xwpidrikn caAdra
viopdra / ayyolpl / kékkivo kpeppidi /
ninepid / pous @éras / ehiés / vidkos

Mpdoivn caldra
kohokuBaki / paviapivi / &vBn koAokuBiol

Kapnou{ sous vide
Anépo) / @éta / ynuévo coucdyl

Avépeikin npdoivn caldra
Kepahovitikn pulhBpa / kapibia / pha

KYPIOX XOPTOOATIKA

Tahiatéhes navi{apiol
noptokdAi / @iMa pdpabou

“Tepiord”
Kokkives minepigs / ehaivhado / pul /
viopdres / apwparika Boérava

KYPIQ2 KPEAX

Kepaovitikn kpeatdnita - piApéry
Mapabooiakh cuviayh and v ©nvid pe auBevrikh
ouviayh nou éuaBe o Medpyios [pavds

Mapabooiakd kouvéAl “Aaydro”
Hayeipepévo oe KOKkIvo kpaol kal b /
unoukarivi / tpolga

Ribeye
noupés naréras / pebolhi /
Tpayava ecaldt / céAioa ninepiol

Koténouho eheubépas Bookns
payeipepévo sous vide

NanoAedv and oélepi kal Aaxavo ZaBor /
qouvrolkia / kpepptdi / onavaki

Acoliéta xolpivou
Tpayavi koiNid kal wapovéppl / naotivék /
ppéoka pacoldkia / npdoivo phro / pdpabo

“TMouBaphdakia”
nooxapiolos kipds / auyorépovo /
avnBos / pu(i / npdoa orov arud

KYPIQ2 WAPIA

DOiNéto haBpdaki Kepalovids
pdBa / cappav / ahpupikia

Younid “Toiyapibia”

aypia xépta / pnopavila / viopdra

Mapabooiakd Kepahovitiko nidro pe dypia xépta kai
x6p1a nou paledovial and Tis nAayiés s Onvids, 10
onoia xpnoiponololvial anokAEIoTIKG yia autd 1o MATo

Dpéokies Tahiatéles pe Baracoivé
1CeN hepdvi / nprynpéves yapides / odhioa topdras

Pi(61o pe pidia kar Bévykohe
pukia / yapibes / oéhepl

Dpéokos aotakds pe TaNIATENES
oaAtoa Boutdpou pe pnick / Oupdpr / pupdvia

Kalapdp! pe paydnupo
ueAavi couniés / auyordpaxo “TpikdAivos” /
alpupikia / péoka gukia



oroixelo (anddeinnpoldyio).
Yns nipés oupnepirapBavovial
O)es ol vopipes enBapivoels.

e
O katava)wrhs Gev éxel unoxpéwon va w
nAnpdoer eav e A&Bel 1o vépipo napaoctanké o 2

Ayopavopikés unedBuvos: lwavvns Mouikns

HIZTOPIA TTIZQ ATTO TON 2ED
MAYZ KAl TH MATEIPIKH TOY
NOOTPOTIA

O Aonpdkns  Xavidoms-BaMiavaros  kardyerar  andé
Pila ©nvaias Kepahovids. And v naibikh tou nAikia ws
puoioaTpns, ndvia evbiagepdrav va péBer 1a ndvia oxerikd
pe 1a dpiota UANIKE Tns nepioxhs, v avalhnon nPoidvIwy
dnws aypia xépta, Bérava, epolra kar Aaxaviké and dypia
onapdyyia éws noupdr(vo kai dypia npdoa.

Enions, evbiapepdrav yia Sidpopous 1pdnous wapéparos and
napayddia éws culoyn ooTpakoelbdy Kal YapovioUgeko Kal
Kuviyr dypiwv noulidy kar dypiwv Aaydv and 1o vnoi pas.

Ennhéov, onote éBpioke avBpdnous pe Babia yvdon s
KepaMovitikns koulivas, npoonaBoloce ndvia va anoppophcel
TIs yvaoeis kal va pdber éoo 10 Suvardy nepioodrepa.

Qs oep pe aotépl Michelin kar 18ioktitns Tou ectiatopiou

Myrtos tou Aonpdkn oto Toéhar Tou Aovdivou, npoonaBei va

npowbBnoel kar va eknaibeloel 10 Bpetavikd kovd ora midra
nou épaBe kar peydAwoe péoa and Tis avapvicels Tou.

ESd oto eomardpio Terre, o Aonpékns pali pe tov Head Chef

MNavayidtn Kwotapdkn, o onoios éxel xpdvia epneipias otov

Topéa Tns yaotpovopias, npoopépouv otous Kepalovites kai

TOUS €NICKENTES TOU VNoIoU pas pia Snpioupyikh yaoTpovopikn

eunelpia pe éva pevol epnveucpévo and v eMnvika kouliva

nou nepihapBaver Sidpopa  Kepalovitika npoidvia  kai
ouvTayés.

4y @
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STARTERS

Prawn tartare
strawberries/basil /red hot peppers

Wild mushroom parfait
with truffle and sourdough bread

Kefalonian riganada
tomato / oregano / garlic / feta mousse

Smoked beef tartar
mustard ice cream / capers /
gkerkins / shallots / quail egg

Cod garlic ceviche
dill olive oil / lumpfish roe / shallots

Wild mushrooms
freerange egg yolk confit /
Kefalonian Kefalotiri cream

Seafood platter for 2 or 4 people

Always depending on availability and

thoughtul of sustainability

oysters / sea urchin / clams / mussels / prawns
Lobster extra

SALADS

Greek salad
tomato / cucumber / red onion / pepper /
olives / feta mousse / dakos

Green salad
courgette / mandarin /courgette flowers

Woatermelon sous vide
aperol / feta cheese /toasted sesame seeds

Mixed leaf salad

Kefallonian mizithra / candied walnuts / apple

VEGETARIAN AND
VEGAN DISHES

Beetroot Tagliolini
orange / fennel tops

Rice stuffed red peppers “Gemista”
Red peppers / olive oil / rice /
tomatoes / aromatic herbs

o7 o
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MAIN MEAT

Kefalonian meat pie millefeuille
A traditional recipe from Thenia with mounouchi,
which Asimakis learned from George Grana

Traditional Rabbit “Lagoto”
Cooked in red wine and vinegar /
Bucati pasta / truffle

Rib-eye
pomme puree / bone marrow /
crispy shallots / black pepper leaf sauce

Free range chicken sous vide
Napoleon of celeriac and savoy cabbage /
hazelnuts / onion / spinach

Pork Assiette
Crispy Belly and loin / Parsnip /
Fresh peas / Green apple / Fennel

“"Giouvarlakia”

Veal Meatball soup / avgolemono /
dill / poached leeks

FISH MAIN COURSES

Fillet of Kefalonian sea bass
fava / saffron / monksbeard

Cuttlefish “Tsigaridia”

wild greens / borage / tomato

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

Fresh seafood tagliatelle
lemon puree / Semi-cooked local prawns /
tomato sauce

Risotto of mussels and clams
seaweed / prawns / celery

Fresh Lobster tagliatelle
thyme / butter emulsion with bisque / chervil

Squid with buckwheat
squid ink sauce / bottarga “Trikalinos”/
samphire / Fresh seaweed



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.

e
O
Ly
o
The customer is not obliged to pay, if no
valid tax invoice or receipt has been issued. I
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Prices include all charges, fees and taxes.
General Manager: loannis Mouikis
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Zmimkd “Oreo”
ookoAdTa yéhakros / yAuké tou koutahiol Biooivo

FaAakTopnolUpeko
oipydaN / noptokéAi / piMo / ppdoules

Kéik eiotiki Aryivns
apapéro / yiaolpt / kepalovitiko Bupapiocio pél

AnoSopnpévo Banoffee
uniokéro cokoAdras / naywtd pnavava / appds dulce de leche

ETTTAOPTTIA
[AYKA KPAZIA

Muscat of Kefalonia,
Petrakopoulos, Kepalovid
Mooxdato

Samos Grand Cru,
EOX Xdpou, Xapos

Mooxdto

KADEL

Mové eonpéco

Ain\é eonpéco
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DESSERTS
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Homemade “Oreo”
milk chocolate / sour cherry sweat spoon dessert

"Galaktoboureko” Greek milk pie
semolina / orange / filo pastry / strawberries

Aegina pistachio cake
amaretto / greek yoghurt / kefalonian thyme honey

Deconstructed Banoffee pie
chocolate biscuit / banana ice cream / dulce de leche foam

DESSERT WINE

Muscat of Kefalonia,
Petrakopoulos, Cephalonia
Muscat 100%

Samos Grand Cru,
UWC Samos, Samos

Moscato

COFFEE

Single espresso

Double espresso

®) Aaokapéiog 26710 26300

~



	2021-Terre-Menu 4-2025 (6)
	2021-Terre-Desserts (3)

