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STARTERS

Prawn fartare 18
strawberries / basil / chili peppers

Wild mushroom parfait 14
with truffle and sourdough bread

Kefalonian riganada 12
tomato / oregano / garlic / feta mousse

Smoked beef tartar 19

mustard ice cream / capers /
gkerkins / shallots / quail egg

Prawn saganaki 18
saganaki sauce /
Florinis pepper cream / feta foam

Zucchini fritters 12
zucchini cream / dill oil / tzatziki sauce

Cod garlic ceviche 18
dill olive oil / lumpfish roe / shallots

Aubergine 16

tomato / metsovone cream / fried onion

Wild mushrooms 13
free-range egg yolk confit /
Kefalonian Kefalotiri cream

Oysters 5€ per piece

SALADS

Greek salad 13

tomato / cucumber / red onion /
pepper / olives / feta cream / dakos

Watermelon 13
aperol / feta cheese /
toasted sesame seeds

Mixed leaf salad 14

Kefallonian mizithra /
candied walnuts / apple

RISOTTO / PASTA

Greek spinach rice
herbs / lemon / pine nuts

Risotto
lemon / clams / mussels / prawns / chives

Fresh Lobster tagliatelle
thyme / butter emulsion with bisque / chervil

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

Fresh seafood tagliatelle

lemon / Semi-cooked local prawns /
bisque sauce

MAIN MEAT / FISH
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Kefalonian meat pie millefeuille

A traditional recipe from Thenia with mounouchi,

which Asimakis learned from George Grana

Rib-eye
pomme puree / bone marrow /
crispy shallots / demi-glace sauce

Chicken

carrot / sun-dried tomato / Kefalonian
graviera cheese / chicken demi-glace sauce

Pork neck

trachanoto / kefalotyri foam / chives

Moussaka
lamb bolognese / aubergine /
potato / zucchini / mornay sauce

Fillet of Kefalonian sea bass
fava / saffron / wild greens

Dentex
zucchini / lemon / kakavia sauce

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
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Homemade “Oreo” 14
milk chocolate / sour cherry sweat spoon dessert

"Galaktoboureko” Greek milk pie 14
semolina / orange / filo pastry / strawberries

Frozen Greek yogurt 13
fried walnuts / thyme honey

Deconstructed Banoffee pie 13
chocolate biscuit / banana ice cream / dulce de leche foam

DESSERT WINE

Muscat of Kefalonia,
Petrakopoulos, Cephalonia 7
Muscat 100%

Samos Grand Cru,
UWC Samos, Samos 6

Moscato

COFFEE

Single espresso 2.5

Double espresso 3.5
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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 is not obliged to pay, if no
valid tax invoice or receipt has been issued. I

NS

Prices include all charges, fees and taxes.
General Manager: loannis Mouikis
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Taptép yapibas 18
ppdoules / Bacihikds / minepid 1oiAi
Parfait pavitapidov 14
pe 1polpa kal npolupévio oyl
Kepaovitikn pryavada 12
viopdra / piyavn / okbpbo / pous @éras
Kanvioté pooxapicio taptép 19
naywtéd pouotépda / kanapn / ayyoupdkia /
€oaldT / auyd opTukiol
lapibes cayavéki 18
o&Noa cayavaki /
Kpépa minepi& pAwpivns / appods peras
KohokuBokeprébes 12
Kpépa kohokiBaki /
A&S1 avnBou / cditoa 1latki
Mnakahidpos okopbahid ceviche 18
A& évnBou / auyd péyyas / ecaldt
Mehit{ava 16
viopdra / kpépa petooBove /
myavntd Kpeppld
Aypia pavitépia 13
KkpdKos auyol eheuBépas Bookhs kovel /
kpépa and keparotipr Keparovids
Yipeibia 5€ / tep
Xwpidrikn caAdra 13
viopdra / ayyolpi / kékkivo kpeppudi /
ninepid / kpépa eeras / eliés / vidkos
Kapnou( 13
Anépol / @éta / ynpévo coucdyl
Avépeikmn npdoivn caldra 14

Keparovitikn punBpa / kapibdia / pnia

PIZOTO - ZYMAPIKA

Ynavakopulo 22
pupwdIkG / Aepdvi / koukouvdp!
Pi(é10 24

Aepdvi / Boévykole / piobia /

yapibes / oxovénpaco

Dpéokos aotakds pe TaNIaTENES 47
oaAtoa Boutdpou pe pnick / Bupdpr / pupdvia

Mapadooiakd kouvéN “Aayédro” 26
Hayeipepévo oe kOKkIvo kpaof kal b1/ pnoukarivi

Dpéokies Tahiatéhes pe Balacoiva 28
Aepdvi / npi-ynpéves yapides / odhoa pniok

KYPIQY KPEAZ - WAPI

Kepaovitikn kpeatdnita - pidpéry 24
napadooiakh ouviayh and mv ©nvid pe aubevrikn
ouviayh nou éuaBe o Medpyios [pavds

Ribeye 38
noupés naréras / uebolhi /
1payava ecalédt / odhtoa demi-glace

Korénouho 23
kapdto / Miaoth viopdra / ypaBiépa
Kepahovids / oédMoa demi-glace koténouhou

Xoipivés Aaipds 25

TPaxavoTo / agpos kepalotipl / oxolvénpaco

Mouocakds 26
unorovéC apviol / pehitCava /
naréra / kohokdBi / popvé

DiNéto AaBpdaki Kepahovids 25
pdBa / cappav / ahpupikia

Yuvaypiba 28

kohokuBdaki /Aepdvi / odhtoa kakaBid

Younid “Toiyapibia” 23
aypia xépra / pnopavila / viopdra

MNapabooiakd Keparovitiko midro pe dypia xdpta

kal xépta nou paletovial and Tis nAayiés ns

©nvids, Ta onoia xpPNoIPoNoIoUvVIal AnokAEIoTIKG

yia autd 1o nidTo
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2nimkd “Oreo” 14
ookoAdTa yéhakros / yAuké tou koutahiol Biooivo

Fahakropnolpeko 14
oipydaN / noptokdAi / eiMo / ppdoules

Frozen Greek Yogurt 13
myavntd kapidia / Bupapioio péh

Anobopnpévo Banoffee 13
uniokéro cokoAdras / naywtd pnavava / appds dulce de leche

ETTTAOPTTIA
[AYKA KPAZIA

Muscat of Kefalonia,
Petrakopoulos, Kepahovid 7
Mooxaro

Samos Grand Cru,
EOX Xdpou, Xapos 6

Mooxdaro

KADEL

Mové eonpéco 2.5

AinAé eonpéco 3.5
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otoixelo (anddeifnnpoldyio).
Yns nipés oupnepirapBavovial
O)es ol vopipes eniBapivoels.

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

Ayopavopikés unedBuvos: lwdvvns Mouikns

HIZTOPIA TTIZQ ATTO TON 2ED
MA2Z KAl TH MATEIPIKH TOY
NOOTPOTIA

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

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

Eninhéov, onote éBpioke avBpdnous pe Babid yvdon s
KegpaMovitikns koulivas, npoonaBolce ndvia va anoppophcel
TIs yvdoels kal va pdber éoo 10 Suvardy nepioodrepa.

Qs oep pe aotépl Michelin kar 16iokttns Tou eoriatopiou

Myrtos tou Aonpdkn oto Toéhar Tou Aovdivou, npoonaBei va

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

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

MNavayidn Kwotapdkn, o onoios éxel xpdvia epneipias otov

Topéa Tns yaotpovopias, npoogpépouv 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.
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