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A warm welcome and thank you for exploring our restaurant and menu.

As a family-owned hotel and restaurant since 1958, we take pride in serving
exceptional food and drinks in a relaxed seaside setting overlooking the tranquil

bay of Porto Roma.

Our menu showcases the finest Zakynthian and Mediterranean cuisine, crafted
with freshly harvested vegetables from our own gardens, high-quality extra
virgin olive oil from our groves, locally caught fish, and organically raised meats.
We honor traditional Greek recipes, blending time-honored techniques with

subtle modern touches to create unforgettable flavors.

Here, great food, warm hospitality, and the enchanting lonian Sea come togeth-

er for a truly special dining experience.

We look forward to welcoming you!
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NTINZ / AWMbl

TlatlikL xsipormointo 6.50€
Tzatziki = dip of Greek yogurt with cucumber and garlic
[3a03nKn — QOMaLUHUIA COYC 13 MOTypTa, OrypuYmka M 4eCHOKA

MeAtrtl{avooaAdta Kamviot 8.00€
Smoked aubergine salad with Florina pepper
MenuasaHocanarta — 3aKycka M3 3anedeHHbix bakna)kaHos 1 nepua dnopuHa

Tplt\oyila eMANVIKWY YEUCEWV UE TTita

tlatdikt, peAtt{avooaldta, Kpeua mumepldc GAwpivng 12.00€

Variety of spreads with pita bread tzatziki, aubergine salad, Florian's pepper cream
Tpunorunsa 3akyCok-aunoB: A3aA3bik1, MennT3aHocanara,

KpeM 13 nepua GnopuHa, NenéLikn nmuTa

TO START / 19 HAYATIA

Xelpormointa aptookeuaouata / ava Atopo 2.50€
Homemade bread / per person
Xneb / LeHa 3a yenoseka

E€aipetikd mapBevo eAatdAado / avd dtopo 2.50€
Extra Virgin Olive oil / per person
3KCTPa — BUPAXKMH ONMBKOBOE MAC/O XONOLHOMO OTXKMMA LieHa 3a YeoBeka

MTTPoUOoKETA E VIOUNATA, ETA,EALEG & TTECTO BACIALKOU
Bruschetta with tomato, feta, olives & basil pesto 7.50€
BpyckeTTa ¢ noMuaopamu,GeTom, onmMekaMm & NecTo M3 cBexero 6asunmka

MITPOUCKETA E YAUPO HAPLYATO, VIOUATA, oKOPpdOo, KAmapn & eAatoAado
Bruschetta with tomato, anchovy fillet, garlic capers and virgin olive oil
BpyckeTTa ¢ noMnaopamMm, aH4oycaMm, HeCHOKOM 10.50€

KanepcaMu U ONIMBKOBbIM MaC/IOM
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OPEKTIKA / XONOOHbIE 3AKYCKU

6.50€ DPEOKLEC TTATATEG TNYAVLITEG
Freshly cut french fries
[JoMalluHui kKapTodens dpu

14.00€ Wntod KApaumep He Kapudia & papueAdda
Grilled Camembert (French Brie) with walnut and jam topping
3aneveHHblit cbip KaMaMbep ¢ opexaMu 1 MapMenagom

13.50€ NtoApadakia pe pUlL o cAAToA VTONATAG
Stuffed with rice vine leaves in tomato-basil sauce
[onMa 13 BUHOrPagHbIX TUCTLEB C PUCOM

B TOMaTHO-Ba3nMIMKOBOM coyce

11.50€ Wntd Aaxavika Tou KRmou Hag

Grilled seasonal vegetables with balsamic cream and olive oil
MuKC OBOLLEN Ha rpuUIe 13 Hallero caga C OIMBKOBbIM
Mac/ioM 1 COyCcOM Banb3amMumk

15.00€ TapBEAEG OXAPAG HE TTECTO ALAOTNG VToNATag Kat BactAkou
Grilled sardines with sun-dried tomatoes and basil pesto
CappauHbl Ha rpune ¢ NecTo 13 BASIeHbIX TOMaTOB M Ba3uInKa

17.00€ Kplomt M - KaAapdpla & Mapidsg tnyavnteg ocpPBLlplopéva pe tolAt payovela
Crispy Mix - Fried Calamari & Prawns served with chili mayo
XpycTaume xapeHbie KanbMapbl  KpeBeTkn ¢ ManoHEe30M Ynnu

21.00€ XTamodL pe caAoca viopatag, EALEG, KATTAPL & KOKKLVO KPEUMUSL
Octopus with tomato salsa, olives, capers and red onion
OCbMMHOT, TOMaTHag CafbCa, ONMBKM, Kanepchl, KPaCHbIN NyK

19.50€ KaAlapdapt tnyavitd pe devrpoAifavo
Fried squids with rosemary
KanbMapbl dpu ¢ pO3MapPUHOM
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TAAATEY / CAJIATHI

EMnvikn caAata pe mafluadl & poug pEtag 14.50€
Greek salad with rusks and feta cheese mousse
Mpedyeckuin canat ¢ KPUTCKUMKU CyXapsaMmM U MyCCOM K3 Chipa deTa

TaAdta pe axAady, kdoloug, Ynto tupl Mavoupl & PLVEYKPET MEAL 15.00€
Pear and cashew salad with grilled,

Manouri cheese and honey dressing

JIMCTba canaTta, rpylua, KeLbto,

Cblp "MaHypu" 1 MegoBas 3anpaBka

MNpdowvn caldta ue toupot mavrlaplov, pEta & kapudia 13.00€
Green salad with pickled beetroot, feta and walnuts
CanaTt co CBEK/OM ,CbIpOM deTa 1 rpeuknMm opexamm

KaAokatpivny caldta pe xtamddi, mpacivo unio, 18.00€
otadida & mapuelava

Summer octopus salad with green apple,

raisins and parmesan

JIeTHWIM canaT ¢ OCbMUHOIOM, 3€MEHBIM 4610KOM,
M3IOMOM U MapMe3aHOM

Taldta «Mépto Pwua» pe pEokeg yapildeg, afokavto, 19.50€
vIouaTvia kat dAoUdec mapuelavacg

"Porto Roma" salad with fresh shrimps, avocado,

cherry tomatoes and parmesan flakes

Canart "lMopTo PoMma " ¢ kKpeBeTkaMu, aBOKado,

TOMaTaMu YeppPu 1 NnapMe3aHoM
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15.50€

19.00€

20.50€

32.50€

28.00€

KYPIQY & ZYMAPIKA /TOPAYME B/IIOOA M MACTA

MouocakAg HE APWHATIKY MITECAUEN

Traditional Greek Mousaka with aromatic bechamel sauce
Mycaka — 610400 13 BaknaxxaHos,

kapTodena u daplla nofd coycoMm beluamens

Plykatovi ue payou pooxdpt & tupt ypaBiLEpa
Rigatoni with slow cooked beef ragout and Graviera cheese
PuUraToHu C pary n3 rosaamHbl U CbipoM MpaBbepa

NamapdEAeg pe GPECKO COAONO, KPEMA, BOTKa & AALp

Pappardelle with fresh salmon, vodka and lime in creamy white sauce
Manappenne co CBEXUM N0COCeM,

BOOKOM M NAaMOM B CITIMBOYHOM COyCe

raptdopakapovada «Mopto Pwua» pe Atykouivt
OE APWHATIKA ocAAtoa vtopatag, ToiAl & BacAiko
King prawns linguini in tomato, chili and basil sauce
MacTa NMHIBUHK C KOPONEBCKMMU KPEBETKaMMU,
TOMAaTOM, YU M Ba3UINKOM

KplBapdto a\d Kpeu pe PpEoKeS yapldeg & dAoudeg mappelavag
Orzo a la créam with fresh shrimps and Parmesan flakes

MacTa Op30 C KpeBeTKaMu U

napMe3aHoM B C/IMBOYHOM coyce
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KPEAZ / MACO rPUNb

Xotpwn pmrptloAa Tomahawk papvaplopévn pe Botava 22.00€

& Aepdvi, oepPipetal pe mMaTATeg

Grilled Pork Tomahawk Steak marinated with fresh herbs
andlemon served with potatoes

CBMHOW cTerk ToMarask B MapuHage 13 Tpas M JIMMOHHOMO COKa,
nogaetca ¢ Kaprtodenem

DWAETo KOTOTTOUAO UE TTPdAoLvn caldta 19.50€
Grilled Chicken Fillet with green salad
KypuHoe dwune Ha rpune nogaeTcs C canatom

Mooyxapiolo Rib-eye pe Yntd Aaxavikd & oTLTIKEG TATATEG country 40.00€
Rib-eye steak with grilled vegetables served with country-style potatoes
Puban cTelk ¢ oBoLWaMM rpuib U AoMallHUM KapTodenem dpu

Surf & Turf - DWAETo pooxdpipt rib-eye pe yapideg black tiger 65.00€

oe cdAtoa BoutUpou okOpdou, e PYnTd Aayxavikd & mpdaoivn caldta
Surf & Turf Rib-eye steak with a tiger shrimps cooked

in garlic butter sauce-served with

grilled vegetables, green salad & honey lemon vinaigrette

Surf and Turf - Ctenk pubait, TUrpoBble KPEBETKM Mo, CIMBOYHO YECHOYHBIM
COYCOM — MogaeTcs C OBOLWAMU FPUb U CanaTtoM

MokAla KPEATIKWY yLa 2 Atopa 49.00€

Meat platter from grill for 2 persons

MWKC rpub Ha ABOMX

MMLDTEKL , AOUKAVIKO XOLPOLWVO, KOTOTIOUAO PIAETO, apviola madakla ,MavoeTq,
TTATATECG TNYAVITES, UITAPUTTEKLOU OWC

Beefburger, sausage, chicken fillet, lamb chops,

pork belly, french fries, barbecue sauce

foBaxui byprep, cocucka, KypuHoe dpune, bapaHbn pebpbillKM,

CBUWHaa rpyauHka,kapTodens dpu, coyc bapbekio
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OAAAZZINA / OAPbI MOPA

20.00€ Towmoupa oxapag ue Bpaoctn matata & caldta Tou KNMou Jag

Whole grilled Gilt-head Sea Bream with boiled potatoes

& mixed salad from our garden

[opana Ha rpune c BapeHbiM KapTodeneM 1 canaToM M3 Hallero oropoaa

25.00€ XtamodiL oxdpag e pafa Taviopivng, KAPAUEAWUEVA KPEMHUSLA & KPLTAUO
Grilled octopus with fava beans purée, caramelized onion & rock samphire
OcbMMHOT Ha rpune ¢ dasoit CaHTOPUHN,

KapaMenn3mpoBaHHbIM IYKOM 1 KPUTaMOo

25.50€ Fapideg YNTéG pe YnTd Aaxavikd Tou KNIou
King prawns with vegetable mix on the grill
KoponeBckne KpeBeTkM C OBOLLAMMU Ha rpune

76.00€ MNowkiAla Balacovwy «MopTto Pwpa» yia 2 - capdEAEG,

yapideg, xtamodt, kahapdpt, toutoupa, AadoAEuovo

Grilled Sea foods mix "Porto Roma" for 2 - sardines,prawns, octopus,
squids,dorado, oil-lemon dressing

MukCc MOpPenpoayKkToB Ha rpune «[opto PoMa» ang 2- capamHbl, KPEeBETKM,
OCbMMHOT,KaNbMapbl, 40PaAa, NMMOHHbIV APECCUHT

26.50€ Dpéokog PNToOG coAondG,caldta Kivoa pe mavt{apt & paylovelda mkAag
Fresh grilled 'salmon, quinoa beetroot salad and pickle mayonnaise
dune Nococs Ha rpune ¢ canaToM 13 CBeK/Ibl U KMHOa, CoyC «TapTap»

27.00€ DéTo AaBpaxkt otn IXApa HE AAXAVIKA CWTE
Grilled Sea Bass Fillet with sautéed vegetables
®dune Cubaca Ha rpune c oBoLlaMu coTe




DPEZKA WAPIA / CBEXXAS PbIBA

AlaléEte o Papl oag Kat Oa To ETOHACOUNE OTTIWG EMOUELTE.
Pwtnote pag ya tnyv Papld g nuépag!

Choose your fish, and we'll prepare it your way.
Ask us about today's fresh catch!

FRESH GREEK FISH*/KG.

* Tpupda, Daykpl, Tuvaypida , Zapyog 95.00€/kg
Dentex, Sea Bream, White Grouper, Sargus

*Mmapumouvia, BakaAdog 85.00€/kg
Red Mullets, Cod Fish

Actakog amd to lovio MéAayog Bpaotdg 1 Yntog 170.00€/kg
Greek lonian Sea wild lobster boiled or grilled
CBeXXuit onkum nobectep M3 MoHn4eckoro Mops

Actakopakapovada «MNopto Pwua»
Lobster Pasta «Porto Roma» 170.00€/kg
JlobcTep B NMMKAHTHOM COyCe CO crnareTTy

Frapideg
King-size prawns / Koponesckune KpeBeTku 120.00€/kg

raptdopakapovada “Porto Roma"
Prawns Pasta / Koponesckue KpeBeTkM B COyce CO Crnarettu 130.00€ /kg

* ogpBipetal pe AadoAéuovo, plyavn kat Pntd Aaxavika.
*served with ladolemono,oregano and grilled vegetables.
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5.50€ MNaywto Bavidia, cokoAdta, prmavava, dpdoula
Ilce cream vanilla, chocolate, banana, strawberry
MopoykeHoe BaHUIbHOE, WokonagHoe, baHaHOBOE, KNYyBOHUYHOE

6.00€ Milk Shakes
Milk shakes / MonouHbIt KokTennb (MOpOXeHoe Ha BbIBOP)

7.50€ MnaoUpTL He MEAL KAl KapUdLa
Greek yogurt with honey and nuts
Moevyeckuit MorypT C MEOOM U OpexamMu

7.50€ MTTPAOUVL HUE TTAYWTO
Brownie with ice cream / BpayHu — nogaétcsa ¢ MOPOXEHbIM

7.50€ MNopToKAAOTILTA HE TTAYWTO
Orange pie with honey and cinnamon

AnNenbCUHOBbIN MUPOr C MegoM U KOpULEe

7.50€ MnAomLta pe maywto
Apple pie with ice-cream / A6n04HbIM NMPOT NOOAETCH C MOPOXKEHbIM

T el

8.00€ Strawberry Split / ®pdoula, pmavava kat KEpaot
Strawberry, banana & cherry

KnybHuka, 6GaHaH v BULLIHA

8.00€ RASPBERRY PASSION/ XZpéoupo, pupTilo ,umavava
Raspberry, Blueberry & Banana

ManuHa, YepHumka 1 baHaH
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EMNVIKOG KADEG 2.50€
Greek coffee / Mpeveckuit kobe

dparé 3.00€
«Frappe» (iced coffee)
«Ppanne» — XoNoAHbIN KObENHbIM HANUTOK NMOKPbITbIM MONOYHOM NEHOM

Eompéco 2.50€
Espresso / 3cnpecco

Kamoutolivo 4.00€
Cappuccino / Kany4unHo

Karroutoivo Adte 4.50€
«Latte» / «/laTTe»

Aate pakidto 5.00€
Latte Macchiato/ latte MakuaTo

Ddpévro 4.00€
«Freddo»cappuccino / «®Ppeno» kany4mHo

Todu 6.00€

Tea / Yai Ha BbIOOP

Organic Dry Mountain Tea

Organic Dry Mountain Tea with Lemongrass
Greek Organic Chamomile infusion

ToKkoAdta 4.50€
Chocolate / LWWokonag




4.20€

4.50€

7.50€

6.50€

7.00€

6.00€

9.00€

9.00€
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Avauktikd / be3ankorosnbHble HanUMTKK

Cola, Fanta, Sprite, Soda, Tonic

Xupog (podakivo,unio,avava)
Juice (peach, apple, pineapple) / Cok (nepcuk, 9610K0,aHaHac)

Galvanina BIO ice tea "PEACH" 355ml
Galvanina BIO ice tea "LEMON" 355ml

DUOLKOG XUMOG TTOPTOKAAL
Fresh BIO orange juice / CBexeBbiXkaTblit BMO anenbCMHOBBIN COK

S.Pellegrino 0.75L
S.Pellegrino 0.75L / Cax MennerpuHo

Aqua Pana 0.75L
Aqua Pana 0,75 L/ Aksa MaHa

Avaton premium artesian still water 0,75L

Avaton premium artesian carbonated water 0,75L

" ess

6.00€

6.00€

6.00€

Xawekev 500 ml
Heineken 500ml

MUBog 500ml
Mythos 500ml.

‘AAda 500ml
Alfa 500ml.



MOTA / AITKOTOJIbHbIE HAMNTKMA

Oulo MAwpapt 12.00€
Ouzo Plomari / Y30 -BbpeHay ¢ aHMCOBOW BbITAXKKOM

Tolmoupo 14.00€
Tsipouro / Unnypo - BMHOrpagHas Boaka

Kaumapt 9.00€
Campari / KamMnapwu

Metata 5* 9.00€

Metaxa 5* / MeTakca 5*
QYIXKI / WHISKY / BUCKM
«Famous Grouse» 9.00€

«Jack Daniels Old No.7» 15.00€
BOTKA / VODKA / BOOKA
«Smirnoff» 9.00€

«Belvedere» 15.00€

TZIN / GIN / OXKNH
«Gordon's» 9.00€

«Hendrick's» 15.00€

TEKIAA / TEQUILA / TOKMNA

«Sauza» 9.00€
«Olmeca» 9.00€
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KOKTEIA / KOKTEMNN

SIGNATURE COCKTAILS

15.00€ TUKAN
Tequila,Lime Caramel,Mango Soda Thomas Henry

15.00€ EXOTIC DAQUIRI
Rum,Strawberry,Lime,Pink Grapefruit

15.00€ GARDENS GAMES (spicy)
Gin,Jasmine,Fresh Mint,Lemon,Mandarin Cordial

15.00€ RAKOMELLO SOUR
Rakomelo,Cointreau,Honey,Cinnamon,Lemon,Bitters

15.00€ SUNSET
Aperol,Campari,Limoncello,Lime,Bergamont-Mandarin Soda

15.00€ MEZCALITA
Lime,Agave Syrup,Mezcal Tequila

15.00€ DUTCHES
Vodka,Lime Watermelon, Elderflower ,Agave

CLASSIC COCKTAILS

12.00€ MOHITO

12.00€ MARGARITA

12.00€ BASIL SMASH
12.00€ COSMOPOLITAN
12.00€ PORNSTAR MARTINI

12.00€ NEGRONI

12.00€ OLD FASHIONED NON ALCOHOL
12.00€ DRY MARTINI MOHITO 10.00€
12.00€ ESPRESSO MARTINI KINKY VIRGIN 10.00€

12.00€ APEROL SPRITZ BASIL CRUSH 10.00€




KPAZI / WINE / BUHA

Sparkling
Prosecco Casanova superiore Valdobbiadene D.O.C.G. , Glera , Italy = 120 ml
Fine bubbles with rich aromas of peaches , hints of roses and a cool pleasant aftertaste.

White

MALAGOUZIA - 150 ML
Lemon green colour intense aromas of tropical fruits with floral hints.

CHARDONNAY - 150 ML
Aromas of ripe melon and tasting notes of papaya and mango.

Rose
MOSCHOFILERO - 150ML
Floral aromas of violets ,lemon blossom and a hint of white spices.

Red
MERLOT / AGIORGITIKO - 150 ML
Red fruits like raspberry and cherry with a soft chocolate finish.

8.00€

5.50€

5.50€

5.50€
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