SOS AN

FARM TO TABLE

From our garden straight to your table. Enjoy the authentic Greek taste
as they have been made for centuries in Zakynthos.

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



TUESDAY

HOMEMADE BREAD

Homemade bread on a grill with organic extra virgin olive oil from our production & oregano (V|G|LF)
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GREEK DIPS

Tzatziki | Tyrokafteri | Fava (V|L|GF)

SALAD

Greek traditional salad (V|L| GF)

STARTERS

Spinach pie | Eggplants Skordostoupi (V|G|L)
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GREEK SPECIALS

Pork ‘kontosouvli’ on a spit, grilled over charcoal (GF|LF)
‘Chicken Sartsa’ Slow cooked chicken with tomato, onions & hilopites pasta on wooden oven (G| LF)
Zucchini stuffed with rice, herbs & augolemono sauce on wooden oven (V| GF|LF)
Roasted lemon potatoes (VG| GF|LF)
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DESSERTS

Ravani - Sweet semolina cake with syrup (V| G|L)

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



WEDNESDAY

HOMEMADE BREAD

Homemade bread on a grill with organic extra virgin olive oil from our production & oregano (V|G| LF)
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GREEK DIPS

Tzatziki | Tyrokafteri | Fava (V|L|GF)

SALAD

Greek traditional salad (V|L| GF)

STARTERS

Spinach pie | Eggplants Skordostoupi (V|G|L)
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GREEK SPECIALS

Chicken ‘kontosouvli’ on a spit, grilled over charcoal (GF|LF)
‘Beef Giouvetsi’ Slow cooked beef stew with red wine sauce, tomato,
herbs & orzo pasta on wooden oven (G|LF)
Briam (Greek ratatouille) | feta cheese gratine on wooden oven (V|L|GF)
Roasted lemon potatoes (VG| GF|LF)
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DESSERT

Walnut pie - Sweet walnut cake with syrup (V| G|N)

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



THURSDAY

HOMEMADE BREAD

Homemade bread on a grill with organic extra virgin olive oil from our production & oregano (V|G| LF)
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GREEK DIPS

Tzatziki | Tyrokafteri | Fava (V|L|GF)

SALAD

Greek traditional salad (V|L| GF)

STARTERS

Spinach pie | Eggplants Skordostoupi (V|G|L)
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GREEK SPECIALS

Pork ‘kontosouvli’ on a spit, grilled over charcoal (GF|LF)
‘Polpette Sartsa’ Slow cooked meatballs with red wine sauce & tomato on wooden oven (G|LF)
‘Gemista’ stuffed tomatoes with rice, herbs on wooden oven (V| GF|LF)
Roasted lemon potatoes (VG| GF|LF)

DESSERT

Orange pie - Sweet orange cake with syrup (V|G|L)

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



SATURDAY

HOMEMADE BREAD

Homemade bread on a grill with organic extra virgin olive oil from our production & oregano (V|G| LF)
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GREEK DIPS

Tzatziki | Tyrokafteri | Fava (V|L|GF)

SALAD

Greek traditional salad (V|L| GF)

STARTERS

Spinach pie | Eggplants Skordostoupi (V|G|L)
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GREEK SPECIALS

Pork ‘kontosouvli’ on a spit, grilled over charcoal (GF|LF)
‘Sofigadoura’ Slow cooked beef with, tomato & eggplants on wooden oven
(GF|LF)

Zucchini stuffed with rice, herbs & augolemono sauce on wooden oven (V| GF|LF)
Roasted lemon potatoes (VG| GF|LF)
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DESSERTS

Baklava (V| G|L|N)

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



SUNDAY

HOMEMADE BREAD

Homemade bread on a grill with organic extra virgin olive oil from our production & oregano (V|G|LF)
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GREEK DIPS

Tzatziki | Tyrokafteri | Fava (V|L|GF)

SALAD

Greek traditional salad (V|L| GF)

STARTERS

Spinach pie | Eggplants Skordostoupi (V|G|L)
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GREEK SPECIALS

Chicken ‘kontosouvli’ on a spit, grilled over charcoal (GF|LF)
Lamb ‘Giouvetsi’ Slow cooked lamb with red wine sauce, tomato,
herbs & orzo pasta on wooden oven (G|LF)

‘Gemista’ stuffed tomatoes with rice, herbs on wooden oven (V| GF|LF)
Roasted lemon potatoes (VG| GF|LF)

DESSERT

Ekmek kataifi with strawberry, vanilla cream, pistachio (V| G|L|N)

65€ per person

*For more vegan or gluten free options, please let us know. V= Vegetarian, VG=Vegan,
GF=Gluten Free, G=Gluten, LF=Lactose Free, L=Lactose, N=Nuts



