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Herbs are leaves or stalks of various plants

(fresh or dried) used in cooking to add fla-
vor to the food.

The Chefs of Andromeda know which herb
matches what food and how to combine
them, to ensure the best flavor results for
our clients.

Besides offering a complex taste and high-
lighting the cooking, herbs also offer a
variety of benefits to human health.






BREAD & BUTTER / WQMI & BOYTYPO 1.30

Hot appefizers - Leotd Opsmmi

BOUYOURDI 6.90

MTTouylovpvTi e vToudTa, @ETA TLEI, UTTOVKORO, TTITTEPIA, EAAIOAAS0 OTO POLEVO
With tomato, feta, bukovo (crushed red pepper),green pepper, olive oil in the oven

SAUTEED SHRIMPS 13.90
Frapideg ue 1¢iviep, pdylo okOPSoL, HEAGVI COLTTIAG
With ginger, cuttlefish ink garlic

MUSHROOM VARIETY 9.00
MoIKIANIQ pavITapI®V PJe MOOXOPIAEpO, dpWUATIKG ROTAvVA
Variety of mushrooms with Moschofilero wine and aromatic herbs

HALLOUMI CYPRUS CHEESE 7.90
XaAoLWI ye wnTd Aaxavikd, 0wg oVKOL
Halloumi with grilled vegetables and fig sauce

NEW ZEALAND MUSSELS TERIYAKI 11.00

MOSIa pe KAAOIKA CAATOA TEQIYIAKI QTTO COYIQ, PEA
New Zealand mussels with classic teriyaki sauce of soy honey

SAGANAKI GRUYERE 6.90
YAyavAKI PE TTIKAVTIKO PEAL, HabpOo coLoA
Deep fried gruyere saganaki with spicy honey and black sesame

STEAMED MUSSELS 6.95

Moéia axvioTda

KEFALONIAN FETA WITH CEREALS 7.90
TnyavnTh QETA TTAVAPICUEVN PE SNUNTPIAKA, CLVOSELOUEVN UE VTPETIVYK

atod TKAVTIKN VTOUATa

Deep fried local feta cheese breaded with cereals and a spicy tomato

and pepper dressing

CHICKEN BOUREKAKI 5.95

KopuaTtakia KOTOTTOLAOUL HE UTTAXAPIKA TOAYHEVA OE PUAANO KPOLOTAG
Tender pieces of chicken with spices rapped in filo pastry



Cold appetizers - Kpﬁa Opsmxd

CEVICHE SEA BASS 11.00
AaPpdki oeBiToe Pe pAvYKo, TOIAI, AdiU, AadI kOAIavspou
Sea bass ceviche with mango, chilly ,lime and coriander oil

SHRIMP COCKTAIL 9.50
Frapidec oepPIPICPEVES HE UAPOVAI, AROKAVTO KAl CAATOA XiAld vnold
Served with iceberg lettuce, avocado and drizzled with thousand islands sauce

TZATZIKI 4.50
TCartdiki
MELON WITH PROSUITTO 7.95

MeTTOVI YE TTPOCOVLTO

OCTOPUS IN VINEGAR WITH CHILLI 11.00

XTamosdi EudaTto e ToiA

VARIETY OF KEFALONIAN CHEESES 6.50

MoikiAia KeqpaloviTikwy Tuplov

A



Salads - 2.afdres

ANDROMEDA SALAD 10.50
Baby omravaki, kpouTdyv, paviTapia, posl, apbysaia kapovpdicuéva,

PAEIKG YoaPIiEpag, PIVEYKOET HEAIOD

With baby spinach, croutons, mushrooms, pomegranate, roasted almonds,

flakes of gruyere and honey vinaigrette

CAESAR'S SALAD 9.50

AiouttepyK, AOAQ, YNTO KOTOTTOLAO, KPOLTOV, TTapueldva, Caesar's 0w
With iceberg, lola rosa, roasted chicken, croutons, parmesan and Caesar sauce

SUNSET 10.50
AVAUEIKTA AAXAVIKA JE HAVYKO, TOUYKAIVO MAvng, wnto gavoupl,

OUKO, KACIOLG, BIVEYKOET EAIOD

With mixed vegetables, mango, “Siglino” of Mani (smoked pork),

roasted manouri cheese, fig, cashews and honey vinaigrette

GREEK SALAD 7.90

Me vToudTa, ayyouvpl, eAIES, KOEUUOSI, TIITTEPIES, PETA KepAAOVIAC, EAQIOAASO
With tomato, cucumber, olives, onion, green peppers, Kefalonian feta and olive oil

GREEN IONIO 7.90
AVAUEIKTN TIOACIVN CAAATA e ENIEC POSEAES, KATTAPN, AYYOLPEI, RIVEYKOET BAATAUIKOL
Assorted green salad with sliced olives, caper, cucumber and balsamic vinaigrette

-

Risotto - Riloro

RISOTTO ANDROMEDA 11.50

Me paviTapia, QIAETAKIA KOTOTTOLAO OWTE O¢ EAAPPIA KAPL OWC, TTapueldva
With mushrooms, chicken sautéed fillets in light curry sauce, parmesan

SEAFOOD RISOTTO 14.00
Dpéoka pLudia, Yapideg YOANOTERES
With fresh mussels and shiny shrimps

VEGETABLE RISOTTO 10.50

Me pavitapia, KoAokLBI, KpepuLSI, TTTEPIA, peAIT¢Ava, ocagppady, Tapueldva
With mushrooms, green zucchini, onion, pepper, eggplant, saffron and parmesan



fasta - Mam(oovai&g

PAPPARDELLE «Andromedan
Me paviTapia TToPToiVI, PIAETAKIA XOIPIVA, KPEUa YKOPYKOVTLOAD, AGSI TooLKMAG
With porcini mushrooms, pork fillets, gorgonzola cream and fruffle oil

LINGUINE SHRIMPS

Me yapibeg, vrouarTivia , TaiAl, PAcIAikO
Cherry tomatoes, chiliand basil

RIGATONI Al POLLO

DINETAKIA KOTOTTOLAO COTE e KOKKIVN TTITTEQIA, O CAATOA aATTo YAAA KApLSAG,
KOLEKOLUA KAl PTTOAVTI
Sautéed chicken fillets, red peppers in coconut milk sauce, turmeric and brandy

SALMON LINGUINE
DPECKOG OOAOUOC e KpEUA TLOPIOL, pdpabo, Sambuca
Fresh salmon with cheese cream, fennel and Sambuca

SPAGHETTI CARBONARA
Me kpéua yAAakTog, utréikov, avyo, rapuelava
With heavy cream, bacon ,eggs and parmesan

SPAGHETTI BOLOGNESE

Makapodvia pe Kipd

Vegefan’a'n Hates - Xopw(paa'md Mdra

MUSHROOM RISOTTO
PICOTO paviTapiwv

SPAGHETTI

YITTAYVETI e PACIAIKO Kal vTopaTivia
Spaghetti with basil and cherry tomatoes

EGGPLANTS
MeAit¢aveg pe vioudaTta, okOed0, TRIUUA QETAC, TTATATEG POLPVOL
Eggplants with tomato, garlic, feta cheese and baked potatoes

STEAK CAULIFLOWER

Me paviTapia okd6psouL, VTOPATA, TTOLEE TTATATAG
With garlic mushrooms, fomato and potato puree

VEGETABLES MOUSSAKA

Mouvocakdac Aaxavikov

12.50

15.95

11.00

14.90

9.90

9.00

10.50

9.50

9.00

9.50

9.50



From the gn’% - Ing wpag

CHICKEN SOUVLAKI

YepPipeTal ge TMTOVAEG, TTATATES TNYAVNTEG, OWGS POLOTAPSAG
Chicken souvlaki with pita bread, fried potatoes and mustard sauce

PORK KONTOSOUVLI
YepPipetal pe MTOLAEG, TCATLiKI, TTATATEC TNYAVNTEC
Kontosouvili (spit roasted pork) with pita bread, tzatziki and fried potatoes

PORK STEAK
Xoipivr utrpiloAa

CHICKEN FILLET

DINETO KOTOTTOLAO

LAMB CHOPS

Apviola Maisakia

STABLE BEEF STEAK 500gr
MrpiloAa pdoxou otaPAiola 500yp.

=
!

Greek Cuisine - Eddnvici Kovliva

MOUSSAKA

Movoakdag

BEEF STIFADO
ITIPASO

KLEFTIKO LAMB COOKED IN BAKING PARCHMENT

ApPVi KAEPTIKO 0TV AASOKOANC

ORZO WITH PRAWNS
Frapibeg kpIBapodTO

11.95

11.95

11.50

9.50

15.90

22.00

9.50

12.90

15.90

14.90



Chef's Suggesfio'ns - ﬂporaiaa; TOV Zﬂp

T BONE STEAK (16 OZ)

Mayeipepévo cOUPWYA WE TIC TIPOTIUACEIG OAG, OePPIPETAI e KOKKIVO KQATT,
KAl CAATOA OKOPSOL & PaVITAPIV

Cooked to your liking and served with a red wine, garlic and mushroom sauce

PORK FILLETS

XoIpIVA QIAETAKIA e PEAI, HOLOTAPSA, SeVTPOAIRAvVO
Pork fillets with honey, mustard, rosemary

STUFFED CHICKEN BREAST

FepIoTO KOTOTTOLAO e cheddar, oTrapdyyid, TTPOCOLTO, CAATGA AELKOL KPATIOL,
PAcKOUNAO, oepPipeTal ynta Aaxavikd, TaTaTteg baby

Stuffed chicken with cheddar cheese, asparagus, prosciutto, white wine sauce,
sage, served with grilled vegetables and baby potatoes

LAMB SHANK WITH HONEY AND OUZO
Me Aaxavika, TTovpé aykivapag
With vegetables and artichoke puree

PEPPER BEEF FILLET
Mooxapioio @IAETO e TTpACIVo TTITTERI Madayaokdapng, TTaTtATeg country, Aaxavika
With green Madagascar pepper corns, country potatoes, vegetables

FILLET DUTCH SALMON WITH HOLLANDAISE SAUCE
YOAOUOG e odAToa OAAVTEC e AAXAVIKA, AEUOVATEG WNTES TTATATEG
With fresh vegetables, roasted lemon potatoes

SEA BASS FILLET

DINETO AaPPAKI e AU KAl YKOEITTPPOULT, AEJOVATEG WNTEG TTATATEG,
AQXAVIKG OTOV ATUO

With lime, grapefruit, roasted lemon potatoes and vegetables

STUFFED SQUID

FeUIoTO KAAAUAP! e OTTAVAKI, XOAOLWI, AIACTH VTOUATA, OeORIpETAl UE YNTA AAXAVIKA

With spinach, halloumi, dried fomato, served with grilled vegetables

CHICKEN VERACRUZ

AWPISEC ATTO KOTOTTOLAO WE UTTEIKOV, HAVITAPIA, TTITTEPIES, TOIAI,
TEKIAG KAl KpEUA YOAQKTOG

Strips of sautéed chicken with onions, bacon, mushrooms, peppers,
hint of tequila, chilli & cream

28.00

15.00

14.50

17.95

22.00

16.00

16.95

14.95

13.90

o®



Chibdren's Menu - TTadicé Mevov

CHICKEN NUGGETS with chips

KOTOUTTOULKIEG E TTATATES

FISH CROQUETTES with chips

WapOoKPOKETEC E TTATATEG

CHICKEN SOUVLAKI with chips

KoTOToLAO TOLPAAKI pE TTATATEG

SPAGHETTI NAPOLITANA

YTTAYYETI JE VTOUATA

SPAGHETTI BOLOGNESE

ITTAYYETI PE KIPA

Desserts - [vkd

ORANGE PIE
MoPTOKAAOTTITA UE TTAYWTO KATUAKI
With kaimaki ice cream

CHOCOLATE SOUFFLE

YOLPAE COKOAATAG We TTAYWTO Pavidia Madayaokdpng
With Madagascar vanilla ice cream

WHITE CHOCOLATE CHEESECAKE
Me cookies cokoAdTag
White chocolate cheesecake

LEMON PIE

AEUOVOTTITA

BAKLAVA
MrakAapag

6.50

6.50

6.50

4.90

6.00

6.50

7.50

7.90

6.00

5.95



Prices include VAT 24% and municipal tax 0.5%.
The store is required to have printed forms
in a special case near the exit
for the expression of any complaint.

General manager: K. Minetos
<%®@>—

ITIC TIMEG TTEPIAAUPBAvETAl TO 24% ETTi TGOV TIHGOV
Kal SnHoTIKOG popog 0,5%. To kardoTnua
LITOXPEOLTAI Va S1a0ETel EvTuTTa SeATia
o¢ e8Ik ONkn oTnv £é§060 yia Tn Siatvmwon
orolaodAIoTE SiapapTupiag.

Ayopavapikog vreblvvog: Mivérog K.
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ANDROMEDA CENTRE

Lourdas - Vlachata,
Kefalonia, Greece
Tel.-Fax: +30 26710 31413, mob.: +30 6972 287830
E-mail: minetoskostas@yahoo.gr, www.andromedacentre.com




Sun & sca

KEFALONIA

Tel.-Fax: +30 26710 31413
mob.: +30 6972 287830

E-mail: info@kefalonia.wedding

www.kefalonia.wedding




