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H Tapépva Arfieg
atmoTeAel TNV Kopdi& Tng Lithies Organic Farm.

Méoa amod kabe pas yeuomn amoTuTt@vovTal ol oies pas:
N @UOT, TO PePAKL Kol 1 aubevTikdTNTA.

e OAX pOS§ TO TIIATA XPNOIUOTTOLOUUE
e6Tpa Tapbévo eAaidoAado SikMs pas Topaywyns,
£V T AXYOVIK& HOS TTPOEPXOVTOL aTO TOTIIKOUS TTaPywyous
KXl OTTO Tov B1KO pas BloAoylkd KMTTo.
Kabfnuepva payeipevoupe oTny Kouliva pos pe oyvd UAIKE,
TAPAOOCIAKES TUVTAYES
Kol TN ppovTida Tou ofilel ot k&be yeupa.

EATrifoupe va ammoAauoeTe k&fe yeuon
KAl VO VIWOETE TN PrAofevia pas oe kabe oTryun.

Lithies Taverna
is the heart of Lithies Organic Farm.

Through every flavour, our values are reflected:
nature, care and authenticity.

n all our dishes, we use extra virgin olive oil
from our own production, while our vegetables
come from local producers and from our own organic garden.

Every day, we cook in our kitchen with pure ingredients,
traditional recipes and the care that every meal deserves.

We hope you enjoy every flavour
and feel our hospitality in every moment.
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OPEKTIKX

‘OAa ta opektikd gival 8IKNG pag napaywyng,
NAPACKEUACUEVA PE PPETKA Kal ayva UAIKA

YQMI
Xwpidtiko pe npodupl

XEIPOTTIOIHTH TIITA HMEPAX
KOAOKYOOTTITA 1 TYPOTTITA
Me xeiponointo gUAAo, peta MNM.0.M1,,
avooétupo, KpePPUd Ak, aAeipoupe

e napBevo eAaidAado

TYPOKPOKETEZX
DPECKOTNYAVIOUEVEG, TPAYAVES KQOKETEG
TUpIoU pe ykoUvTa Kal kepalotupl,
oepPipovtal ye pappeAdda

ZATANAKI TYPI
Tnyavnto Kitpivo okAnpd Tupi, navapiopévo
ue ppuyavid, cuvodeuetal he Aepovi

TYPOKAYTEPH
AMloipn pe Baon @éta MN.0.M1,,
eAaidoAado, ninepid Kautepn

MTTOYPEKIA
Tpelg tpayaveg pAoyEpeg pUAAOU
KpoUoTag YEUIOTEG e Tupi kal {aunov

TTATATEX THFANHTEX
DPEOKOKOPUEVEG, PPECKOTNYAVIOUEVEG
natdreg anod Tov KAMo Pag

EAIEZ Y

Mapaywyng pag, cuvtnpouvtal oe AApn
MEAITZANOXZAAATA

MeAitdava, kpeppudl, mnepid KOKKIVN
Kal npdoivn, unAdEudo, €€1pa napBévo
eAaidAado Napaywyng pag

TZATZIKI
To ayannpévo eAAnvIkO €deopa
ue ylaoupt, eAaidAado, okdpdo Kal ayyoupl

MrANTEX Y

Me odAtoa vtopdtag

KOAOKYOOKE®TEAEX

Tpayavoi xeiponointol keptedeg and KOAOKUO!,
@éta MN.0.01., kpeppudi Kal pUPpwWAIKA

XQPIATIKO AOYKANIKO

Wntd ota kdpBouva

TTITTEPIEX WHTEX
AUo ninepi€g DAwpivng YEUIOTEG e TUPI,
wntég ota kapBouva

TAAATANI ZXAPAX
YkANPOG Aeukd TUPI HECCNVIAKNG MPOEAEUONG,
ouvoodeuetal e papperada

AV VNI

starters

All starters are homemade,
prepared with fresh and pure ingredients

BREAD

Village bread with sourdough baked in a wood oven

HANDMADE PIE OF THE DAY

ZUCCHINI PIE or CHEESE PIE

Traditional handmade pastry dough prepared daily.
Feta cheese PD.O., anthotyro cheese, onion, brushed
with our extra virgin olive oil, baked in the oven

CHEESE CROQUETTES
Bites of crispy fried cheeses,
gouda and kefalotyri,

served with jam

SAGANAKI CHEESE
Breaded and fried hard yellow cheese,
served with lemon

"TYROKAFTERI" SPICY CHEESE DIP
Dip made with feta PD.O.,
olive oil, hot pepper

"BOUREKIA" FLUTES
Three fried filo pastry flutes
filled with ham and cheese

FRENCH FRIES
Freshly cut, freshly fried potatoes
from our garden

OLIVES Y7

Of our own production, preserved in brine

AUBERGINE SALAD

Dip with aubergine, onion,

red & green pepper, apple vinegar,
Lithies’ extra virgin olive oil

TZATZIKI
The favourite Greek dip with yoghurt,
olive oil, garlic and cucumber

GIANT BEANS %

With tomato sauce

ZUCCHINI FRITTERS
Crispy handmade fritters made with
zucchini, feta PD.O., onion and herbs

VILLAGE SAUSAGE
Grilled

GRILLED PEPPERS
Two Florina peppers
stuffed with cheese

GRILLED TALAGANI CHEESE
Hard white cheese originating
from Messinia, served with jam

W7 Vegan
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TUpLK

®ETA TI.O.TT.
NTOTTIO AAAOTYPI

Zakuvlivo napadoaciakd Tupi ye €viovn
niKAvtikn yeuon, and aryonpofeio yaAa,
dlatnpeital oe eAaidAado, napaokeuddetal
and TUPOKOPOUG TOU Xwplou

'PABIEPA
EAANVIKS oKANPO Kitpivo Tupi
and npodBeio ydAa

ocaAXTES
XQPIATIKH
DpeCKOKOUUEVN PE VTIOUATa, ayyoupl,

KPePUUOI, mnepld, piyavn, e ¢peta MNM.O.IM. kal
€€tpa napBbevo eAaidAado napaywyng pag

AITOYPONTOMATA VY
Nrtoudra, eAigg, ayyoupl, piyavn kai €€tpa
napBévo eAaidAado napaywyng pag

ZAAATA TOY AIrPOTH

H ayannpévn pag caAdrta pye papoUAl, poka,
vropdrta, navtddpl, otapevio nagipddl,
Biveykp€T peAiou, Tupi, kanapn

NTAKOZXZ PIFANAAA

KAaoikn caAdra pe kpiBapokoUAoupo,
vropdrta, ¢péta MN.O.I1., kanapn, Bpouuni,
€€tpa napBevo eAaidAado napaywyng pag

KAAOKAIPINH ZAAATA
Nrtopativia, JakuvBiveg otapideg
kal TUpi npévtda, Bpouuni, kanapn

YHTA AAXANIKA &g

®peokokoppéva Aaxavikd yntd ota kdpBouva:

ninepid, peAitddva, KoOAoKUBI, KPEPHUAI,
viopdra, pavitdpl

i

AV VNN

cheese

FETA P.D.O.

LOCAL LADOTYRI CHEESE
Traditional Zakynthian spicy cheese
from sheep and goat milk,
preserved in olive oil,

made by local cheesemakers

GRAVIERA CHEESE
Greek hard yellow cheese
made from sheep milk

ALV

salads

GREEK SALAD

Freshly cut with tomato, cucumber,
onion, pepper, oregano, feta PD.O.,
Lithies’ extra virgin olive oil

TOMATO & CUCUMBER SALAD %Y
Tomato, olives, cucumber, oregano,
Lithies’ extra virgin olive oil

FARMER'S SALAD

Our favourite salad with lettuce, rocket,
tomato, beetroot, wheat rusks,

honey vinaigrette, cheese, capers

"DAKOS" BARLEY RUSK SALAD
Classic salad with tomato,
feta PD.O., capers, thyme,
Lithies’ extra virgin olive oil

SUMMER SALAD
Cherry tomatoes, Zakynthian currants
and Prentza cheese, thyme, capers

GRILLED VEGETABLES %9
Freshly cut grilled vegetables:
pepper, aubergine, courgette, onion,
tomato, mushroom

! s ~ P R LT A S
L amye ey Tevaene

Y7 Vegan

NATURE & AUTHENTICITY



RSN TN ST SN TN ST TN TN TN TN TN ST SN TN S

MOYELPEUTO PAYNTO

Mayeipepévo kabnpepivd otnv koudiva pag
pe ayva uAikd kal napadooIakEG CUVTIAYEG

XQPIATIKO KOTOTTOYAO
Mayelpepévo POOOKOKKIVO KOTOMOUAO
EKTPOPNG Uag oto poupvo Aadopiyavn
pe natdreg KUdwWVATEG

lMpoteivouevog ouvouaouog:

N\eukd PoundAa NiBieg

KOYNEAI KOKKINIZTO

KouvéAl ekTpo@ng pag Payelipepevo oto viapd,
olyoBPacuévo ye ppeokia cdAToa VIopdtag,
eAaidAado kal koppatdkia tupi viénio Aadotupl,
nepiAauBavetal yapvitoupa

lMpoteivouevog ocuvouaouog:

Kokkivo Zipad AiBieg i Auyouotiding,
Ouwonoiteio Callinico

OXOMTITIOYKO

Koétol pooxapiolo oiyoBpaocpévo oto vraBa,
odAtoa pPECKIAG VIOPATAGS, KOEUUUAI

Kal kapota, nepiAapBavetal yapvitoupa
lMpotevéuevog ocuvouaouog:

Kokkivo Apouvt XoAwuog

APNAKI AAAOPIFANH

Me devipoAifavo kal eAaidAado,
nepiAauBavetal yapvitoupa
lMpotevéuevog ouvouaouog:
Neukd PounodAa NiBieg

KOTOTTIOYAO THX AHMHTPAX
Koppatdkia pIAETO KOTONMOUAO YAYEIPEUEVO

o€ 3abu tnydvi pe xelponointn YAUKOEIvn
odAtoa and péAl, avavd, ninepid kal KpeUPUol,
oepPipetal ye yapvitoupa and Aypio Aeukd pud
lMpotevouevog ouvduaouog:

Neukd NouotoAidl ZoAwpog

KOTOTIOYAO ®IAETO TITITTEPATO
KoténouAo otnBog pyayeipepévo oto thydvi

Je paupo NINEPI XTUnnUEVO oto Youdi,

pe Aeukn odAtoa Kpgua YAAQKTOG,

oepPipetal pe yapvitoupa and aypio Aeukd pud.
[Mpotevouevog ouvduaouog:

/\euko PoundAa Nibieg i

FouotoAidi XoAwuog

KOTOTIOYAO ®IAETO A AA KPEM
KoténouAo othBog payeipepévo oto Tnyavi

pe pavitdpla, Aeukn odAtod Kpépa YAAaAKTog,
oepPipetal pe yapvitoUpa and ayplo Aeukd pud
lMpoteivouevog ocuvouaouog:

Neukd Kudwvitoa NikoAdou
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lithies' cuisine
Cooked daily in our kitchen
with pure ingredients and traditional recipes

VILLAGE CHICKEN

Lithies’ chicken, oven-baked breast or leg
with roasted potatoes,

olive oil and oregano

Recommended pairing:
Robola Lithies White Wine

RABBIT

Lithies’ rabbit, slow-cooked in the pot
with fresh tomato sauce, olive oil

and local Ladotyri cheese pieces;
includes side dish

Recommended pairing:
Syrah Lithies or Avgoustiatis,
Callinico Winery Red Wine

BEEF OSSOBUCO
Slow-cooked beef shank cooked
in the pot with red sauce, onion
and carrots; includes side dish

Recommended pairing:
Amoudi Solomos Red Wine

LAMB OREGANO
With rosemary and olive oil;
includes side dish

Recommended pairing:
Robola Lithies White Wine

DIMITRA'S CHICKEN

Chicken fillet chopped into pieces,
cooked in a pan with sweet & sour sauce
made with honey, pineapple, pepper

and onion, served with white and wild rice

Recommended pairing:
Goustolidi Solomos White Wine

CHICKEN FILLET PEPPERED
Pan-cooked with black pepper

and white cream sauce,

served with white

and wild rice

Recommended pairing:

Robola Lithies or
Goustolidi Solomos White Wine

CHICKEN FILLET A LA CREME
Pan-cooked with mushrooms

in white cream sauce,

served with white and wild rice
Recommended pairing:

Kydonitsa Nikolaou White Wine

NATURE & AUTHENTICITY



MOYEIPEUTO PAYNTO

MOYZAKAZX

MeAitddva kal natdrta oe PeETeS,
pooxapiolog KIYAg, xelponointn Kpéua
UnecapEN Ynpéva oto poupvo
MMpotevouevog ocuvouaouog:

Polg¢ Regalo YoAwuog

TTAZTITZIO

To ayannpévo pag eAANVIKO,

napadooiakd payntd pe pakapovi Xovipo,
KIJA KAl apEATn pnecapeA

lMpotevéuevog ouvouaouog:

Podge Zépupog Nkouuag

FEMIZTA Y

H oneoiaAité tng payeipioodg pag.

Mia viopdta Kal pia ninepid yepiotd pe pud,
PpEéoKka HUPwAIKA Kal NapBévo eAaidAado,
Wnvovtal oto oUpPVo Pe NAatateg KUSWVATES

lMpotevouevog ouvduaouog:
/N\eUKS PoundAa Nibieg i
Pole Zepupog Nkouuag

MTIPIAM Y

Aaxavikd kopypéva oe PeTeg, natdra, yeAitdava,
KOAOKUBI, vtopdta, kpeupudl, €€tpa napBévo
eAaidAado, Ynuévo oto poupvo
lMpotevouevog ouvduaouog:

Podle Zepupog Nkouuag i Regalo YoAwuog

SIS\ SN AT

(UpaplKa

MAKAPONIA ME KIMA
MnoAoveéd, pooxapiolog KIPAG
ye odAtoa viopdtag

MAKAPONIA ME ZAAT:ZA Y

ZIyoBpacpevn KOKKIVN GAATOA VIOUATAG

KAPMTTONAPA EAAHNIKH
EAANVIKA napaAAayh TNG KapunovAapag
e odAtoa Aeukn Kpeépa YAAQKTOG,
pngikov, yavitapla kal napuelava

lithies' cuisine

MOUSSAKA

Sliced aubergine and potatoes,
minced beef, homemade béchamel,
oven-baked

Recommended pairing:
Regalo Solomos Rosé Wine

PASTITSIO

Greek grandma’s favourite meal

with bucatini pasta, minced beef

and homemade béchamel, oven-baked

Recommended pairing:
Zefyros Goumas Rosé Wine

STUFFED VEGETABLES "GEMISTA" Y
Chef’s speciality. One tomato and one

green pepper stuffed with rice, onion

and tomato sauce, served with roasted potatoes
and Lithies’ extra virgin olive oil, oven-baked

Recommended pairing:

Robola Lithies White Wine or
Zefyros Goumas Rosé Wine

BRIAM Y

Mixed sliced vegetables:

potato, aubergine, zucchini, tomato, onion,
baked with Lithies’ extra virgin olive oil

Recommended pairing:
Zefyros Goumas or Regalo Solomos Rosé Wine

ST\ TN TN TN

pasta

PASTA BOLOGNESE
With minced beef
and tomato sauce

SPAGHETTI NAPOLITANA %

With slow-cooked tomato sauce

GREEK CARBONARA
Greek version of carbonara.
White cream sauce, bacon,
mushrooms, parmesan

W7 Vegan

NATURE & AUTHENTICITY



’ ’
\PT]T(I ™S wWpXS
‘OAa ta yntd tng wpag oepPipovtal
pe yapvitoupa tng eMAoyng oag!
NTOTTIA MOXZXAPIZIA ZTTAAOMIIPIZOAA
lMpoteivouevog ocuvouaouog:
Koékkivo Apouvt XoAwuog
MTIPIZOAA XOIPINH
lMpotevouevog ocuvouaouog:
Kokkivo Zipad AiBieg
MTIPIZOAA XOIPINH XTABAIZIA
lMpotevoéuevog ocuvouaouog:
Kokkivo Zipad AiBieg
MTITI®OTEKI ZXAPAZ (XEIPOTTOIHTO)
Me pooxapiolo Kipd Kal pupwaOIKa
lMpotevéuevog ouvouaouog:

Kokkivo Auyouotidtng, Owvonoleio Callinico

MTTI®TEKI ME TYPI
(XEIPOTTOIHTO)
Me pooxapiolo KIpd Kal pupwaOIKAa

[Mpotevouevog ouvduaouog:
Kokkivo Auyouotidting, Owvonoleio Callinico

2OYBAAKI XOIPINO
Me ninepi€g kal KPeEUPUAI

[Mpotevouevog ouvduaouog:

Kokkivo Zipad A\iBieg 1 Apouvt XoAwpog
ZOYBAAKI KOTOTTIOYAO

Me ninepi€g kal KPEUPUAI
lMpoteivouevog ocuvouaouog:

Koékkivo Zipad AiBieg 11 Apouvtl XoAwuog
ZYKQTI MOZXAPIZIO

lMpotevoéuevog ocuvouaouog:
Kokkivo Zipad AiBieg i Auyouotiding,
Owonoteio Callinico

S\

grill

All grilled dishes are served
with a side of your choice!
LOCAL BEEF RIB STEAK
Recommended pairing:

Amoudi Solomos Red Wine
PORK STEAK
Recommended pairing:

Syrah Lithies Red Wine
TOMAHAWK PORK CHOP
Recommended pairing:

Syrah Lithies Red Wine
GRILLED BEEF PATTY
Handmade with fresh Greek minced beef
Recommended pairing:

Avgoustiatis, Callinico Winery Red Wine

GRILLED BEEF PATTY
STUFFED WITH CHEESE
Handmade with fresh Greek minced beef

Recommended pairing:
Avgoustiatis, Callinico Winery Red Wine

PORK SOUVLAKI
With peppers and onion

Recommended pairing:

Syrah Lithies or Amoudi Solomos Red Wine

CHICKEN SOUVLAKI
With peppers and onion

Recommended pairing:

Syrah Lithies or Amoudi Solomos Red Wine

GRILLED BEEF LIVER

Recommended pairing:
Syrah Lithies or Avgoustiatis,
Callinico Winery Red Wine

yaplax oTx KapPouva

Dpéoka 1xBuotpopeiou.’'OAa ta yapia
oepBipovtal pe yapvitoupa tng emAoyng cag!

TZITTOYPA

lMpotevoéuevog ocuvouaouog:
N\eUKS NouotoAidl XoAwuodg i
Kudwvitoa NikoAdou

AABPAKI

lMpotevéuevog ocuvouaouog:
N\eUKS MouotoAidl XoAwudg i
Kudwvitoa NikoAdou

fish on the grill

Fresh from the fish farm;
They are served with a side of your choice!

SEA BREAM

Recommended pairing:
Goustolidi Solomos or
Kydonitsa Nikolaou White Wine

SEA BASS

Recommended pairing:
Goustolidi Solomos or
Kydonitsa Nikolaou White Wine

NATURE & AUTHENTICITY
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YAUuKka

®PYIANIA

ZakuvBivo napadoaoiakd YAUKS tayiou.
®puyavid notiopevn pe o1poni axapng,
kpepa Mwtng kar enikdAuyn xelponointng
KPEPAG oavTlyi, TacnaAIoPEVN PE KavEAQ

FMAOYPTI ME MEAI
EAANvIKS yiaoUpt pe péA
TonikoU napaywyou

MTTAKAABAZX
®UAo QUung, piotiki, apuydalo
Kal o1poni peAiou

ZOYDPAE ZOKOAATAX
ZeoT0 KEIK OOKOAATAG PE YEUION
ANlwpévng cokoAdtag, oepRipetal
pE Naywto TG EMNAOYNG 0AG

FAYKO HMEPAZX
Pwthote pag yia ta diabéoiua
endopnia NUEPAQ

TTAY WTX

H pepida nepAapBavel 2 pnaeg
KPEMA BANIAIA
ZOKOAATA

PPAOYAA

T
NNRAY)

t T P B .- !
Lo amyie faoprs 193%]
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desserts
FRIGANIA

Traditional Zakynthian dessert.

Rusks soaked in sugar syrup, vanilla
cream, topped with homemade whipped
cream and sprinkled with cinnamon

YOGHURT WITH HONEY
Greek yoghurt
with locally produced honey

BAKLAVA
Filo pastry, pistachio, almond
and honey syrup

CHOCOLATE SOUFFLE
Warm chocolate cake filled
with melted chocolate, served
with ice cream of your choice

DESSERT OF THE DAY
Ask us for the daily desserts

ice cream

One portion is served with 2 scoops
VANILLA

CHOCOLATE

STRAWBERRY

NATURE & AUTHENTICITY
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AVAWUKTIKS
Koka-KoAa
Inpdit
Tovik
r6oa
MoptokaAdda Aoug
Aepovada Aoug
Grapefruit soda
Apple Cider
Nepo eppraiwpévo 1L
SanPellegrino AvBpakouxo 750ml
SanPellegrino AvBpakoUxo 250ml

14
XUMoO1
Xupdg Avava
Xupdég Mnho
Xupoég Kpdvunepl
Dpéokog Xupodg MoptokdAl

Ddpéokia Agpovdada xeiponointn
72N

’
MTTUpES
MuUBog 500ml
MuUBog 330ml
Mdpog 500ml
®I1€ 500ml
K&iZep 500ml
Tdivt¢ep 500ml
PaviAep 500ml

. .
Xwpigc AAkoSA 500ml

’ ’
KOPES-POPT|M X T
EAAnvIkKSG Kapég
Neg Kagpé
®pané
Eonpéoco
Toda
XapopnAl

AngpoA Xnpitg

Ouioxki

Botka

Tqv

Mnakdpvt

Meta€d

Anepitip

Toinoupo Xupa notnpl
Toinoupo Xupa kapa@axi
Toinoupo Mnapnatdip
Toinoupo Aekapdki Mooxdtou
Oudo Xupa MNotnpl

Oulo NAwpapiou Kapagdki

ST AT TN TN TN TN ST TN TN ST ST ST

aAkooAouxa TTOT&

soft drinks

Coca-Cola

Sprite

Tonic

Soda Water

Orangeade Loux

Lemonade Loux

Grapefruit Soda

Apple Cider

Mineral Water 1L

San Pellegrino Sparkling Water 750ml
San Pellegrino Sparkling Water 250ml

Jjuices

Pineapple Juice

Apple Juice

Cranberry Juice

Fresh Homemade Orange Juice
Fresh Homemade Lemonade

RSN SN

beers

Mythos 500ml

Mythos 330ml

Mamos 500ml

Fix 500ml

Kaiser 500mi

Ginger Beer 500ml
Radler 500ml
Alcohol-Free Beer 500ml
coffee-beverages
Greek Coffee

Nescafé

Frappé

Espresso

Tea

Chamomile

alcoholic drinks
Aperol Spritz

Whisky

Vodka

Gin

Bacardi

Metaxa

Aperitif

Tsipouro by the Glass
Tsipouro Small Carafe
Tsipouro Babatzim

Tsipouro Dekaraki Moschato
Ouzo by the Glass

Ouzo Plomari Small Bottle

ABELAESIGN



TEL: +302695035290
MOB: +306989155398
Vassilikos = Zakynthos = Greece
EMAIL: info@lithieshouses.gr




