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WELCOME TO RESTAURANT TO PEFKO

To Pefko is a family restaurant run by Nikos, together with his sister Maria and
her husband — our chef Takis.

The restaurant first opened in the summer of 2003 and is built on the site of
our family’s former home.

The restaurant is named To Pefko after the pine tree on the ground floor that
we planted when we first opened, and which has grown with us over the years.

We are very proud of our restaurant and are honoured to have received
excellent reviews and reports on Trip Advisor, Lonely Planet, the Rough Guide
and numerous other publications.

All our food is made from the freshest ingredients possible and is prepared to
order in the restaurant kitchen. Some dishes may take a little longer to prepare
than others, so we ask for your patience as we always want to ensure every
dish meets our chef’s high standards before we serve it to you.

To help those wanting to learn a little of our language, we have written the
names of our dishes in phonetic Greek, but please ask us if you need any help
or advice.

We are always striving to provide you with the most appetising and top quality
food, along with the friendliest and best service possible in a beautiful setting
and relaxed atmosphere.

KALI OREXI — BON APPETIT!
NIKOS$

Thank you for choosing to eat in our restaurant. We hope you enjoy your meal,
and we look forward to welcoming you back again soon.

Restaurant Manager: Nikos Poniris. The prices include all taxes
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COLD STARTERS

MELITZANOSALATA
SKORDALIA ME AMIGDALA
HOUMOUS
TARAMOSALATA

TZATZIKI

TIROKAFTERI

OCTAPODI MEZE

HOT STARTERS

MELITZANAKI TILIKTO

DOLMADES
HORTA
FAVA

GIGANTES ME LOUKANIKO

FETA MELI

FETA PSITI
SAGANAKI TIRI
PSAROKROKETA

MELITZANA PSITI

GARIDA SAGANAKI
BOUGYIOURTI PIKANTIKO
MYDIA SAGANAKI

OCTAPODI SALAD

Aubergine salad

Garlic dip with grilled almonds
Home made chickpea dip

White fish roe salad

Yoghurt, cucumber and garlic dip

Traditional spicy cheese dip

Octopus with chilli, capers and olives

Rolled aubergines filled with cheese in tomato
sauce

Rice filled vine leaves in lemon sauce
Boiled wild seasonal greens
Split pea puree

Big beans in tomato sauce with oregano and
sausage

Fried feta in honey sauce with sesame
Grilled feta with peppers and onion
Fried cheese

Fish croquettes with tartar sauce

Grilled aubergine with feta, onion, garlic, olive
oil and vinegar

Prawns, peppers, tomato sauce and cheese
Tomato, feta, oregano, spices and olive oil
Whole mussels and cheese in tomato sauce

Octopus salad with fava

€6.00

€6.00

€6.00

€6.00

€6.00

€6.00

€ 13.50

€7.50

€7.00
€6.50
€6.50
€9.50

€7.00
€8.50
€6.50
€9.50
€7.50

€ 14.00

€8.50
€14.00
€13.50



SALADS

HORIATIKI

KUKUVAGIA

PEFKO SALAD

TOMATO SALAD

GREEN SALAD

PASTA DISHES

SPAGHETTI VASILIKOS

SPAGHETTI BOLOGNESE

MYDIA LINGUINI

GARIDES LINGUINI

FARFALLES KOTOPOULO

VILLAGE PACCHERI PASTA

CHEF’S SPAGHETTI
CARBONARA

Traditional Greek salad with feta, tomatoes,
green peppers, cucumber, olives, onion and
olive oil

Traditional rusk style bread with olive
tapenade, tomatoes, feta and balsamic sauce

Mixed greens, cherry tomatoes, walnuts,
parmesan and figs in a sweet honey sauce

Tomatoes, onion and oregano

Lettuce, onion and olive oil

Tomato and basil sauce

Meat and tomato sauce

Mussels and tomato

Prawns and cherry tomatoes

Chicken with cream sauce

Zucchini and tomato sauce with cheese

Cream and bacon sauce

€9.00

€9.00

€10.50

€7.00

€7.00

€9.50

€10.00

€17.00

€17.00

€11.00

€11.00

€12.00



SEAFOOD AND FISH

KSIFIAS PSITOS
TONNOS PSITOS
GARIDES PSITES
KALAMARI LEMONATO

TSIPOURA PSITI
LAVRAKI PSITO

BAKALIAROS TIGANITOS

PAELLA WITH SAFFRON

KALAMARI TIGANITO
MYDIA RISI
GARIDES RISI

SEAFOOD MOUSAKAS

MEAT DISHES

KOTOPOULO SOUVLAKI
HIRINO SOUVLAKI
MOSKARISA PSITI
ARNISIA PAYDAKIA
KATSIKISIA PAYDAKIA
BRIZOLA HIRINI
MOUSAKAS

KLEFTIKO

ARNI PEFKO

KOTOPOULO LEMONATO

Grilled swordfish

Grilled tuna

Grilled prawns with a lemon sauce
Grilled squid with lemon sauce
Grilled sea bream

Grilled sea bass

Fried cod with garlic sauce

Chef’s speciality, paella with saffron
Fried squid

Mussels with rice and cherry tomatoes
Prawn with rice and cherry tomatoes

Mixed seafood moussaka

Grilled chicken kebab
Grilled pork kebab
Grilled beef leg steak
Grilled local lamb chops
Grilled local goat chop
Grilled pork chops

Minced lamb, aubergines and potatoes

Beef in cheese and yoghurt sauce in filo pastry

Local lamb in the oven with aubergine puree,

honey & thyme

Lemon chicken

€14.50

€15.00

€17.00

€19.00

€23.00
€23.00

€12.00

€18.00

€16.00

€17.50

€17.50

€16.00

€11.50

€11.50

€19.50

€16.00

€16.00

€11.50

€11.50

€13.50

€16.00

€11.50



WINE LIST

WHITE

Astivi (Lipsi)
Ayeriko (Lipsi)
Sampi
Moschofilero
Kryfe Limni
Malagouzia Matsa

Prosecco

RED
Aktaion

Psilante (Lipsi)
Aitheras

Ethos
Digamma

Nemea

ROSE
Anthonero (Lipsi)

Paradeisis (Lipsi)

Stigma

Koppa

RETSINA
500ml

Paradeisis dry white wine

Dry white wine

Semi-sweet white wine

Dry white wine

Dry white wine, sauvignon blanc
Dry white organic wine

Dry white sparkling wine

Mandilaria - Syrah, Lipsi wine

Syra semi-sweet red wine

Cabernet sauvignon, dry red wine
Merlot, semi-sweet red wine
Agiorgitiko/Merlot - dry red organic wine

Dry red wine, aged

Dry rosé

Fokiano Varietal rosé

Semi dry rosé

Dry organic rosé

Bottle

HOUSE WINES (white and red)

0.5 Litre / 1.0 Litre

0.5 Litre / 1.0 Litre

White house wine (carafe)

Red house wine (carafe)

€24.00
€19.50
€18.00
€19.50
€29.00
€28.00

€21.00

€23.00
€21.00
€21.00
€22.00
€22.00

€24.00

€21.00
€23.00

€ 20.50

€21.00

€6.50

€6.50/ € 13.00

€7.00 /€ 14.00



BEERS

Amstel 500ml €4.00
Mamos 500ml €4.00
Alfa 500ml €4.00
SPIRITS
Spirits €7.00
Spirits with mixer €7.50
Ouzo Giokarinis Small bottle €11.50
Glass €3.50
Ouzo Barbayanni Blue Small bottle €12.00
Tsipouro Small bottle €11.50
SOFT DRINKS
Fruit juice €2.50
Fanta lemon / orange €2.50
Fanta orange (still) €2.50
Coca Cola / Coca Cola Light €2.50
Sprite € 2.50
Iced Tea peach / lemon €2.50
Soda water €2.50
Tonic water €2.50
Bottled water still 500ml/1 litro €1.00/€2.00
Bottled water sparkling 1 litro €3.50

COFFEE €2.50



