ANAFOUFOU

FOOD MENU

STARTERS

HOMEMADE BREAD (3 PCS)

HOMEMADE GARLIC BREAD (3PCS)

TZATZIKI

TARAMA

EGGPLANT SALAD
BEETROOTS

FRESH FRIED POTATOES
GIGANTES PLAKI
SAGANAKI

FETA FROM THE OVEN
SARDINES PLAKI
SHRIMPS SAGANAKI
FRIED KALAMARI
STEAMED MUSSELS

SALADS

GREEK SALAD

(Tomato, cucumber, caper, onion, olives,
peppers, feta cheese )

CHICKEN SALAD

(Mix salad with sweet spicy chicken)

SHRIMP SALAD
(Mix salad with prawns)

ANAFOUFOU SALAD
(Mix green salad, baked feta with honey, nuts)

MAIN FISH

SHRIMPS PASTA
(Linguini with shrimps, finished with chilli oil)

SEAFOOD PASTA
(Kalamari, shrimps and mussels in tomato
sauce with chilli oil)

SEABASS

(Served with boiled greens and potatoes)

SWORDFISH

(Served with boiled greens and potatoes)

WHITE GROUPER

(Served with boiled greens and potatoes)

GRILLED KALAMARI
(Served with Salad)

FRESH FISH
(Ask our staff) *Every Sunday
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MAIN MEAT

CHICKEN TIGANIA

(Small pieces of chicken,
onions, peppers, mushrooms, feta
cheese, sour cream and potatoes)

PASTITSADA

(Beef in red sauce with pasta)

LAMP SHANK KLEFTIKO
(Slow cooked lamp with baby

potatoes and peppers

LEMON PORK

(Slow cooked pork with lemon and
oregano)
Served with mashed potatoes
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HOMEMADE PIZZA

P1ZZA OF CHOICE
(With margarita base)

Peppers 0,50 Feta cheese
Mushrooms 0,50 Mozzarella buffalo
Onions 0,50 Prosciutto
Cherry tomato 0,50 Truffle oil
Arrugula 0,50 Bacon
Olives 0,50 Smoked salmon
Garlic oil Chilli oil

BURGERS

®

BLACK ANGUS BURGER

(Black Angus beef, tomato, onions,
greens, homemade sauce and
potatoes)

CHICKEN BURGER

(Chicken breast, tomato, onions,
greens, homemade sauce and
potatoes)

VEGETERIAN BURGER
(Served with potatoes)

FISH BURGER
(Served with potatoes)

*Extra olive oil 20ml 2,50
*Extra vinegar 20ml 1,50
*Extra sause 0,50

DESSERTS
ORANGE PIE
CHOCOLATE SOUFFLE
CHOCOLATE SOUFFLE
(Gluten free)

MASCARPONE-FOREST FRUITS
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WELCOME TO ANAFOUFQOU

Where the soul gf Ionian meets

Mediterramean glavors.

"Here, we don't chase time - we savor it."”

- Anafoufou

SIGNATURE COCKTAILS WINE PAIRINGS AVAILABLE

Anafoufou

Koum Kouat, Aperol. Limoncello, Ask our staff for a local wine

Sugar Sirup, Plum Bitters recommendation

Jack in the Box
Jack Daniel's, Passion Fruit, Butterscotch,

Maple Sirup, Lime, Bitters

Chilli Billy
Rum, Mandarin, Lime, Ginger, Caramel, Chili

PLEASE INFORM US OF ANY ALLERGIES

All our dishes are freshly prepared upon order, using
ingredients sourced from local produsers

General manager: Gouloumis Theofilos SCAN TO VISIT US

Anafoufou

Restaurant Bar // Mediterranean Cuisine

© 2025 Anafoufou | Designed with Island soul



ANAFOUFOU

MENOQOY

OPEKTIKA
WOMI (3 TMX)
>KOPAOWQMO (3TMX)
TZATZIKI
TAPAMAX
MEAITZANOZAAATA
MATZAPIA
OPEXKIEX MATATEX THIANITEX
MTANTEZ MAAKI
>ATANAKI
OETA ®OYPNOY
>APAEAEZ MAAKI
APIAEXZ AT ANAKI
KAAAMAPI THIANITO
MYAIA AXNIZTA

2ANATEZ

XQPIATIKH
(Toudta, ayyoupl, KAmapn, KPEUUUSL, EALES,

TUTEPLES, PETA)

>AAATA KOTOINMOYAO

(Mpaowvn caldta pe KOTOTTOUAO TIKAVTIKO)

2AANATA ME TAPIAEX
(Mpdotvn caAata pe yoptdeg)

ANAFOUFOU XAAATA
(Mpdowvn cadata, eéta Yntn ue LéAL Enpoi kaprtoi)

OAANAZZINA

FTAPIAOMAKAPONAAA
(Atvykouwvt e yapideg kat chilli Aadt)

MAKAPONAAA ME ©OAAAZIINA
(Kadaudpia, yapideg kot pudia o caitoa
touaraq e chilli Aasdt)

AABPAKI

(ZepBipetan pe Bpaota xopTa Kat MATATEG)

ZIDIAY

(XepPBipetat pe Bpaota xopTa Kal MATATEG)

SOYPIAA

(ZepBipetat pe Bpaota xopTa Kat mATATES)

KAAAMAPI WHTO
(XepBipetat ue carata)

WAPIA HMEPAX

(Pwtote Tov ogpPitopo)
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KPEATIKA

THIANIA KOTOIOYAO

(Mikpd kopudtia Kotémoulo otnOog, KpeupUdia,
TIUTEPLES, UAVITAPLO,PETA KAl KPEUQ YAAQKTOG UE
(PPETKIEG TTATATEG TNYAVITEG)

MAXTITZAAA

(Moaoyapt pe KOKKIVN 0GATOO Kot LaKapovia)

KOTXI APNI
(Ztyouayelpepuévo apviolo KOTOl UE TMATATES
baby kat niuteptEg)

XOIPINO AEMONATO
(ZtyouQYEIPEUEVO  XOIPIVO  AEUOVATO  UE
piyavn)

JepBipeTal Ue PPETKIEG TATATEG TNYAVITEG

NITZA
MTXA EMIAOTHX
(Baon papyapita)
Muepiég 0,50 Qéta
Mavitapia 0,50 MotoapéAa buffalo
Kpeuuudt 0,50 Mpocouto
Touartivia 0,50 AdbtL tpolpag
Poka 0,50 Mréikov
EAiég 0,50 Karviotog ooAopog
JYkopS&orado Adét ot

MNOEPITKEP

BLACK ANGUS BURGER ®
(Black Angus Kiudg, Topdta, KpeUUUSL,

HapoUAL, ow¢ anafoufou Kat MATATEG
TNYQAVITEG)

BURGER KOTOINOYAO

(KotomouAo @iA€To, TOUATA, KPEUUUEL,
HapoUAL, ow¢ anafoufou Kat (PETKIES
TTATATEG TNYQVITEG)

BURGER AAXANIKQN

(ZepPipeTat e PPETKIEC TATATEG THYAVITEC)

BURGER WAPIOY

(ZepBipeTal Le PPETKIEG MATATEG THYAVITEG)

*Extra ehatéhado 20 ml 2,50
*Extra &061 20 ml 1,50
*Extra owg 0,50

FAYKA

MOPTOKAAOTITA
SOYODAE XOKOAATAX

YOYDAE SOKOAATAX
(Gluten free)
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MAXKAPIMONE-®POYTA TOY AAXOYX
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KAAQZ HAOATE 2TO ANAFOUFOU

Exel riou m Yuyn rov Ioviov owvaved

UETOYPELAKES PEVTELS.
"E8d), Sev kuvmpd e Tov xpovo - Tov arglapBavoups.”
- Anafoufou
SIGNATURE KOKTEIA EMINOTEZ KPAXIQN AIAOEXIMEZ

Anafoufou

) PWTNAOTE TO TTPOCWITLKO YLa VA od
Koum Kouat, Aperol, Limoncello, d P Y S

Sugar Sirup, Plum Bitters TTPOTELVEL VTOTTLEQ E'ITL)\OYEC

Jack in the Box
Jack Daniel's, Passion Fruit, Butterscotch,

Maple Sirup, Lime, Bitters

Chilli Billy
Rum, Mandarin, Lime, Ginger, Caramel, Chili

ENHMEPQXTE MAX I'lA TYXON AAAEPTIEX
‘O\a ta mata pag etolpadovral PETA TV mapayyeAia pe ,
ayva Kat epEoKa UAIKA armd TOTkoug mapaywyous E‘]TLO'KELP'EEL'[E p (]C;
[evikog YmeuBbuvog: MNouAouung @eo@INog

Anafoufou

Restaurant Bar // Mediterranean Cuisine

© 2025 Anafoufou | Designed with Island soul



