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Welcome to Dominoes, our local Family run restaurant
has been welcoming diners since 1985, We only
serve the best quality of food, lovingly prepared, using
our own produce olive oil, herbs and the finest local products.

"All cooked to your personal taste

€ Dominoes Corfu
@ DominoesCorfu

® www.corfudominoes.com



STARTERS

Bread per person 1.00
Wowpi katd atopo

Cheese and Meat platter per person 7.00
Maténa wpidv alAavukov atopikh

Tzatziki 5.50
Traditional Greek yogurt spread with garlic, cucumber & herbs
Tzatziki xelponointo Ye otpayylotd yiaoupt

Tirokafteri 6.00
Feta cheese Spread, with olive oil, red sweet and chili peppers
Tupokapteph xelponointn Ye yvhoia gpEta

Mediterranean Grill Feta 7.50
Feta cheese made with peppers tomato and Greek spices
®£ta ynth oto aAoUHIVOXAPTO PE NINEPIES VIOPATA KPEPHUUSI KAl pnaxapikd

Grilled Talagani 6.90
An authentic Greek Cheese made from sheep’s and goats' milk
served with our homemade Kumquat marmalade
Tupi ané aryonpoéfeio yana yntd oepPipetal pe
HappeNdda Koup Koudt SIKAS pas napaywyns

Garlic Bread 4.50
Wnt6 ywyi os pétes pe ppéoko AadI piyavi kai okdpdo

Greek Bruschetta 6.90
With feta, tomatoes and fresh basil oil
EAAnvikn napadooiakh pnpouokéta pe tupi gpéta yinoKoppévn
VIoPAata apwpatuopévn pe ppéoko Baaoinikéd

Veggie Balls 7.00
Served with aromatic yogurt dip
Keptédes péokwv Aaxavikwv oepPipetal Pe apwpatiopévo yiaoupt

Mushrooms Fondue 8.50
Fresh mushrooms Cooked in a Creamy Parmesan & Garlic sauce
Mavitdpia cwtapiopéva os Kpéua napuezavas kal cdntoa oképdou

Sausage with graviera cheese 6.50
Made of 100% pork meat, spices and graviera cheese served with mustard Dip
Noukaviko xolpivd ypafiépas oepPipetal ye odntoa pouotdpdas

Summer Aubergine Rolls 7.90
Grilled Aubergines rolled with basil, fresh tomato sauce and Mozzarella
Wntés Menitzaves ponddkia pe vioydta potoapéna
apwpauopévo pe ppéoko Aadl Baoinikou

Steamed Mussels 11.00
Fresh mussels steamed with garlic, white wine, sweet cherry tomatoes and fresh herbs
Mubia tns 6dnacoas payeipepéva otov atud pe okopdo AEUKO Kpaai Kal viopativia

Fried Calamari Served with dip aioli 12.00
Kafapapdaki tnyavnté oepPipetal ye candta npdoiva kai vundki payiovézas
JPWHATICHUEVO PE OKOPOO AEPOVI Kal PPECKOTPIYHPEVO MIMEPI



FRESH SALADS

Traditional Greek Salad 8.90
With local feta cheese olives and fresh oregano
EAAnvikh napadooiakn candta pe vionia eAAnvikh @éta eni€s Kal ppéokia piyavi

Dominoes Special Salad 11.50
Mixed Green salad, cherry tomatoes, corfiot smoked nouboulo, nuts,
Greek graviera cheese, seasonal fruit and balsamic dressing
Yandta npdoivn avapeiktn Pe VIopativi KEpKUPAiKd Kanviotd voupnouno ypafiépa
Enpous kapnous gppoUto enoxns Kal Vipéoivyk Banodpikou

Quinoa Salad 9.50
Mixed green salad with quinoa, cherry tomatoes, grilled talagani,
seeds and orange-mint balsamic dressing
Yafddta npdoivh tpixpwpn kivéa viopatuvi yntd tanaydvi ondépous
Kal vipéoivyk Moptokaniou-ppéokias Mévtas

Caprese Salad 9.50
Sweet Cherry tomatoes, fresh mozzarella and pesto
®péoka viopativia apwpatcpéva pe néoto BaoidikoU kal potoapéna



EFFYS TRADITIONAL GREEK

Melting Moussaka 14.50
Layers of Potatoes, aubergines, ground meat and bichamel topping
MNapadooiakoés xeiponointos Mouocakds

Corfiot Pastitsada 16.90
Our Local signature dish made of beef and pasta cooked in a
rich red sauce with local spices mix and red wine
Kepkupaikh MNaoutocdda pe pooxdpl 0copnoUKo OlYOUAYEIPEUEVO
o€ KOKKIVO KPAOi YE KEPKUPAIKA pnaxdpia

Kleftiko 17.90
Slow cooked Lamb with potatoes and herbs in the oven
ApVi KOTOI OIYOUOYEIPEUEVO YIA DPES OTO POUPVO
ME natdtes eNANVIKAS Napaywyns



PASTA DISHES

Carbonara 12.90
Mapadooiakn 1Itafikh cuvtayn pe auyod Kai
X0IpIVN navto€ta o€ odntoa nappezavas

Creamy Mushroom Pasta 12.50
Linguine pasta with fresh mushrooms
in a creamy parmesan sauce and Truffle Oil
Alykouivn pe gpéoka pavitdpla cdntoa napuezdavas kai Aadi qpougas

Vegetarian Pasta 11.50
Linguine pasta with seasonal vegetables, pine nut,
fresh tomato and aromatic yogurt
AlykoUIvl ye Aaxavikd enoxns KOUKOUVAPI
PPEOKIA VIOUATa KAl apwuatiko yiaoupt

Chicken Gorgonzola 13.90
Linguine pasta with chicken, fresh mushrooms
and gorgonzola creamy sauce
Alykouivi pe koténoundo gppéoka pavitdpia
Kal ykopykotzéna cantca

Mussels Linguine 16.90
Mussels with white wine sauce made with garlic,
sweet cherry tomatoes and fresh parsley
Mubopakapovdada payeipepévn og cdntoa Kpaaciou
HE PPECKO VIOPATiVI KAl JaIviavo

King Prawns Pasta 18.50
Prawns with linguine pasta in tomato marinated sauce
Fapidbopakapovada os apwpatiopévn oditoa viopdtas



FROM THE FARM

Ribeye Steak 300g 23.90
Mnpizéna pooxapiou 300 yp

Veal T-bone steak 22.90
Koévipa punpizéna pooxapioU pe PpiAéto

Chicken Fillet 13.90
Grilled chicken breast with fresh olive oil and lemon sauce
Koténouno othBos pe Aadonépovo

Pork Fillet 15.50
Served with fresh thyme sauce
Xolpiva @ifetakia pe oantoa Bupapiou

Pork Chop 17.90
Xolipivh pnpizéna pe Aadonépovo

Homemade Meatballs 14.90
Mepida pm@tékia pooxapiola pe nadonépovo

*Extra Choice of Sauces
Mushroom or Peppercorn 4.00
*E€tpa eninoyés ppéokias odntoas pavitapiwv N ninepiwv

*All Served with seasonal sautied vegetables or homemade fresh cut chips
*‘Ofa ta ynid pas oepBipoviai e PPECKOKOUUEVES
tnyavntés nardies N pyapivapioyéva naxavikd



DESSERTS

Fresh Fruit Salad 6.00
randta gpoutwv enoxns

Homemade Dessert of the Day 6.00
FAuKO nuépas oniuko

Ice cream 2.00 per scoop / pndana
MNaywté
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The stated prices include all the legal taxes-v.a.t. etc / The restaurant is obligated to provide
a legal payment notice / Customer not obligated to pay if they do not receive legal notice of payment.
For our salads we use only pure greek virgin olive oil. We fry with sunflower oil

Yus avwtepw tpes cupnepidapBavovial ®.M.A.-Anpotukoi pdpol / To katdotnua unoxpeoutal os €kdoon
anodéiEewv Alavikns nmAnons / O katavadwths Sev éxel unoxpéwon va nAnpwaoel edv Sev AdGPel
10 VOUIUO napactatké otoixeio (anddeiEn-upondyio)
Yus oaddtes pas xpnaolgonoloUpe ayvéd napBévo ennnvikd eAaidAado. Tnyavizoupe pe nAiéAalo.



