DOMINOES

EST 1985

Brunch
Menu

Daily 8:30 - 16:00

YOGURTS

Greek Yogurt with granola & forest fruits
Greek yogurt/marmalade from forest fruits/
chia seeds/granola/red fruits/mint

Greek yogurt with peanut butter
Greek yogurt/peanut butter/
seasonal fruits/dry nuts/bio honey

EGGS

Traditional Corfu Breakfast
Fried eggs/ fresh cut chips /tomato sauce/
pesto basil/feta cheese /oregano

Fried eggs with pastrami
Sourdough bread/fried eggs/pastrami/
graviera cream cheese/green salad

Eggs kagiana
Scrambled eggs/sourdough bread/tomato sauce/
colorful peppers/onion/grated feta

Poached eggs with multigrain bagel
Poached eggs/pastrami/cherry tomatoes/
green salad/ truffle mayonnaise /sesame seeds

Omelet with sofrito mushrooms
Sourdough bread/sofrito mushrooms/
cheddar/graviera cream cheese

Sofrito Mushrooms & Hummus fava Y
Sourdough bread , Sofrito Mushrooms,
Hummus fava and avocado

Scrambled eggs with multigrain bagel
Smoked bacon/cheddar/graviera cream cheese
or guacamole /green salad

SALADS

Summer salad
Cherry tomatoes/tomato/ baked aubergine/
basil pesto/carob rusk/burrata/basil oil/fresh herbs

Cous-cous Salad with shrimps
Tomato/onion/peppers/avocado/
fresh herbs/white balsamic dressing

Chicken salad
Iceberg/finokio/carrot/fresh herbs/
parmesan cream/yogurt/basil pesto/crouton

Portion fresh cut Chips

8.50€

7.50€

12.50€

9.50€

8.50€

10.50€

12.50€

9.50€

12.50€

14.50€

13.50€

6.00€

SANDWICHES

Focaccia sandwich with pastrami
Cream cheese/cherry tomatoes/graviera flakes/
rocket /truffle mayonnaise

Focaccia sandwich with chicken
Basil pesto/burrata/cherry tomatoes/
rocket/sun-dried tomato mayonnaise

Sourdough bread with hummus
& mushrooms sofrito V'
Sourdough bread/fava hummus/
mushroom sofrito/ cherry tomatoes/
avocado slices/smoked paprika/olive oil/oregano

Multigrain bagel with shrimps
Sauce tartar/iceberg/cucumber pickle/
cherry tomatoes/avocado/extra virgin olive oil

Burrata sandwich
Basil pesto/burrata/cherry tomatoes/olive oil/
freshly grated pepper/baked eggplant/basil leaves

Summer pie (dish of the day)
Fresh spinach/feta cheese/fresh herbs
(dill, mint,parsley,fresh onion)/katiki cream/
parsley cream/sesame seeds

Toast
Turkey/gouda/tomato

Cheese Burger
Beef burger 180 grams/smoked bacon/
caramelized onions/parmesan cheese/
double cheddar /tomato/pickled cucumber/
iceberg/ chili or truffle mayonnaise

Vegan Burger YV
Fava hummus/veggie burger /baked tomato
iceberg/pickled cucumber/caramelized onions/
vegan mayonnaise

Caprese Pinza
Cheese mix/cherry tomatoes /burrata / basil pesto

Special Pinsa
Cheese mix / smoked bacon / tomato sauce/
colourful peppers/ fresh mushrooms

SWEET OPTIONS

French toast

Brioche / mascarpone cream/lemon cream/red fruit marmelade /

crushed biscuit/red fruits/ powder sugar

Carrot cake
Frosting Philadelphia / walnuts/lime zest

Butter Croissant

Croissant praline
Chocolate praline / crushed biscuit/ salted caramel

Croissant galaktompoureko
Galaktompoureko cream/salted caramel/
granola/powder sugar/cinnamon

Croissant pistachio
Croissant/crunchy Rataifi with pistachio praline/
patisserie pistachio/sugar coated pistachio

Brunch Menu created by Chef Christos loannou

9.50€

8.50€

9.50€

10.50€

7.50€

8.50€

4.50€

15.50€

13.50€

12.00€

14.50€

10.50€

6.00€

4.00€

7.00€

8.50€

9.50€



DOMINOES

Brunc
Menu

KaOnuepva 8:30 - 16:00

FAOYPTIA

MoovpTt pe MkpavoAa & Kokkiva @pouTa
EAANVIKO yia0UpT! / HapuEAGSQ ammo KOKKIVA ppoUTa/ amopol
chia / ykpavoAa/ kokkiva wpouTta/S5uoapog

MoaovupTI e YuoTiKoBoUTUPO
EAANVIKO ytaoupTt / puaTikoPBoltupo/
ppouTa emoxhg / Enpoi kapmoi /BloAoyiko peAl

AYTA

Kepkupaiko Brunch
Tnyavita avya/ QPECKIEG TNYAVITEG TATATEG/
0aAToa vropatag /méato BaatAikol/péTa /piyavn

TNyaviTd auyd JE MACTPAML
MpoQuuévio wwpi/Tnyavita avya/mactpapt/
KpEua ypaBiépag /mpdatvn oaAdta

Auya Kaylova
Xtumnta auyd/mpoduuévio wwii/oaAtoa viopatag /
MTOAUXPWUES TUTTEPIES /KpeppUSL/ Tpiupévn wéTa/piyavn

Auyd Ttooé pe ToADGTIopO KouAoUplt
Auyad mooé/maotpdpt/vtopativia/mpdaotvn caAdta/ payioveéda
TPOUWYAG /aTOpOl GOUTA!

OUEAETA PE HOVITAPIO GOWPPITO
Mpoduuévio wwpi/ coppito pavirapiwv/
Toevtap /kpeua ypaBiépag

Mavitapia Zowpito & Xobpoug dapag V
Ywpi mpolupévio, pavitapia aoppito,
XoUpoug amo paPa kat aBokavro

Auya scrambled pe kouAoUpt ToAUGTIOPO
KQmvIoTO umeikov / Taévrap /guacamole
1 KpEpa ypaBiépag /mpdaatvn oaAdta

2ANATEZ

KaAokaupivr) caAdta
Ntouarivia/vropdta/ wntn peAir¢ava/
néato BaaciAikol/xapoumomaupado/umouvpata/
Aadi BaagiAikou/ ppéaka HUPWSIKA

ZOAGTO KOUG-KOUG LIE Yapideg
Ntopata/kpepuidt /mmepiég/aBokavro/ppeoka pupwbika/
dressing AcukoU BaAadiikou

ZaAdTa KOTOTIOUAO
Iceberg/powokio/kapoto/ppéoka pupwdika/ kpeua
nappuedavag/yiaovptt /méato BactAikol/KpouTov

Mepida Matareg

8.50€

7.50€

12.50€

9.50€

8.50€

10.50€

12.50€

10.50€

9.50€

12.50€

14.50€

13.50€

6.00€

2ANTOYIT2

®OKATOI0l CAVTOUITG LE TIOCTPALI
Tupi kpépa /vtopativia /pAéikg ypaBiépag
pOKa/uaylovela TpoUPag

®dOKATOI0 CAVTOUITG ME KOTOTIOUAO
Méoto BaoiAikol/umoupdTa /vropartivia /pdka/
Haytoveda AlaoTig VToUATag

NpoQuuévio Ywi pe XouPOUG
KOl 0OWPITO HOVITOPIWV
Mpodupévio wwui/xobpous papag /
oopito pavitapiwyv/ viopativia/pétes aBokavro/
KomvioTn mampika / eAatoAado/ piyavn

KouAoUpt moAUGTIopO e yapideg
Sauce tartar / iceberg/ mikAa ayyoUpt/vtopuarivia/
aBokavro/éStpa mapBOévo eAatoAado

MTOUPATO GAVTOUITG
Méoto BaaiAikou/pumouvpdra/viopativia/
eAaioAabo/ppeakoTpiupEVo TUIEPL/
wnt peArtgava / puAda BaciAiko

Summer pie (maTo nuépag)
®peako anavaki/peta/
ppeaka pupwbdika(avnBo,uaivravo,ppEoKo KPEUPUSAKI,
Suoopo)/kpépa katikl/ Kpépa paivtavou/ amopol anaapiou

Toot
yaAomoUAa /gouda/vtopdta

Cheese Burger
Moayapiaio pumiptekt 180yp/KamviaTto pméikov/
KapapeAwpéva kpeppvdia /mapuelava
SmA6 Toévrap/vroudta/ mikAa ayyolpt/
iceberg/payioveda chili i Tpoupag

Vegan Burger
XoUpoug @aBag/umietékt Aayavikwyv/
wntn vroudta/iceberg/mikAa ayyoupt/
kapoapeAwpéva kpepuvdia /uaytovela vegan

Kompéoe Nivoa
UE QPETKIA OGATOO vTopATag Miypa Tuplwy /
vTouaTivia/ UToUpaTa Kal TEOTO BATIAIKOU

Inéotol Mivoa
Melypa tuptwy / kamvioTo pméikov / odAtoa vioudrag /
TTOAUXPWHES TITTEPIES / (PPETKA LaVITAPIA

FAYKEZ ENINOTE2

French toast
Tooupéki/kpepa mascarpone /kpepa Agpoviov/
pHapueAada KOKKIva ppoUTa /TPIUUEVO UTTIIOKOTO/
KOKKIva ppoUTa/daxapn axvn

Carrot cake
Frosting Philadelphia /xap0éia /Euoua Adiu

Croissant BoutUpou

Croissant mpaAivag
MpoAiva GOKOAATOG/TPIUHEVO UTTIOKOTO
aApupn kapapéia

Croissant yoAOKTOUTIOUPEKO
Kpéua yadaktoumoupeko/aApupn kapaueia/
ykpavoAa/Zaxapn axvn/kavéAa

Croissant pistachio
Kpouaaodv BoutUpou/Tpayavo kavTaipt
pe mpaAiva wuatikiol/matioepl wuaoTiki/
KapapeEAWUEVO QUATIKI atyivng

Brunch Mevou ano Chef Xprioto lwavvou

9.50€

8.50€

9.50€

10.50€

7.50€

8.50€

4.50€

15.50€

13.50€

12.00€
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6.00€
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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 locally
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*If you have a question, food allergy or intolerance, please let us know before placing your order.

* Special Dishes of the day. Vegan and Gluten free options available, please ask us.

fo

Dominoes Corfu

www.corfudominoes.com
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STARTERS

Bread per person
Ywpi kaTd aTopo

Tzatziki
Traditional Greek yogurt spread with garlic, cucumber & herbs

TCoT{iKI XEIPOTTIOINTO UE OTPAYYIOTO YIAOUPTI

Tirokafteri
Feta cheese Spread, with olive oil, red sweet and chili peppers

TUPOKAPTEPN XEIPOTIOINTN LIE YVNOLIA (PETA

Mediterranean Grill Feta
Feta cheese made with peppers tomato and Greek spices

QETa WNTN OTO AQAOUUIVOXOPTO LIE TUTEPIEG VTOUATO KOEUUUSL KAl UTTOXAPIKA
Grilled Talagani Cheese

An authentic Greek Cheese made from sheep'’s
and goats’ milk served with our homemade Kumquat marmalade

Tupl amo atyompoBeio yaAa wnto oepBipeTal e papuerada
KOuU KouaT SIKNG Uag Tapaywyns

Garlic Bread
WnNTo wwul 0€ PETEC LUE (PPEOKO AASI plyavi Kol 0kopbo

Greek Bruschetta
With feta, tomatoes and fresh basil oil

EAANVikN mapadoataky) UTTPOUCKETA LE TUPI PETA
WIAOKOUUEVN VTOUOTA OPWUATIOUEVN UE PPECKO BATIAIKO
Veggie Balls
Served with aromatic yogurt dip
KeWTeOES (PPEOKWY AaXaVIKWY OEPBIPETAI UE APWUATIOUEVO YINOUPTI

Mushrooms Fondue
Fresh mushrooms cooked in a creamy Parmesan and garlic sauce

MavITApIa OWTAPIOUEVA OE KpEUQ TApUECVAS Kal oaAToa akopSou

Sausage with graviera cheese

Made of 100% pork meat, spices and graviera cheese served with mustard Dip

AOUKQAVIKO XOIpIVO ypaBlepag oepBipeTal e 0GATON HoUOTAPOAG

100

550

6.00 \

8.50

750  m—

750 \

750
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Summer Aubergine Rolls
Grilled Aubergines rolled with basil, fresh tomato sauce and Mozzarella

Wnteg MeAIT{avEG POAAQKIO LIE VTOUATA OTOOPEAN
APWUATIOUEVO UE (PPEOKO AddI BadiAikou

Steamed Mussels
Fresh mussels steamed with garlic, white wine,
sweet cherry tomatoes and fresh herbs

MoOSIa payeipepeva OToV ATLO
UE OKOPOO AEUKO Kpaol Kal VIopaTivia

Fried Calamari
Served with dip aioli

KoaAapapaki Tnyavnto oepBipeTal e oaAaTa PACIVA KAl VTITIAKI UayloVECQS
QAPWUOATIOUEVO UE OKOPEO AELOVI KAl (PPECKOTPIUUEVO TUTIEP!

FRESH SALADS

(Locally Grown Produce)

Traditional Greek Salad
With local feta cheese olives and fresh oregano

EAANviKn mapadoaoiakn oaAaTa e VIOTIO EAANVIKN (PETO EAIEG KOl (PPETKIA plyavi

Dominoes Special Salad
Mixed Green salad, cherry tomatoes, beef pastrami, nuts,
Greek graviera cheese, seasonal fruit and balsamic dressing

JaAQTo mpAcCIvn AVALEIKTN UE VIOUQATIVI, TTHOTPAUL, ENPOUS KAPTIOUS,
(PPOUTO ETIOXNG, YPABIELT KOl VTPEDIVYK BAACOLIKOU

Green salad with talagani cheese
Mixed green salad, talagani cheese, carrot, cherry tomatoes,
seeds, pine cone, croutons, and balsamic dressing

AVALEIKTN TTPACIVN COAATO LIE TAAQyQVI ,KAPOTO,VTOLATIVIA,O1AMOPOI OTIOPO!,
KOUKOUVAPOOTIOPOG,KPOUTOV, KpEUX BaAoauiKo

Summer Salad
Cherry tomatoes, tomato, Burrata , baked aubergine,
basil pesto, carob rusk , fresh herbs

NTopaTivia, viopaTa, umoupata , wntn peMtéava,meato BactAikou,
Maéiuadia xapoutioU ,ppeoKa HUPWOIKA
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PASTA DISHES

Carbonara
Traditional Italian recipe with egg and pork pancetta in a Parmesan sauce. 1550

ARRER

Mapadooiakn TaAKn ouvTayn UE auyo Kal XOIpIvh TTAVTOETA O€ OOATOA TTapUECAVAC

Creamy Mushroom Pasta
Linguine pasta with fresh mushrooms in a creamy parmesan sauce and Truffle Oil 1490

|

Alykouivn L€ ppeoka pavitapta oaAtoa mapuedavag Kot Aadt Tpoupac

I\ /) [/

Vegetarian Pasta
Linguine pasta with seasonal vegetables, pine nut, fresh tomato and aromatic yogurt 1,50

AlyKOUIVI E AaxaviKQ ETTOXNG KOUKOUVAPL (PPEDKI VTOLQATA KOl ApWATIKO YIQOUPTI

Chicken Gorgonzola
Linguine pasta with chicken, fresh mushrooms and gorgonzola creamy sauce 16.90

AlyKOUIVI UE KOTOTTOUAO (DPETKO PAVITAPIO KAl YKOPYKOTCOAX 0GATOQ

WA/

Mussels Linguine
Mussels with white wine sauce made with garlic,
sweet cherry tomatoes and fresh parsley 1590

Mubopakapovada LayeIpELEV O OGATON KPATIOU
UE (PPETKO VTOUOTIVI KAl LAIVTAVO

Iy /117

King Prawns Pasta
Prawns with linguine pasta in tomato marinara sauce 1790

Fapibopakapovada o€ apwUATIOUEVN OAATON VTOUATAG

\(\/ |

//f/S\ -



/\
EFFY’S TRADITIONAL GREEK DISHES

Melting Moussaka
Layers of Potatoes, aubergines, ground meat and béchamel topping

Mapadooiakog xelpomoinTtog Mouoakag

Corfiot Pastitsada
Our Local signature dish made of beef and pasta cooked
in a rich red sauce with local spices mix and red wine

Kepkupaikn MaoTitodda e HOOXAPI OOOUTTOUKO OlYOUAYEIDEUEVO
0€ KOKKIVO Kpaoi e KepKupaika pmaxapia

Kleftiko
Slow cooked Lamb with potatoes and herbs in the oven

ApVi KOTOI OIYOUQYEIPEUEVO VIO WPES OTO (POUPVO LE TTATATEG EAANVIKNG TTAPAYWYNS

FROM THE SEA

Grilled Prawns
Marinated with verbena

WnTeg yapldeg papivaploueves o€ Aovida

Fresh Sea Bream
Grilled whole fish served with lemon Verde sauce

OAoKkAnpn ToImoupa Wntn e AadboAELOVO

Fresh Sea Bass
Grilled whole fish served with lemon Verde sauce

OAOKANPO Aaupaki WnTo e AabOAELIOVO

Calamari Tagliata
Grilled calamari with lemon Verde sauce

KaAauapt wnto Tadiata pe AadoA&povo

*All Served with seasonal sautéed vegetables or homemade fresh cut chips

* OAa Ta maTo Yag ouvodbEUOVTal ATTO (PPECKOKOUUEVES
TNYAVNTEG TTATATES 1 WNTA AXXQVIKG ETTOXNG

/\KA//
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FROM THE FARM

Ribeye Steak 3508
Mrmpi{oAa pooxapiov 3509

Veal T-bone Steak 350¢
T-Bone pooxapiota pumpi{oAa yaAaktos 350g

Chicken Fillet
Grilled chicken breast with fresh olive oil and lemon sauce

WNTo KOTOTTOUAO (IAETO L€ AabOAELOVO

Pork Fillet
Served with fresh thyme sauce

Xoipiva pIAeTakia pe oaAtoa Buuapiov

Pork Chop 7008
Xolpivny umtptCoAa e Aab0oAELOVO

Homemade grilled Meatballs
Mepiba umprekia pooxapiola pe AadoAELOVO

*Extra Choice of Sauces
Mushroom | Peppercorn | Gorgonzola

*EETpa EMIAOYEG PPEOKIAG OAATOOG
pavitaplwy | mmeplov | ykopykovt{oAa

*All Served with seasonal sautéed vegetables or homemade fresh cut chips
*‘OAa Ta wnTa pag oepBipovral Ue (PPECKOKOUUEVES TNYAVNTEG TTATATESG

1) LOPIVOPIOUEVA AQXQVIKA




DESSERTS

Pistachio Millefeuille
Puff pastry, pistachio praline, patisserie cream,
sugar-coated pistachios

- JpoAiata, mpaAiva QIOTIKIOU Alyivng, KpELQ TIATIOEP!,
KAPOUEAWUEVO PIOTIKI Atyivng

SOAQTA (POUTWY ETTOXNG

Homemade Dessert of the Day

/
~— Fresh Fruit Salad
—
- [AUKO nUEPQG OTTITIKO

Ice Cream per scoop
MaywTto - n umaia

8.50

U\ /)

6.50

6.00

2.00
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