Kald¢ oploare

To eotiatoptlo Van De Rossa avtAel tnv eumveuarn tou amo pla éExwpLoth Lotopia
110U TALOEVEL TTioW OTOV XPOVO, OTA XPOVLIA TwV SaAaoCTOOpwV Kol TWV TTELPATWYV
™¢ Kepaldovidac. Zuupwva Ue tnv napadoon, to ovoua rtpoépxetal amo OAAavdoucg

TIELPATEC UE TO EMwvuuo Vanderose, ot ortolot Bpgdnkav oto vnol Kot apnoav to
QITOTUNTWUA TOUG OTNV TOTLKN LoTopla Kal KouAtoupa. Me To mépaoua Twv Ypovwv

T0 ovoua eeAixOnke Kol mTpooapPUOOTNKE 0TNV EAANVIKN YAwooo, KataAnyovtoc
oTo YVwoTo AoV «Bavdwpocr. To Van De Rossa éavalwvtaveUel auTr T VOUTLKN

LOTOPLKN KAnpovouLld ueaa aro Lo (ot Kol dUJEVTIKY YOOTPOVOULKN EUTELPLQ,

Baotougvn otnv mapadootakn kouliva LUE SLOKPLTIKEC LUOVTEPVEC TTLVEALEC.
Me Eumnvevon amno ti¢ yeUoeLs tn¢ Meooyeiou kat tn¢ Meooyetaknc napadoaonc,
ONULOUPYEL Evav YwPo PLAOEEVO KAl YEUATO XOPAKTHPN, OTTOU N mapadoon
ouvavTa ™ oUYXPOoVn aladnTiKn KoL TNV oyarmn yLa To KaAO @aynto.

Welcome

Van De Rossa restaurant draws its inspiration from a unique story that travels back
in time, to the era of the seafarers and pirates of Kefalonia. According to tradition,
the name originates from Dutch pirates with the surname Vianderose, who found
themselves on the island and left their mark on local history and culture. Over the
years, the name evolved and adapted to the Greek language, eventually becoming
the now-familiar "Vandoros". Van De Rossa revives this maritime historical heritage
through a warm and authentic culinary experience, based on traditional cuisine
with subtle modern touches.
Inspired by the flavors of the Mediterranean and Mediterranean tradition, it
creates a welcoming space full of character, where tradition meets modern
aesthetics and a love for good food.

VAN DE ROSSA
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OPEKTIKA / APPETIZERS
KouBép (yia 2 dtopa)
Xelpomnointo mpolupévio KapBEAL Tapaywyng Hag Le GpEOKA LUPWSELKA, TTATE EALAC Kal
€€tpa mapbévo ehatolado.
Cover ( for two people) Our own production handmade sourdough loaf with fresh herbs,
olive paste and extra virgin olive oil.

ZkopdoYwuo
Apwpatikd Boutupo okopdou e Pppeoko BaotAkod & E€tpa mapBEvo eAatdAado
Garlic Bread Garlic butter with fresh basil and extra virgin olive oil

Tnyawvito cayavakt
KedbaloypaPiépa Kepalovidg pe kamapn kal GpEoKa LUPWELKA.
Fried Saganaki Kefalonian Kefalograviera cheese, capers and fresh herbs.

Wnto talayavi Hreipou
MEe TUTAKL KAAOUTTOKLOU Kol poppeAada ppaykootadulo.
Grilled Talagani From Epirus, with a small corn pita and redcurrant jam.

®d<ta tnyavitn
Me tpayavo GpUAAO KpouaoTag, HEAL KnpnBpag
Fried Feta In crispy phyllo pastry, with honeycomb honey

TpayaVEG TUPOKPOKETEG
Me mozzarella dpuowkng wpipavong kat poappedada ppaykootaduAlo.
Crispy Cheese Croquettes With naturally aged mozzarella and redcurrant jam.

Klodtédeg TG yLayLag
Me kp€pa GETOC KoL TpayavEG matateg Kumpou.
Grandma's Meatballs With feta cream and fried Cyprus potatoes.

Déta KepaAoviag
Me dppéoka pupwdika kat é€tpa mapBévo eAatdAado mapaywyng Lag
Feta cheese With fresh herbs and extra virgin olive oil of our own production

KoAokuOokeptideg
Me &wvopulnbpa Kpntng and apwpatikd ylaoUpTL LOOXOAEUOVO.
Zucchini ballas With Cretan xinomyzithra cheese and aromatic lime yogurt.

MeAwpévol yiyavteg otnv yaotpa
Honey-glazed Giant Beans in the Pot

NtoApadakio
HE APWMOTLKO YLooUPTL ,LOOXOAEOVO Kal ppéoka Botava
Dolmadakia with aromatic yogurt, lime and fresh herbs

MeAur{Aveg TRYOLVITEG
Me kpépa dEtag Kol ppEoKa LUPWSLIKA.
Fried Eggplants With feta cream and fresh herbs.
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Tnyavitd koAokuOakLo

Me apWUATLKO YLAoUPTL LOOXOAEOVO Kal hPECKA LUPWSIKA.
Fried Zucchini Strings With aromatic lime yogurt and fresh herbs.

Wnta Aaxoavika otn oxapa
Me malatwpévo Baloauko kat dpEoka Botava
Grilled Vegetables With aged balsamic vinaigrette and fresh herbs

NowAia Bpactwv Aaxovikwy
Me £€tpa mapBévo ehatdodado mapaywyng Hag
Boiled Vegetables Variety With our own production extra virgin olive oil

Tnyavitég natatouAeg Kumpou
Me dpéoka LUPWILKA
Fried Cypriot potatoes With fresh herbs

NatatouvAeg baby dpoupvou
Me kapapéla povotapdag & dpéoka LupwdIKA
Baked Baby Potatoes With mustard caramel & fresh herbs

Ol ANOIQEZ MAZ / DIPS & SPREADS
H dapa
Oadfa Zavtopivng pe EepO KPeUUUOAKL & TtapBEvo eAaldoAado mapaywyng Lag.
Fava Santorini fava (split pea puree) with dry onion & our own production olive oil.

ZkopSaAia

Kpepuwdng okopdaAid and natdata Kumpou kat eAatdAado mapaywyng Log.

Skordalia / Garlic Dip Creamy garlic dip made from Cyprus potatoes and our own production
olive oil.

Tupokautepn
Me kepahovitikn pETa & TUKAVTIKN KPEUO PNTAG TILMEPLAC.
Tirokafteri / Spicy Cheese Dip With Kefalonian feta & spicy roasted pepper cream.

Tapoapag
Kpepa tapoapd pe Aadt ppéokwv pupwdikwv
Taramas / Fish Roe Dip Fish roe cream with fresh herb oil.

Tlartlikt

MNapadoolako eAANVIKO TIAT{IKL UE OTPAYYLOTO YLAOUPTL, ayyoupl, oKOpSOo Kal eEQLPETLKO
napBévo ehatodado mapaywyng pag.

Tzatziki Traditional Greek tzatziki with strained yogurt, cucumber, garlic, and our own
production extra virgin olive oil.

KaBoupooaAdata
Me ALaoTH TIMEPLA KAl XUUO LOOXOAELOVOU
Crab Salad With sun-dried pepper and lime juice
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ZANATEZ / SALADS

XwpLatikn
Me dpéta Kedpaloviag, ppoka pupwdika kat E€tpa mapOevo ehatoAado mapaywyng Lag.
Greek Salad With Kefalonian feta, fresh herbs, and our own production extra virgin olive oil.

KaAokalpvo pnootavt

Mavdaloia ayplwv GUAWHATWY, ALaoTO UKo, KPOUTOV YAUKLAG TIATPLKAG, TOHATivLa,
KPEUA KATIKL AOOKOU KOl VIPECLVYK TIAAQLWUEVOU BAACALKOU.

Summer Garden A variety of wild greens, sun-dried fig, sweet paprika croutons,
cherry tomatoes, Katiki Domokou cheese cream, and aged balsamic dressing.

Caesars

Kapdiég veapou iceberg pe pnoukitoeg dAETo kotomouAou Mivou, KATVLOTO UIMELKOV,
KPOUTOV YAUKLAG TTATIPLKAG K VIPECLVYK avT{OUYLAG TOUTIAOKO.

Caesars Salad Young iceberg hearts with Pindos chicken fillet bites, smoked bacon,
sweet paprika croutons, and an anchovy-tabasco dressing.

Ntakog

Magiuadt kptBalokoUAoOUPO e TapTAp Topdtag, dEta Kepahovidg, kamapn Kot EETpa
napBévo ehatodado mapaywyng pag.

Dakos Barley rusk roll with tomato tartare, Kefalonian feta, capers, and our own production
extra virgin olive oil.

H dpoaoiad

KapdiEg papoultol pe dpeoko Kpeppudi, moudpa aviBou, eAlEg Kahapwyv, BVeykpET
UNAGELOoU Kal E€tpa tapBEvo eAatdAado mapaywyng Hag.

The Freshness Lettuce hearts with green onion, dill powder, Kalamata olives, apple cider
vinegar vinaigrette, and our own production extra virgin olive oil.

Poka nappelava

Aypla poka, Topativia Kepalovidg, kpavumepl, UdEG mapuelavag Kat BLVEYKPET
TIAAQLWUEVOU BAACAULKOU.

Rocket & Parmesan Wild rocket, Kefalonian cherry tomatoes, cranberries, textures of
Parmesan, and aged balsamic vinaigrette.

Pwyavada

Me dpéta Kedaloviag kat €tpa mapBévo eAatdAado moapaywyng L.

Riganada Traditional soaked rusk with local crushed feta cheese and our own production
extra virgin olive oil.
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©AAAZZINA MNA TH MEZH / SEAFOOD TO SHARE

Tnyavitd KaAapopakLo
Me vTut okopSaALdg Kal GpEoKa LUPWOLKA.
Fried Squid / Calamari With garlic dip and fresh herbs.

Zapdéleg Pntég
Me ehatdAado mapaywyng Hog Kal GpEoK HLUPWELKA
Grilled Sardines With our own production olive oil and fresh herbs

Favpog tnyovntog
Me okopSaALd Kal ppéoka LUPWELKA.
Fried Anchovies With garlic dip and fresh herbs.

Fapideg Tnyovnteg
EAeuBépag Bahaoong, Ue ULKPr) COAATA ETIOXNG KoL BLVEYKPET TOUATAC.
Fried Shrimps Wild-caught, with a small seasonal salad and tomato vinaigrette.

Fapideg Yntég
pe pUTL Bepove pe pelavi couTildg kot Bveykpet yloulou lime
Grilled Shrimps with Verona cuttlefish ink rice and yuzu lime vinaigrette

Fapideg ocayavakt

Me Tunepleg Xaumaveépo , umiok kapaBidag, pEta Kedalovidg kal ppEoka Botava
Shrimp Saganaki With Habanero peppers, langoustine bisque, Cephalonian feta cheese
and fresh herbs

MUSLa axviotd
Me adpwbn Poumola KedbaAoviag kat moudpa avibou.
Steamed Mussels With sparkling Kefalonian Robola wine and dill powder.

Xtamnodt Ynto otn oxdpa

Me dpafa Zxowvouoag, kamapn Kat EEtpa apBEvo eAatoAado mapaywyng Lag.
Grilled Octopus With Schinoussa fava, capers, and our own production extra virgin
olive oil.

Xtanodi dato
Mapwvoplopévo péoa oe PNAOELSo & eAatdAado mapaywyng Hog.
Pickled Octopus Marinated in apple cider vinegar & our own production olive oil.

fawpog papvatog
Mapvoplopévog péaa o PNAOELdo & ehatoado mapaywyng Hag.
Marinated Anchovies Marinated in apple cider vinegar & our own production olive oil.
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ZYMAPIKA / PASTA

Aotakopakapovada (TIMH KIAOY / PRICE PER KILO)

Alykouivt e aotako eAeuBEpag Baldaoong, Topativia Kepahovidg, umiok kapoPidag kat ppEoka
Botava.

Lobster Pasta Linguine with wild-caught lobster, Kefalonian cherry tomatoes, langoustine
bisque and fresh herbs.

Fapopakapovada

Alykouivt pe yapibeg eAeuBepag Balaoong, Topativia Kepahoviag, pmiok kapoBidac kol ppEoka
Botava.

Shrimp Pasta Linguine with wild-caught shrimps, Kefalonian cherry tomatoes, langoustine
bisque and fresh herbs.

Vegetarian

Xelpomointeg pakapoLveg pe ElvopulnBpa Kpntng, onavakt baby, topativia Kepaioviag,
KPEHA yAAAKTOG Kot AL YKPELOAAVTOLG.

Vegetarian Pasta Handmade traditional pasta ("makarounes") with Cretan xinomyzithra
cheese, baby spinach, Kefalonian cherry tomatoes, heavy cream, and gremolata oil.

Chicken

XelpomoinTeg HAKAPOUVEC e UIoukKiTtoeg kotomoulou Mivdou, munmepld, onavakt baby, Topativia
KedaAoviag, kpEpa yaAaKTog Kot AASL yKPE LOAAVTOG.

Chicken Pasta Handmade traditional pasta with Pindos chicken breast bites, bell pepper, baby
spinach, Kefalonian cherry tomatoes, heavy cream, and gremolata oil.

KpBapakt yapidag
JaAtoa ppEoKlag Topatag Le yapideg eAeuBépag Bahaoong kat dpEaka Botava.
Shrimp Orzo Fresh tomato sauce with wild-caught shrimps and fresh herbs.
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H ©AAAZZIA THI EAAAAOZ (WAPIA) / THE SEA OF GREECE (FISH)

Wnt6G¢ coAopag

Me moupé€ nmatatag, ykpeoAAavta BactAtkou, maté Aaxavikwy & BveykpeTt AaSoAépovo.
Grilled Salmon With mashed potatoes, basil gremolata, vegetables paté & lemon-olive oil
vinaigrette.

Déta §idpia PnTn
Me moupé matatag, Pntda Aaxavika & kpepoAdavra BactAkoU.
Swordfish steak With mashed potatoes, roasted vegetables & basil gremolata.

Tnyawvitr) KOUTGOUOUPA LE APWHATIKO ylaoUpTL LOOXOAEUOVO & GOoAdTA ETOXNG
Fried striped red mullet with aromatic lime yogurt and seasonal salad

KaAapdpt Yntoé otn oxapa

Me pUl Bepove pe peAdvi courldg , Blveykpet AadoAépovo & dppéoka LupwdIKA

Grilled Squid / Calamari with Verona cuttlefish ink rice, lemon-olive oil vinaigrette & fresh
herbs

Toutoupa Ynti oty oxapoa 600gr
Me Bpaotad i Pntd Aaxavika kot BveykpeT AaSoAépovo.
Grilled Sea Bream With boiled or grilled vegetables and lemon-olive oil vinaigrette

Tnyovitd prappnouvia erevbépag BaAdoong Le ApWHATIKO YLaoUPTL LOOXOAEHOVO
Kat coAdta emoxng
Fried wild-caught red mullets with aromatic lime yogurt and seasonal salad

®daykpi 600gr
Me Bpaotad i Pntd Aaxavikad kot BveykpeT AadoAéuovo.
Grilled Red Porgy With boiled or grilled vegetables and lemon-olive oil vinaigrette.

DAETo AaupaKL
Me moupé natatag, ykpepoAdvta BaciAikol & BveykpeT AadoAéuovo.
Sea Bass Fillet With mashed potatoes, basil gremolata & lemon-olive oil vinaigrette.

Tpayavog mopadooLoKOG UITOLKOALAPOG

Me okopSaAla kat €€tpa mapBEvo eAaldAado mapaywyng Log.

Crispy Traditional Cod With garlic sauce (skordalia) and our own production extra virgin
olive oil.

Pwtnote pag yia ta Yapia nuéEpag (Ue to KtAo)
Please ask us for the fresh fish of the day (priced per kilo)

TIMH KIAOY | PRICE PER KILO
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ZOYMEPA WHTA ZTA KAPBOYNA (ZXAPA) / JUICY CHARCOAL GRILLED MEATS

DAETo KOTOTOUAO
Me Tpayaveg aTATeS Kal BveyYKpET AadoAéovo
Chicken Fillet With french fries and a lemon-olive oil vinaigrette

Mrudtékia veapol pocyou
Me Tpayaveg aTATeS Kal GpEoKA LUPWSIKA
Veal Patties With french fries and fresh herbs

Apviola aidakia
Me Tpayaveg mMaTtateg, BveyYKPET AadoAEovVo Kal ppEoKa LUPWSELKA
Lamb Chops With french fries , lemon-olive oil vinaigrette and fresh herbs

Mooyxapiocla TaAidta Oupouvyouvang

Me moupé matdtag, Aaxavika moté & apwuatiko vipéolvyk SevdpoAifavou
Uruguayan Beef Tagliata With mashed potatoes, vegetable paté & an aromatic
rosemary dressing

Tomahawk (xotpwvi pnploAa) 600-700gr
Me Tpayaveg MATATEG Kal GpEOKA LUPWOLKA
Pork Tomahawk With french fries and fresh herbs

Mooxapiolwa unpt{oAa yaAaktog 600-700gr
Me Tpayaveg mMatateg, BVeykPET AaSOAEUOVO Kal GPETKA LUPWELKA
Veal Steak With french fries, lemon-olive oil vinaigrette, and fresh herbs

Napadooiakdg Npog Xotpvag

Me TpayavEG MATATEG, VIOUATA, KPEUUUSL, TLATliKL, TITAKL KAAQUTIOKOU Kal ppEéoka
HUPWAEIKA

Traditional Pork Gyros With french fries, tomato, onion, tzatziki, corn pita bread
and fresh herbs

Napadooiakog MNpog Kotonoudo

Me TpayaVvEC TATATEG, VIOUATA, KPEUUUSL, TIATIIKL, TUTAKL KAAQUTIOKOU Kol ppETKA
HUPWSLIKA.

Traditional Chicken Gyros With french fries, tomato, onion, tzatziki, corn pita bread
and fresh herbs
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H NAPAAOZH THZ EAANAAAZ / THE TRADITION OF GREECE
Apvi KAédtiko otn yaotpa
Ue matateg baby, kat kepaloypafiépa Kedparovidg

Slow-cooked Lamb "Kleftiko" in a clay pot with baby potatoes and Kefalonia kefalograviera
cheese

Mouoakag

HE KLULA VEQPOU LOOXOU, KpEUwEN umecapél, kot kepaloypaPiépa Kepalhovidg
Moussaka

with minced veal, creamy béchamel sauce, and Kefalonia kefalograviera cheese
Napadooiakn kpeatomnta KepaAAovidg

Traditional Kefalonian Meat Pie

NopadooLaKA YERLOTA TNG YLAYLAG

ue dppéoka Botava

Grandma's Traditional Stuffed Vegetables (" Gemista") with fresh herbs

NAIAIKO MENU / KIDS' MENU

XELPOTOLNTEG KOTOUTTOUKLEG
LE TPAYQVEC TIATATEG KAl VIPESIVYK bbqg

Homemade Chicken Nuggets with crispy potatoes and BBQ dressing

Awkouivi bolognese
HE KLULA VEOPOU LOOXOU Kal Pppéoka Botava

Linguine Bolognese with minced veal and fresh herbs

Awykouivt
pe ayeladvo Boutupo kal dpéoka Botava
Linguine with cow's milk butter and fresh herbs

Awykouivi pomodoro
Me caAtoa ¢ppEoKiag viopdtag Kal BactAlkou
Linguine Pomodoro With fresh tomato sauce and basil

Pizza, atopkn popyapita
Personal Margherita Pizza

FAYKIZMATA / DESSERTS
Moptokalomnuita / Orange pie
Tipaptoov / Tiramisu
YokoAatonta / Chocolate Pie

Extra maywto: Bavilla Madayaokdpng, cokoAdta, ¢ppdoula, GpuaoTikL
Extra Ice Cream: Madagascar vanilla, chocolate, strawberry, pistachio
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ANAWYKTIKA / SOFT DRINKS

Coca Cola / Coca Cola Zero / Coca Cola Light

Sprite

Fanta Aspovita / Lemonita (Lemon-lime soda)

Fanta MoptokaAada xwpic avBpakiko / Orangeade (Still / Non-carbonated)
Fanta MoptokaAada pe avOpakikod /Orangeade (Sparkling / Carbonated)
s66a /Soda Water

Tonic /Tonic Water

Nou€ Buoowvada /Loux Sour Cherry drink

Nou€ Aepovada / Loux Lemonade

Ice tea Aspovi / Ice Tea Lemon

Ice tea podakwvo / Ice Tea Peach

Meheykpivo / S.Pellegrino (Sparkling water) 250ml

MeAeykpivo / S.Pellegrino (Sparkling water) 750ml

=0 vepo / Xino Nero (Local sparkling natural mineral water) 250ml
Zwv6 vepo / Xino Nero (Local sparkling natural mineral water) 750ml
Quotkd HeTaAAKO vepo 1L / Natural mineral water 1L

Iruuki Aepovada / Handmade lemonade

MNYPEZ / BEERS

MuUBoc /Mythos

Kaiser

DL€ /Fix

@& Aveu / Fix Anef (Greek alcohol-free beer)
Mamos

BapéAt MUBoC (ULkpo / peyaio)

Mythos Draft (Small / Large)

0Yz0 / Ouzo

MAwpapt /Plomari
BapPBaytavvn / Varvaglanni
HS8wvko / Idoniko
AnoAapiva /Apalarina
Amootolakn / Apostolaki
ratolog /Gatsios

Motrpt oulo / glass of ouzo

TZINOYPO / TSIPOURO

Tol\An / Tsilili

Askapakt / Dekaraki

HS8wvko / Idoniko

AmootoAdkn /Apostolaki

ratolog / Gatsios

MotrpL totmoupo / glass of tsipouro

KPAZI XYMA / HOUSE WINE Mothpt/glass  1/2L 1L
Neuko | Polé | Kokkvo
White | Rosé | Red




Gin

Vodka

Whisky
TekiAa/Tequila
Brandy

Pouut/ Rum
Kovidk /Cognac
Awep / Liqueur

Aneputid / Aperitif

Henau

NOTA / SPIRITS & DRINKS

ArAd / regular  9.00
Special 12.00
Premium 20.00




2e nepintwon aldepyiac n Suoaveéiac mapakadw va EVNUEPWOETE TOV UMEUTUVO OAAaC.
2TIC TIUEC MEpLAauBavovTal OAEC oL VOULUEG ETTLBAPUVOELC.
In case of an allergy or intolerance, please inform the floor manager.
Prices include all legal charges.

AAepyloyova: Moutévn, kapkivoeLdn, avya, Yapla, apaxideg, ooyia, yaia,
kaprol ue kEAuQoc, o€Avo, owvart, onopot onoautou, dtoéeibto tou Veiou, Aourmivo.
Allergens: Gluten, crustaceans, eqgs, fish, peanuts, soy, milk, nuts with shells,
celery, mustard, sesame seeds, sulfur dioxide, lupin.

[a Ti¢c caAATEC Kot T JUUOPLKA XPN OLUOTTOLOULE extra map¥évo eAatodado mapaywync Log.
[ o TNyavioua eKAEKTH G moloTNTaG omopeAaio. Ta QUAAWUATY YLa TIC OAAXTEC E(vVal PPETKA.
H &wvouulnBpa mou xpnotuormotovue givar I1.0.11.

O Tipéc ovumeptAauBavouv 0Aoug TOUG VOULLOUG (pOPOUG.

To kataotnua Sta¥etel SeAtio mapamovwy.

For salads and pasta, we use extra virgin olive oil of our own production. For frying, high-
quality seed oil. The salad greens are fresh. The xinomyzithra cheese we use is P.D.O.
Prices include all legal taxes.

The establishment features a complaint form.

To uevou emiueAndnke o osp XpuooBadavtnc Kwvotavtivog Nlovaotac.
The menu was curated by chef Chrysovalantis Konstantinos Gousias.

Ayopavopuikoc uneuduvog: Bavdwpoc epaaotuoc.
Person in charge of market regulation: Vandoros Gerasimos.

2Q¢ EUXAPLOTOULE yLa TNV MPOTIUNOT) 0.
Thank you for your preference.




