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Qur Story

 The history of Zanzzi started in Zakynthos, where Stelios
and Angela were barely 25 when they decided to open up
their very own little bar. And what they aimed to achieve
was quite simple—to establish an environment where
people would feel like coming back to their friends' house
after work to have some drinks and tell their stories.

And from its very beginning, the priority of Zanzzi has
been very clear — creating a cozy atmosphere full of good
: vibes and natural flavors.
Having spent a g/oriéus four years in Zakynthos, Zanzzi
moved to Corfu Island, where it started not just serving
cocktails but also food. Again, everything is kept simple
and fresh.

For nbthing in life really matters unless it comes with good
: company.
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Greek Salad

Cherry tomatoes, pickled onion, pepper, olives,

capers, cucumber, feta mousse, fresh herbs,
samphire,and aged vinegar dressing 13.50
Burrata -

Cherry tomatoes, Florina pepper, basil pesto,

carob soil, and crispy prosciutto,tomato 15.50
Caesar :

Iceberg lettuce, Caesar dressing, mixed

greens, crispy chicken, sourdough croutons,
and Parmesan flakes  14.50

Plrza

Tartufo
Creamy mushroom & truffle

Sauce,mozzarela mashrooms
truffle oil, 15.50

Margherita "
Napoli sauce,mozzarela,basil 13.00

* Pepperoni

Napoli sauce,mozzarela,cured
Pepperoni 14.00

Prsta

Napolitan
Spaghetti with tomato sauce 12.00

Rigatoni with chicken and trdff_le

Creamy rigatoni with chicken, truffle, fresh
mushrooms, thyme, and truffle oil 14.50 .

Troufle fries

Country fries served with troufle mayo é
and parmesan 8.50

Cheese fries

Country fries served with cheddar sauce
and bacon 7.50

Plain fries
Country fries served with salt and
oregano 5.50

oo

Tempura shrimp
served with sweet chili sauce 13.50

Bao buns

e Pork

Deep fried pork belly, crispy onion, tomato, and
chive mayonnaise 11.00

e Shrimp
Breaded shrimp with cabbage, carrot, sweet chili
mayonnaise, and paprika 13.00

e Greek Bao
Chicken Gyros,pickled onion,tzatziki 12.00

Gastronomic Gyros

Pita bread, pork or chicken gyros pickled
onion, tomato, potato puffs, and tzat2|k| or
pink sauce 13.00

* Ciabatta with Sirloin

Arugula, caramelized onions, truffle mayonnaise,
cheddar, served with country-style fries. 18.00

Greek Trilogy
Hummus, tzatziki, ollve paste, and plta bread 11.50

*Greek Feta

Breaded feta with black & white sesame, served with-
tomato jam infused with thyme 12.00

Cheese Croquettes

Mixed cheese balls with aioli mayonnaise 10.00 @
Bruschettas '

e Pesto

Cherry tomatoes, mozzarella, basil pesto 11.00
e Greek :

Tomato,feta,oregano,basil 11.00

e Prosciutto

prosciutto,creame cheese,arugula
Mini Burgers
* Beef

Beef patties, truffle mayonnaise,
cheddar, tomato 11.50

e Chicken
Chicken nuggets, sweet chili
mayonnaise, coleslaw 10.50

Chicken Wings

8 pieces, caramelized with BBQ sauce and toasted
sesame seeds. 12.50

12.50




Tomahawk steak * Zanzzi Burger

Served with ladolemono (olive oil, lemon and

200g Black Angus beef patty, tomato, iceber
oregano), red oil, and green herb oil 23.00 5 & el | &

lettuce, caramelized onion, cheddar, crispy
Sirloin bacon, truffle mayonnaise, and BBQ sauce.
: e Served with country-style fries 17.00
Grilled sirloin steak 29.00

Crispy Chicken Burger

Spare Ribs : Arugula, tomato, arugula mayonnaise,

Pork ribs caramelized with BBQ sauce and and Parmesan flakes 15.00

finished with toasted sesame seeds 21.00 Vegan Burger

Soft vegan bun, plant-based patty, caramelized
Chicken Breast onion, sautéed mushrooms, pickled cucumber,
: iceberg lettuce, tomato, and vegan paprika
mayonnaise 15.00

964@22

Side Options o ~ Deconstructed Cheesecake
Vanilla crumple,madgascar vanilla and

Grilled and caramelized with a
ginger-honey-soy marinade  23.00

® teanan L lime creme,red berry jam,lime 8.50
o Country-style fries 2.00 _ A AL '
* Traitle mayonnaise .00 Chocolate Souffle
e Chive mayonnaise 1.00 : ; :
e Sweet chili mayonnaise 1.00 - Rich chocolate soufflé served with Madagasca
vanilla ice cream, crispy caramel, whipped
cream, and chocolate sauce 10.00
Greek Baklava ‘
Traditional Homemade Baklava
: With roasted pistachios, butter caramel syrup, .
If you have any allergies or dietary ' and pistachio‘ice cream. 10.50
requirements, please inform our staff before :
ordering. We take great care in preparing our Greek Orange Cake
glrsezisn,thowever traces of allergens may be Crisp, golden filo'pastry soaked in orange and

cinnamon syrup, served with Madagascan
vanilla‘ice cream and a lemon glaze. 10.00
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Pisco Punch :
Pisco,lemon juice, simple syrup, homemade roasted pineapple
purée,soda 12.00

The Painkiller #3
Rum,campari,orange juice,pineapple juice,passion purée 12.00

Zanzzi Colada ’

Rum blend,homemade roasted pineapple purée ,coconut
milk lime juice 13.00

Byzantine
Gin, Homemade basil cordlal Homemade roasted pineapple puree lime.
juice, Simple syrup,tonic water 13.00. -

Spicy Senorita :
Jalapeno Infused tequila,lime juice, mango purée,triple sec 13.50

Mastiha Dreams

Vodka,mastiha liqueur,corfiot pomegranatejwce lemon juice, S|mp|e
syrup 13.00

Greek MOthO
Mastiha,lemon juice,simple syrup,mint,soda water  12.00

Greek Highball )

Tsipouro,homemade rosemary and lavender cordial, Tonic water 12.00

Elixir of Eden
Gin ,basil cordial, cucumber cordial , elderflower,lemon juice  13.00

Cox’s Daiquiri

Vanilla infused rum,homemade vanilla syrup, Ilmejwce fresh roasted
pineapple pure,angostura bitters  13.00

Fig Leaf Mule |

Fig Leaf-Infused Don Julio Reposado,honey,herbs, lime

juice,ginger beer  15.50

Ginger Rush
Tequila blanco,lime,elderflower,ginger water,agave 13.50

Classic Cocktails 11.00
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COFEEE COLD BEVERAGES
ESPRESSO L1250 ORANGE FRESH 5.50
AMERICANO 3.00 FRESH MIX JUICE 6.50
LATTE 4.00 ’ fmce CONCENTRATE 3.50
CAPPUCCINO 3.80 " REFRESHMENTS 3.80
FLAT WHITE ; 400 T SPARKLING WATER 0.7L 450
AFFOGATO 5.50 MINERAL WATER 1L ! 3.00
NES CAFFE 5 3.50 : SR 400
FILTER COFFE | 3.50 RED BULL - 5.00 o
GREEK COFFEE _ 2.50 Srlet ' 450 »
MILKSHAKES el
COLD COFFEE | SMOOTHIE WITH o
FREDDO ESPRESSO 450 Sne ralae m ol
ICED AMERICANO - 3.50
ICED LATTE ' 470
e CHOCOLATES
FREDDO CAPPUCCINO 5.00 -
FRAPPE o CHOCOLATE WHITE 400
FRAPPE ICE CREAM 6.00 VR EOCSEATE s
Cne o STRAWBERRY 430
SPICY , 430
TEA BUENO | 430
BLACK TEA 3.50
GREENTEA 350 | ;
MACHA TEA 400 |
r/l\j.—-/—_‘—’:.l_ﬂfi-f
AT - 3
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EXTRA SHOT OF ESPRESSO 1.00 EUR @zanzzibar_
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Whiskey 8.50
Vodka 8.50
Tequila 8.50

.Rum 8.50

Gin 8.50

Liqueurs 8.50

Ouzo 5.50

Tsipouro 5.50

Shots 4.50

Special Spirits 10.00
Premium Spirits 14.00

Vb

Port 8.50

Vermouth 8.50

Sherry 8.50

Metaxa 7.50

Prosecco 8.00

Local Wine 5.‘50_
Champange 120

Rose Champamge 150

Sunset Sans
Mango,lime juice, soda, hibiscus tea 8.00

Baked by the sea
Pineapple puree,lime juice, tonic water 8.00

Virgin Paloma
Smoky ag}ave syrup,lime juice,grapefruit juice, agave,soda 8.00

Beers

Mythos On Draught Pint 6.00
Mythos On Draught Half Pint 4.50 A S
Corfu Beer Pilsner 5.50 ’
Corfu Beer Red Ale 5.50
Radler 4.50

Beer 0% 4:50

Corona 6.00

Cider 5.00
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