
SALMON TERIYAKI Salmon, avocado, cucumber, Teriyaki                                 

SHRIMPS TEMPURA  Tempura Shrimps, spring onion, flying fish roe, chili mayo 

CALIFORNIA Crab, avocado, cucumber 

COLD APPETIZERS

TUNA TIRADITO with Yuzu truffle sauce 

ΛΑBΡΑΚΙ CEVICHE Leche de tigre, coriander and sweet potato puree 

SALMON TIRADITO Salmon, pickles, Ponzu sauce, passionfruit  

THAI BEEF SALAD (spicy) Beef filets, cherry tomatoes, cucumbers, fresh coriander 

HOT APPETIZERS

TOM YUM Spicy soup with shrimps, lemongrass, coriander and lime 

SPRING ROLLS  (4 pc ) Crispy vegetable rolls, served with sweet chili sauce 

TEMPURA SHRIMPS ( 4 pc ) Fried shrimps and vegetables  

CRISPY SEAFOOD RAGOON (6 pc ) Crispy phyllo, filled with seafood and cheese cream  

BAO BUNS ΜΕ ΧΟΙΡΙΝΟ Bourbon glaze   

PICADILLO CON CHIMICHURRI Fried pita bread with minced beef and Chimichurri sauce  

BURRITO DE POLLO Tortilla with chicken, cheese, vegetables, bacon and guacamole  

 NIGIRI 2 pc   SASHIMI 6 pc 

MAGURO Tuna    

EBI Prawn   

SUZUKI Sea bass    

SAKE Salmon  

FOIE GRAS    

ROLLS 6 pc

SPICY TEKKA Spicy tuna   

SAKE MAKI Salmon   

KAPPA AVOCADO Cucumber, avoca 

ASIAN & LATIN AMERICAN COOKING
The ethnic stage of tastes at Corfu Imperial is named after the most exotic fruit of the island, the Kumquat, which originates from 
Asia, but overflows the whole island of Corfu with its fine aroma. Creative cuisine with special dishes from every corner of the Far 
East meet authentic tastes of Latin America. Enjoy this unique fusion and let your palate drift you away on an unforgettable ethnic 
journey of tastes to the two continents.



WOK NOODLES

RICE NOODLES   
with egg, vegetables, coconut milk and curry
Choose one additional ingredient: Chicken, pork, beef or prawns

ORIENTAL STYLE NOODLES    
with vegetables and soya sauce
Choose one additional ingredient: Chicken, pork, beef or prawns

ΕTHNIC CHOICES 

COCO LOBSTER (Thai recipe) with coconut milk, spicy curry and ginger 

SZECHUAN SHRIMPS (Chinese recipe) with broccoli, vegetables and ginger 

SALMON TERIYAKI (Japanese recipe) with grilled vegetables and Teriyaki sauce 

ARRACHERA  BEEF (Mexican recipe )              
with cool salad, roasted spring onions and spicy parsley sauce

CRISPY DUCK (Chinese recipe) served with crispy vegetables and steamed pita bread 

CHICKEN KATSU CURRY (Thai recipe) with vegetables, coconut milk and cashews         
 
All above choices are served with steamed rice.

DESSERTS 

THE MANGO WALK Cool mango soup with mint, ginger and pistachio ice cream                                                                                                                    

COCONUT BANOFFEE Banana, crispy biscuit and caramel sauce     

SORBET SELECTION   

FRUIT PLATTER 

KIDS’ MENU 

KAPPA AVOCADO ROLL Cucumber, avocado 

SPRING ROLLS Crispy vegetable rolls  

CRISPY SEAFOOD RAGOON Crispy phyllo, filled with seafood and cheese cream 

THAI BEEF SALAD Beef filet, cherry tomatoes, cucumbers, fresh coriander 

ORIENTAL STYLE NOODLES Chicken, vegetables and soya sauce 


