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SEASIDE

Toula’'s Seaside, based in Corfu, has been active in the sector of
gastronomy for 40 consecutive years.

The symbol of the logo tells the story of this unique restaurant
through three characteristic objects: on one hand the millstone
connects the business with the past, as it is housed in the the old
family mill that dates from 1892, while, the professional stove
promotes the cuisine and consequently the gastronomy, and the
steering wheel of the ship the knowledge, the experience as well
as the unique journey in taste that the restaurant offers.

We wish you a wonderful gastronomic journey

A bt ey f ot e



Once upon a time..
When our Grandmothers used to fill a pot with goodies
from mother earth and a lot of Love..A delicious journey

began..until the time has come to share it with you....

Our team lovingly crafts every day all the delights of
"The Good Lady and theGrandmother”
just for youll!

"From a loaf.............. a humble slice.”

Homemade fresh bread
White sourdough, black sourdough white and black
handmade breadsticks, Thessaloniki’s bread roll

You can choose to accompany it with..

Olive Oil

Extra virgin organic olive oil of our own cultivation
with local herbs

Corfiot Fresh Butter
With grated Bottarga

Fish Roe Dip

Pie from the wood fired oven
Homemade phyllo dough.......

organic herbs and vegetables from Toula's organic bio garden
(Pumpkin, Cod, or Wild Greens Filling)

Bianco Croquette
With black aioli sauce

seashells

Pearls ......from the seabed
fresh fruits of the sea from the seabed and the shore
some are eaten raw and others in the pot.

Sea Urchin

Lemon, oil, hot chilli
per 30gr

Oysters
Soft Clams

Hard Shell Clams

Scallops

Wood fired scallops cooked with herbs and a la Spetsiota sauce

Steamed Mussels
With garlic, parsley, white wine and extra virgin olive oil



All together

Everything crafted by us with pure ingredients and lots of love!"

Fish Carpaccio
With chili, olive oil, citrus fruit

Beef Carpaccio
With pesto rocket oil, and parmesan cheese chips

Fish Tartare

with basil oil, chili, lime and sea fennel

Shrimp Mille - Feuille

On crispy puff pastry, shrimps, mushrooms and cream

Shrimp Tartare
With fresh extra virgin olive oil, lime juice and zest,
red pepper and ginger.

Kakavia Soup of the Sea
Fresh lonian fish soup with vegetables
from Toula's organic-bio garden

Octopus with a twist
Wood-fired grilled with herbs, roasted onions, aromatic potatoes,
spicy sausage and pickled onion with bukovo chili oil

Tuna Tartare
with Tomato and Sea Asparagus

Wood-Fired Lobster “From the Garden”

Organic summer greek roasted vegetables dish (briam),
Fresh garden herbs

Seafood Pizza
Fresh shrimp, tomato sauce, feta cheese, peppers and parmesan



salads

Toula's Bio Organic Garden, where we cultivate seasonal
vegetables, fruits, and
herbs solely with water, natural fertilizers, and sunlight,
recommends...

From our organic garden with love!"

Greek Salad
Organic Tomatoes and cherry tomatoes, cucumber,

feta cheese, peppers, olives,
onion, caper leaves, Corfiot olive oil.

Greek Caprese
Buffalo mozzarella from kerkini, sweet potato slices,
cherry tomatoes, basil pesto and pine nuts

Garden’s Green
Seasonal Greens ® Fruits, Kumquat, Aged Corfiot Pancetta,
Spicy Corfu Graviera, Fruit Dressing, Dark Chocolate Shavings

Luscious Lentils
Featuring Marinated Daily-Catch Fish, pickled onions,
Orange Fillet, and green apple.

Bio Cherry Tomatoes
Bio Cherry Tomatoes from our garden, Tsalafouti cheese
(creamy cheese), olive crumble, and basil oil.

Crab Salad

Mixed greens, mango, avocado, nduja
and sweet-spicy dressing

Stamnagathi

With corfiot tomatoes, olive oil, lemon
and sea salt blossom



wave

lonian Daily Catch
Whatever the fisherman brings us, cooked on charcoal,
grilled, pan-fried, or in a salt crust, per kg
€70 - €120

lonian Lobster and slipper lobster
Grilled or served as lobster pasta, or giouvetsi (stew with orzo)

price per kilo

Greek Fishermen's Prawns
Wood-fired

Greek Fishermen's Calamari
Pan-fried

Greek Fishermen's Calamari
Grilled in a wood-fired oven
with pesto (cashews) and fennel

Calamari Carbonara
Squid Spaghetti, cream and aged Corfiot pancetta.

Tuna Burger
Tuna, Ginger, Herbs,
served with Steam Wild Greens from our
Garden, herb sauce, and Kumguat Chutney

Daily Catch Fillet



grandma’s favorites

Traditional and Timeless Flavors

Tsigareli (braised greens)
Various garden greens with fresh onions,
spicy paprika, herbs, and cherry tomatoes

Bianco
Fish fillet, potatoes, oregano, garlic,
freshly ground pepper, and lemon juice

Bourdeto
Spicy red sauce with fish fillet

Fish Fricassee
Lettuce, endive or chicory, fresh onion, lemon

Sofrito

Braised veal cheek, mashed potatoes,
garlic and vinegar sauce

Savoro
Red mullet fillet with with rosemary,
pine nuts and raisins

Slipper lobster Moussaka
Slipper lobster mince, eggplant, zucchini, potato
and slipper lobster bisque



pasta and rice

In our dishes, we use freshly homemade pasta
and rice from the best rice fields

Penne from the sea
Penne with fish of the day, herbs
and cherry tomatoes

Toula's Prawns
Fresh shrimps with sautéed rice, pine nuts,
garlic and chilli pepper

Black Slipper lobster
Tagliatelle with cuttlefish ink, Slipper lobster
and Slipper lobster Bisque

Greek Sea Risotto
Seafood, shellfish broth, basil

Sea Urchin Pasta
Garlic, parsley and chili

lonian Sea Shrimps
Linguine with fresh shrimps, fresh tomato, basil

grass

All our meat is fresh and is cooked in wood fired oven

Beef Fillet

Black Angus “Ocean Beef”
with baby potatoes and grilled vegetables

Ribeye
Black Angus Ribeye “Ocean Beef”,
herb-infused, roasted baby carrots, roasted baby potatoes,
grilled asparagus

Slow-Roasted Milk-Fed Lamb Rack

Encrusted with aegina pistachios,
served with silky sweet potato purée and rich wine sauce

You can choose for your meat:
wine sauce, aromatic butter, peppercorn sauce



side dishes

Potato Puree
With fresh corfiot butter

Steamed Garden Vegetables

Drizzled with extra virgin olive oil and lemon

Grilled Garden Vegetables

Seasoned with thyme and extra virgin olive oil
Sautéed or Steamed Potatoes

Corfiot Tomato
Red wine vinegar and fleur de sel

Spicy Peppers
Wood-fired



General manager (Responsible for market inspection)
Vergetis Nikos

The restaurant is legally obliged to give receipts.

All vegetables are organic from our garden.
Our restaurant uses Corn oil to fry.

In our dishes we use pure virgin Corfiot olive oil (Lianolia
variety) of our production from our organic olive grove.

LIST OF FOOD ALLERGENS

The list of substances and products which, according to
Regulation (EU) 1169/2011, must be indicated on food
labeling due to allergic reaction includes the following:

14 FOOD ALLERGENS:

Eggs
Milk
Shellfish
Clams
Fish
Peanuts
Sesame seeds
Soy
Sulfur dioxide
Nuts
Cereals containing gluten
Celery
Mustard
Lupin
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