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H To Mahaié @podpio, and 1a epfAnpankotepa
gl'"de o2 Corfu pvnyeia Tou vnaiol / The Old Fortress, one of the

most famous monuments on the island

~ THZ ANESANTAHTHE AHMlOYPrlKoTHTm =

Neeg api&eig, kKhaoikég CIEIEC;, avo[ﬁaﬂplcpsvzq unnpsolsq kai Evag noAy evdiapepwy KAANITEXVIKOG
Kal YaoTpOoVopIKGG avapacpog o€ pia-and Tig opoppoTepeg noAeic omnv EAAGda.

Wandering through the Old Town and its surrouncﬁng siraats reveals a trove of entlcmg cu!tnary and artistic
attractions, as well as many new ways to enjoy a stay in one of Greece's loveliest and most inspiring locations.
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Arlavonon Kot yaotpovopio

e mo eEoatpep emoy ma, n Aveyvoetikl] Erapeia (Karo-
diotpiov 120, Th. 26610-39.528) eiven avoryT 6T0 EVPY KOWO
(Aevtepa £wg Haupaokevn 10.00-14.00), evod napéyoviar Kot
Eevaynoels. Lreyaletol o £va avayevvnolakolh pubpod Ktipo
pe Oéa oo [6vio Téhayog Kat NTav 10 TPOTO TVELLATIKO Wpupa
™mg veotepng EALGdag — péin g vafpéav EmPaveis TpoammL-
KOTNTES, Ommg 0 Aloviolog Zodmpog, o Aopévilog Mafiing, o
Avdpéag KaiPog, 0 Kwvotavtivog ®gotokng kar 0 Nikoraog
Mavitlapoc. Awbétel pua mhotvowa Biflobnkn ave tov 35.000
Bpriov (amd tov 160 audva PEypL oNUEPE), TNV EXTUVICIOKN
BiprioOnkn, pe 8.000 TOHOVS TOV APOPOVV TOV 1OVIO YHPO, EPN-
pepidec rov 190v kot 2000 cudva, GTAVIONS YAPTES KOL OPYEIKES
oLALOYES KaOMOS Kat e cuddoyn Epymv téxvng ne 400 Epya
Entavnoiov (oypaeov and tov 180 éng tov 200 mubva. Zto
100Ye10 Ppioketol kon To eoTiatdpro ¢ Etanpeiag, pua vagpoyn
povoTik KopydTnTag odha mov Aettovpyel (amd OktdPpro péxpt
Ampiio) v Ty empéieia mg opddag tow eatiatopiov Bevetot-
dviko [Inyadt, pe dnpuovpykr| kouliva PLe avoupopis 6Ty KepK-
puikn mopadoor), onwg Ta karerét (Conapika) «[lactitoddo pe
ovpd pocyoL Kot ToVPE amd pileg AoyUvIKOV Kot a@pod TUPLOV.

Factpovopikd esotiatdpra pe Tomk kouliva
Znv kekotept) Tov @act to Pomo d’Oro ([Thoteio Zxapopaykd
13, . 26610-28.680) tov oep Aprototéin Méykovha, pe o
KOAOOOVAELEVT] LTIGTPOVOLLLIKOD DOOVG
Kovliva pe KoQTeEPODS CUVAVOGLODS Kt
BopaoTéS 16oppoTiac. ZTn PopETpa Tou
eCOUPETOV GEQ, AUYOVIKG Ko yapio amd
v Képrupa, topid amd o [dvio ko kpé-
ata axd v Hrepo, oe o mokd evoia-
QEPOLAN YLALOKPUTIKT] LLAYELPLKT TPO-
GEYYION, LE TEXVIKES TOV aVaSEIKVDHOUV
mv acTpoptept) TpodTn VAN. To pevol
KAEIVEL TO PHATL GTIV TOTIKT] YOGTPOVO-
pia —0mwg o paté en crodte pe yoipwo
HOGYAPL KOl CUKOTAKIO KOTOTOVAO (Lo
avaQopd 6T0 KEPKLPUIKO TACTITOW0 1|l
vioitoe)—, eved amd To highlights Tov \\ ._‘\
pevol eivar 1 apyoynpévn tpopativa A%
HE QAUY GECKOVAN, TOVPE MPUKE Kot ‘ I 1‘
CUYOAEHOVO KOl O AUYCVOVTOALAS 1e !
POl KAt poayoytanodo. AloTa KpaoubY
pe 200 eTIKETEC UMOKAEISTIKG OO TOV
EAAMVIKO QUITEADV O, PE TOALES ETAOVES
O& ETIKETES UG PLOIKNG 0VOToiNGTS.
Zivropa Ba eykawvidoovy Kot cooking
lessons, pa froportikn epnepio wow Ho
Eekvael amd T iKY ayopd Yo yovia
kat Bo katadiyel oto chef’s table Tov
ECTIATOPIOL Y10 EKTEAETT] CUVTUY MV TOV
HEVOD ALG Kol KAOCIKOV TATOV TG
KEPKLPUIKNG koulivag.

Néa oehida yia 1o Beveroruaviko
Inyad (Z. Aovopavn 46, mi. 26615-
50.955), pe tov Znipo Ayong, Evay £K

cl. 41 [

TN N

Zmn BifAoBnKn n&‘ﬁv‘uwmwmnc ETaipeiag
/ The library at the Corfu Reading Society
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Intellectual and culinary pursuits

The Corfu Reading Society (120 Kapodistriou, tel. 2661-039.528), an illus-
trious research centre nearly 200 years old, is now open to the public
(Monday to Friday 10:00-14:00), with guided tours provided. The society,
housed in a Renaissance-style building in the Old Town with views overlook-
ing the lonian Sea, was the first cultural institution of its kind in the newly
fledged state of modern Greece. Members have included literary lions such
as Dionysios Solomos, Lorentzos Mavilis, Konstantinos Theotokis, Andreas
Kalvos and composer Nikolaos Mantzaros. Its main library has more than
35,000 volumes dating from the 16th century to the present. It has a collec-
tion of 8,000 books dedicated to the lonian islands, newspapers from the
19th and 20th centuries, rare maps, archives and 400 artworks of lonian
art from the 18th to the 20th century. The society has a charming rustic
ground-floor restaurant - run by the team from the nearby restaurant The
Venetian Well - that's open from October to April and serves creative cuisine
with Corfiot influences, such as cappelletti pastitsada, a pasta dish with an
oxtail ragu, a purée of root vegetables and a cheese foam.

Investing in local cuisine

At Pomo d’Oro (13 Skaramanga Square, tel. 2661-028.680), chef Aristotelis
Megoulas delivers a well-executed bistronomy-style menu - combining
bistro dishes and more complicated creations - with sharp yet beautifully
balanced combinations, leading to what may be this eatery’s best phase
to date. Megoulas stocks his kitchen with locally sourced vegetables and
fish, cheeses from around the lonian and meats from Epirus. The menu is
replete with local culinary notes in dishes such
as the pdté en crolite made with pork, beef and
chicken livers, an homage to Corfiot pastitsio
dolce. Other highlights include slow-roasted
mutton with a chard flan, a pea purée and an
egg-and-lemon sauce, and cabbage leaves
stuffed with rice and musky octopus. The wine
list is exclusively Greek and comprises 200
labels, with several naturals. Pomo d'Oro is
also getting ready to launch a series of cooking
classes, a comprehensive experience that will
start with shopping for ingredients at the local
farmers’ market and culminate in a meal at the
chef’s table with Corfiot classics and selections
from the menu.

A new chapter has begun at The Vene-
tian Well (46 Sofokleous Dousmani, tel. 2661-
550.955), where one of the top Greek chefs of
his generation, Spyros Agious, has taken over in
the kitchen, introducing his Greek-inspired gas-
tronomic philosophy. The restaurant is also seri-
ously investing in ingredients, purchasing the
entire output of two of the island's organic pro-
ducers. This becomes clear from the very start,
with anin-house bread made with five-year-old
rye sourdough starter and organic flour from
selected mills. The dishes that follow, such as
the Dasca Dolce (seared Stymphalian minnow
fillet, mustard sauce with aged sweet vinegar,
tart apple, sea legumes, spicy bitter orange and
sunflower seeds) and the Corfiot Ramen (angel's
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To eamiatépio Beveraaviko Mnyadi
_/ The Venetian Well restaurant

TV Kopupaioy EMnAvov aep g yevids tou, vo avahappaver v
kou(iva, divovtag Tng pio EAATVOTPOTT YOTPOVOLLKT) GTPOPT],
£V £40VV £MEVONGEL GOPapd oTNV TPAOTN VAT, EYovTag ayopdcet
T0 GUVOLO TNG TOPUYWYNS SO KAMMEPYNTOV BIOAOYIKOY TPOTO-
viov and v Képropa. Zekivipa pe S1kd toug Wopi, mou ¢rid-
YVETOL PE TEVTE Ypovav Tpold oikaing kot frokoyikd dievpo
amd EMAEYHEVOVS LDAOUG, Yo va akohovbiost o ahinhovyia
TATOV OV GVTAODY EUTVEUCT ad TV KepKupaiki mapadoon,
omme ) «Ntaoka Ntodtoey (kayaiopévo guiEto vidokag, odi-
TG0 LOVOTAPSHG HE Tahaimpévo YAuko Eidt, Evopnio, yopta
m¢ Odhaooag, mKAVTIKO vepavT(l Kol AMOGTOPOL) KAl TO «KEP-
Kupaitko papevy pe (opd amd topeipec, Qo€ pe okopdo Kt
MENEPOVIGIVO Kol KamVioTo ayvo. To mo sviunwoiakd kehdpt
o710 Yol e TEpocoTepes amd 900 eTIkETEG — AVANESEH TOVS KAl
PEPIKE SVGEDPETH SLEPAVTIAL.

Néa eloodog otnv katnyopia g comfort fine koulivag to
Arcadion Bistrot (Kanodwotpiov 44, tni. 26610-30.110) tov
npoceata avakavicpévow Arcadion Hotel, og éva and ta mo
kopPikd onpeia g moAng, oto [evrogdavapo. v kovliva o

Z10 eomiaTépio
Pomo d'Oro
/ At the
restaurant
Pomo d’'Oro,
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hair pasta in a rock snail stock, with garlic, pepperoncino and smoked sea
urchin) are inspired by Corfiot tradition. The eatery also has perhaps the
most impressive collection of wines on the island, with 900 labels, some
rare jewels among them.

A recent addition to the comfort/fine dining category is Arcadion
Bistrot (44 Kapodistriou, tel. 26610-30.110) the restaurant of the reno-
vated Arcadion Hotel, ideally situated at one of the town's most impor-
tant crossroads in Pentofanaro. Heading the kitchen is talented local chef
Alexandros Lepesis, who earned his stripes at top restaurants in Greece
(Athiri, Etrusco and Liostasi) and abroad (Pierre Gagnaire in Paris). The
dining room strikes a balance between classic luxury and Mitteleuropa
minimalism, and there are tables outside on the pedestrianised walkway,
although the roof-garden seating affords stunning 360-degree views.
Menu highlights include the Black Iberian pork with wild greens and the
fresh fish with oven-baked chickpeas, spicy soutzouki sausage and pickled
mushrooms. Designed by experienced sommelier Alexandros Papadatos,
the wine list is comprehensive, and the bar also excels at creating cocktails,
such as the Spicy Island (gin, vanilla, triple sec, mandarin, kumgquat and
angostura bitters).

0 QPXITEKTOVIKG ouykp6TNUa AioTov (1900
wvac) / The 19th-century building and
ade known collectively as the Liston
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TO MMAAKONI THE KEPKYPAE

NEa enoyn yia To Aktaiov, To IGTOPIKS KAPE pe
to kahitepo pnakkévi oty nédn, pe aniffavn Béa
oto Nakaié Ppolpio, otov kéAno tng Mapitoag
kau ota napdhia tng Hneipou. Metovopaopuévo
ot Ora, avapévetal va avoifel oto avakaviopévo
ex PaBpwv ktipio oug apyés louviou, mpoteivo-
vrag pua avaBabuicpévn, mo eotiatopikr, epnet-
pia. O Anpritpng Zxapoudng kai o Kepkupaiog
Invpog AuBivog éxouv empeknBei 1o pevou,
nou Ba nepiéyel apketd wpa (and nhatéd wpbdy
Balacowiv kar pooyapioo Taptap pe axivé
keu xafiapt), napaokeués o QuTIA Kal premium
komnég, EEwtepikéd pnap pe koktélh yagtpovoul-
kfjg ypoldg, empeknpéva and tov takaviodyo

bartender Xpriato Tapahd.

NEW NAME, SAME BREATHTAKING BALCONY
A new era has dawned on the former Aktaion,
a historic café with one of the best balconies in
town, thanks to its sweeping views of the Old

0 oeg Znipog AuBivog
/ Chef Spiros Afthinos

Fortress, Garitsa Bay and the Epirus coast across the water. Now called Ora, it is
expected to open in the fully restored building in early June and promises a more
sophisticated dining experience, Chefs Dimitris Stamoudis and Corfu's own Spiros
Afthinos have designed the menu, which consists of quite a few raw dishes (includ-
ing a platter of seafood and a beef tartare with sea urchin and caviar) along with
fire-cooked premium cuts of meat. There will be a bar outside serving gastronomic
cocktails designed by the talented bartender Christos Taralis.
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A HOTEL TO LIVE®

THE DOLLI

AT ACROPOLIS

thedolli.com Athens, Greece
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ZTo EoTiaTOpIO
Arcadion
Bistrot / At
the restaurant
Arcadion
Bistrot

adia’s Organic Farm

EAAIOTOYPIZTIKH EMIEIPIA

O Andaotolog Mopoavidng-KaPBadiag agnoe pia kapiépa oto
Mapio, énou epyaldtav wg Plopnyavikég oxediaotrig, yia va acyo-
AnBei pe to owkoyeverakd ktrjpa otnv Képkupa kat ypriyopa kata-
pepe va napayayet éva ehaiéhado nou anéonace noAAa cnpaviika
Siefvi BpaPeia. H gdppa Bpioketar atnv neproyn TaBpov, 9 xhp.
Bopera tng nokng, kat SraBétel ehaidva pe Tig Tomkég nowkihieg
Mavelia kat fiaké. H eniokeyn otn pdppa anotelei pia ohokhn-
pwpévn epneipia ehatotoupiopot kat nepthapPavel Eevaynon otov
ehaudiva, yia va katakiel oto ktiplo dnou Bpioketal évag netpépu-
Aog twv apy@ev tou 1800 yia yeuctyvawoia cuvodeia SlapopeTikdy
ané ta ouvnBiopéva ovak, énwe n Spooepri vepatlocaldta kat o
Hakapov pe ehatdhado. Ektég autdy, Siopyavavouy kat workshops
(pe Bépata dnwg payeipikn pe kepkupaika Botava) kabag kai éva
farm to table yedpa pia popa tnv efSopdda pe ceg tov Apiototéln
Méykouha ané 1o ecuiatépio Pomo d'Oro (Dr. Kavvadia's Organic
Farm, tn\. 6944-683.599).

A TRUE OLIVE OIL EXPERIENCE

Apostolos Porsanidis-Kavvadias left a career as an industrial
designer in Paris to work the family farm on Corfu, where he began
producing olive oil that has now won numerous international awards.
The farm is in an area known as Tzavrou, some 9 kilometres north
of the main town, and is planted with the local lianelia and thiako
olive varieties. A visit to the farm can be a comprehensive olive oil
experience, beginning with a tour of the olive grove and ending
with snacks such as a refreshing salad of orange or macaroons made
with olive oil at a building with an early 19th-century stone mill. At
Dr. Kavvadia's Organic Farm, they organise workshops (on themes
such as cooking with Corfiot herbs) and a farm-to-table meal once a
week, produced by chef Aristotelis Megoulas of the restaurant Pomo
d'Oro. (Dr. Kavvadia's Organic Farm, tel. 6944-683.599)

tohavtobyog Keprupaiog oep AléEavipoc Aéneong, pe Onteia os
omovdauia eoTioTopla tov eEmtepikoD (Pierre Gagnaire) kot g
Eddddac (AOfp, Etrusco, Liostasi). Zddo mov iooppomnet petaéh
vintage doTIKIG TOAVTEAEING KO KEVIPOEDPOTUIKOD HIVIpIOAL-
opob kot tpanelie 1660 o oto melodpopio 660 Kat 6To roof
garden, pe anibavn 360 popov BEa. Ao 1o pevoi Lexwpilet
o Ipnpikdc navpog yoipog ne ToryupEiia Kol T0 Wapt NUEPHS
pe peprbdda povpvov, covtlovkt kat wikia pavitapr. A&OAoyn
Liota kpaoiHv empeinpévn amd tov EPTELpo GopelE AREEaV-
dpo [Manaddro, evd agidroyn dovkeld yivetal Kl 6To pmap —
dokiaote to Spicy Island pe premium gin, Bavile, triple sec,
HOVTOPivL, KOUPKOVAT Kot angostura bitters.

H tapépva mov kdver ) depopd
Amo nig kuhvtepeg TaPepveg oy Eilada, o TuPepvaxt g

Mapivag (Behiooapiov 35, mi. 26610-42.071), dmov n Mapiva
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An exceptional taverna

Hailed as one of the best tavernas in Greece, Marina’s Tavern (35 Vel-
issariou, tel. 2661-042.071) is run by Marina Beska, who uses top local
ingredients to produce dishes showing a rich knowledge of tradition and
cooking techniques. It's also in one of the loveliest locations in the quieter
part of the Old Town's Jewish Quarter. The menu changes daily, depending
on what's available, and may include dishes such as baked giant beans
with spinach; their famed aubergines with fresh tomato, feta and basil;
or Corfiot classics such as rooster pastitsada, sofrito, and fish, either al
bianco or in a spicy burdeto sauce.

Kafeneio expansion

Koultoura (21 Donzelot, tel. 2661-032.021), the small café started by
Anastasis Tsamis just steps from the nearly 450-year-old Metropolitan
Church, has expanded into a new space a few metres away. You can’t miss
its plastic chequered tablecloths, classic taverna chairs in bright colours
and small Greek flags. There’s also a seating area on the square of the
0ld Port in the shade of the Judas trees. The limited menu is the work of
Maria Kofitsa (who has also worked in some fine Athens restaurants) and
includes the top-selling “Fisherman’s Sandwich” (a brioche bun with fresh
calamari), an excellent salad with a walnut cream dressing and beets, and
the home-style fried meatballs. The wine is all from Kechris Winery, while
the cocktails are made with Greek spirits and include the Negroni Tou
Leventi (with Greek pomegranate gin, Greek vermouth and rosé retsina).

Street food with a Corfiot flair

Belva (3 Montsenigoy), a street-food restaurant with a gastronomic
approach, is a recent arrival. Many of the ingredients are made in-house,
including the steamed bao buns, the bagna cauda sauce and the ajo

- = G
To new age Kageveio Koultoura
/ The modern kafeneio Koultoura
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Mmnéoka, xpNOILOTOIOVINS KOPLOUIES TPOTES VAL amd TNV
ayopd, mapadidel pia kouliva pe fabid yvoon g tapadoong
KOL TG HAYEIPLKNS 0VGing o8 éva aitd to mo opaic onueic oto
off koppdrt g efpaikig cuvoikiag. To pevol aAlalel kabnue-
pwi avaroyo pe Tig Srabéoipeg TpdTeg HAES Kol UTopel vo Tept-
AopBavel amd yiyavteg pe oravakt 6Tov QoUPVo, TIC TEPIPNLES
pemtlavec pe ppéckia viopdta, eETa Kot faciiikd Kot khaoikd
KEPKLPUiKa maTa, Ormg 0 KOKOPUS ToeTITeAd o, TO GoOpito Kat
TO YOPOPUYLKEL UTIAVKO KOl LITOUPOETO — TAVTOL UE PPECKO WL

To new age kugpeveio

To Koultoura (Aoviehot 21, mi. 26610-32.021), T0 pukpd kogps
tov Avootdon Todun onig okdieg g Mntpomoing, exextabnke
GE Vo YOPo Lepkd pETpa pokpid. Tpomédio pe TAacTIKd Kopod
TpanelopdvTiie, KACIKES KapEKAES Kapeveion Pappéveg pe
TOADYPOULL GTTPEL, EAANVIKG onpotdkie Ko €50 KapEKes oty
mhateio KAT® amd TIG KOKIKIES (KOLTGOLTIES) oTNV TATEI TOV
IMoiod Aypavion. Mikpo pevod empeinpuévo and ™ Mapia
Kogitoo (pe npolimnpecio oe kohd abnvoikd ecTiatopa). Best-
seller 1o «Ppdpiko tov yapis (Uapiog pe EPECKO Kahopapdkt),
eCAPETIKY GaldTo e KPEPD Kapudtoh Kot mavTldpt Kot popo-
dioTika Nyavntd kegreddria. Kpuouh and to owvornoweio tov
Keygpi kot KoKTéh amokAeloTIKG amd elAnviKd spirits, 0mmg To
Negroni Tou Leventi pe eAAnviko tQv pe podt, eAdnviko feppoit
Kat polE petoiva.

Street food pe keprupaixi] oty

Néa amén to Belva (Moviceviyou 3), kevipoeupomaikod Deong
street food eoTaTOP10 PE YOOTPOVOLIKO TPOGT 0. ZUHGVODY Kol
atpilovy povol toug ta bao buns, tapuokevalovy povor toug
o TEPIOCOTEPN VAKE (0o T1) cog bagna cauda péypt v ajo
blanco) kat ypnaiponoloty HaYEPEDTE e KEPKLPATKT 0DYLa,
omme N macTiteddn (Tov pnaiverl o bao pe vropativia kovei
KoL KpEpe kepohoypafiépa) 1 1o Toryapéit (Srdgopo tetyopia-
atd yOopTae) mov praivouy eniong o bao pe Topupd, poTUVAKL

CORFU DESIGN ROUTE, MIA AIAAPOMH
ANAKAAYWHE THE AHMIOYPTIKHI KEPKYPAL

Aegean Airlines

To TapBepvakl Tng Mapivag, andds
KaAUTeEpEG TaBEpveg otnv EAAGSa / Marie
Tavern, one of the best tavernas in Greece

blanco. The buns are stuffed with delicious fillings inspired by Corfiot
dishes such as pastitsada (accompanied by confit cherry tomatoes and
a cream of kefalograviera cheese), or tsigareli (mixed legumes) served
with tarama (roe paste), radishes and lots of red pepper. Another good
option is Red Hot Chili Burger (12A Agia Sofias, tel. 2661-022.210) in
the Jewish Quarter, which has attractive wooden sofas and floral pillows.
The Corfiot-inspired Lucinda burger, with cheddar, pickles, onion rings
and a kumquat sauce, is a highlight.

Italian on a magical square

Nolita (71 Gkilford, tel. 2661-042.810) has set up shop on magical Town
Hall Square; it's the Corfiot branch of the restaurant in the Athens suburb
of Neo Psychiko. Nolita serves a modern version of Italian cuisine, with
fusion notes, in a menu packed with pasta dishes and Neapolitan-style
pizzas. The marinara pizza with anchovy, San Marzano tomato sauce,
capers and fresh oregano, and the carbonara version with mozzarella di
bufala, smoked pancetta, parmesan cream, egg yolk and pecorino are
both amazing. Nolita also has a lovely, fresh lemon risotto with avgota-
raho (bottarga) from Messolonghi, and noteworthy coffee. Among the
main dishes, the shi drum fish with Jerusalem artichokes, fresh fennel
and a mussels broth is outstanding.

To Corfu Design Route cuykevipdver oe évav e§aipetikd kalooyediaopévo Swpedv
pneraxs odnyd déka dnpioupyouls nou divouv o otiypa tng dnuoupyikrs Képkupag.
Designers, brands, kahhtéyves kau napaywyol nou Eeqedyouy and tg toupiotikég véppeg
anaptifouv to Corfu Design: petafi dAlwv tn canwvonotia Matoivn (lwévvou @eotdkn
9) nou napdyet napadociaké canolvi pe eEhaidhado and 101850, Ta upnhric aeBnTikig
kepapikd tng Muptdg Znpivn (Apoeviou 5), Tig todvteg Salty Bag (Epwtékpitou Mapaitn
14) ané naponlopéva navid iotionhoikdy orapwy, Ta Xeiponointa Ppeikd Seppduiva
nanoutaoia pe déppa putikrig déyng xwpic xpdpa kat dAha xnpikd tou Corfoot (Tkikpopd
39), 1g todvies Loner tng Ntag Nananhonothou (Ba tig Bpeite ato concept store
Coconela) péypt 1a oavddha Ancient Greek Sandals tng Xpiotivag Maptivn nou éxouv
1ab13éPel oe Sho tov kdopo. Aeite kan kateBdote tov 0dnyd oto corfudesignroute.gr

DISCOVERING CORFU'S CREATIVE FORCES

Corfu Design Route is an exceptionally well-produced free digital guide on 10 crea-
tive forces defining Corfu today: designers, artists, producers and brands, all operating
outside the confines of tourist-driven conventions. These include Patounis (9 loannou
Theotoki), which has been making soap in the traditional manner, with olive oil, since
1850; the beautiful ceramics of Myrto Zirini (5 Arseniou); bags and backpacks made from
discarded sail cloth by Salty Bags (14 Erotokritou Moraiti); handcrafted baby shoes and
slippers for kids and adults, made from soft leather that's naturally tanned and chemical
free, by Corfoot (39 Gkilford); the Loner bag brand by Giota Papailiopoulou (find them
at the Coconela concept store); and Christina Martini’s renowned Ancient Greek San-
dals (ancient-greek-sandals.com). You can download the guide at corfudesignroute.gr
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Where fun meets luxury
Where adrenaline meets elegance
Where luck awaits you

casino destination I1s here

REGENCY CASINOS

MONT PARNES * THESSALONIKI
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ATFOPEX ME EAAHNIKH OYTIA

Na £va best of twv kepkupaikdv npoidviwy (pék, Aady, koupkoudrt k.4.), alha kar emley-
péva deli npoidvta and 6kn tnv EAMada, oto kakaiofinto new age pnakakiko Noprj (Nix.
Oeot6kn 57), 1o onoio Aettoupyei mia kat wg kagé/wine bar oepPipoviag, ota tpanelakia
otov epPAnpanké epnopikéd nedédpopo tng ndkng, and to npwi pia kdpta brunch (énewg
to kepkupaikd breakfast bread pe npofupévio Yopi (éag, ppéoko kepkupaiké Boltupo
kat pappeldda koupkoudr) kat botepa kpaoi ané eAAnvikd pikpd owvonoieia, 15 etikéteg
ano eAAnvikég pikpofuBonoties kai koktéih pe eAhnvika spirits ouvodeia mhaté tupudy kat
alhavikdy. Avalntiote eniong ta katanAnktika yluntikos Gpoug koopurpata tou Nikou
Muixahénouhou (Makatohdyou 50) kat ta koopipata K.and (Dihappovikig 24) tng Kpnui-
kidg oxedidotpiag koopunpatwy Katepivag Avdpiaylavvaxn pe Ta Xapaktnplotika spinner
Saytulidia pe Bépeg mou kivouvral yUpw and évav kowvé dEova/Saxtulidi - cav éva kopd
HETApOVIEPVO pOUREpAY.

AUTHENTICALLY GREEK SHOPPING

Nomi (57 Theotoki Nikiforou) is the place for a “best-of” selection of local products from
Corfu, including honey, olive oil, and kumquats, along with fine deli products from across
Greece. It expanded recently to include a café-wine bar, with tables on the city’s popular
pedestrianised high street. It serves brunch (with Corfiot breakfast bread: sourdough bread
made with Zea flour and served with fresh local butter and kumquat marmalade), has wines
from small Greek wineries and 15 artisanal Greek beers, and creates cocktails using Greek
spirits, accompanied by cheese and cold meat platters. Amazing sculptural jewellery can be
found at the shop of local designer Nikos Michalopoulos (50 Palaiclogou) and at Katerina
Andrigiannakis' K.and shop (24 Filarmonikis), where her spinner rings incorporate a wed-
ding or engagement band on a larger base/ring, like an elegant, post-modern ball bearing.

Kol proiiko kKokkwvorinepo. A&iler pa otdon kot oto Red Hot
Chili Burger (Ayiog Zogiag 12A, A, 26610-22.210), burger
house otnv gfpaikn cuvoikia pe wpaiovg EHAVOLG Kavamedsg
pe propad palihapes. Me keprvpaikn épmvevor) 1o Lucinda,
HE PUTPTEKL, TOEVTAP, TIKAEG, ONiON rings Kl 60G KOVHKOVAT.

Itelké otn poyukn Tthateio

To Nolita (I'kihgopvt 71, . 26610-42.810), to keprvpuikd
adeppakt tov gotiatopiov tov Néov Puyikod, otnvet ta tpa-
mEQle ToV OTN pHaYIKY aTHOCQaIPIKY) TAaTEiN Tov Anpapyeiov
Kot oepPipet pa ovyypovy itaii kouliva pe fusion avagpopéc.
‘Epgoon oto Copopikd Kot 0TS VOToATaVIKOY 6Tk Titaeg (e&ot-
PETIKI 1] marinara pe QuiEto avtiovyiug, vropdto San Marzano,
KOmmopn Kot @péokia ptyavn), ahid ka1 carbonara pe mozzarella
di bufala, kanviot| ntaveéta, kpépa tappeldvag, KPOKo auyow
Kat mexopivo), evid Tokd omptoliko gival o prloTo kepovion pe
avyotdpayo Mesokoyyiov kat kapé. ATo Ta kuping Eeympilel to
porokom pe aykivapeg lepovoainp, epéoko papado kot (opo
podidy.
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Mouthwatering macaroons

Refined flavours and top-shelf ingredients distinguish the sweets at Cake
Boutique (1 Delvinioti), where Vangelis Kyriazis and Angeliki Agathou
are experimenting with Greek-inspired macaroons, among other treats.
Their creation of a macaroon with fragrant dry-fig marmalade, xyno-
myzithra cheese and dried numbulo (a Corfiot cold meat) took top prize
ina competition organised by the French Embassy in Athens in 2018. This
year's “ladolemono” version is also a big hit, with an olive il ganache,
lemon marmalade and an olive oil gel in the centre - made with extra
virgin olive oil from Dr. Kavvadia.
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