
The history of the Villa Rossa is linked with the political and social 
changes that have shaped Parga since its construction in the early 
1900s. The building was originally the home of a wealthy tobacco 
merchant and his wife Aphrodite. It survived two World Wars, at 

-
ing school for young women and even as a makeshift hospital. 

Villa Rossa played a prominent role in shaping Parga’s social attitudes, par-

to be elected in local government. Also some knowledge of medicine 

services to the community.
A great hostess throughout her life, Aphrodite welcomes you to her 

home! Keeping with the family tradition, her niece has undertaken the task 
to maintain Villa Rossa’s hospitable character. A remarkable group of people 
are working with her, renovating the Villa Rossa while the talented kitchen 
team brings us the best of Greek cooking. 

Αll our food is homemade!

DESSERTS & GREEK CHEESE
Greek Yoghurt Mousse with pineapple carpaccio in vanilla 
and mint, honey.

Biscuit Bar with salty caramel.

Chocolate Mousse with Champagne and hazel nuts.

Deconstructed with pistachio, crème 
patissiere, red fruit sauce, lemon.

Chocolate Brownie with carob and vanilla ice cream.

Metaxa brandy syrup.

Greek Cheese selection.

Seasonal Fruits Platter (to share).
Ice Cream Assorted Flavours (scoop).

SNACKS FROM THE BAR
Classic Omelette with cheese and premium ham (with 
homemade bread).

Sfouggato Cretan omelette with goat cheese, ham, potato, 
spearmint (with homemade bread).

Chicken Nuggets with homemade ketchup.    
Imperial Club Sandwich free range chicken breast, bacon, 
cheese, lettuce, homemade mayo, ketchup, fried potatoes.

Traditional Spinach Pie with Feta and lentils, pomegranate 
and smoked yoghurt.

Focaccia & tomato, basil pesto.
& ham, graviera hard cheese, tomato, basil pesto.
& home cured salmon, tomato, basil pesto.

Grilled Haloumi Wrap avocado, tomato, salad.

Beef Burger Royale beef burger (200gr) bacon, onion, tomato, 
lettuce, homemade mayo and ketchup, fried potatoes.

Rice Wraps with Shrimp* orange and chili. 

TO START
Greek Olives home marinated selection.

Tzatziki with baked garlic and olive oil.

Three Greek Spreads melitzanosalata aubergine mousse, olive 
paste, fava beans puree and breadsticks.

Tarama Millefeuille egg roe tarama spread, marinated anchovies, 
local bottarga, lemon pickle.

Assorted Greek Mushrooms
olive oil, thyme, salt blossom.

Courgette Croquettes with lemon puree and roasted pumpkin 
seeds, served with yoghurt.

Slow cooked Beef Cheeks in wine and beer, pickled celery.

Home Marinated Salmon smoked aubergine mousse and aged 
cheese.

Feta Cheese in the pan coated in a vegetable crust, sesame seeds, 

Meatballs with Spearmint grated tomato, yoghurt.

Cheese of the Day Saganaki delicacy Greek cheese fried saganaki 
style, lemon marmalade and sundried tomato pesto.

Artisan beef Sausage Mosaic potatoes, béchamel.

Traditional Spinach Pie with Feta, lentils, pomegranate and 
smoked yoghurt.
Shrimp* Saganaki in a tomato, ouzo and feta sauce, basil. 
Fish Ceviche catch of the day, mango, sweet potato, ginger, lime, 
tiger milk, fresh onion and coriander.

Shrimps* with Avocado strawberry, kiwi, and crispy bread.

Selection Plate Greek Cured Μeats, Cheese and Fish.

FROM THE SEA
Fried Calamari* with a chili-lime 
marmalade and fresh lemon.

Grilled Octopus* baby potatoes, 
sundried tomatoes, herb gremolata, 
pickled fennel.

Steamed Mussels in White Wine with 
smoked pancetta, served with focaccia.

Grilled Salmon Filet in Shrimp Bisque quinoa, 
three citrus fruits, beetroot chips.

Fritto Misto seasonal seafood fried, with aioli.

Sardines and Caviar** in aged Retsina wine cooked in our 
josper oven with olive oil, lemon.5
Shrimp/Local Delicacy Shrimp Gambares grilled with fresh 
tomato and parsley.

Fish of the Day Filet grilled with sautéed mixed greens,
sauce, pine nuts, olives powder.

Selected Seafood Plate shrimps, 
and oysters of the day.

Fresh Fish & Seafood price per portion/kilo

Our team will be happy to assist you with available options 

FROM THE FARM
Delicacy Greek Black Pork in beer sauce 
and porcini mushrooms served with 
homemade gnocchi.

Chicken Breast, free range, in White Wine 
with large beans gigandes cooked in tomato 

sauce with country sausage.

Baby Lamb in two ways braised in the oven 
and Grilled Lamb Chops served with Trahana a 

traditional fermented mix of grain and yoghurt.

Beef Filet with red wine jus potato mash with rosemary and 
sautéed vegetables.

Black Angus Rib Eye sautéed baby potatoes and 
a mango-peppers chutney.

Souvlaki Free Range Chicken/ Delicacy Black Pork, with 
fried potatoes triple cooked, yoghurt sauce with herbs.
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DAY SPECIALS
Every day we recommend traditional and creative dishes 
based of fresh produce from our farm, exclusively used 

at The Villa Rossa Restaurant. Try them!

PASTA AND RISOTTO 
Greek Countryside Kritharoto, traditional orzo risotto style, with 
tomato, feta, graviera hard cheese, basil, pickled courgette.

Mushroom Risotto .
Fresh Crab Kritharoto risotto style orzo with tomato, ginger, 
lime, coriander.

Shrimp* Pasta shrimp in red bisque with linguine.

Risotto Pescatore mixed seafood risotto with grilled garlic, onion.

SALADS
Greek Salad with premium Feta, capers, olives and wild herb 
kritamo from Parga.

Dakos Cretan Salad with sour goat cheese, fresh tomato, 
traditional rusks fresh tomato herb cremolata.

Garden Field with Haloumi avocado, semi dried tomato, 

(V) sweet potato, avocado, semi dried tomato, picked onion, 

ON THE SIDE 
Fried Potatoes Triple Cooked.

Grilled Vegetables.

Basket of homemade bread and breadsticks.

Garlic Bread.

Mixed Green Seasonal Salad.

FOR CHILDREN
Spaghetti Bolognese with ground beef in tomato sauce.

Spaghetti Napoli with tomato sauce.

Chicken Nuggets with fried potatoes.

Meatballs with fried potatoes.

Chicken and Cheese 

Seasonal Greens Horta sautéed, fresh rasped tomato, olive 
paste, orange and grilled garlic, sprinkled with feta.

Fresh Crab with Beans and Greens garden peas, edamame 
soya beans, beluga lentils, fresh onion, orange.

All our stocks, sauces and dressings are prepared exclusively by our kitchen team.

We use only Extra Virgin Olive Oil Our green salads include curly lettuce, rocket, spinach, radicchio.

The restaurant is obliged to have printed complaint forms in a special case next to the exit in case customers request them All prices include V.A.T. 24% and Municipal Tax 0.5% 
Responsible by law: Sergio Tsitakis, www.villarossa.gr

For all our grilling we use a josper charcoal oven

All our bread is Homemade, Prepared and Baked Daily at the Villa Rossa Restaurant

All bar food is served between 11am and 6pm.
*frozen 

** substitute

Our meat is sourced from small producers in Greece 
with respect to animals 

Our meat is sourced from small producers in Greece 
with respect to animals 


