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Dairy Products

Lentils

Fishes

Olives

Sausages

Salami

Cookies

Nougat with nuts

Wine

Liquer

Olive oil

IONIO - NAZ0I

18aitepa npoidvra: EAawdnado, pikpés palpes
enés, Aadotupt Magwv, BaAaaolvd xoépta «Opn-
pa», KououpakLa, pavtondrto, wapta, Banacotvd.

IONIO - AEYKAAA
MNpoiévra MIE: Oivos Acukdbas
18waitepa npoidvra: Yandut, Aoukdvika, Qakés

kat AaBouUpt EykAoupns, MavtoAdrto pe Enpols
kapnous, Maotént, Awkép Polan(

ANATNTYEIAKH IONIQN NHXQON A.A.E. O.T.A.

IONIAN - PAXOI

Specialties: Olive oil, small black olives, Pax-
oi ladotyri cheese, wild coastal greens (Omira),
Paxoi cookies, mandolato (nougat with honey
and almonds), fish, and seafood.

IONIAN - LEFKADA
PGI Products: Lefkada wine
Specialties: Air-dried salami, Lefkadian sau-

sages, Englouvi lentils and grass peas, mandol-
ato with nuts, pasteli, Rosoli liqueur

Tomka
Mpotidvta
Local
Products




e
LO

CAL

TOUR

Tonwkés
Lovayés
Local
Recipes

NAZOI

TowAyoupdénita: H oneowcAté twv Mo-
Ewv elval pa nita pe apviola oukwtaptd, yiio-
KOMHEVN KOl 0WTAPLOHEVN, OVAKATEPEVN PE pUCL
Kal Pe Ta apwpata and ta pupwdiké davnBou,
HépaBou kat dudopou.

Koékopas naotitodda: Mapadoaiakds tps-
oS HaYEPEPATOS TOU KOKOPA HIE TO ONETOEPLIKO
va kavel i dapopd. Eival pelypa pnoxapikwy
nou anoteneital cuvhBws and NANPIKa, Kaute-
p6 nmunépt, kavéna, yopuganno, pooxokdpudo,
pnaxdpl, euAda dagvns, KUPLVO Kat ninepopLéa.
Elval yvwaotd kat ws petypa 12 pnaxapikav.

MeraAoépulo: I6uaitepn ouvtayn twv Magdv
nou pooxofondetl BAacoa Kat Pas CUCTAVEL TN
yeuon Kat to dpwpa tou Iéviou MNeAdyous. £to
nato autd ol netanides, palepéves and tous
Bpdaxous tou vnalou, cuvavtolv o pUdL, To KPEQ-
HUSL Kat T viopdta, evw o PnéAkos palviavos,
0 dvnBos kat n ppeckada tou ayyouplou d{ivouv
avanagpn yeuon oto nwéto. To Agpdvi oppayidet
pe ofUtnta Kat to efadiado 6ével ta navta.

PAXOS

Tsiligourdopita: Paxoi's signature pie,
made with finely chopped lamb offal sautéed
with onion, mixed with rice, and seasoned with
dill, fennel, and mint.

Rooster Pastitsada: A traditional dish
where rooster is slow-cooked in a richly
spiced sauce. The blend—known locally as
spetsieriko—typically includes paprika, chili,
cinnamon, cloves, nutmeg, allspice, bay leaves,
cumin, and ginger, also called the "12-spice
mix.

Petaloryzo: A unique island recipe filled with
the scent of the lonian Sea. Limpets, harvested
from Paxoi's rocky shores, are combined with
rice, onion, and tomato. Fresh parsley, dill,
cucumber, lemon juice, and olive oil tie the dish

together with brightness and balance.

AEYKAAA

D®akés EykAouPns: Ot enuiopéves pokés
s EykAouBns eival pikpés oe péyeBos, Ppdlouv
€UkoAa Kat €xouv Blaltepa voaTN Kal HeaTh yeu-
on. Mayelpelovtat S1agopeTikd Kat To TeAKS Nidto
elval nnxth oouna. Katd kavéva dev xpnatponolei-
tat vropdta, aAd oAdkAnpes okelibes okdpdou N
WiAoKopUEvVD KpePPUdL TMa dpwpa npootiBeviat
kAwvapdkla piyavns. Katd to oepfiplopa npooti-
Betal £(61, napadootakd and tplavideuino, Kat pa
koutanld ppéako enatdiado.

TafAdpt Agukadas: To Swonudtepo ooAdut
s EARGSas, pe Bevetaldvikn kataywyn, eivat éva
and ta npwtd enwvupd eAANVIKE TpdeLa. AtaBEtet
SloKpLtikG Gpwpa oképdou kat oAdkANpous ono-
pous Nneplou. KéBetal oe Aentés pétes, oav pHedés
ouvobdela kpaatoy, talnoupou 1 oulou, evw evan-
AaKTkG ouvbudletal oe MIATO PE (PPECKOKOULEVN
viopdta, Kaoépt kat ywpl pe Aadopiyavn.

LaBoépo Agukaditiko: Ans w nAgov xapa-
KTNPLOTIKA Aeukaditika nidta. Xpnaoonolouvtat
HIKpA, pEaKa waptla, kadotnyaviopéva og dgBovo
efadnado wanou va podicouv. Ln ouvéxela pnai-
VOUV O€ OTPWOELS HEDT O HIkpo nhAwvo doxelo h
naténa. Zto (blo AGdL cotdpovtal okdpda, otagi-
bes kat devrpon{Bavo, nou afhvovtal pe 6L, nou
nepxUvetal Ndvw ota yapla. ZepPipetat pe Wwpl
Kat tapladel e€atpetkd Pe oudo.

Aadonta: H Acdsnita ival Mo xapakn-
pOTKG napadootakd yAukd Tou vnoloU Kal Exel
ouvoeBel AppnKta pe TV Tonkh {wh Kat ta €8a.
Mpoopépetal ws kEpaopa ae KABE KOVWVIKA Nepi-
otaon xapds, AUNNS A ylopths Kay, eviote, Ty Mpw-
ToXpovId xpnaotonoteital ws Paotddnita. Qua-
XVetal pe tipla kat ayvd uAkd, onws enadnado,
aneupt kat {axapn, kat nou BupiCel xanBd. oepBipe-
taL he kavéna kat Aeukd apuydoda kat nepixuverat
HE olpdntL and netpédt A PEAL

ANANTYEIIAKH IONIQN NHXQON A.A.E.

LEFKADA

Englouvi Lentils: Famous small-sized
lentils that cook quickly and have a rich, earthy
flavor. Traditionally prepared as a thick soup
without tomatoes, but with garlic cloves or on-
ion, and sprigs of oregano for aroma. Served
with a dash of rose vinegar and fresh olive oil.

Lefkada Salami: Greece's most renowned
salami, of Venetian origin, and one of the coun-
try's earliest branded foods. Recognized for
its delicate garlic aroma and whole pepper-
corns. Served in thin slices with wine, tsipouro,
or ouzo, or paired with fresh tomato, kasseri
cheese, and bread with olive oil and oregano.

Lefkadian Savoro: One of the island's
signature dishes. Small fresh fish are fried un-
til golden, then layered in earthenware. In the
same oil, garlic, raisins, and rosemary are sau-
téed and deglazed with vinegar, then poured
over the fish. Served with bread, it pairs beau-
tifully with ouzo.

Ladopita: Lefkada's most emblematic sweet,
deeply tied to local life and customs. Offered as
a treat at every joyful or solemn occasion, and
sometimes even as a New Year's cake. Made
with pure ingredients—olive oil, flour, and sug-
ar—it resembles halva in texture. Topped with
cinnamon and blanched almonds, and drizzled
with syrup made of grape must or honey.

O.T.A.
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20vtayés
Local
Recipes




\ X
LO

CAL

TOUR

Faotpovopikés
Awabpopés
Gastronomy
Routes

NMAZOI

Aw-6vio vnoi

petpa Kat dlapkel nepinou 1,5 wpa Aemtd
€ auTOKivNTOo N POTOCIKAETa, Xwp(ls oTEoELs Kat
Eevayo. H ladpopn gival Batn 6o tov Xpdvo Kat
aneuBuvetal ge entokeENtes AGTPELS Tns UONS,
s BéAaoaoas, s Egyvolaolds, tns nouxias, tns
NePLNETELaS Tou YAEVTIOU Kal tou kadoU gpayntou.

m dladpopn éxel ouvonikd pnkos 33 xiAd-

Méaoa oe Atyo Atydtepo and 1,5 wpa dladpo-
uns, ot Ma€ol Eetuiyouv évav ondvio xdptn anod
yanadonpdotva vepd, AeukoUs BPAaxous, EIKOVES
Kat yeUoets nou dinyouvtal tn Hikn Tous Lotop(a.

PAXOS

I-onian Isle

he route stretches 33 kilometers and
lasts about 1.5 hours by car or motor-
cycle, without stops or a guide. Accessible all
year round, it is aimed at visitors who are lovers

of nature, the sea, tranquility, adventure, festiv-
ities, and fine food.

In just under an hour and a half, Paxoi unfold
arare map of turquoise waters, white cliffs, im-
ages, and flavors that narrate their own unique
story.

H nopela &ekivd and tov Mato, 6nou 1o vnadkL
Tou Ayiou NikoAdou othvel éva and tanio dun-
AlaKa okNVIKA ts eAANVIKAS @uUons. H Sladpopn
kuAd npos tov 0Qa kat tn yadnvia aykadld tou
Moyyovnaliou, yla va ouvexioel, avdueoa o€ oni-
TLO KAl OIKIOHOUS HE aUBEVTIKA EMTAVNOLLTIKN
OPXLTEKTOVIKN, ws TN AdKKa, pe ta yanadonpdot-
va vepd tou Epnpitn kat tou Xapapou. And ke,
ol ykpepvol Kat ol Badagowvés onnAtés tns Yna-
navtns Kat tou MNManavikodn xapidouv ondvies et-
koves. H 6ladpopn kieivel atov Adyyo, ekel 6rou
10 Nano efatotpBeio unevBupicet tnv adiékonn
oxéon Tou térou pe v eAd Kat Tov avBpwno.

H kouliva twv Ma€wv, elval pa atefelw-
™ apnynon. H totyoupddnita, CUpwévn e
apviola oukwrtapld, pUQL Kat pupwbdikd, Bu-
piCel tnv dvolgn tou vnolou. To oafdpo na-
vIpeUEL T0 PPEOKO WapL pe otagi{bes, okop-
60 kat OGevrponiBavo, evw 1o netandpulo
@€pvel 0To nudto v anpupa kat thy Banacoa.
0 kdkopas naotutodda pe odAToO OpTUMEVN
pe dpBova pnaxaplkd Kal 1o Hooxdpt coppito
He tnv nukvh oddtoa and §UbL, kpaol, okdp-
60 Kal palvtave anoyewvouv Tov oupavioko.

210 tonkd npotdvea, to efadiado, oL PHIKPES
pavpeseniEs, Toapwpatiké AadotpLkatta «Gpn-
pa», éva dyplo xépTo oav Pépabo NMou PUTPUIVEL
OTS OKTES, yivovtal peédbes ondvias yootpovo-
Hikns andfauans. Kat yta to téAos, To paviondto
pe pénL Kal apuydano, padl pe éva kounoupdkt
Ma€wyv oTov PPECKOWNUEVO KAPE, aprvouy pid
yAuKlG vootadyio kat unéoxeon emOTPOPNS.

Mnope{te va npopnBeuteite Ttonka npot-
ovta ota noAfd Toniké Kataothpata Kat yia
v Slagovh oas undpxouv MoAAd, kaBapd
kat  @éEeva kataAUpata kat  Eevoboxeia.

ANANTYEIAKH IONIQN NHXQON A.A.E. O.T.A.

The journey begins at Gaios, where the islet of
Agios Nikolaos creates one of the most idyllic
settings in Greek nature. The road flows toward
Ozias and the serene embrace of Mongonisi,
then continues through villages with authentic
lonian architecture to Lakka, with the turquoise
waters of Erimitis and Harami. From there, the
cliffs and sea caves of Ypapanti and Papani-
kolis reveal rare and breathtaking sights. The
route ends in Loggos, where the old olive press
stands as a reminder of the island's timeless
relationship with the olive tree and its people.

The cuisine of Paxoi is an endless tale. Tsilig-
ourdopita, a pie made with lamb offal, rice, and
herbs, recalls the island’s spring. Savoro mar-
ries fresh fish with raisins, garlic, and rosemary,
while Petaloryzo brings the salt and sea to the
plate with limpets gathered from the island's
rocks. Rooster pastitsada, with its spice-laden
sauce, and beef sofrito, slow-cooked in a thick
sauce of vinegar, wine, garlic, and parsley, ele-
vate the palate.

Among the local products, olive oil, small
black olives, fragrant ladotyri cheese, and the
wild coastal herb known as omira become meze
of rare delight. To close, mandolato with honey
and almonds, together with a Paxoi cookie and
freshly brewed coffee, leave behind a sweet
nostalgia and a promise of return.

Local products are available in many shops.
and for accommodation there are plenty of
clean, welcoming guesthouses and hotels
across the island.

Faotpovopikés
Awabpopés
Gastronomy
Routes
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@ /\AKKA
XOYPAATIKA .kaTOPATIKA
° @ 0T
g NAZOI (33 xAp - 90 Aentd)
ANEMOTTANNATIKA @ (ﬁ > [dlos > 001ds > Moykovnat > BAaxonouAdkia > Mayadld > Maveoduka > Avepoylavwatika
MANEZATIKA@, I

> Xoupddtka > Adkka > Maotopdtika > Adyyos > Kovtoylavvatika > lepopdvaxos > aos

Q PAXOS (33 km - 90 min)
(@)

> Gaios > Ozias > Mogonisi > Vlachopoulakia > Shops > Manesatika > Anemogiannatika
> Khourdatika > Lakka > Mastoratika > Longos > Kontogiannatika > Hieromonachos > Gaios

YnnAés Wapla . TUPOKOUIKG
Caves Fishes ﬂ@ Dairy Products

Medonopia EAiés
ﬁ Hiking Olives
+5% | OpelBacia Koufloupdkia

@ ¢y Mountaineering Cookies
ModnAaoia MavtoAdro

@ MOIMONHZI Cycling Nougat with nuts
KoAdunt EAaiéAabo
Swimming Olive oil

ANANTYEIIAKH IONIQN NHXZQON A.A.E.

O.T.A.

NAZzOI

At-6vio vnai

PAXOS

I-onian Isle

13
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AEYKAAA

Aeukda-ta Bhapata

dladpopn €xel ouvoAkd pnkos 103 xi-

Awpetpa Kat duapkel neplnou 3 wpes
HE autokivnto N potoolkAéta, xwpls otdoels.
O enwokémns pnopel va blavUoel PEPOS s
n va i dlakdyel kat va v ouvexioel anAn
nuépa. H dwdpopn eival Bath édo tov xpd-
VO Kal aneuBlvetal o€ €NOKENTES AATPELS
s @uons, s Bdnaocas, s Eeyvolaolds,
s nouxios, Tns  nepligtelas, s opelBaci-
as, NS MePynons Kat tou kadoU gayntou.

Ye nepinou 3 wpes nepinou, n Asukada ou-
OTAVETOL OPXOVTIKA VIUPEVN Kal 0ToNOPEVN PE
€IKOVES Kal yeuoels. Tekivavtas and tn nonn,
pe tn AvoBdéAaooa katl th Movh Gavepwpiévns,
0 dpdpuos nepvad and tov KdBano kat tnv Kapud,
6rou ol avepdpUNoL Kal T0 KOPOAVIKO KEVINUA
Haptupouy Tov UAkS kat dudo noAtlaTtko NAou-
T0 Tou vnaloU. Zto oponédlo tns EykAouPns, ot
(POKES wPAlouv otov KaBapd agpa, £TOWES
va ylvouv n no anAh, pa aenépaotn, oouna pe
efawdnado kat Bétava. Av BpeBeite otn Aeukd-
60 otis apxés AuyoUaTou pn XAoeTe To navnyupt
Tou Ayiou Aovdtou oto opongdlo ths Eykiou-
Brs, émou ol vtoniol payelpeouv o€ PeydAa
TOWKAEALD TS (POKES KAl KEPVOUV TOUS EMIOKEMTES
padl pe kpaotl, eAlés kat oapdénes. And tov Aylo
NwéAao ths Nnpds kat th Baotdknh, o dpdpos
ndet npos to Mépto Katoikt kat tov Ayto Nikn-
10, evd oto Nudpl ol Katappdktes tou Anpo-
odpt NpooBEtouy elkdva kal 6poatd oto tagidL.

H kouClva tns Agukdabdas elval pua punon otis
yeuoels tou loviou, ekel 6mou n yn kat n B4-
Aaooa ouvavtiodvtal Kat cuvopidolv adldko-
na. To oaAdutL a€pos, NIKAVTIKO Kal apuWHATLKO,
wpPWAECeL otov aépa Tou vnaloU Kat oepPipetat
oe Aentés @etes, ouvodelovtas 1davikd To To-
niké kpaol. Ot pakés 1 to AaBoupt EykAouPns,

LEFKADA

White-Stepped Paths

he route covers 103 kilometers and

T lasts around 3 hours by car or motorcy-

cle, without stops. Visitors may complete it in

one go, or divide it into parts and continue an-

other day. It is accessible all year round and is

ideal for lovers of nature, the sea, tranquility,
adventure, hiking, exploring, and fine food.

In about three hours, Lefkada presents itself
with grace, dressed in colors and flavors. Start-
ing from the town, with its lagoon and the Mon-
astery of Faneromeni, the road passes through
Kavallos and Karya, where the windmills and
the renowned Karsan embroidery bear witness
to the island's tangible and intangible cultural
wealth. On the Englouvi plateau, the famous
lentils ripen in the pure mountain air, ready to

HE «plyavada», dnAadn Eepd wwpi votiopévo
pe Aadogioo, piyavn kat addt, eivat éva anid
kat tipo niéto. To caBdpo pépvel ato Tpanédt
v afplpa s BdAaooas, pe Wdpt papvapt-
opévo oe &bl deviponifavo kat otapibes, evw
10 goppito, Pe pooxapiolo kpéas, Kpaol kat
patvtave, tpel ts evetkés napaddoets. Ma
10 kAelowo, n Aaddnta pe péL Kat NETPEQ N
naonaniopévn pe kavéla yepidel tov oupavi-
OKO, €VW TO HavIoAdTo Kal To Naotént, pe et
kat €npous kapnous, cuvexiCouv v napddoon
s Blaltepns entavnolakns {axaponAaoTkAS.

lMa v dapovn cas undpxouv nodnd Ee-
vodoxela kat Katadupata ywa va oas @io-
€evhoouv Kkal 6tav €pBel n wpa s ava-
XWPNoNs, pnv &exdaoete va ndpete pall oas
TONKA npolévia nou Ba Kpathoouv {wvtave
10 Gpwpa Kat v €ikéva s Aeukddas: Al-
kEP poclan{ and moptokdnl, Kitpo Kat kavéna,
Aoukdvika Asukabas kat AaBoupt EykAouPns.

[a t Aeukdda, 1o takldl bev tenelwvel
noté. KdBe otdon, kdBe ewkdéva yivetal attia
KOl a@opun  EMOTPOPAS Kal KAEBe  emotpo-
@n, agetnplo yla P véa nepinAdvnon, otov
nAo, v Bddacoa kat tnv nnyala @Aogevia.

ANANTYEIAKH IONIQN NHXQON A.A.E. O.T.A.

become the simplest yet most exquisite soup
with olive oil and herbs. If you find yourself in
Lefkada in early August, do not miss the festi-
val of Saint Donatos on the Englouvi plateau,
where locals cook lentils in large cauldrons and
offer them to visitors with wine, olives, and sar-
dines. From Agios Nikolaos of Nira and Vasiliki,
the road leads to Porto Katsiki and Agios Niki-
tas, while in Nydri the Dimosari waterfalls add a
refreshing image to the journey.

The cuisine of Lefkada is an initiation into
the flavors of the lonian, where land and sea
meet and converse continuously. The island's
air-dried salami, spicy and aromatic, matures
in the local climate and is served in thin slices,
ideally with local wine. The Englouvi lentils or
grass pea stew, accompanied by riganada (dried
bread soaked with olive oil and vinegar, orega-
no, and salt), is a humble yet timeless dish. Sa-
voro brings the briny taste of the sea, with fish
marinated in vinegar, rosemary, and raisins,
while sofrito, with beef, wine, and parsley, pre-
serves Venetian traditions. For dessert, lado-
pita, drizzled with honey or grape must syrup
and dusted with cinnamon, fills the palate with
sweetness, while mandolato and pasteli, made
with honey and nuts, continue the proud tradi-
tion of lonian confectionery.

For accommodation, Lefkada offers many
hotels and guesthouses, and when it is time to
leave, don't forget to take with you the island's
treasures—rosoli liqueur made with orange,
citron, and cinnamon, Lefkadian sausages, and
Englouvi lentils or grass peas—to keep alive
the taste and aroma of Lefkada long after your

journey.

In Lefkada, the journey never truly ends. Every
stop and every image becomes both a reason to
return and the beginning of a new adventure—
under the sun, by the sea, and in the embrace of
warm local hospitality.

Faotpovopikés
Awabpopés
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KAPYA®  \iKiANA @ S0 Aeukdda > KdBados > Kapud > EykAoupr > Aytos NikéAaos Nnpds > BaotAkA > Otepvd Aeukd-ta Bhpata

> BAuxd > Ztevo > Nubpl > Nikiava > Auyld > Kapuwtes > Agukada
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]::u White-Stepped Paths

~ > Kavalos > Karya > Englouvi > Agios Nikolaos Niras > Vasiliki > Fterno > Vlycho
ﬁ NYAPI > Steno > Nidri > Nikiana > Lygia > Kariotes > Lefkada
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MeConopia Mavtondto
Hiking Nougat with nuts
BAZIAIKH OpeiBaot 0
<% | OpelBacia ALy ivos
g Mountaineering Wine
o KoAupmt Akép
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