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[G] Gluten | TAoutévn [L] Lupin | Aypiog [C] Celery | Zé€Aivo [Cr] Crustaceans | Octpakoeidn
[M] Milk | FrdAa [E] Egg | Auyd [Sul Sulpur Dioxide | Alogeidio Tou ©eiou [Se] Sesame | Zoucdpi
[Mo] Mollucs | MaAdkia [Mu] Mustard | Mouotdpda [N] Tree Nuts | =npoi Kapnoi Me KEAupog
[Fl1 Fish | Wdap1 [S] Soybeans | Zoyia [P] Peanuts | Apaxideg (Puaotikia)

If you have any concerns regarding food allergies and intolerances, please ask a member of our
staff for further assistance
Te nepintwon tpo@Iikng aiAepyiag n dSucavediag napakalolpe aneubuvBeite oto Nnpocwnikd pag



SALADS
YAAATEX

GREEK SALAD [cM,su]

Variation of local tomatoes, cucumber, red onions, green bell pepper,

pickle capers, kalamon olives, feta cheese, sourdough bread, Greek style vinaigrette.
{Vegan option available}

EAAHNIKH ZAAATA
MNoikiAia and viénieg viopdteg, ayyoupl, KOKKIVO Kpeppudi, npdaoivn mnepid,
k&napn toupoi, eNEG KAAQPY, PETA, Nagiuad pe npodUul Kal EAANVIKA BIVEYKPET.

CAESAR SALAD [G,M,FE,SUMU,CR]

Hand-break iceberg and romaine leaves, crispy smoked bacon, parmesan slivers
and cherry tomatoes served with sautéed prawns or marinated chicken fillet.
Sautéed prawns

Marinated Chicken Fillet

YAAATA TOY KAIZAPA

®UAAa iceberg kal romaine, tpayavo kanviotd pnéikov, péteg nappeldvag
KAl VIOPATIVIA HE COTAPICHEVES YAPIOEG N HAPIVAPICHEVO PIAETO KOTOMOUAO.
Yotapiopéveg Mapideg

Mapivapiopévo QIAETO KOTOMOUAO

CHICKPEAS SALAD [c,su,sEl
With aromatic fresh baby leaves, grilled vegetables, cranberries and tahini vinaigrette

YAAATA ME PEBIOIA
Neapd apwpatikd ¢ppéoka GUAAQ, yntd Aaxavikd, Kpdvunepl kal BIVEYKPET TAXiVI

CRISPY HALLOUMI SALAD [G,M,C,EN,sU,MU]
Young leaves, grapes, pomegranate, almonds and grape syrup vinaigrette

YAAATA ME TPATANO XAAOYMI
Me veapd @UAAa, otapUAia, pddi, aplydaia kai Biveykpét and eyipa otapuiiol

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapPdvouy ®.M.A kar SAoug Toug pSPouUg

13.00

16.50
14.50

12.50

13.00



DIPS
AAOIDEL

TZATZIKI WITH GARLIC 4.50

TZATZIKI ME ZKOPAO (st

TAHINI WITH LEMON AND GARLIC 4.50

TAXINI ME AEMONI KAl ZKOPAO M, su]

TYROKAFTERI 4.50

TYPOKA®TEPH (cA

WHITE TARAMA CREAM 4.50

AEYKOXZ TAPAMAY (G

HUMUS CREAM 4.50

XOYMOYX (6M]

SMOKED AUBERGINE 4.50

KATINIZTH MEAITZANOZAAATA [sgsu)

CHOOSE ANY 4 DIPS 16.00
EMIAOIMH ANO 4 A AOIOEL

Above items are served with grilled sourdough bread
Ta nio ndvw ogpPipovtal e NPodUPEVIO Wwui

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapdvouy ®.M.A kar SAoug Toug pSPoug



STARTERS
OPEKTIKA

MEDITERRANEAN ROLL [G,ME,sU,sE]
Mediterranean spinach roll with feta and herbs served with tomato chutney

MEXOTIEIAKA POAAAKIA

Meooyelakd poANdKIa pe onavaki, PETa, apwpatikd oepfipiopeva pe chutney viopdtag

GREEK ZUCCHINI FRITTERS (6ME,sul
Served with aromatic yogurt sauce

EAAHNIKOI KOAOKYOOKE®TEAEX
OePPIPICUEVOI PHE APWHATIOUEVO OWG YlIaoupTiou

GRILLED SAUSAGE WITH LEEK [c,c,s,5UMU,ME]
With chorizo condiment and caramelized onion mustard

AOYKANIKO XXAPAL ME MPAXO
Me ow¢g chorizo kai pouotdpda and kapapeAwpéva kpeppuudia

CRISPY HONEY FETA CHEESE (G MEsu,sEl
In pastry with honey, fresh thyme and sesame

TPATANH ®ETA ME MEAI
oe QUANO pe péNI, ppéoko Bupdpl kal coucdpl

CRISPY BABY CALAMARI [6,M,E,sU,MUMO]
With squid ink Aioli

THIFANITO KAAAMAPAKI
pe Aioli and peAdvi counidg

PRAWN GIOUVETSI [6,M,FC,SU,CR]
Orzo pasta with prawns, creamy prawn sauce with ouzo and feta cheese

NMOYBETXZI ME FTAPIAEXZ
KpiBapdki pe yapideg, kpepddng owg yapidag pe oulo kar péta tupi

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapPdvouy ®.M.A kar SAoug Toug pSPouUg

8.00

8.00

8.00

8.00

16.00

17.00



GRILLED CALAMARI [c,su,MO] 18.00
With Florine pepper chimichurri

KAAAMAPI ZXAPAXL
Me chimichurri and ninepid ®Awpivng

GRILLED OCTOPUS [¢,M,E,sUMU,MO] 19.00

Served with Smoked aubergine caviar, caramelized onion and lemon-olive oil

XTATMOAI XTHN ZXAPA
YepPBipete pe xaBidpl kanviotng geAitdavag, KApaPeAwPEVO KPeppUdI kal AadoAépuovo

CRETAN PASTA [G6,M,c,ESU] 13.50
‘Skioufihta’ with mushrooms, Kefalotyri cheese and creamy truffle sauce

KPHTIKO MAKAPONAKI
TKIOUPIXTA ~ pe pavitdpia, Kepahotlpl kal Kpepwdn odAtoa pe tpolpa

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapdvouy ®.M.A kar SAoug Toug pSPoug



MAIN COURSES
KYPIOQX MIATA

LAMB KLEFTIKO [cMu
Slow cooked lamb with roasted young potatoes and hummus

APNI KAEDTIKO
YIyO HaYEIPEPEVO ApVi HE PPETKES MATATESG KAl XOUPOUG

BABY CHICKEN "LEMONATO" [c,Mu]
Marinated and roasted baby chicken with lemon and oregano served with roasted
young potatoes, tomatoes confit and onion

AEMONATO KOTOIIOYAO
Mapivapiopévo kal yntd baby kotdénouAo pe Aepdvi kar piyavn ogpPipIopévo
pE WNTEG veapég natdteg, viopdteg confit kar kpepupUdi

CYPRIOT PORK CHOP [cMul
Marinated grilled pork chop with country style potatoes, tyrokafteri and grilled vegetables

KYMPIAKH XOIPINH MIPIZOAA
Mapivapiopévn xoipivi pnpiddAa oxdpag pe 1paydves natdteg country,
TUpOKaAUTEPN & Aaxavikd oxdpag

MEDITERRANEAN BEEF PATTY [G,M,Es0MuUl
Beef patty topped with grilled halloumi cheese, smoked crispy bacon, rocket,
tomato and pink pickled onions, served in brioche bun with harissa mayo spread

MEXOlIEIAKO MOZXAPIXIO MITIOTEKI
Mooxapicio yniptéxi, oepPIPICHEVO pe XaAoUpl 6xXdpag ,tpayavo Kanviotd Pnéikoy,
pokd, vioudta, toupoi KékKIVou Kpeppudiol oe unpidg ywudki pe payiovéla harissa

CHICKEN ‘A LA GRECO’
Chicken burger in brioche bun with feta spread, grilled bell peppr, gherkins,
iceberg lettuce, tomato and red onion.

KOTOIMOYAO ‘A LA GRECO'
MMIPTEKI KOTOMOUAO O YwUAKI PNpPIdG Pe eNdAEIYPNn PETAG, YNTh Ninepid,
ayyoupdki Toupai, papoUAl iceberg, viopdta Kar KOKKIVO KpeppUOI

CHICKEN OR PORK SOUVLAKI (cM,su]
Grilled marinated chicken or pork souvlaki, with grilled vegetable,
country style potatoes,tzatziki & pita bread

XOIPINO H KOTOINMOYAO ZOYBAAKI
Mapivapiopévo coufBAdki, KotdnouAlo n xoipivd, otny oxdpa, Pe Aaxavikd oxdpag,
natdteg xwpldtikeg, t¢atdiki & nita

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapPdvouy ®.M.A kar SAoug Toug pSPouUg

22.50

18.50

18.50

18.50

16.50

18.50



CHICKEN GYROS [6M,sul 15.00
With fresh potatoes fries, tzatziki and Greek pita bread

F'YPOZ KOTOMOYAO

Me pPEOKEG TNYAVITEG NATATES, TCATdiKI KAl EAANVIKA niTa.

SEA BREAM [cFsul 26.00
Pan-fried sea bream fillets with spanakorizo, dill oil and lemon

TZINOYPA

DIAéTo ToImoUpa oto tydvi, pe onavakdpulo, Aaddi dvnBou kai Aepdvi

TROUT [cFM.sul 25.00
Roasted trout with lemon and garlic butter, jacket potato and grilled vegetables

MEXTPODA
Wnuévn néctpo@a pe Aepodvi kai okopdofoutupo, natdta jacket kar yntd Aaxavikd

SIDE DISHES
LYNOAEYTIKA

GRILLED VEGETABLES 5.00

AAXANIKA ZXAPAX

COUNTRY STYLE POTATOES 5.00

XQPIATIKEL MATATEX

FRESH POTATOES FRIES 4.50

OPEXKEX THFTANIZMENEX MATATEX

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapdvouy ®.M.A kar SAoug Toug pSPoug



DESSERTS
EMIAOPIIIA

PORTOKALOPITA (ORANGE PIE) [GEM]
Soggy orange cake with syrup, orange compote and mastic ice cream

MOPTOKAAOIITA

YIpOonIaopévo KEIK NOPTOKAAIOU, KOUNAoTta NOPTOKAAIOU KAl Maywtd yaotixa

MILKY RICE PUDDING [E,c M,N]
Rice pudding with fresh vanillg, toffee sauce, toasted almonds flakes,
cinnamon crumble with fresh mango compote

PYZOTAAO
Puldyalo pe ppéokia Pavilia, cdAtoa kapapélag, ppuyaviopéva auuydala,
KAVEAQ KAl KOUMOTE PPECKOU PHAVYKO

GALAKTOBOUREKO [EGM,N]
Crispy caramelized filo pastry, honey cinnamon syrup and semolina vanilla cream

FTAAAKTOMITOYPEKO
Tpayavo kapapeAwpévo GUANO, oipdni pe péAl kal kavéra, kpéua Bavihiag and oipiyddai

LEMON RAVANI [EGMN]
Greek style lemon spongy ravani with yogurt ice cream

PABANI ME APOMA AEMONI
Appdto paBavi pe Aepdvi kar naywtd yiaoupT

WALNUT CHOCOLATE PIE (6 MN
Cypriot walnut chocolate pie with chocolate ice cream

YOKOAATENIA KAPYAOTIITA

Kunpiakn kapuddénita pe cokoAdta & naywtd coKOAATag

SEASONAL FRUIT PLATE

OPOYTA EMNOXHX

Above prices are in (€) and inclusive of V.AT and all applicable charges
O1 upég eival oe eupw (€) Kal nepiAapdvouy ®.M.A kar SAoug Toug pSPoug

8.00

9.00

8.00

8.00

8.00

9.50






MEDITERRANEAN



