STARTERS / OPEKTIKA

Calamari Masala Y €12.00
Calamari and Octopus stir-fried with Coastal Spices,

Red Onions and Curry Leaves.

Kahapdpt kat Xtarnodt tolyaptoto Ue prayapikd,

KOKKIVA KPEUPUDLa Kat pUAAQ KAppu.

Atherina Konkani €10.00
“Atherina” (the local term for Whitebait) marinated with

Traditional Spices and crisply fried in Rice Flour and Semolina

accompanied with Fresh Lemon Wedges and a Garlic and Saffron Aioli.

ABepiva papvaplopgvn pe mapadoatakd prayapika

nyaviopgvn o€ akeupt pudlou Kat olutyddAL. 2uvodeuetal Ue PPETKO

AepovL, okopdo Kat aagpadv Aioli.

Murgh Malai Kebab €10.00
Chicken Fillets marinated with Cream Cheese, Mace, Lime,

Black Pepper and grilled in the Tandoor to perfection.

Served with a Spicy Chilli Sauce.

OIAETO KOTOTMOUAOU HapLVapLopEVO Pe Tupl kpEpa, Mace, Adiu kat

Havpo runépt Ynuéva tEAELA aTo mapadoatako poupvo Tandoor.

2epPipetat e TiukAavTikn adAtaa TailL.

Lucknowi Seekh Kebab 9 €11.00
Minced Lamb marinated with Ginger, Green Chillies, Coriander and

a touch of Garam Masala. Served with a Coriander and Mint Sauce.

Apvialog Klag papvaplopévog pe t¢ivicep, mPAatvo Taill,

koAiavdpo Kat Aiyo amd 1o Garam Masala.

2epPipetal pe 2w KoAavdpou Kat pévtag.

Chilled Mango & Yoghurt Soup V €8.00
A light and refreshing Soup tempered with Mustard Seeds and

Fresh Curry Leaves with a touch of Smoked Red Chilli.

Mia ehagpla Kat dpoalaTikr goUTia e OTIOPOoUS Houatdpdag,t

OPEOKA GUANG KAPPU Kal Aiyo KATVIOTO KOKKIVO TOTAL.

Sweet Bunjabi Lassi V €8.00
Traditional Indian Cooling and refreshing Yoghurt Drink with Honey

'Auk0 Bunjabi Adaon V

Mapadootako (vdiko dpoataTiko moto pe MNaouptt kat MEA

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice




STARTERS / OPEKTIKA

Phaldari Chaat V €10.00
Pineapple, Grapes, Melon, Pomegranate Kernels,

Potatoes, Avocado, Chickpeas and Greens

drizzled with a Tangy Tamarind Dressing.

Avavag, otaguAla, memovi, podt, natateg, apoykavto,

pePUBLA Kat tpdatvn oahdta pe odAtoa Tangy Tamarind.

Halloumi Pakora V €8.00
Crisp Fried “Halloumi” Cheese Fritters in a Chickpea Flour Batter

spiced with Thyme and served with Mango Chutney.

Tpayavo tyaviopgvo XaAAouut pe {oun amod pepubt

apwyatiopévo pe Bupdpt. ZepBipovtat pe Mango Chutney.

Onion Bhaijji €8.00
Onions, Fresh Coriander, Chillies, Garlic, Ginger, Curry,

Turmeric, Cumin & Dry Coriander.

Kpeppudt Bhajji

Kpeppudia, ppEako koAavdpo, Toilt, 0kopdo, Tliviep, Kapu,

Koupkoupd, Kupivo & KoAiavdpog.

Bhajji or Bhaji is a spicy Indian snack with several variants. It is usually used

as a topping on various Indian meals, but has become popular to eat alone

as a snack. Bhaji’s may be served with a slice of Lemon or with Mango Chutney
and are traditionally mild to the taste.

Bhajji  Bhaji elvat &va rmkavriko (volko ovak Ue rmoAAEC napaiiaysg.
Xonoworoteitar ouvnBwe o€ didpopa (volkd eayntd, aAAd Exet yivet
ONUOPIANG Kat Urtop&l va agpPRLonoTeL ovo Tou ws va ovak. To Bhaji

UITOPEL va ouvodeueTal e pia pETa Aeuovi 1 ue Mango Chutney kat ivat
napadoatakd nrio ot yeuaon.

Vegetable Samosa §  V €9.00
Homemade Pastry filled with a Spicy Potato and Garden Peas and

spiked with Cumin. Served with Tamarind Chutney.

2TUTIKY) ZOUn YEULOT) Y€ TUKAVTIKES TATATES, UII(EALO KAl KUULVO.

YepBipetat pe Tamarind Chutney.

Mixed Starter Platter €13.00
The Chefs selection of five of his favourite starters of the day.
H emAoyn tou 2e¢ pe 5 dlaQopETIKA OPEKTIKA

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



http://en.wikipedia.org/wiki/India

TANDOORI GRILLS

In keeping with the traditions of the North West Frontier, choice cuts of
Shellfish, Fish and Meat are steeped in Yoghurt and Tandoori Spices,

then grilled in our charcoal-fired Tandoori clay ovens.

20upwva Le TIC napadooels me Bopeiodutikng Enapyiac, enAoyss aro
00TPAKOELON, Ydpla kat KpEag BoutnyuEva 0€ YIAOUPTL KAl Uaxaptkd
Tandoori. Wrivovtat orov napadootako goupvo Tandoor.

Tandoori Jhinga €25.00
King Prawns marinated in Pickling Spices and grilled in the Tandoor.

Served with a Spicy Chilli Sauce.

[apideCg papvaplopeves ae pmayapika gnuéva ato Tandoor.

2epPipovtal pe Kautepo ToiAL 0wG.

Macchi Anarkali €23.00
Salmon Steaks rolled in Fennel, Chillies, Aniseed and

grilled in the Tandoor. Served with a Tomato Chutney.

20AOHOG TUALYPEVOC pe Hapabo, TaiAL, YAukaviao Ynpévog ato Tandoor.
2epPipetat pe Ntopdrta Chutney.

Murgh Tandoori €16.00
Chicken Leg and Drumstick marinated in Tandoori Spices and grilled.

Served with a Mint & Coriander Sauce.

KoTamouAo prouTtt kat unpog paptvapiopeva ae Tandoori kat Ynuéva

oTov poupvo.2epBipetal pe odAtaa amo dUOOHO Kat KOAIavdpo.

Shahi Lamb Chops €20.00
Lamb Chops marinated with Aphrodisiac Spices and

best served medium rare. Served with a Mint & Coriander Sauce.

Op€oka maiddkla paplvaplopeva e appodiotakd urayapikd. Zeppipovat
KaAUTEPQ PETPLA Ynueéva, padi ue adAtaa and duoapo Kal KoAiavopo.

Tandoori Mixed Grill Platter €26.00
A selection of Grills served with Naan Bread,

Salad and accompanying Chutneys (Please ask your waiter).

Erloy€g e oxdpac.

2epBipovral pe Ywpi Naan, oaldta kat ta ouvodeutika Chutneys.

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



MAIN COURSES / KYPIOZ MIATA

Kerala Red Fish Curry 9 €24.00
Kashmiri chili powder gives a nice red colour to the curry without

being too spicy.Indian Ocean Red Snapper with the Red Curry Sauce,

usually eaten with Basmati Rice on the South Coast of India.

Kepdaha Red Fish Curry

To Kaapip toiAt o€ okGvn divel €va wpaio KOKKIVO Xpwua aTo Kapt,

XWPIG va eivat dpa oAU TuKAvTIKo. 2Qupida Ivoikou Qkeavou ue

KOKKLVI] 0GATOQ KApL.

2UviBwe ogppipetat pe pudl praopdtt o votia akt) me Ivdiag.

Chemmeen Moilee Curry Y9 €22.00
Black Tiger Prawns simmered with Ginger, Fenugreek, Garlic,

Fresh Tomatoes, Green Chillies, Coconut Cream and

perfumed with fragrant Curry Leaves as in the coastal towns of Kerala.

lapideg "Black Tiger" ue tlivtlep, xopta Tou ABadlou, ok0pdo, PPETKES
VTOUATEG, TMPACLIVES TUTIEPLES, KPEUA KAPUDAS Kat PUAAA KAPPU, YnuEVO
napadootakd otig mapailakeg roAelg me Kepdia.

Machi Amritsari 3 €18.00
Fish & Chips with a difference!

Nile Perch Fish Fillet batter-fried Punjabi style, in Chickpea Flour with

Thyme and Carom Seeds. Served with Crispy Chips, Onion Relish and

Mint Chutney.

Fish & Chips pe pa dagopd! NMépka tou Neilou tryaviopevn o€ KoupkouTt
Punjabi atu, og alelpt amd pePubL ,Bupdpt kat Carom seeds.

YepBipetal pe tpayavég natdreg, Onion Relish and Mint Chutney.

Seafood Stew Y9 €18.00
Prawns, Black Shell Mussels, Calamari and Octopus cooked with Onions,

Red Chillies, Ginger, Cumin, Garlic and Turmeric in Coconut Milk.

Reminiscent of a French Bouillabaisse, this Pondicherry favourite

is typically eaten with Steamed Basmati Rice.

lapideg, Mudla, Kahapdpl kat XTanodl JayepePEVo e KPEUUUOLA,

Kokkiveg rurepleg, tividep, KUULVO, 0KOPAO Kal KOUPKOUUA g YaAa

Kapudag. Oupilel yahAwkr) Bouillabaisse, autd to ayarmpévo Pondicherry
2UviBwe aeppipetal pe pudL Basmati.

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



MAIN COURSES / KYPIQOZ MIATA

Murgh Makhani

Chicken Fillet gently braised in a Creamy Tomato Sauce with
Kasoori Methi, mild Tandoori Spices and finished with Butter.
OIAET0 KOoTOmMouAo amaAd KOKKIVIOUEVO O€ A KPEUWDES OAATOA
vtoudrag pe Kasoori Methi, nrio Tandoori kat Boutupo.

Murgh Tikka Masala 9

The all round favourite! Home-style cooked Chicken Tikka with Onions,
Tomatoes and Peppers in a Mild Sauce.

2€ 6\ouC ayarmuevo! 2Titkd payelpepévo KotormouAo Tikka pe
KPEUUUDLA, VTOPATES Kal TUTEPLES O€ Ui Arua odAToq.

Pork Vindaloo Y99

The traditional Goan dish of Belly and Shoulder Pork cooked with Red
Chillies, Coriander, Tomatoes, Malt Vinegar and Pickled Onions.

To napadootakd mdto mg neploxng Goan, XoLpWvo UMEIKOV Kal WUOS
Hayelpepéva e KOKKIVO Taihl, KoAiavopo, viopdreg, EUdL Kal
KPEUUUOLA TOUPOL.

Lamb Rogan Josh 9

The classic curry of Kashmir. Lamb Shank slowly braised with Ginger,
Garlic, Red Chillies, Coriander, Garam Masala and Yoghurt.

To KAAOWKO KAppu Tou Kaaopip. Apvakt KOKKWIGTO pe tivilep, akopdo,
KOKKLVO TOtAL, KoAlavdpo, Garam Masala kat ylaoupTt.

Hyderabadi Lamb Biryani Y9

Basmati Rice and Spiced Lamb layered together with

Aromatic Spices and topped with Caramelized Onions, Mint,
Pomegranate Seeds, Saffron, Quail Egg and sealed in a pot and
slow cooked in the oven.

PUQ1 Basmati pe mukdvtika otpwpata ano apvi padi pe apwuatka
Urtayaptkd KaAUPPEVO PE KapapeAWPEVa KpEUUUDLA, dudapo, podL,
0appav Kat avyd opTuktou.

Irachi Olathiu §

Beef Fillet sautied with rich aromatic Coastal Spices with

Red Onions, Curry Leaves and Coconut flakes.

Bodwvd QINETO OWTE e TTAOUOLA APWHATIKA prtayapikd, KOKKva
KPEUUUDLa, KAppu GUANG Kat EUaua aro kapuda.

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice

€16.00

€16.00

€17.00

€19.00

€21.00

€23.00



MAIN COURSES / KYPIQZ MIATA

Nawabi Kofta Curry €19.00
Grilled Beef Kofta braised in a rich Khorma Sauce with Fresh

Fruits and Nuts.

Kofta pe Kurplako Bodivo kp€ag, aepPipetal KOKKIVIOTO e

mAouata Khorma odAtoa. Zuvodeuetal e ppeaka gppouta Kat Enpoug

KapToug.

VEGETARIAN MAIN COURSES /
KYPIQZ MIATA T'IA XOPTO®Ar0Yz

Bhindi do Pyaza 9 €12.00
Okra tossed with Whole Spices, Red Onions, Tomatoes,

Cumin and Coriander with Dry Mango Powder.

Mrdauieg pe prmaxapikd, KOKKIva KPEUUUdLa, VIopdTeg, KUUWYo,

KOAlavdpo Kat yeuan arno payko.

Jalfrezi Paneer Y V €12.00
Mixed Bell Peppers sautied with Butter, Green Chillies and Ginger with

Fresh Cottage Cheese.

MreplEg cotaplopevee pe poutupo, mpaatvo taiAt kat TCivtlep padl

ue ®p€oko Tupl cottage.

Bombay Aloo Y V €10.00
Stir-fried Seed Potatoes with Whole Spices and Fresh Coriander.
MIKpEQ TATATES e Umayapika Kat ppETKo KOALavopo.

Chana Masala Y V €10.00
Chickpeas sautied with Aromatic Spices and tinged with Tamarind.
PeBUOWa ootaplopEva e apwuatikd prayapikd kat Tamarind.

Mushroom Curry Y V €10.00
Fragrant Spices, Ginger and Chilli add flavour in a tasty recipe for an

Indian Mushroom Vegetarian Curry.

Ta apwyatikd priaxaptkd to tdividep Kat 1o ToiAL TPoaBETouy pia

yeuan o€ pia Ivokr ouvtayn ard Mavitdpt kat Curry.

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



ACCOMPANIMENTS / ZYNOAEYTIKA

Cucumber & Pomegranate Raita V €5.00
Natural Yoghurt Dip with Cucumber, Pomegranate Pearls and

enhanced with a touch of Paprika and Cumin.

QUOLKO ylaoupTL e ayyoupt, podt, MAMpPIKa Kat KUPLVO.

Tadka Dal V €5.00
Yellow Lentils simmered with Ginger, Tomatoes, Green Chillies,

Fresh Coriander and tempered with Garlic and Cumin Seeds.

Kitpivec dakee atyoppaopéves pe tdivilep, ViopdTes, MPAaveg TITIEPLES,
PPETKO KOALAVOPO, OKOPDO Kat KUMLVO.

Caper & Carrot Kachumber V €5.00
Local Cypriot Caper Berries, Caper Leaves, Chopped Carrots,

Green Chillies, Spring Onions and Lime.

Torukr) ENANVIKY KATapn, kanapd@uAAa, YIAOKoUPEVa Kapata,

TIPAOLIVES TUMEPLES, KPEUUUDAKLA Kat Adi.

Mumbai Salad V €5.00
Mixed Greens, Tomatoes, Cucumber, Radish, Spring Onions and Lime.
Mpdowvn Zahdta pe viopdreg, ayyoupt, parmavakl, ppeaka

KPEUUUDAKLA Kat AQiy.

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



RICE AND BREADS / PYZI KAl WQMIA

Sada Chawal V €3.00
Long Grain Basmati Rice, steamed to perfection.
MakpUkokko pudl Basmati Bpacpévo atov atuo.

Coconut Rice V €4.00
Mixture of Wild Rice and Basmati Rice cooked with Coconut Milk,

Coconut Powder and Curry Leaves

Meiyua aro aypto pudl kat Basmati payelpepévo pe yaka kapudag,

Kapuda Zkdvn kat Curry ®UAAa

Zafrani Pulao V €4.00
Basmati Rice enhanced with Cinnamon, Cardamom, Cloves,

Cumin and perfumed with Saffron.

PuC1 Basmati pe kavela, kapdapo, Yapu@aAo, KUMIVO Kal ApWHUATIOUEVO

e oappav.

Naan V €3.00
Wheat Flour Leavened Bread in a classic teardrop shape

cooked in the Tandoor.

Wwui ano ortdAeupo pe mpolupt ae €va KAaoko oxrua ard dakpu

Ynuévo ato mapadoatako goupvo Tandoor.

Kulcha €5.00
Naan Breads filled with your choice of filling:
Onion and Garlic

Chilli and Corriander

Cheese

Spiced Lamb (Kheema)

Fruit and Nuts (Peshwari)

Wwuia yepotd pe uAka me npotiunong oag:
® KpeUpudL kat akopdo

® TO(AL KaL KOAavdpog

e Tupi

e ApviMikavtiko (Kneema)

e Opouta kat &npoi kaprol (Peshwari)

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



DESSERTS / EMIAOPIA

Chawal ki Kheer €5.00
Slow cooked Basmati Rice and Wild Rice in Whole Milk and

Cream with Plump Raisins and Cinnamon.

2lyopayelpepévo pudt Basmati kat ayplo pudt e Yaha , KpEUQ,

0Ttagideg Kat KaveAa.

Gulabi Phirni €5.00
Traditionally served at Indian weddings, a rich Rose Pudding

garnished with Pistachios.

2epPipetat aToug Tapadoatakoug vdkoug yauoug, pia rouata

TIOUTIYKQ TPLAVTAQUANO YapPVIPLOUEVN e DLaTikLa.

Gajar Ka Halwa €6.00
Sweet Dessert Pudding associated mainly with the North India.

It is made by placing grated Carrot, Cardamom and Cloves in a

pot containing a specific amount of Water, Milk and Sugar and then

cooking while stirring regularly.

'AUKO €TdOPTIO TTOUTIYKA TToU OXeTi(eTal Kupiwg pe ) Bopela Ivdia.

‘Eva peiypa ano Tpiupevo Kapoto, kapdayo Kat yapipaho o€ €va doxeio

TIOU TIEPLEXEL MiO OUYKEKPIUEVN TTIOCOTNTA VEPOU, YAAAKTOS Kal {axapng.

Apni Paand ki Mithai €8.00
The Chefs selection of three of his favourite Desserts of the Day.
Tpelg ermloyég amo ta ayarmuéva erdoprua tou Chef

Pistachio Phirnee €6.00
Traditionally served at Indian Weddings, a rich Pistachio Pudding
Mta rthouata routiyka amo duatiki ou oepBipetat g€ (vdIkoug apouc.

Selection of Ice Cream and Sorbets €5.00
(Please ask your waiter)
EruAoyr| aro naywtad Kat ypaviteg

Dark Chocolate Mousse with Star Anise €6.00
Moug paupng ookoAdtag pe Mukavioo

Ginger and Cypriot Honey CrOme Briilie €6.00
Créme Brilée pe Tlivilep kat Kutplako MeEAL

Mango Cheesecake €6.00
Mdyko Cheesecake

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



Champagnes & Sparkling Wines
2apmdvieg & Aeplouxa Kpaoid

Champagnes / Zapnavieg 37.5¢l

Ruinart Blanc de Blancs, Brut
(Recommended by our Sommelier)

Ruinart Rosé, Brut
(Recommended by our Sommelier)

‘R’ de Ruinart Brut
(Recommended by our Sommelier)

Mumm’s Cordon Rouge
Moét et Chandon

Moét et Chandon €50.00

Sparkling Wines / Agpwdn Kpaaid
Prosecco Zardetto DOCG, Italy
Champagnes by the Glass

2apnaviec Me To Motipi

Moét et Chandon

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice

75c¢l

€130.00

€130.00

€99.00

€99.00

€99.00

€35.00

15¢l

€17.00



White Wines by the Glass

Aeuka Kpaaoid pe 1o moTHpI 15c¢l

Alkion, Xynisteri, Malia Village, Cyprus €6.00
Nikoletino White Dry, Xynisteri, Cyprus €6.00
Island White, Xynisteri, Cyprus €6.00
Persefoni Xynisteri, €6.00

Statos / Agios Fotios Village, Cyprus

Domaine de Bachellery, Chardonnay 2010, €6.00
Vin de Pays d’Oc, France

Rosé Wines by the Glass
Poz¢ Kpaaid pe 1o moTipi

Island Rosé, Cyprus €5.00

Red Wines by the Glass
Kokkiva kpaoid pe 1o motipl

Lambouri Red Dry €6.00
Lambouri Winery, Cyprus

Nikoletino Red Dry €6.00
Nikoletino Winery, Arsos Village

Island Red, Cyprus €5.00
Domaine de Bachellery, €6.00

Cabernet Sauvignon 2009,
Vin De Pays d’Oc, France

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



Cypriot Wines — A Brief History
Kunpiakad Kpaaoid - Greek

Recent excavations on the island by ltalian archaeologists at villages such as
Pyrgos and Erimi have revealed that the production of wine in Cyprus dates back
some 6000 years, making this cultural heritage the oldest in the Mediterranean
basin. This even leads to the assumption that Cyprus triggered the spread of wine-
making to Greece, ltaly, France and other Mediterranean regions. Despite a lapse
in time, Cypriot wines have come a long way in recent years and are on a road of
reorientation towards exceptional quality.

Cypriot White Wines
Kunipiaka Asuka Kpaaid

The most widespread indigenous white grape variety of Cyprus is the Xynisteri,
which produces fresh, pale-coloured, light wines with low alcohol levels that
should be consumed when young and robust. Other, lesser used varieties include
the Promara, Spourtiko, Kanela & Morokanela. An extensive number of imported
white grape varieties are also grown and used in wine-making in Cyprus.

75¢l
Amalthia, Fikardos Winery, €19.50
Pafos, Regional, Winery
Nikoletino, White Dry, Xynisteri, €19.50
Nikoletino Winery, Arsos Village
Lambouri White Dry, Lambouri Winery €19.50
Kato Platres, Wine Villages of Limassol
Persefoni Xynisteri, €25.00
Statos / Agios Fotios Village,
Winemaker: Kolios Leonidas
Ezousa, Xinisteri €28.00
Ezousa Winery, Paphos Wine Region
Melapsopodi, Sauvignon Blank €35.00

Tsalapatis Winery, Paphos Wine Region

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



Cypriot Rosé Wines
Kunpiakd Po(€ Kpaaid

75c¢l
Fikardos, locasti, Mourvende, Rosé Dry €19.50
Kathikas Village, Paphos
Santa Marina Rosé, €19.50
Mavro / Carignan Noir, Medium Sweet Rosé Wine
Sodap - Kamanterena Wineries
Eros, Maratheftiko, Rosé €28.00

Ezousa Winery, Paphos Wine Region

Recommended by our Sommelier
Casa Lapostolle, Sauvignon Blanc €32.00
Central Valley, Chile

Cypriot Red Wines
Kuripiaka Kokkiva Kpaoida

Indigenous red grape varieties of Cyprus are the Maratheftiko or
Bambakada, Mavro (which means ‘black’) and Ofthalmo. Marathetftiko,
a very rare variety,makes for a very concentrated wine but dynamic
enough to produce a multitude of wines, from rosts and light reds to
high quality red wines of intense colours and thick fruity aromas.
Although an excellent variety, it is not used extensively.

The Mavro variety makes a superb table wine, although it is not
amenable to ageing and needs drinking very young. Ofthalmo accounts
for a very small percentage scattered over the Cypriot vineyard.

Cabernet Sauvignon, Nikolettino Winery, Arsos €27.00
Wine Villages of the Limassol Region

Ezousa, Cabernet Sauvignon, Mourvedre €29.00
Ezousa Winery, Paphos Wine Region

Ezousa, Syrah €39.00
Ezousa Winery, Paphos Wine Region

Tsalapatis, Syrah €32.00
Tsalapatis Winery, Paphos Wine Region

Marganos, Cabernet Sauvignon €32.00
Tsalapatis Winery, Paphos Wine Region

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice




European Wines / Eupwnaika Kpaoid
Italian Wines / ItaAikd Kpaaia

White / Asukd 37.5¢l

Pinot Grigio DOC
Campanille, Friuli

Soave Classico DOC €16.00
Zenato, Veneto

Rosé / Po(¢
Rosé Sicilia, Planeta, Sicily
Red / Kdkkiva

Valpolicella Classico €18.00
Superiore DOC, Zenato, Veneto

Chianti del Barone Ricasoli DOCG
Barone Ricasoli, Tuscany

French Wines / FaAAika Kpaoid
Rosé / Po(¢

Cotes du Rhone
E. Guigal, Rhone

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice

75c¢l

€26.00

€24.00

€33.00

€33.00

€27.00

€30.00



New World Wines / Kpaoid Néwv Xwpwv

Chilean Wines / Xihiava Kpaaid

White / Aeukd 75cl
Casa Lapostolle, Sauvignon Blanc €32.00
(Recommended by our Sommelier)

Red / Kokkiva

Casa Lapostolle, Merlot €32.00

(Recommended by our Sommelier)

Australian Wines / AuotpaAe(ika Kpaaid

White / Aeukd
Wolf Blass Chardonnay Semillon, Yellow Label €26.00
Red / Kokkiva
Wolf Blass Shiraz, Yellow Label €28.00

Californian Wines / Kpaoia and tnv Kahipdpvia
Rosé / Po(¢

Beringer Zinfandel Rosé €33.00
(Recommended by our Sommelier)

New Zealand Wines / Kpaaid amé Tnv Néa ZnAavoia

White / Aguka

Marlborough Sauvignon Blanc €38.00
Matua Valley

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice




Dessert Wines 15¢l

St. John Commandaria, Keo Winery, €4.00
Limassol, Cyprus

Muscat de Beaumes-de-Venise €9.50
Vidal-Fleury, France

Beers / Mnuipeg

Keo 33cl €3.50
Carlsberg 33cl €3.50
Heineken 33cl €4.50
Kingfisher Indian Beer 33cl €4.50
Stella Artois 33cl €4.50
Becks 33cl €4.50
Becks (Non-Alcoholic) 33cl €4.50
Corona 33cl €4.50
Guinness 44cl €4.50

Non-Alcoholic Drinks / Mn AAkooAouyxa Motd

Soft Drinks 27cl €3.50
Fruit Juices €3.50
Iced Tea (Lemon and Peach) 33cl €3.50
Imported Sparkling Water 33cl €2.50
Imported Sparkling Water 75cl €4.00
Local Mineral Water 50cl €2.50
Local Mineral Water 100cl €3.50

Hot Beverages / Zeata poprpara

Masala Chai €4.50
Tea Selection €3.50
Cyprus Coffee €3.00
Instant Coffee €3.50
Filter Coffee €4.00
Espresso €3.50
Double Espresso €4.50
Cappuccino €4.50
Hot Chocolate €4.50

Y Moderately Spicy
%Y Medium Spicy
999 Very Spice



