WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT.

If you have an allergy or sensitivity to a certain food, no matter how big or small, it's important you let us
know. Please contact our Front Office desk to arrange an appointment with our Food & Beverage Manager
and Executive Chef. To help make things clearer, on our buffets and menus, we've labelled the most common
allergens which could be present in our food. Please use these as an indicator to help you make an informed
decision about what you put on your plate.

OTAN NPOKEITAI T'1A AANAEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av éxete kamota aAlepyla 1) evaloBnoia oe kdmolo cuykekpLpévo @ayntd, eivat TOAD oNUAVTLKO va TO
yvwpiloupe. Mapakalolpe 6Twg ameubuvBeite otnv umtodoxr| yLa va Kavovioete éva paviefol e Tov

Food & Beverage Manager kat tov Executive Chef. [ta va kdvoupe ta mpdypata mo oagr), 6Ta UMoLEE Kal
Ta pevol pag €xoupe emonudvel Tig o Stadedopéveg allepyieg Tov PMmopel va UTIAPXOUV GTO YAYNTO HAG.
MapakahoVpe XPNOLUOTIOOTE TNV TTAPAKATW onpaveon yia va E€pete Tt Balete oTo TLATO 0AG.
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(CONTAINS SULPHUR DIOXIDE
CONTAINS CELERY CONTAINS CRUSTACEAN &SULPHITES CONTAINS EGGS CONTAINS FisH CONTAINS GLUTEN
MEPIEXEI SEAINO MIEPIEXE OSTPAKOEIAH MEPIEXE| AIOZEIAIO TOY GEIOY MEPIEXEI AYTA MIEPIEXEI WAPI MEPIEXEI TAOYTENH
& NITPQAEZ NATPIO
@@ @ NLERGEY @ NLERGEY, @ NLERGEY, @ NLERGEY,

CONTAINS LUPINS CONTAINS MILK & EGGS CONTAINS MILK CONTAINS MOLLUSCS CONTAINS MUSTARD CONTAINS NUTS

NEPIEXEI AOYMINA TIEPIEXE TAAA & AYTA MIEPIEXEI TAM MEPIEXEI MANAKIA NEPIEXEI MOYZTAPAA MIEPIEXE] ZHPOYE KAPMOYS
% m Q‘*“ R Plc}’

CONTAINS PEANUTS CONTAINS SESAME CONTAINS SOY VEGETARIAN
MEPIEXE] BIETIKIA NEPIEXEI SOVEAMI MEPIEXEI SOTIA XOPTOGATIKO

KAYTEPO MOAY KAYTEPO






KYPRIAKOS MEZES
“TRADITIONAL CYPRIOT MEZE"

€18.00 per person
(Meze is served for a minimum of two people)

What is a meze?

Nearly every Middle Eastern or Mediterranean cook book describes the Eastern
Mediterranean ‘maza’ (the Greek translation is ‘meze’, and is more commonly
employed by English language writers) as ‘appetisers’. Mezedes (plural) are titbits
served on small plates and they resemble appetisers or tapas.

In fact, there is nothing wrong in serving them as appetisers. However, for the
record it is incorrect to speak of the offerings at the Mediterranean meze table as
merely appetisers. To think of these small dishes as appetisers is to misunderstand
the Eastern Mediterranean culinary sensibility. For a Greek, a Cypriot and a
Lebanese person, the notion of food required to ‘open the appetite’ is completely
bizarre. The rationale is simply to start eating; one is hungry and the stomach
enzymes are ready to go to work. A meze table is the entire dinner, thus it is more
appropriate to compare meze to the Scandinavian ‘smorgasbord’, to which it is
more philosophically related.

However, despite the origin of meze, our aim here is to offer you a unique
experience. Consequently, there is no menu for meze. The composition depends on
the available fresh ingredients of the day and the creativity of the Chef. Therefore,
partaking in a meze does not necessarily imply repetition.

Our kitchen team takes great pride in their preparation and their most gratifying
reward is seeing the dishes return empty. The secret of eating a meze is patience.
One must try all dishes as they arrive at the table, whilst always bearing in mind
that the dish to follow may be better than the one before.

Kali sas orexi!

Our Cypriot Meze is consisted of:

Traditional Local Dips and Refreshing Salad, Grilled Pita and Local Koulouri Bread,
Hot Starters and Grilled ltems

Followed by:

Fresh Daily cooked Seasonal Dishes, Slow-Cooked Meat Dishes in our Traditional
Oven, Small Dishes of Vegetables and Potatoes

And finally finished with:
Traditional Cypriot Homemade Sweets and Seasonal Fruits

SINOCIORICICIO



MAPAAOZIAKOZ KYTNPIAKOZ MEZEZ

€18.00 ava dtopo
(ZepPipetat yLa tovAdayLotov 2 atopa)

Tu elvac oL pelédec;

2xedov o€ kabe BiPAlo payetpikng otn Méon Avatolr kat ) Meooyelo Bploket
kavelg tn «pdala» (ota eAAnvika peleg, 6po¢ TIOU X PNOLUOTIOLETAL KUPLlwG aTd Toug
ayyAO@wVoUC) w¢ «opekTika». Ot pel€deg eival edéopata mou oepPipovtal o€
HIKPA TLaTdkLa Kat potddouv YE OPEKTIKA 1 TATAC.

21NV MPayPatikotnta, dev eival Kako va oepPipovial wg OPeKTIKA, OPWG YL TOUG
Meooyetakoug, ot pelédeg dev eival amAd Kat pHOVo OPEKTIKA, lval HEPOC TOU
TOALTLOpOU Kal TNG payeLplkng mapddoong toud. Na évav ‘EAAnva, Komplo kat
ABavédo, n 16€a evdc payntol va «oou avolyel Tnv 0pefn» eival EVIEAWC
napafevn. H Aoyikn eivat étav mewdg va tpwe.

Ot peedeg elval éva oAOkANnpo yelua, £T0L (owg elval kKaTaAAnAoTEPO va

TOUC OUYKpivouue pe Toug okavOLvafLkolg Pe(€deg HoPYKACUTIOPVT.

216x0¢ pag edw, mapoAa autd, lval va oag TTPOCPEPOUUE Wia povadikn eumelpia.
Q)¢ ek ToUTOU, Sev UTIAPXEL CLYKEKPLUEVO PeVOL yia pel€deg, kaBwg ta midta
Bacilovtal og ppéoka kat mavta SlaBéaipa LALKE, aAAd katl oTn dnulovpyLkoTNTa
TOU UAVELPQ, TIPOCPEPOVTAC 0AC £TOL KABE (popd pia SLOOPETLKY YEVOTIKY)
eumeLpla.

H opdada payeipwy pag eival meprjpavn yia toug pededeg tng kat n emBpdfevon
TIoU TtaipveL amd Tov KOGHOo Elval OTav Ta TILATA EMLOTPEPOLY AdeLa. To PUOTIKO
otoug pel€deg eival n umopovr). Mpénel mavtote va dokipdalete 6Aa ta mLdta,
gxovtag BERata umoyn 6t o endpeVo Pmopel va eival KAAUTEPO.

KaAr oag 6pen!

O Kunprakog pelég pag amoteleitat amno:

Mapadootlakég ANowpég kat Apoaototikn 2aAata, MNita Zxdpag kat Tomikd KouvAoupt,
Zeotd Opektikd kat Wnta Eidn

AkolouvBovpeva amné:
@peokopayelpepéva Emoytakd Midta Huépag, Ziyopayetpepéva Midta pe Baon to
Kpéag otov Mapadootakd pag Polpvo, Midta Aaxavikwy kat Matatwv

Kat teAewwvovtag pe:
Mapadootakd Kumtprakd Mukd kat Ppouta Emoxng

SINOCIOICITICIO



SALADS & STARTERS / ZAAATEX & OPEKTIKA
Pithari Salata €12.00

Tomatoes, Cucumber, Peppers, Red Onion, Capers, Feta Cheese
& Fresh Mint

Ntopdteg, Ayyoupakt, Mimeptég, Kokkivo Kpeppudt, Koutpouft,
®éta & Avdopog

@@®

Paradosiaka Voutimata each €3.50
Tahini, Tzatziki, Eggplant, Tirokafteri, Houmous, Taramasalata
Tayivt, T¢at(ikt, MeAit{ava, Tupokautepr), Xoupoug, Tapaudg

@OSO®

Feta Bougiourdi €9.00

Melted Baked Feta Cheese in a clay pot, Olive Oil, Tomatoes, Mushrooms,
Onions & Peppers

Tupi ®éta Wnuévo 2e Toolka, EAatdAado, Ntopdteg, Mavitdpla,
Kpeppbdia & Mumeptég

®@ @

Garides Sxaras €14.00
Citrus Grilled Prawns, Coriander Leaves, & Creamed Smoked Eggplant

Fapideg 2xapag pe Eomeptboetdry, ®VANa KdAtavbpou & Kpéua MeAtddvag

GO®@®@

Halloumi sta Karbouna €9.00

Traditional Village Halloumi, Sweet Cherry Confit, Rocket
& Carob Syrup

Mapadootakd Xwptatiko Xaholpt, Muko Kepdot, PUANa Pdkag
& Xapoumdpelo

@&

Manitaria Sxaras €8.50

Grilled Garlic Mushrooms, Fresh Mountain Herbs, Pita Bread,
Avocado & Ladolemono

Mavitdpla 2xdpag pe 2koépdo, Ppéoka Botava, Mita Zxapag,
ABokavto & AaboAépovo

VOJ©)

Oxtapodaki Saganaki €12.50

Octopus cooked in a clay pot, Rich Tomato Sauce, Feta Cheese,

Ouzo & Dill
Xtamdot Ziyopnuévo oe Mapadootakn Toolka, 2dAtoa Ntopdtag, Péta, Oulo

kat AvnBo



MAIN COURSES / KYPIQZX MIATA
Beef Giaourtlou €16.00

Grilled Beef Kebab with Mountain Herbs, served with a rich Tomato Sauce,
Red Onions & Paprika

Bodwo Kepmdn pe Apwpatikd Botava, Mhovota 2aAtoa Ntopdtag, Kokkivo
Kpeppddl & Manpika

®O®W®

Xirini Kotoleta Sxaras €17.00

Grilled Marinated Pork Chop with Oregano & Olive Oil,
served with Roast Potatoes

Xotpwvry Mmpuldha 2xdpag, Mapwvapiopévn pe Piyavn, EAatdAado,
2epBiplopévn pe Matdteg

Kotopoulo Sxaras €16.00

Grilled Marinated Half Chicken with Coriander & Garlic,
served with Roast Potatoes

Mapwvaptlopévo Miod Kotdmouvlo otn 2xdpa pe Kéhavdpo & Zkdpbdo,
oepPLplopévo pe MNatateg

Arnaki Kleftiko ston Xilofourno €19.00
Baby Lamb Shank baked in a clay oven, Roast Potatoes & Pourgouri
Kétol and Zuyolpt Wnuévo atov Zuhdoupvo, Matdteg Povpvou & Mouvpyolpt

®@®

Kotopoulo Souvlaki €14.00
Marinated Chicken Kebab with Yoghurt, Peppers, Onions, & Potatoes
Mapwvaplopévo Kotomoulo 2ouvBAdkt pe MNaovptt, Mimeptég, Kpeppoudia & MNatdateg

@®

Tourlou Tourlou €13.00

Seasonal Vegetables cooked in a rich Tomato Sauce with Oregano & Basil,
topped with Crumbled Feta Cheese and served in a clay pot

Emoxlakd Aayavikd Wnuéva oe Mhovota 2aAtoa Ntopdtag pe Piyavn & BaotAiko
ue Tupl @éta oe Toolka

@OE®

Meat Moussaka €16.00

Traditional dish with Eggplant, Zucchini, Potatoes, Minced Beef Ragoiit &
Kefalotyri Cheese Sauce, cooked in a clay pot and served with Village Salad

Mapadootakd Midto pe MeAtlava, KolokuBakt, Matateg, Bobvéd Kuud, ZdAtoa
Kepahotipt, Wnuévo oe Toovka pe Xwptdtikn ZaAdta

HO®W®

Calamari sto Tiganaki €16.00

Golden Crispy-Fried Calamari, Homemade French Fries
& Chunky Avocado Cream

Tnyavntd Kalapapadkt, Matdteg Tnyavntég & Kpéua ABokdvto

@@



Lavraki Sxaras €19.00

Marinated Grilled Sea Bass Fillet, Mountain Greens,
Roast Potatoes & Ladolemono

NaBpdkt Mapwvaplopévo otn 2xdpa, Xopta touv Bouvou, Matdteg & AadoAépovo

S)

Garides Sxaras €19.00

Citrus Grilled Prawns, Coriander Leaves, Creamed Smoked Eggplant
& Potatoes

fapideg 2xapag pe Eomeptboetdry, ®VANa KéAtavbpou, Kpépa Melitlavag
& MNatdteg

®O®®

DESSERTS / ENMIAOPMIA

Baklava €7.00

Slow cooked Layers of Filo Pastry, Crushed Almonds, Dark Chocolate,
Cinnamon Honey Syrup & Chios Masticha Ice Cream

Tpayavo @UANo Kpolvotag, 2racuéva Apdydala, Mabpn ZokoAdta,
21pomL MeAov & Kavéhag & Maywto Maotixag Xiou

®o®

Halvas tis Katsarolas €7.00

Semolina Cake with Raisins, Walnuts & Almonds, served with Hot
Carob Syrup & Masticha Ice Cream

21uLydaAL pe 2tapideg, Kapudia kat Apoydala, Zeotd Xapoumouelo
& Maywto Maotixa

@O®

Galaktoboureko €7.00

Crispy Filo Pastry envelope filled with Orange Flavoured
Vanilla Cream & Honey Sauce

Pakelog and Tpayavo DOANo Kpolotag, Kpépa Bavihiag pe
Apwpa lMoptokdAt & ZdAtoa MeAlou

@®E®

Ice Cream Selection (1 scoop) /

Eridoyn ano Maywto (1 ynaia) €2.00
Please ask the waiter for available flavours

MNMapakaAoVpe pwINoTe Tov oePPLTOPO VLA TIG YEVOELG

@

Ice Cream Selection (3 scoops) /

Eridoyn and Maywto (3 pmaleg) €5.50
Please ask the waiter for available flavours

MNapakaAoUpe pwINoTE ToV 0ePPLTOPO VLA TIG YEVOELG

@



BEVERAGE LIST / KATAAOIOz NMOTQN
APERITIFS 4CL / ANEPITI® 4CL

Ouzo Plomari

SPIRITS 4CL / AAKOOAOYXA INOTA 4CL
Gordon’s Gin

Smirnoff Vodka

J&B Rare

Jack Daniel'’s

BEERS / MINYPEX

KEO 33cl

Carlsberg 33cl

Stella Artois 33cl

Beck’s Non-Alcoholic / Beck’s Xwpi¢ AAkooA 33cl
Hofbrau Original 50cl

Hofbrau Dunkel 50cl

€6.00

€6.00
€6.00
€6.00
€7.00

€3.50
€3.50
€4.50
€4.50
€5.50
€5.50



COLD BEVERAGES / KPYA POOHMATA
Soft Drinks / Avaypuktika 25cl

Fruit Juices/ Xupoi ®povtwv 25cl

Iced Tea / NMNaywpévo Toau 33cl

Lemon, Peach
Nepovi, Podakivo

Imported Sparkling Water /

AvBpakovyo Nepo Etcaywyng 33cl

Imported Sparkling Water /

AvBpakovyo Nep6 Elcaywync 75cl

Local Mineral Water / MetaAAwk6 Nepo 50cl
Local Mineral Water / MetaAAwk6 Nepo 100cl
Frappé / Opané

HOT BEVERAGES / ZEXTA POOHMATA
Hot Chocolate / Zeotn ZokoAdta

Tea Selection / Toad

Cyprus Coffee / Kunprakog Kaég

Instant Coffee / Ztiypraiog Kapég

Filter Coffee / Kapég ®iAtpou

Espresso / Eonpéoo

Double Espresso / AutAog Eontpéco
Cappuccino / Kamoutsivo

€3.50
€3.50
€3.50

€2.50

€4.00
€2.00
€3.50
€4.00

€5.00
€3.50
€3.50
€3.50
€4.50
€3.50
€4.50
€4.50



© Child’s Portion €5.50 / Maidikr) Mepida €5.50

Prices include VAT & Taxes
216 TLpéG oupmeptAapBdvovtal OAEG oL VOLUES ETILRAPUVOELG



