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MENU / MENOY

ALLERGY INFORMATION

Dear Guests,
The foregoing preparations may contain traces of
allergenic products, you are kindly requested to
inform us in any case of allergy.

Ayarnintol Emiokénteg,
Oa oag mMapakaAOUCAE VA EVNUEPWOETE Eval
MEANOG TOU TIPOOWTILKOU €AV €XETE aAAepyla o€
KATIOL0 TPODLUO N TIOTO, TPLV TTOPAYYEIAETE.
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KYPRIAKOS MEZES “TRADITIONAL CYPRIOT MEZE”

€27.00 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
‘meze’ (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 Items 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.
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NMAPAAOZIAKOZ KYTMNPIAKOZ MEZEZ

€27.00 ava atopo
(2epBipetat yta tovAdylotov 2 dtoua)

Tuelva oL pel€deg;

Yxebov oe kaBe BLPAlo payelplkng otn Méon AvatoAn kat tn Meooyelo Bpiokel
Kaveig tn «palo» (ota eEAANVIKA PelEC, OPOG TTOU XPNOLUOTIOLELTAL KUPLWG ATt TOUG
ayYAOPWVOUG) WG «0PeKTIKA». OL Lel€deg eival edéopata ou oepPipovtal o
ULKP A TILOTAKLA KOl LOLA{OUV E OPEKTIKA N TATIOC.

TNV MpayHaTikoTnTa, 8ev eival AdBog va oepBipovtal wG 0peKTIKA, OUWG YLOL TOUG
MeooyelakoUg, oL ueledeg dev eival amAd Kol LOVO OPEKTLKA, Elval LEPOG TOU
TIOALTIOHOU KOlL TNG HAYELPLKNC Ttapddoong toug. Ma évav EAAnva, Kumplo kot AtBavélo,
n Wéa evog paynTtol va «oou avolyel Tnv 0pe€n» elval EVTEAWG TAPAEEVN.

H Aoywkn elvat otav mewvag va Tpwe.

O pelEdeg elval Eva 0AOKANPO YeL A, £TOL oW lval KATAAANAGTEPO VO TOUG
OUYKPLVOUUE HE TOUG OKaVSLWVaBLKoUG LE(ESEG LOPYKACGUTTOPVT.

JTo)0¢ pag edw, mapoAa aUTd, gival vo cag mpoodEpoupe pia povadikr eumeLpia.
Qg £k TOUTOU, €V UTIAPXEL CUYKEKPLUEVO PEVOU yLa LelESeG, KaBwG Ta mata
Baoilovtal o ppéoka katl mavra Stabeotpa UALKA, aAAQ KoL oTn SnULoupylkotnTa
TOU UAYELPQ, TIPOCPEPOVTAG 0aG £TOL KAOE dopa Lo SLapOPETIKI YEUCTLKN EUMELPLAL.
H opdda paysipwv pag eivat mepndavn yia toug Lelédeg tng kat n enBpafeuvon mou
Taipvel amo tov KOoHOo gival otav ta midta enotpédouy adeta. To HUOTIKO OTOUG
uel€Seg eival n umtopovn. Mpénel mavrote va SoKLUAlETeE OAA Ta TILATA, £XOVTOG
BéBata umtdYPn OTL TO EMOPEVO UMOPEL va gival KAAUTEPO.

KaAn cag opeén!

O Kumplakog HeléG paG amoTeAeital amo: mapadoolakeg aloldEg Kal
8po0CLOTIKN CAAATQ, TITA OXAPOC KAL TOTILKO KOUAOUPL, {ECTA OPEKTLKA KOl

Wnta eidn akoAouBolpeva amd: GPECKO LOYELPEUEVA ETTOXLAKA TILATA NUEPOLC,
OlYOUaYELPEUEVO TILATA e BAON TO KPEOG OTOV TAPASOoLaKO pog polpvo,
TUATA AQXOVLIKWV KL TIOTATWV.

Kat teletwvovtag pe: mopadootakd KUTpLakad YAUKA Kot ppouta moxNG.
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SALADS / ZANATEZ
Cretan Dakos Salad % @ @ €15.00
Traditional Cretan Croutons, Tomatoes, Feta Cheese, Capers, Red Onions, Olive Oil

Kpntikn ZaAdta
Mapadoolakdg KPNTIKOC VTAKOC, VIOUATEG, dETa, KATtapn, KOKKLvaA KpepuUdia, eAatdhado

Village Salad 0@ (6 @ @ Q) €16.00
Tomatoes, Cucumbers, Green Peppers, Red Onions, Capers, Feta Cheese, Fresh Mint

Xwplatikn Zaldata
Ntopdrta, ayyoupt, pAGCLVN TIMEPLA, KOKKLVO KPEUUUSL, Kamapn, déta, ppEokia pévta

pithari salad 0./ (&) (8 (%) (8. @), €17.00
Mixed Green Leaves, Fried Halloumi, Cherry Tomatoes, Croutons, Pomegranates, Pastellaki (Nut Brittle),
Carob Syrup Vinaigrette

ZaAdata MBapt

AVAUELKTA TIPAOIVA AAXOVIKA, TNYAvNTO XaAOU L, VIOUOTIVLA, KPOUTOV, pOSL, TaoTeAAKL, BLVEYKPET amd
XOPOUTIOLEAO

DIPS / ANOIDES

@ (Q €5.00

Tahini *

Tayivt

Teataiki 8. (@) (@) €5.00
TCartlikl

Smoked Eggplant Dip @ €5.00
Karnviotr peAt{avooahdrta

Soh!

Spicy Cheese Dip

€5.00
Tupokautepn

Hummus @ Q €5.00

Xoluoug

Taramasalata (Cod Roe Dip) % % @ Q €5.00
Tapapocaoidrta
Green Olives with Garlic & Coriander (Tsakistes) "*"" @ €5.00

ToOKLOTEC TPAGLVEG EMLEG e OKOPSO Kl KOALoVEpOo



HOT STARTERS / ZEZTA OPEKTIKA

Qs
Zucchini Eggs b @
Auyad pe koAokuBakLa

Grilled seasonal Mushrooms %“ @
with Olive Oil & Lemon Sauce
Wnta pavitdpla pe AadoAépovo

C@ RN ’\\s o)
Cyprus Ravioli % @ @ @
Filled with Halloumi Cheese
Kumplakég paBLoAeg yepLOTA e XOAOU L

Keftedes % @
Pork meatballs with Traditional Cracked Wheat & Yoghurt
Xotpvoi kedptédeg e mapadoaotako mAtyoupl & ylaolptt

0: 5 ‘
Grilled Village Sausage % W Q
Marinated in Red Wine
Wntd AouKAVIKA 0T OXAPa LAPLVAPLOUEVA OE KOKKLVO Kpaol

Boiled Village Halloumi @ @ @

Boiled and served in brine with sundried tomato & fresh mint
Bpaouévo XaloU L, oepBLplopévo o AAUN He AlaoTr viopdta & dpéoko Suodcuo

Grilled Village Halloumi @ @ <@>

Wnto xaAoUL

Fried Calamari & %
Tnyavntd kahopdpt
Grilled Octopus @ %
Xtamos yntd

€7.50

€8.00

€9.50

€10.00

€10.00

€11.00

€11.00

€14.00

€17.00



SPECIALTIES / ZNEZIAAITE

Vegetable Orzo ‘Yiouvetsi’ (% @ @ @ €15.00
Orzo, seasonal vegetables with tomato sauce & Halloumi cheese, served with a side salad

KpBapadxkt pe Aaxavikd emoxng, oaAtoa vtopdtag & xaloUuL, oepBipetal Le atoptk caldta

Vegetarian Moussaka @ "‘~ @ Q €17.50
Served with a Side Salad
Mouoakag Aaxavikwy, oepBLPETAL LE ATOULKN calATa

Grilled Beef Liver “* €17.50
Local beef liver, caramelized onions, hand cut chips, grilled seasonal vegetables

Mooxapiolo CUKWTL 0Tn oxapa

NTOTLO LOOXOPLOL0 CUKWTL, KAPAUEAWUEVA KPEUMUOLA, PPEOKLEG TATATEG, PNTA AXXOAVIKA ETTOXNG

Traditional Moussaka @ "‘\ @ €20.00
Served with a Side Salad

Mapadoolakdg LOUCAKAG

JepPBipeTal e ATOWLKN) caAdTa

Kebab Giaourtlou “* B A % €19.00
Grilled Kebab, tomato sauce, Greek pita, yoghurt sauce served with Pithari style chips

Kepmarn ytaoupTAoU 0Tn oXApa e CAATOA VIOUATAG 0 EAANVLKNA TITA, CAATOA YLAoUPTIOU CEPPBLPLOUEVO UE
TNYOWVLTEG TTOLTATEG

Beef stifado 2. () (50" €22.00
A rich beef stew is cooked with onions, potatoes and red wine sauce
‘Eva TAoUGLO PoOoXApPL OTLHAS0 LOYELPEUEVO HE KPEUUUOLA, TTATATEG KOL CAATOA KOKKIVOU KPAGLOU

. “( ’“
Lamb Shank Kleftiko % Q ﬂ €25.00
Slow cooked lamb shank, oven potatoes, carrots, celery, onions, served with a side salad
Jiyonuévo apviolo KOTaol, matateg poupvou, KapoTa, CEALVO, KPEUUUSOLA, OEPPBLPLOUEVO LE CUVOSEUTIKN
coAdta

Grilled Prawns 5 pcs 13/15 VB €27.00
Grilled prawns with hand cut chips, grilled seasonal vegetables, lemon parsley sauce
Fopideg YNTég 5 TY 13/15

Fapideg oxapag pLe ppeoKieg matdteg, Pntd Aaxavikd emoxnc, cAAToa paivtavou Aepoviol

Seabass Filet - 8@ €25.00
Served with sautéed spinach with feta, oven roasted potatoes, lemon parsley sauce

DWéto AaPpakt

JepPipeTal pe OMAVAKL COTAPLOREVO, GETA, TATATEG PoUPVOU, CAATOA Laiviavol Aepoviol

Child’s Portion €8.50 / Naudikl Mepida €8.50



FROM THE GRILL / XTH ZXAPA

Pork Sheftalia % @
Xotpwr ceptold
Pork Souvlaki % @ @
Xolpwvo couBAdKL

Chicken Souvlaki % (\@,«} @ @

KotomouAo couBAdkt

Cypriot Lamb Chops
Apviola maiddxia

All the above will be served with Pithari Potatoes, Tzatziki and Lemon Wedge
OAa ta napanavw oepBipovtal e matateg, Tatliklt Kol KOUUEVO AEUOVL

SIDE ORDERS / 2YNOAEYTIKA

Side Salad @

Atopukn coAdta

)

Pithari Fries
Tnyavitég matdreg MOapt

Pourgouri @
Moupyoupt
Grilled Vegetables @

Aaxavika Ixapag

@Child’s Portion €8.50 / Moudwkr) Mepida €8.50

Prices include VAT & Taxes
JTIC TLMEG oupmeplAapBavovtal OAEG OL VOULUEG EMLBAPUVOELG
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G)

€19.50

€19.50

€21.00

€25.50

€5.00

€5.00

€5.00

€5.00



BEVERAGE LIST / KATAAOIOz NOTQN
APERITIFS / AMEPITI®

Ouzo Plomari
Zivania
SPIRITS 4cl / AAKOOAOYXA MOTA 4cl

Gordon’s Gin
Smirnoff Vodka
J&B Rare

Jack Daniel’s

BEERS / MNYPES .
Keo 33cl
Carlsberg 33cl

Hofbrau Original 50cl
Hofbrau Dunkel 50cl

COLD BEVERAGES / KPYA POOHMATA

Soft Drinks / Avauktika 25cl
Fruit Juices / Xupot ®poutwv
Iced Tea / Naywuévo Toai 33cl
Lemon, Peach / Asuovi, Pobakivo

Imported Sparkling Water / AvBpakoUxo Nepd Elcaywyng 33cl
Imported Sparkling Water / AvBpakoUxo Nepd Elcaywync 75cl

Local Mineral Water / MetaA\ikd Nepo 50cl
Local Mineral Water / MetaAAkd Nepo 100cl
Frappé / Opamné

HOT BEVERAGES / ZEZTA POOHMATA

Tea Selection / Emiloyn Toaylou
Cyprus Coffee / Kumplokdcg Kadeg
Instant Coffee / Stiyplaiog Kadeg
Filter Coffee / Kagég Diktpou
Espresso / Eompéco

Double Espresso / Authog Eompeco

@‘:

Cappuccino / Kamoutoivo

Hot Chocolate / Zeotr) ZokoAdta

Prices include VAT & Taxes
ITLG TLMEG cupTepAapBavovTal OAEG OL VOULUEG eETLBAPUVOELG

4cl

€6.00
€5.00

€6.50
€6.50
€7.00
€8.00

€4.00
€4.00
€5.50
€5.50

€3.50
€3.50
€3.50

€3.00
€4.50
€2.00
€3.50
€5.00

€3.50
€3.50
€4.00
€5.00
€3.50
€4.50

€5.00
€5.00

20cl

€20.00
€20.00



