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MAKENZY  BEACH

Food



MAKENZY  B EACH

Prices include all taxes - Óôéò ôéìÝò ðåñéëáìâÜíïíôáé üëïé ïé öüñïé.

 

Basil Chicken Salad    
Grilled marinated chicken breast with basil
on mixed greens, tomatoes, cucumbers, 
light vinaigrette and blue cheese dressing.  /   
ÌáñéíáñéóìÝíï ìå âáóéëéêü óôÞèïò êïôüðïõëï 
óôç ó÷Üñá ìå áíÜìåéêôá ðñÜóéíá ëá÷áíéêÜ, íôïìÜôåò, 
áããïõñÜêé, åëáöñéÜ óùò ñïêöüñô âéíåãêñÝô.

Cyprus Ole    
Grilled vegetables and halloumi over rocket greens,
dry figs and balsamic vinaigrette.  /  
×áëëïýìé êáé ëá÷áíéêÜ óôç ó÷Üñá, áðïîçñáìÝíá óýêá, 
ñüêá ìå âéíåãêñÝô ìðáëóÜìéêï.

Bambola    
Rocket greens with fresh mozzarella, fresh tomatoes, 
sun dried tomatoes, walnuts, croutons and house 
dressing.  /  Öýëëá ñüêáò ìå öñÝóêéá ìïôóáñÝëá, 
öñÝóêéåò íôïìÜôåò, ëéáóôÝò íôïìÜôåò, êáñýäéá, 
êñïõôüí êáé óðéôéêü íôñÝóéíãê.

Seafood Salad     
Ceviche of octopus, mussels, calamari and shrimps, 
fresh seaweed, light lemon and vinegar dressing.  /  
Ceviche ìå ìáñéíáñéóìÝíï ÷ôáðüäé, ìýäéá, êáëáìÜñé 
êáé ãáñßäåò, öñÝóêá öýêéá, åëáöñý íôñÝóéíãê ìå 
ëåìüíé êáé îýäé.

Chuka Ika Sansai        
Asian marinated squid over green leaves. / ÁóéáôéêÜ 
ìáñéíáñéóìÝíï êáëáìÜñé ðÜíù óå ðñÜóéíá öýëëá. 

Mixed Sashimi Salad     
Mixed greens, salmon and tuna sashimi with wasabi, 
fresh ginger and Japanese rice vinegar sause.   
ÁíÜìåéêôá ðñÜóéíá ëá÷áíéêÜ, óïëïìüò êáé ôüíïò 
óáóßìé ìå ãïõáóÜðé, öñÝóêï ôæßíôæåñ êáé ÃéáðùíÝæéêï 
íôñÝóéíãê ìå îýäé ñõæéïý.  

Parmesan Salad    
Parmesan flakes over rocket greens with sun dried 
tomatoes, walnuts, croutons and fig balsamic 
vinaigrette.  /  ÍéöÜäåò ðáñìåæÜíáò ðÜíù óå öýëëá 
ñüêáò ìå ëéáóôÝò íôïìÜôåò, êáñýäéá, êñïõôüí êáé 
âéíåãêñÝô ìå óýêï êáé ìðáëóÜìéêï.

Bello Salad   
Rocket greens, grilled portabello mushroom topped 
with a mixture of halloumi and fetta cheese, grilled red 
peppers and strawberry balsamic glaze.  /  Öýëëá ñüêáò, 
ðïñôïìðÝëï ìáíéôÜñéá ó÷Üñáò ìå ÷áëëïýìé, öÝôá, 
êüêêéíåò ðéðåñéÝò ó÷Üñáò êáé ëåðôÞ åðßóôñùóç 
ìðáëóÜìéêïõ ìå öñÜïõëá.

Grilled Portabello Mushrooms     
Two portabello mushrooms topped with grilled red 
bell pepper and a mixture of halloumi and fetta cheese.
Äýï ìáíéôÜñéá ðïñôáìðÝëï ìå êüêêéíç ãåìéóôÞ 
ðéðåñéÜ ó÷Üñáò, ÷áëëïýìé êáé öÝôá óôçí êïñõöÞ.

Shrimp Tempura    
Six medium shrimp tempura with a side of radish soy 
bean sauce.
¸îé ìåóáßïõ ìåãÝèïõò ãáñßäåò ôåìðïýñá ðïõ 
óõíïäåýïíôáé ìå óùò ñÜôéò êáé óüãéáò.

AMMOS  SALADS  -  ÓÁËÁÔÅÓ

APPETIZERS  -  ÏÑÅÊÔÉÊÁ 

€ 11

€ 12

€ 12

€ 14 

 € 13

€ 14 

 € 11

  € 13 

€ 12

€ 12

0

SUSHI PLATTERS 

Fresh oysters  -  ÖñÝóêá óôñåßäéá
6 - Half dozen            12 - Dozen       
6  ÌéóÞ íôïõæßíá           12 - Íôïõæßíá     
[ask for availability or order in advance]

Sauteed Mussels    
A kilo of mussels sautéed in olive oil, fresh garlic and 
herbs in a creamy sauce. Served in a pan. 
¸íá êéëü ìýäéá óïôáñéóìÝíá óå åëáéüëáäï, öñÝóêï 
óêüñäï óå óùò ìå âüôáíá. Óåñâßñåôáé óå ôçãÜíé.

Sliced Octopus 200gr.     
Sliced octopus in olive oil, lemon and oreganon, 
served with pita bread.

Soft Shell Crabs     
Fried soft shell Crabs with spicy-hot and sweet 
sauce.  /  Êáâïýñéá ìå ìáëáêü êÝëõöïò ìå ãëõêéÜ 
êáé ðéêÜíôéêç óùò.

Crab Cakes 150gr.    
3 baked real crab meat cakes 
in a mixture of veggies and herbs. 

Smoked Salmon Dip 300gr.    
Smoked salmon blend with yogurt and caviar, 
served with pita bread.

Six  Arrows    
6 Pork brochettes marinated in olive oil and oregano.  
6 ×ïéñéíÜ âåëÜêéá ìáñéíáñéóìÝíá óå åëáéüëáäï êáé 
ñßãáíç. 

Ninja Mix Combo       
Nigiri: 2 Shrimp, 2 Salmon, 2 Tuna, 2 Octopus  
Sashimi: 3 Salmon, 3 tuna.  One California Roll (8 
pieces), One salmon Roll (8 pieces) 
One ammos Roll (8 pieces)

Samurai Maki Roll       
One California Roll (8 pieces), One Ammos Roll (8 
pieces), One Salmon Roll (8 pieces), 
One tuna Roll (8 pieces)

Half Samurai  
One Ammos Roll (8 pieces) One California Roll (8 
pieces)

Geisha Sashimi Mix    
(Fillets of raw fish) 6 pcs of tuna, 6 pcs of salmon

Signature Rolls  
Spider, Caterpillar & Dragon Roll (ask for availability)

€ 15 € 30.00 
€ 15 € 30.00

 € 15

€ 12

€ 12

€ 15

€ 10

€ 11

  € 35

€ 24

  € 12

 € 11  

  € 8 

ÖÝôåò ÷ôáðüäé ìå åëáéüëáäï, ëåìüíé êáé ñßãáíç, 
óåñâßñåôå ìå ðßôá. 

3 êáâïõñïìðéöôÝêéá óôï öïýñíï ìå ðñáãìáôéêü 
êáâïýñé, ëá÷áíéêÜ êáé âüôáíá.

Íôßð ìå êáðíéóôü óïëïìü, ãéáïýñôé êáé ÷áâéÜñé, 
óåñâßñåôå ìå ðßôá.



COMBO PANS  -  
ÓÕÍÄÕÁÓÌÏÉ ÓÅ ÔÇÃÁÍÉÁ 

PASTAS  -  ÆÕÌÁÑÉÊÁ

AMMOS SANDWICHES   
SERVED ONLY DAY TIME  

DESSERTS  -  ÅÐÉÄÏÑÐÉÁ 

Pan du Terra     
3 Lamb chops,  4 Pork brochettes, grilled Chicken 
breast and Beef slices served in a pan with mashed 
potatoes and grilled veggies.  /  3 Áñíßóéá ðáúäÜêéá, 
4 ×ïéñéíÜ âåëÜêéá, Êïôüðïõëï óôÞèïò óôç ó÷Üñá 
êáé  ÂïäéíÜ êïììÜôéá óåñâéñéóìÝíá óå ôçãÜíé 
ìå ðïõñÝ ðáôÜôáò êáé öñÝóêá ëá÷áíéêÜ óôç ó÷Üñá.

Pan du Mare   
6 Grilled jumbo Shrimps, 4 pieces of Grilled Salmon 
fillets, Grilled Octopus & fried Calamari served in a pan 
with rice and veggies.  /  6 ìåãÜëåò Ãáñßäåò , 
4 êïììÜôéá öéëÝôï Óïëïìïý, ×ôáðüäé óôç ó÷Üñá 
êáé ôçãáíéôü ÊáëáìÜñé óåñâéñéóìÝíá óå ôçãÜíé 
ìå ñýæé êáé öñÝóêá ëá÷áíéêÜ óôç ó÷Üñá.

Treasures of the Sea     
Shrimp, clams, calamari and octopus topped on 
linguini pasta in a red tomato and light creamy sauce 
served in a pan.  /  Ãáñßäåò, üóôñáêá, êáëáìÜñé êáé 
÷ôáðüäé ìå æõìáñéêÜ ëéãêïõßíé óå åëáöñþò 
êñåìþäç óÜëôóá êüêêéíçò íôïìÜôáò, óåñâéñéóìÝíá 
óå ôçãÜíé.

Pink Panther    
Salmon over tagliatelle with light pink sauce.
Ìáêáñüíéá ôáãéáôÝëåò ìå óïëïìü, ìáãåéñåìÝíá ìå 
åëáöñéÜ êüêêéíç êáé Üóðñç óÜëôóá. 

Pollo Pasta     
Grilled chicken breast strips on top of linguini pasta 
with saffron creamy sauce.
ÓôÞèïò êïôüðïõëïõ ó÷Üñáò óå ëùñßäåò ìå 
æõìáñéêÜ ëéãêïõßíé êáé êñåìþäç óÜëôóá óáöñÜí.

Fillet Steak Sandwich       
Grilled fillet Steak topped with cheese, grilled 
veggies in hoagie bread, served with salad or fries.    
ÖéëÝôï âïäéíü óôÝêé óôç ó÷Üñá ìå ôõñß, ëá÷áíéêÜ 
óôç ó÷Üñá óå öñáíôæüëá, óåñâßñåôáé ìå óáëÜôá Þ 
ôçãáíçôÝò ðáôÜôåò.  

Tex-Mex Chicken rolled in tortilla      
Fillet of grilled chicken breast with mixed veggies, 
tomatoes and lettuce, served with fries or green 
salad.   /  ÖéëÝôï áðü óôÞèïò êïôüðïõëïõ óôç 
ó÷Üñá ìå áíÜìåéêôá ëá÷áíéêÜ, íôïìÜôåò êáé 
ìáñïýëé, óõíïäåýåôáé ìå óáëÜôá Þ ôçãáíçôÝò 
ðáôÜôåò.

Fruit Platter     

Sweets and exotic fruits of the season.
ÃëõêÜ êáé öñïýôá åðï÷Þò.

Mastiha Kataifi & Pistachio     
êáôáúöé

Forest Berries & Yogurt      
ÊÝéê ðáãùôïý ãéáïýñôé êáé ìïýñá. 

€ 45

 € 45

€ 20

 € 17

€ 15

 € 15

€ 12

€ 10  

€ 8  

€ 8  

Ice Cake
Ýéê ðáãùôïý 

Ice Cake
ìå 

Óðéôéêü ê  ìå ìáóôß÷á êáé öéóôßêéá Áéãßíçò. 

Cowboy Steak     
Ribeye steak served with Dijon mashed potatoes and 
fresh grilled vegetables with house mustard sauce 
and real fruits of the forest puree sauce. /  ÖéëÝôï 
Âïäéíü óôÝêé óåñâéñéóìÝíï ìå ðïõñÝ ðáôÜôáò 
Íôéæéüí êáé öñÝóêá ëá÷áíéêÜ óôç ó÷Üñá, ìå óðéôéêÞ 
óÜëôóá ìïõóôÜñäáò êáé öñÝóêï óùò áðü öñïýôá 
ôïõ äÜóïõò.

Lamb Chops    
Four double cut grilled lamp chops marinated in 
lemon juice, olive oil and rosemary. 
Served with Dijon mashed potatoes and fresh grilled 
vegetables, house mustard sauce and real fruits of 
the forest puree sauce.  /  ÔÝóóåñá, äéðëïêïììÝíá 
áñíßóéá ðáúäÜêéá óôç ó÷Üñá ìáñéíáñéóìÝíá ìå 
ëåìüíé, åëáéüëáäï êáé äåíôñïëßâáíï. ÓåñâéñéóìÝíá 
ìå ðïõñÝ ðáôÜôáò Íôéæéüí, öñÝóêá ëá÷áíéêÜ óôç 
ó÷Üñá, óðéôéêÞ óÜëôóá ìïõóôÜñäáò êáé öñÝóêï 
ðïõñÝ óùò áðü öñïýôá ôïõ äÜóïõò.

Yami Chicken Basil     
Grilled Chicken breast marinated with basil, 
served with Dijon mashed potatoes and fresh grilled 
vegetables.  /  Kïôüðïõëï óôÞèïò óôç ó÷Üñá 
ìáñéíáñéóìÝíï ìå âáóéëéêü, óåñâéñéóìÝíï ìå ðïõñÝ 
ðáôÜôáò Íôéæéüí êáé öñÝóêá ëá÷áíéêÜ óôç ó÷Üñá.
 

Wow Shrimp     
Six jumbo shrimps sauteed with ouzo, ginger 
and fresh orange, seasoned with herbs, served 
with fresh grilled veggies and wild grain rice.  /  
¸îé ìåãÜëåò ãáñßäåò óïôáñéóìÝíåò ìå ïýæï, ôæßíæåñ, 
öñÝóêï ðïñôïêÜëé êáé âüôáíá, óåñâéñéóìÝíåò 
ìå öñÝóêá ëá÷áíéêÜ ó÷Üñáò êáé Üãñéï ñýæé.

Mango Sobe Salmon     
Grilled fillet of Salmon topped with real mango puree 
sauce. Served with fresh grilled veggies and wild 
grain rice.  /  ÖéëÝôï Óïëïìïý óôç ó÷Üñá ìå 
óÜëôóáò ðïõñÝ áðü öñÝóêï ìÜíãêï. Óåñâßñåôáé ìå 
öñÝóêá ëá÷áíéêÜ ó÷Üñáò êáé Üãñéï ñýæé.

Fritti Calamari     
Whole fried Calamari cut into rings served with  
fries.  /  ÊáëáìÜñé ôçãáíçôü êïììÝíï óå 
ñïäÝëåò, óõíïäåýåôáé ìå ôçãáíçôÝò ðáôÜôåò.

Pulpo de Amor    
Grilled octopus on sticks, dressed with virgin 
olive oil and lemon, served with wild grain rice and 
Fresh grilled veggies.  /  ×ôáðüäé óôç ó÷Üñá 
óå êáëáìÜêé ìå ðáñèÝíï åëáéüëáäï êáé 
ëåìüíé óõíïäåõìÝíï ìå Üãñéï ñýæé êáé öñÝóêá 
ëá÷áíéêÜ ó÷Üñáò.

Fresh Lavraki Fillet      
Grilled Lavraki fillet, served with fresh grilled 
veggies and wild grain rice.  /   ÖéëÝôï ËáâñÜêé 
óôç ó÷Üñá óåñâéñéóìÝíï ìå öñÝóêá ëá÷áíéêÜ 
ó÷Üñáò êáé Üãñéï ñýæé.

Harvey's Special    
Fried chicken breast strips on fries .Good for all 
ages, kids favorite.  /  Ôçãáíçôü óôÞèïò 
êïôüðïõëïõ óå ìðïõêéÝò ìå ôçãáíçôÝò ðáôÜôåò. 
Êáëü ãéá üëåò ôéò çëéêßåò, áãáðçìÝíï ôùí ðáéäéþí.

MAIN DISHES  -  ÊÕÑÉÙÓ ÐÉÁÔÁ

€ 22

 € 22

€ 13

€ 22

€ 18

€ 15

€ 15

€ 15

 € 12

Prices include all taxes - Óôéò ôéìÝò ðåñéëáìâÜíïíôáé üëïé ïé öüñïé.
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