Q.
Melébeg ya 2

Mevou

, . 2 2 .
Ia apxn/ To start with Zeota opeRTIKA/ Hot appetizers
Xwpraukn caldata Mavwvitdpia oxapag
MapoUAy, vtoudta, ayyoupdxl, kpeppudi, karapn, Sudopio, @eta, AadoAépovo. Grilled mushrooms
Village salad , ,
Lettuce leaves, tomato, cucumber, onions, capers, XCIAOU}“. gxapag
mint, feta cheese and lemon oil dressing. Grilled halloumi
Kpnukn caAdra vtaxog Kpaodto xo1pivé pPréikov
Kp1BapokoUAoupo, wpieg VIORATeS, pEéTa, KArapn, (tov omBki0V pag)
Paohixée, pavipec ehié, piyavn, eAadhabo. Grilled pork bacon marinated in wine
Gretan ntakos salad (homemade)
Rusk, ripe tomatoes, feta cheese, capers, basil, , , ,
black olives, oregano and olive oil. Kurnpiako Aoukaviko Kpaoato

, , Cyprus wine sausage
XaAdta poxa yp &

P6Ka, keahotUpt, pédl, MaoTtég VIopdteg, Baladpiiko xat ehaiéAado. LUKWTAKL Bod1vo pe xpeppudia
Rocket salad Beef liver with caramelized onions and herbs
Rocket leaves, kefalotyri cheese, pomegranate,
sundried tomatoes, balsamic and olive oil. EAléQ pal'l PEC paplvaplopévec
Kanviotn peAitdavooaldta Marinated black olives
Smoked eggplant salad dip [Tatdteg TNYavntég
Taxivi Potato fries
Tahini dip Moupyoupt
Tatlix1 Bulgur
Tzantziki dip Kp18apdaxi pe viopdta Kai 6éAvo
Xtunnn Orzo with tomato and celery
Xtipiti

) ) PUQ1 tou poupvou
Zubdata Aaxavika Bake rice
Pickle vegetables



Aaxavikd oxdpag
papwvaplopéva pe eAatdAado, piyavn kar Bupdpt.

Grilled vegetables

marinated with olive oil, oregano and thyme.

Mavitapia

e xpeppubt, k6Aiavspo Enpd, eAatdAado kal paivtavo.

Mushrooms
with onions, dry coriander, olive oil and parsley.

T'epnota ywaAavtdi (4 xop.)
e puQ, viopdta Kat apwpatika.
Stuffed onions yalantzi (4 pcs)

with rice, tomatoes and aromatic herbs.

KoAoruBoxreptébeg (2 xop.)

e Péta, BUGOHO Kal (PPECKO KPEPPIUBAKL

Courgette fritters (2 pcs)

with feta cheese, mint and spring onions.

KoAoxkuBdxia pe auya
pe vropdra, paiviave kai eAatdéAado.

Courgette with eggs

tomato, parsley and olive oil

Poka pe ta auvyd
e TPIpévo Kapdto.

Rocket with eggs

with grated carrot.

Tpayavég moUAAeg

e Aepévt kat KOAlavopo.

Crispy “poulles”

with lemon and dry coriander.

Xo1p1vo couPAdxt
Pork souvlaki

ZepraAia
Sheftalia

Mi§ xo1p1v6 coufAdxt Kai oeptaiid
Mix pork souvlaki and shieftalia

Mrnéikov Kpaodato
Bacon marinated in wine

Xoipwvn punpidoAa

papvapiopévn pe eAaidAado xat plyavn.

Pork chop

marinated with olive oil and oregano.

Xo1p1vo pmiptért pe tupi
Pork burger with cheese

KotémouAo prm@téxi
Chicken burger

KotérnouAo couBAdaxt
Hapvaplopévo pe eAappu ylaouptt, eAatéAado kat plyavn.

Chicken souvlaki
marinated with light yogurt, olive oil and oregano.

KotémouAo oxapag (xwpic kéxkado)
Boneless chicken

IMaidaxia apviowa
Lamb chops

*OAa ta eién oxdpag oepPipoviar pe oaAdta, miita, matdteg tnyavntég n pudL.

*All grill items are served with salad, pitta bread, fries or rice.



IMatéAa KpeatlkwVv oxapag
e x01p1vd 00UBAGKL, OepTaALd, PTTEIKOV KPAoAto, KOTATouAo oxdpag,
XaAoupt, pavitdpla, Xwpiatko Ywpl Ynpévo otn oxdpa, matdreg
TNYavnTég, Xwpldtkn oaldta, Euddta Aaxavikd xat 3 €{én kpua opeKTKA.

Hot grilled meat platter
with pork souvlaki, shieftalia, bacon in wine, boneless chicken, grilled halloumi
and mushrooms, grilled village bread, potato fries, village salad and 3 kind of dips.

EAAnvikn-Kunplarn matéAa

TUPLOV-AAAQVTIRWV
oepPipetal pe omukn pappeAdda, Ywpl ynpévo otn oxdpa,
&ubdra ka1 ppéoxa ppouta.

Greek-Cypriot cheese and cold cuts
served with homemade marmalade, grilled bread, pickles, dry and fresh fruits.

IMatéAa pe tupra
Cheese platter

IMatéAa pe aAAavuaka
Cold cuts platter

Inpéva

Mapwvapiopévo xtanodl oxapag
oepPBipetal pe oaAdta Kal natdteg tyavniég n pud.

Marinated grilled octopus

served with salad, fries or rice.

KaAapdpt tnyavnté
oepPipetal pe oaAdta Kat matdreg Tyavntég n pud.

Fried calamari
served with salad, fries or rice.
Wapt nuépag (pwtnote to oepPitépo oag)
Fish of the day (ask the waiter what is available)

I'Auk6 Tou KoutaAlou
Cypriot sweet

I'Auko6 npépag (Pwtnote 1o oepPitépo oag)
Desserts of the day (please ask your waiter)



