Appetizer

Salad

Summer Edition Menu

Octopus carpaccio served with semi-dried tomatoes, capers, caramelised onions and flavoured with white wine
balsamic vinegar - 8.90

OkTamodL carpaccio opBLPLOUEVO UE NUIALAOTECG VIOUATECS, KATIOPN, KOUPOUEAWUEVA KPEUUUSLA KoL KAPUKEU LEVO
pe BaAodptko EVSL AOTIPOU KPAGLOU

Halloumi wrapped in pancetta with pine nuts and glazed with an orange sauce - 7.90
XoAAOU UL TUALYUEVO OE TTAVOETA LE TILVOALOL KOl GWE TTOPTOKAALOU

Grilled octopus skewer served with fava, dressed with tomato vierge dressing - 7.40
OkTamodt oxapog oto EUNAKL oepPLplopévo e papa kat cwg AASOAELOVOU KAl VTOUATOG

Stuffed eggplant with couscous, baked cherry tomatoes, chickpeas, black olives, feta and cumin dressing - 7.40
MeAwTtlava YEULOTH HE KOUG KoUg, PnTd viopativia, pefudLa, pavpeg eALEG, GETA KAl OwWG KUULVO

Steamed black shell mussels Marinier with onion, garlic, parsley, diced tomatoes and fresh cream - 10.40
MaUpa pudia Marinier otov atuod pe KpeUUUSL, okOpdo, paivtavo, viopdta Kot ppeokia KpEpa

Prawns saganaki with feta cheese, fennel and tomato coullis - 11.40
Fpibeg cayavakt pe Gpéta, papabo Kot TToUpE VTOUATAS

Zucchini balls with grilled halloumi, watermelon and yogurt flavoured with mint oil - 7.40
KoAokuBokedptedeg pe xaAAoU UL oXAPAG, KOAPTIOUTL KoL YLOOUPTL KAPUKEUUEVO HE AASL LEVTag

Quinoa salad with garden greens, cherry tomatoes, orange segments, roasted walnuts and honey yogurt
dressing - 12.40
Mpdotvn caldta pe Kvoa, viopativia, GETeC TopToKaAloU, KaBoupSLlopeva KopUSLa Kal owg HEAL LE YLooUpTL

Caesar salad with baby lettuce hearts, crispy bacon bites, croutons, parmesan shavings and anchovy-garlic
dressing | with chicken or prawns - 11.90

JaAata tou Kaloapa pe kapSLEG LOPOUALOU, TPAYOVEG UTIOUKLEG UITELKOV, KPOUTOVLA, EUOLLO TIOPUECHAVAG KOL OWE
avt{oUyLag-okOpSou | e KOTOmouAo 1) yapideg

Vegetarian salad with barley, feta crumble, artichoke and marinated in lemon basil dressing - 8.40
Xoptodaylkn coldta pe KpLOdpt, G£Ta, AyKVAPA KAl LAPLVOPLOHEVN O OWGE OO AEHOVL KOl BACIALKO

Greek salad with tomatoes, cucumber, red onion, feta, green pepper, black olives, cretan tacos and glazed with
oregano dressing - 7.40

EAANVIKA COAQTA E VTOUATA, OYYOUPL, KOKKLVO KPEUUUSL, GETA, MPAOLVN TIMEPLA, LOUPECG EALEG, KPNTIKA TAKOG Kol
owg piyavng

B55 salad with mixed greens, mango, cherry tomatoes, red onion, heart of palm, cilantro leaves and sweet chilli
mayonnaise dressing - 11.40

B55 - (KTA IPACLVN COAATO, AVYKO, VTOUOTIVLA, KOKKWVO KPEUUUSL, Kapdid doivika, UAa KOALAVSPOU E WG
oo YAUKLA TILTEPLA Kal poylovela

Smoked trout and crispy roots salad with turnip, beetroot, carrots, radish, celery and citrus dressing - 12.50
Karmviotn méotpoda Kot TpayoveG plleg Ue YOYYUAL, KOKKIVOYOUAL, KOpOTO, padikia, GEALVO Kol Cw¢ E0TIEPLOOELO WV

Nicoise salad with grilled tuna steak, boiled egg, tomatoes, green beans, red onion, olive oil and lemon
vinaigrette - 13.50

JaAdata Nicoise pe PpLAETO TOVOU OTN OXAPA, BPACTO AUYO, VIOUATA, TPACLVA GACOALA, KOKKIVO KPEUUUSL Kal
Bveykp£T eAatdhado Aspovt



Pasta

Fish

Meat

Clams spaghetti with garlic butter sauce and spring onions - 9.90
IrayyEtl pe axpadeg, okopdoPouTupo Kal PPECKO KPEUUUSAKL

Mixed seafood pappardelle with white wine sauce - 13.40
MNanapdélec Balaovwy e CAATOO AOTIPOU KPAGLOU

Linguini surf & turf with sauté prawns, chorizo and fresh asparagus in a rich tomato sauce - 14.40
Awvykouivt surf & turf pe cotaplopéveg yapideg, chorizo, ppéokia omapdyyla o TAOVUCLA GAATOO VIOUATOC

Linguini carbonara served with bacon, garlic and parmesan - 9.90
ALWVYKOU VL KapUoVApa. e UTELKOV, OKOPSO Kat Ttapuelava

Daily specials served with hand-cut fried potatoes and grilled vegetables
EruAoyEC NuéEPaG oepPLPLOUEVEG e PPECKOKOUUEVES TNYOVNTEG TIATATEG KOL AOXAVLIKAL OXAP G

Fresh trout from Troodos mountains, roasted and glazed with herbed butter and almond flakes - 19.40
Opéokia meotpoda and to Tpoodog Ynpévn oto Goupvo pe apwpaTiko BouTtupo Kot vidadeg apuySdaiou

Pan-roasted fillet of sea bass served with baby potatoes, violets artichokes and olive oil emulsion - 17.40
OWETO AAUPAKL COTAPLOMEVO KoL CEPBLOLOUEVO E ULKPEG TIATATEC, ayKvapa Kol Kpepwdn ocaAtoa eAatdAadou

Grilled prawns served with vegetables and potatoes and honey soya sauce - 18.40
Fapildeg otn oxapa pe AOXAVIKA KoL TIATATEG LE OWE aTto HEAL KOl ooyl

Baked salmon fillet with fresh herbs on spinach and caper-butter sauce - 17.90
Wnto ¢pAéto coAwpoU Ue Pppéoka BOTava oepPLPLOUEVO UE OTIAVAXL KOl COATOO BOUTUPOU UE KATIOPN

Steamed salmon fillet-citrus marinated set on herbed vegetable rice and served with mango, avocado and lime
relish - 17.90

OWETO 0OAWUOU OTOV ATHO MAPLVAPLOUEVO LE E0TIEPLEOELST), OEPPLPLOMEVO LE APWLATIOUEVO PUTL AoXavIKWwY,
HAVYKO, aBOKAVTO Kal AL

Fried calamari served with classic marinara sauce - 15.40
Tnyovnto KaAopdpl oepPBLPLOUEVO e KAAOOLK COATOO poplvapa

Daily specials served with hand-cut fried potatoes and grilled vegetables
ErtAoyEC NUEPAG OEPPLPLOUEVEG UE PPECKOKOUUEVES TNYOVNTEG TIOTATEC KOL AOXAVLIKAL OXAP LG

Beef tenderloin (240gr) served with vegetables and potatoes - 28.40
MoaAako héto BoSivol (240yp) oepPLPLOUEVO E AOXAVLKA KOL TTATTATEG

Black Angus burger with double bacon, double cheddar, fried egg, tomato, iceberg lettuce, onion and barbecue
sauce - 14.40

Black Angus burger pe SUtA6 pméwov, SUTAG Tupl ToEvTap, ThyovnTd auyo, VIOUATa, papoUAL iceberg, KpeppUSL Kot
OWC UMAPUTTEKLOU

Pork shanks marinated in beer, honey and thyme served with grilled vegetables, fried potatoes and fresh garden
leaves - 12.90

XoLpwo KOTOL LOPVOPLOUEVO OE UUpa, KEAL Kal BUpAPL OEpBLPLOUEVO e AXXOVIKA OXAPAG, TNYAVNTEC MATATES KAl
dpokia mpacivn cadta

Lamb rack served with a cous-cous salad and a spicy honey-orange glaze - 19.00
Apviola maiddakio ceEPPLPLOUEVA LE KOUG KOUG KOL TILKAVTIKN COATOO LEAL-TIOPTOKAAL

Pork fillet served with mixed vegetables rice, baby-rocket salad and spicy pineapple dressing - 13.90
Xolpwo GNETO oePPBLPLOUEVO e PUTL AXAVLKWY, COAATA POKOL KAL TILKAVTIKN CAATOO avava

* all taxes included in all prices



