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JAAATEY - SALADS

Lalata papoUAL, JE PPECKO KPEUHUDAKL,
vTopaTivia Kat patvravo

Lettuce salad, spring onion,

cherry tomatoes, radish, parsley

XwpLatikn caAdra pe vropdara, ayyoupt,
€NEG, KPEPMUAL, NnepLa, @éTa, eAatdAado
“Choriatiki” Village Salad, tomatoes,
cucumbers, black olives, onion, bell
peppers, feta, olive oil

MNMapadociakog KpnTikog vrakog,
WLAOKOMMEVN VTOUATA, ayyoupt, QETa,
plyavn kat kanapn

Traditional Cretan ntakos, chopped
tomato, cucumber, feta, oregano, capers

Aaxavika@ enoxng oTov aTtuo, HnpoKoAo,
KoAokuBakt, nineptég GAwpivng
Seasonal steamed vegetables, broccoli,
zucchini, Florini’s peppers

LaAata navtgapl, okopdo Kat xaAoUpL oxapag
Beetroot salad, garlic, grilled halloumi

JTNOAEYTIKA - SIDE DISHES

Moupyoupt
Bulgur wheat

Matarteg TnyavnTég e KEPaAoTUpL Kat piyavn
Fried potatoes with grated kefalotiri and
oregano

Marareg ®oupvou pe AepovL Kat piyavn
Oven-cooked potatoes with lemon
and oregano

Aaxavika oxapag
Grilled vegetables

MNMapadociaka Kunplakd gupapika pe avapn
Traditional Cypriot pasta with anari

KptBapaktL oto poUpvo pe caAtoa viopatag
KAt TPLUHEVO KEPAAOTUPL

Oven baked orzo with tomato sauce

and grated kefalotiri

€8.00

€9.00

€9.00

€9.00

€9.00

€3.50

€3.50

- €3.50

€3.50

€3.50

€3.50

OPEKTIKA - APPETIZERS

TzaTgikl pe ylaoupTt, ayyoupt,
okOpd0o, apwuaTLKa

Tzatziki dip, strained yoghurt,
grated cucumber, garlic and herbs

TupokauTepn Je PETA Kal TOLAL
Tirokafteri, feta and chilli

Manpwka pe ninepteg GAwpivng
Paprika, Florini’s peppers

Aylopeitikn peMtTgavooaAdra
Melitzanosalata Agioritiki, aubergine dip

®éTa pe Aadopiyavn
Feta with olive oil and oregano

Mapadooiakn EAANVIKNA nita npépag
Traditional Greek pie of the day

KoAokuBoke@TédEG TNyavnToi pe ylaoupTl
Kolokithokeftedes courgette fritters with
strained yoghurt

KegpaloTupt cayavakt pe oUKo, HEAL Kal KavéAa
Kefalotiri saganaki, pan-fried kefalotiri
cheese with sautéed fig, honey and cinnamon

MnouyloupvTi, p€Ta ynTn, viopdra, nnepLa
Bouyiourdi, feta, tomatoes cooked in a
stoneware dish

Mavirdpla cwTE He XWPLATLKO AOUKAVLKO
Kat BaAcapiko

Sautéed mushrooms, traditional sausage
and balsamic vinegar

MNMapadociakd pnpLap poupvou
HE Tupi PETA Kal Aaxavika
Traditional briam, feta cheese
and mixed vegetables

€3.50

€3.50

€3.50

€3.50

€4.50

€4.50

€6.50

€6.50

€6.50

€6.50

€6.50



ZEXTA ITIATA — HOT DISHES

NMapadootakdg EAANVIKOG HoucaKkag €11.75
Traditional Greek mousakka

Mapadocolako EAANVIKG naaTitalo €11.75
Traditional Greek pastitsio

MepLoTa PE pooxapiolo KLpa Kat puzL €11.75
Stuffed Vegetables with beef
mince meat and rice

Mapadootakég Kunplakég paBloAeg pe xalotpt €11.75
Traditional Cypriot Ravioles with halloumi

MnoUTtL KoténouAo aTo poUpvo Pe NaTaTeg €13.50
Oven Baked Chicken Leg with potatoes

Mooxapakt Kokkivioto pe noupe pehrgavag  €15.50
Beef Stew with aubergine purée

Apvakt KoKKLvLoTo pe napadooilaka €15.50
Kunplaka gupapika

Lamb Tas Kebab with Cypriot

traditional pasta

To Kotot Tng Aulig (apvioto) €19.50
To Kotsi tis Avlis, lamb shank

KaAapapdkia TnyavnTa (250yp) €9.75
Crispy Fried Calamari (2509)

lFapideg Layavaki pe péra, vropara, paiviave €13.00
Prawn Saganaki with feta, tomato and dill

Fapidopakapovada yia éva aropo /forone €17.00
Pasta with prawns  yia 8vo atopa / for two €23.00

ITTIATEAA KPEATIKON

€15.00 ava atopo (roukaxwoTov dUo atopal

Xolpwvh navoéTa oTn oxapa
Apvicla natdakia otn oxapa

Koténoulo otn oxapa pe Aadopiyavn

Xolptvo 6oUBAGKL HE KPEPHUOL KAl patvTavo

Tnyavntoi Kunplakoi KEQTEDEG PE HOGXAPLGLO KAL XOLPLVO KLUa
Matareg Tnyavntég pE piyavn Kat TPLPHHEVO KEPAAOTUPL

5TA KAPBOTNA
ON THE CHARCOAL GRILL

T0UTZOUKAKLG 0T 0Xapa HE €13.50
NOTATEG TNYAVNTEG

Grilled soutzoukakia with

crispy fried potatoes

Xolpwva MnpizoAa pe natareg Tnyavntég (300yp) €15.50
Pork Chop with crispy fried potatoes (300g)

Apviowa Maidakia 2 kg €18.00
Lamb Chops

XTanodt (200yp) €13.00
Octopus (200g)

lapideg (6 kop.) €19.00
Tiger Prawns (6pcs)

EITIAOPITIO — DESSERT

ko yAuko pe naywTé Baviiia €6.00
Gliko our homemade dessert
and vanilla ice cream

Bavila MNaywTé (ava pnaia) €1.65
Vanilla Ice Cream [per scoop)

MEAT PLATTER

€15.00 per person (minimum two people]

Pork pancetta on the grill

Grilled lamb chops

Grilled chicken with olive oil and oregano

Pork souvlaki with onion and parsley

Fried beef and pork Cypriot keftedes

Fried potatoes with grated kefalotiri and oregano

Ot TipéG nepthapBavouv OAEG TLG VOULUEG XPEWGELS - Prices include all legal taxes



35— Meles - Meze L

€22.00 ava aropo / per person

(rouhaxtaTov duo atopa - minimum two people)

KPYA OPEKTIKA

EAAnvVIKA nita Kat Kunplako xwpLatiko ywpi ge
€eAawdAado Kat piyavn

XwpLatikn caAdra pe vropdara, ayyoupt, eAEG,
KPEUMUOL, NinepLd, pETa, eAatdbAado

TzaTtgikL pe ylaouptt, ayyoUpl, 6KOpOO KAl apwHaTLKA

TupokauTephn Je PETA Kal TOLAL
Manpwka pe ningplég ®Awpivng

Aylopeitikn peAtzavooaAdara

ZE>TA OPEKTIKA

KegpaAoTtUpL cayavakt pe oUKo, HEAL Kal KavéAa
KoAokuBokepT£0EG TNYAVNTOL PE YLAOUPTL
MnouyloupvTi, @ETa YnTn, viopdara, NunepLa

Mavirdpla owTé e XWPLATIKO AOUKAVLKO
Kat BaAcapiko

MNMapadociakd pnpLap polpvou PE Tupl PETa
Kal Aaxavika

ZEJTA ITIATA & 5XAPAY,
Xoipvn navoéTta oTh oxdpa

Kotonoulo oTn oxapa pe Aadopiyavn
Xolpvd 6ouBAGKL HE KPEUHUOL KaL patviave
Apviola naidakia

Tnyavntoi Kunplakoi KepTEDEG PE HOGXapicLo
Kat XoLpLvo Kiua

Martareg Tnyavntég e piyavn Kat TpLHPEVO
KepaloTUpl

EITIAOPITIO

LNuTiko YAUKO pe naywTto BaviAia

COLD APPETIZERS

Greek pitta and Cypriot village bread with
olive oil and oregano

“Choriatiki” village salad, tomatoes, cucumbers,
black olives, onion, bell peppers, feta, olive oil

Tzatziki dip, strained yoghurt, grated cucumber,
garlic and herbs

Tirokafteri, feta and chilli
Paprika, Florini’s peppers

Melitzanosalata Agioritiki, aubergine dip

HOT APPETIZERS

Kefalotiri saganaki, pan fried kefalotiri cheese
with sautéed fig, honey and cinnamon

Kolokithokeftedes courgette fritters
with strained yoghurt

Bouyiourdi, feta, tomatoes cooked in a stoneware dish

Sautéed mushrooms, traditional sausage
and balsamic vinegar

Traditional briam, feta cheese and mixed vegetables

HOT DISHES & GRILL

Pork pancetta on the grill

Grilled chicken with olive oil and oregano
Pork souvlaki with onion and parsley
Lamb chops

Fried beef and pork Cypriot keftedes

Crispy fried potatoes with grated kefalotiri
and oregano

DESSERT

Gliko our homemade dessert
and vanilla ice cream





