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BRUNCH

Available daily | AaBéopo kaBnuepiva 10:30am - 12:30pm

Salmon Benedict

Smoked salmon on toasted rve bread, sauléed spinach, poached
eggs. avocado and Béarnaise sauce. €12.80

Kanvioroes ookopds o ppuyayiapivo puwpl oikahneg, onovdsr auyd nooé,
afokavto kol cohtoa MAsapved.

Cyprus style
Toasted pita bread lopped with fried or scrambled eggs, served with
traditional sausages, gnlled tomatoes and halloumi, €9.80

HUEVIGEEYT) TITA BE THYaVA T Guid i pE X TumTo auyd, oepRipeTal je
napacomnsd MoUuKaviko YTES ¥TOPATES KoL yokoupl
English style

Toasted bread accompanied with fried or scrambled eggs, English
sausage, bacon, sautéed mushrooms and baked beans. €9.80

PRUYEIOUEND YL OUVOBEVOPEYD JE TrYavnTa auyd f XTuRnTE auy, ayyhika
AOUKOVIKD, PREEOY, GOTOpIGHEVE HaVITOHE KalL Y Td ook
French style

French toast filled with ham and cheese, drizzled with honey and
served with fnes. €9.80

Fadhkikd TOOT P& TapndY Kol TUPL EMRAAWIPEYD e JEAL OEpRiplopEvo pE
TPV TES MATATES,
American style

Pancakes drizzled with maple syrup or chocolate sauce, peanut
butter, bananas and crumbed biscuit. €9.80

TRyaviTes pt opdm oEeviapou N PE GaNTo0 SOKeANTAS, PuaTikofouTupo,
HMOVAVES KoL TRLHPEWS PITIoKOTO.



STARTERS | OPEKTIKA
Soup

Healthy homemade soup prepared with fresh ingredients, served with
herbed croutons. €600

EIrrikn oodng rioyiekve pe ppioxa ukikd, aeplupioptyn P apopatd
EROUTOVE
Greek dip medley

Tzatzika (yoghurt dip). tyrokafter (spicy cheese dip), melitzanosalata
;[Jauhﬁrgine ﬁg} and taramosalata (fish roe dip), served with warm pita
read. &b

TCarfiky, TupoxapTepn, Mehrlovocahata kol Tagapocahara, ouvebEuopeva e
LeaTn miTa
Grilled pepper @ (order it vegan:)

Grilled peppers served cold with caramelized goat cheese, reasted
pine nuts and white balsamic vinaigrette. €7.80

Mnepiéc oyapac cepfipopEvES KPUEC PFE KOPOPEMNJSPEVD BOTOLK U0 TURL I Ta
EOUECUYAHG K1 heuxd fokoopixg BiveyKpET
Mushrooms grilled @ (order it vegan+)

Oyster mushrooms lightly maninated and grilled, served with crispy
fried brie cheese and tomato sauce. EB.ED

Ehopploc popivopuspeva pavitapin Miswpwtoug orn oydpa, cepfiplopeva ge
TRayEad TryoviTd Tupl Mipi wol sdhToo vroparac,
Stuffed aubergine @

Baked aubergine stuffed with tomatoes and savory feta
cheese. €780

@nrn pelrovn YEPUITI E VTOPATES KOE (PETL

Oven baked feta @

Feta cheese baked with fresh tomato sauce, served with chili flakes
and oregano. €7 80

DETO PNEEVI) E OOATOQ PECKIGE VToPa TS, oEpfipiopevn pe vipades Tolk Kol
Py
Halloumi cheese @

Crispy fried Halloumi cheese wrapped in filo pastry, served with
coumantaria wine infused fig jam. €7.80

Aakolyt pripgvo o8 TpaymaaTo pUlho kpoboTac, cepRiplopgvo e pappekala
KOLERIY TERI0S KO NOSTWY SUKLY

V] Vegetarian dish | oprogayime mam

*This desh can optanaly b prishared with vegan mfedeents only, Ask your waber Bor mone rfonmation
AUTO To MOTE EN0RC] va NOPOIKELSOTEL ke y10 vegan SaTpogs, PuTiane Tov 0epdirogn oog yia

TR KM Gl MATGDgaflin
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Prawn Saganaki

Scrumptious prawns baked with feta cheese, in ouzo flavored tomato
sauce. £12.60

Tevamines yapLbes PE QETA, YNUEVES GE OTATOA ¥TOWATEES OPOpaTuogEvig
e oo,
Fried Atherina fish

500g of crispy fried sand smelt fish, served with
Tartar sauce, €9.80

500yp. TpayaeioTng TripaviTng ABepivas, cepfipiapew e oahToa

Mule Mariniere

250 grams of black mussels cooked in white wine aromatic broth,
served with baguette bread. €10.80

250 ypaypapun paugn podin PoyEipEREVd O AEURE K00l S0 apLopaTiia,
CEPpLOPEVA JE gnayKETO
Simply octopus

Grilled octopus with virgin olive oil, lemon and orégano, served with
Santorini style fava beans puree and caramelized onions. €16.80

Arancl o ogapa pE ehmodado, REpdvl Kl piyavn, Seplipiopive pe paio
LavTopivnc xa kapapelipgEva kpeppoia

@
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SALADS | ZAAATEX

Greek salad @ order it vegans)

Juicy tomatoes, cnspy cucumber, grean peppers, red onion, black
olives, capers and feta cheese tossed in oregano vinaigrette, €10.60

WTORT VL, TRayOVE QYYOURaKL NBGoWES TUNEMES, KKKV Kpeppldy padpes
ENES, RAMGER KAl TUPL PETA avOPEVPEVa PE Pveykpes plyavie,
Smoked salmon salad

Crispy lettuces surrounded with smoked salmon, served with honey
msstard dressing, cream cheese quenelle and walnuts, €14.60

Tpayova papothin AEEITRIYUAALOLHEYE Ond KanvioTd cokopo, sepfiperon pe
EMKGAURN OOATOOE PEROU KAl POUdTAPGOL, KPEpa TUHLOL Kal kapodio.

Mushroom salad @ (order it vegan:)

Mannated baked mushrooms served on a bed of crispy lettuce,
croutons, artichoke hearts, pine kernels, parmesan flakes and honey
glazed balsamic vinegar. €1390

Mapvaglopévo WwnTa pavirdma cepfiplopiya maves 0F Tpayava papodin,
ApLIPaTIKG KPOUTOY, KApSES ayKiwapas, mwdkia, vipalec noppeavas kal
Parhoapiks E0SL pe ph

Caesars salad

The classic salad made with freshly picked lettuce, crispy bacon,
herbed croutons, parmesan cheese tossed in Caesar's
dressing, €11.80

H wAnolKn) oohaTo PTLIOYPEYT BE PREOKE Papodiln, TROWIVO PTELKOV, OpLIPETLED
KpouTow, Tupl nappedava kol ookroa Tou Kaloapa.
Add chicken or prawns / NpooB£aTE kKoTdMouAe f yapides €3.00

Seafood salad

Mannated seafood layered on baby arugula leaves, served with
tomatoes and dill oil,. €14.60

Magivapiopéva Bohaoowa o puiptva navu o pokka pixphe poxad, ooplipeTe
HE NTOHITES Kl avndo,

'ﬂ Vegetarian dish | Xoprosayixs mano

= This desdh can Gptaonaly b pregared with visgan ngindents only, Ask your wader b mdne mfarmation
AU TO MIOTE ENopcd v NOSOIKELSOTEL ke Y1t vegan BaTpogs), Purriare Tov cepdittgs oog o

TEMOIOTERLS MANDORODIET
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SNACKS | ZNAK
Beef burger

Homemade beef burger 280g with caramelized onions, lettuce,
tormatoes and cheddar cheese, served with fries, B.B.Q. sauce and
coleslaw salad. E14.6D

LTS prugTEks poagou 2B0yp, pe Kapap e hapbva KpEppudua, papouky,
WTOPATES Kon Tupi TogvTap, cepPlpiopéve e TAYaWTES MATATES, oakTon
Mnapgnexioy KaL hagovosahara

Portobello burger @ order it vegan-)

Buttered Portobello mushroom served in black burger bun with
Santorini style fava beans, caramelized cheese, tomato and
lettuce, €13.80

Monrop NAsupwTows o kpouoTa, ceplipeTal o8 poupo kouhoopy e pafia
Egvroplvng, KEpOpEAIPEVD TUPL VTORETE KL POPOLLL
Quinoa and kale burger @ (order it vegan:)

Grilled quinga and kale burger served in basil burger bun with fresh
salad and Manouri cheese, €14.50

WNTo ErepTEXL KIVOQG KoL ADYavOpUARoU oEpBIpLOPEYD OB KOUROOD amd
Pamiikd, pe ppeEosio sakiTa ko Mavousl

Club sandwich

Everyone's beloved classic prepared with grilled chicken, bacon, fried
egqs. letiuce, tomatoes, mustard and mayonnaise on white
bread. €11.50

To KAGOIRO OYQIENUEN COVTOUTE G YITO KOTOMGUAD, WIEROY, TRYAVITO ouyd,
LapoUkE, YTOUATES, HovaTapDda KAk payiovETd 0F AEUKS Ykl

Smoked salmon sandwich

Smoked salman on whole-wheat ciabatta bread and honey mustard
dressing, served with avocado, lemon slices, cream cheese and
nachos. €15.60

Kamnorog cokogpde o ywexn Townara ohiknie alioews pe oakyoa pehuo xa
pouataplas, epflpetal pe aforay o, pETES REPOVLOU, TUpL KHEPAC KAl
naTaTaKi ToORTYLE.

Cyprus sandwich

All times classic lounza and halloumi sandwich with tomatces,
cucumber and mint flavored yoghurtin pita bread. €13.80

Khooid oavToulTs AouyT Lo wan johoupn PE VTORGTES, OyyOUDaK] ¥l YioooaTi
fuooyou o miTa.

ﬂ Vegetanan dish | Xeprepanko mar

+Thes desh can optionally be prepaned vath vegan ingoedients ol Ask your wiiber for mone nformation
AUTH TO MATO JIMGPEL VI POMOOCEUGTTE K08 i vegan SaTpogn). PurmoTe Tov sEpfimogD aog yin

PELCOOTE DI PATRCiR If"
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PASTA & RISOTTO | ZYMAPIKA & PIZOTO

Carbonara

Penne pasta cooked in creamy bacon, mushrooms and garlic
sauce. €13.80

Néwvies Ypives ot kpd b 0akToa and uméioy, pavirapia ko oxdpdo

Vegetarian Flush © (ower it vegan-)

Linguini pasta with fresh zucchini, baby spinach leaves, cherry
tomatoes, olives and fresh herbs. €12.50

AlvyRoUIVL PE PREoKO KORDKUBEKT, OTIAVIXL KEPSOONTORATES, EAES KO
aptapaTiKa.

Ravioli @

Wild mushroom stuffed ravioli cooked in creamy herbed
sauce. E16.50

PaBuddio yEpeTa e aypio JoviTapin, Yipiéva oF KpEiiasdn odkroa Pe
PR i

Vongole

White clams and spaghetti cooked in & garlc and olve ol
sauce. €17.50

FuahioTepts Kol OnaryET @iptvi 06 oakToa Ehaishadou kal axopou

Spaghetti Pollo

Marinated chicken breast and spaghett cooked in a creamy dry
mushrooms and sun dried tomatoes sauce. €15.80

ERyyETE KoL papivapiopevo HLAETo kOTOMOUS, YREYA o KpEpwin oadTon
QRSERPAREVIIY IOy K ALQoT i ¥TopaTag

Mushroom risotto

Luscrous mushrooms, sun dned tomatoes and fresh thyme
nisotto. €17.60

Miotme piidTo pe paviTapo, AaoTée vioparee kol ppeoxo Bupdp:,

Risotto di mare
Fresh herbed nsotto with mussels, clams and prawns. €19.50
Apteparied PiZoro pe pibia, yuahoTepie kal yapides,

(V] Wegetanan dish | Xoprepanyd mare
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MEAT | KPEATIKA
Pork fillet

Pork fillet cooked in coumantarnia wine infused with sage, mushrooms
and cream, served with mashed potatoes and steamed
vegetables, €18.80

XOUpIve PapovEQE POYEIREREYD OF OOATON KOUPIVTEPIOS JE paoKOopnAo,
PaVITOME Kol Kptpa yakakToe, acpliperal PE noUpe RATATOS Kal AayaviKd aTov
anpd,

Josper chop

mMannated prime pork chop and cooked to perfection in a Josper oven
served with seasonal vegetables and French fries. €16.80

Mapivaglopdyn xoipivn inpLoha yapivn o KapBouvbpoupyo, SEpRLpETOL IE
ERGLOK G AO0VLIKG KOL TIYOVITES NATATES.
Herb-crusted lamb

A delicious rack of lamb in mustard herb crust, with thyme jus, served
with seasonal vegetables and French fries.. €26.80

Kapé and apvicia naidaxin of kpolaTa pouatdpbad Kol apuipatikuy, e odkToa
and Bupdpl, oepfipeTal P ENOYLGEKA AOXaviKG a1 THYOVITEC MOTATES,
Half chicken grilled

Half chicken, deboned, marinated and grilled to perfection in a josper
oven served with seasonal vegetables and French fries. €17.80
Mioo KOTOMOWG, XURLE Kok, HOpIapIoEEnD, YPEWD oE Kagfouvepoupeo,
oepfipeTol pe ENOY KA Aoy avisa Kal TYOVITES NaTares.

Chicken kebab

Juicy chicken tender on skewers, marinated and gnlled, served on
brown rice bed with fresh salad leaves, Greek pita bread and
tzatziki dip. €15.80

ZOUPERD, POMYOPIOUEYD KOTOMCUAD oovflakt oTn ojopa, cepPiplopeyo pHE
KOOTovG poll, ppeosia cahaTa , Bk nita son TLardike.
The steak

400g of Premium tomahawk rib eye steak served with herbed crushed
potatoes and seasonal vegetables. €29.80

408 yp. ano ERAEKTO gAETD PoGyow PE Ko0Kaho, CERPIRIOPEVD HE GRLIHOTIKED
NATATES KOl ENDXIOKE AayaviKa.
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FISH & SEAFOOD | WAPIKA & BAAAZZINA

Seabass

Pan rpasted seabass fillets served with warm potato salad, steamed
vegetables and lemon vinaigrette. €21.80

deAETO hofpax papEeva oTo TNyavy, cepfymopeva pe {EoTn noTaTooohara,
hayoviid aTpol Ko Aadohpovo
Silverbream

Silverbream baked in butter paper envelope, served with warm potato
salad and steamed vegetables, €19.90

Tounoupn wnpevn og Aodokoldn, cepfipiopeyn e TEQTN NaToTooaiara Kol
KAYEVIKA QTR0
Salmon

Grilled Salmon filet, served with warm potato salad, avocado and
coriander relish and seasonal vegetables, €22.90

EoAopos pLAETO aTr) Oxapa e adATon afiokavTo kal kokredpo, oepfipiopevos
HE TOTH ROTATOOMAGTA KOl ENGLIONG hagavikd
Calamari

Whole calamari grilled, served with live oil and lemon dressing,
French fries and grilled vegetables. €18.80

Ohdrhnpo Kokapdpl ot oydpa pe habodhéyove, TRYOVITES ROTATES Kak
hayavika axdpas,

Baby calamari

Crunchy fried squid, served with French fries and tartar sauce, €16.60
TpayavioTd THYEYITE KOADPEPOKIE CER I PIOHED JE TIYOVITES NATATES KOl
adiTon TapTap

Prawns

Pan-roasted prawns in creamy ouzo and garlic sauce, served with
brownrice. €19.60

Fapides ynpives o kpepwdn odhroo and odls kol orkdpdo. ceplilpiopives pe
Kaa T poki
Lobster tail

Pan-roasted lobster tail in creamy tomato sauce, served with black
linguine pasta, €29.90

ASTaKOOURG PHEEVT) O TASUE DANTER VTOHATAE, Sepfiipiopinn e patpa
MWK oLV Grd pEbdvi 0oUrnias
Fresh fish of the day

Choose the fish you like from our display and we cook it for you and
serve it with olive oil and lemon dressing, potatoes
and salad. €55.00/1kg

DLEMEETE ano Ty BiTpiva Pog To @REecss papl THE GHETKEIEE on,
Lo 1o oepfipoupe pe Aobohepovo, MATATES KOl oakdro

@
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PLATTERS | NIATEAEZ
Mixed grill platter

Meze style meat platter for two, served with French fries, tzatziki,
rmelitzanosalata dip and pita bread. €26.00

Muarekn Ye KpeaTid TUmou PEZE, yio oo, cepfupropevn JE TRYEVITES MOTATES,
Téardiny, pediTiovopakara kel nita
Seafood Platter

Meze style fish platter for two, served with French fries, pita bread,
taramosalata and Santorini siyle fava beans puree. €23.00

Maréka e Bodooowva TUNOU P&, yia S00, CEpRIPICHEYT PE TNYOYITES NATATEL.
TOPEPOSaRATDE, Pafa ZavTopivg KoL i
Cheese Platter

Variety of soft and hard cheeses, served with fresh and dry fruits,
crackers and fruit jam. €20.00

Moikiklo and pokoka ko Orhpd Tupid, CEpRLPIoREVD e PReowa Kol
ANOENMIPEWL PPOUTE, KAKED KON pagueiado.

Fruit Selection

Variety of freshly cut seasonal fruits, €£15.00

Mowcihla and QpeokoxoppEva ENoY O PpotTo
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SIDE DISHES | ZYNOAEYTIKA

Steamed vegetables | fayavied arpod €3.00
Grilled vegetables | Aaxavia orn eyapa €3.00
Jacket potato | Navara geopvow €3.00

French fries | Thyawirée nordrec €3.00

Mashed potatoes | Narareg notpe €3.00
Warm potato salad | Zearn nararooahara €3.00
Brown nce | Kaoravd poly E3.00

Side salad | fuvadturi oakira €450

KIDS MENU | MAIAIKO MENOY

Chicken nuggets | Koropmousiée €6.00

Cheese burger | Mnuprési pooxow pe Tupl €6.50

Chicken kebab | Kordnouks covfikia €650

Cod fish and chips | Tnyaviré wap pe norareg €650
Spaghetti Mapolitana | Enayyén pe odkroa vropdrag €5.00

DESSERTS | TAYKA

Apple pie with ice cream | Mohdmra pe noywro €6.80

Chocolate soufflé with ice cream | Zoughs cokohdTac pe naywre €680
Red velvet cake | Kéw pe xpepa ko xoskivoyodiia €6, 50

Blitz cake | Yosohariva pe kopapeha ko ploTioa €6.50

Carrot cake | Kéw kaparou £6.50

Fresh fruit salad | spéoxin ppouresahdra €5.00

Pancakes sandwich | Zavrouire pe mryavires £9.80
With chocolate and strawberries or with peanut butter and bananas.
Me comolara Kol Ppaouhes 1 PE QUOTIKOFOUTURO KAl JIMOvEvES.

Prices include all legal surcharges.
ETIC TIPES CUUTER AL BAVOYTOL ORDE O WHILPEC XPEWOEIE

@



