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Welcome to the ‘Flavours of Cyprus'’.

Cypriot cuisine is all about rich flavours,
traditions and warm hospitality.

From the sizzling aroma of Souvlaki to tender, slow-cooked Kleftiko, every
dish reflects the Island’s vibrant heritage.
Savour authentic Cypriot flavours, perfectly paired with our selection of
Beers, Wines & Signature Cocktails.

Kali Orexil



ALLERGENS & NOTICES

Dear Guests,

The culinary preparations on this menu may contain traces
of allergenic products. If you suffer from any food
allergies, we kindly request you inform the restaurant staff
immediately.

Ayarrnroi ETTIOKETTTEG,

Oa ga¢ mapakaAoUoae va VNUEPWOETE Eva UEAOC TOU
TTPOCWITIKOU £QV éXETE AAAEPYia ag KATTOIO TPOPIUO 1} TTOTO,
TTPIV TTAPAYVYEIAETE.
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1 Gluten / Chouttvn

2 Crustacean [ ODatpakcebh
3 Molluscs / Madxia

4 Egg/ Auyd

& Fish /%ap

& Milk / rada

T Paanuts / Quotik

8 Soy/Idyia

¢ Tree Muts / Znpoi Kapnol
10 Celary / LEAvo

11 Mustord [ Mouvotapbo

= 12 Sesame / Eouodm

13 Sulphur Dioxide & Sulphites /
AioEeiBio Tou Gelou & Seddn Ahata

14 Lupin / Aodnive

15 Hot/ Kautepd

16 Vegetarion / Xoptogayisd
17 Vegan / Ohkn Xoptogayio

18 Local Dish f Tonkh Koudiva



KYPRIAKOS MEZES - ‘“TRADITIONAL CYPRIOT MEZE’

€27.00 PER PERSON
(MEZE IS SERVED FOR A MINIMUM OF TWO PEOPLE)

WHAT IS A MEZE?

Nearly every Middle Eastern or Mediterranean cookbook describes the Eastern Mediterranean
‘Meze' as ‘Appetizers”. While they may resemble Appetizers or Tapas, this description isn't
entirely accurate.

Meze (plural: Mezedes) are small, flavourful dishes meant to be shared, not just to stimulate the
appetite but as a complete dining experience. Unlike the Western idea of Appetizers, a Meze is
the meal itself.

Since Meze depends on fresh, seasonal ingredients, there's no fixed menu. Each meal is unique,
guided by the Chef's creativity. The key to enjoying Meze is patience - sampling each dish as it
arrives, knowing the next one might be even better.

KALI SAS OREXI!

Our Cypriot Meze consists of: Traditional Local Dips, Refreshing Salads, Grilled Pitta Bread, Local
Koulouri Bread, Hot Starters and various grilled items followed by:

Fresh and daily-cooked Seasonal Dishes, Slow-cooked Meat Dishes in our traditional oven, small
dishes of

Vegetables & Potatoes, finally finished with - Traditional Cypriot Homemade Sweets & Seasonal
Fruits.

BAEADORPERYOEFOCRBLA LY O Q



KYMPIAKOZ MEZEZ - ¢ MAPAAOZIAKOZ KYMNPIAKOZ MEZEZ°’
(ZepPipete yLa TouAdaxLotov 2 dtopa)

T elval oL pelédeg;

200V KaBe BiBAio uayeipikng tng Méong AvaroAng n tng Meaoyeiou repiypdeer ta "uelé" tng
AvaroAikiic Meooyeiou w¢ "o0pekTIKG". Av Kail utropéei va oidlouv e OPEKTIKA 1 TATTac, autn n
TepIypapn Ocv givar ammoAUTws akpiBng.

Or1 pe€édeg (AnBuvTIKOS: peCédeg)) sival LIKpa, yeuoTiKG mdTa mou mpoopilovral yia Koivh
karav@Awon, 6x1 uovo yia va avoiéouv Tnv 6peén, aAAd wg uia 0AOKANPWUEVR YyaOoTPOVOUIKT EUTTEIQIA.
2¢& avriBean e Tn OUTIKA £vvoIA TWV OPEKTIKWY, 0 UECEC aTToTeAE! TO idIO TO yeUua.

Kabwc o1 uelédec Baoilovral o€ QpECKa, ETOXIAKA UAIKG, Osv utTdpxel aTabepd uevou. Kabe yeuua
givar povadikd, kaBodnyouuevo amd 1n dNUIOUPYIKATNTA ToU 0. To kKA€IBI yia va arroAauoeTe Toug
uelédec eivar n utrouovn — dokiuadlovrag KABe miaro Kabwgs @Taver oTo TPATE], yvwpiloviag o1 To
EMTOLEVO UTTOPET va gival akOua KaAUTepPO.

KaAn cag opegn!

O Kummpiakdg pedéc uag arroreAsital amo: mapadooiakéS aAOIQPES Kal
Opo0IoTIKY gaAdra, mTiTa oxdpag Kai ToTmIKG KouAoUpl, (0T OPEKTIKA Kai

Wnra €idn akoAouBoUueva arrd: QPETKO UAYEIPELEVA ETTOXIAKE TTIATA NUEPAC,
olyouayeipguéva mara e Baon 1o Kpéag orov mapadociako uag eoupvo,
TIATA AQXAVIKWY KAl TTATATWV.

Kai reAeiwovovrag pe: mapadooiakd KUTTPIaKA YAUKG Kai @pouTa ETTOXNS.

FADORLPERCLFOCRBLA LY O Q



SALAD

Village Salad 16.00

Tomatoes, Cucumbers, Green Peppers, Red Onions, Capers, Feta Cheese, Fresh Mint
Nroudra, ayyoupdki, mpaaivn mITEPIA, KOKKIVO KOEUUUOI, KATTITapn, QETA, QPECKIA UEVTA

B4 O® Q

DIPS €

Tahini 5.00
Tayivi

w & 9

Tzatziki 5.00
T¢ardiki

b 9

Smoked Eggplant Dip 5.00

Kamrviorn) ueAdir¢avooaAdra

@

Spicy Cheese Dip 5.00

Tupokauteph

L,

Taramosalata (Cod Roe Dip) 5.00
TapauocaAara

ED 9 9

Green Olives with Garlic & Coriander (Tsakistes) 5.00
ToakioTéC TPACIVES EAIEC uE OKOPOO Kal KOAIavdpo

&



HOT STARTERS

Grilled Seasonal Mushrooms

With Olive Oil & Lemon Sauce
Wnra pavirapia e AadoAéuovo

V)

Grilled Village Sausage

Marinated in Red Wine
Wnra Aoukavika otn oxdpa uapivapiouéva e KOKKIVO Kpaoi

& L8

Boiled Village Halloumi
Boiled and served in Brine with Sun-dried Tomatoes & Fresh Mint
Bpaouévo XaAouui, ospBipiouévo ae aAun ue Alaatn vioudra & @pETko dUOOLIO

B o2

Chef's Speciality Eggs of the Day

EibikG auyd nuépacg rou oc@

o &

Cyprus Style Pasta Dish of the Day
Kumrpiakd Zuuapik@ nuépag

& 060

FROM THE GRILL

Pork Sheftalia

Xolipivr) cepralid
& 9

Pork Souvlaki
Xolpivd couBAdki

& 9

Pork Plamanzeri
Xolpivo eAauavrlépi

&

Chicken Souvlaki
KorormouAo couBAdki

& 9 B
Cypriot Lamb Chops

Apvioia maiddkia

9.00

10.00

11.50

7.50

9.50

19.50

19.50

19.50

21.00

25.50

All the above served with Pithari Potatoes, Tzatziki, Side Salad & Lemon Wedges
OAa ra mapamrdvw ogepPipovrai ue marareg, 1¢ardiki, arouikn CaAdra kair QETa Agoviou

B

Pithari Fries &
Tnyavitéc mardreg MMiBapi

6.00



KID’S MENU

Pork Souvlaki
Xoipivé oouBAdki

& 9

Chicken Souvlaki
KorormmouAo ogouBAdki

b &8

DESSERTS

Portokalopita

Traditional Cyprus Orange Cake with Semolina and Vanilla Ice Cream
lMapadoaiakn KUTTPIQKN TTOPTOKAAOTTITa e OIulyOaAl kai maywro Bavidia

& 50O

Seasonal Fruit Platter
Ppoura emoxnS

8.50

8.50

€7.50

€9.00



BEVERAGE LIST

€ ¢
APERITIFS
4cL 20cL

Ouzo Plomari 6.00 20.00

Zivania 5.00 20.00
SPIRITS 4t

Gordon's Gin 7.00

Smirnoff Vodka 7.00

J&B 8.00

Jack Daniel's 9.00
BEERS
BOTTLED

Keo 33 5.00

Carlsberg 3¢ 5.00

Hofbrau Original > 7.00

Hofbrau Dunkel >°¢ 7.00
CoOLD BEVERAGES

Soft Drinks 25 3.50

Premium Sodas & Tonic Waters 3 Cents 20c 450

Tonic Water | Dry Tonic Water | Aegean Tonic | Pink Grapefruit Soda

Fruit Juices 3.50

Cranberry | Apple | Orange | Pineapple | Grapefruit

lced Tea 33d 3.50

Lemon, Peach

Imported Sparkling Water 33¢ 3.50

Imported Sparkling Water 7> 5.00

Mineral Water 50 2.00

Mineral Water 100d 3.50

Frappé 5.00
HOT BEVERAGES

Tea Selection 450

Cyprus Coffee 3.50

Instant Coffee 4.00

Filter Coffee 5.00

Espresso 3.50

Double Espresso 4.50

Cappuccino 5.00

Hot Chocolate 5.00
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