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WINE LIST

CHAMPAGNES / 2IAMNTANIEX (20c/) (37,5d) (75¢))
WHITE BRUT / AEYKA =HPA

«R» de Ruinart * 60.00 115.00
Moét & Chandon Impérial * 31.00 51.00 88.00

Ruinart Blanc de Blancs Chardonnay 135.00
ROSE / POZE

Moét & Chandon Impérial * 105.00
Ruinart Brut * 77.00 130.00

* Pinot Noir, Pinot Meunier, Chardonnay

SPARKLING WINE / AOPQAH KPAXIA

Bottega Gold Glera 9.50

Bottega Moscato 9.50

Zardetto Prosecco Superiore DOCG Glera 35.00
Zagara Moscato D'asti Moscato 35.00
WINE BY GLASS / KPAXI TIOTHP!I

WHITE / AEYKA

Semeli‘Oreinos Helios'/ Zepén ‘0pevoc HAo¢' Moshofilero, Sauvignon Blanc - (18.7 l) 5.90
Boutari Moshofilero / Mmoutdpn Moayoikepo (18.7d) 6.00
Ais Ambelis / An¢ ApméAng Sauvignon Blanc 6.00
ROSE / POZE

Semeli‘Oreinos Helios'/ Zepéhn ‘Opevd¢ HAog Agiorgitiko (18.7d) 5.90
RED / EPYOPA

Semeli‘Oreinos Helios'/ Zepéhn ‘0pevd¢ HAo¢ Agiorgitiko, Syrah (18.7d) 5.90
Boutari Agiorgitiko / Mmoutapn Aylwpyitiko (18.7dl) 6.00

01 ipéc ivar o evpw (€) kat mephappavouv 6Aoug Toug popoug * Prices are in euro (€) and include all taxes



GREEK/ EAAHNIKA

WHITE / AEYKA

(Chateau Lazarides / Chateau Aaapidn Sauvignon Blanc, Ugni Blanc, Muscat of Alexandria
Boutari Moshofilero / Mmoutapn Mooyopilepo

Mavro Provato / Maupo MpéBato Semillon, Sauvignon Blanc

Kyr Gianni‘Samaropetra’/ Kup Nidvvn ‘Zapapémetpa’ Sauvignon Blanc

Amethystos / ApéBuatog Sauvignon Blanc, Assyrtiko

Biblia Chora Estate Assyrtiko, Sauvignon Blanc / Ktjpa BiBAia Xapa Acavptiko, Sauvignon Blanc
Chateau Julia Assyrtiko / Ktjpa T¢ouha Acavptiko

Thema Pavlides Assyrtiko, Sauvignon Blanc / ©épa Mavhiéng Acavptiko, Sauvignon Blanc
Gerovassiliou Malagouzia / Ktpa TepoPactheiov Mahayou(ia

Argyros Estate Assyrtiko / Ktjpa Apyvpog Aoolptiko

Alpha Estate Sauvignon Blanc / Ktjpa AA@a Sauvignon Blanc

Magic Mountain / Mayiké Bouvo Sauvignon Blanc

Kyr Gianni ‘4 limnes’/ Kup Ndvvn ‘4 Nipve¢' Chardonnay, Gewurztraminer

Domaine Gerovassiliou / Ktpa lepoBactheiov Chardonnay

Thalassitis Assyrtiko / @ahagoitng Aoolpriko

Ovilos Semillon, Assyrtiko /‘OBnAog Semillon, Acouptiko

Alpha Estate Assyrtiko / Ktqpa ANpa Agabptiko

Sigalas Assyrtiko / Zydhag Aoovptiko

ROSE / POZE
Alpha Estate Xinomavro / Ktjua ANpa =vopavpo

RED / EPYOPA

Mavro Provato / Madpo Mpdpato Merlot, Syrah

Kyr Gianni‘2 Elies’/ Kup Ndvvn 2 ENié¢’ Syrah, Merlot, Xinomavro

Biblia Chora / BiAia Xaypa Cabernet Sauvignon, Merlot, Agiorgitiko
Amethystos / AuéBuatog Cabernet Sauvignon, Merlot, Agiorgitiko

Alpha Estate Syrah, Merlot, Xinomavro / Ktfjua AA@a Syrah, Merlot, Zwopavpo
Magic Mountain / Mayiké Bouvd Cabernet Sauvignon, Cabernet Franc

CYPRUS / KYTIPIAKA (37.5d)
WHITE / AEYKA
Thisbe ‘Medium dry” Soultanina / Giopmn ‘Hpiénpo” Zovktaviva

Ayios Andronikos Xynisteri/ Aylo¢ Avdpovikog uviotépt 9.50
Vasilikon Xynisteri / Baot\ikdv Zuviatépl
Tsiakka Xynisteri/ Totdkka Zvviotépt 10.50

Ezousa Xynisteri / ECovoa Zuviotép

Grifos 2 Xynisteri, Sauvignon Blanc / [pigog 2 Zuviatépi, Sauvignon Blanc
Petritis Xynisteri / Metpitng Zuviotépl

Zampartas Xynisteri / Zapmdptag uviotépt

Ais Ambelis / An¢ AuméAng Sauvignon Blanc

Tsalapatis “Rigena” Xynisteri / Toahamati¢ “Pyava” Zuviotépl
Zampartas / Zapmdptag Semillon, Sauvignon Blanc

Ais Ambelis Morokanella / An¢ ApméAng Mopokavéla
Vlassides / BAaoidng Sauvignon Blanc

Argyrides /Apyupidng Chardonnay

Tsalapatis / Toahamatii¢ Sauvignon Blanc

Alimos / Alimos Chardonnay

Epos / ‘Emog Chardonnay

(75d)
27.00
26.00
27.00
28.00
28.00
30.00
30.00
30.00
35.00
36.00
40.00
40.00
41.00
43.00
43.00
44.00
46.00
50.00

37.00

26.00
40.00
45.00
50.00
56.00
65.00

(75)

17.00
18.00
18.00
19.00
19.00
20.00
21.00
22.00
22.00
22.00
23.00
25.00
25.00
26.00
27.00
30.00
42.00



CYPRUS / KYNPIAKA (37.5d)
ROSE / POZE

Rosé Kyperoundas / Po(¢ KumepoUvtag Shiraz, Grenache
Rosé Zambarta / Po(¢ Zapndpta Cabernet Fran, Lefkada

RED / EPYOPA

Agios Onoufrios / Agios Onoufrios Cabernet Sauvignon, Cabernet Fran, Shiraz, Merlot
Argyrides Maratheftiko /Apyvpidng MapaBeutiko

Andessitis / Avbeaitng Cabernet Sauvignon, Grenache, Mourvedre

Vlasside / Bhaoidn Shiraz 15.00
FRENCH / TAAAIKA (37.5l)
WHITE / AEYKA

Fruits de Mer Entre Deux Mers Sauvignon Blanc

Chablis, Albert Bichot Chardonnay 23.00
Sancerre «Les Baronnes», Henri Bourgeois Sauvignon Blanc 26.00

Pouilly-Fuissé, Louis Jadot Chardonnay
Chablis Ter Cru «Les Vaucopins», Domaine Long-Depaquit Chardonnay

ROSE / POZE
Miraval Grenache, Cinsault
Ch. Esclans ‘Whispering Angel’ Grenache, Cinsault, Rolle, Syrah, Tibouren

RED / EPYOPA
Chateau la Croix Meunier, Grand Cru, Saint Emilion Merlot, Cabernet Franc, Cabernet Sauvignon

PREMIUM / EMIAETMENA
WHITE / AEYKA

Chablis Grand Cru “Les Clos”, Domaine Long-Depaquit (FR) Chardonnay
Montrachet Grand Cru, Domaine Long-Depaquit (FR) Chardonnay

RED / EPYOPA
Amarone della Valpolicella DOCG, Zenato (IT) Corvina, Rondinella, Oseleta, Croatina  60.00

ITALIAN WINES / ITANKA KPAZIA (37.5)
WHITE / AEYKA

Astoria Suade Sauvignon Blanc
Santa Margherita Pinot Grigio

NEW WORLD /NEOX KOXMOX

WHITE / AEYKA

Villa Maria ‘Private Bin’ (NZ), Marlborough Sauvignon Blanc
Matua (NZ), Marlborough Sauvignon Blanc

Cloudy Bay (NZ), Marlborough Sauvignon Blanc

SWEET WINES / TAYKA KPAZIA

Commandaria St John Xynisteri, Mavro 4.50 (5dl)

(75¢l)

21.00
30.00

18.00
35.00
19.00
22.00

(75cl)
20.00
42.00
45.00

62.00
78.00

45.00
45.00

45.00

150.00

1500.00

115.00

(75dl)

25.00
31.00

29.00
35.00
70.00

Otav e€avtAnBei pia eoodeiac, Ba mpoogépetal n apéow endpevn *If a vintage is no longer available, the next one will be supplied



(5CL) (20CL)  (35CL)  (70CL)

Glenmorangie 18 years 12.00

Whisky / Ouiok 6.00 17.00  27.00  45.00
Whisky malt / Ouioki pakt 7.00 2200  33.00  60.00
Dimple 8.50

Imported Vodka / Etoayopevn Botka 7.00

Imported Gin / Eloay6pevo v 7.00

French Cognac / Tah\ko koviak VS 7.00

French Cognac VSOP / TaMikd kovidk VSOP 9.00

French Cognac X.0 / TaAik6 kovidk X.0 22.00

Imported liqueur / Eioaydpevo Aikép 7.00

Imported spirits / Eloayopeva spirits 7.00

LOCAL SPIRITS (4cl) (5dl) (20cl)  (70cl)
Zivania / Z\Bavia 3.00 4.00 1200  27.00
5Kings 6.50

GREEK SPIRITS

Metaxa 7 8.00

Ouzo / 0uo 4.00 13.00  33.00
Ouzo Giannatsi / 00o Navvdton 15.00

Tsipouro Bessalias / Taimoupo Ocooahiag 4.00 13.00

Tsikoudia Kritis / Towoud1d Kprjtng 15.00

Local liqueur / Kumpiakdé hikép 4.50

BEER / MNYPEX (33CL) (66CL)
Beer Local / MmOpa Kumplakn 3.25 4.25
Heineken / Xdwekev 3.50

Stella / XtéMa 3.50

Becks (non alcoholic) / Mmék¢ (pun aAkooAouya) 3.50

JUICES - SOFT DRINKS / XYMOI -ANAYYKTIKA

Juice NRNITH 25d 2.50
Fresh juice 22d 3.50
Soft Drink (P25t ,gjsz@ 25d 2.80
Soft Drink tin 33d 3.00
WATER / NEPO

Local mineral water K'Y K<OS itr 2.00
Imported sparkling water 33d 3.50
Imported mineral water 1ltr 3.50
Imported sparkling water 75d 5.00
HOT

Tea 1.50
Traditional coffee 1.35
Filter coffee 2.20
Espresso 2.50
Nescafe 2.20
(appuccino 2.55

01 ipéc €ivart o evpw (€) kat mephappdvouv 6Aoug Toug popou¢ ¥ Prices are in euro (€) and include all taxes



ANOMOIHZH EYOYNHZ

H katavdlwon wpwv 1) jlooynpévay Kpeatikwy, moukeptkwy, Bakaoovwy,
00TPAKOEIDWV KAl AVYWV EVOEXETAL VA AVEATEL TOV KIVOUVO TPOPIKIC VOGOU,
£101kd €dv £xeTe kamola mpoUmApyouaa LATPIKR TABN0N. ATopa i oplopéveg naenoac
(omwg 0 dlapritne, aoBévelec Tou Amatog, e¢aoBevnpévo avogomounTiko oUOTNHA Kat KapKivog),
ouviotdtat va {ntoouv Latpikn cupfouAr mpv TRV Katavawon wpwv Galacovwv agou, Adyw
nabnocwv i appakevTikig aywyne, mavov va mpokAnBei kamota oofapry acbévela.
H katavahwon wpwv Bakacovwv yivetar pe dikn oag evovn.

LEGAL DISCLAIMER
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have a medical condition. People with certain diseas-
es (such as diabetes, liver disease, weakened immune systems, and cancer) should consult with a
physician before eating raw seafood because their diseases or the medicine they take may put them

at risk for serious illness.
Eat raw seafood at your own risk.

AAAEPTIOTONA | ALLERGENS

Moutévn | Gluten 2oyia | Soy Youadyt | Sesame
Ootpaka | Crustacean [aa | Milk e1wdn | Sulphite
Auyd | Eqg =npoi Kapmoi | Nuts Novmwvo | Lupins
Yapu | Fish Yéhwo | Celery @ Mahdxua | Molluscs
Oiotikia | Peanuts Movotapda | Mustard

Pl,xic'o

NICOSIA | LIMASSOL | LARNACA



Za}\dTEC | SALADS Mikp/Small ~ Meydn/Large

Xahdta EAAnvikn 6.50 8.50
Ntopdta, ayyolpt, mpdowvn mimeptd, Kpeppodt, @éta, piyavn, pavpeg EAIEC

Greek Salad

Tomato, cucumber, green pepper, onion, feta cheese, oregano, black olives

Taldta YwplaTikn 5.50 7.50
[lpdova @péoka xopta, ayyolpt, vioudta, €Aiég, dudopo

Village salad

Fresh green vegetables, cucumber, tomato, black olives, mint

Ntopata - étra 6.00 8.50
Oétteg viopdTac pe Tupi ETTA Kal KOUTPoUu Pl

Tomato - Feta

Slices with feta cheese and capers

Xahdra Iméotal 12.00
Avapikta y0pta, vIopdteg, ayyoopla, pamavakia, kdmmapn, dvoapo,

HaVPEC ENEC, KPEUPVOAKL PPEOKO

Special Salad

Mixed greens, tomatoes, cucumbers, radish, caper leaves, mint,

black olives, spring onions

Yahdta pe QUKia 10.00

PokoAa, mavt{apo@ulha, Lahdta @ukia, 61kf pag Biveykpét
Seaweed Salad
Rocola, Beetroot Leaves, Wakame Salad, Signature Vinaigrette

Yahdta pe kapovpa Kat yapideg 15.00

Navt{apd@uAha, ahdta Qokia, KaBouvpoyixa, fapideg, MopTokaAl, dikn pag Pveykpét
Salad with crab meat and shrimps
Beetroot leaves, Wakame Salad, Crab Meat, Shrimps, Orange, Signature Vinaigrette

NAAAAAAALA AAAAAAAAA

Kpoa Kouliva | RAW BAR
X1

Fine De Claire (faMia | France) 5.00
Tsarskaya (TaMAia | France) 5.00
Krystale (TaAAia | France) 5.00
Gillardeau (OMavdia | Netherlands) 5.00
Kvdwvia (E)\)\dﬁa)(! Cockles (Greece) 55.00/ kg.
Tvahiotepég (ENGoa) | Clams (Greece) 55.00/ kg

Bachikog Kapoupag (ANdoka) | King Crab (Alaska) 120.00 / kq.



(Taptap) (Kapmaroio) (Kamvieto)
(Tartare) (Carpaccio) (Smoked)

MmAé Tovog | Blue Fin Tuna 20.00 20.00
Zohopog (ayprog)| Salmon (wild) @ 20.00 20.00
Zohopog | Salmon 15.00 14.00
XéMu | Eel 14.00
Péyya | Herring 14.00

AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA

Kpva Opextika | COLD APPETISERS

Taxwu 2.50
igu)\loua govoapiol avaptypévo pe ehatdhado, xupd Aepovion, okopdo¢, uaivravog
ini

Sesame extract, mixed with olive oil, lemon juice, garlic, parsley

Tapapag 3.00
Avyotapayo, Ywui, ehatdhado, Aepdvi, KpEPpOAIL

Tarama

Fish roe, breadcrumb, olive oil, lemon, onion

EMé¢ mpaciveg 2.30
ToakioTég EALEC papvaplopéveg pe KOALaVTpo omaoto, okopdo, upud Aepoviou Kat
ehatohado

Green olives

Crushed olives marinated with crushed dry coriander, garlic, lemon juice and olive oil

MeAvt{avooahara ? 3.00
Wihokoppévn Yntn pehit(ava, okopdog, payiovela, Ywpi, KOKKIvN mimepia pAwpivng,
Haivtavog

Aubergine salad

Chopped baked aubergines, Chopped roasted eggplant, garlic, mayonnaise, bread,
red sweet pepper, parsley

Tupokavtepn ‘ 3.50
Oéta pe pmoukoPo, KOKKIvN mmepia @AwpIvn¢ Kat ylaovptt

Tirokafteri
Fetta cheese with chili flakes, red sweet pepper, and yoqurt

[avpo¢ papvarog 8.00
OW\eta yavpou Eaplvaplousva ue {061, umovkofo kat Bupap

Marinated Anchovies

Anchovies fillets marinated vinegar, chili flakes and thyme

Oéta (avd tepdyo) | Fetta cheese (per piece) 2.00
Xramddi {iddvo | Octopus in vinegar 11.50



Zeord Opexktikd | WARM APPETISERS

Yapooouna | Fish Soup 7.50

To HUOTIKG pag peiypa TEPAaIOPEVOY AaXavIKWV Kal Pmayaplkov Pe PIKpd Koppdatia
@INETOL Yapto
Our secret blend of chopped vegetables, herbs and spices with small pieces of fish fillet

EMiég ogptéc | Roasted olives 2.50
Xahoopt oxdpag (avd tepdyto) | Grilled halloumi cheese (per piece) 2.00
Bpaota Aayavika | Boiled Vegetables 6.00
Wnta Aayavikd | Grilled Vegetables 7.00
'0ompa (Emoyiakd) | Pulses (Seasonal) 5.00
Kpokétec Yaprov (avd tepdyto) 1.50

Yapoumoukié¢ Aompou YPaplov mavaplopEVEC e Kamipa Kat 6ovodpl
Fish croquettes (per piece)
Morsels of white fish coated with breadcrumb and sesame seeds

AAANAAAAAA

Yapia tyavird | FRIED FISH

Mikpry/Small Meydhn/Large

lapidec pikpéc yavitéc | Small fried shrimps 8.00 15.00
Mapida | Whitebait 7.00 12.50
RBepiva | Sand smelt 7.50 13.50
Kapoupdxkia | Small Crabs 8.50

KapaBidopiya | Scampi 18.00
O\éto mavé 12.00

Mmakahidpog pe Xuho pmdpag Tnyavitdc, oepPLplopévog Pe 60¢ TapTap
Filletin batter
Cod deep fried in beer batter, served with tartare sauce

MUST
HAVE



Wapia pe o KIAG | FISH BY THE KILO

Ma @péoka Papla TnG NUEPAC OTIWE CUMPBOUAEUTEITE TOV UTTELOBUVO TTAPAYYENWV.

For fresh fish of the day, please consult the person taking your order.

Wap1 A | Fish A *
Kumpuaka: 2uvaypida, aykpi, ymapumouvia
Local: Dentex, red snapper, red mullet

Wap1 B | Fish B *

Kumpuaka: Op@dg, miyka kat PAdyo¢ Kumplaka,

Etoayopeva: Oaykpi, ouvaypida, pmapumoovia, meokavopitoa
Local: Dusky grouper, stone bass, grouper local,

Imported: Red snapper, dentex, red mullet, monk fish

Wap | Fish C*

75.00/kg

65.00/kg

Koupkouveg, 00pka¢, okdpog, umakaAidpog, PAayo¢, pmapumouvia, y\wooa 62.00/kg

Courcounes, sorcous, scarus, cod, sgrouper, red mullet, doversole

Ynpévo oo ahdtt | Cooked in sea salt & 1:20hrs + 5.00/kg v
Wapt tuhiypévo pe kKAnuato@ula Ynpévo o€ Balaoavo ahdtt (>1kA) "u=-"<=_:=
Fish wrapped with vine leaves baked in sea salt (>1kg) Yo
Tomoupa kat AaPpdxia ahavidpika | Sea Bream and Sea Bass open sea* 50.00/kg
Tomovpa | Sea Bream * 33.00/kg

Touméc, Kahapdpt | Cuttlefish, Calamari * 46.00/kg
Kahapdpt yepoto | Stuffed Calamari +5.00/kg v
Kahapdpt yepioto pe tupi @éta, vropdta Kat piyavn "u=-"<=_:=
Calamari stuffed with feta cheese, tomato and oregano Yo
Tapidec peyaheg (ava tepdyto) | King Prawn (per piece) 6.00

Kapapidec (kwhoytimec) | Craw fish 76.00/kg
Kapapidec | Langostines 90.00/kg

Kapoupt pe pahaxd kéAvgog (avd tepdyio) | Soft shell crab (per piece)  5.00

*MapakaAw ‘omwg onUEIWOEL 6TI evOEXETAL VO UTTAPXOUV AUEOUEIWTELG TIMWV AVAAOYWE EMOXNG Kal Kalpo.

*Please note that there may be price fluctuations depending on season and time.



Aotakoc | Lobster (Canada) (Cyprus)
Bpaotdg, oxdpac r Beppidop* 90.00/kg 120.00/kg
Boiled, grilled or thermidor*

*Aotakog Beppudop | *Lobster thermidor + 10.00/kg
*Aotakog Beppidop ( Pnuévoc pe kpépa pmeoapél, mapuedava, kpaoi, pmpavtt Kat KpePVOAKI)
*Lobster thermidor (cooked with bechamel sauce, parmesan, wine, brandy and onion)

CHEF’S
CHOICE

Me{édec | MEZE

Yapopeléc (yia kaOe atopo pe eAdyioto 2 dropa)*  25.50
20aAdTa, 0PEKTIKA, dtapopa Yntd, TNyavnta Pdpta 1 Kal payelpevtd
Fish Meze (for each guest with minimum 2 guests)*

Salad, starters, various grilled and fried and or stew seafood.

*€7.00 KouBép yta mo pikpry mapayyeAeia amd ta dtopa mov givat 0to tpamédl

_ “€7.00 Cover charge for smaller order than the number of people at the table )

IANAAAAAAAA

ANAAAAAAAA:

INAAAAAAALA

1o mdvo | MEALS

Xopto@ayiko Mdato 13.00

Tpia koppdTia Yahouptov, Téooepa pavitapia ot oxdpa, Aayavikd otn oxdpa Kal
Bpaopéva Kat fpaoth matata

Vegetarian Dish

Three pieces of halloumi cheese, four grilled mushrooms, grilled and boiled vegetables
and boiled potato

Tommoupa levpa | Sea Bream (500gr) * 16.00
Navpaki Tevpa | Sea Bass (500gr) * 16.00
Opéokog ohopdc | Fresh Salmon (200gr) * 20.00
Mn\e Tévoc | Blue Fin Tuna (200gr) * 25.00

*2epPipetart pe matdreg kat hayavika | Served with fresh fried wedges and vegetables



Wnva kat Mayeipevta | COOKED & STEW Mukpri/Small  Meydhn/Large
LOUMIEG HAYEIPEVTEC 8.00 15.00

2OUTTIEC JUE TO UENAVE TOUC, HAYEIPEVTEC TNV KaToapOAa (e dtd@opa pumayapikd Kat Xwplatiko Kpaoi
Casserole cuttlefish
Cuttlefish with its ink, cooked with various herbs and spices and local wine

Xtamddi payeipevto 8.00 15.00

Mikp0 XTamodt payelpepévo pe 0dAToa viopdrtag, KOKKIVO Kpaoi kal td@opa pmayapikd
Casserole octopus
Baby octopus cooked with tomato sauce, red wine sauce and various herbs and spices

lapidec o€ odAtoa | Pranws in sauce * 15.00 x6
Mudia o€ 6dhtoa | Mussels in sauce * 46.00 /kg
-~

* Kpaodta | Wine sauce A

May0pevotn edAtoa kpaatou | Thick wine sauce

*Ikopddra | Garlic sauce

May0pevotn odAtoa kpaotol pe okopdo | Thick wine sauce with garlic

*Zayavakt | Saganaki

Opéokia viopdrag, éta kat piyavn | Tomato, fetta cheese and oregano

Ea R i o o o o o L o S L b S e
EmnAéov LaAtoeq yia lapideg | Extra Prawn Sauces

Me Mouotdpda | Mustard sauce oy

Mouotapda, puuikn kpépa kat dvnBo | Mustard,vegetable cream and fresh dill

Me Minepop{a | Ginger sauce

Mimepdpila, KpEPPLAAKI, KoupkoOUn, ENPO HapTIVL KAt GUTIKI KPEpA
Ginger, spring onion, turmeric, dry martini and vegetable cream

. J
Lapdeha (ava tepdyto) | Sardine (per piece) (x1) 1.75
=1Qpiag oouBAdKL (x1)3.25  (x5) 15.00

z1@iag papvaptopévoc o€ eNANVIKA pmayapikd Ynuévog otn oxdpa o€ INAKL pe Aayavikd
Swordfish souvlaki
Swordfish marinated in Greek herbs and spices and grilled on a stick with vegetables

Youmd c)dpag | Grilled Cuttlefish 8.00 15.00
Xvamdd oyapag | Grilled Octopus 11.50 18.50



Makapovadec | PASTA

[apidopakapovada | Prawn Pasta 15.00
Makapovia pe Vdpl5£( o hevki () (1) 1y koKKivn oa)\roa ‘

Pasta with shrimps in a Whlte or red sauce

Makapovada tng Mecoysiov | Mediterranean pasta @ 15.00

Makapévia pe kahapapia, yapideg, podia, dompo Yapt o€ KOKKIv 6dAToa vTopatag
Pasta with calamari, shrimps, white fish and shells in a red tomato sauce

(Canada)  (Cyprus)
Actakopakapovada () . 90.00/kg  120.00/kg
Makapovia pe aotako o€ KOKKIv) odAtoa vioudTag
Pasta with lobster
Pasta in a red tomato sauce accompanied with lobster in its shell

ANAAAAAAAA AAAAAAAAA

Em&opma | DESSERTS

®pouta | Fruits Mikpri/Small Meyahn/Large
Opéoka emoylaka @pouta | Fresh seasonal fruits 8.00 16.00
Koppdri/Piece

I\uka tov koutahiov | Traditional Preserved fruit 1.25
MnakAaBdc | Baklavas 1.50
Noprokalomita | Orange Pie 1.50
Mayalemi pe o1pom moprokaAiov | Mahalepi with orange syrup 1.50
Naywto (3 pndhec) | Ice Cream (3 scoops) 3.00
Mukad tng npépac | Desserts of the day 7.50

O1ipéc sivart o evpw (€) kat mepthapPdvouv 0houg Toug Popoug * Prices are in euro (€) and include all taxes

Pt’xic'a

NICOSIA | LIMASSOL | LARNACA



