
SMALL PLATES
Crispy Bites fish tartare, yuzu yoghurt, allioli
Tarama bottarga, cucumber, radish, jalapeno pepper, almonds, sourdough bread
Crudo fish of the day, raw zucchini, rucola leaves, panna cotta, habanero, parsley coulis
Smoked Eggplant [V] tahini, date honey, roasted pistachio, halitzi, rose buds
Roasted Carrot Spread [V] tahini, garlic, lemon juice
Charred Seasonal Vegetables [V] on sweet red pepper and almond spread
Smoked Beetroot [V] labneh yoghurt, chimichurri, pistachios, balsamic glaze
Portobello Mushroom red chilli, ginger, soy sauce, mushroom sauce
Wine Sausage quail eggs, sourdough toast, sweet red pepper sauce
Poureki Filled with Beef or / Mushrooms [V] pine nuts, spices, yoghurt & persian lemon 
dust, thai vinaigrette, fresh herb salad

Fried Potatoes [V]

SALADS
Kuzuba Salad [V] purslane, spinach, zucchini, poached pear, caramelised almonds, bergamot, 
soy date dressing

Green Salad [V] little gems, cucumber, radish, parsley, mint, basil, lemon vinaigrette
Tomato Confit and Burrata [V] white & black aubergine cream, pine nuts, olive crumbs, 
bread tuile

PLATES
Charred Octopus sweet red pepper and almond spread, fried potatoes, capers, smoked paprica
Stuffed Sardines coriander chilli paste, habanero sauce, tomato vinaigrette, labneh yogurt, 
sourdough bread

Fresh Fish Of The Day smoked wheat, white aubergine cream, vegetables
Chicken Souvlaki tripiti, labneh yoghurt, tahini, fresh herbs, vegetable salsa, fresh chilli
Ribeye 250gr lima beans, mixed greens, demi-glace, ginger verde sauce
Lamb Chops & Lamb Sirloin beluga lentils, labneh yoghurt, white aubergine cream
Smoked Wheat [V] green vegetables, white aubergine cream

DESSERTS
Kataif mahalepi cream, candied pistachio, forest fruit, raspberry sorbet
Chocolate Cream salted caramel foam, caramelised almond, brioche
Yogurt Panna Cotta honey & amaretto sauce, crispy almond flakes
Ice Cream & Sorbet [per scoop]
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SNACKS

Chiromeri
Cured Pork Fillet
Flaouna Cheese [goat’s milk]
Cyprus Kaskavali [sheep & goat’s milk] 
Bit of Everything [of the above]
Roasted Pecan Nuts
Bread & Dips homemade koullouri, tahini, grated tomato, green 
coriander and chilli, organic olives of Cyprus 
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[V] Vegetarian - Please ask a member of staff for vegan options
If you have any allergies or food intolerance, please advise a member of staff
All prices are in euro [€] and include all applicable taxes

Kuzuba, Kyriakou Matsi 54a, 1082 Ag, Omologites, Nicosia


