
DIPS WITH PITTA 

T A H I N I
Blended sesame with  o l ive  o i l ,  l emon juice  and gar l ic

€ 3

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

T Z A T Z I K I
Local  yogurt  mixed with  grated cucumber ,  mint ,  o l ive  o i l
and gar l ic

€ 3

F A V A
Yel low lent i l s ,  b lended with  carrot ,  onion,  o l ive  o i l  and
lemon

€ 4

S P I C Y  C H E E S E
Creamy feta  dip  with  chi l l i  and red pepper

€ 4

T A R A M A S
Seafood dip  made of  f i sh  roe ,  o l ive  o i l  and aromatics

€ 3

E G G P L A N T  D I P
Roasted eggplant  with  minced onion and fresh  herbs

€ 4

H U M M U S
Chickpeas  b lended with  lemon and tahini

€ 4

W H O L E  B L A C K / G R E E N  O L I V E S
Local  o l ives  served whole  

€ 3

D I P S  T R I O
Try 3  dips  of  your  choice  in  a  combo plate  

€ 6



STARTERS

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 8

L O C A L  G R I L L E D  H A L L O U M I
Local ly  made hal loumi  on the  gr i l l ,  served with  rocket  and
cherry  tomatoes  

€ 4 . 5C R I S P Y  F R I E D  Z U C C H I N I  
Thinly  s l iced zucchini ,  coated in  f lour  and fr ied

€ 8Z U C H I N I  F R I T T E R S
Fritters  made out  of  zucchini ,  feta  and fresh  herbs  [4pcs ]

€ 8F I V E  C H E E S E  P A S T R Y  R O L L S
Crispy  f i lo  pastry  wrapped around our  own blend of  5
cheeses  dr izz led  with  honey [4pcs ]  

€ 9F E T A  C H E E S E  S A G A N A K I
Feta  cheese  baked with  tomatoes  onion and oregano

€ 6P I T T A  P I Z Z A  
Pitta  bread topped with  o l ive  paste ,  tomatoes ,  onions ,
hal loumi  and graviera  cheese  baked in  the  oven

€ 1 4

P R A W N  S A G A N A K I  S T A R T E R
Local  prawns  in  a  f resh  tomato ,  feta  and herb sauce  [6pcs ]



SALADS

T O C H N I  S A L A D
Rocket ,  f r ied  hal loumi ,  mixed greens ,  tomatoes ,  onions ,  dry
f igs ,  f resh  herbs  and a  tahini  dress ing  

C Y P R U S  S A L A D

Tomatoes ,  cucumbers ,  l ettuce ,  feta  cheese ,  o l ives  and an
ol ive  o i l  and v inegar  dress ing

€ 1 4

€ 8  

S E A F O O D  S A L A D
Mixed greens ,  tomatoes ,  cucumbers ,  prawns ,  ca lamari ,
musse l s  and a  mustard dress ing

€ 1 6

T O M A T O  &  O N I O N  S A L A D
Tomatoes ,  onions ,  extra  v irg in  o l ive  o i l ,  oregano 

€ 6

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  



TRADITIONAL SPECIALITIES

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 1 8L A M B  K L E F T I K O

Slow cooked lamb cooked with  Cypriot  spices  [450g]

€ 1 6B E E F  S T I F A D O
Slow cooked tradit ional  s i r lo in  beef  and onion stew [300g]
served with  s ide  dish  of  the  day

€ 1 3M O U S S A K A
Layered minced meat ,  zucchini ,  aubergine ,  potato  and
béchamel ,  baked in  the  oven 

€ 1 6K O T S I  -  P O R K  K N U C K L E
Slow roasted pork shank with  a  sweet  and tangy sauce

€ 2 4
K O T S I  -  L A M B  K N U C K L E  

Slow roasted whole  lamb shank with  a  sweet  and tangy
sauce  [800g ]  -  Ideal  for  2  people



MAIN MEAT DISHES

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 2 4  P . PM E Z E
[Minimum 2  orders ]  Se lect ion of  sa lad ,  var ious  dips ,
s tarters ,  meat  and vegetar ian  d i shes .  

€ 2 8  P . PM I X E D  M E Z E  
[Minimum 2  orders ]  Se lect ion of  sa lad ,  var ious  dips ,
s tarters ,  seafood,  meat  and vegetar ian  d i shes .  

€ 1 3S O U V L A K I  -  C H I C K E N / P O R K
Skewered pork or  chicken with  peppers  and onions ,  gr i l led
on charcoal ,  served with  s ide  dish  of  the  day

€ 1 5P O R K  F I L L E T  
Pork f i l let  medal l ions  with  a  caper  cream sauce ,  served
with  s ide  dish  of  the  day

€ 1 9M I X E D  G R I L L
A se lect ion of  chicken and pork souvlaki ,  pork f i l let
s ie f ta l ia  and vegetables  

€ 1 4 . 5 0

Y O G U R T  M A R I N A T E D
C H I C K E N  F I L L E T  K E B A B
Gri l led  yogurt  and spices  marinated Chicken f i l let  p ieces ,
skewered with  peppers  and onions  with  s ide  dish  of  the  day

P A S T A  B O L O G N S E
Pasta  with  our  homemade bolognese  sauce  

€ 1 2



VEGETARIAN MAIN  DISHES

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 1 2
G R I L L E D  V E G E T A B L E  A N D
H A L L O U M I  P L A T E

Local  ha l loumi ,  zucchini ,  and peppers  gr i l led  on charcoal ,
served with  s ide  dish  of  the  day

€ 1 2E G G P L A N T  T O C H N I  S T Y L E
Aubergine ,  peppers ,  and onions  with  a  sweet  and tangy
sauce ,  served with  r ice   

€ 1 2V E G E T A R I A N  M O U S S A K A
Layered zucchini ,  aubergine ,  potato  and béchamel ,  baked in
the  oven 

€ 1 2
€ 1 2
€ 1 9

1 .
2 .
3 .

H O M E M A D E  R A V I O L I

Served with  e i ther  a  cream sauce  or  tomato sauce  

1 . F I V E  C H E E S E  |  2 .  S P I N A C H  |  3 .  T R U F F L E

€ 1 0
€ 1 1

1 .
2 .

S P A G H E T T I

1 . N A P O L I T A N A  |  2 . A R R A B I A T A



SEAFOOD

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 1 7
S E A  B A S S  F I L L E T
Pan seared f i l let  of  sea  bass  with  gar l ic  o l ive  o i l .

€ 1 8
O C T O P U S  S T E W
Slow cooked octopus  in  a  Cyprus  s ty le ,  red  wine  onion and
cinammon sauce

€ 1 9
G R I L L E D  K I N G  P R A W N S
Charcoal  gr i l led  king  prawns ,  served with  o l ive  o i l  and
lemon juice  [6pcs ]

€ 1 8
€ 1 9
€ 1 8

1 .
2 .
3 .

P A S T A

Pasta  with  seafood i s  served with  e i ther  cream,  tomato ,  or
pesto  sauce

1 . P R A W N  |  2 .  M I X E D  S E A F O O D  |  3 .  C A L A M A R I

€ 1 9K I N G  P R A W N  S A G A N A K I
King prawns  pan fr ied  with  an ouzo,  feta ,  tomato ,  and
oregano sauce  

€ 1 5C R I S P Y  F R I E D  C A L A M A R I
Fried ca lamari  served with  lemon juice  [350g]

€ 4 8
S E A F O O D  P L A T T E R  [ F O R  2 ]
Salad ,  taramas ,  tahini ,  tzatz iki ,  zucchini  f r i t ters ,  
f i lo  cheese  ro l l s ,  prawn saganaki ,  f i sh  f i l let ,  gr i l led  king
prawns ,  cr i spy  ca lamari ,  musse l s ,  potatoes  & vegetables .  



DESSERTS

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

€ 5
C H E E S E C A K E  
Home made creamy cheesecake  on a  sweet  biscuit  base ,
with  a  b lueberry  f lavor

T I R A M I S U  
Delic ious  and homemade cream folded with  sweet
mascarpone cream.  Layered with  lady  f ingers  soaked in
espresso  and creme de  cacao l iquor .  

€ 5

B R O W N I E  C O O K I E

The homemade dough bakes  into  the  perfect ,  warm,  and
decadent  brownie  cookies  with  a  br ight  crackly  crust  and a
r ich  chewy ins ide .  Combined with  a  refreshing scoop of
vani l la  ice  cream.  

€  2 , 5  P E R
S C O O P   

I C E  C R E A M
Vani l la    |   Chocolate    |   Strawberry  

€ 5R O L L E D  B A K L A V A  
Tradit ional ,  homemade and del ic ious  f laky  dessert  made
with  thin  sheets  of  dough soaked in  honey and layered with
nuts .  Combined with  a  scoop of  vani l la  ice  cream.  

€ 6 , 5



DRINKS

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

S O F T  D R I N K S

Water  1L
Water  500ml
Sparking  Water  1L
Cola  or  Peps i  (Class ic  /  Zero)
Sprite  or  7up (Class ic  /  Zero)
Fanta  
Lipton Ice  Tea  (Lemon/Peach/Green Tea)  
Schweppes  (Pink grapefruit/Tonic/Soda)

€3
€1 ,5
€4
€2
€2
€2
€2
€3

Fresh  orange  ju ice
Lemon squash
Apple  Spri tzer  
Fruit  ju ice  (Apple ,  Orange ,  8Fruits ,  Cranberry ,  Peach)

€4
€3
€3
€2

C O F F E E
Espresso
Cappuccino

Frappé
Cyprus  cof fee

€2
€3

€3
€2

J U I C E S



DRINKS

For  a l lerg ies  and dietary  requirements  p lease  ask  your  waiter  

A L C O H O L I C
B E V E R A G E S
Ouzo 200ml
Ouzo Glass
Zivania  200ml
Zivania  shot
Glass  Whisky  
Commandaria
Brandy Glass  
Bal lant ines  200ml

€10
€3
€10
€3
€6 
€6
€6
€15

B E E R S

KEO 630ml
KEO 330ml
Cars lberg  630ml
Heineken 330ml
Heineken 0%alc .  330ml

€4
€3
€4
€3
€3

H O U S E  W I N E

Glass
1/2  Liter
1  Liter

€4
€8
€15

R E D  /  W H I T E  /  R O S E

C O C K T A I L S

Gin & Tonic
Pink Gin & Tonic
Brandy Sour
Aperol  Spri tz
Hugo
Tequi la  Sunrise
Class ic  Mimosa

€7
€7
€7
€7
€7
€7
€6


