PETROS GEORGIOU

&
YIANNOS CHRISTOFOROU

When they initially came with the idea to form Pyxida fishtavern,
they could never imagine the upcoming success. As they both came from
the seafood field they knew the aspects they should concentrate on. Quality food,
warm atmosphere and reasonable prices. The Fish Tavern started operating
in 2004 aiming to satisfy each and every desire of its customers as far
as seafood is concerned. Pyxida owes its success mainly to the constant
presence of the owners, who lead the two teams

of cooking and serving.

Pt’xiJo

NICOSIA | LIMASSOL | LARNACA



AMOMOIHZH EYOYNHX

H katavadwon wpwv i} plooPnuévwv Kpeatikwy, mouleptkwy, Bakacovwy,
00TPAKOEIBWV Kal auywv véxetal va avénoel Tov Kivéuvo Tpo@Iki¢ vooou,
€101KA €av €xeTe Kamola mpoimdpyovoa tatpikn mddnon. Atopa pe oplopéves mabroeig
(6mwc o dtaPritng, acBéveleg Tou fmatoc, €aoBevnuévo avooomoinTikG 6UOTNUA Kal KAPKivoc),
ouviotatat va {ntoouv 1atpIKnh oupuPouAn mptv TV katavawon wuwv Bakacovwv agou,
Aoyw mabrocwv f appakevTikic aywyng, mbavov va mpokAndei kdmota ooPapry aobévela.

H katavalwon wpwv Bakacovav yivetar pe diki oag vbovn.

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
diseases (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.

AMNAEPTIOTONA | ALLERGENS

Movtévn | Gluten 20yia | Soy Zouodp | Sesame Ootpaka | Crustacean
[dha | Milk Oe1wdn | Sulphite Auvyo | Egg =npoi Kapmoi | Nuts NoUmwo | Lupins
Yapu | Fish 2éhwo | Celery @ Mahdkia | Molluscs Ootikia | Peanuts
Movotdpda | Mustard @ Kateyuypévo | Frozen



YOAATEC
SALADS

Yahdta EAAqvikn
Ntopdta, ayyoupt, mpdotvn mmepla,
KpeUU0L, oéta, piyavn, pavpeg eAég

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

TahdTa YwPLATIKN
lpdowva @péoka x6pTa, ayyolpl, viopdra,
eN1€g, duoopo

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

Ntopata - Pétra
OétTeg viopdtag pe Tupi ETTa Kat KoutpouPi

Tomato - Feta
Slices with feta cheese and capers

Xahdra Iméotal

Avapikta x0pta, VIOPATES, ayyoupla,
pamavdkia, kanmapn, 6udapo, pavpeg eNiég,
KPEPHUAAKL QpETKo

Special Salad
Mixed greens, tomatoes, cucumbers, radish,
caper leaves, mint, black olives, spring onions

€
Mikpn/Small

6.50

5.50

6.00

12.00

€
Meydhn/Large

8.50

1.50

8.50



€
MeydAn/Large

Xahdta pe QUKLA 10.00

PokoAa, mavt{apogulha,
Xahdta @ukia, diKN pag Piveykpét

Seaweed Salad
Rocola, Beetroot Leaves,
Wakame Salad, Signature Vinaigrette

Yaldta pe Kapovpa kat yapidec 20.00

Mavt{apogulha, Zaldta Qukia,
KaBoupdyixa, lapidec, Moptokah,
d1kn pag Pveykpét

Salad with crab meat and shrimps
Beetroot leaves, Wakame Salad,
Crab Meat, Shrimps, Orange, Signature Vinaigrette

Please ask a member of our staff for further assistance or if you have any concerns regarding
food allergies and intolerances.

Xe mepinmtwon tpo@iki¢ alepyiag i duoavediac mapakahovpe amevbuvOeite 610 MPOOWMIKG pag.

Prices are in euro (€) and include service charge and all taxes
O1 ipéc sival o€ evpw (€) kat mepthappfdvouy T xpéwon e§umnpétnong kat 6Aoug Toug pOpoug



Kpva
OpeKTika
COLD APPETISERS

Tayivt
EkxUAlopa coucapiol avapiypévo pe ehatdhado,
XUHO Aépovion, okopdo¢, paivtavog

Tahini

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

Tapapag
Auvyotdpayo, Ywpi, eEhatdhado, Aepovi, KpeppudtL

Tarama
Fish roe, breadcrumb, olive oil, lemon, onion

EMié¢ mpaciveg
ToaKI0TEC EALEC HaplvaplopéveC pe KOAlavTpo
omaoto, 0k0pdo, Yuuo Aepoviol kat ehatdrado

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

EMéc oprég
Malpeg eMéC Pnpéve o€ xaunhi ewTia

Roasted olives
Black olives slow roasted

Mehwvt{avocaldta

Yidokoppévn Pntn pehitlava, okdpdog, paytovéda,

Ywpi, KOKKIvn mmepia Awpivng, paivravog

Aubergine salad

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

2.50

3.00

2.30

2.50

3.00



Tupokavtepn 3.50

O¢ta pe pmodkopBo, KOKKIvN mimepia Awpivng
KaL ylaovpT

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

Déta (avd tepdyto) 2.00
Tupi @éta pe ehatdhado kat piyavn

Fetta cheese (per piece)
Fetta cheese with olive oil and oregano

@ Xtamod §18dvo (145 yp.) 11.50

Xtamoddki o€ {0O1 pe ehatdAado Kat piyavn

Octopus in vinegar (145 gr.)
Octopus in vinegar, olive oil and oregano

@ favpo¢ papivarog 8.00
O\éta yavpou papvapiopéva pe E0dL,
umoOkoBo kat Bupdpt

Marinated Anchovies
Anchovies fillets marinated vinegar,
chili flakes and thyme

Please ask a member of our staff for further assistance or if you have any concerns regarding
food allergies and intolerances.

Xe mepintwon Tpo@Ikn¢ alepyiac i duoaveéiac mapakalovpe amevBuvOeite 610 MPOGWMIKG pag.

Prices are in euro (€) and include service charge and all taxes
O1ipéc cival o€ evpw (€) kat mepthappdvouy T xpéwon e§unmnpétnong kat 6Aoug Toug pOpoug



|
ootpaKa Fine De Claire (faMia | France)

Shellfish Tsarskaya (TaMia | France)
Krystale (TaMia | France)
No.2

Rock (ONavéia | Netherlands)

Kvdwvia (EMdsa)

Cockles (Greece)

Tvahotepéc (EANada)
Clams (Greece)

Kpva
Kouliva i
RAW BAR @ Baoihiko¢ KaBouvpag

King Crab

@ Kateguypévo | Frozen

X1

4.50
4.50
4.50
4.50

X6
26.00

26.00
26.00
26.00

46.00 / kg.

46.00 / kg

55.00/ kg.

120.00 / kg.

x12
51.00

51.00
51.00
51.00



s LOAOMOC (ava 100 yp.) 14.00
KGHVIGTG Salmon (per 100 gr.)
SMOKED XéNt (ava 100 yp.) 14.00
Eel (per 100 gr.)
Péyya (ava 100 yp.) 14.00
Herring (per 100 gr.)

Mm\é Tévog | Blue Fin Tuna 20.00

TaPTdP Yohopoc (aypto)| Salmon (wild) 20.00
TARTARE Zolopoc | Salmon 15.00

r Mm\é Tévog | Blue Fin Tuna 20.00
Kapnatolo Zohopog (ayprog) | Salmon (wild) 20.00
CARPACCIO Xtévia | Scallops 20.00

Xa B ld p | gnoa;":o Xapuapt ouppuyxou | Sturgeon Black Caviar
CAVIAR

Please ask a member of our staff for further assistance or if you have any concerns regarding
food allergies and intolerances.

80.00

Xe mepinmtwon tpo@iki¢ alepyiag i duoavediac mapakahovpe amevbuvOeite 610 MPOOWMIKG pag.

Prices are in euro (€) and include service charge and all taxes
O1 ipéc ival o€ evpw (€) kat mepthappfdvouy T xpéwon e§umnpétnong kat 6Aoug Toug pOPoug



leota
OpeKTiKa
WARM APPETISERS

Yapooouvma

To HUOTIKO pag peiypa TEPAYIOPEVWY AaXavIKWV Kal Pmayapikwv

HE PIKPA Koppatia @IAéToL Paplod

Fish Soup

Our secret blend of chopped vegetables, herbs and spices

with small pieces of fish fillet

Xahoupt oxdpag (avd tepdyto)

Oétteg yahoOpt otn oxapa, oepPiplopévo ayyoupaxl

Grilled halloumi cheese (per piece)
Grilled slices of halloumi cheese served with
fresh cucumber

Kpokéteg Ypapiov (avd tepdyto)

YapopmouKIEC AoTPOL YPaplol MAVAPIOPEVES
HE Kampa Kat 6ovodpl

Fish croquettes (per piece)
Morsels of white fish coated with breadcrumb
and sesame seeds

Awagopa Pnra Kat pactd Aayavika
Emoytako

Assorted boiled and grilled Vegetables
Seasonal

‘Ocmpra
Emoytako

Pulses
Seasonal

A @ Kateyuypévo | Frozen

B
Y4

\ 4

6.50

2.00

1.50

6.00

5.00



€

Mikpr/Small

@ LOUTILEC HAYEIPEVTEC 8.00

2OUTILEC [IE TO [ENAVL TOUC, HAYEIPEVTEC
0TNV Katoapola pe Slapopa pmayapika
Kal wplATIKO Kpaoi

Casserole cuttlefish

Cuttlefish with its ink, cooked with various
herbs and spices and local wine

(%) Xtamod1 payeipeutd 8.00

Mikp6 ytamodi payelpepévo e 0GAToa viopdatag,
KOKKIVO Kpaoi kat 61dpopa pmayapika
Casserole octopus

Baby octopus cooked with tomato sauce,
red wine sauce and various herbs and spices

X1
Z1piag covPAdKt 3.25
Z1Qiac papivapiopévog o€ ENANVIKA pmayapikad
Pnuévog otn oxdpa o SINAKL pe Aayavikd

Swordfish souvlaki
Swordfish marinated in Greek herbs and spices
and grilled on a stick with vegetables

@ Xtanodi oydpag 11.50

Xtamodt payeipepévo pe EAatdAado gpeako upo Aepoviou Kat piyavn

Grilled Octopus
Octopus cooked with olive oil fresh lemon juice and oregano

@ ZoUmia oxapag 8.00

2OUTILEG 0T OXapa pe EAatdAado, Yupud Aepoviou Kat paiviavo
Grilled Cuttlefish

Cuttlefish ingrained with olive oil and lemon juice, flavoured with parsley

@ Kateguypévo | Frozen

€

MeydAn/Large

15.00

15.00

X5
15.00

18.50

15.00



€ €

Mixpry/Small Mepida/Portion

q’(lpl(l @ lapideq peféc 8.00 15.00

Mikpéc yapidec kabBapiopéveg

Tnvav lta KAl TNYQVIOPEVEC

Small shrimps

FRlED FlSH Peeled fried shrimps

Mapida 7.00 12.50

Whitebait

ABepiva 7.50 13.50

MikpO Yapdkl Tnyavito, Pag PmouKIag

Sand smelt (atherina)
Fried tiny fish

@ KaBovpaxia 8.50

Mikpd kapoupdkia pe Baraoovo ahdt

Crabs

Fried small crabs with sea salt

@ O\éto mavé 12.00
MmakaAidpo¢ pe Yuho umupag tnyavitog,
0epPIplopévoC pe 0o¢ TapTdp

Fillet in batter
Cod deep fried in beer batter,
served with tartare sauce

@ Kapapidoyiya 18.00
Crayfish

Prices are in euro (€) and include service charge and all taxes
O1 tipéc eival o€ evpw (€) kKat mepthappdvouy T xpéwon §umnpeTnong kat 6Aoug Toug pOpoug

A
< > @ Kateuypévo | Frozen
/

\ 4



€
Ava kg./Per kg.

M u 6 la Mudia kpaodra 46.00

M U SS E |_S M0dta o pia mayvpevotn odAtoa Kpaotol

Mussels in wine sauce
Mussels cooked in a thick wine sauce

Mudia oxopdarta 46.00

M0é1a o€ pia mayvpevotn 6GAToa Kpaalov pe okopdo

Mussels in garlic sauce
Mussels cooked in a thick wine sauce with garlic

Mudia Layavaki 46.00

MOd1a pe odAtoa @péokiag viopdrac,
@&ta Kai piyavn

Mussels Saganaki
Mussels in tomato sauce, feta cheese
and oregano

Mudia Axviota 46.00

MOd1a pe Aepovi, kpaoi kat S1agopa @péoka pupwdikd

Mussels in Aromatic Water
Mussels with [emon, wine and various fresh herbs

Please ask a member of our staff for further assistance or if you have any concerns
regarding food allergies and intolerances.

Xe mepintwon Tpo@Ikh¢ aMepyiag i duoavediag mapakalovpe amevBuvbeite oTo
TPOOWTIKO pac.

Prices are in euro (€) and include service charge and all taxes
O1ipéc ival o€ evpw (€) kat mepthapPavouy Ty xpéwon e§umnpétnong kat 6Aoug Toug



€

w y avd kg. / per kg.
a p la Na @péoka Pdpra tne npépag Omw¢ upovAevteite Tov uméuBuvo mapayyeAiwv.

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

-4 Wapu A | Fish A * 67.00
KIAO |

2uvaypida, gaykpi, pmapumolvia Kumpiakd
F|SH BY Red snapper, grey snapper, local red mullet

Yap B | Fish B * 58.00
TH E Kl I_O 0p@ac, miyka kat fAdxo¢ Kumplakd,

Oaykpi, ouvaypida, pmapumouvia, meokavopitoa kat y\wooa eloayopeva,
Dusky grouper, stone bass, sea bass local,
grey snapper, red snapper, red mullet, monk fish and doversole imported

Wnuévo oo aAdtt | Cooked in seasalt & 1:20hrs  +€ 5.00/kg
Wapt tuhiypévo pe kKAnpatd@uAlla Ynuévo oe Balacovo alatt (>1kA)

Fish wrapped with vine leaves baked in sea salt (>1kg)

Wapu T | Fish C *

KoupkoUvec, 00pkoc, okapog, prakahidpoc, PAAyo¢, pmappumoovia 55.00
Courcounes, sorcous, scarus, cod, dogtooth grouper, red mullet

Towmovpa kat Aappdkia alaviapika * 50.00
Sea Bream and Sea Bass open sea

Towmovpa * 33.00
Sea Bream

Youméc, Kahapapt * 46.00

Cuttlefish, Calamari
Kahapdpt yepoto | Stuffed Calamari + € 5.00/kg

Kahapdapl yepioto pe tupi géta, viopdta Kat piyavn
Calamari stuffed with feta cheese, tomato and oregano

*Mapakale ‘onw¢ onpewBei 6Tt evoéxetat va umdpyouvv au§opEIWOEL( TIHWV avaloyw EMOXIC
< p K Kaipov.
*Please note that there will be price fluctuations depending on season and time.



€

avd kg. / per kg.

Opéokog colopd¢ | Fresh Salmon 60.00
Bpaotd¢ 1y oxdpag
Boiled or grilled

@ Tapidec peyahec (avd tepdyio) | King Prawn (per piece) 6.00

MmAe Tévog | Blue Fin Tuna 63.00
2xdpac N pe kapu Kat omavay!

Grilled or with curry and spinach

KapaBidec (kwhoytimec) | Craw fish 76.00
KapaBidec | Langostines 90.00
Aotakag | Lobster (Canada) (Cyprus)
Bpaotdg, oxapag r Oepuidop* 90.00 120.00

Boiled, grilled or thermidor*

*Aotakog 0eppidop | *Lobster thermidor + € 10.00/kg

*Aotakdg Beppidop ( Ynuévog pe kpépa pmeoapéd, mapueldva, Kpaoi, pmpavTt kat KPEPLOAxi)
*Lobster thermidor (cooked with bechamel sauce, parmesan, wine, brandy and onion)

Kapoupt pe pakako KEAVQOC (avd tepdyo) 5.00
Mée ehatdAado, Xupo Aepoviov Kat paivravo

Soft shell crab (per piece)
In olive oil, lemon and parsley

Xapdeha (ava tepdyo) 1.75

Sardine (per piece)

@ Katepuypévo | Frozen



Me(édsc

MEZE

Wapopeléc (yia kade atopo)* 25.50

Xahdta, opeKTIKA, dtd@opa Yntd, Tnyavntd Yapia kat Bahaoowvd.

Fish Meze (for each quest)*
Salad, starters, various grilled and fried fish and seafood.

*€7.00 KouBép yia mo pikpr mapayyeheia amé ta dropa mov givat 6o tpamédl

*€7.00 Cover charge for smaller order than the number of people at the table

Xoptogayiko Mdro 13.00
Tpia koppdtia xahovpiol, Téo0epa pavitdpla otn oxapa,
Aayavikd otn oxdpa kai Bpacpéva kal fpacpévn matdta

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

Makapovadec

PASTAS

Maxkapovada acikiooac yapidag 15.00

Makapovia pe yapideg o€ Aevkn

il KOKKIvn odAtoa

Pasta of the queen shrimp @

Pasta with shrimps in a white

or red sauce
Maxkapovada tn¢ Mesoysiov 15.00

Makapovia pe kahapdpia, yapidec, podia, dompo Ydpt o€ KOKKIVR 04ATOQ VTOpATaC

Mediterranean pasta
Pasta with calamari, shrimps, white fish and shells in a red tomato sauce

(Canada) (Cyprus)
Actakopakapovada (ava kg.) 90.00 120.00

Makapovia [e aoTaké o€ KOKKIV 0GATOO VTOpATAC

Pasta with lobster (per kg.)
Pastain a red tomato sauce accompanied with lobster in its shell



ra p i 6 '3 c [apidec KPAOATEC 15.00

lapidec o€ pua maxvpevotn 0dAToa Kpaciol

PRAWNS Prawns in wine sauce

@ Prawns cooked in a thick wine sauce

lapidec okopdare 15.00

lapidec o€ pia mayvpevotn 6GATOA KPaAGIOU pE 6KOPSO

Prawns in garlic sauce
Prawns cooked in a thick wine sauce with garlic

Tapidec cayavaxi 15.00

lapidec pe oahtoa @péokiag viopdarac,
@ETa Kal piyavn

Saganaki prawns
Prawns in tomato sauce, fetta cheese and oregano

lapidec povotapdag 15.00

lapideg pe povotdpda, Aevkn odAtoa
Kat gpéoko dvnbo

Prawns in mustard sauce
Prawns with mustard and white sauce and fresh dill

Tapidec pe mmepopila 15.00

[apide¢ pe mmepopila, PpEoko KpeULSAKL, KoupKoupn, {npo papTtivi
Kal QUTIKI Kpépa

Prawns in ginger sauce
Prawns with ginger, spring onion, turmeric, dry martini and vegetable cream

1 4
€ €
E"l60 p"la Opouta | Fruits Mikpii/Small Meyan/Large

Opéoka emoyakd gpouta 8.00 16.00
DessertS Fresh seasonal fruits

Koppdti/Piece

I\ukd Tov KoutaAiov | Traditional Preserved fruit 1.25

Mmakhapag | Baklavas 1.50

Moprokahémita | Orange Pie 1.50

Mayaleni pe 61pom moprokahiou | Mahalepi with orange syrup 1.50

A Maywto (3 pmdhec) | Ice Cream (3 scoops) 3.00

< > @ Kateyuypévo | Frozen
/

v



