ANOMOIHZH EYOYNHZ

H katavdlwon wpv 1) jooynpevay Kpeatikwy, moukeptkwy, Bakaoovwy,
00TPAKOEIDWV KAl AVYWV EVOEXETAL VA AVEATEL TOV KiVOUVO TPOPIKIC VOTOU,
e101kd €dv €xeTe kamola mpoymdpyouoa ATPIKR maBnon. Atopia pe oplopéveg naOnoac
(omwg 0 dtaprTne, aoBévelec Tou Amatog, e¢aoBevnpévo avogomonTiko oUOTNHA Kat KapKivog),
ovviotdtat va {ntoouv Latpikn cupfoulr mpv TRV Katavawon wpwv Balacovwv agou, Adyw
nabiocwv i eapuakevTikng aywyn¢, moavov va mpokAnBei kamola oofapr acbévela.
H katavahwon wpwv Bakacovwv yivetar pe dikn oag evBuovn.

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.

AANAEPTIOTONA | ALLERGENS

Moutévn | Gluten Yoyla | Soy Jouadpt | Sesame
Ootpaka | Crustacean [aha | Milk Oe1wdn | Sulphite
Auyd | Egg =npoi Kapmoi | Nuts Novmwo | Lupins
Yapu | Fish éhwo | Celery @ Mahdxia | Molluscs
Oiotikia | Peanuts Movotapda | Mustard

P«,xic'o

NICOSIA | LIMASSOL | LARNACA



Za)\dtec | SALADS Mikp/Small ~ Meydn/Large

Xahdra EAAnviki 7.00 9.00
Ntopdta, ayyolpt, mpdowvn mimepld, Kpeppodt, @éta, piyavn, pavpeg EALEC

Greek Salad

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

Zahdta XwpLaTikn 6.00 8.00
[lpdowva @péoka xopta, ayyolpt, vioudta, €Aiég, dudapo

Village salad

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

Ntopata - étra 7.00 9.00
Oétteg viopdrac pe Tupi ETTA Kal KOUTPOU Pl

Tomato - Feta

Tomato slices with feta cheese and capers

Xahdta ImEctal 15.00
Avapikta xopta, viopudTeg, ayyoupla, pamavdkia, Kammapn, duoaoo,

HaVPEC ENEC, KPEUPVOAKL PPEOKO

Special Salad

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

black olives, spring onions

Xahdta pe QUKLa 12.00

PokoAa, mavt{apd@ulha, Zahdta @UKia, O1KR pag Biveykpét
Seaweed Salad
Rocola, Beetroot Leaves, Wakame Salad, Signature Vinaigrette

Yahdra pe kapovpa Kat yapideg 20.00

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

Yaldta pE KATOIKioo Tupi 15.00
Mapouhd@uhda, Kapota, ayyolpt, @pecKo KpeUULOL, Tupi Katolkiolo,odAtoa Pakodpiko
Goat Cheese Salad

Lettus leaves, carrots, cucumber, spring onions, breaded goat cheese, balsamic dressing

Yahdra pe Xtamodu 25.00
Xtamdd1, viopativia, peoko KpeppvdL, faactAiké, koutpolPi,adAtoa Pakodpiko

Octopus Salad

Octapus,cherry tomatoes, spring onions, basil, capers, balsamic dressing



Kpva Opextika | COLD APPETISERS

TGXIVI‘ 3.00
igu)\loua 00UOApIO0 avaptypévo pe Ehatdhado, xuud Aepoviov, ok0pdo¢, paivtavoe
ini

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

Tapapac 3.00
Avyotdpayo, Ywpi, ehatdhado, Aepovi, Kpeppudd

Tarama

Fish roe, breadcrumb, olive oil, lemon, onion

EMié¢ mpaotveg 3.00
ToaKI0TEC ENLEC PApPIVAPLOPEVEC e KOAAVTPO 0TTA0TO, 0KOPdO, XUHO AEpovIoU Kal
ehatorado

Green olives

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

Ma}\lvrlavooa)\ata? 3.00
Wihokoppévn Yntn pehitCava, okopdoc, paytovela, Ywpi, KOKKIvN mimepia pAwpivng,
HaivTavog

Aubergine salad

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

Tupoxaurqu ‘ 3.50
Oéta pe pmoukoPo, KOKKIVY mimepia Awpivne Kat ylaovptt

Tirokafteri

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

[aupo¢ papvarog 8.50
OW\éta yavpou Eaplvaploueva ue 061, pmookoBo kat Bupdpt

Marinated Anchovies

Anchovies fillets marinated vinegar, chili flakes and thyme

Oéta (avd tepayio) | Fetta cheese (per piece) 2.00
Xtamddi §iddvo | Octopus in vinegar 13.00

Xtamddt Kapmdaroto | Octopus Carpaccio 15.00



Zeovd Opextikd | WARM APPETISERS

Yapooouna | Fish Soup 8.00

To PUOTIKO pag Heiypa TEPAXIOPEVOV AAXAVIKGV KAl UmayapIkwy [ pIKpd Koppatia

@INETOL Yapto

MUST
HAVE

Our secret blend of chopped vegetables, herbs and spices with small pieces of fish fillet

EMiég o@ptéc | Roasted olives
Xahovpt oxdpag (avd tepdyto) | Grilled halloumi cheese (per piece)
0ompua (Emoytako) | Pulses (Seasonal)

Tovog Tatakt | Tuna Tataki
Kpokétec Paptow (avd tepdyto)
YapoumoukiEg aompou Paptol mavapIloPEVES JE KA pa Kat GOUOApI

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

Wapia tnyavera | FRIED FISH

Mixkpri/Small
lapideg pukpéc Tnyavitéc | Small fried shrimps 8.00
Kapouvpdxia | Small Crabs 8.50

KapaBidopuya | Scampi

Yap1 pe matdareg

Mmakahidpog pe Yuho pmopag tnyavitdc, oepPIplopEVOC Pe 60¢ TapTap
Fish & Chips

Cod deep fried in beer batter, served with tartare sauce

Xopro@ayka | Vegetarian
Xoptogayiko Mdato

3.00
2.00
5.00

20.00

2.00

Meydhn/Large
15.00

28.00

14.00

13.00

Tpia koppdtia yahovptol, Téooepa pavitdpla otn oxdpa, Aaxavikd otn oxdpa Kat

Bpaopéva kat Bpaotr matdta
Vegetarian Dish

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

and boiled potato



Kpua Kouliva | RAW BAR

X1

Fine De Claire (faMia | France) 5.00
Tsarskaya (faMia | France) 6.00
Krystale (TaAAia | France) 6.00
Gillardeau (faMAia | France) 6.00
Kvdwvia (E)\)\déa)g Cockles (Greece) / kg.
lvahiotepéc (EMGda) | Clams (Greece) / kg
(Taptap) (Kapmaroio) (Kamvieto)
(Tartare) (Carpaccio) (Smoked)

MmAé Tovog | Blue Fin Tuna 20.00 20.00

Zohopoc (dyptog)| Salmon (wild) (%) 20.00 20.00
Zohopog | Salmon 14.00

XéMu | Eel 16.00
Péyya | Herring 16.00
MaréAa kanvietav | Smoked Platter 25.00
Navpdxki Leitoe | Seabass Ceviche 20.00
havpaxi Kapmaroto | Seabass Carpaccio 20.00
Zohopoc Oraking acip | Oraking Salmon Sashimi 20.00
Mayidtiko Zacip | Hamachi Sashimi 20.00
“Otoro” Tovog Lagip | Otoro Tuna Sashimi 20.00

Wapia ¢ Hpépag | FISH OF THE DAY

Ma @péoka Papta TnG NUEPAG OTTWE OUMPBOUAgUTEITE TOV UTTELOUVO TTApPaYYEAIWV.
For fresh fish of the day, please consult the person taking your order.

Yap1 oto ahdtt | Fish in sea salt & 1:20hrs +5.00/kg
Wapt tuhiypévo pe kKAnuato@uia Ynpévo o€ Balacovd aldtt (>1kA)
Fish wrapped with vine leaves baked in sea salt (>1kg)

Aotakoc 0zppidop | Lobster thermidor +10.00/kg
Wnuévoc pe kpépa pmecapéd, mappelava, Kpaoi, Pmpavtl Kat KPEUUHAKI
Cooked with bechamel sauce, parmesan, wine, brandy and onion

Kahapdpt yepotd | Stuffed Calamari + 5.00/kg
Kahapapt yeptoto pe tupi @éta, viopdta kai piyavn
Calamari stuffed with feta cheese, tomato and oregano

J

Emi\oyéc Tou Zeq | Chef’s Choice

-




Tapidec peydheg (ava tepdyto) | King Prawn (per piece) 7.50
KaBoupt pe pahaxd kéAvgog (avd tepdyio) | Soft shell crab (per piece)  6.50

*MapakaAw ‘onw¢ onNUEIWOEL OTI EVOEXETAL VA UTTAPXOLV AUEOUEIWOELG TIHWV aVAASYWE EMTOXAE KAl KAlpou.

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

Me{édec | FISH MEZE

Yapopeléc (yia kdBe atopo pe ehdyioto 2 dtopa)*  27.00
Yahdta, opeKTIKA, d1apopa Yntd, TRyavntd Ydpia i Kat paysipevtd
Fish Meze (for each guest with minimum 2 guests)*

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

*€7.00 KouBép yia mo pukpry mapayyeheia amé ta dtopa mouv ivat 6o Tpamé(l
*€7.00 Cover charge for smaller order than the number of people at the table

-

fapi6£c & Mudia | PRAWNS & MUSSELS lapidec |Pranws  MOSia | Mussels

X6

*Kpacdra | Wine sauce 18.00 42.00 /kg
May0pevotn edtoa kpaotou | Thick wine sauce

*Ikopddra | Garlic sauce 18.00 42.00 /kg
May0pevotn odAtoa kpaotol pe okopdo | Thick wine sauce with garlic

*Zayavakt | Saganaki 20.00 45.00/kg
Opéokia vopdrag, éta kat piyavn | Tomato, fetta cheese and oregano

*Me Mnepopia | Ginger sauce 20.00 47.00 /kg

Mimepdpila, KpePHLAAKI, KoupkoOUn, ENPO HAPTIVL KAt GUTIKK KpEpa
Ginger, spring onion, turmeric, dry martini and vegetable cream

Xtévia | Scallops 25.00
Kpaodta, Zkopddta iy pe Mmepdpila | Wine, Garlic or Ginger sauce



q’l]'l'(l Kal MﬂYSIpEUTd | COOKED & STEW Mikp1i/Starter Meyahn/Large
YOUMIEC PAYEIPEVTEC 9.50 18.00

YOUTIEC [IE TO UENAVI TOUC, HAYEIPEVTEC PE Old@opa pmayaplkd Kal XwpIATIKo Kpaoi
Casserole cuttlefish
Cuttlefish with its ink, cooked with various herbs and spices and local wine

Xtamodt payeipevto 9.50 18.00
Mikpo XTamodt payeipepévo pe odAtoa viopdatag, KOKKIVo Kpaai kat d1d@opa pmayapikd
Casserole octopus

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

Z1piac¢ covPAaki 20.00
z1@iag papwvaptopévoc o€ ENANVIKA prayaplkd Ynpévog otn oxdpa o€ INAKL pe Aayavika
Swordfish souvlaki

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

Po{1 pe oouma 18.00

PU1 avapelypévo e 0OUTIEC HAYEIPEVTEC KAl TO PEAGVE TOUG
Rice with cuttlefish
Rice mixed with stew cuttlefish and its ink

POQ1 pe Baracova () BN T) 18.00

PuQ1, yapideg, kahapapt, podia, kpépa Aayavikwv, Kpaoi, KpepuoL, facthiko
Seafood Rice
Rice, prawns, calamari, mussels, vegetable cream, wine, onion, basil

Zoumd o)dpag | Grilled Cuttlefish 9.50 18.00
Xtamdd oyapag | Grilled Octopus 13.00 25.00
YUVOOEUTIKA | SIDES uikpo | small  peydho | large
Pud1 | Rice 1.50

(Opéokeg mardreg yavitég | Fresh Fried Wedges 1.50 4.50
Xopta Yntd | Grilled Vegetables 2.50 7.00

X6pta Bpaotd | Boiled Vegetables 2.00 6.00



Makapovadec | PASTA

lapidopakapovada | Prawn Pasta 17.00
Awykovivi o€ Aeukn 1) KOKKIvn 6dAtoa 1} caktoa AAalahovpng
Linguini cooked in white or red sauce or sauce Alazaloumis

Aeukn oaitoa: QuTikn Kpépa, povatdpda, KoviAk Kat YAUKIA mampika
White Sauce: Vegetable cream, mustard, brandy and sweet paprika

'H| OR
Kokkivn oaltea: 2ANToa @pEoKIac vIopPATag Pe HupwdIka kat gpéoko Bacthiko
Red Sauce: Fresh tomato sauce with herbs and fresh basil

'H| OR
XaAtoa ANalaloOpng: 2dAtoa e viopativia, pupwdika Kai hopa Aepoviou
Sauce Alazaloumis: Sauce with cherry tomatoes, herbs and lemon zest

Makapovada tng Mecoysiov | Mediterranean pasta 18.00
Makapoévia pe kahapapta, yapioeg, podia, dompo Pdpt o€ KOKKIVN 6AATOQ vTopdTag N
oaitoa Ahalahobpnc

Pasta with calamari, shrimps, white fish and shells in a red tomato sauce or sauce
Alazaloumis

Aotaxopakapovada /kg
Makapoévia pe aotako o€ odAtoa gpéokiag viopdtac iy odAtoa Ahalalovpng

Pasta with lobster
Pasta in fresh tomato sauce or sauce Alazaloumis

Emdopma | DESSERTS *

@pouta | Fruits Mikpry/Small MeydAn/Large
Opéoka emoxiakd gpouta | Fresh seasonal fruits 12.00 16.00
Koppdri/Piece

Iuka Tou koutahiov | Traditional Preserved fruit 1.50
MnakAapBag | Baklavas 1.50
Noprokahomita | Orange Pie 1.50
Mayaleni pe oipom moprokahiov | Mahalepi with orange syrup 1.50
Naywto (3 pndhec) | Ice Cream (3 scoops) 3.00

* Pwtiiote yia ahAepytoyova | Ask for allergens
O1Tipég givart o vpw (€) kat mepthapPdvouv 0houg Tou¢ Popoug * Prices are in euro (€) and include all taxes



