MPABOBAfl OTOBOPKA

Ynotpe6neHue cbiporo UaN HeloBapeHHOr0 MACA, NTULbI, MOPENPOAYKTOB,MONIKOCKOB 11 YCTPULL
MOXeT ObITb onacHo AnA Bawero 3q0poBbA. Jlioan ¢ HeKOTOPbIMI 3a001€BaHNAMN, TAKUMIA
KaK - Anabet, 3aboneBaHne nevyeHu, 0cnabneHHbIn UMMYHUTET, paK - A0MKHbI NOCOBETOBATLCA C
BPauoM nepej Tem, Kak ynoTpeouTb Cbipbie MOPenpoayKTbl, T. K. 3T0 MOXET MI0X0 CKa3aTb(A Ha
MX 3a00/1€BaHNM U NPUHUMAEMbIX leKapCcTBaX. Cbipble MOPenpPOAYKTbI MOTYT CTaTb NPUYMHOIA
Cepbé3HbIX 3a00eBaHuil. 0TBETCTBEHHOCTb 3a ynoTpebneHne Cbipblx MOPEnpoAYKTOB NOAHOCTbI0
BO3/1araeTca Ha Bac.

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.

AJINEPTEHDbI | ALLERGENS

MnioTeH | Gluten Cos | Soy KyHxyT | Sesame Pakoo6pasHble | Crustacean
Monoko | Milk CynbuT | Sulphite fliiua | Egg Opexu | Nuts TlionuHbl | Lupins
Poi6a | Fish Cenbaepeit | Celery @ Monniocku | Molluscs Apaxuc | Peanuts
fopumua | Mustard @ 3amopoXeHHble NpodyKThl | Frozen

Ptjxic,o

NICOSIA | LIMASSOL | LARNACA



CANNATDHI | SALADS Manbiid | Small ~ bonbLoii |Large

[peveckun canar 7.00 9.00
[Tomugop, orypew, 3eneHbii nepew, NyK, cbip ¢eTTa, operaHo, MacIuHbl

Greek Salad

Tomato, cucumber, green pepper, onion, feta cheese, oregano, black olives
[lepeBeHcKuit canat 6.00 8.00
(Bexan 3eNeHb, orypeLl, NoMuAop, MaCInHbI, Cyxasa MATa

Village salad

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

Momupop - Petra 7.00 9.00
Momuzaop, Hape3aHHbI KPYX0UKamu € CbIpoM GeTTa 1 Kanepcamu

Tomato - Feta

Slices with feta cheese and capers

CneuunanbHbIi canat 15.00
(meLuaHHaAa 3€N1e€Hb, nOMKUAO0pbLI, orypubl, peanc, NCTbA Kanepca,

MATa, YepHbIe ONNBKIA, 3eM1eHblil NYK

Special Salad

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

Canat ¢ MopcKkumu BogopocnsmMu 12.00

Pykona, nuctba ceeknbl, Canat Bakame, QupmeHHblit Bunerpet
Seaweed Salad
Rocola, Beetroot Leaves, Wakame Salad, Signature Vinaigrette

Canat cKpa6oBblM MACOM 1 KpeBeTKaMM 20.00

JInctba cBeknbl, canat Bakame,Maco Kpaba, KpeseTku, Anenbcut, QupmenHblil Bunerpet
Salad with crab meat and shrimps
Beetroot leaves, Wakame Salad, Crab Meat, Shrimps, Orange, Signature Vinaigrette

Canat cKo3buMm Cbipom 15.00

JInctba canata, MOPKOBb, OTYPLbI, 3eNeHbli YK, KO3Wil Cbip, DupmeHHbIi Bunerpet
Goat Cheese Salad
Lettus leaves, carrots, cucumber, spring onions, breaded goat cheese, balsamic dressing

Canat c ocbmuHOramu 25.00

OCbMUHOTI, NOMUAOPBI YepK, 3eNeHblil NyK, 6a3unuk, kanepcol, OupmeHHbIii Bunerpet
Octopus Salad
Octapus,cherry tomatoes, spring onions, basil, capers, balsamic dressing



X0JIOAHbIE 3AKYCKW | COLD APPETISERS
Taxmm 3.00

9KCTpaKT KYHXYTa, CMELLAHHDBIN C 0IMBKOBLIM MACI0M, IMMOHHBIM COKOM, YeCHOKOM I I'IEprLIJKOI7I
Tahini
Sesame extract, mixed with olive oil, lemon juice, garlic, parsley

Tapama 3.00
WKkpa pbibHas, xnebHad KpoLKa, 0NUBKOBOE MAC/IO, INMOH, YK

Tarama

Fish roe, breadcrumb, olive oil, lemon, onion

3eneHble ONUBKM 3.00
MapI/IHOBaHHbIe 0JINBKN C U3MENbYEHHDBIM CYXUM KOpI/IaH,[l,IJOM, YECHOK, JIMMOHHDII COK U ONINBKOBOE
Madcio

Green olives

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

Canatu3 6a|(na)|(aH 3.00

I3menbuéHHble 3aneyeHHble OaknaxaHbl, YeCHOK, MalioHe3, Xeb, KpacHblil Cnagkuii nepew, neTpyLKa
Aubergine salad

Chopped baked aubergines, Chopped roasted eggplant, garlic, mayonnaise, bread,

red sweet pepper, parsley

TUPOKAOTEPH 3.50
Colp petTa, xnonba Yunu, KpacHblit CnagKknit nepew n norypt

Tirokafteri

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

MapuHoBaHHbIe aHYOY(Cbl 8.00
(Oune aHYOyCOB, MapUHOBAHHOE B YKCYCe, XNoNbA Yunm 1 TMMbAH

Marinated Anchovies

Anchovies fillets marinated vinegar, chili flakes and thyme

Cbip petTa (3a wryky) | Fetta cheese (per piece) 2.00
OcbmuHor B yKcyce | Octopus in vinegar 13.00

Ocbmunor Kapnayuo | Octopus Carpaccio 15.00



FTOPAYUE 3AKYCKMW | WARM APPETISERS

Pb16HbIi cyn | Fish Soup 8.00

Haw GUPMEHHbIN peLenT U3 N3MeSIbYEHHbIX OBOLWEN, TPaB 1 CNeUnin ¢ He6oNbLNMMK
Kycoukamu pbibHoro ¢une
Our secret blend of chopped vegetables, herbs and spices with small pieces of fish fillet

MUST
HAVE

neyexble onuskmM | Roasted olives 3.00
KapeHblii colp xannymu (3a wryky) | Grilled halloumi cheese (per piece) ({)) 2.00
bo6oBbie (Ce3onnbiii) | Pulses (Seasonal) 5.00
Tataku u3 TyHua | Tuna Tataki 20.00

Pbi6HbIe KpOKeTbl (3a wryky) 2.00

Kycouku 6enoii pbibbl, NOKPbITbIE NAHUPOBOYHBIMM CYXapAMU I CEMEHAMI KYHXYTa
Fish croquettes (per piece)
Morsels of white fish coated with breadcrumb and sesame seeds

*KAPEHAS PbIBA | FRIED FISH

Manbiit | Small bonbwoii |Large

ManeHbkue kpeBetku | Small fried shrimps 8.00 15.00
Kpabbi | Small Crabs 8.50

MACO paKoobpasHbIX | Scampi 28.00
Pbi6a 1 unncobi 14.00
TPecKa XapeHas B NUBHOM KNApe, NOAAETCA C COYCOM TapTap

Fish & Chips

Cod deep fried in beer batter, served with tartare sauce

Beretapuanckuii | Vegetarian
BeretapuaHckoe 6niopo 13.00
TpVI KYCOUKa Cblpa Xa/lylyMn, YeTblpe rp|/|6a Ha rpuie, oBoLW K Ha rpnne, BapeHble 0BOLLK

W BapeHblii KapTodenb

Vegetarian Dish

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



BAP HANbAY | RAW BAR

X1
Fine De Claire (dpanuus | France) 5.00
Tsarskaya (®panums | France) 6.00
Krystale (®0panums | France) 6.00
Gillardeau (Huaepnanabi | Netherlands) 6.00
Monniocku (Tpeuus) | Cockles (Greece) / kg.
Monntocku (Tpeuus) | Clams (Greece) / kg

(raptrap) (Kapnauyuyo) (KonueHbin)
Tartare) (Carpaccio) (Smoked)

(
lony6oii TyHey | Blue Fin Tuna () 20.00 20.00
ild) () (0)

Auknir nococs| Salmon ( 20.00 20.00

wi
Nococob | Salmon 14.00

Yrops | Eel 16.00
Cenbpp | Herring 16.00
Konuenas Tapenka | Smoked Platter 25.00
Mopckoii okyHb CeBuue | Seabass Ceviche 20.00
Kapnauuo u3 mopckoro okyHs | Seabass Carpaccio 20.00
Nlococb “Oraking” Cawmmu | Oraking Salmon Sashimi 20.00
Xamaum Cawnmu | Hamachi Sashimi 20.00
“Otoro” TyHew Cawmmu| Otoro Tuna Sashimi 20.00

PbIBA 3A KWTOTPAMM | FISH BY THE KILO

[ina cBexceit pblObl AHA, NOXaNyiicTa, 00paTUTECh K YenoBeky, NpuHuMatoLiemMy Balw 3akas.
For fresh fish of the day, please consult the person taking your order.

p
puroToBnexHas B Mopckoii conu| | Fish in sea salt & 1:20hrs +5.00/kg

Pbiba, 06epHyTas BUHOrpaAHLIMI ANCTHAMMN 11 3aneYeHHad B MOPCKOil conu (>1Kr)
Fish wrapped with vine leaves baked in sea salt (>1kg)

Omap Tepmugop | Lobster thermidor +10.00/kg
NPUrOTOBNEHHbI C COYCOM GeLLamesb, NapMe3aHoM, BUHOM, GpeHaM 1 nykom

Cooked with bechamel sauce, parmesan, wine, brandy and onion

(DapLunpoBaHHble kanbmapbl | Stuffed Calamari +5.00/kg
Kanbmapbl, papLumpoBaHHble CbIpoM (peTa, NOMIUA0PaMU 1 OPeraHo
\Calamari stuffed with feta cheese, tomato and oregano

Bbi6op wed-nosapa | Chef’s Choice




KoponeBckue kpeBeTkM (3a wryky) | King Prawn (per piece) 7.50

Kpabbi B mArkom naHuupe (3a wryky) | Soft shell crab (per piece) 6.50
s A
Pbi6HOe accopTh | MEZE
Pbi6HOE accopT (Ha KaXJoro uenoBeka, MUHUMYM 2 uenoBeka)*  27.00
Canatbl, X0N0AHbIe 3aKYCKK, Pa3nnyHaA pbiba n MOpenpoayKTbl Ha rpune,
KapeHble 1 TyLLEHble.
Fish Meze (for each guest with minimum 2 guests)*
Salad, starters, various grilled and fried and or stew seafood.
*€7.00 Baumaetca TOProBaA Hal€HKa 3d KOJINYeCTBO 3dKa3dHHbIX Me3e MEHblLLE,
4yemM KOoJInyecTBo NpucyTCTByownx J'IIOAEVI 3ad CTONIOM
L *€7.00 Cover charge for smaller order than the number of people at the table )

KpeBeTku & Mugum | PRAWNS & MUSSELS

KpeBetku |Pranwsx6 Mupguu | Mussels

* B BUHHOM coyce | Wine sauce 18.00 42.00 /kg
npUroToBJEHHble B rycToM BUHHOM coyce | Thick wine sauce
*B yecHoyHom coyce | Garlic sauce 18.00 42.00 /kg

NPUroTOBJIEHHbIE B TYCTOM BUHHOM Coyce ¢ yuecHokoM | Thick wine sauce with garlic

*caraHaku | Saganaki 20.00 45.00/kg

NPUroTOBJIEHHbIE B TOMATHOM Coyce, cbip DeTTa 1 operaHo |
Tomato, fetta cheese and oregano

*B uM6GUPHOM coyce | Ginger sauce 20.00 47.00 /kg

MPUToTOBJIEHHbIE C I/IM6I/IpEM, 3€JIEHbIM NYKOM, KypKyMOVI, CyXum
MapTUHI W PaCTUTENIbHBIMU CJTUBKAMHI

Ginger, spring onion, turmeric, dry martini and vegetable cream

[pe6ewku |Scallops 25.00
BuHHbIi, uecHouHbIit nnn umbupHbIii coyc | Wine, Garlic or Ginger sauce



TYHJEHHE bl IOHA | COOKED & STEW Manbiii | Starter bonbwoit |Large
KapakaTuua cuepiunamu 9.50 18.00

KapaKaTmua CYEepHUNamu, NnpUroToBneHHaa C pa3nnyHbIMi TpaBamn 1 cneynuamn B MECTHOM BUHE
Casserole cuttlefish
Cuttlefish with its ink, cooked with various herbs and spices and local wine

OcbMuHOr B KpacHOM BUHe 9.50 18.00

Monogble 0CbMIUHOTYW, TPUTOTOBNEHHbIE C TOMATHBIM COYCOM, COYCOM M3 KPAcCHOr0 BUHA, @ Takxe C
Pa3NMYHbIMK TPABAMM U CELMAMN

Casserole octopus

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

Pbi6a-Mey WaLnbiK 20.00
Pb|6a—|v|eq MAapWHOBAHHAA B rpeyeCckX TpaBax u cneuuax, npurotoBieHHaA Ha rpuie Cc 0BoLamMu
Swordfish souvlaki

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

Puc ckapakatuueit 18.00

KapaKaTmua, MPUTOTOBNEHHAA B YEPHUNAX U C PUCOM
Rice with cuttlefish
Rice mixed with stew cuttlefish and its ink

Pucc MOpEﬂpOAYKTaMI/I 18.00

Puc, KpeBeTKu, KanbMapbl, MULIIA, OBOLLHbIE CIMBKM, BUHO, NYK, 6a3nanK
Seafood Rice
Rice, prawns, calamari, mussels, vegetable cream, wine, onion, basil

Kapakatuua na rpune | Grilled Cuttlefish 9.50 18.00
Ocbmunor Ha rpune | Grilled Octopus 13.00 25.00
FTAPHUP | SIDES Manblit | small - bonbuwoii | large
Puc | Rice 1.50

XKapeHblit kapTodens | Fresh Fried Wedges 1.50 4.50
OBoLuu Ha rpune | Grilled Vegetables 2.50 7.00

BapeHbie oBowwm | Boiled Vegetables 2.00 6.00



MACTA | PASTA

Macra ckpeBeTkamu | Prawn Pasta 17.00
JINHrBUHM, NPUrOTOBNIEHHbIE B 6€N10M UK KPaCHOM COyce UMM COYC anAa3anymuc
Linguini cooked in white or red sauce or sauce Alazaloumis

benblit coyc: pacTutenbHble CINBKM, ropumua, 6peHan u cnagkuii nepeil.
White Sauce: Vegetable cream, mustard, brandy and sweet paprika

UIn | OR
KpacHblit coyc: cBeXMil TOMATHBII COYC C 3eNIeHbI0 U CBEXIUM Ba3NNKOM.
Red Sauce: Fresh tomato sauce with herbs and fresh basil
UIn | OR
Anazanymuc coyc:: Coyc c nomuaopamu yepi, AyWMCTbIMUA TpaBamm
N Leapoil NMMOHa
Sauce Alazaloumis: Sauce with cherry tomatoes, herbs and lemon zest

CpepusemHomopckas nacta | Mediterranean pasta 18.00
MacTa ¢ Ka/lbMapaMii, KpeBeTKamMu, 6enoit pbl60|7| W MONJTKOCKaMI B KpaCHOM TOMATHOM coyce Win
CoyC anAsanymuc

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

Macta cno6crepom /kg

lacTa B cBeXeM TOMATHOM coyce C3eNeHb U CBeXUM 6a3I/IHI/IKOMVIJ'II/I CO)’C aﬂﬂ3aﬂ)/MVIC
Pasta in fresh tomato sauce or sauce Alazaloumis

RECEPT | DESSERTS *

OpykTbl | Fruits Manebiit | Small ~ bonbwoii |Large
(Bexue ce30HHble GpykThI | Fresh seasonal fruits 12.00 16.00

3a WTyKy/piece
TpaauumoHHble KoHcepBupoBaHHbie GpykTbi | Traditional Preserved fruit  1.50

Naxnaga | Baklavas 1.50
AnenbcuHoBbIiA nupor | Orange Pie 1.50
Maxanenu ¢ anenbcuHoBbim cuponom | Mahalepi with orange syrup 1.50
MopoxeHoe (3 wapuka)| Ice Cream (3 scoops) 3.00

* Cnpocute npo annepreHbl | Ask for allergens

LleHbl yka3aHbl B eBpo (€) 1 BKNtouatoT Bce Hanoru = Prices are in euro (€) and include all taxes



