Aanant

RESTAURANT

Some of the dishes, pastries and ice cream served in our
restaurant may contain ingredients which may cause allergies
(nuts, nut product, gluten, efc).

Qur Maitre and Chef de Cuisine on duty are at your disposal,
should you require any clarification as to the products used
for the preparation of our A la Carte menu.

Mepikd and Ta MIdTa, ORTOCKEUAOIATA KOl NMOYWTA OE QUTS TOV KOTAADVD,
HNopEl va NERIEXOUY OUSTOTIKA NOU va NpokahoUy GAMEoVIKA avTidpaan,
(m.x. §npol kapmol, yLovtévy, k.T.A.)

[a onoiedinoTe Sieuxpivion doov apopd Ta NEaidyTa NoU XpnoidonaovTal
WIO T NERQoKELRN Tuwy EBECUATLNY NOL NEIEXOVTAL OTO KATAMWO,
0 EMKEPONIC L@ M o unelduvoc Tou egnaTtopiou efvor otn &i8ecn ooc,

ALL PRICES ARE IN EURDO AND INCLUDE ALL APPLICABLE TAXES
OAEE Ol TIMEZ EINAI ZE EYPQO KAl NEPIAAMBANOYN OAQYEI TOYE ®OPOYE



SALADS

Greek salad / EANAnvikn caAdta 13.00
Cherry tomatoes, cucumbers, red onions, uellow,

green and red peppers, black olives, capers, feta

cheese and virgin olive oil

MNroparivia, ayyoUpak, Kakkivo KpepUS, KITpvn, npdonn kal

KEKKIVN MINEQIA, UOUPES ENES, kANDPN, PETA Ko Nopaivo sEAadhado

Creta salad / Kpntikr] caAdta 13.00
Cherry tomatoes, barley rusk, capers, black olives,

virgin olive oil and Xinomizithra cheese

MNropotiag, koiBdpn, kanapn, pavpes edEc, nopdavo ehaidhado

Kol EnvouuZBpa

Tempura prawns salad / Zahata pe yapibeg Tepmovpa 16.00
Mixed green leaves, wakame, onion dressing
AvAueikTa QUi Npdonnc cohdrac , wakame, GAkToa and Koeup s

Crispy calamari salad / ZaAata pe Tpayavo kahapdapt 16.00
Mixed green leaves, spring onions, sweet chilli sauce

AvAuEkTa QUAN NpAaNG CoAATOC, CRECKD KpEULUSDK),

ko yALKOU ToiM

Rocket parmesan salad / ZaAdta pe poka kal mappelava 14.00
Rocket leaves, parmesan cheese, pomegranate, pine nuts,

croutons and balsamic dressing

DOMG phrog, NopUESSva, pAdl, MvaNG, KOOLTOMO KOl SAATOD

and E081 Bahaduko

DIPS

Smoked eggplant salad / Karmviotr) pehviavoocahata 6.00
Smoked eggplant with shallots, olive oil and bell peppers
Karwiomm JEANTEOVD WE KDEUUEAK), EMIGAR50 KO NINEDIES

Tyrokafteri / TupokagTeEpn 6.00

Feta cheese with “Florinis™ peppers and chillies
Minepies Chwpivng JE QETa K1 TolM

White taramas / Aompn Tapapocaidata 6.00
Fish roe salad with salmon caviar
ZohaTa and ouyd Wopiod LE xaBidp oohopol

Beetroot mousse / Moug mavtapt 6.00
Beetroot mousse with tahini
Molig ano naviZapl e Taxii

ad B

Kakavia / Kakapia 10.00
Fish soup with vegetables and garlic crostini
Wapdoouna pe Aoxovikd Kal KpoUTOWIO UE orOpa0



L

CREAT'VE

a9 LARTERS

Marinated octopus (100gr)/ 13.00
Mapivaplopevo xtamodi (100yp)

Marinated octopus in homemade chilli oil and

cherry vinegar on pea fava

MapIVODIOUEVD XTANAdI O onMmKo TON Kol 50581 KEROMIC

OE QAPo unifehuy

Marinated sardines (100gr) / 9.00
Mapivaplopeveg oapSENeC (100yp)

With capers, spring onion, virgin olive oil

M kANGPEN, RECKD KOEUWUBAK Kol NapEEvo EAaIGhoBo

Crispy fried gonos (Baby calamari 150 gr) / 1.00
Tpayavog TNyavnTag YOVOG (kixpd xelaudpt 150yp)

Tossed in coriander pesto

PonvTiopEvoc LE NESTO kohiavdpou

Crispy fried baby prawns / 11.00
Tpayavee TNYavnTES MIKPES yapibecg

Prawn “poureki” / FTapiba “rroupéxt” 1200
Deep-fried phullo filled with prawn, served with

yogurt and lime sauce

[EITTS TIYOVITO (UMD LIE yopiBES, CEOBIRIOUEVO LE awe

ano VaoUom kol Adiy

Marinated Greek anchovies / Fabupog papivapiopgevog 9.00
in wine vinegar served with bottarga
OE EUS ko cepBipETOl LE OuyoTADOXD

Prawns Saganaki / TapiSeg cayavaki 14.00
with smoked burrata cheese

LE Burrata Tupi

Fried crab cake / TnyavnTo KEik kaBoupilol 11.00

With curry-coriander condiment with mango
Me kapUkeupa and kaou, KNS Kol LdwKD

Village halloumi / XaAoUpu 10.00
Grilled or breaded & deep-fried
2T axdpa A Kannpwuevo & TyonnTo

Seafood Cannelloni / Kavehowvi pe Bahacowva 12.00
Filled with scallops, king prawns and seabass,

topped with creamy lobster bisque

[EoTd LE ¥TEvia, BadiMKES yapiBes kol AaPodk, UE enkdhuwn

QNG KOEKRAES JNMICK OOTaKo0

Oven-baked feta / Wntn ®£ta 11.00
Wrapped in buttered kataifi, served with tomato jam

TuMyUEVN 0E BoUTUpUEVD KovTdlipl, cepBigiouévn Le

MopUENISO VToUETOS

Courgette flower tempura / AvBoi koAokUBag Tepmoupa 10.00
Filled with manouri cheese and roasted pine nuts,

tomato-basil coulis

["EpnoTod e Tupl Jovodo), KaBoupdiousva nvala Kol Kouh vTopdarag

Kl Baciiol

Pan-seared scallops / Zotaplopéva XTevia  perpiece 5.50
Served with green peas and celeriac puree

flavoured with bacon

ZepPloovTal UE apard Kol NOURE and CEANG GoMWUaTICUEVD LIE LINEIKOV



SHELLFISY

FRUITS de MER

@ﬁ;ﬂam or ma@cyoar own ﬁegfmaf 6%:5@;-

€

Fruits de mer Platter / Matéha Baikaooiviov  fortwo  60.00
Platter with selected shellfish

served on a bed of crushed ice

(2 tiger prawns, 4 oysters, 250 gr mussels,

4 cockles, 6 clams)

MiaTeAa YE ENAEYIEVD COTROKoEION CEpRIpICUEVT

Nevin O SpUPUCTIGUEVD Ndyo

(2 yapidec, 4 orpelia, 250yp pidix,

4 kvbawia, 6 aypades)

Three-tier fruits de mer / for four  130.00
Tpirmatn Mateia Baiaociviuv

A tower of selected shellfish

served on a bed of crushed ice

{4 tiger prawns, 8 oysters, 500 gr mussels,

8 cockles, 8 clams, 100 gr Alaskan King crab)

Tpincmn miaTéla pe endeypéva catpokosidr

CEPRIDICUEVA Ndviw 0 BpUPLICTIONEVD NaYo

{4 yapides, 8 orpelfia, 500yp podie, 8 xvdwwvia,

8 ayifdkdec, 100yp Pacihixd xdfovpa Addoxa)

MAKE-YOUR-OWN

Efruits de %r gﬁgry"ﬂoaf Eatter

€
per kg J avd waidd

Red lobster / Kdkkvoo AoToxoe 95.00
Blue lobster / Mnhé AoTaxde 110.00
Alaska king crab leg / 12000
Mé& Baahkoy ootokol Ahdakac

Mussels / MoSia 3500
Clams / AxBadeq 3500
Cockles / Kuduwvio 3500
King prawns / Baohkég Nopideg 90.00

Served on crushed ice with a choice of
ZepBipovrar kv oe onaotd mdyo padl pe

Shallot vinegar
Tartar sauce
Chilli mayonnaise
Vierge sauce



5] ERS  ETPEIALS

EFinest guaﬁgy. ézna@:e@cfea?%esﬁ "%z;sfers

€ €

Jer piece 6 pres

Tsarskaya 5.00 28.00
Fine de Claire 400 22.00
Gillardeau 6.50 36.00
Served on crushed ice with:
Lemon
Shallot Vinegar

BAKED OYSTER OF THE DAY - 6 pes
WHTA ZTPEIAIA

Rockefeller 18.00
With a parmesan herb crust

Mz kpodoTa NopLESVOC KOl UDWOIKLY

TARTAR / TAPTAP
@etfcafe(@ ma‘ncec{ }‘%wﬁ raw ﬁsé 1

Tuna (100gr) / TOVOC (100yp) 15.00
Sweet chilli, lime juice, lime zest, olive oil, chives

served with crispy kataifi, spicy oil flavoured

with fennel and celery

ALK TolM, XUOS Ko EOouo ML, EAIGha30, Oxonanpaoo,
CEPRICIOUEVDT LIE TROYCVG KovTalpt, AASI pe kapTepd

Lncixapisd uadl e uapaBo ko ol

CARPACCIO /{ KAPMATZIO
(7!{:‘3??@ S&GC{]}'E’S[??IHI‘!'R(H@Q/J}ESA‘
NENTEC (pETEC QNGO UOPVODICUEVD (PRECKD Wap!

Seabass (s0gr) / AaBpakt (30yp) 15.00
Olive oil, lime, smoked herring caviar dressing

topped with wakame

Ehaidhodo, My, kamotd xaBidol péyyoc uadl ue wakame

Octopus carpaccio / Xtamodi kapratoio 15.00
Served with "Kopanisti”

% epBipeTal ue Konavior
Sardines Carpaccio / Kapmatolo oap&ehag 13.00

with Ponzu ginger dressing
pe adhvtoa Ponzu pe ningpdoida

CAVIAR / XABIAPI
Sturia Aquitaine (30gr) 95.00
Oscietra (30gr) 10.00

Served with:
Blinis, egg white, shallot, capers, parsley and sour cream



sEAFDOD SPECEXLITIES

€
Grilled octopus (250gr) | XTamost oxapac (250yp) 26.00
Served with fava, drizzled with garlic-herbed oil
TepRipiopévo LE PARa, yaovipiouévo LE MBI aplopianicpévo
LE orGpEo
Grilled stuffed calamari (450gr) / 23.00

Mepotd kKahapapt oxapag (450yp)
With herbed feta cheese on tomato coulis
ME oppcmougyT (RETA OF KOUM vTopaTOC

Crispy fried calamari / Tpayavo tnyavntd kahapapt 19.00
With coriander pesto
Me nEaTo and kohiowdpo

Astakomakaronada (1/2 lobster) / 4500
Aotakopakapovada (1/2 acraxdc)

Homemade spaghetti with fresh lobster, served

with tomato-lobster bisque and cream sauce,

roasted cherry tomatoes and basil

ZNIMkG onayET LIE RETKD QoTAKD, CEPRIDIOUEVT LIE INIOK

VTOUIATOC KOl QOTOROU KO KOEURAES OANTaq, WNTA vTopaTiiia

rioil Bacihks

Garidomakaronada / NapiSopakapovada 28.00
Homemade spaghetti with prowns, tomoto-lobster

bisque and cream sauce

ZIITIKG ONOVET JE yORIDES, UMICK VTOUATAC KAl QoTakoU

KOl KpELWOES 0akToO

Fisherman’'s Skewer / To couBAdki Tou Wapa 34.00
Charcoal grilled scallops, jumbo prawns,

white grouper, pistachio pesto

XTevio ata kdpBouva, ueydhes yvopides, danpn opupida,

NEOTO XOMETICVY

Scallop risotto / PI{6TO pe XTEVIA 27.00
With fresh herbs, drizzled with lobster oil
Me (ppeora BOTava, YOpvIQIOUEVD LE MADI QOTaKOU

Cuttlefish Kritharotto / Kpi8apdto pe couma 2500
Served with Grilled Cuttlefish and Graviera cheese

cepBipeTal e Tupi T paBiEpa

Oven Baked Seabass in phylo pastry / 23.00
Adupdki oTov polpvo HETa O PUAND

stuffed with Parmegiano cream on tomato salsa

YELIOTO WE KpEpa Parmegiana Ko ouvodelETa ang aaATon viouaTag



FRESH FISy
&

SEAFOOD

fmm our counter a@pféy

Prices are according to daily market rates

Please ask your Head Waiter
for any further assistance

If you suffer from any kind of allergies or intolerance
please inform your Head Waiter on the severity of the condition.

Our Maitre and Chef De Cuisine on duty are al your disposal
should you require any clarification as to the products used for the preparation
of the food items available at our counter display.

OPEZKO WAPI & BAANAZZINA

Ao Tov mdyko pag

O muéc BaaiovTtal aTic NUEPRCIES TIWEC ayopag

Mmopeite va {yrioete neproooTepe; nAnpopople
amd tov ogpfitdpo oag

Mropeite va evquepaoete Tov oepfitdpo oag
yie orotadrmore addzpyin f dvoavebla oo,

T omoradijmote Sievkplvion doov apopd Ta TpoidvTa
TOU YPHOIHOTIOIOUVTRL PR TH TRPETKELY Ty E0e0udTwY
mov vdkpyouy oTov mhyko, 0 emxepalc Zeg
ket o vredfuves Tov eoniaroplov elves oty fiabfeon oo,

A CHOICE OF ACCOMPANIMENTS

Hand-cut fried potatoes

Baked new potatoes
with Mediterranean herbs and olive oil

Seasonal vegetables

ENIIAQT H EYNOAEY TIKIN

DPETKO-KOPUEVES TNYOVATEC NOTATEC

PPECKES NATATES POVOU
pE Meooyeiokd Batova kol edaidhado

Enoxickd Aaxavika






T

<ASTING MEyN,,
|

Greek Salad / EAAnvikn cahdta
Tomato, cucumber, peppers, red onions, blaock olives,
virgin olive oil and feta cheese
MTORATA, ayyoUp!, MINEQIES, KAOKKIVD KOEUWIE, Ladoes ENES,
nMopBevo EAoICADDo KOl (pETT

Smoked Eggplant Salad /
Karmviotr pehwvtlavooaiata
Smoked eggplant with shallots, olive oil and bell peppers
Kamaom JeAnTEOVT JE KpELULBGH, EAICAIO0 KOl MNEQIES

Tyrokafteri / TupokagTepn
Feta cheese with peppers florinis and chillies
Péro pe ninepec Chuwpivne Kol tol

White Taramas / Aompn tapapocalata
Fish roe salad with salmon caviar
Zoddra and auyd wapiol LE xaBidp cohouod

Marinated Sardines / Mapvaplopeveg oap&eleg

Oven-baked feta / Wnt ®£ta
Wrapped in buttered kataifi, served with tomato jam
TUAYUEYN OE BOUTURWOHEVD KEVTARp, 0ERBIDIoNEYN ME UopUEAIDO vTONAaTaS

Fried Red Mullet / Tnyavnto prappmoivi

Seafood Cannelloni / Kavehovi pe Balaoaoiva
Filled with scallops, king prawns and seabass,
topped with creamy lobster bisque
[ELNIOTE LE XTEVI, POOMKES YORIBES KOl AQUDAK,

LIE ENKAMILIN QN0 KEEUWBES JUNIoK aoTakol)

Fried Cod Cakes / TnyavnTo KEIK HrmakaAlapou

Grilled Calamari / Kahapdpt oxapag
with capers, tomato salsa
e kénapn, aditad vropdrag

Grilled Fresh Fish of the Day /

dpEoko PapL NS NUEPAC oTn oxapa
with baked new potatoes and boiled vegetables
LE NTEC NATATES KAl BOaoTa Aaxavikd

Selection of Cyprus Spoon Sweets
MoikiAia KUTTPIaKWY YAUKUV TOU KOUTAALOU

Fresh Seasonal Fruit
®peoka ppolTa EMOXNG

€47.00
per person including all applicable Taxes / awk &ropo, nepidapBavovron ddor o1 pdpor

(Minimum order two persons) / (EAdyiory mapacyyelio dto atduwy)



(ASTING MEN,
¥

Greek Salad / EAAnvikn caldta
Tomato, cucumber, peppers, red onions, blaock olives,
virgin olive oil and feta cheese
MNTORATA, ayyoUp!, MINEQIES, KAOKKIVD KOEWIE, Padoes ENES,
nopBevo EAoICADDo KOl (pETT

Smoked Eggplant Salad /
Karmviotr pehwvtlavooaiata
Smoked eggplant with shallots, olive oil and bell peppers
Kamaom JeEANTEOVT JE KpELULBGH, EAICAIO0 KOl MNEQIES

Oven-baked feta / Wnt ®£ta
Wrapped in buttered kataifi, served with tomato jam
TukyEm oE BOUTURWMUEVD KOWTOID, CELBIDIOUEVN LE BopuUEAABa vTopdTag

Tyrokafteri / TupokagTepn
Feta cheese with peppers florinis and chillies
Qera pe ninepies Phophmc kol Toh

White Taramas / Aompn tapapooalata
Fish roe salad with salmon caviar
FaAATO NG auyd Wapio LE xafidp cohopod

Marinated Sardines / Mapivaplopeveg oap&EAeg

Seafood Cannelloni / Kavehovi pe Balkaoowva
Filled with scallops, king prawns and seabass,
topped with creamy lobster bisque
[ELIOTE JE XTEVIO, POOMKES YOOIBES KOl AQUDAK,

LIE ENIKAAILIN QN0 KPEUWDBES LINIOK 0oTakoL

Fried Cod Cakes / TnyavnTo KEIK HrmrakaAlapou

Fried Calamari / Tnyavnto kahapdapt
with corionder pesto
LIE NEDTO and KONavdpo

Grilled octopus / Xtanodi oxapag
Served with fava, drizzled with garlic-herbed oil
ZepPipiouevo LE @ABa, YyopvIDIoUEWD UE MBI OpuoTIOUEVD UE ORGOBo

Grilled Fresh Fish of the Day /

Dpeoko Papl TG NUEPAG OTN oxapa
with baked new potatoes and boiled vegetables
ME WNTES NOTATES KOl BRooTd Aaxoard

Warm Orange Pie / Zeotr MNoptokaAhomTa
with Pergamote Geloto and Citrus Confit
LIE MENeeTd NEpYaLSyTO Kol confit ecnepeifiosiSuw

Fresh Seasonal Fruit / ®péoka ¢ppouTa EMOXNG

€5800
per person including all applicable Taxes / avik &ropo, mepilapBivovrar dAor o1 popot

(Minimum order two persons) / (EAdyiory mapayyedia ddo arduwy)



<ASTING MEyN,,
11

Greek Salad / EAAnvikn cahdta
Tomato, cucumber, peppers, red onions, blaock olives,
virgin olive oil and feta cheese
MTORATA, ayyoUp!, MINEQIES, KAOKKIVD KOEUWIE, Ladoes ENES,
nMopBevo EAoICADDo KOl (pETT

Smoked Eggplant Salad /
Karmviotr pehwvtlavooaiata
Smoked eggplant with shallots, olive oil and bell peppers
Kamaom JeEANTEOVD JE KpELULBGH, EAICAO0 KOl MNEQIES

Tyrokafteri / TupokagpTepn
Feta cheese with peppers florinis and chillies
et pe mnepies Chaphmic Kol 7ol

White Taramas / Aorpn Tapapocaiata
Fish roe salod with salmon caviar
FahdTa and auyd wapiol pe xafido cohouod

Marinated Sardines / Mapivaplopeveg capbeAeg

Fruits de mer / ©ahacoiva
(raw & cooked shellfish, served on a bed of crushed ice)
(twpd xeer yyuéva oorpaxoady, cepfipiopiva ot Bpuupeniouévo méyo)

King prawns / Baohkee yopidec
Alaskan crab (100 gr) | Aotaxde Ahdoxac (100yp)
Ousters [ Lipeidia
Clams / AxiBadec
Cockles / Kuddwia

Served with a choice of: shallot vinegar, tartar sauce, chilli mayonnaise
ZepBipovran ue emdoyn amo:

E081 JE MpEWOS), oGATo0 TapTaD, JoyioveED Je Toll

Oven-baked feta / Wntn ®£ta
Wrapped in buttered kataifi, served with tomato jam
TuArypEwn oE BoUTURWUEVD KOVTIm, CELBIDIOUEVN LE LopUEAGDa vTopdTag
Cod Cakes / K&k prmakahiapou
Fried Red Mullet / TnyavnTo pmapurmouvt
Grilled Octopus / Xtamodi oxapag
Grilled Calamari / Kahapapi oxyapac

Grouper / ActipoBAayog
Prepared according to your taste
with baked new potatoes and boiled vegetables
ETOIpafETa QUL JE TO YOUOTO 00C WE WNTES NATATES Kl BpooTtd Acxavikg

Warm Orange Pie / Zgotr MNoptokahémra
with Pergamote Gelato and Citrus Confit
LIE NOywTo NEQYOUIOVTO KOl confit ecnEpEId0EIBwy
Selection of Cyprus sweets / MowiAia KurTplakwy yAUKuV
Fresh Seasonal Fruit / ®péoka gpouTa EMOXNG
€84.00
per person including all applicable Taxes / avik dropo, mepidapBavovrar ddot ot pdpo
(Minimum order two persons) / (EAdyory mapayyelia ddo ardupwy)
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DESSER] &

Freshly-cut seasonal fruits
DpeoKa PppouTa EMOXNG

Cyprus fruit preserves “Spoon Sweets”
Kurtpiaka yAUKQ Tou KOUTaALOU

Crunchy meringue / Tpayavy Mapéyka
filled with Philadelphia cream, red fruits
and a cold strawberry soup

YELIT BE TURT DINGBEMPEIQ, KOKKVA PROTTO

KO KoUQ GoUna (ppdouiag

Kataifi / Kavtdipt
with rice pudding, machallepi and Chios gum gelato
LE pUTEYQAD, LaxQAEN KON NOWWTS JaaTixad Xou

Orange Confit / Confit MoptokaAiov

with vanilla creme brulee, citrus sauce, pergamont
gelato, almond cinnamon tuille

LE KREW LINPoUdE Baviag, aws EonEQIBOEIBWY,

MCLOTEO MERYOLOVTO, TOUIR QUYSaADU KOl KOVEAMIC

Chocolate Ginger / ZokoAhata pe mrepopila
cremeux, crispy cocoa bisquit, caramelized

banana, banofee gelato, passion coulis

CrermeuUX, TROYOWVG UNIGKETO KOKAoU, KOpAUEAWDUEYN Lnonvéva,
MICYLOTE LINEVOED! KO GWe and passion fruit

Limanaki cheese platter / MiatéAa Tupiwv «/MpavAaKe
A selection of fine Mediterranean cheeses
Mokhio ErAey Ly MECOYEIDKIY TUDILY

1.00

1.00

12.00

12.00

12.00

12.00

16.00
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