UNanaKi

R ESTAURANT

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

Our 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 mdTa, OPTOOKEUAOUATA KAl NayWTA O€ AUTO TOV KATAAOYO,
HUNOPET v MEPIEXOUY OUOTATIKA MOU VA MPOKOAOUY GANEQYIKN QvTIOpaoN.
(m.x. Enpoi xapmoi, yrovtévn, x.7.1.)

[Ma onoiadnnote dIEUKPIVIoN OO0V apopd TA MEOIOVTA MOU XPNOILOMOIOUVTA
VIO TN NAPAOKEUN TWV EOECUATWY MOU NEPIEXOVTAI OTO KATAAOYO,
0 ENIKEPOANG 2P N O UNEUBUVOC ToU £0TIOTOPIOU eival oTn dIGBECN 0aC.

ALL PRICES ARE IN EURO AND INCLUDE ALL TAXES
OAEZ Ol TIMEZ EINAI ZE EYPQ KAl MEPINAMBANOYN OAOYZ TOYX ®OPOYZ



SALADS

Greek salad / ENAnvikn caAdata 13.00
Cherry tomatoes, cucumbers, red onions, yellow,

green and red peppers, black olives, capers, feta

cheese and virgin olive oil

NTouaTivia, ayyoUpaki, KOKKIVO KOEUUUOI, KITRIVN, MPACIV KA

KOKKIVN MINEPIC, UAUPECS ENIEC, KANAPN, PETA KAl NAPBEVO EAQIOAad0

Creta salad / Kpntikn caidta 13.00
Cherry tomatoes, barley rusk, capers, black olives,

virgin olive oil and Xinomizithra cheese

NTouaTivia, KoIBdpl, KAnapn, JOUPEC ENEG, NAPBEVO EAQIOACDO
KarEvouuldnBpa

Crispy calamari salad / Zahata pe tpayavo KkaAapapt 16.00
Mixed green leaves, spring onions, sweet chilli sauce

AVALEIKTO PUAA MPAoivng 0OAATAC, PPEOCKO KREUUUDAKI,

OGATOO YAUKOU TOIAI

Rocket parmesan salad / ZaAdta pe poka kat mappsdava  14.00
Rocket leaves, parmesan cheese, pomegranate, pine nuts,

croutons and balsamic dressing

OUMNa pokac, Napuelava, podl, MVONC, KOOUTOVIC KAl OAATOO

ano £V BANOAUIKO

DIPS

Smoked eggplant salad / Karrviotn pehwvt{avoocaAidta 6.00
Smoked eggplant with shallots, olive oil and bell peppers
Kanvioth peAvT¢ava pe KoeUOAKI, EAQIOAADO KAl MIMEPIEG

Tyrokafteri / TupokapTEPN 6.00
Feta cheese with “Florinis” peppers and chillies
[Mnepiec GAwPIVNG UE PETA KAl TOIN

White taramas / Actipn Tapapocaiata 6.00
Fish roe salad with salmon caviar
2 aAdTa and auyd WapioU e XaRIdpl COAOUOU

Beetroot mousse / Moug mavtapt 6.00
Beetroot mousse with tahini
Mouc ano navtZap! Ue Taxivi

SOUP

Kakavia / Kakafia 10.00
Fish soup with vegetables and garlic crostini
Wapdoouna pe AaxavikG KAl KooUTOVIa e 0KOPDO
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Marinated octopus (100gr) / 13.00

Mapvapiopevo XTamodt (100yp)

Marinated octopus in homemade chilli oil and
cherry vinegar on pea fava

Mapvapiopevo xTanddi oe onimko Toi kal EUdI kepaaioU
o€ QAR uNICENIWY

Marinated Greek anchovies / FTaUpog papivaptopevog 9.00
in wine vinegar served with bottarga
o€ E£U0I KAl oEPPIPETAl UE QUYOTAPAXO

Prawns Saganaki / FTapidsg cayavakt 14.00
with Fetta cheese

pe @era

Village halloumi / XaAoOpu 10.00

Grilled or breaded & deep-fried
2N OXAPA N KAMNPWUEVO & TNYavNTO

Seafood Cannelloni / KaveAovt ps 6alacoiva 12.00
Filled with scallops, king prawns and seabass,

topped with creamy lobster bisque

["EIOTO UE XTEVIO, BACINKEC YAPIOES KAl AABEAKI, UE EMKAAUWN

ano KOEPWOEC UMNIOK A0TAKOU

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

TUAIVUEVN OE BOUTUPWEVO KAVTAI(pI, OEQRINIOUEVN UE

HOPUEAGDO VIOUATAC

Courgette flower tempura / AvBol KoAokLBag Tepmovpa 10.00
Filled with manouri cheese and roasted pine nuts,

tomato-basil coulis

["epioTol e Tupl pavoupl, KaRoUPAIoHEVA MIVOAIQ KAl KOUAN VIOUATAG

Kall BaolAikoU

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

flavoured with bacon

> epBipovTal Ue apakd Kal MOUPE and OEAVO APWHUATIOUEVO PE UNEIKOV



SHELLFISH

MAKE-YOUR-OWN

EPruits de %r Qgecy%oa[ Hatter

€

per kg / avé kiAo
Red lobster 95.00
KOKKIVOC ACTOKOC
Blue lobster 110.00
MRAE ACTOKOC
Alaska king crab leg 120.00
1631 BaoNikoU aoTakoU ANJOKAG
Mussels 35.00
Mudia
Clams 35.00
AXIBAOEC
Cockles 35.00
Kudwvia
King prawns 90.00
Baonkee I'apidec

Served on crushed ice with a choice of
Zepfipovrau nvw o€ omaoté mayo pali ye

Shallot vinegar
Tartar sauce
Chilli mayonnaise

Vierge sauce




OYSTERS / ZTPEIAIA

g?nesz‘ quafgy, {anafseécz‘eaﬁfrets{@sz‘em
€ €

per piece 6 pcs

Tsarskaya 5.00 28.00
Fine de Claire 4.00 22.00
Gillardeau 6.50 36.00
Served on crushed ice with:
Lemon
Shallot Vinegar

BAKED OYSTER OF THE DAY - 6 pcs
WHTA ZTPEIAIA

Rockefeller 18.00
With a parmesan herb crust
Me kpoUoTa nopuelAvac KAl PUPWOIKWOV

TARTAR / TAPTAP
@eﬁcai@(@ mz’ncea/fr%{ raw ﬁs[

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

served with crispy kataifi, spicy oil flavoured

with fennel and celery

["AUKO TOIN, XUUIOG Kai EUoa A, EAQIOACD0, OXOIVOMPACO,
OEPPRIPIOUEVOC PE ToAYaVO KOVTAIPI, AADI UE KOPTERA

HNOXOPIKG pAdf pe PdpaBo Kal GEAVO

CARPACCIO / KAPMATZXZIO
%n@ Sfceaﬁfres[ marz'naz‘eaG%{

NeNTEC PETEC aNd PAPIVAPICHEVO PPECKO YA

Seabass (80gr) / AaBpakt (80yp) 15.00
Olive oil, lime, smoked herring caviar dressing

topped with wakame

EAQIOAABO, AU, KarvIOTO XARIA0I PEYYAC padf ue wakame

Octopus carpaccio / Xtamodt Kaprdtolo 15.00
Served with “Kopanisti”

> epPipeTal pe Konaviot
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SEAFOOD SPECIALITIES

€
Grilled octopus (250gr) / XTamodi oxapag (250yp) 26.00
Served with fava, drizzled with garlic-herbed oil
2 €PPINIOPEVO UE PARA, YOPVIPIOUEVO E AGDI APWUATIOUEVO
e OKOPOO
Grilled stuffed calamari (450gr) / 23.00

FEUIOTO KAAQUAPL OXAPAG (450yp)
With herbed feta cheese on tomato coulis
Me apwlUaTIopEVN PETA O KOUAI VTOUATAC

Crispy fried calamari / Tpayavo tnyavnto kaAapapt 19.00
With coriander pesto
Me néoto and KoAIavdpo

Astakomakaronada (1/2 lobster) / 45.00
Aoctakopakapovada (1/2 asraxdc)

Homemade spaghetti with fresh lobster, served

with tomato-lobster bisque and cream sauce,

roasted cherry tomatoes and basil

2TITIKO OMAVETI UE (PPEOKO AOTAKO, OEPRIPICUEVA JUE MoK

VTOUATAG KOl G0TAKOU KAl KOEUWOES OAATOQ, WNTA VIOUATIVIO

kal BaaINKO

Garidomakaronada / FaptSopakapovada 28.00
Homemade spaghetti with prawns, tomato-lobster

bisque and cream sauce

2 TITMKO OMAYETI UE YORIOEC, UMIOK VTOUATAC KOl AOTAKOU

KAl KOEUWOEC OGATOA

Fisherman’s Skewer / To couBAdakt tov Wapa 39.00
Charcoal grilled scallops, jumbo prawns,

white grouper, pistachio pesto

XTévia o1a KApPRouva, UEYAAEC yapidec, donpn opupida,

NEOTO XAAEMIAVUDV

Scallop risotto / P1{oto ps xtevia 27.00
With fresh herbs, drizzled with lobster oil
Me ppeoka BoTava, yapvIRIOPEVO e AGOI aoTaKoU
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\:RESH FISH
&

SEAFOOD

fmm our counter C/Z:S“/U/Clcy

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 at your disposal

should you require any clarification as to the products used for the preparation
of the food items available at our counter display.

OPEXKO WAPI & ©SANAZZINA

Amo Tov mdyKo pog
O1 TPég BaoiCovTal oTIC NUEPNOIEG TILEC ayopAC

Mropeite va (nTHjoeTe mEPIOTOTEPES TIANPOPOPIES
a6 Tov oepPiTépo oug

Mropeite va evipepoeTe TOV EPPITOPO 0OG
yio omotadhmote addepyia 1) Svoaveio oug.

T omoradimote Stevkpivion 600V a@op& Ta TPoidVTa
TIOV YPHOLUOTIOLOVVTAL PIX TH TTAPAOKEVY TWV EGEOUATWY
TIOV VTI&PYOVY OTOV TIXYKO, 0 ETKEPAANG Ze@

Ko 0 vrevBuvog Tov eoTiaTopiov eivau oty Sikbeon oag.

A CHOICE OF ACCOMPANIMENTS

Hand-cut fried potatoes

Baked new potatoes
with Mediterranean herbs and olive oil

Seasonal vegetables

EMIAOTIH ZYNOAEYTIKQN

DPEOKO-KOUUEVEC TNYAVNTEC NATATEC

Dpeokec naTdTec PoUpvou
e Meooyelaxkd BoTtava kar eAaitAado

Enoxiakd Aaxavikd
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.‘ASTlNG MENU
11

Greek Salad / ENAnvikn caAata
Tomato, cucumber, peppers, red onions, black olives,
virgin olive oil and feta cheese
NToudTa, ayyoupl, MNERIES, KOKKIVO KOEUUUDI, UAUPEC ENEC,
NAPBEVO EANAIOAADO KAl PETA

Smoked Eggplant Salad /
Karmviotn peAwvt{avooalata
Smoked eggplant with shallots, olive oil and bell peppers
Kanvioth ueAVTCAva e KOEUUOAKI, EAAIOAADO KAl MINEPIEG

Oven-baked feta / Wntn dsta
Wrapped in buttered kataifi, served with tomato jam
TUNIVUEVN OE BOUTUPWIEVO KOVTAIPI, OEQRINIOUEVN UE UAPUEAGDA VTOUATAG

Tyrokafteri / TupokagTEPN
Feta cheese with peppers florinis and chillies
OeTa pe nineple GAwPVNG Kal ToIN

White Taramas / Aotipn Tapapocaidata
Fish roe salad with salmon caviar
> aAdTa and auyd WaploU e XapIdpl coAouoU

Seafood Cannelloni / KaveAovt pe 6alacociva
Filled with scallops, king prawns and seabass,
topped with creamy lobster bisque
["EIOTO E XTEVIQ, BACINKEC YAPIDES KAl AQUPAKI,

JIE ENIKAAUWN QMO KOEPIWOEC UMIOK AOTAKOU

Fried Red Mullet/Tnyavnto prmapprrouvt

Fried Calamari / Tnyavnto KaAapdpt
with coriander pesto
lUE MEOTO and KOANIAVOPO

Grilled octopus / Xtamodt oxdpag
Served with fava, drizzled with garlic-herbed oil
> €PPRINIOPEVO PE PARA, YOPVIQIOUEVO E AADI ORWUATIOUEVO UE OKOPOO

Grilled Fresh Fish of the Day /

dpgoko Papt TG NHEPAG OTN oXdpa
with baked new potatoes and boiled vegetables
JE WNTEG NATATEC Kal BpaoTd AaXavikd

Selection of Cyprus Spoon Sweets

Fresh Seasonal Fruit / ®psoka ¢ppouTa EMoxXAG

€58.00

per person including all applicable Taxes / avé dtopo, mepidapfdvovrar ddot ot pdpor

(Minimum order two persons) / (EA&yiotn mapayyerio §o atopwy)
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DESSERTS

Freshly-cut seasonal fruits 11.00
dpsoka PppouTa ETOXNG

Cyprus fruit preserves “Spoon Sweets” 11.00
Kuttplaka yAUKA Tou KOUTAALOU

Avellana 12.00
Milk chocolate mousse, gianduja cremeux,

hazelnut croustillant

Mouc 0OKOAATAC YAAQKTOC, KOEUA COKOAGTAC JJavToUyIa,

TPAYAVA POUVTOUKIA

Tart citron 12.00
Lemon cream, crunchy meringue, almond biscuit
Kogua Asoviou, Toayavin UapEYKa, UMIoKOTO apuydaAoU

Avola fruit rouge 12.00
White chocolate mousse, pistachio biscuit,red fruit compote
Mouc donpng COKOAJTAG, UMICKOTO XAAEMIAVOU N UMIOKOTO

ano PiaTikia Alyivng, KOUNooTa KOKKIVWY PROUTWY

Red velvet cheese cake 12.00
Philadelphia cream, blackurand compote
Tupl DIACOEAPEIQ, KOUNOOTA PPAYKOOTAPUAOU

Limanaki cheese platter

MateAa TuPIWV «AIHAVAKL 16.00
A selection of fine Mediterranean cheeses

[oIKING enAeyUEVWY MECOYEIOKWY TUPIWV



