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World known local smoked pork leg slices served with assorted fresh fruits.

Mapadootakd kanviotd xolpopépt pad pe ppolta enoxng.

A unigue combination of Cyprus dips served with pitta bread.

ZUvBUaOGC OPEKTIKWYV aAolpwv, oepBipetal e KuNpLakn nitra.

Smoked salmon stuffed with crab meat served with brown bread, capers flower and sliced egg.

Poléteg kanviotol coAwpoU pe yuxa kaBoupa, oepBipetal pe Yywui oAkng aAéoswg, avBd kanapng
Kal PETEG auyou.

Grilled half shell mussels served with olive oil& lemon& parsley sauce.

MU6La npdoiva o€ PLod KEAUPOG Ynuéva atn oxdpa pe adAtoa AadoAEuoVo.

Please ask your waiter.

Youna tng nuépac. MNMapakaAw pwrthate Tov ogpBLtdpo oag.
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Mixed leaves, tomato, cucumber, feta cheese, black olives, onion rings, oregano, green
pepper and sauce vinaigrette.

Xwpldtkn oaAdta pe xépta, viopdta, ayyoupdkt, QETa, ENEG, KpePUUBL, NiNePLEG Kat plyavn.

King prawns (3), mussel's meat, and avocado on a bed of baby spinach, onion, cherry
tomatoes, pine nuts and topped with our cocktail sauce.

Baao\ikég yapibeg (3), yUbla, aBokdvio ndvw oe cahdta QUAAwY onavakioU, KpePuudloy,
nwvéAla Kal 0dAToa KOKTEIA.

Tuna fish chunks, lettuce, green peppers, tomatoes, cucumbers, onions, sweet corn.

YaAdta pe 1dvo, JapoUAL, NPAcLVES NINEPLEG, VIOUATa, ayyoupl, KPEUMUDL Kat attapornoUAa.

Slices of grilled chicken breast served on a bed of lettuce tossed in Caesar's dressing,
croutons, parmesan flakes, crispy bacon.

®¢teg othBoug KoTtdrnouAou NAvw o€ JapoUAL, Kpoutévia, napuedava, 1payaviatd Unékov
kat adAtoa tou Kaloapa.

Baby rocket leaves, pomegranate, fried haloumi cubes, roasted pine nuts and chefs
dressing.

@OUMNa pokag, poédL, Tnyavntd xaAoUpL o€ KUBouUG, NivoAla kat adAtoa tou chef.
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(Choice of spaghetti, penne, taliatelle - Enthoyn onaykétt, névveg, TaAaTEAEG)

Served with a tasty tomato sauce and grated parmesan cheese.

NanoAwtdva pe adAtoa vioudtag Kat tpiupévn napuedava.

Served with a rich minced meat sauce and grated parmesan cheese.

MnoAovéC pe odAtoa kpd kat tplupévn nappedava.

Sauté in a creamy sauce with bacon, mushrooms and coated with grated parmesan cheese.

[kapnovapa Pe adAtoa KPEPAgG, UNEKOV, pavitdpla Kat Tpipévn napuedava.

Sauté with tomato sauce, king prawns (3), half shell mussels, smoked salmon and parmesan
cheese.

YAAtoa vioudtag, pe Baol\kég yapideg (3), pudla oe pod kéAUQOG, kanviotd coAwpd Kat TpuPévn
nappedava.
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Mapyapita.

Bacon, ham, green peppers, sweet corn and mushrooms.,

Mnékov, {aundv, NPAcveg MINEPLEG, KAAQUNOKL Kal Javitdpla.

Peperoni, mozzarella, oregano and tomato sause.

Me kautepd ltahiké oaAdpt, tupi potdapéha Kat piyavn.

Halloumi, black olives, tomatoes and feta cheese.

Me xaAoUpL, paupeg eALEG, viopdta Kat pETa.

Vegetarian pizza with olives, sweet corn, mushrooms and colored peppers.

Mitoa yua xopto@ayouq Ue HaUPEeC ENEC, OLlTaponoUAd, Javitdpla Kal XpwUATOTEG MINEPLES.

Ham, pineapple and mozzarella cheese.

Me Capndv, avava kat tupi gotdapéAa.
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Choice of: mushroom, cheese, tomato, ham, bacon
OpeAéta tng enthoyng oag: pavitdpl, Tupli, viopdta, {apndv, pnétkov.

Plain omelette
AnAn opeAéta

All the above are served with French fries and salad.

‘OAa ta no ndvw oepBipovial 6Aa pe NaTateg TNyavnTéG Kat oaAdTa.

Bacon - pnéikov

Shrimps - yapideg

Sweet corn - aitaponoUAa

Garlic butter - XkopdoBoUtnpo

Cheese - tupl

Tuna - tévo

Baked beans - pacdé\a

Bolognaise - odAtoa Kipd

Sour cream - §ivh adAtoa

Coleslaw salad - caAdta kapétou kat gaytoveédag

Onions - KPEPPUBL

Tnyavitég natdreg.
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A triple decker with grilled bacon, chicken, boiled egg, tomato, lettuce & mayonnaise.

AIAG odvToultg JE IMEKOV, KOTOMOUAO, auyo, VIopdta, JapoUAL Kat payloveda.

A triple decker of brown bread with smoked salmon, onions, lettuce, tomatoes, cucumber, cream
cheese and boiled egg.

AITAG odvToultG e Kanviotd 00AOUG, KPEUMUBL, JapoUAL viopdta, ayyoupdkl, Tupl kpéuag kat Bpaotd
auyo.

Chicken, lettuce, Philadelphia cheese and colored peppers in tortilla bread.

Z&vtoultg he KotdnouAo, JapoUAL Kat paylovéla oe Me€ikdvikn toptiAa.

Choose up to 3 of your favorite items from ham, cheese, bacon, chicken, feta, salami, haloumi,
smoked turkey.

Aavioutg TG €NAOYAG 0ag PEXpL 3 UAKA. Xau, Tupl, pnékov, KoTdnouAo, @Eta, oaAduL, Kanviotn
yahonouUAa.

Tuna, sweet corn and mayonnaise - Kunptakh nitta pe tévo, attaponoUAa Kat paytoveda.

Grilled Halloumi (local cheese] & grilled Lountza (local smoked ham) - Kunptakn nitta otn oxdpa
ME xahoUpL kat Aouvtda.

Homemade burger on sesame seed bun with lettuce, gherkins and tomato. Add bacon or cheese or
fried egg or pineapple at no extra charge.

2MTKOG JNLPTEKL UE HapPOUAL ayyoupdakt Eudato kat viopdra. MNpoaBéate tupl h pnékov A tnyavntd auyd
A avavd xwpig entnAéov xpéwoan.

All the above are served with French fries and salad.

‘OAa 1a no ndvw oepBipovial dAa pe Natareg TNyavnTtéG Kat 0aAdta.
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Pork or chicken kebab served with salad, pitta bread and tzatziki.
ZOUBAGKL xolptvd A KOTBMOUAO e oaAdta Kat tdatdik.

Grilled lamb chops marinated with olive oil, lemon and pepper.
Apviola naydbdkia otn oxapa papvaplopéva e eAatdAado, Aeudvi Kat mnépL.

Lamb chop, pork spare rib, chicken fillet, lountza, haloumi, mushrooms, tomato and Cyprus sausage.
Apviolo nayddkL, xolpvé unéikov, othBog KotonoUAo, AoUvida, XaAoUL, Pavitdpl Kat AOUKAVLKO.

Grilled jumbo size pork chop.
Xolpwvh unptldAa yiyag, gnuévn otn oxdpa.

All the above are served with French fries and salad.
‘OAa 1a no ndvw oepBipovial ge TNyavnTtéG NATATeG Kat GaAdra.

Grilled chicken fillet garnished with tomato and mushroom

KotérnouAo Q\ETo atn oxdpa pe vIopdata kat pavirdpt.

Sauté in chasseur sauce (mushroom, tarragon leaves, onion, gravy and tomato sauce)
KoténouAo QNETO e KOKKIVN adAtaa pavitaploU.

Sauté in a la king sauce (colored peppers .mushroom, white sauce)

KoTtornouAo QINETO E XPWHATIOTEG MINEPLEG KAl Javitdpla o€ AEUKh odAToa.

Sauté to the level of your choice and served with a choice of following sauces.
Forestier sauce - adAtoa tou 6acoug
Pepper sauce - oGAtoa nnépt
Blue cheese - pnAe tupi

All the above are served with vegetables and a choice of rice, French fries or jacket potato.
‘OAa ta no ndvw ogpBipovtal pe Aaxavika kat enthoyn pudL, natdteg Tnyavntég h poupvou.
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Grilled to perfection, served with lemon and olive oil vinaigrette.

TownoUpa otn oxdpa pe cdAtoa ehatdAadou kat Aepoviou.

Grilled to perfection, served with lemon and olive oil vinaigrette.

AaBpdki otn oxdpa pe adAtoa eAatdAadou Kat Aepoviou.

Baked salmon fillet on a bed of spinach and rice, served with French dressing, minced tomato
and cucumber.

DW\éto oohopoU e pU kat onavdkL. LepBipetal pe yaMikh odAtoa.

* Au Pernod (Sauté with herbs, flamed with Pernod and served with fresh cream wine sauce).
Baowkég yapideg pe apwpatikd, oudo kat adAtoa pETKag KPEUQG.
e Grilled (marinated with olive oil, lemon and garlic).

Bao\ikég yapideg otn axdpa e okopdo kat cdAtoa ehaidAadou Kat AgpovioU.

* Deep fried buttered squid rings served with tartar sauce.
Tnyavitd daktuAidla and kahapdpt oepBiplopéva pe adAtoa taptdp.

* Deep fried baby calamari served with sauce tartar.
Tnyavntd pikpd kaAauapdkia pe odAtoa taptdp .

Grilled sword fish steak served with lemon and olive oil vinaigrette.

@Wéto Elpia otn oxdpa oepBiplopévo pe adAtoa ehatdAadou kat AgpovioU.
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DESSERTS | EITIAOPIIIA

Choice of ice cream €5.00

MaywTtd g enthoyng oag.

Plate of seasonal fresh fruits €8.50

Mepiba pe ppéaka ppouta Noxng.

Lava cake €8.90
Hot lava chocolate cake served with vanilla ice cream.

Zeot6 YAUKLopa gokoAdtag, oepBipetal e naywtd BaviAag,
Apple pie €8.90

Homemade hot apple pie served with vanilla ice cream.

Znukh {eoth pnAdnuta e naywtd Bavidag.

o G O O

GLUTEN PEANUTS TREE NUTS CELERY MUSTARD SULPHITES LUPIN
EGGS MILK SESAME FISH CRUSTACEANS MOLLUSCS SOYA

Please inform your waiter if you are allergic to any of the above ingredients.
MapakaAw evnuepwate Tov oepBitdpo oag edv £xete aMepyia ae éva and ta no NAvw UAKA.
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