GRANOLA BOWLS

TheBerryBowl ©00 12.50
Altapopa Moupa

Strawberries, cranberries, apple juice, oats, greek yogurt.

®pdoUAeg, kKpavurTepl, XULOG UnAou, Bpwun, EAANVIKO ylaoUpTL.

The ExoticOne ©o® 12.50
Eotiko

Pineapple, mango, coconut, chia seeds, almonds, greek yogurt.
Avavag, yavyko, kapuda, ommopol chia, auuydaia, EAANVIKO ylaoUpTL.

BlueberryLove © 00 12.50
Batopoupa

Blueberries, banana, greek yogurt, fresh mint, chia seeds.

Batououpa, piravava, EAANVIKO ylaoUpTl, (ppEoko SUOTLIO,

oarnopol chia.

Protein Power oo o ® 12.50

Mpwrteivouyo

Almonds, pumpkin seeds, greek yogurt, oats, banana, peanut
butter.

Auvydalda, koAokuBoaITopol, EAANVIKO ylaoUpTL, Bpwun, pmavava,
puaTikoBouTUpO.

SALADS

SalmonTataki ©000@®

Jalara pe Xolouo Tatakt

Salmon tataki (raw), mix greens, sesame dressing, peppers,
edamame, guacamole.

QuUOG golopog tataki, xopta, cdAtoa couoauloU, ITUTEPLEG,
edamame, youaKkaLIOAE.

18.00

Chicken Fiesta ©oo0o0000® 16.50
JaAara ue Kotommoulo

Chicken breast, lettuce, sweetcorn, edamame, cucumber, tomato,
crispy egg, Caesar sauce.

Y™ O0G KOTOITOUAOU, UapoUAL, KaAauimokl, edamame, ayyoupl,

vioudra, Tpayavo avyo, Caesar owg.

CitrusPrawn ©00 17.00
JaAara pe Fapideg
Prawns, mixed leaves, cherry tomatoes, cucumber, carrots, herbs, citrus

vinaigrette.
[apideg, avaueikta @UAAQ, viopartivia, ayyoupl, Kapota, LUupwdIKd,
BVeyKPET €0ITEPLEOEISWV.

Goat Cheese Spinach ©Goo® 17.00
JaAara Imavaki pe Katoikioto Tupi

Goat cheese, baby spinach, strawberries, cranberries, almond

flakes, radish, sesame, strawberry & balsamic dressing.

Katoikioto tupl, ormavakil, pPAoUAES, KPAVUITEPL, PAITAVAKL,

vVIpddeg auuyddiou, couadut, ppaoula & vipEatvyk Baladuiko.
Burrata ©00©® 17.00
JaAara pe Mmmoupara

Burrata, arugula, cherry tomatoes, basil pesto, balsamic glaze,

candied walnuts, granola.

Burrata tupl, poka, vrouarivia, meoto aactAikou, Baloduiko,

kapudla, granola.

Greek 00 13.50
EAAnvikn Zalara

Tomatoes, cucumbers, peppers, olives, onions, feta, capers.
Ntoudrteg, ayyoUpla, TTUTEPLEG, EALEG, KPEUUUBLA, PETA, KATTAPT).

Cereals containing gluten

ALLERGENS / © 3 ©
AAANEPTIOTONA © ' @

laAa

Mustard
MouaTapda

Molluscs
Apayibeg

TITNPA TTOU TEPIEXOLV YAOUTEVN

®

APPETIZERS

/ RAW

Beef carpaccio ©©6 @

Kapmartoio Bodivou

Sliced raw beef, parmesan, capers, artichokes, cherry tomatoes,
ranch sauce, extra virgin olive oil, arugula.

Quo pooxapiolo kpgag, mapuelava, Karapn, aykKvapeg, viouativia,
oaltoa pavtoo, e§alpeTiko mapOsvo elatdAado, poka.

~

19.00

Tuna Tartar
Taptap Tovou
Crispy nori, tuna, sesame, wakame.
Tpayava nori, Tovog, couadut, wakame.

0000® 17.00

Salmon Ceviche
Yefitoe ToAouou
Salmon, scallops, avocado, mango, wakame, tobiko.
JYoAouog, xtevia, aBokavto, pavyko, wakame, tobiko.

0000® 17.00

Tataki Tostadas @oco0oo®

Tootadag Tarakt

Salmon tataki (raw), avocado, salsa Roja, tortilla, iceberg.
QuUOG ooAouog Tatakl, aokAavto, KOKKIVN odAtaa, TopTtiyia, iceberg.

6000 14.00

/

16.00

Octopus Carpaccio
Xtammod Kapmartoto
Octopus, Greek salsa, herb oils.
Qrano’&, eAMNVIKY) odAoa, Edala Botavwy.

Grilled Prawns © © 16.50

Fapidec otn oxapa

Grilled prawns, garlic, butter, oregano, chili flakes, onions, lemon.
[apideg otn oxdpa, okopdo, Boutupo, piyavn, Vipadeg ToiAl,
KPEUUUSL, AgLiovL.

Goat’s Cheese Tart ©00
Tapta Katoikiolov Tuptou
Goat cheese, onion marmalade, granola, walnuts, arugula, balsamic.
Katokioto tupl, papuerada kpeppudlou, Ykpavoia, kapudia,

pokKa, BaAaautko.

13.00

Kataifi Prawns ©©06000 11.00
Fapidec Kavraipt
Prawns, kataifi pastry, sweet chili mayonnaise.

[apideg, pUAAO Kavtaiptl, paytovela YAUKO TaiAL.

Halloumi & TomatoJam ©@0@
XaAlouut & Mapuelada

Halloumi, coriander slaw, tomato marmalade.
XaAouut, kOAohoou, yapuerada vrouarag.

Empanadas ©000®

MiToupékia xolptva

B.B.Q Pulled pork, pastry, sweetcorn, coriander, guacamole.
Apyoymuévo xotptvo B.B.Q, {Uun, KaAauITOKL, KOALavSPOG, YOUAKALOAE.

12.00

11.00

Dips & Pitta
Ntur kat Mita
Tzatziki, taramosalata, tirokafteri, pitta bread.
T{atdikt, Tapapooaldra, TUpoKAUTEPN, TTiTA.

SIDES

Fried Potatoes
Tnyavitég Natareg

00000 10.00

6.00

Pourgouri with Quinoa © 5.00

Moupyoupt ue Kivoa
Padron Peppers 7.00
Murepieg Padron

Sauteed padron peppers, flaky salt, lime.

Muteplég padron, vipadeg aiatt, Adiu.

Truffle Fries 000 9.00
Martareg tpoupag
Fries, parmesan, truffle sauce, chives.

Tnyavnteg matateg, mappeldva, caAtoa tpoueag, oxoLvoITpaaco.

e Crustaceans o Egg o Fish o Sulpher dioxide

Oalagaiva Me Kéupog Auyo Yap! Ao&gib1o Tou Beiov kot Belwbdelg evioelg
Tree Nuts Peanuts @ Sesame Seeds Soya Beans Lupin
Znpoi Kapmoi Me KéAupog duoTikia ImOpol Zouoapiol @ 20YI0 AoUTIVO



MAINS

Black Angus Rib-eye Steak ©0©0 42.00
Irmalounpi{oAa MirAak AvyKoug

300gr. Grilled Grain fed Rib-eye, padron peppers, fries, béarnaise

sauce, chimichurri sauce.

300yp. Moaoyapiota arralourpt{oAa, mMITEPLEG padron, MATATES
Yavnteg, Umepvel owg, 0AATaa ToLUIToOUPL.

Grill Octopus ©o0o0 28.50
Xtamodt oxapag

Octopus, fava, bulgur and red quinoa tabbouleh, capers, lemon,

extra virgin olive oil.

Xtammodt, eafa, mAtyoUpt & KOKKIVO KIVOa TAUITOUAE, KArrapn,

AgUOVL, €alpeTiko mapBevo edatorado.

Whole Fried Calamari ©0000® 25.50
OAokAnpo Kalauapt

Calamari, fries, saffron tartar sauce.

KaAauapt, matdteg, Taptap oappav.

Fresh SeaBream ©06000® 24.00
Toutoupa ot oxapa

Sea Bream, onions, parsley, fries, saffron tartar sauce.

ToutoUpa, KpeUUULa, Haivtavog, MatdTes, TaApTap oaQpayv.

Grilled Salmon ©©0600® 22.00
JoAouog ye oaitoa Tekidag

Salmon, mango pico de gallo, pourgouri, pickled creamy cabbage,
tequila sauce.

JoAou0G, caAata Lavyko, Toupyoupl, KpEUWSEG Adxavo.

Steak Tacos o o000 ® 25.00
Takog pe Bodivo oteik sirloin

Sirloin steak, pico de gallo, chimichurri, béarnaise sauce,

guacamole, corn, pourgouri and tortillas.

Sirloin otelk, 1miKo VTE YKAALO, TOIUITOOUPL, UTTEPVE( OWG, YOUAKAUOAE,
KaAQUITOKL, TTOUPYOUPL KAl TOPTIYLEG.

SalmonTacos ©06000 21.00
Takog YoAopou

Salmon fillet, tortillas, pineapple pico de gallo, Sriracha aioli,

mousse avocado, crispy onion, corn, pourgouri.

®diA€To colopou, Toptiyleg, oaldta avavd, aioAi Sriracha,

Uoug afokavto, Tpayavo KpeUUUSL, KaAauiokL, ToupyouUpl.
PrawnTacos ©@©0000® 19.50
Takog ue yapideg

Prawns, ranch sauce, tortillas, guacamole, cilantro slaw, corn, pourgouri.
[apibeg, oaAtoa ranch, Toptiyleg, yovakapoAe, KOAGAoou,

KQAQUITOKL, ITOUPYOUPL.

Tacosde Carnitas ©©060000® 19.00
Takog vte Kapvitag

B.B.Q pulled pork, tortillas, guacamole, cilantro slaw, corn, pourgouri.
ApyoUnuévo xolptvo B.B.Q, TopTiYLEG, YOUAKALIOAE, KOAGAOOU,
KaAauITokt, ToupyoupL.

Lasmari Burger ©@0000® 22.00
Mmépykep Aaouapi

200gr black angus beef, cheese, Sriracha aioli, bacon, lettuce,

tomato, gherkins, Cajun shallots, BBQ sauce, fries.

200yp Bodivo uimAak avykoug, Tupl, Sriracha aioli, uméikov,

papoUAL, vioudta, ayyoupakla, caAtoa BBQ, matateg yavnteg.

Golden Crispy Chicken Burger ©0©0000® 19.50
Miépykep Kotommoulo

Fried chicken thigh, sweet chili, onions, creamy cabbage, smoked
bacon, cheddar, lettuce, tomato, BBQ sauce, fries.

Tnyavito ummoUTt KOTOITOUAOU, oaAtoa UE YAUKO ToiAL, Kpepupvdla,
KPEUWOEG Aaxavo, KammvioTo UITELKOV, TOEVTAp, apoUAL, vToudra,
oaAtoa BBQ, matateg tnyavnteg.

Beyond Burger @ 000 19.50
Mimuwptekt Beyond

Plant-based beyond burger, Sriracha aioli, lettuce, tomato, gherkins,
onion marmalade, red creamy cabbage, fries.

Mimiptekt Beyond, Sriracha aioAi, papoUAL, vtouata, ayyoupdkia
TOoUPOi, Hapuerada KpeUUUSIOU, KOKKIVO KPEUWSEG Adyavo,

JTATATEG TNYAVNTEG.

Pork Steak & Eggs
Xoipvo ue avya
Pork neck, crispy eggs, fries, BBQ sauce.

Xolplvog Aaiuog, tpayava avyd, JTatdates tnyavnteg, oaAtoa BBQ.

Cypriot Chicken Skewers ©000® 18.00
Kumptako Takog¢ KotommouAo

Chicken breast, pitta bread, Greek salsa, tzatziki, pourgouri.

>m0Bo¢ KotoITouAou, JTita, EAANVikT oaAoa, T{atdiki, ToupyoupL.

000000 19.00

¢~ 10 SHARE

PASTA

Seafood Linguine ©©000000® 23.00
Atykouivi ye 6aiaocaoiva

Black Mussels, salmon, prawns, cream, cherry tomatoes.

Muéia, coAopog, yapideg, KpEua yarlaktog, viouartivia.

Garlic King Prawns Linguine ©©6000® 21.00
Faptdouakapovada

Prawns, marinara, garlic, herbs.

Fapideg, paptvapa, akopdo, Botava, Alykouivi.

Crispy Carbonara @00 0© 18.00
Kapumovapa

Pancetta, garlic, cream, parmesan, linguine, egg, crispy prosciutto.
Mavoeta, okopdo, Kpeua yalaktog, mapuelava, Atykouivi, auyo,
TPAYavo JTPoooUTo.

ChickenPesto ©o00® 19.50
JKiouixta e Méoto Kat Kotomoulo

Basil pesto, chicken, fetta cheese, cherry tomatoes, skioufihta.

[€ato BactAikoU, KOTOITOUAO, (PETA, VTOUATIVIA, ALYKOUIVL.

Marinaraand Burrata o000 19.00
JKloupTiKa ue Mmmoupara Kat Yaitoa Ntoparag

Cherry tomatoes, basil, slow-cooked tomato sauce, creamy

burrata, skioufihta.

Ntouarivia, BactAlkog, caitoa vioudTtag, KpeUwoN Uimoupdra.

Surf & Turf Tacos fortwo ©©0000® 43.00
Takog Oalaocoag Kat Iteplag yia SUo

Three prawn tacos and three steak tacos, fries, grill corn,

chimichurri and Roja sauce.

Tpia Takog e yapideg kat tpia takog ue BodLvo oteik rib-eye,

JTATATEG, KAAQUITOKL OXAPAG, 0AAToA TOIUITOOUPL KAl 0aAaa poxa.

J

DESSERTS

Fruit Platter O®@® 22.00
MartéAda pe ppouta

Seasonal Fruits.

®pouta Emoxng.

Churro ice-cream Sandwich © 0o 12.00
Tooupog

Churros sandwich, vanilla ice-cream, chocolate.

TooUpog, maywto Baviila, cokoAdra.

Chocolate Fudge Brownies ©0o® 12.00
Brownie YokoAatag

Brownie, vanilla ice-cream, chocolate, hazelnuts.

Brownie, maywto Baviila, cokoAdta, (ouvToUKlLa.

Orange pie 900 ® 11.50
MoptokaAommta

Summer dessert served with nuts and vanilla ice-cream.

Kalokaiptvo emdopirio ogpPBiptouevo ue Eupoug Kapimoug Kat

JTAywto Baviila.

Machalepi o 9.00
MayxaAemi

Traditional Cypriot summer dessert.

Mapadooiako KuITPLAKO KAAOKALPLVO YAUKO.

Ice-cream scoop ©© O 3.00
MmaAa MNaywtou

Chocolate, strawberry, banana, vanilla, caramel.

JokoAata, ppaoula, Liravava, Bavilia, KapaueAa.

* For any allergies please inform a member of our staff

[a TuxoVv aAdepyieg TapaKaAw EIMIKOIVWVIOTE UE KATTOLOV QITO TO JTPOCWITIKO

All prices are in euro
OAeg ol TIHEG gival g€ eupw



