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K&Be miato mou €pyetal oto Tparedl oag elval XeLpotoinTo Kat

PTLAYPEVO PE PEPAKL. XpnoLpoTioloUpe pévo Kuttplakd rtapBevo

eAALONaS0, PpEoKa Aaxavikd Kal KpeaTika, otnpilovtag ta

VTOTILA TTpoLOVTA Kal TNV TOTILKA ayopd. Tirmota &ev lvat

HayeLpEPEVO arto TIply, yla auto eKTLUOUPE TNV Katavonaon oag.

20G OUVLOTOUHE VA HOLPACTELTE TA TILATA TOU KATOAOYOU PETALU
0agG, OTIWG Y{VETAL OTO OTILTL PE TLG OLKOYEVELEG UAG.
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Every dish that comes to your table is homemade. We use
only local olive oil, fresh vegetables and fresh meat, supporting
our local market. Nothing is pre - cooked so we ask for your
understanding. We suggest you to share the food on your
table with the same love you share it at a family dinner at home.
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COLD STARTERS

Karmviotr peAtt{ava, pe paivravo, pta
Kat TiLrepLa PAwpivng

Smoked eggplant spread, with parsley, feta
cheese and “Florinis” red pepper

4.00

TupPOKAUTEPN PE KATIVLOTH TIATIPLKA,
AGSL ALao TG VIOPATAG KAl TPAYyavES
KuttpLakég miteg
Spicy cheese spread, flavored with smoked
paprika, sun-dried tomato oil, and crunchy
Cypriot pita bread

4.00

Tat{ikL pe KUTtpLako yLaoUpTL Kat (ppEcKa
(UAAa Sudcpou

“Tzatziki” made with Cypriot yogurt and fresh
mint leaves

3.00

Xelpomointo tayivt pe kapoupSiopévo
GOUCAML KAL ApWHA TIATIAPOUVOCTIOPOU
Homemade “tahini” spread, with melted and
roasted sesame seeds and poppy seeds flavor

3.00

NtoApaddkt “yrahavtdi” yepLotd pe Aepovaro
pPLQL, apwpaTLGHEVO PE AviBo Kal YpEcKo
KPEMMUSL, TUALYPEVA o€ UKL TNG BAAaccag
"vopL”, oepPipete pe apBokavto-t{atdLkL
Stuffed “dolma” with lemon risotto, flavored with
dill and spring onion, wrapped in nori leaves.
Served with avocado- tzatziki

7.00

* Al prices include all taxes. / Ot Tipé¢ mepiAauBdvouv 6Aoug Toug pOpougG.

KPYA OPEKTIKA / COLD STARTERS




Jagirer

SALADS

Mpdaowvn caldta pe cUKO, pASL, peALT{dva Kat

amognpapévn vropdra. ZepPipete P Tpayavég

KuTtpLakég Tiiteg, vipadeg amoé maAaLwpEVo

apoevikd Nagou kat BaAcdapiko 10.50
Fig salad, with pomegranate, eggplant and sun-dried

tomatoes. Served with crispy Cypriot pita bread, and

Naxos origin hard cheese flakes and balsamic vinegar

EAANVLKI COAATA JE VIOMATA, AyYyOUPAKL, KOKKLVO
KPEUHUSL KaL TtpAcLvn TILTIEPLA. ZEPPLPETE PE
(ppEoKLa BLOAOYLKN piyavn Tou KATIOU Pag, EALEG
Kahapdtag kau péta.

Traditional Greek salad with tomato, cucumbers, red
onion and green peppers. Served with fresh organic
oregano, "Kalamata" olives and feta cheese

9.50

dpéoko BouPalicro tupl “Burrata” cuvodeupévo pe

VEPO XWPLATLKNG CAAATAG, VTOHATIVLA, HAUPEG EALEG

KaAapdrtag Kat ayyoupdakt Kat KpeHMUSL toupoti

Fresh buffalo “Burrata” cheese accompanied with village 12.50
salad water, black Kalamata olives, cherry tomatoes, and

pickles of onion and cucumber

ZaAdta pe tpayava UAAA poKag, AOUKOUHMASES

XOaAoupLoU, 6TawUAL, {oupepd vIopativia, Kat

KapoupSLopévo couadpL. ZepPipete pe odAtoa

amnoé PUAGEUS0 Kal XapouTIOpEAO 11.00
Crispy rocket leaves salad, with haloumi tempura, grapes,

cherry tomatoes and roasted sesame seeds. Served with

carob honey and apple vinegar sauce

Apocepr) caldta pe ppéoKLa avapn “@pappag

Mwoooupiou”, papLvapLlopéva vropativia, ayyoupakt

Kat apokavto. ZepPipete pe mMEoto BactAtkol Kat

KPOUTOV a1to KOUAoUpL BEocaAovikng 11.00
Salad with fresh anari cheese from “Pissouri farm”, marinated

cherry tomatoes, cucumber and avocado. Served with
basil pesto and Thessaloniki's koulouri crouton

* All prices include all taxes. / Ot Tipé¢ mepiAauBdvouv 6Aoug Toug POpouG.

2ANATE2Z / SALADS




HOT STARTERS

PapLOAEG yEMLOTEG PE paviTdpl "porcini”
FpeBevwv, poug ypapLépag katr Aasdt tpolyag 9.00
Stuffed ravioli with "Grevena" region porcini '

mushrooms graviera cheese sauce and truffle oil

KapaoAot KUTtpLakrG EKTPOYPNG HAYELPEUEVOL GE
mapBevo eAaldAado, pe apwpa SevSpoAifavou
Kat KOKKLVOU Kpaoogudou. 8.00

Local farm snails cooked in virgin olive oil with
rosemary and red wine vinegar flavour

Mavitdpra rotkidiag MAgupwtoug, Ayaplkd Kat
MoptopméAo pe ayvo tapBévo eAatdAado Eucpa
HOOXOAEHOVOU Kal OKOPS0 CUVOSEUHEVA IE
GOTAPLOMEVO paivtava. 7.50
Agaricus, Pleurotous and Portobello mushrooms with

pure virgin olive oil lime zest and garlic. Served with
sautéed parsley

KpLBapadto pe pavitapla, Kamviotr Aovvtia

Kat xaAoUpL pappag "NeokAR" mpopeLo

ylaoUpTL Kat eavtddapt 8.50
"Orzo" risotto with mushrooms, smoked pork

lountza, and "Neoklis" farm haloumi. Served

with yogurt and beetroot

KoAoKUBOKePTESEG P Apwpa avoLELATLKOU
KPEUHUSLOU, SUGGHOU KAl AUBEVTLKIG
EAANVLKIG pETag. ZepPipete pe eEAappLa
KpEpa Euvopulnpag Mapou. 2.50
Zucchini croquettes, flavored with Greek ’
feta cheese and spring onion. Served with

a Paros region light sour cream

EAANVKA @pEta M.0.M. o€ kpovota amo

KavtaipL ZepBipete pe papperada

VTOPATAG KaL BpUPHATLOPEVO XOAETILAVO 8.50
Greek feta cheese in kantaifi crust. Served

with tomato marmelade and crushed pistachio

Tpayavd KoOAoKUOAKLa Kal PHEALTAVEG
Tnyavitd 6e XUAS tTnyaviopatog,

GUVOSEUMEVA PE CKOPSUAALA YOUGATIL .00

Crispy fried zucchinis and eggplants,
accompanied with wasabi garlic sauce

XaAoUpt pappag "NeokAnG” ota kappouva,
GUVOSEUPEVO PE TIPACLVA GTIOPAYYyLA KOl
(PUAAQ PpECKOU SuGCHOU 7.00

"Neoklis farm" grilled haloumi cheese with
green asparagus and fresh mint leaves

Dumplings Agukapitikou Ttafd yepLOTA e

OPVLCGLEG PTIOUKLEG,GUVOSEUHEVA PE KPEHQ

TATATAG KAL CAATOO VTOUATAG

COPWHATLOMEVN HE Kipuvo 9.00
“Tavas from Lefkara” dumplings, stuffed with

lamb bites, accompanied with potato cream

and cumin flavored tomato sauce

ZOoupEPA XTEVLA GUVOSEUPEVA HE TAPTIOUAE
amoé pawvtavo Kat TtAtyoUpL, GKopSaALd

TIavt{apLov KaL OKOVI HOKAVTEULA 16.00
Juicy scallops, accompanied with bulgur and ’

parsley tabbouleh, beetroot garlic spread and
macadamia dust

* All prices include all taxes. / O1 tipég mepidaufBdavouv 6Aoug Toug popoug.

LEXTA OPEKTIKA / HOT STARTERS




LOCAL MEATS

KapapeAwvévn xolpLvi taveeta
Ynppévn ota kapBouva, cuVoSeUPEVN
He Ttoupé oeAvopLiag, Pntd mpdca Kat
Opupatiopéva (pouvtoUKLa

Caramelized pork belly grilled on charcoals
accompanied with celeriac puree, baked
leaks and crusted hazelnuts

16.00

KumpLakn omtaAopmpi{dAa “Rib eye”
TIaAaLwpEVN 40 nuepwyV, Pnpévn ota
KapBouva. ZepPipete pe tpaxavoto
Aa)aviKwv Kat toupé afokdavto.

“Rib eye” steak aged over 40 days, grilled

on charcoals. Served with vegetable “trahana”
and avocado puree

24.00

Kokopag KpaoAatog apyopayELpEPEVOG GE
GAATOA (PPECKLAG VIOUATAG, GUVOSEUHMEVOG
ME YLOUBETOAKL ALACTIG VTOpATag
Rooster slow cooked in red wine and fresh
tomato sauce, accompanied with sun dried
tomato “orzo giouvetsi”

16.50

Apvicla taidakia ota Kappouva,
GEPPLPLOMEVA HE OTILTLKO TIOUPE TTATATAG,
HaUpo ok6pSo Kal TAPUTIOUAE TIALYoUpL
Grilled lamb chops served with homemade
potato puree, black garlic and bulgur tabbouleh

16.50

Ppeoko KutipLako XoLpLvo KOtol
apyoPnpévo yLa 12 wpeg o€ KEVO AEPOG
HE apwpaTa PPECKWY HUPWSLKWV.
ZUVOoSEUETAL PE TIOUPE YAUKOTIATATOG
Fresh local Pork shank slow cooked for
12 hours under vacuum with fresh herbs.
Served with sweet potato puree

16.50

KotémouAo couBAdKL ota KapBouva. ZepPipete
pe tdatdiky, EAANVLKN TIita KAl OTILTLKEG
TNYAVLTEG TIATATEG PE TPLUMEVO KEPAAOTUPL
Grilled chicken souvlaki. Served with tzatziki
spread, pita bread and homemade fried
potatoes topped with “kefalotyri” cheese

12.00

dpéoKLa vIomLa xoLpLvr PrpL{oAa
"Tomahawk”"ynppévn ota kappouva,
cEpPLPLOPEVN PE TIOUPE KL TOLTG
TIAGTLVAKI KAl TNV SLKN pag cdAtoa

bbq Koupavtapiag

Fresh local pork chop “Tomahawk” grilled

on charcoals. Served with parsnip puree
and our homemade Commandaria bbq sauce

16.50

DLAETO amo PLeo KotomouAo Ynpévo
ota KappBouva , GEPPLPLOPEVO HE YEULON
OTIAVAKOTILTAG KAL OTILTLKN payLovéla
M€ XUpO eoTIEPLEOELS WV

Fillet from half chicken grilled on charcoals.
Served with “spanakopita “ stuff and homemade
mayonnaise with citrus juices

14.00

AvoLyTo pTEpyKep Tipofativag, P payLoveéla
TpoUag Kat PntéG yAUKOTIATATEG. ZepPipeTe
HE “"pPTIapTd yKavoud” peAttdavag Kat
yLaoUptt

Open sheep burger, with truffle mayonnaise
and baked sweet potatoes. Served with eggplant
baba ganoush and yogurt

16.50

ApyoPnpévo apvicLo KOToL PpapHag
Muwocoupiovu, HOPLVAPLOUEVO PE TTIOPTOKAAL
Kal SevSpoAipavo. ZepPipeTe e TTOUPE ATIO
KOAOKAOL ZwTrpag

Slow cooked Pissouri farm lamb leg, marinated
with orange and rosemary. Served with Sotira
origin "Kolokasi" pure

18.50

ZoUPEPA PTILPTEKAKLA oTaA KApBouva pe
TOOKLOTEG KUTIpLOKEG TTaTATEG KOALAVSpoU,
amnodopnpévn PWOOLKN GAAATA KAl TILTEG
Grilled ground mincemeat patties with crushed

Cypriot potatoes, deconstruct Russian salad
and pita bread

13.50

* All prices include all taxes. / Ot tiuéc mepiraudavouv 6Aoug Toug pépoug.

NTOTTIA KPEATA / LOCAL MEATS
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EMPNEUSIS

Mopog amo Bodvo 100% Black Angus
oepPLPLOPEVOG OE XELPOTIOLNTN TIiTA pE
apokavto tdat{iki, paylovéla tpolyag,
vIopdta Kat (pUAAa KOALavspou.
ZepPipeTe e OTILTLKO TTOUPE TTATATAG
Katl pavpo ckopso

Beef donner from 100% certified Black 19.00
Angus, on our homemade flat bread with
avocado tzatziki, truffle mayonnaise and
coriander leaves. Served with homemade
potato puree enriched with black garlic

Vegan Zpupveika couTt{OUKAKLA OE
TILKAVTLKN GAATOA VTOHATAG PE KUMLVO
KL KavEAd ,6UVOSEUPEVA PE ELKOVLKO

pPL{OTO aTIO KOUVOUTILSL 14.00

Vegan kebab from “Smyrni” with spicy
tomato sauce infused with cumin and
cinnamon. Served with “ no rice cauliflower
risotto”

ZOUMEPO PLAETO TATILAG, YEULOTO PE

oTapdyyLa o€ YAUKLA papLvada armo

KumipLakod ALkép moptokaAiou Filfar

M€ pavitdpLa ZepPipetat pe moupé

KOAoKdol 14.50
Stuffed duck fillet with asparagus, marinated

in Cypriot orange liqueur Filfar with mushrooms.
Served with kolokasi puree

FEPLOTO PLAETO KOTOTIOUAO PE payol

pavitaplwy, arognpapévn viopdta

Kat XaAoUpL, TUALYHEVO OE TPUPEPO

apTIEAGUANO. ZepPLipETaL PE TIATATEG

“Ttoc€"” o€ Pp€cko BoUTupo, GAATCA 1450
ypapLépag KaL Ttoupé KapotTou

Stuffed chicken fillet with mushroom “ragout” dried

tomato and haloumi cheese, wrapped in vine leaf.

Served with butter poached potatoes, “graviera

cheese sauce”

Ppéokia KumtpLakn toLmoupa YEULOTH PE
(PETEG VTOMATAG, APTIEAGPUAAO Kal PLVOKLO,
apyoynpévn oto polpvo o€ Kpolota

aAatiou. ZepPBipetal pe pL{oTo oravakopulo 22,00
Fresh local sea bream stuffed with tomatoes wine )

leaves and fennel, slow cooked in salt crust.
Served with spinach risotto

To §1k6 pag mactitoLlo pe payol amno Aayod,
ppéoKa UpAPLKA KaL PTTEGAHEN Tpaxavd 16.50
Our pastitsio with hare ragout, fresh homemade '

pasta and “trahana bechamel”

Ppécko KuttpLako AaBpdakL YEHLOTO HE

Aaxavikd. ZuvoSeUeTalL E TIOUPE TTATATAG
APWHATLOHEVO ME KOALAVSEpO

Fresh local sea bass stuffed with vegetables 15.50
ribbons. Served with smashed potato flavored

with coriander

ZoAOpOG PNHPEVOG OE KEVO AEPOG,

GUVOSEUMEVOG HE TAPTIOUAE Ao

BLoloyLkég pakég “Beluga” kat tvtep

Toupoi ,PnTég mimepLEG PAWPLvNG Kal 17.50
caAtoa @apag

Sous vide salmon with “Beluga” bio lentils,

pickled ginger tabbouleh and baked Florinis

peppers. Served with fava sauce

For 2 persons) Mocxapicta prpL{oAa
miLotortotnpévn Black Angus, ApgpLKAvLKNG
KomG “cowboy” Ynpévn ota kapBouva.
ZepPBipetat pe toakLotég KUTIpLOKEG TTATATES
KOALaVSpOU Kal oTtapayyta

**TepPipetal éwg uETpLo 52.00
Certificated Black Angus “cowboy” steak

grilled on charcoals.Served with crushed

Cypriot potatoes and grilled asparagus

**Grilled until medium

* All prices include all taxes. / Ot Tipéc meptdauBdvouv 6Aou¢ TouG POPOUG.

EMIINEY2IZ / EMPNEUSIS



