Snacks - Xvak¢

Deep fried prawns in beer batter with tartar sauce and lemon

Tnyavitég yapideg og xuhd pmipag, pe odAtoa Taptdp Kal Aegovi

Smoked and cured salmon served with sour cream, potato cake, onion and mustard sauce

Kamviotég colopdg pe Eivr kpépa, mavkeik matdtag, kpeppudi kal yYAukid cdhtoa and pouotdpda

Dips and Nachos - served with tomato salsa, guacamole, sweet chili sour cream and pita bread
Boutrjypata kai Ndtoog, oepBipovtal pe odAtoa vropdtag, §ivii kpépa pe yAukd Toili kai mrita

Cheese plate - with honey, olives and grissini

Midto pe tupid, oepPipetal pe PN, eENIEG Kal YKPIGTIVI

Omelets - choice of your favorite filling in a 4 egg omelet

Opeléta pe yépion Sikrg oag emAoyrig

Cyprus starter plate - halloumi, sausage, fountza and olives served with tzatziki, houmous and taramas

Midto pe kumplakd opekTIkA ~ XaAAoUpl, Aoukdviko, Aouvtda oepBipovtal og mita pe t¢atdii

Vegetarian anti-pasti platter cheese filled vegetables, grilled vegetables, pickled mushrooms
roasted peppers, olives
Midto Aaxavikwv yepiotd pe tupi, Aaxavikd otn oxdpad, javitdpla Toupoi, MTTEPIEG YPNTEG Kal ENIEG

Anti pasti-platter [talian cold cuts and cheese with marinated vegetables and pickled mushrooms
Midto pe kpua alavtikd, oepfipetal pe papivapiopéva Aaxavikd, Tupid Kal pavitdpla Toupoi

Tomato soup with cream and fresh basil
Yourma vtopdtag Pe KpEpa Kal @PEoko BaciAiko

Sandwiches - >dvtouitc

Smoked salmon sandwich served on dark bread with cream cheese and red onion
23VTOUITG Pe KaTVIoTO COAOHO, KPEPWOEG TUPI KAl KOKKIVO KPEUUUSI

Foccacia toasted herb and olive bread with mozzarella, tomato and grilled vegetables
®dokdtoa pe potoapéha, Aaxavikd oxdpag kal cdAtoa vtopdtag

Ham and cheese sandwich toasted and served with salad garnish
2dvrouitg {apmov - tupi

Quesadillas tortilla bread filled with chicken, vegetables, cheese and chilli
served with avocado dip and tomato salsa

Keoavtiyiag pe kotdmouho, haxavikd, Tupi, Toill, oepPipovtal pe afokdvto vum kal cdAtoa vtopdtag

Catfish and tortilla wrap with tartar sauce, sweet corn, red onion, pickles and salad
latéyapo oe toptila, e owg Taptdp, KAAAUTIOKI, KPEPHUSAKI, Toupai Kal caidta

Club Sandwich with fried egg and french fries
KAapm cdvtouitg pe tnyavitég matdteg

Croque Madame open sandwich, broiled with smoked ham, tomato, Dijon mustard,
Gruyére cheese and topped with fried egg
‘Avoiktd ZdvTtouitg’ pe Kamviotd {apmmov, Tupi YKPUYIEP Kal TRyavitd auyd

Steak sandwich beef fillet with onion marmalade, coleslaw, salad and French fries
2teik odvTouitg Pe Tnyavitég matdteg, KOAGAO Kal owtapicpéva Kpeppudia

B.L.T bacon, lettuce and tomato in dark sliced toast with mayonnaise, served with French fries
Zgot6 oAVTOUITG, PE PTIEIKOV, HapOoUM, vTopdta, payiovéla, oepBipetal e TNyavitég matdteg

Salads - Xa\dtec

Greek salad
EMnvik caldta

Caprice house salad - mixed greens and herbs, young goat cheese and balsamic vinaigrette
YaAdta ‘Kampig’ pe avdpikta xépta, KatoIkiclo Tupi Kal UTTAACAPIKO

Avocado and rucola salad - with parmesan flakes and cherry tomatoes
YaAdta afokdvto kal poéka, pe @Aoudeg mappeddvag kal vropativia

Salad with fromage de chevre and strawberries - fresh pears, bell pepper vinaigrette and pine nuts
2aldta pe Katoikiolo tupi, ppAdouleg, axAddia kai PBiveykp€t amd mmépia Kai Tvolia

Shrimp and smoked salmon salad - light mustard dressing and snow peas
2aldta pe yapideg kal cohopd, vipéooiyk pouotdpdag kal ppEcko apakd

Mozzarella di buffala campana served with fresh tomatoes, ruccola and pesto genovese
MotoapéAa ‘pmougpala kaumdva’, pe viopdta, poka kai BaciAiko

Salad Madurai - tomato, cucumber, coriander, fresh chilli,

spring onions and carrots in lime peanut oil vinaigrette

2aldta ‘Mavtoupdi’ pe vropdta, ayyoupdki, KoAIavdpo, ppéako TaiMl,
ppéoko kpeppuddki kal kapdta, oe Piveykpét amd Addi puoTtikiol kal Adip

Warm chicken and iceberg salad with pancetta, honey dressing and crumbed feta cheese
ZeoTt6 KOTOTTOUNO [E AiCUTIEPYK, TTAVICETA, VIPEOOIYK HEAIOU Kal Tpayaviot @E€ta

Caesar salad with Chicken breast or BBQ prawns
2aldta tou Kaiocapa pe kotdmoulo 1 yapideg

All salads can be served as half portions
‘O\eg o1 oaAdteg pmopouv va aepPipiotoulv Kar oav pior pepioa
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Pasta and Risotto - Zuuapikd kat Pudl

Spaghetti with cherry tomatoes, white wine and basil
2mayy€t pe vropativia, Aeukd kpaoi kai faciAikéd

Spaghetti Carbonara bacon and garlic in cream sauce
2mayy€t kappmovdapa

Seafood tagliatelle with rucola and grated halloumi
TahiatéAeg pe Bahacoivd, poka kai TpIPPEVo XaAhoupl

Spaghetti Bolognese meat sauce from Bologna with sage, white wine and fresh parsley
Ymayyét pe odAtoa Mmolove(

Mushroom or seafood risotto piféto pe pavitdpia rj pe Baacoivd

Main Courses - Kupia Midata

Seafood basket with prawns, cod, green shell mussels and calamari,
served with tartar sauce, french fries and lemon
Kahdbi pe 6ahacoivd, oepPipetal e odAtoa taptdp, MAtdteg TNyavitég Kal Aepovi

Garlic and lemon prawns with spinach salad, cherry tomatoes and croutons
lapideg pe okdpdo kal Aepdvi, oepPipovtal ye caldta omavakioul, viopativia kai Kpoutdvid

Chicken tower crumbed chicken stacked with naan bread, served with guacamole,
sour cream, crispy onion and salad

“INupyog” amd kotdmouho mave kal Pwpi vdav, oepPipetal pe YKOUAKAPOAE,
&ivi) kp€pa, kKpePPUSAk Kal caldta

Cheeseburger with pickled cucumber, BBQ sauce, bacon and salad
ToiCumepykep pe ayyoupl Toupoi, cdAtoa PrdpuTiekiou, Pméikov kal caAdta

Cordon bleu chicken breast filled with Emmentaler and smoked ham,
served with mashed potatoes, green beans and lemon butter

21rj00¢ KotdToulo Yepiotd pe tupi ‘Epevtal kai kanviotd {apmoy,
oepPipetal pe moupé matdtag, eacoldki kai folutupo

Filettini thin slices of prime Argentinean beef tenderloin, served on rucola salad
with parmesan flakes
DiNéto Podivo pe poka kar pAoudeg mappedavag

From the Grill - Eidn 2xdpag

Fillet of fresh salmon
DiNéto @péokou colopol ot oxdpd, pe Aaxavikd dtpou Kal TTatdteg

Whole grilled sea bass or sea bream
Aaupdxki fj Toimoupa otn oxdpa

Whole local fish
Please let our staff inform you about the daily catch and market price
OMASkAnpo Yapi nuépag. MNapaxkahw amotabeite oto oegpPitépo oag yia o €idog Papiol

Grilled chicken breast served with mixed salad and country potatoes
21j0o¢ KotdToulou ot oxdpa, oepfipetal pe cakdta kal matdteg

Pork chop
Xoipivi pmpidAa otn oxdpa

Mixed grill skewer - pork fillet, beef fillet, lamb chops, salciccia and vegetables
MNoikiNia oxdpag, ogpPipetal pe Aaxavikd kai atdteg

Beef fillet - prime beef from the Pampas in Argentina
Bodivo @iAéto amnd v Apyevuvij

US black Angus sirloin a well-marbled grain-fed beef from Creekstone farm
Bodivd @iAéto amd v @dppa Kpikotdouv otnv Apepiki

Please have a choice of garnish:
steamed vegetables, mixed green salad or grilled vegetables

Also choose:
country fries, boiled potatoes, french fries, potato purée or baked potatoes
EmAoyr) andé Aaxavikd atpou, mpdoivn cakdta | Aaxavikd oxdpag

Emiong emA&€te:
XWPIAGTIKEG TTATATEG, TTATATEG ATPOU, TIATATEG TNYAVITEG i} Tatdteg polpvou

Allergies: If you suffer from certain food allergies please notify your waiter

Ol TIMEZ ZYMMNEPIAAMBANOYN ®OPOYZX YMNMHPEZIAZ KAl ®IMA
ALL PRICES ARE INCLUSIVE OF SERVICE CHARGE AND VAT

€13.00

€13.00

€15.00
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€17.00
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€29.00
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