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BYZANTINO
APPETISERS

ANAPH, ANHO©OZX KAI MPAZINH EAIA - ANARI, DILL AND GREEN OLIVE DIP €2.50
Kpepddng cuvduaopdg avapig, ¢péokou kpeppudiol, dvnBou kal npdoivng eNidg
A creamy combination of anari cheese, dill and green olives

TAXINI KAI TIANTZAPIA - TAHINI AND BEETROOT DIP €2.50

Mdota and couadpr, Yyntd navr{dpia kar xapouni
Sesame paste, roasted beetroot and carob dip

MEAINTZANOZAAATA - MELINTZANOSALATA €2.50

Kanviotd peAivildva, okdpdo, paivravd, kipivo kar Aepdvi
Smoked aubergine, garlic, parsley, cumin and lemon dip

TPIA KPYA OPEKTIKA - TRIO OF DIPS €6.00

2AAATA CASALE - CASALE SALAD €5.00 / €8.00 / €15.00
Mpdoiva xépta, kékKIvo kpapni, viopdra, ayyolpl, ¢éta, palpeg eAiég,

kdnnapn Kal kKoppdtia naocteAdki pe Parodpiko §Gd1, péAl, pouotdpda kar eAaidAado

Green leaves, red cabbage, tomato, cucumber, feta, black olives, capers and cracked pastelaki

with balsamic, honey, mustard and olive oil dressing

XQPIATIKH ZAAATA - VILLAGE SALAD €4.50 | €7.50 | €14.00
MapoUAi, vropdra, ayyolpl, npdoivn ninepid, kékkivo kpeppidi, kdnnapn, eNi€q kar géta

pe eAaidhado kar Aepdvi

Lettuce, tomato, cucumber, green pepper, red onion, capers, olives and feta

with lemon and olive oil dressing

EMOXIAKH XOYTTA - SEASONAL SOUP €5.50

XAAAOYMI ME MAPMEAAAA LYKO - HALLOUMI WITH FIG PRESERVE €3.50

Wnté napadooiakd xaAAoGpi pe omitioia papueAdda olkou
Grilled local Cypriot cheese with homemade fig preserve

EMIAOTEXZ KYMPIAKQON AAAANTIKQN - SPECIALITY CYPRIOT MEATS €7.50

Xoipivé Aoukdviko, Aodvtla, nactouppdg
Loukaniko, lountza, pastourma

FOY®AE ME KOAOKYOAKIA KAI ®ETA - COURGETTE AND FETA SOUFFLE €4.75 [€7.50

KoAokuBdkia pe auyd, péra kai dvnBo
Fluffy courgette with eggs, feta and dill

NTOMATOKE®TEAEY - TOMATOKEFTEDES €3.50

Yniticiol viopatokepTédeq e yiaolpTi kal dvnBo
Homemade tomato and vegetable fritters, with a yogurt and dill dip

KaréAn)o yia xopropdy KaréAn)o yia vegans Mepiéxer Enpotq kapnolq
Suitable for vegetarians Suitable for vegans Contains nuts

Inig Tiyéq oupnepidapPdveral o ®.M.A  Prices include V.AT
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BYZANTINO

MAINS

FEMIZTA - GEMISTA
Enoxiakd Aaxavikd yepiotd pe piQ, kipé kai fétava ynpéva oe odAtoa vropdrag
Seasonal vegetables stuffed with rice, mince and herbs, baked in a rich tomato sauce

KOYTIEMIA - KOUPEPIA
KAipatédpuAda yepiotd pe pid, kipd kai Bérava; pia napadociaki vooTipié
Vine leaves stuffed with rice, mince and herbs; a traditional favourite

MOYXZAKAY - MOUSSAKA
Yrpioelg peAivi{dvag kal apwpaTiIoPéVou KIpd KaAUPpéva pe KPpePDOEG pneciapéN pe pooxokdpudo
Layers of aubergine and aromatic pork mince topped with a creamy nutmeg bechamel

MAZTITZIO - PASTITSIO
YTp0)OEIG HAKAPOVIA HE APWHATIOHEVO KIPA KAAUPPEVA HE KPEPDOEG HNECIAMEN
Oven-baked macaroni with an aromatic pork mince filling, topped with a creamy béchamel sauce

APNI KAE®TIKO - LAMB KLEFTIKO
Mapadooiakd, pupwddrto, apyoynpévo apvi eynotiopévo pe Bétava tou Pouvol kal okdépdo
Traditional, fragrant, slow-cooked lamb, infused with mountain herbs and garlic

KOYNEAI XTIOAAO - RABBIT STIFADO

KouvéAl ynpévo oe dypia Bétava tou Pouvol pe kapapedwpéva kpegpidia kal nacTouppd
Rabbit baked in wild mountain herbs and caramelised onions with local pastourma

AQEAIA - AFELIA

Mapadooiakd apéAia papivapiopéva oe KOKKIVO Kpaaoi Kal kKOAIavdpo
Traditional pork afelia marinated in red wine and coriander

MEXTPO®A ME MAPA©O - MARATHO TROUT
TonikA néoTpoga notapol Ynpévn pe viopativia, dypio pdpabo kar ppéoko Buudpl
Local river trout baked with cherry tomatoes, wild fennel and fresh thyme

®AKEX KAI TAYKOTTATATA - LENTIL AND SWEET-POTATO BAKE (V)

Kapukeupéveg pakéq, kapdta, Kpeppidi, kékkivn minepid kar kKoAokGO1 kaAuppévo pe yAukonartdra
Spiced baked lentils, carrot, onion, red pepper and pumpkin covered with a sweet potato topping

ZMITIZIEX PABIOAEYX - HOMEMADE RAVIOLI (V)

Mapadooiakéq kunpiakég paPidAeq yepiotéq pe xaAAoGpi Tpiupa Kal uévra
Traditional Cypriot-style ravioli pasta stuffed with grated halloumi and mint

KaréAnA 6 KaraMnA Mepiéxer Enpoig kapnod ¢ 4 ices i
yia xopTogdy yia vegans P poug kapnodg
Suitable for vegetarians Suitable for vegans Contains nuts Ing npég oupnepihapBdverar o ®.M.A - Prices include V.AT
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FROM THE GRILL

KOTOAETTA - PORK CHOP

Xoipivii koToAéTTa oTn oxdpa pe odAtoa and Yulokoppévn ToudTta Kar KPepUdi
Juicy grilled pork chop with a tomato and onion relish

MAPAGEYTIKO MOXXAPIZIO XHKQTI - MARATHEFTIKO CALVES LIVER

Mooxapicio onkdT papivapiopévo oe papabeltiko kpaoi, kdkkIva kpeppidia kai Tonikd polpa oxoivou
Calves liver marinated in local martheftiko wine, red onions and local juniper berries and lightly seared

MTTOYTIA KOTOIMOYAO ME MATMPIKA - CHICKEN THIGHS WITH PAPRIKA

Mnodria koténouAo oto EuAdGkI pe kKOKkIVN MiNePId Kal KpepPidI nacnaliouéva pe ndnpika
Chicken thighs skewered with red pepper and onions, sprinkled with smoked paprika

XTAMOAI - OCTOPUS

Xtanédi otnv oxdpa nacnaliopévo pe eAaidAado, Aepdvi kai piyavn
Grilled octopus splashed with olive oil, lemon and oregano

DESSERTS

MAXAAEMI - MAHALEPI

Kpépa ydAakrog, xaAeniavd kar apbydala, péAi kai poddoTtaypa oe piANo kavraipl
Refreshing milk pudding with pistachios, almonds, rose water and kadaifi pastry

MTTAKAABAXL - BAKLAVA

®Ao kpoloTaq pe xalemavd kai oipdni
Filo pastry filled with pistachios and syrup

XAABAY XTO ©OYPNO - BAKED HALVA

XaABdq pe poivikia, yAukd noptokdAi, apdydala, pe oipdni kavélag
Semolina cake with dates, orange preserve and almonds in a cinnamon syrup

ZOHNAKI ZOKOAATA ME KYTPIAKO KA®E - CYPRIOT COFFEE CHOCOLATE POT

MAodoia cokoAdTa uyeiaq pe yelon kunpiakol kagé, oe a@nvdaki
Rich, decadent, dark chocolate and Cypriot coffee chocolate pot

MOPTOKAAOTIITA CASALE - CASALE PORTOKALOPITA

I1ig Tipéq oupnepiAapPdveral o ®.M.A  Prices include V.AT
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MEZE

(To eAdxioTo dGo dropa - Minimum two people)
€20.00 avd dropo / per person

XQPIATIKH XAAATA
VILLAGE SALAD

TZATZIKI
TZATZIKI DIP

MANTZAPI
BEETROOT DIP

TAXINI
TAHINI DIP

MPAXZINEX EAIEX TXAKIZTEX
GREEN OLIVES TSAKISTES

PABIOAEXZ ME XAAAOYMI
RAVIOLES WITH HALLOUMI

XAAANOYMI ME MAPMEAAAA £YKO
HALLOUMI WITH FIG PRESERVE

KOAOKYOAKIA ME AYTA
MARROWS WITH EGGS

NTOMATOKE®TEAEX
TOMATOKEFTEDES

MAXTOYPMALZ, AOYKANIKO KAI AOYNTZA
PASTOURMAS, SAUSAGES AND LOUNTZA

MMOYTIA KOTOMOYAQOY
CHICKEN THIGHS

AOEAIA XOIPINA
PORK AFELIA

MOYPTOYPI
BULGUR

MATATEZ ®OYPNOY
OVEN ROASTED POTATOES

APNIZIO KAEOTIKO
LAMB KLEFTIKO

XAABAY ME ©OINIKIA
HALVAS WITH DATES

I1ig Tiuég oupnepihapPdveral o ®.M.A  Prices include V.AT





