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CAS-ALESEAN-AN-T-QSETS

Take Away Menu

Take-away service available from 12:00 to 21:00

(Please note, take away service is not available for hotel residents. Instead, please use the In-Room Dining menu.)

SRR TESERS

KAAA©I ME APTOMOIHMATA / MIXED BREAD BASKET
EAIEZ / MIXED OLIVES
EMIAOTH OPEKTIKQN / SELECTION OF DIPS

EniNé€re ano navildpia,rCatliki, Taxivi
Choose from beetroot, tzatziki, tahini

KYTPIAKA AAAANTIKA/ CYPRIOT CURED MEATS
NTOMATOKE®TEAEX / TOMATOKEFTEDES

2niticiol viouaTokepTESEG e yiaoUpTi Kal dvnOo
Homemade tomato and vegetable fritters, with a yogurt and dill dip

SALADS

XQPIATIKH AAATA / CYPRIOT VILLAGE SALAD

Nrtopdra, ayyoUpi, npdoivn minepid, kékkivo Kpeupidi, kdnnapn, eAi€g, péta, papolA
pe eAaidAado kar Aepdvi

Tomato, cucumber, green pepper, feta, olives, red onion, capers, lettuce with olive oil
and lemon dressing

YAAATA CASALE / CASALE SALAD

Koppdria naocteAdki, kbékkivo kpapni, viopdra, ayyoulpl, ¢éra, yaipeg eAi€g, kannapn
npdoiva x6pta pe Balodpiko EGd1, péAi, pouoctdpda kar eAaidbAado

Cracked pastelaki, red cabbage, tomato, cucumber, feta, black olives, capers, mixed greens
with balsamic, honey, mustard and olive oil dressing

YAAATA TOY KAIZAPA ME KOTOMOYAO / CHICKEN CAESAR SALAD

H kAacoikn caAdra tou Kaioapa pe tupi nappeldv, pnéikov, kpoutdvia, vrouarivia
pE omITIKS caesar VIPEOOIyK.

The classic salad with parmesan cheese, bacon, croutons, cherry tomatoes

& homemade caesar dressing

YAAATA ME KATZIKIZIO TYPI / GOAT’S CHEESE SALAD

Katoikiolo Tupi ye pnaxapikd, ano&npapéva olka kai Beplikoka,
kaBoupdiopéva apiydala, avdpeikta xépTa pe xapoundueho & Balodpiko
Herbed goat’s-cheese, dried fig, dried apricots, roasted almonds, mixed leaves,
carob & balsamic dressing.

€2.00
€2.00

€2.00 per dip

€6.50

€3.50

€6.50

€7.00

€7.00

€8.00

To place your order, please call Byzantino Restaurant on 22 952444



SANDWICHES

YepPipovrar ye emdoyni nitrag, 1pidpaq, Kunpiakol napadoaciakol Ywuiol fi paipo noAionopo Ypwui

Served in your choice of pitta, triara, traditional Cypriot village bread or multi-grain brown bread

KOTOMOYAO, MATIONEZA & KAAAMITOKI
CHICKEN, SWEETCORN & MAYONNAISE

TONOZ, MATIONEZA, MAINTANOZ & KOKKINO KPEMMYAI
TUNA, MAYONNAISE, PARSLEY & RED ONION

MOTZAPEAA, NTOMATA & MEXTO BAXIAIKOY
MOZZARELLA, TOMATO & BASIL PESTO

AOYNTZA, XAAAOYMI & NTOMATA
LOUNTZA, HALLOUMI & TOMATO

THTANITEX MATATEX / CHUNKY CHIPS
YepPitovral oe xwvdki pe kétoan, paylovéla i cdAToa KOKTEIA
Served in a cone with ketchup, mayonnaise or cocktail sauce

MAINS

FEMIXTA / GEMISTA
Enoxiakd Aaxaviké yepiotd pe pid, kipd kar fétava ynpéva oe odAtoa vioudrag
Seasonal vegetables stuffed with rice, mince and herbs, baked in a rich tomato sauce

KOYMEMIA / KOUPEPIA
KAipatépuAAa yepiotd pe pol, kipd kai Bérava; yia napadoaciakii vooTipid
Vine leaves stuffed with rice, mince and herbs; a traditional favourite

MOYZAKKAY / MOUSSAKA
Y1pwoelq peAivi{dvag kal apwHaTIopéVou KINd KaAuppéva Je KPEPWOEG PNECIAPEN
Layers of aubergine and aromatic pork mince topped with a creamy nutmeg bechamel

MAXTITZIO / PASTITSIO
Y1poelq pakapdVvia He APWHATIOPEVO KING KAAUPPEVA HE KPEUWOEG PNECIAPEN
Baked macaroni with an aromatic pork mince filling, topped with a creamy béchamel sauce

KOTOAETTA XOIPINH / PORK CHOP
Xoipivii koToAéTTa oTn oxdpa pe cdAtoa and YPiAokoppévn Toudta Kal kpepUdi
Juicy grilled pork chop with a tomato and onion relish

APNI KAEDTIKO / LAMB KLEFTIKO
Mapadociakd, pupwddrto, apyoynpévo apvi eynoTticpévo pe BéTava tou Bouvol kal oképdo
Traditional, fragrant, slow-cooked lamb, infused with mountain herbs and garlic

AODEAIA / AFELIA

Mapadooiakd agélia papivapiopéva oe KOKKIVO kpaoi kal kKOAavdpo
Traditional pork afelia marinated in'red wine and coriander

®AKEX KAI TAYKOTMATATA / LENTIL AND SWEET-POTATO BAKE
Kapukeupéveg pakég, kapdta, kpepplidl, KOKKIVN ninepid kal koAokiOi, pe yAukonardra
Spiced baked lentils, carrot, onion, red pepper and pumpkin, with a sweet potato topping

MMOYTIA KOTOMOYAO ME MATPIKA / CHICKEN THIGHS WITH PAPRIKA
Mnodria koténoulo oto EuAdki pe kdkkivn minepid kal kpeppidr nacnaliopéva pe ndnpika
Chicken thighs skewered with red pepper and onions, sprinkled with smoked paprika

SOMESLFEING= S W E-EF

MOPTOKAAOTITA / PORTOKALOPITA
MMOAKAABAAAKIA / BAKLAVA

XAABAY / BAKED HALVA

KETK THX HMEPAY / CAKE OF THE DAY

€7.00

€7.00

€8.00

€10.00

€5.00

€13.00

€13.00

€12.00

€11.00

€14.00

€16.00

€13.00

€12.00

€12.00

€6.00
€6.00
€6.00
€5.00

To place your order, please call Byzantino Restaurant on 22 952444



