AOLTPAKL

LOUTRAKI

WITH OUR COMPLIMENTS

Koulourakia
with extra virgin olive oil

STARTERS

Seasonal soup 8
freshly prepared

9 Spiced chickpea and beetroot keftedes 8

homemade with smoked aubergine relish,
tahini and parsley powder

(v) Panko-crumbed feta 11

with tomato chutney, tomato pearls and parsley oil

Lountza and hiromeri carpaccio 13

Finely sliced Marathasa-cured pork tenderloin cuts,
smoked and marinated in red wine, with baby artichoke,
rocket and kefalotiri flakes

Smoked trout tartare 13

with avocado, coriander & cherry tomato

MEAT DISHES

Chicken-breast roll 22

Locally-sourced corn-fed chicken with
a beurre noisette carrot puree and carrot chips

Premium fillet steak, 250gr 42
Finest tender beef fillet on a butternut
and potato rosti, with red onion marmalade,
crumbled feta and red-wine jus

Grilled pork fillet 24

with mountain fava beans, parsley oil
and caramelized onions

Rack of lamb 24

marinated in mint, garlic & lemon

Rib-eye steak, 280gr 38
Finest aged rib-eye with choice
of mushroom & white-wine sauce, green
peppercorn sauce or chimichurri relish

Served with seasonal vegetables

FISH & VEGETABLE DISHES

Grilled fillet of local trout 26

with celery and fennel fish-stock reduction, hummous,
pomegranate pearls and Cypriot samphire

Grilled fillet of seabass 22

with beetroot tartar and black onion powder

(V) Vegetable cannelloni 16

Cypriot crepe-cannelloni stuffed with mushrooms, spinach and anari,
topped with homemade tomato sauce

(v) Manouri brtlée 16

with roasted red butternut salad, toasted pine nuts, poppy and chia seeds

(&) (vegan option with tofu available)

Served with seasonal vegetables

SIDES

French fries 5
Broccoli with almond butter 6
Chef’s vegetable dish of the day 6

DESSERTS

Lime and caramelised
hazlenut chocolate mousse 9

Baked halva with dates 9

Creme brilée
with seasonal fruit 8

Gelato bowl 8

@ Suitable for vegetarians @ Suitable for vegans

Prices in Euros and include V.A.T



AOLTPAKL

LOUTRAKI

OPEKTIKA KAAQXOPIEZMATOZXZ

Kouloupdkia
pe e€aipetikd mapOévo eraidAado

OPEKTIKA

2ouUma emoxng 8
(ppecKko@TIaypévn Kabnuepiva

Ve Mikdvtikol kKe@Tédeg and pefudi & mavtldpr 8

omtiki] ouvtayr, cuvodeudpevol amd kanvioty mikAa peAit{dvag, taxivi kai moudpa paivravou

(v) ®éta mavapiopévn pe mavko 11
padi pe todtvu viopdtag, o@aipidia vopdtag kai Addi paivtavou

Kapmdtolo andé xoipopépl kal Aouvtda 13

TTOAU AeTTtéG pE€Teg KamvioTtou xolpivou gidétou MapaBdoag, papivapiopévo
M€ KOKKIVO Kpaoi padi pe PIKPEG aykivdpeg, @UAa pokag Kai vipddeg and kepalotipl

Kanviotr méotpoga taptdp 13
pe afokdto, kéAiavtpo Kal viopativia

Bodivd @iAéto, 250 gr 42

dpiotng moidtntag fodivo @iAéto mavw oe
KEIK KohokUBag kail matdtag, yadi pe papperdda
KOKKIVOU Kpepudiol Bpuppatiopévn @<ta
Kal {wpd amd KOKKIVO KPaol

Mmnpi{dAa, 280 gr 38
maiaiwpévn prrpi{dha upnArg moidtntag
pe emAoyr] amd cdhtoa pavitapiou kal dompou
KpacioU 1] odAtoa MPACIVWY TTEPIVY
i p€NiG amd chimichurri

KYPIQZXZ

PoAAS amd otrifog kotdémouAro 22

TOTNKO KOTOTTOUAO EKTPOPIG amd KAAQUTOKI
ouvodeudpevo amé moupé KapdTtou pe kaBoupdiopévo
Boutupo Kai ToImg kKapdtou

DiAéto xoIpIvéd otn oxdpa 24
padi pe Pouvrola @dBa, AGdi paivtavou
Kal kapapehwpéva kpeppudia
Apviola maiddkia 24

papivdpiopéva pe pévta, okopdo Kal Aepdvi

>epPipovtal pe Aaxavikd emoxng

WAPI & ANAXANIKA

DiAéto vidémiag méotpogag otn oxdpa 26
pE oupTUKVWPEVO {wpo amd Ydpl o€hnvo Kal QIvokio, XoUpoug, ogaipeg podiou kar Kumpiakd kpitapo
DiAéto amd Aaupdki otn oxdpa 22
pe taptdp mavtlapiou kal moudpa pavpou Kpepudioly
(v) KaveAAdvi pe Aaxavikd 16
Kurpiakd kaveA\Ovi yepiopévo e pavitdpia, omavdki, avapr] Kal omtKkr) odAtoa vtoudtag
(v) MavouUpi pumpoulé 16

padi pe caldta Yntrig kohokuBag, kaBfoupdicpéva mvéNia kal oiépoug mamapouvag Kai chia
@ (vegan emoyrj pe té@pou Siabécoipn)

YepPipovtal pe Aaxavikd emoxrig

SIDES
Tnyavitég matdteg 5
Mnpdkolo pe Boutupo apuyddhou 6
Xoptogayikd mdto nuépag — emhoyn tou Xep 6

Moug cokoAdtag pe pooxoAépovo
Kal KapapeAwpévo ouvtoukl 9

Wntdg xaABdg pe xouppdadeg 9

DESSERTS

Kpep pmpoulé
pe qppouta emoxiig 8

MnwA pe tdeldto 8

@ KaréMnAo yia xoptopdyoug @ KaréMnho yia Biykav

O1 tipég eivar oe Eupd kar oupmepiAapBdvetal o O.M1.A




