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BYZANTINO

KPYA OPEKTIKA - COLD APPETISERS

TCatdikt
Tzatziki 3

Taxivt pe Yntd mavtZdapia

Tahini and roasted beetroot dip 3
MeAwvtlavooahdta
Smoked aubergine dip 3

Tpla KpLA OPEKTIKA
Trio of dips 8

XwPLATIKN 0aAATA PE VTOUATA, ayyoLpL, TTIRACIVN TIIMEPLA, KOKKIVO KPEUHULSL, HAPOUAL,
KATTTTAPN, EAEC, PETA, EAAULOAAS0, ASHOVL KAl KOLAOLPL

Village salad with tomato, cucumber, green pepper, red onion, capers, lettuce,

olives, feta, lemon and olive oil dressing, topped with koulouri 9.50 /16

Yalata ‘Casale’ pe vtopdTa, ayyoLpl, PETA, HAVPES EAEG, TIPACIVA XOPTA, KOKKIVO KPAUTTI,
KATTTTAPN KAl KOUUATIA TTACTEAAKL HE BAASAWIKO EVSL, MEAL, HOLOTAPSA KAl EAAOAASO

Casale salad with tomato, cucumber, feta, black olives, green leaves, red cabbage,

capers and cracked pastelaki with balsamic, honey, mustard and olive oil dressing 1m ]/ 18

ZEXTA OPEKTIKA - HOT APPETISERS

Emoytakn coura
Seasonal soup 7

Koumemia - pia mapadooiakr] VOOTIA HE AUTTEAOPUAAA TNG TTIEPLOXNG
Koupepia - vine leaves from our own vines, stuffed with rice, pork mince and herbs 9.50

STITIKIEG PABIOAEG YEOTEC HE TPIUUEVO XAAAOULL KAl SLUOGHO
Homemade traditional Cypriot ravioli, stuffed with grated halloumi and mint 10

XAAOUUL PE HAPHEAGSA CUKO
Halloumi with fig jam 7

XwpLATiKo XAANOUUL, avapn, KEQAAOTUPL TUMYHEVA O GLAO COUNG ME EPnua
Village-made halloumi, anari and kefalotiri cheese in filo pastry, drizzled with grape syrup 9

SOLPAE e KOAOKLBOAKIA, ALYA KAl PETA
Courgette and feta egg soufflé 8.50

NTOHATOKEPTESEG E YIAOLPTL Kal AvnBo
Homemade tomato and vegetable fritters with a yogurt and dill sauce 6

o ;u\'k;blxefor‘\’/fger(;ia*" @ KaraMndo yia vegans I1ig Tipéq oupnepihapBdveral o @.M.A  Prices include V.A.T
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KYPIQOX IIIATA - MAIN COURSE

MEUOTA PE ETTOXIAKA AQXAVIKA KAl TN SIKA 1AG TTAOVLOLA OAATOA VIOUATAG
Seasonal vegetables stuffed with rice, mince and herbs, baked in a rich tomato sauce

Mapadoolakog Xweldtikog Mouoakdg
Traditional moussaka with aubergine, aromatic pork mince and nutmeg béchamel

MOoULGAKAC XOPTOPAYIKOG HE PAKEG KAl LAVITAPLA
Vegetable moussaka with aubergine, courgette, mushroom and lentils

Mapadoolakd Hakapovia ToL GoLEVOL
Oven-baked macaroni “Pastitsio” with pork mince, mint, halloumi and béchamel

DAKEG KAl YALKOTTATATA OTO POVPVO HE KAPOTA, KPEUULSELIA, KOKKIVA TIITEPLA
Spiced baked lentils, carrot, onion, red pepper and pumpkin, topped with sweet potato

Emoxiaka ootipla - pwtroTe ToV 0spPITOPO Yid TO OOTIPIO NUEPAS
Seasonal pulses made in the traditional way. Ask your waiter for today’s dish

SepBipovtal e mAoyn amd oaAdTa A AaXavikda TOXAG
Served with your choice of salad or seasonal vegetables
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ApVI KAEPTIKO apyoPnUEVO GTO pOoLPVO HE BoOTava Tou BouLvoL
Kleftiko - traditional fragrant slow - cooked lamb, infused with mountain herbs

Mapadoolakd Bodivo MouvBETol
Beef Youvetsi - delicious traditional stew with braised beef cheeks and orzo pasta
in a rich homemade broth

TOTTKA TIECTPOMPA TTOTAUOL PNUEVN HE AYPLO HAPABO, VTOUATIVIA KAl (PPECKO BLUAPL
Local river trout baked with fennel, cherry tomatoes and fresh thyme

Xolptva QINETAKIA HE HAVITAPLA KAl OAATOA Koupavtapia
Locally-sourced pork fillet medallions with commandaria and mushroom sauce

KouveéAL oTipddo pe aypta Botava Tou BouvoL Kal KAPAUEAWEVA KPEUULBIA

Rabbit stifado baked in wild mountain herbs with caramelised onions

TepBipovTal PE TTATATEG Kal AQXAVIKA ETTOXNG
Served with potatoes and seasonal vegetables
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LTH ZXAPA - FROM THE GRILL

Xolpvr) KOTOAETTA OTN OXAPA HE CAATOA Ao PIAOKOUMEVH TOUATA KAl KPEULSL
Juicy grilled pork chop with a tomato and onion relish 23

Mmo0TIa KOTOTTOLAO COLPAAKL LE BOTAvVA TNE KONadacg Mapadaoag
Chicken-thigh kebab marinated in fresh Marathasa mountain herbs 19

XTarmodt oTnV oXApa TTACTIAAICHEVO HE EAALOAASO, ASUOVL KAl plyavn
Grilled octopus splashed with olive oil, lemon and oregano 23

Apviola maidakia pe Botava tng koladag Mapadaoag
Grilled lamb cutlets with fresh Marathasa mountain herbs 24.50

SepPipovral He TTATATESG Kal AAXAVIKA ETOXAG
Served with potatoes and seasonal vegetables
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EITIIAOPIIIA - DESSERTS

MNAOTILITTA PTIAYMEVN e HNAA TNG Mapaddaoag
Milopitta - Cypriot apple pie made with Marathasa apples 8.50

MeAOTTITTA - TAPAS00Iako TOWKEIK e HEA Mapaddoag
Melopitta - traditional honey cheesecake made with local mountain honey 8.50

MaxaAeri ABAVECIKO HE XAAETTIAVA, AULYSAAA, POSOCTAYHA KAl KAVTAIPL
Mahalepi - refreshing milk pudding with pistachios, almonds, rose water
and kadaifi pastry 8.50

MopTokaAomtTa ‘Casale’ - n 81K pag ekdoxn Touv SlAonHoL EAANVIKOU YALKOU
Casale Portokalopita: our version of the famous Greek orange cake 8.50

TTITIKIA TAPTA € COKOAATA LYEIAG
Homemade dark chocolate tart 8.50

EmAoyn armo Kumplakd mapadootakd YALUKA TOL KOUTAALOU
Homemade Cypriot spoon sweets, made with fresh local fruit
(ideal with a Cyprus coffee) 6

EmAoyEC maywTtou
Selection of ice creams per scoop 3

I1iq Tipéq oupnepihapBaveral o @.M.A  Prices include V.AT
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Mapadootakn Kurplakr kouliva ota KAALTEPA TNG.

TTOX0G Hag Eival va oepPIPOLUE EVYELOTO, TTAPASOCIAKO KUTTPLAKO paynTtod GTIayHEVO
HE TA KAAUTEPA LAIKA TNG TIEPLOXNG HAG.

'O\ Ta TMATA JAG EvVAL PTIAYHEVA HE PPOVTIBA armd TNV eEEISIKELUEVN OPASA HAYEIPWY HAG.
‘OAa Ta emoxIakda GPOLTA Kal AAXAVIKA TIPOUNOsvoVTAL Aro To SIKO Hag aypoKTnUa oTnv Koldada tng Mapaddoag.
XPNOIOTTOIWVTAG LAIKA TNG TIEPLOXAC HAG BONBOVLE TNV TOTTIKH OIKOVOUIA KAl TOLG AVEPWTTOUG
TTOL SOLAELOLY OKANEA YL VA TTAPAEOLV OTL KAAVTPEO TTPOCPEPEL N KUTTPLAKA YN 01w
€AIEG, MEAL, Pw, TLPL, AANAVTIKA KAl TIAPAS0otakd YAUKAL.

H Kurtplakr kouZiva gival Jia EUTTELPIa OTTOL N OIKOYEVELA Kal ot piAoL potpadovTal
TO PaynTo oTo TPAMET! YI0PTAZoVTag Tn {wr] KAl TNV PIAIQL.

MPOGPAETTOLE VA HOIPACTOVE HAdl 6ag TO paynTo Kal TNV Gogevia pag.
% %k k ok kkk

Byzantino celebrates traditional Cypriot homemade cooking at its best.
Our mission is to serve delicious, authentic Cypriot food, freshly prepared and locally sourced.

All our dishes are made from scratch by our team of dedicated chefs.
Seasonal fruit and vegetables are grown and supplied from our own orchards in the valley.
We proudly contribute to the revival of the local economy, sourcing as much produce
as possible from the local mountain communities

such as olives, honey, bread, cheese, cured meats and traditional sweets.
Cypriot cuisine is and has always been, a relaxed experience,
sharing food around a table with family and friends,

celebrating life and friendship.

We very much look forward to sharing our food and hospitality with you.
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(To ehdxioto 800 dtopa - Minimum two people)

CASALE PANAYIOTIS MEZE

€25 avd dtouo / per person

Xwptdtikn cahata, TZatdiky, Mavtdapt, Taxivi, EAIEC TOAKIOTEG,

XAAOUUL HE HAPUEAASA OVKO, NTOUATOKEPTESEG,

MAcTOLPHAG, AOUKAVIKO Kat AoLVTIa o€ ELAAKL, MITOUTIA KOTOTTOLAOL GOULPBAAKL,
MudoriAapo, Eroxiako mato nuepac,

ApVi KAEQTIKO, XOIpva PIAETAKIA PE KovpavTapla, Matdrteg povpvov,
MmakAaBaddkia

Village salad, Tzatziki, Beetroot dip, Tahini, Green olives “tsakistes”,

Halloumi with fig jam, Tomatokeftedes,

Pastourmas, sausage and lountza skewer, Chicken-thigh souvlaki,

Mussel pilaf, Seasonal dish of the day

Lamb kleftiko, Pork fillet medallions with commandaria, Oven-roasted potatoes,
Baklavadakia

SUNDAY MEZE

€27 avd dtopo /[ per person

Xwplatikn cahata, Tupokavtepn, MavtZapt, Taxivy, EAIEC TOOKIOTEG,

XaMoOLuL HE HApUEAASA oUKO, NTOUATOKEPTESEG,

MaocToLPHAG, AOLKAVIKO Kal AoLVTZa o ELAAKL, MMTOUTIA KOTOTTOLAOL GOULRBAAKI,
DINETO TOTTIKAG TIECTPOPAG TTOTAMOV OTO TNYAVL, ETToxiako mdto nuepag,

Apviola kat Xolptvr coVBAd, Xolpvd GINETAKLA HE KovpavTapla, MatdTeg povpvou,
MUKO TNG NUEPAG

Village salad, Spicy-feta dip, Beetroot dip, Tahini, Green olives “tsakistes”,

Halloumi with fig jam, Tomatokeftedes,

Pastourmas, sausage and lountza skewer, Chicken-thigh souvlaki,

Pan-seared local trout fillet, Seasonal dish of the day

Lamb and pork souvla, Pork fillet medallions with commandaria, Oven-roasted potatoes,
Dessert of the day

I1ig Tipéq oupnepihapPdveral o @.M.A  Prices include V.A.T



