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BYZANTINO

KPYA OPEKTIKA - COLD APPETISERS

TZatdikt
Tzatziki 3

Taxivt pe Yntd mavtZapia

Tahini and roasted beetroot dip 3
MeAwtlavooaldata
Smoked aubergine dip 3

Tpla KpLA OPEKTIKA
Trio of dips 8

XWPIATIKN 0AAATA HE VTOUATA, AyyoLpL, TIPAGIVN TIITEPLA, KOKKIVO KPEUUUSL, LAPOUAL,
KATTTTAPN, EMEC, PETA, EAAOAAS0, AEHOVL KAl KOLAOLEL

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 vTopdra, ayyoupl, ETA, LAVPES ENEG, TTPACIVA XOPTA, KOKKIVO KPAUTTL,
KATTTTAPN KAl KOUHUATIA TTAOTEAAKL HE BAACAMIKO EVSL, MEAL, HOLOTAPSA KAl EAALOAASO

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

Eroxiakn ocoura
Seasonal soup 7

Kourremia - pia mapadoolakr] VOOTIUIA UE ApTTEAOPULAAA TNG TTEPLOXNG
Koupepia - vine leaves from our own vines, stuffed with rice, pork mince and herbs 9.50

TTITIKIEG PABIOAEG YEUIOTEG LE TPILHEVO XAANOUL KAl SUOGO
Homemade traditional Cypriot ravioli, stuffed with grated halloumi and mint 10

XAAMOUUL PHE HAPUEAASA CUKO
Halloumi with fig jam 7

XWPLATIKO XAANOLUL, avapn, KEQAAOTUPL TUAYUEVA OE GUAO COUNG ME ePnua
Village-made halloumi, anari and kefalotiri cheese in filo pastry, drizzled with grape syrup 9

TOUPAE [ KOAOKLOAKIA, ALYA KAl PETA
Courgette and feta egg soufflé 8.50

NTOLATOKEPTESEG E YIA0LPTL Kal AvnBo
Homemade tomato and vegetable fritters with a yogurt and dill sauce 6

o KataMnho yia xopro@dyoug @ KaréMnlo yia vegans I1ig Tipég oupnepihapPdvetal o ®.M.A  Prices include V.A.T

Suitable for vegetarians Suitable for vegans
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KYPIQXZ TITATA - MAIN COURSE

MELIOTA HE ETTOXIAKA AQXAVIKA KAl TN SIKA Hag MAOLOLA OAATOA VTOUATAG
Seasonal vegetables stuffed with rice, mince and herbs, baked in a rich tomato sauce

Mapadoolakog XwpelAtikog Mouoakdag
Traditional moussaka with aubergine, aromatic pork mince and nutmeg béchamel

MOULOAKAC XOPTOPAYIKOG HE PAKEG KAl HAVITAPLA
Vegetable moussaka with aubergine, courgette, mushroom and lentils

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

DAKES KAl YAUKOTIATATA OTO POVPVO UE KAPOTA, KPEUULELA, KOKKIVA TIITEPLA
Spiced baked lentils, carrot, onion, red pepper and pumpkin, topped with sweet potato

ETTox1aka 0oTipid - pWTNOTE TOV 0EPRITOPO YA TO OOTTPIO NUEPAG
Seasonal pulses made in the traditional way. Ask your waiter for today’s dish

SepBipovtal Pe MAOYN armd oaAdta i AAXavika EMOXNG
Served with your choice of salad or seasonal vegetables
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ApVi KAEPTIKO apyoPnUEVO GTO pOLPVO HE BoTava Tou BouvoL
Kleftiko - traditional fragrant slow - cooked lamb, infused with mountain herbs

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

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

Xolpvd QINETAKLIA PE HAVITAPLA KAl CAATOA KovpavTapia
Locally-sourced pork fillet medallions with commandaria and mushroom sauce

KoLVEAL oTIpAdo pe Aypla BoTava Tou BOLVOL Kal KAPAMEAWEVA KPEUHLSIA

Rabbit stifado baked in wild mountain herbs with caramelised onions

YepBipovTal e TTATATEG KAl AQXAVIKA ETTOXNG
Served with potatoes and seasonal vegetables
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o KaréMnAo yia xopropéyous @ KardMno yia vegans T11g Tipég oupnepihapPdveral o ®.M.A  Prices include V.A.T

Suitable for vegetarians Suitable for vegans
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LTH XXAPA - FROM THE GRILL

XolpIvr] KOTOAETTA OTN OXAPA E OAATOA ATTO PYIAOKOUUEVT TOMATA KAl KPEULSL
Juicy grilled pork chop with a tomato and onion relish 23

MmToUTIA KOTOTTOLAO GOLRAAKL PE BOTAvVA TNG Koadag Mapabdoag
Chicken-thigh kebab marinated in fresh Marathasa mountain herbs 19

XTamodt oTnv oxAapa TTACTIAAIOMEVO HE EAALOAAS0, ASHOVL Kal plyavn
Grilled octopus splashed with olive oil, lemon and oregano 23

Apviola maisakia pe Botava tng koadacg Mapadaoag
Grilled lamb cutlets with fresh Marathasa mountain herbs 24.50

SepBipovtal e TTATATEG Kal AAXAVIKA ETTOXAG
Served with potatoes and seasonal vegetables

Kok Kk ok Ak Kk

EIITAOPIIIA - DESSERTS

MnAOTIITTA PTIAYMEVN UE UNAa TG Mapabdoag
Milopitta - Cypriot apple pie made with Marathasa apples 8.50

MeAOTITTA - TTAPAS00IaKO TOICKEK UE HEA Mapabdoag
Melopitta - traditional honey cheesecake made with local mountain honey 8.50

MayaAeri ABAVETIKO e XAAETIAVE, ApLYSAAA, POSOCTAYHA KAl KAVTAIp!
Mabhalepi - refreshing milk pudding with pistachios, almonds, rose water
and kadaifi pastry 8.50

MoptokaAomtTa ‘Casale’ - n 81K pag k80X ToL SIAcHOL EAANVIKOL YALKOU
Casale Portokalopita: our version of the famous Greek orange cake 8.50

STITIKIA TAPTA PE COKOAATA LYEIAG
Homemade dark chocolate tart 8.50

ErmAoyn amo Kumplakd mapadootakd YAUKA TOL KOUTAALOU
Homemade Cypriot spoon sweets, made with fresh local fruit

(ideal with a Cyprus coffee) 6
EMAOYEG TTAywToL
Selection of ice creams per scoop 3

Y11 Tipéq oupnepihapBdverai o @.M.A  Prices include V.AT



6vcovTIvO

BYZANTINO

Mapadoatakn Kurplakr kouliva ota KAAUTEPA TNG.

STOXOG Hag eival va oepBIPOLIE EVYELOTO, TTAPASOOIAKO KUTTPIAKO paynTod GpTIayHEVO
HE TA KAAUTEPA LAIKA TNG TIEPLOXNG LAG.

‘OAa Ta TMATA Hag sivat TIaypHEVa HE pPovTIda armd TNV eESISIKELUEVN OpAdA HAYEPWY HAG.
‘ONa TA EMOXIAKA PpPOVTA KAl AAXAVIKA TIpoun8svovTal armo To SIKO Hag aypoKTnua otny kohada tng Mapaddoag.
XpPNOOTTOWVTAG LAIKA TNG TIEPLOXAG HAG BONBOVIE TNV TOTTIKA OIKOVOIA KAl TOLG AvEpwTTouG
TTOL 5OLAELOLY CKANPA VLA VA TTAPAEOLVY OTL KAALTPEOD TTPOCPEPEL N KLTTPLAKA yn 01w
€NEC, HEAL, PWL, TUPL, AANAVTIKA Kal TIApadootakd YAUKA.

H Kurtplakr kouZiva sival pia UTeLpia OTTou 1 OIKOYEVELA Kal oL piAol potpadovTal
TO PAyNTO 0TO TPAMETL YIopTalovtag T {wr Kat TNV QAla.

MPOOPRAETTOVE VA HOIPACTOVE MaAll 0ag TO paynTo Kal Thv gplogevia pag.
%k ok ko kk

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 erdxioTo 6V0 dtopa - Minimum two people)

CASALE PANAYIOTIS MEZE

€25 avd dtouo [ per person

Xwpldtikn cahara, TZatlikt, Mavtdapt, Taxiviy, EAIEC TOAKIOTEG,

XAaAOLUL PE HAPHEAGSA 6UKO, NTOUATOKEPTESEG,

MAcTOLPHAS, AOLKAVIKO Kal AoLVTZa o€ ELAAKL, MTOUTIA KOTOTTOLAOL COLPRAAKL,
DINETO TTECTPOPA OTO TNYAVL, ETTOXIaKO TATO NUEPAC,

ApVI KAEPTIKO, XOIpIVaA PIAETAKIA LE KOLpavVTapla, Matdteg poLpvou,
MrakAaBaddkia, ®pouTta EMoxXNG

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

Halloumi with fig jam, Tomatokeftedes,

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

Pan fried trout fillet, Seasonal dish of the day

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

I1iq Tipéq oupnepihauBdveral o @.M.A  Prices include V.AT



