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BYZANTINO

H Kunpiakn koudiva eivar pia epneipia, ye Tnv oikoyévela kai Toug ¢pilouq
va poipdlovtal 1o payntd oto Tpanéd), yioptdlovrag Tn {wri kal Tn @IAia.

Kd&Be nidro npoeroipdlerar pe npoooxr and tnv éuneipn opdda Twv payeipwy pag.
Ta enoxiakd gpoulTa kai Aaxavikd npoépxovral and 1o aypdkrnud pag,
oTn payeuTikii koiAdda Tng MapaBdoaq. Xpnoiponoiolpe toniké npoidvra dnwg eAiég,
pENI, Ywpi, Tupid, aNkavTikd kal napadooiakd yAukiopara,

otnpilovtag Tnv ToniKrA KoIvéTnTa Kail Ta ayabd nou pag npooeépel.

Koniaore!

*kk kA kK

Cypriot cuisine is a relaxed experience,
sharing food around a table with family and friends,
celebrating life and friendship.

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.

Kopiaste!
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KPYA OPEKTIKA - COLD APPETISERS
Tlat{iki
Tzatziki

Taxivi

Tahini

Mavrldpia
Beetroot dip

MeAivrlavooaldra
Smoked aubergine dip

ENiég
Mixed olives

Xwpidtikn caldra pe vropdra, ayyolpl, npdoivn ningpid, KOKKIVO KpeUPUdI, HapoUA,

k&nnapn, eAi€g, péra, eAaidbAado kar Aepdvi
Village salad with tomato, cucumber, green pepper, red onion, capers, lettuce,
olives, feta, lemon and olive oil dressing

Yahdra ‘Casale’ pe vropdra, ayyolpl, paldpeg eNiég, npdoiva xépTa, KSKKIVO Kpapni,
kdnnapn kal koppdTia nacteAdki pe Barodpiko EGdI, uéN, pouotdpda kar eAaidbAado
Casale salad with tomato, cucumber, black olives, green leaves, red cabbage,
capers and cracked pastelaki with balsamic, honey, mustard and olive oil dressing

ZEXTA OPEKTIKA - HOT APPETISERS

Kounénia - pia napadoaiakn vooTipid pe apneAépuAia TG nepioxniq
Koupepia - vine leaves from our own vines, stuffed with rice, pork mince and herbs

Tnimkiég paPidAeg yepiotéq pe Tpippévo xalolpr kal Sudopo
Homemade traditional Cypriot ravioli, stuffed with grated halloumi and mint

XaAhoUpi pe papperéda oiko
Halloumi with fig jam

KoAokuBdkia pe auyéd
Pan-fried courgette with eggs

NropaTtokeTédeg pe yiaolUpt kai dvnbo
Homemade tomato and vegetable fritters with a yogurt and dill sauce

Aoilvtla, nactouppdq kar Aoukdvika oto EuAdki
Lounza, pastourma and loukaniko skewers

KatdAAnho yia xopro@dyoug KatdAAno yia vegans
Suitable for vegetarians Suitable for vegans
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KYPIA TITATA - MAIN DISHES

Mapadoaoiakdg xwpidrikog Mouoakdq
Traditional moussaka

Mouoakdq xopTopayikdg pe pakéq kar pavitdpia
Vegetable moussaka with mushroom and lentils

MEUIOTA PE ETTOXIAKA AQXAVIKA KAl TN SIKA [ag TAOLOIA OAATOA VIOUATAG
Gemista - Seasonal vegetables stuffed with rice, mince and herbs, baked in a rich tomato sauce

Mapadooiakd pakapdvia Tou polpvou
Oven-baked macaroni “Pastitsio” with pork mince, mint, halloumi and béchamel

Dakég oTo polpvo pe kapdTo, KPePUUdI, KOKKIVN MingPId, nardra kar yAukonardra
Spiced baked lentils, carrot, onion, red pepper, potato and sweet potato

Dpéoko NouPi pe koAokUOI
Fresh louvi with courgette and traditional accompaniments

DiAéto Tonikig néoTpogag pe eAaidbAado, Aepdvi, okdpdo kal ppéoka PéTava
Baked, filleted local trout with olive oil, lemon, garlic and fresh herbs

D iéto Tomolpag oTo Tnydvi Ye PETa, viopartivia kal Sudopo
Pan-fried fillet of sea bream with feta, cherry tomatoes and mint

KouvéAi omipddo pe kapapeAwpéva kpeppidia
Rabbit stifado with caramelised onions

Xoipivé @iAerdkia pe koupavtapia
Pork medallions with commandaria sauce

Apvi kKAépTiKO apyoynpévo oto polpvo pe BdTava Tou Bouvol
Lamb kleftiko - slow-cooked lamb with mountain herbs

ETH EXAPA - FROM THE GRILL

ZouPAdkia and pnout koténouAo pe Aepdvi kai Bupdpl
Chicken-thigh kebabs with lemon and thyme

Mapadooiakég onimikég olepTaNIEG
Traditional, home-made Cypriot sieftalies

Apviocia naiddkia pe Aepdvi kar SevipoAifavo
Grilled lamb cutlets with lemon and rosemary

JepPipovTat pe Aaxavikd emoxrg Kat mardreg ¢poupvou
Served with seasonal vegetables and roasted potatoes
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Suitable for vegetarians Suitable for vegans
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MEZEAEX - MEZE

€29 avé dropo / per person

(EAdxioTo 800 dropa - Minimum two people)

« Xwpidrikn oaldra, Tarliki, Mavildpi, Taxivi, ENéq ToakioTég,

 XaAhoUpi pe papperdda oiko, Ntopartokeprédeg, Maotouppdg,
Aoukdviko kar Aotvila o EuAdki, KohokuBékia pe auyd

+ ®iAéro néotpogag ato Tydvi, Aaxavikd enoxrig, Mnouria koténoulou couPAdki,
Apvi kKAépriko, lNatdreq polpvou

« MnakAafadékia, Ppolta enoxniq

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

- Halloumi with fig jam, Tomatokeftedes, Pastourmas, sausage and lountza skewer,
Pan-fried courgette with eggs

« Pan-seared local trout fillet, Seasonal vegetables, Chicken-thigh souvlaki, Lamb kleftiko,
Oven-roasted potatoes,

- Baklavadakia, Fresh seasonal fruit

EINNIAOPIIIA - DESSERTS

MnAénitra priaypévn pe piida 1ng MapaBdoag
Milopitta - Cypriot apple pie made with Marathasa apples 9

MeAémitra - napadoaiaké toilkeik pe péN Mapabdoag
Melopitta - traditional honey cheesecake made with local mountain honey 9

Maxaheni MiBavéqiko pe xaeniavd, apdydala, poddotayua kai Kavraig
Mahalepi - refreshing milk pudding with pistachios, almonds, rose water

and kadaifi pastry 9
Moprokalénitra ‘Casale’ - n Siki pag ekdoxri Tou Sidonpou eAAnvikoU yAukoU

Casale Portokalopita: our version of the famous Greek orange cake 9
YokoAariva

Chocolate mousse cake 9

Enidoyég naywrod
Selection of ice creams per scoop 3

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



