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TOYIA KOYPKOYMA / TURMERIC TUILLE
Me xtévia, pavyko kai appod Aepovoyxoprou

With scallops, mango and lemon grass foam

LAANATA ME XAAOYMI / HALLOUMI SALAD

Yaldra pe Tpupepd pUNa, wpipo afokavTo, kumpiakd mpofeio xahoUp! pe
kpoloTa couaapioy, orapayyia, podi kai Piveykper moptokahiol kai Tlivilep

Baby leaf salad with ripe avocado, sesame-crusted Cyprus sheep halloumi,
asparagus, pomegranate and orange-ginger vinaigrette

n/ or

FAPIAEX ME EXMEPIAOEIAH / CITRUS PRAWNS

Yotapiopeveg Paoihikeg yapideg AthavTikou pe YAukogivn oaktoa eomepidoeidwy,
pAav kapapelwpévou amavakiol, papperada mavrlapiol kai micro herbs

Sautéed Atlantic king prawns with sweet and tangy citrus dressing, caramelized
spinach flan, beetroot jam and micro herbs

LITOMATEIPEMENA MOZXZXAPIZIA MAEYPA / SHORT RIBS
Liyopayeipepeva okwToe(ika pooyapioia meupd oe moupe kohokuBag, pe
Tpayavr) emKkaluyn amo Wixouha apwHATIOPEVA pPE TTOPTOKAAI

Slow-cooked Scottish beef ribs served on a bed of pumpkin puree, topped with
orange-flavoured breadcrumbs

n/ or

AABPAKI / SEABASS

Dpeoko piNeto AaPpakiol pe Tapapa hiaotig vroparag, Euopa Ny, Tnyavnté
papabo kar pmok kapafidag

Fresh seabass fillet with sundried tomato tarama, lime zest, fried fennel and
langoustine bisque

Amok\eloTika yia katoxoug Mastercard
65€ / aropo, cupmepidapBavopévng éknmtwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount
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FTAANAKTOMMNOYPEKO / GALAKTOBOUREKO
EMnvikA kp€pa wnpévn oe Tpayavo eUNo kal TepIXUPEVN pE o1pdI
eonepidoeidwy. LepPiperal pe maywtod PIOTIKI KAl paoTixa

Greek custard-cream baked in a crispy phyllo dough and drizzled with citrus
flavoured syrup. Served with pistachio and mastic gelato

Amok\eloTika yia katoxoug Mastercard
65€ / aropo, cupmepidapBavopévng éknmtwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount



