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ZEXTH KYMPIAKH FOCACCIA (2 TEM.) / CYPRIOT FOCACCIA
(2 PCS) (VG)

+ Nrim Mouyappapa

+ Muhammara Dip
n/ or

MMOYKIEL XAAAOYMI (4 TEM.) / HALLOUMI BITES (4 PCS) (V)
KouMi ppolrta tou ddooug pe Tpiavraguilo, coucdapi, coupdxi

Fruits of the forest & rose coulis, sesame, sumac

YAAATA NTOMATINI* / CHERRY TOMATO SALAD** (V) (VG)

Moikihia ma&ipadiwv, eNid, yuotpida, xahit(, Balodpiko, Aadi facihikol

Mixed rusks, olives, purslane, halitzi cheese, balsamic vinegar, basil oil
n/ or

MPAXZINH ZAAATA* / GREEN SALAD** (V) (VG)

Moikihia pUNwY, poka, kdNiavdpog, kapoTo, kapmoul), vipeoaivyk peTag, pe TOvilep, &
pooyohépovo, omdpol ‘umami’

Mixed leaves, rocket, coriander, carrof, watermelon, feta, ginger & lime dressing, ‘umami’
seeds

* YepPiperar ot peon, ava Slio dropa f} TPOCapPHOCKEVO Yia povd apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests
Vegetarian (V), Vegan (VG)

Amok\eloTika yia katoxoug Mastercard
25€ / aropo, oupnepilapPavopévng ékmrwong 10%

Exclusively for Mastercard cardholders
25€ / person, including 10% discount
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KPIOAPQTO ME KAAAMAPI / CALAMARI KRITHAROTO
Kaporo, oehepi, Aepdvi Toupai, oappay, ollo (umopei va yiver (VG) 1 (V))

Orzo pasta, carrof, celery, preserved lemon, saffron, dill, ouzo (can be made (VG or (V)
n/ or

WAPONEDPI (SOUS VIDE) ME KPAMMNA ANO KYMNPIAKO AOYKANIKO /
PORK TENDERLOIN (SOUS VIDE) WITH CYPRIOT SAUSAGE CRUMBLE

Baba ghanoush pe otpayyioTo yiaolpt, oxapiaoTh viopdra, cdltoa xouppadouehou

Baba ghanoush with strained yoghurt, grilled tomato, date molasses sauce
n/ or

KOTOMOYAO MMOYTI IXAPAX / GRILLED CHICKEN THIGHS

Mapivéda pe moprokaMi, pouotapda, pel, otlo & papabbdomopo, Tapmoule koug koug,
{4atap

Orange, mustard, honey, fennel seed & ouzo marinade, tabouleh with couscous, fennel,
za'atar

NATQTO / ICE CREAM

Bavihia / Magrtixa (sugar free) / Xalemavd

Vanilla / Mastiha (sugar free) / Pistachio
n/ or

YOPMIME / SORBET
Kepaoi pe pmavava / Aepovi pe tpiavragullo / Kapmoul) pe kapida & Ay
Cherry & Banana Sorbet / Lemon & Rose Sorbet / Watermelon & Coconut Sorbet

* YepPiperar ot peon, ava Slio dropa f} TPOCapPHOCKEVO Yia povd apiBpd emokenTwy
**Sharing-style dish for two, with adjustments made for odd-numbered guests
Vegetarian (V), Vegan (VG)

Amok\eioTIKG yia katoxoug Mastercard
25€ / dropo, cupmepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
25€ / person, including 10% discount



