% )
CEES

&

BAR-B-QUE



[liteg / Pitas Dip

A€ukn / White Kanviot} pehit{avocaldra

Smoked eggplant

— Tupokavtepn
Spicy cheese (Tirokafteri)

ZikaAng / Rye

KaAapmokioU / Corn

Kumpiakn / Cypriot Tapapa / Taramosalata

MNaovpTti pévta / Minty yoghurt

OpeKTIka / Appetizers

Fapidec Tempura

O€PPIPIOPEVEC UE TIIKAVTIKN OAATOA KAl CAAATA ETTOXNG
Prawns Tempura

served with spicy sauce and seasonal salad

KaAapapdkia tempura

pe mat{apooaldta kal cdAtoa wasabi
Squid tempura

with beetroot salad and wasabi sauce

Zapdéla yepiotn oxapag

oepBlplopévn pe oahdta emoxng kat AadoAéovo
Grilled stuffed sardine

served with seasonal salad, oil and lemon dressing

Mavitapla yepiota

pE amdki katl ypafiépa Kpritng

Mushrooms stuffed

with apaki (smoked pork) and Cretan Graviera cheese

IMTIKA KEPTESAKIa

oepPiplopéva pe tpayavry Kumplakn mita, Topdta,
Suoopo, caldta eMOXAC Kal GAATOA YIaoUPTIOU
Homemade meatballs

served with crispy Cypriot pita, tomato, mint, seasonal salad and yoghurt sauce

fpaBiépa o KpouOTA ENPWV KAPTTWV
HE papuerdda axhadiou kal aypla poka
Graviera cheese in nut crust
with pear jam and wild rocket

ZoufAaxki xaAoupt

ME TIITTEPLEG TTAVW OE TPAYAVEG TTITEC, MAPOUAL

Kal caAdta topdrtag pe Sudopo

Halloumi souvlaki

with peppers on crispy pita bread, lettuce and tomato salad with mint

Fritto misto Aaxavikwv

(kohokuBdkia, peAitava, pavitapla, kapota) pe dip BactAikov
Vegetable Fritto Misto

zucchini, eggplants, mushrooms, carrots with basil dip



>aAdatec / Salads

Ayyoupl, moptokdAl, aBokdavto kai dressing chili
Cucumber, orange, avocado and chilli dressing

Topdta pe Kamapo@uAAa, moAvomopa maipaddkia Kat avlotupo
Tomato with caper leaves, multigrain rusks and Anthotiro cheese

Natatrocaldta pe mmepléG, ayyoupl, Kamapn,
eAaidhado kal ppéoKia piyavn
Potato salad with peppers, cucumber, capers, olive oil and fresh oregano

KoAokuOdkia, papoUAtl, avnBo, tpayavég ApAaPIKeG TiTeG
Kat dressing ylaoupTioU pE TATTPIKA
Zucchini, lettuce, dill, crispy Arabic pitas with yoghurt and paprika dressing

MAtyoUpt pe PPECKOKOUMEVO SUOGLO,

TOMATA, ayyoUpl Kal HaptvaplopéVo e AadoAéovo
Bulgur wheat with freshly chopped mint, tomato, cucumber
and marinated in oil and lemon dressing

Dakég pe pUPWAIKA Kat KaTikKit AOHOKOU
Lentils with herbs and Katiki Domokou cheese

Kupiwg mata 6Aa kaAapdaxl
Main course plates - all on a skewer

Keumarm / Kebap

Kotomoulo ¢iAéto / Chicken fillet

Xo1pwvo @iAéto / Pork fillet

D1\éto pooxapioto / Veal fillet

Fapideg * / Prawns *

20Aopo¢G / Salmon

Zwpiag / Swordfish

Aayavika (KohokU01, pehit{dva, pavitdpl, KapoTo, MIePLA)
Vegetables (zucchini, eggplants, mushroom, carrot, pepper)

>AAtoec/ Sauces  TapviTOUPEC
Dijon Garnishes

MNatareg tnyavitég

ABokavto /Avocado French fries
Bearnaise MNatateg pouvpvou -
Baked potatoes
Chimichouri I Kalapmoxkt Ynto _
Bbq Grilled corn
Xopta emoxng -

Spicy and fruity Seasonal greens (Horta)



*Me aotepioko gival Ta mpoiovta Badeidg kataypuéng
P P
*Products marked with an asterisk are deep-frozen

*To Aadi1 mou XpnotpomoloVe oTiG 6aNATEG gival eAatdAado
*We use olive oil in our salads

*To Aadt yla Ta TRyavitd pag givat nAtéAato
*We use sunflower oil for frying

*TT1G TIHEG TEPIAAPBAvovTaL ONEC Ol TIPOBAEMOUEVEG VOUIES EMIBAPUVOEILC.
*All taxes included

*AyOopPaVvVOMIKOG uTTeUOUVOG
* Person responsible for market inspection




