


All prices are in Euro and include VAT

APPETIZERS & SALADS

4.
Burrata Mozzarella  

Tomato marmalade, baby 
rucola, coloured tomatoes 

and roasted pine nuts      

 €15

*Allergens (1, 4, 8)

5.
Greek Salad
Plum tomatoes, 

cucumber, green peppers, 
red onions, barley rusk, 

capers, feta cheese, extra 
virgin olive oil and oregano  

Small €8
Large €14

*Allergens (4, 8)

3.
Beef Carpaccio

Artichokes, crispy greens, 

extra virgin olive oil  

€16
*Allergens (1, 4, 8)

6.
Caesar Salad

Sucrine lettuce, pancetta, croûtons, 
parmesan cheese 

    tossed in anchovy garlic dressing:
Small €8 Large €15

*Allergens (3, 4, 5, 8, 9, 12, 14)

Topped with:
Slow-cooked chicken breast €17

*Allergens (3, 4, 5, 8, 9, 12, 14)

Grilled prawns €19
*Allergens (2, 3, 4, 5, 8, 9, 12, 14)

7.
Crab Salad

With prawns, avocado, 
mango, green apple yuzu  

dressing   
€19

*Allergens (1, 2, 4, 5, 9)

8.
Quinoa Salad

Crispy greens and baby 
spinach, goat cheese and 

orange dressing    
€16

*Allergens (1, 4, 5, 8, 12, 13)

1.
Grilled Calamari      

Artichokes, tomatoes, 

baby spinach    

€13
*Allergens (1, 11)

2.
Black Shell Mussels   
Sautéed with shallots, 

lemongrass, butter, 
white wine and fresh 

herbs   
€12

*Allergens (1, 2, 4, 11, 14)



All prices are in Euro and include VAT

SOUPS

9.
Onion Soup  

Gratinated with swiss 
emmental cheese

€7
*Allergens (4, 8, 14)

11.
Cream of Broccoli 

Soup  
With goat cheese

and walnuts     
€7

*Allergens (1, 4, 8, 12)

10.
Cream of Tomato 

With croûtons and 
basil cream     

€7
*Allergens (4, 8, 14)

FRESH PASTA

Gluten free pasta available on request

12.
Spaghetti 
Bolognese

Following the traditional 
recipe with ground beef, 
red wine, tomatoes and 

fresh herbs
€15

*Allergens (1, 8, 9, 14)

14.
Spinach & Ricotta 

Cheese Ravioli
Tossed in butter, sage, 
roasted pine nuts and 

parmesan cheese  
€15

*Allergens (4, 8, 9, 12, 14)

13.
Spaghetti  
Carbonara 

Crispy pancetta, 
egg, parsley and 

parmesan cheese      

€15
*Allergens (1, 4, 8, 9, 14)

16.
Prawn Tagliatelle 
Squid-ink Tagliatelle 

bisque    
€19

*Allergens (1, 2, 3, 4, 8)

15.
Zitti Arabiata 
Olive oil, garlic, 

fresh chilies, tomato 
and parsley  

€14
*Allergens (1, 4, 8, 9, 14)



All prices are in Euro and include VAT

SANDWICHES

Gluten free bread available on request
All sandwiches are served with a choice of fried potatoes

or fried sweet potatoes

17.
Toasted Ham 
and Cheese

Honey-cooked ham and 
provolone cheese in 

toasted ciabatta bread

€14
*Allergens (4, 5, 8, 14)

18.
Four Seasons 

Club
Slow-cooked chicken 

breast, crispy pancetta, 
egg, tomatoes, lettuce 

with mustard mayonnaise 
 €16

*Allergens (4, 5, 8, 9, 10)

19.
Prawn Sandwich  

Crispy lettuce, avocado, 
green apple, kimchi 

mayonnaise   
€18

*Allergens (1, 2, 4, 5, 7, 8, 9, 13)



All prices are in Euro and include VAT

GOURMET BURGERS
Our burgers are made from 100% pure grain fed U.S beef. 

20.
Yankee Burger

Beef patty 
cooked to 
perfection 

€17
*Allergens (4, 5, 8, 9, 14)

21.
Classic Burger 

Covered with glazed 
onions, marble cheddar 
cheese and crispy bacon

€18
*Allergens (4, 5, 8, 9, 14)

22.
BBQ Burger

Basted with our BBQ 
sauce, crispy bacon and 

cheddar cheese 
€18

*Allergens (4, 5, 8, 9, 14)

23.

pecorino cheese

€20
*Allergens (4, 5, 8, 9, 14)

24.
Chicken Burger        

Home-made chicken 
minced meat patty

with fresh herbs  
€16

*Allergens (4, 5, 8, 9, 14)

All burgers are served with lettuce, tomato, pickles and onion rings, a choice

or gluten free roll



All prices are in Euro and include VAT

CYPRUS SPECIALITIES

27.
Crispy-fried Calamari  
Served with baby spinach 

and sauce remoulade

€20
*Allergens (9, 11)

25.
Halloumi and 

Sausage Sandwich  
Halloumi cheese with 

Cyprus sausage, 
tomatoes, mint served 

in koulouri bread 
€16

*Allergens (1, 4, 8, 12, 13)

28.
Chicken Souvlaki

Marinated chicken 
skewers with fresh herbs, 

olive oil and yoghurt, 
served with tzatziki   

€19
*Allergens (4, 5, 8, 14)

26.
Halloumi 
Burger

Halloumi cheese patty 
with sesame seeds, 

corn bread  

€16
*Allergens (1, 4, 6, 8, 12, 13)

29.
Moussaka       

Layers of fried zucchini, 
eggplants, potatoes and 

minced beef meat 
topped with mornay 

sauce      
€16

*Allergens (1, 4, 8, 10)

30.

Slow-cooked lamb shank 
with fresh herbs, 

new potatoes and root 
vegetables, lamb jus  

€25
*Allergens (1, 5, 8)



All prices are in Euro and include VAT

MAIN DISHES

31.
Sea Bass

Roasted king sea bass 
with fresh herbs, barley, 

fennel, spinach purée and 

condiment     
€26

*Allergens (1, 2, 3, 4, 12)

33.
Wild King Prawns
Served with Sicilian 

seafood fregola 

€34
*Allergens (1, 2, 4, 11)

32.
Scottish Salmon 

‘Label Rouge’
Crispy skin salmon, 
beluga lentils with 

vegetables, pancetta, 
mint   

€28
*Allergens (1, 3)

34.
Octopus 

Grilled Mediterranean 
octopus, new potatoes 
and smoked pepper oil, 

eggplant condiment 
 €25

*Allergens (1, 11)



All prices are in Euro and include VAT

MAIN DISHES

36.
Beef Tenderloin 

(240gr)
Grilled Scottish prime 

beef tenderloin, 
celeriac purée, 
new potatoes

€34
*Allergens (1, 4, 5)

37.
Veal Rib Chop    
Grilled veal cutlet, 

forest mushrooms, 
new potatoes and 

veal jus
€31

*Allergens (1, 4, 5, 14)

35.
Rib-Eye Steak 

(300gr) 
US Black Angus 

Corn-fed rib eye steak, 
carrot purée, hand-cut 

potatoes
€36

*Allergens (1, 4, 5)

For the grilled items also available: 
Hand-cut double fried potatoes / house mashed potatoes  

*Allergens (4)

And a choice of:  
Sauce béarnaise *Allergens (4, 8, 9)

Mixed peppercorn sauce *Allergens (4, 8, 14)

Mustards *Allergens (5, 8, 14)

Gluten free bread available on request

38.
Spring Chicken

Grilled spring chicken 
marinated with olive oil 

and Mediterranean herbs  

€19
*Allergens (1, 5)



All prices are in Euro and include VAT

GATEAUX AND PASTRIES

€7
41.

Avellana 
Milk chocolate mousse,

gianduja cremeux,
hazelnut croustillant

*Allergens (4, 8, 9, 12)

40.
Black Pearl  

Hazelnut and cocoa 
dacquoise, bitter sweet 

chocolate mousse, crème 
brûlée with Cointreau     

cherries
*Allergens (4, 8, 9, 12)

39.
Apple Tart 
With walnuts, 

raisins,
cinnamon

*Allergens (4, 8, 9, 12)

42.
Red Velvet

Cheese Cake
Philadelphia cream,

blackcurrants compote 
*Allergens (4, 8, 9, 12)

43.
Vanilla

Crème Brûlée

*Allergens (4, 9)

44.
Seasonal
Fruit Tart

*Allergens (4, 8, 9)

ICE CREAM SELECTION

Per scoop €2.25 
minimum order two scoops of your choice per portion

45.
Strawberry

47.
Chocolate Velvet 

*Allergens (4)

50.
Salted Caramel  

*Allergens (4, 8, 9, 12, 13)

46.
Lemon

48.

*Allergens (4, 8, 9, 12)

51.
Mascarpone Tiramisu

*Allergens (4, 8, 9)

49.
Yoghurt with Forest Fruits

*Allergens (4, 8, 9)

52.
Vanilla Premium  

*Allergens (4, 9)

ICE CREAM CREATIONS

55.
Yoghin Rosso

Yoghurt gelato, forest 
fruit variegato, almond 

biscuit,crunchy meringue, 
fresh cream

€11
*Allergens (4, 8, 9, 12)

58.
Bambino

For our very 
young ladies and 

gentlemen 

€5.5
*Allergens (4, 8, 9, 12)

54.
Grand Cru  

Chocolate gelato, 
brownies, rich chocolate 

sauce, dark chocolate 
leaves, fresh cream

€11
*Allergens (4, 8, 9, 12)

57.
Vanilla Premium   

Vanilla gelato, frollinis 
cookies, cookie variegato, 

cream
€11

*Allergens (4, 8, 9, 12)

53.
 

gelato, caramel crunchy 
bar, chocolate sauce, 

fresh cream, milk 
chocolate leaves

€11
*Allergens (4, 8, 9, 12)

56.
Summer Refresh  

Strawberry and lemon 
sorbet, marinated 

strawberries, citrus salad, 
fresh cream

€11
*Allergens (4, 8, 9, 12)



All prices are in Euro and include VAT

COFFEES

SPECIAL COFFEES

ESPRESSO LAND

59.
Irish

Jameson’s Irish whiskey  
€10

61.
Royal

Martel 3-star cognac 
€12

60.
Calypso

 
€10

62.
Baileys

 
€10

65.
Cappuccino

espresso topped with 
frothy steamed milk  

€6

68.
Café Latte

espresso mixed with 
hot frothy milk  

€6

64.
Doppio

double espresso  

€6

67.
Americano

espresso served with hot 
water and milk on the side  

€5

70.
Choco Espresso

a combination of espresso 
and milky chocolate topped 

with whipped cream
€6.5

63.
Espresso Origin India

powerful character 
with note of spices 

€4.5

66.
Macchiato

mini cappuccino strong 
in aroma

€5

69.
Café Viennois

espresso mixed with 
milk and topped with 

whipped cream  
€6



All prices are in Euro and include VAT

OTHER COFFEES AND HOT BEVERAGES

ICED COFFEES AND MILKSHAKES

78.
Freddo Espresso

espresso served 
over ice

€6.5

75.
Chocolate Viennois

hot chocolate topped 
with whipped cream

€6.5

72.

Nescafé
€5.5

77.
Café Frappe 

with Ice Cream
vanilla or chocolate

€7

74.
Hot Chocolate
homemade with 
49% cocoa milk 

from Latin America  
€6.5

71.

€4.5

76.
Café Frappe

with optional milk or 
sugar addition

€6.5

73.

100% dark arabica 
roasted beans 

€5.5

80.
Iced Café Latte
espresso mixed with 
frothy milk over ice 

€6

81.
Milkshake

chocolate, vanilla, 
strawberry, banana 

€6.5

79.
Freddo Cappuccino
espresso served over ice 
topped with frothy milk 

€6.5



TEA COLLECTION 

FRESH AND LOOSE TEA 

All prices are in Euro and include VAT

BLACK

GREEN

HERBAL

OOLONG

84.
Breakfast

Ceylon, Darjeeling 
and Asian teas with 

a drop of milk

94.
Cyprus Mountain 

mixed Herbals

88.
L’ Oriental

pineapple bits, passion 
fruit and peach

91.
Caramel au Beurre Salé

salted butter caramel 

83.
Earl Grey Yin Zhen
bergamot essential oil, 

93.
Fresh Ginger

87.
Jasmine

strongly perfumed 
jasmine enriched with 

90.
Chamomile

sweet and fruity 
taste with pineapple 

notes

96.
Anise

82.
Quatre Fruits Rouge

strawberry bits, red 
currants, raspberry 

and cherry

92.
Fresh Mint

85.
Darjeeling

a well-balanced blend of 
almond and ripe peach

86.
Mint Tea Touareg

spearmint leaves, 
peppermint leaves

89.
Bali

jasmine green tea, 
lychee, grapefruit, peach 

and rose

95.
Chamomile Flowers

sachets €5.5

€6
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TOFU TEMPURA WITH SOUR CUCUMBER AND SEAWEED ASH  (7·8)
Marinated tofu tempura with a sour cucumber purée and dulse seaweed ash.

FETTA, MINT AND “BELUGA” LENTILS  (5·7·8·14)
Cold starter of fetta, dressed “Beluga” lentils, pomegranate, courgette and mint.

GOAN GREEN CURRY  (7·14)
Goan green curry with tofu koftas, asparagus and green beans.
Rice served on the side.

‘SOUTHERN FRIED’ CAULIFLOWER WITH PASSION FRUIT CHUTNEY
AND SHOESTRING POTATOES  (1·7·8)
Crispy ’southern fried’ cauliflower with tomato and passion fruit chutney,
coriander coleslaw and lemon thyme shoestring potatoes.

TOFU STEAK, CHARRED BABY LETTUCE, ROMESCO SAUCE  (7·14)                           
Marinated tofu steak, grilled baby lettuce in white miso, romesco sauce.

ALMOND MILK SORBET, RASPBERRY AND ROSE  (12·14)
Fresh almond milk sorbet, rose meringue, fresh raspberry.

SPICED PUMPKIN CAKE WITH COCONUT SORBET  (14·8)
Spiced pumpkin cake served with coconut sorbet and passion fruit purée.
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ВЕГАНСКОЕ БЛЮДО

ТОФУ ТЕМПУРА  (7·8)
Маринованный тофу в темпуре, пюре из соленого огурца и водоросли dulse.

ЗАКУСКА ИЗ ЧЕРНОЙ ЧЕЧЕВИЦЫ “БЕЛУГА” С СЫРОМ ФЕТА И МЯТОЙ  (5·7·8·14)
Холодная закуска из черной чечевицы “Белуга” с сыром фета, гранатом,
цукини и мятой.

ГОАНСКИЙ ЗЕЛЕНЫЙ КАРРИ  (7·14)
Кефта из тофу с зеленым карри по-гоански, спаржа и зеленая фасоль. 
Рис подается отдельно.

ЖАРЕНАЯ ЦВЕТНАЯ КАПУСТА ПОД СОУСОМ ЧАТНИ  (1·7·8)
Хрустящая цветная капуста, жаренная в панировке. Подается с чатни из
помидоров и маракуйи, салатом коул слоу с кориандром и соломкой из
картофеля с лимоном и тимьяном.

СТЕЙК ИЗ ТОФУ, ЛИСТЬЯ ЗЕЛЁНОГО САЛАТА НА ГРИЛЕ, СОУС «РОМЕСКО»  (7·14)
Стейк из маринованного тофу, поджаренные на гриле листья зелёного салата,
белый мисо и перечный соус «Ромеско»

МИНДАЛЬНЫЙ СОРБЕ  (12·14)
Сорбе из свежего миндального молока, розовая меренга, свежая малина.

ТЫКВЕННЫЙ ПИРОГ С КОКОСОВЫМ СОРБЕ  (14·8)
Тыквенный пирог со специями, подается с кокосовым сорбе и пюре из 
маракуйи.
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ΤΟΦΟΥ ΤΕΜΠΟΥΡΑ  (7·8)
Μαριναρισμένο τόφου και τηγανισμένο σε κουρκούτι, αγγουράκι πουρέ και φύκια.

ΦΑΚΕΣ “BELUGA” ΜΕ ΦΕΤΤΑ  (5·7·8·14)
Φακές “Beluga” με τυρί φέττα, ρόδι, κολοκυθάκια και δυόσμο.

ΠΡΑΣΙΝΟ ΚΑΡΥ ΜΕ ΤΟΦΟΥ  (7·14)
Κέφτα από τόφου σε πράσινο κάρυ Goan, σπαράγγια, φασολάκι και ρύζι.

‘SOUTHERN FRIED’ ΚΟΥΝΟΥΠΙΔΙ  (1·7·8)
Τραγανό κουνουπίδι τηγανισμένο σε χυλό southern, τσάτνέι από ντομάτα και 
φρούτα του πάθους σερβιρισμένο με σαλάτα coleslaw, κόλιανδρο και λεμόνι.

ΣΤΕΙΚ ΤΟΦΟΥ, ΜΑΡΟΥΛΙ ΣΤΟ ΓΚΡΙΛ, ΣΑΛΤΣΑ ΡΟΜΕΣΚΟ  (7·14)
Μαριναρισμένο τόφου στέικ, μαρούλι στο γκριλ αρωματισμένο με άσπρο miso, 
σάλτσα πιπεριάς ρομέσκο.

ΣΟΡΜΠΕ ΑΜΥΓΔΑΛΟΥ  (12·14)
Σορμπέ από γάλα αμυγδάλου, μαρέγκα από τριαντάφυλλο και φρέσκα μούρα.

ΚΕΙΚ ΚΟΛΟΚΥΘΑΣ, ΣΟΡΜΠΕ ΚΑΡΥΔΑΣ  (14·8)
Κέικ κολοκύθας σερβιρισμένο με σορμπέ καρύδας και πουρέ από φρούτα 
του δάσους.
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       CELERY
This includes celery stalks, leaves, seeds and root called celeriac. You can find celery in celery 
salt, salads, some meat products, soups and stock cubes.

       CRUSTACEANS
Crab, lobster, prawns, and scampi are crustaceans. Shrimp paste often used in Thai and south 
east Asian curries or salads, is an ingredient to look out for.

       FISH
You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and 
Worcestershire sauce.

       MILK
Milk is a common ingredient in butter, cheese, cream, milk powders and yogurt. It can also be 
found in foods brushed or glazed with milk, and in powdered soups and sauces. Its often split 
into casein in curds and BLG in whey.

       MUSTARD
Liquid mustard, mustard powder and mustard seeds fall into this category. This ingredient 
can also be found in breads, curries, marinades, meat products, salad dressings, sauces and 
soups.

       PEANUTS
Peanuts are actually a legume and grow underground, which is why its sometimes called 
a groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, desserts, 
sauces (such as satay sauce), as well as in groundnut oil and peanut flour.

       SOYA
Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or 
tofu, soya is a staple ingredient in oriental food. It can also found in desserts, ice cream, meat 
products, sauces and vegetarian products.
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          WHEAT - GLUTEN
Wheat (such as spelt and Khorasan wheat / Kamut), rye, barley and oats is often found in 
foods containing flour such as some types of baking powder, batter, bread crumbs, bread, 
cakes, pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which 
are dusted with flour.

          EGGS
Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, 
sauces and pastries or foods brushed or glazed with egg.

          LUPIN
Yes, lupin is a flower, but its also found in flour! Lupin flour seeds can be used in some types 
of bread, pastries and even pasta.

          MOLLUSCS
These include mussels, land snails, squid and whelks, but can also be commonly found in 
oyster sauce or as an ingredient in fish stews.

          TREE NUTS
Not to be mistaken with peanuts (which are actually a legume & grow underground), this 
ingredient refers to nuts which grow on trees, like cashew nuts, almonds and hazelnuts. 
You can find nuts in breads, biscuits, crackers, desserts, nut powders (often used in Asian 
curries), stir-fried dishes, ice cream, marzipan, (almond paste), nut oils and sauces.

          SESAME
These seeds can often be found in bread (sprinkled on hamburger buns for example), bread-
sticks, houmous, sesame oil and tachini. They are sometimes toasted and used in salads.

          SULPHUR DIOXIDE
This is an ingredient often used in dried fruit such as raisins, dried apricots and prunes.      
You might also find it in meat products, soft drinks, vegetables as well as in wine and beer.   
If you have asthma, you have a higher risk of developing a reaction to sulphur dioxide.


