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POSE [DONIO

This item is an advertising product.
The appearance of the finished dishes may differ
from the photos. If you have any allergies,
please inform our service
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SALADS & COLD APPERTIZER
XAAATEX & KPYA OPEKTIKA

Fetta cheese with tomato
and oregano
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Village salad = m
XWPIETIKN CoAdTa

Mini Souvlaki = @) 6.50
Meatbals & chips . 6.50 Tomato and onion salad 5.00
ZgAG1a HE VIOUATA KOL KpEMHUSEL )
Spaghetti Bolognaise @ 6.00
_ Greek salad 8.00
Spaghetti with Meatbals 6.50 EAAnVUG) oadta :
P e N N T, B U e W O i Wa W T
Spaghetti with Sausage 6.00 Seafoodsalad .~ PO T P T O L O
. SaAdta BaNaoowWdY - L AN~ N800 (A A~~~
Chicken Nuggets & chips 6.50
Caesar salad chicken o
P aVaVavel AN g
Portion of chips ! 4.50 ) IaAdta kaloapa Koténouio L 1.00
WW
Sausage and chips AN 6.00 MAANAANAAN :
9 P Caesar salad shrimps i 12.00
Mini Margarita Pizza (& 7.00 Ao kaloana yoelde
Mozzarella with tomato :
and rocca leaves 7.50
MotoapeAia PE VIOUATA KOl poKa
EEREENN Halloumi supreme salad
e R e 11.00
PR 5 R NSNS Zaldta “Supreme” pe xaAoUpL
NN . o ; Mig kooupaio a7 TO AU XDAGULL OVORGTEREVD
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SALADS & COLD APPERTIZERS GH".DREN ,s MENU
YAAATES & KPYA OPEKTH"@

NMNawdwko Mevou

Hamburger & chips



OTHER MEAT DISHES

AAAa Muata Me Kpéag

Pork chop Hawaii

With Beaomaiss souse, pineopple rice, sglod ond potoioes

Mnpiéha xolpwr Xapan

FoArod Becarnaise, evivdc, Jaidta, Rordtec

Pork chop pepper

With pepper sawss, noe, salod and potaotoss

MnpLloia xoLpvr NuNepATn

ME OOATOS MURESIGU; U, SaAdTO KEl FOTOTED

Wiener schnitzel

Brecded pork. Served with salad and poloioss

Blevéliko ovitoeA
(Tovaoioe s XoLai v, ME TOADTD KL MOTOTESD

Lamb chops

With honsy and resemory. Senved with salod and pololoes

Apviowa naildakia

e LEAL koL SevipodiBove. Zepisetal Ye ooAGTd Kol noTdTeg
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16.50

16.50

16.50

18.00

Tahini
Taxivy

Houmous
Xoupouc . CHAN: 2

Taramas
Tapapag

Tyrokafteri

Hat cheess - :

Tupokautepri

Melitzanosalata

Eggplont salad

MeleZavooardta

Olives
EALég

Plater with various Dips

Miotéla HE BLGPOPES aNOLPES

5.00

5.00
ANANAANANANANANANANANANAN
AN AN

5.00
NN AN

FA T AT AT AT e P et e Ve Fe Ve e W e a

5.00

5.00
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CHICKEN F

Méta Me KoténgduAo

Mexican Provencal

With fresh paprika, peppers, chilli sauce With garlic sguce, iorragon, mUshroams
Sefdsd Wwith rce, g and potitoss Al =2 I Servad with rice, veg and petatosy
Haloumi delig ht platter Kotonouho pefkaviko e Koténoulo npoBevoak

: X X MEPOECHLO NGO, RINEMES, TOAToD TalAl Me goiToa aRsoloU, ESTOOVRON BOVITO0IO.
nl.ﬂ'l.'ﬂhﬂl ﬂl‘lﬂhﬂuﬂ'nﬂ: Xxalou ML P, ACKOVIKDG KoL O TOTES Aoy IRG QUELOU KoL TOTOTES

" .
Hawaii Creamy garlic

With Bearnaize sauce, gineappis o With gariic sauce, fice, vegembles,

Sarved with fiee, veg ond potatoss L ! Served Wit Fice, ved and potaloes =
Kotonouio XaBan B Koténoulo okopBdto

ME TUATID NEQVET, aVEd, BUli; ADKTURG Me Apunr adATEa grdedol. pud,

KL NOTOTES AKXV Kol MOTOTEC

Pepper Ala creme

With pepper sQuLs, WALh cream muUshrooms soucs,

Sarved with rice, ven and pototoss 53 e Sarvad with rice, vig ond potatoes

Koténoulo ninepato e Koténouko a Aa KpEp

Me pradtoe fifepiol, plft, Aoxayvig Me Sditog poWopiwy Kpeiioe,

WL NOTOTED CUEL ATROIERDT ML NOTOTES

Curry

With curfy sauvce, pinsopple, banona.
Served with rice, veg and poigioes

KotdnouAo He KGpu
tVIE OEATITE NG QI OVE, DGV, AV AV AV aVaVaTa v ava Ve ¥e Ve Fe Ve Wa Wak

P, AR Ke TOTOTEC



BEEF FILLETS

Ga rll_c bread " 4.50
Ikopdoywpo '

Mooxapicla QLAETa

Garlic bread with cheese

T . L 5.00
. KOpPOOWUWHO HE TURL
il
Plank steak Steak “Diane”
With vegstahls rice, pures and béarmaise sauoe With growy and mushroom siuces.
5 : Served with rice, veg and potoioes .
“NAGVK OTELK” L ) Garlic bread with cheese
FepdipeTol o PUA MOTEAD, UE cdiTon beamalse, MnpiloAa “Ntatav and tomato SNy 5.50
UL NEECVIKE KL ROUGE TOTATOC ZEpSioeTan e gl AOSTVIRG KO NATATES ¥ -
InopBOYuwpo UE TUpPL KaL vIopdta
&) (2 i
Steak “Provencal”
i " With garlic savee, rarrggoen, mushream Sou
Sten k M on -Am our Servied with noes, veg and potatoes p 6-0 0
With mushraom, ohion and grovy Saece 5 Zouna
Sarved with nee, veg ond poioices j ' anl.(ﬂ?‘.n "I'IPDBEVGEI?."
0 o Me oadtgg ordpdou, Pavitapua, Ul ADxaine, FoTaTeS
Mnpwléha “Mov Apoup
Kotug yodautoc, Lo tamg, Kot Udio, Curn on thﬂI Gﬂb
adirda podipe, pel Ackarvikd kal noTaTeg 5.00

Mexican steak KaAapnéky

With fresh popriko, pepoers. chilll souce.
Served with rice, veq ahd palaloes

Steak a la créme

With eream and mushrosm saues. Mnpiuoha peEikavikn Gri I IE‘d hu ||UU mi
served with roe, veg and polators i ME i TkIO MAROWMD KO SOATED TaAL 20 3

i Aoxoving, naTdTee Iulnum oTn oxapa
Mnpiéha a Aa kpép

ME TOATET KEEUOC LEvITOGiney, oud,
ACOETVLRE, POTLTES

Fried halloumi
Tnyavnto XaAoupt
Pepper steak

With peppar sauces. Served with fleg,
veg and pohgtoes

MnpiwléAa ningpatn

Me R T REion, pOf, ACxavie, fOTaTEs

Garlic mushrooms
Mavitapia okopdata

Crispy halloumi puffs
Tpayavig o@olates XaloUpL

16.50

21



4 Grilled king prawns
4 Baolkée yapideg otn oxdpa

6 Grilled king prawns
6 BaoilAkég yapidec otn oxapa

4 Garlic king prawns
4 BaoAikee yapibeg okopddieg

Kalamari
KaAapapl

Octnpu S
Xranddy

Fried zucchini
Tnyavntda koAokuBaxia

Cyprus dolmades
NroApasec

Sheftalia

Grilled Cyprus meotbalis =

Iepraila

Keftedes

Fried Cyoros medatballs L1 S oal

Kegpiédec

9.50

9.50

7.50

7.50

SERVED WITH FRENCH FRIES AND SALAD
ZEPBIPONTAI ME MATATEX THTANITEZ KAI ZAAATA

Beef burger
Mooxapilolo HNLPIEKL

Cheese beef burger
Bodvo pnupTéKL ge Tupl

Hamburger
XoLpivd HnupTékL

Poseidonio burger

MnuptékL Nooedévio

BURGERS

MnupTEKLa

AN 13.00 TN

14.00

.00




"

SERVED WITH SALAD AND TZATZIKI
ZEPBIPETAI ME ZAAATA KAl TZATZIKI

= IN PITTA BREA

A M Me MNita

Pork souvlaki

ZOoUBAGKL XOLPWO 9.00

PV W W W W W W U W P P rava el

Pork souvlaki and sheftalia 11.00

IouBAAKL XOLPWVO KOL OEQTAALG

Chicken souvlaki
IouBAdKL koTonouho

10.00

Shish kebab
Palitikeo
ILg Kepnan .

MoAllike

9.00

Halloumi
XaAoupt

19

Poseidonio Pizza

Mixad toppings

Nizoa Noogetddvio
AVCLELKTES YELILTELG

Margarita

Tarmarn ovee and cheaze anly

Mapyapita

ME SOATOD VIO ST ML TUol

-a
Hawail
Ham ond pineapple tooping

Xapdng

Me Fouinoy Kol avioid

Capricciossa

Ham grd mushrocm ispping

Kanpuowbla
M Jopndy Ko pavitapio

Greko

With fero chassa,
fresly fomuoto, anian

EAAWVLER

PIZZAS

Mitoeg

14.00

10.50

12.50

12.50

12.50

Me pe T, oo vIoUGTa Kol KorULSL

Veneziana

With chicken, mushiroom,
Poprike

Bevetowava
ME KOTGNOUAD, LIOVITHSLD, NONoLKT

Quattro Stagioni

WIth rmushroom, proscustio,
olfves and romolces

Koudatpo Ztakiovi
M raviTaped, Npodolta,
EALEC W VTOUETES

Pepperoni

With peperon
Menepovi

ME FETEEan

Cipriana

With hallouml, cinves. mint

Kunptava
ME XadouUl A yol SuGaun

v

13.50

12.50

12.50

13.50




PASTA DISHES

Muata QupapLlkwy

Provencal

W JOriG: SAUCE. Drowns Ond SWEeTEorm

Npopevadl

Mle SuAToD u.nd_.:lﬁ.:au, YOpiSaeg Mo Hea -'::ynr_'rn'L

Pork souvlaki

Cubes of pork on skewers cooked on the grill,
Servad with gitta; bulgurwheat,
salod, potatoss and otk

6 13.00

IoupPAdKL xolpwvo
LEpRioETaL PE MiTa, RAlYaUGL GaAaTo,
MIOTOTED, TEaTCik]

-

Chicken souvlaki

Cubes of chicken an skewers cooied an the grill
Served with pitto, Bulgur wieat,
saind, poiartags and (ratzik -I .ﬁ. uo

IouBAdKL Kotonoulo
Tegiiperal pe nive, mAlyalon oakata,
AOTOTES, TEETCIKL

.ﬁ_ 1

Shish kebab

Foiltiko. Served with pitta,
bulgur wheat, soiod, potaloes

and tzatxik 13_00

ILg KEpNAN
Medining. Leofidetal pe nito
MATYOUS, SaAdTo, NTaTdtes, TEaTiikl

T

Grilled chicken fillet

Ferved with soigd and potagtoes
Koténouko @pLAéto 14.00

IrpBipeTa L crASTa sal NOTaTES

Pork chop grilled

served with salod and potatoes

Xolpwi pnpudira

FepBipetol P 0aAaTa wal aToTed

Pork belly

Pangatia, Served with salod

i poTatoes

oo g 15.00

Mavoiéta xolpivri

DOTavS, ECpRiptTon (e JaAato

ML NATUATES
AN
NSNS

Beef fillet steak NS

Served with solod and potaioes

Mooxaplowo pLhéto
ZEQELOCTON WE TOAATO poy TOTOTES

25.00

Beef T-Bone steak
Servea with grilled vegetabies
and seasoned DonTtoes 32.00

Mooxapicia T-Bone
FEaBipetal e AOKQvind TRdSac
KOl NOTOTEG

Lamb chops
Served with solod, polotoes 18'50

Apvicia naidakia
TepBipevea L ooAdto Kol Ratdree

athails, Served witt
pobatoss ond Trotok)

Iegprala

e, HAYola) oUASrTa, Baiotao ka Tiotil




MEAT & FISH
KPEATOMEZES & WAPOMEZEX Bolognaise

GRILLEDDISHES s

@@
L-hv(:]ElHJl)Cici

Carbonara

Kapunovdpa i 1250

Spaghetti curry

With chicken, curry souce. pINGooRE, Darang

InayyEtLKapu
Me-xotonoudo SOATTD Kany, ygva, pitaveva

Spaghetti garlic

With King Prawns and Slock Musasis ] :
&) 17.00

Inayyeitl okopbato
Ale priondes went Ludle

19.50
i fiar | person
& Uﬂ ho
ﬂtutaha HE KPEQTLKA oxapac
Xor oD crolEA TOR LA LKL, SEDTAE, MY TETT 30'50
ik 7 : i for 2 persans
=r G LA UL, ACHINE G AR BTl A TERTE

VW NP NP W
BV AVAV A T TN

Y/ o




SEAFO0D

i = A traditionol cyprol recios of Gubarging Courpeile, PO,
Gaha aa lva A o - minced mear and a bechems! sauce. With solad and watzi
. e Mougcakac

Mg RREQSomaRy KUMPGERTT GUYTRYT HE HEATTTRVE KOASKUECTHL MaTaTs
KL poorl Liter eraAtoo LnecepEh. ME eradnita s TeaTdin

Stifado

Cubes of beef sautesd. simmered
ir wire with anions and vinegar,
Servad with bulgur whear,

sofad e poratoes

Itwpado Bodwo

Afelia

Cubes of park sautaed then
simmered In red wine and
corfander. Servsd with bulgur
wheot solod ond BoTooes

Agila

o

Dolmades

Vine-leaves stuffed with minced
medr, Buigur wheat and herbs
Served with solod and polotoss

NtoApasdee

MEe oodaTo Hal ManITes

15.50

ME COAGTO, NOTATES KO TAYGLUDL TITOO0OU

14.50

ME COADTS QMo MAYOUS CLTAG G KOl NOTOTES

14.50

Keftedes

Cypriot style meathails,

deep frind, Sarvad with salod

and poloioes

Kegrédeg

Me godarg gL ROTOTED

Fish Mezze
Yapopeléic

Meat Mezze
Kpeatopelig

t-

14.50

14.50

26.00

22.00

16
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CYPRUSTRADITIONAL 1 Sacusntinton

Kaiapapt

SPECIALITES N~

Kunpuaka Napadoocwaka Muata

. King prawns
Kl Eﬂ' co I Steam, grilted, saganoki or garlic salice N f 19.00 25.00

Lamti oo /05 kg /g

L=rpsg

Baolikég yapideg

Boaotic, oxapa, SoyavoRL i GaATTT OropSou
KAEpTLko

Al ir O PEHAEVO LB UL,
Ters LT 3 O e TaTED

Grilled local swordfish
Zupiac oIn oxapa

17.00

Local swordfish "Captain Greco”

Sautesd with prawns, mushrooms, garic, ouzo, cream
ang wing, Served with rice, saiad gnd pofaloes 'I'l? Oﬂ
Zwpiac "Kanetdv MNepéxo”

lopidee, WOVITAOID, CONa0G0, DUED, KOL KORELNT.

Me o, JQAQTO KO MOTATED

Salmon sauteed in butter

R 19.00
Iohouoc Tnyavigopévoc g Boutupo

Salmon "Victoria"

Iohopocg "Buktwpra” 20.00

Salmon "Poseidonio”

00
IoAopéce "Mooetdovio” 20.0

Grilled tuna delight

AncAauon Toévou gtr gxdpad 21.00

12

Vs B



Grilled king prawns

Baoilkég yapideg otn oxd .
Rt Ty Fish platter Nol for 2 persons

Half kile black musssls, Balf Kile king pravwns
ara Baifldio obster Served with pololes ond salod

: 1] "
King prawns "Provencal
with garfic sauce, mushrooms, vegetables rice ond gototoss 1, - MNowkAia yapuwv N2l yua 2 atopa

A LTE RLAD OIS P8, LR KAS BocuiikEr yopiSee

Hﬂﬂuﬂ.ﬂéﬂ 'fﬂp[ﬁlr':t: ﬂpﬂﬁevdﬂh WO OO KLAS oo Tord, ZeaBioeion us TS TS My oo dTD

ME R ATED ORGOO0H, LOvITaoLD, Aoxavivg oudl KoL noTaTe:

im- SR sy, T
o s g W T W
k| | ¢ | 1 11 1 I 1
R 11 __.-‘..-“ggl',ﬂ 11 L
AN, MY

King prawns "Eleonora” =

With cuvmy sawce, Banand, pinsgopia; rice vegetables ond poboroses

Baolhkéc yapideg "EAeovwpa

Me GOATED KoL, LravonaT, avavid, Gl Acxayikg mal fITotes

King prawns "Saganaki"
Baowhkéc yapideg "tayavaky"”

Grilled octopus
XtanddL otn oxapa

Grilled seabass
AaBpdaxiL otn oxapa

Grilled seabream
Townoupa otn oXxapa

Troodos mountain trout
Néotpopa 1ou Bouvou Tpdodog

Lobster

504 [o a00 gi

ACTaKoc

Ao SO0 Ewe S00 vo

Fish platter No2 for 2 persons

Chojce ol I jtems, 300 or Kolomarr, 25000 OkiopoLrs;
F00.gr swordfizh, haill ko Bigck Muzszels half kilo King Frowns,
orabs. Served with potates and soiod

Black Mussels ' Nowkihia wapiwy N22 Na 2 dtopa

Gorlic sause oy soganak| EncAayrang 3 Ll8n. 20040 sadauapl 250 o XransdL
= 3 P00 v Eplerg, Lo KEAD LI LIRS0, piuoo WA s BoaATkeg
MGUPU Mudia yaoldes, kafousia, Fepfioetal L notdtes kol goAdta
Jahtoo onopdoc i STy e e e R g A
) L .".I-.:E?.- B L

P e e
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