
ROASTED SEASONAL
VEGETABLES ALL ORGANIC
Slow baked seasonal vegetables pomegranate and 
tahini, served with falafel & quinoa*

VEGETARIAN MOUSSAKA
Creamy Cyprus mash potato, layered with char grilled 
aubergine, green peppers, onion, garlic, cooked tomato 
sauce and finished with parmesan

SOUTZOUKAKIA
Traditional Greek meatballs, using delicious 100% fresh 
prime Angus beef mince, packed with Mediterranean 
flavours and a hint of eastern cumin, covered in 
rich tomato sauce, served with rice or tagliatelle  
(Soutzoukakia L 240g / D 400g)

PORK SOUVLAKI
Selected pieces of pork cubed and marinated, char 
grilled till tender and juicy, served with tzatziki, chips, 
greek pitta and salad   (Pork skewer L x1  / D x2)

CHICKEN COMMANDARIA
Free range chicken fillet, slowly caramelised in 
commandaria wine, mushrooms, served with rice and 
vegetables   (Chicken L 180g  / D 280g)

LEMON & THYME CHICKEN
Free range half chicken fillet, marinated in lemon and 
thyme, char grilled for that crispy exterior and tender 
juicy bite, served with potato mash and salad

ITALIAN STUFFED CHICKEN
Free-range chicken breast, wrapped in prosciutto and 
filled with mushroom, gorgonzola and truffle, finished 
with Marsala wine sauce, served on sautéed spinach 
and crispy oven potatoes

Salads

mains

Sandwiches
FISH CAKE BURGER
Fresh salmon, prawns, mash potatoes and lemon zest, 
served in a handmade brioche bun with chef’s special 
tartar sauce, gherkins, lettuce and tomato. Healthy and 
delicious!  (Fish cake 220g)

OUSIA BEEF BURGER
100% fresh prime Angus beef carefully prepared and 
grilled to your preference and topped with cheese, 
bacon and caramelised onions, served in our handmade 
brioche buns  (Beef Burger 200g)

GREEK
Chopped tomatoes, cucumbers, olives, green peppers, 
red onion and organic feta. Dressing organic olive oil & 
lemon

FALAFEL ALL ORGANIC
Falafel, handmade vegetarian middle eastern patties, 
served with mixed leaves, tomatoes, cucumber, mixed 
peppers, dressed in pomegranate

HALLOUMI & ORANGE
Toasted sesame halloumi, sautéed and accompanied 
with mixed leaves, fresh orange segments, seasonal 
fruits, walnuts and romantically combined with a fresh 
orange-zest vinaigrette

€7.00

€9.50

€9.50

€9.00

€8.00

€13.50

€12.80

€12.80

€14.80

€14.80
€12.50 

€12.80

€4.50

€3.00

€3.00

€2.80

€2.50

€2.50

€2.50

Dessert 
MAHALEPI LEBANESE
Light creamy panacotta with vanilla essence, crushed 
pistachio nuts and raw honey

ANAROFILO
Thin, crunchy filo pastry, layered with anari, crushed 
walnuts, cinnamon and raw honey

LAVA CAKE
Chocolate soufflé, made with luxury chocolate and 
served with Vanilla Ice cream

€5.00

€5.00

€5.00

EggsCrustaceansMustard SesameSoya MilkGluten Sulphur 
Dioxide

Nuts PeanutsCelery LupinFish Molluscs

If you have a food allergy or an intolerance
to any of the items on the right,

please speak to a member of staff.

side dishes
GREEK SALAD
MIXED SALAD
VEGETABLES
QUINOA*
dressed with shredded beetroot, lemon & coriander

RICE
HANDMADE CREAMY MASH
HANDCUT CYPRUS CHIPS

Appetisers
€3.50

€4.00

€5.00

€6.00

€6.00

€6.00 

€6.50

€6.50

€8.50

€8.60

€16.00

GARLIC BREAD
Freshly grated garlic with a twist of lemon zest 

SOUP OF THE DAY

FALAFEL ALL ORGANIC
Falafel prepared the traditional way, served hot with 
tahini and salad

ARANCINI E FUNGHI
Arborio risotto and mushroom filling rolled into balls and 
fried with crispy breadcrumbs, finished with truffle oil 

BAKED CAMEMBERT
Camembert topped with dry fruit, baked and served hot, 
simple, delicious and packed with flavour

CRISPY PANKO CHICKEN
Chicken fillet strips, coated by chef’s panko recipe, fried 
to crisp and to a tender bite

COMBO DIP PLATTER
Muhammara - blend of roasted peppers, walnuts and 
pomegranate molasses. Smoked Aubergine – blend of 
roasted aubergines and tahini. Foulia blend of foule 
beans, tahini, cumin, mint and parsley

TOASTED SESAME HALLOUMI
Halloumi coated with sesame seeds, sautéed for that 
crispy exterior and served with sweet grape molasses

FISH CROQUETTES
Fresh salmon, prawns, mash potato and lemon zest. 
Served with a tartar sauce

ALL ORGANIC CAPRESE
Fresh buffalo mozzarella, tomato, and basil paste

CHEESE & MEAT
Organic parmesan, baked camembert, gorgonzola, 
prosciutto & salami

Pasta & Rice
SPAGHETTI AL POMODORO
Spaghetti cooked in a simple tomato sauce and served 
with parmesan shavings 

PENNE AL PESTO
Fresh basil blend, cherry tomatoes and a hint of cream 
to bind this beautifully simple dish

TAGLIATELLE ALLA CARBONARA
Bacon, parmesan, a touch of cream, onions and garlic all 
tossed together to create this incredible classic Italian 
dish, should you also fancy add an egg yolk

MUSHROOM RISOTTO
Fresh mushrooms sauteed in to arborio risotto and 
finished with our own homemade vegetable stock, 
white wine, garlic, butter & parmesan

PENNE AL POLLO
Juicy tender strips of free range chicken, delicately 
sautéed with mushrooms, cherry tomatoes and a hint 
of cream for that perfect harmony

TAGLIATELLE AL SALMON
Fresh salmon, hand-smoked, baked and served with 
tagliatelle, cream cheese and cherry tomatoes

SEAFOOD RISOTTO
Fresh salmon & prawns gently sautéed into arborio 
risotto cherry tomatoes & a sprinkle of parmesan 
cheese

SEAFOOD PASTA
Fresh salmon & prawns gently sautéed into a tomato 
sauce served with tagliatelle

€8.50

€8.80

€9.80 

€10.80

€10.80

€12.80 

€14.80

€14.80

QUINOA HEALTHY BOWL
ALL ORGANIC
Consciously created using quinoa*, mixed peppers, 
cherry tomatoes, pomegranate, pumpkin seeds, dry 
apricots, figs, almond flakes, hazelnuts, goats cheese, 
mixed leaves and supercharged with fruity vinaigrette

ITALIAN - ALL ORGANIC
Buffulo Mozzarella, mixed leaves, cherry tomatoes, 
parmessan flakes and balsamic vinaigrette

CHICKEN CAESAR
Juicy free range chicken fillet, lettuce, bacon, toasted 
croutons, parmesan flakes and light Caesar dressing 

CRISPY PANKO CHICKEN
Free range chicken fillet coated with the chef’s panko 
recipe, crunchy exterior with a tender succulent bite, 
mixed leaves, cherry tomatoes and perfectly partnered 
with honey mustard dressing and parmesan flakes

EXOTIC SALMON
Fresh salmon hand-smoked & delicately baked, served 
with goma wakabi seaweed, cherry tomatoes, mixed 
leaves and aroused with a pineapple and lime dressing

€9.50

€11.60

€11.60

€11.60

€13.50

ULTIMATE PORK CHOP
Farm selected pork chop, charcoal grilled till tender
& juicy, served with handcut chips and salad

PRAWN SAGANAKI
Prawns pan seared in fresh tomatoes, ouzo, green 
peppers and organic feta. Served with rice or tagliatelle

FRESH SALMON
Fresh salmon, delicately pan seared accompanied with 
a side salad and rice   (Salmon 220g)

FRESH SEA BASS
Fresh filleted local sea bass, pan grilled for that 
delicate finish and lightly drizzled with olive oil and 
lemon, served with quinoa* (Sea bass 220g)

€15.80

€13.80

€16.00

€18.00

PLAIN BEEF BURGER
100% fresh prime Angus beef carefully prepared and 
grilled to your preference, served in our handmade 
brioche buns  (Beef Burger 200g)

PORK SOUVLAKI WRAP
Selected pieces of pork cubed, marinated, charcoal 
grilled and sandwiched with a salad and tzatziki in a 
wrap

CHICKEN WRAP
Free range chicken fillet with tomato, lettuce and light 
yogurt dressing in a wrap

FALAFEL WRAP ALL ORGANIC
Handmade authentic vegetarian recipe, blend of chick 
peas, pattie wrapped in tortilla with lettuce, tomato, 
gherkins and tahin in a wrap

MUHUMMARA WRAP
ALL ORGANIC
Blend of roasted peppers, toasted walnuts and 
pomegranate molasses, combined with goats cheese, 
grilled vegetables in a wrap

€11.80

€8.50

€7.50

€7.50

€7.50

MENU 12:00 - 23:00

= Certified, organic ingredients by M.I. All Organic Market

All our sandwiches are accompanied 
with chips and mixed salad.

Printed on a recycle paper

Kids
PASTA 
- plain
- with tomato sauce
- with cream and chicken
- carbonara
- beef bolognese

Pasta: select from spaghetti, penne, tagliatelle

CHICKEN NUGGETS
100% free range chicken fillet handmade,
served with chips and salad

€5.00
€5.20
€6.50 
€6.50
€6.80

€6.00


