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Fresh Oysters Gillardeau
Shallot infused vinegar, fresh lime (8)
Dpéoxa opeidia, Z001 apowpatiouévo ue shallot kpeupvddkl kar ppécko Adiu.

6 pieces/ teudyio. €35
12 pieces/ teudyio €60
Tuna Tartare €16

Fresh tuna loin, jalapenos emulsion, citrus, ponzu gel. (5,13)
Taptép amo piAéto ppéakov TOVo, ue YarGKTWUO. 0m0 TITEPIES jalapenos kol ponzu t(ed
TOPTOKOALOD.

Cured Fresh Salmon €15
Salmon fillet ceviche, citrus vinaigrette, avocado, chili, black caviar. (3,9)
Ceviche oro @piléto colopod, ue vipéaivyk moptokaliod, afokavo, toill koi padpo yofiopi.

Black Angus Beef Tartare €19
Hand cut minced beef, capers, red onions, parsley, Dijon mustard, egg yolk. (4,9)

Toptép and pooyopioio Kyud Koppuévo oto yépi, ue KGmopi, KOKKIVO KPEUUDOL, LaiVTaVO, HoVTTePOa.
Dijon ko1 kpJdko owyo?.

Black Angus Beef Carpaccio €17
Thin slices of beef, parmesan flakes, baby rucola, truffle slices, glazed balsamic vinegar. (7,14)
Carpaccio oro LemtoKOUUEVES PETES HOTYAPIOD, LE VIPAJES mapueldvag, baby poka, vipdodes
PovYOS Kal Yoo folocuiko.

Antipasti Platter for Two €24
Meat: Prosciutto, Salami Milano, Mortadella.

Arravtixa: Ilpooovro, 2oléur Milano, Moptadéla.

Cheese: Parmesan, Gorgonzola, Barolo cheese.

Topia.: Hopuelava, I'kopyxovi(ola, topi Barolo.

Served with grilled artichokes, cherry tomatoes, pickled capers and onions. (7)

2vvodedeTal e ayKIVOPES aTHY GY0pa, VIouoTivia cherry, Kamopn tovpoi Kol KPEUUDoL.

Seafood Antipasti for Two €28
Clams, King Prawns, Black Mussels with Passion Fruit, Gavros Marinated, lemon and ginger zest,
served with cherry tomatoes, green olives, pickled capers and onions. (1,3,5,8)

Kvoaovia, Baoilikés yopideg, Modpo pdoia pe passion fruit, I oopog papivapiouévog, Edauo epoviod
Ka1 WCivi{ep. 2epfipetai pe viouarivio cherry, Tpaciveg eLIES, kKGmopn ToVPTi Kol KPEUUDOLO.

Beef Tonnato €16
Slow cooked Black Angus Beef with red onion petals, parmesan cheese, caper berries and tuna
sauce. (5,7)

2yoynuévo puoayopi Black Angus, ue wétolo kOKKIVOD Kpeupuvd100, Topuelava, podpa Kamopng Kol
06ATo0 TOVOo.



pl

Don Cario Aubergine and Parmesan €1
Oven baked aubergines with tomato confit, parmesan cheese, pesto emulsion, baby rucola. (7,10)
Pytég ueiinlaves atov povpvo, ue confit vioudrog, wapuelava, emulsion amd wéato kol baby poka.

Burrata €14
Fresh Tomatoes, peach compote, glazed balsamic vinegar, basil oil. (7,14)

Burrata, ppéokes vioudreg, pe Koumoaro podaxIvov, yAGoo faioiuixo kol EAaIOA0D0 apwuoTiouévo
ue faoilikd.

Lobster and Crab Ravioli €19
Bisque and orange sauces with broccoli and parmesan tuiles. (1,2,3,7)
Pofi16l1 pe aotaxo xai kafoipl, ue oaitoa bisque koi woproxaii, urpoxoio ki woing mopuelvogs.

Duck Foie Gras €19
Celeriac puree, sweet and sour white grapes, Amarena cherry glace. (1,7)

Dova yrpo (Lvkotl mmiag), pe movpé oedivopilog, YLokoliva Jevkd atapdlia kol YAGoo KEPoo10D
Amarena.

King Scallops €18
Seared scallops with cauliflower puree, peas and parsley oil. (7,8)
2otaplopuévo. yTévia, UE TOVPE KODVODTIOIOD, OPOKA KOl EAQIOAGIO OPWUOTIOUEVO UE UATVTOVO.

Haloumi Oven Baked €12
Cherry tomatoes, baby rucola, quince-kidoni salsa. (7)
XaAobur ynuévo otov podpvo, ue vrouotivio, cherry, baby poko, céltoo kvdwVIOD.

Gavros (anchovies) with Red Pearl €14
Quinoa, virgin olive oil, paprika, asparagus, rucola and red caviar. (5,9)
Tavpog, pe kivoa, eloipetid moplévo elaiorado, mrpika, orapdyylo, pOKo. Kol KOKKIVO yofiapl.

Bruschetta Classic 4pcs / teudyia €7
Tomato, red onion, fresh basil, Extra Virgin olive oil. (1)

Tpayavy umpovokéto pe vioudta, KOKKIVO Kpeuudol, ppéoko fociAiko kol eCoapetid wapbévo
gAaidlado.

Aubergines Bruschetta 4pcs / teudyio €7
Mozzarella, truffle oil, cubes of aubergines. (1,7)

Tpayavy umpovokéta ue potoapéla, Addi tpodpog ko kofovg peiin(avag.

Parma Ham Bruschetta 4pcs/ teudyio €7
Goat cheese, Parma ham and glazed balsamic. (1,7,14)
Tpayavy urpovoréta ue Parma ham, kotoikioio topi ka1 yAdoo fatoduixov.

Focaccia €5
Tomato salsa with Mountain herbs and Extra Virgin olive oil. (1)
Dokaroio, oéltoo vioudrog pue fotove tov foovod kai eCoapetind mopbivo elaidlado.



Tomato soup €9
Accompanied with basil oil (2)
Dpéokia codmo. viouaros pue 161 facilikoo.

Soup of the day €9
Please ask your waiter.

200mo. THS NUEPOS.

Hopaxaim dievkpiviote pue tov oepPrropo oag.

Fried Calamari Salad €18
Cherry tomatoes pickled red onions, fresh microgreens, parmesan flakes, tossed in a flavorful
blend of sweet chili sauce and balsamic dressing. (1,3,7,9,10,12,14)

Kalaudpt ravopiouévo oe aiuryddli, ue viopativia cherry, KOKKIVO Kpeupunol Tovpoi, ovVOueIKTo.
p0AAa colddrag, vipades mopueldvag, ue oéltoa amd YAvko Toill Kol vipécivyk Pataduiko.

Goat Cheese and Spinach Salad €16
Baby spinach sweet potatoes combined with hazelnut, drizzled with fruity vinaigrette. (7,9,10)
Karoixioio topi, poAla omavokiod, yAvkomotdta, o€ 6OVODAGUO UE POVVTODKL KOl PPOVTIOES
VIPEOIVYK.

Greek salad €16
Cherry tomatoes, cucumber, red onion, olives, capers, feta cheese and aromatic Extra Virgin olive
oil with herbs. (1,7)

Nrouarzivia cherry, oyyoipi, KOKKIVO Kpeuudol, eLIES, kKamopn, péta kol eCopetikd moplévo
elaidrado apwuoriopévo ue fotava.

Mango salad €17
Mango, Parma Ham, Barolo cheese, baby salad leaves, pomegranate and honey dressing. (7,14)
Mévyko, Parma Ham, topi Barolo, ovaueikto pOALa oaddrog, ue vipéavyk omo podl ko UEAL

Avocado and Chicken Salad €18
Avocado, baby salad leaves, beetroots, tomatoes, red onion, cilantro, bell peppers, chicken, lime
and Extra Virgin olive oil dressing. (14)

APoxrévro, aviueixta pdllo coldrag, movi(dp, vioudta, KOKKIVO KPEUUDOL, KOAOVOPO, TITEPIES,
KOTOmOvA0, Ue Vipéoivyk amd Adiu koi eloupetikd moplévo elaidrado.



Lobster Linguine €85
Bisque sauce, tomato sauce, dried cherry tomatoes, basil-infused oil. (1,2,3,4,7,14)

Arykovivi ue aotoxd, oditoo Bisque, oditoa vioudtog, omolnpouévo viouartivia cherry,
OPOUATIOUEVO 1001 uE fooidiKko.

Seafood Tagliatelle Pasta €28
Combination of prawns, scallops, black mussels and clams with creamy saffron sauce and lemon
essence. (1,3,4,5,8,7,14)

Taotédes pe oovovaouo amo yopides, ytévia, HLadpa pudoIo. Kol KDOMVIO, O KPEUDON OPWUNTIKN
oGAto0 UE 0OPPAY KOl AEUOVI.

Linguini Carbonara €18
Guanciale, Grana Padano, Pecorino Romano and egg yolk enhanced by freshly ground black
pepper. (1,4,7)

Arykovivi ue ykovavioidle, Grana Padano, Pecorino Romano xai kpoko avyod ue ppeckotpiévo
TITEPL.

Rigatoni Vegetables €17
Rigatoni, rich tomato sauce, aubergines, bell peppers, zucchini, capers, basil, garlic and olives.
(1,4,7,14)

Pryxorovi, ue odlroa viopdrag, perit(aves, mimepié, kolokvll, kamapy, fooirikd, okOpdo Koa eALEG.

Tagliatelle Chicken €18
Mascarpone cheese, parmesan flakes, guanciale, mixed wild mushrooms. (1,4)

Taotédes ue kotomovlo, Topi Mookopmove, Vipaoes Topueldvog, YKODaVIoIGAE Kal OVOUEIKTO,
Qypio povirépio.

Ravioli Spinach and Ricotta Cheese €19
Pasta dough stuffed with ricotta and herbs, parmesan cheese, and butter sage sauce. (1,4,7)
Pofiol1 pe yéuion amo topi ricotta, omovixi ue forava, mapueldva, ue oaitoa fovtdpov kai
QOoKOUNAO.

Risotto Mushrooms €20
Wild mushrooms, parmesan cheese and truffle flakes, drizzled with basil-infused oil. (7,14)
Piloro pe dypio pavirépio, mopueldva, vipooes Ipodeag kol opmuotiouEvo Aaoi focilikod.

Risotto King Prawns €20
King prawns marinated green pea and orange zest. (2,3,7,14)
Piloto pe Baoilikés yapioeg, popivapiouévo apokd koi Eboua moptokaliod.

Gnocchi Cacio Peppe €17
Fresh homemade gnocchi, parmesan cheese, fresh cream and black pepper (1,4,7)
Dpéoxa yelpomointa Vioki, ue mopuelivo, PPECKIN KPEUQ KAl LODPO TITEPL.



Black Angus Fillet Steak 250gr €37
Grilled to perfection in a real flame charcoal oven served with puree of sweet potatoes. (7)
Steak @1Aéto fodvo (Black Angus), wynuévo ae Evldpovpvo, ue movpé yAvkomardrog.

Rib-Eye Steak 300gr €35
Grilled to perfection in a real flame charcoal oven served with puree of sweet potatoes. (7)
Steak @1Aéto fodvo (Rib-eye), ynuévo oe Eodopovpvo, ue movpé yAvkomorarog.

Chateaubriand for Two 650gr €85
Grilled to perfection in a real flame charcoal oven. (7)
D11éro Poowo (Chateaubriand), ynuévo oe EoAdpovpvo.

Iberico Pork on The Bone €24
Grilled to perfection on a real flame charcoal oven served with apple compote. (7)
Mmpildldo. Ifnpixod Xoipov elevbépag fookng, wnuévy o CoAdpovpvo, ue compote uniov.

Rack of Lamb €32
Grilled to perfection in a real flame charcoal oven, infused with rosemary herbs, puree of celeriac

)

Apvioio waidaxia, ynuéva oe Eoldpovpvo, pe devipolifavo ko wovpé oelivipilag.

Black Angus Beef Fillet Rossini €46
Foie gras, fresh truffle, toasted brioche, red wine sauce. (1,4,7)
Di1)éro Rossini (Black Angus), pe povd ykpa (Lvkdti mamiog), pmpiog kai caAtoa KOKKIVOD Kpa.clob.

Grilled chicken €17
Grilled to perfection in a real flame charcoal oven served with mango salsa.
Kotomovio, ynuévo ae Lvldpovpvo, ue aéitoo ard pdvyko.

Potatoes puree. Ilovpés wardrag (1,7) €5
Roasted baby potatoes. Pnrés baby matdzes (7) €5
Potato Gnocchi with herbs. Nidki motarog pe forovo(4,7,1) €5
Sauté baby broccoli Rabe. 2otapiouévo umpokol.o Rabe €6
Asparagus. Xropdyyio €7
Grilled Seasonal vegetables.Aoyovikd exoyns oty oyapa €6
Side salad. 2vvodevtikn calaro €5
Pepper/ Xaroo wizepiod €4
Mushroom/ XaAvoo pavitapiov (7) €4

Red wine sauce/ XéAtoa ue kéxkivo xpaoi (14) €4



Fresh Lobster by Order €12 by 100gr
24 hours Note

Dpéoxog Aotaxog

Katormv mopoyyerios mpo 24 wpov.

Whole Lobster 900-1100gr €90
Grilled or Thermidor (3,7)

OJoKkAnpog Aoraxog.

2y ayépo vy Thermidor.

Fresh Cyprus Sea Bass Fillet €23
Cherry tomato salsa, green olives, capers and pea puree. (3,7)

Dpéaxo Pi11éTo KvIPIOKO Aavpaki, ue odltoa amd viouotivio, cherry, mploiIves eMES, Kamapy Kal
TOVPE OPOKd.

Fresh Norwegian Salmon Fillet €23
Salmon fillet with mustard and parmesan sauces, infused with citrus oil. (5,7,9)

Di11éro ppéorov NopPnyikod colopod, ue aéitoo povotapdas kKoi wopuelvags, Ue opouatiko AGor
TOPTOKOALOD.

King Prawns €25
Grilled in a real flame charcoal oven with mango, cucumber, ginger salsa, citrus lemon and lime
zest, Extra Virgin olive oil. (3,7)

Booidikég yopideg, ynuéves oe CoAddpovpvo, ue uavyxo, ayyoipl, oéitea, oditea wCivilep, Ldoua
Aguoviod ka1 eCaupetia wapbévo elaidlado.

Octopus €25
Grilled in a real-flame charcoal oven, infused with oregano and Extra Virgin olive oil, served on a
bed of creamy fava. (2,8,14)

Xvordon, ynuévo ae Eoldpovpvo, e piyoavny kat e€aipetind mapOévo elaidlodo, aepfipiouévo oe
Kpéua pafog.

Potatoes puree. [lovpés wardras (1,7) €5
Roasted baby potatoes. ‘Pntég baby mordres (7) €5
Potato Gnocchi with herbs. Nidki motarog e porovo(4,7,1) €5
Sauté baby broccoli Rabe. 2otapiouévo umpokol.o Rabe €6
Asparagus. 2mopdyyio €7
Grilled Seasonal vegetables.Aoyovikd exoyns otn oyapa €6

Side salad. 2vvodevtikn calaro €5



Italian pizza €17
Handmade dough served with tomato sauce, freshly grated mozzarella cheese, mushrooms, salami,
red onion, green peppers. (1,7)

Foldiky witoa, pe odAtoo vioudrag, ppeokotpyuévy mozzarella, pavitdpio, salami, KOKKIvo
KPEUDOL, TPOTIVES TITEPIES.

Pizza Margherita Napoletana €16
Handmade dough served with tomato sauce, freshly grated mozzarella cheese, basil leaves,
herb-infused Extra Virgin olive oil. (1,7)

Hitoo. Mopyapita Nororitéve, ue aéltoa vioudrog, ppeckotpuévn mopuelova, poilo facilikoo,
eCaupetind mopOévo eAaibdlodo apowuartiouévo ue fotava.

Prosciutto Mozzarella €18
Handmade dough served with tomato sauce served with Prosciutto Crudo slices, fresh Buffalo
Mozzarella cheese and rucola leaves drizzled with basil pesto sauce. (1,7,10)

Hiroo pe mpooodvro Crudo ka1 fovfalioio topi mozzarella, yue oéltoo viouarog, poxo kai 6g
Téoo.

Spicy Pepperoni Pleasure €17
Handmade dough served with spicy Marinara sauce, pepperoni, Milano salami, red chili flakes,
and mozzarella cheese. (1,7)

Hitoo wewepovi pe mikavriky oéltoa Mopivépa, salami Milano, toili kou mozzarella.

Truffle Mushrooms Madness €18
Handmade dough served with mixed mushroom variety, truffle, mozzarella cheese and fresh thyme.
(17)

Hitoo pe petyua povitapiov, mpovea, mozzarella kou ppéaxo oudpl.

Quattro Formaggi Pizza €17
Homemade dough with tomato sauce, mozzarella, gorgonzola, goat cheese, parmesan, drizzled
with Extra Virgin olive oil. (1,7)

Hitoo “Téooepa topid”, ue oaAtoa vioudrag, mozzarella, yxopykoviloia, katoikioio tvpi,
rapuetava kai eCoupetia wapbivo elaidlado.

Veggie Delight Pizza (vegan) €16
Homemade dough served with vegan cheese, tomato sauce, bell peppers, zucchini, mushrooms,
black olives, red onions and fresh basil. (1,7)

Iitoo pe topi vegan, céitoa vioudrog, Timepiés, kolok0OL, puavitdpio, padpeg eAIES, KOKKIVO
KPEUUDOL KOl PPECKO POCIAIKO.

King Prawns Pizza €19
Homemade dough with tomato sauce, zucchini, orange segments

King prawns, mozzarella cheese. (1,3,7)

Hitoo pe Baoilikég yapioeg, oairoa vioudrog, koAokdOi, moptokdli kou mozzarella.

Don Carlo pizza €19
Homemade dough with white cream sauce, fresh pear, pine nuts,

gorgonzola cheese, mozzarella cheese, fresh rucola. (1,7,10)

Iitoa. Don Carlo, ue Aevkn oéitoa, oyAddl, kovkovvapi, ykopykovi(ola, mozzarella, poxa.



Tiramisu €8
Our twist of traditional Italian tiramisu. (1,4,7,10,14)
Tipopiood, n d1kn pag ekooyn TS KAAGGIKNG ITAAIKHG cOVTOYHG.

Panna Cotta €8
Velvety traditional Italian Panna Cotta, with forest fruits sauce. (1,4,7,10)
Hopadooioxn woliky) Panna cotta, pe o6Ateo omé ppodra oo daoouvg.

Chocolate Cake Fondant €9
Accompanied by a delightful combination of crushed vanilla biscuits, vanilla sauce, and a scoop of
luscious Amarena cherry gelato. (1,4,7,10)

2okolotévio keik Poviay, pe Opoupotiouévo urlokoTo Kol 6¢ Povilias, GOVOOEDUEVO UE TOYDTO
Kepdol Amarena.

Tart with Lemon €8
Modern style reconstructed lemon tart with rich lemon curd, golden swirls meringue and almond
biscuit crumble (1,4,7,10)

20yypovy exdoxn taptag Aguoviod, ue lemon curd, popéyka kai tpayavy féon omo urieKoTO
oULYOGAOD.

Créme Brulee Pistachio €9
Our homemade recipe. (4,7,10)
Creéme Brulee ue giotiki.

Fresh-cut fruits for Two €12
Market availability.
Dpéokoa ppodTa eTOYHG.

Cheese Platter €14
Selection from our display. (7)
Hoklio twv KoADTEPOY LOG TOPIDV.

Ice cream by scoop €4

Chocolate Vanilla, Amarena cherry

Lemon sorbet (4,7)
Hoywto (avé uméla) Lokoldra, Bavilia, Kepdor Amarena, Lemon sorbet,

Strawberry Zabaglione for Two €19
Order 24-hour note. (4)
Katormv mopoyyerios mpo 24 wpov.



Soft drinks.25¢cl

(Coca cola, Fanta, Sprite, lonic water,

Soda water)
Fresh orange juice.35cl

Fruit juice.35cl
Orange, Pineapple, Apple, Cranberry

€4

€5
€4

Mango, Passion fruit, Green apple, Strawberry

San Pellegrino sparkling water.75cl
San Pellegrino sparkling water.25cl

Aqua Panna mineral water.75cl

Large bottle (Keo Carlsberg).63cl
Small bottle (Keo Carlsberg).33cl

Stella Artois 33cl

Corona 33cl

Peroni 33cl

Moretti 33cl

Carlsberg non-alcohol 33cl

Kopparberg strawberry & lime
Kopparberg mixed fruit

Espresso

Double Espresso
Cappuccino
Americano

Late

Cyprus coffee

Tea choice of flavors
Freddo espresso

Freddo cappuccino

Irish coffee
Calypso coffee
Amaretto coffee
Bailey’s coffee

€6
€3
€5

€5
€4

€6
€6
€6
€6
€6

€6
€6

€8
€8
€8
€8

Zivania
Zivania.20cl
Tsipouro

Tsipouro.20cl

Grand Marnier
Cointreau
Amaretto

Tia maria
Baileys

Drambuie

Gin

Premium Gin
Vodka

Premium Vodka

Tequila

Johnnie walker blue label.

Macallan. 12y
Macallan. 18y
Johnnie walker black
Chivas regal 12y
Glenfiddich.12y
Jack Daniel

Ordinary vwhicl

vrawnar )y VV”LSILJ/’

Chivas Royal Salute.2ly

Courvoisier x.o
Remy Martin x.o
Hennessy x.o
Hennessy vsop

Metaxa 7%

€16

€7
€7
€7
€7
€7
€7

€6
€8
€6
€8
€7

€34
€18
€45

€15
€18
€25
€8
€10



Margarita €8
Tequila, Triple sec, Lime Juice

Dagquiri / Mango or Berry €9
Rum, Homemade Syrup, Lime juice

Cosmopolitan €8
Citron Vodka, Cointreau, Lemon juice,
Cranberry Juice

Mojito €8
Rum, Homemade syrup, Lime, Soda water, Mint

Negroni €9
Gin, Campari, Vermouth Rosso

Porn Star Martini €8
Vanilla Vodka, Vanilla Syrup, Passion fruit,
Lime Juice, Prosecco

Manhattan €9
Bourbon Whisky, Vermouth Rosso, Bitters

Aperol spritg €10
Prosecco, Aperol, slice of fresh orange

Espresso Martini €9
Tia maria, Vodka and shot of espresso

The Venetian €10
Aperol, Berries Puree, Soda Water, Lime Juice,
Mint, Prosecco

Limoncello Spritz €9
Limoncello, Prosecco, Soda water, Thyme
Negroni Shagliato €9
Campari, Vermouth, Prosecco

“Pick Me Up” (Tiramisu) €10

Baileys, Espresso, Chocolate, Vanilla Vodka,
Coffee Liqueur

Hendricks. Fresh Cucumber and red pepper €8

Elderflower tonic €2.50
Monkey 47. Fresh fruit €12
Slimline tonic €2.50

Berkshire botanical. Fresh Blueberries and
Orange €9

Slimline tonic €2.50
Gordons premium pink. Fresh Fruit €8
Elderflower tonic €2.50
Tanqueray. Fresh lemon Slice €8
Pink grapefruit soda €2.50
Vital Boost €6
Banana, Cinnamon, Honey, Almond Milk, Ginger
Berries Moscow Mule €7

Non-alcoholic Gin, Ginger Beer, Berries Puree,
Lime Juice

Strawberry Colada €6
Strawberries, Pineapple Juice, Coconut Puree

Passion fruit Martini €7
Non-alcoholic Gin, Vanilla Syrup, Lemon Juice,
So

Smoothies €6
Mango, Passion fruit, Green apple, Strawberry



