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OPEKTIKA / STARTERS

Xoupot / Hummus

Tayivt / Tachini

TapapooaAara / Taramosalata

T¢atikL / Tzatziki

EALEc / Olives

XaAAoUpt (5 koppdTia) / Haloumi (5 pcs)
Aouvtla (5 koppdaria) / Lountza (5 pes)
Aovkaviko (b koppdTia) / Sausage (5 pcs)
Mavirapakia / Mushroom

ZANATEZ / SALADS

Xwptarikn oahara (pikpn) / Village Salad (Small)

Xwptarikn oaiara (ueydAn)/ Village Salad (Large)
zahara pe xau / Ham Salad
>aAdra pe Tovo / Tuna Salad

==.CESINCLUDE SERVICE CHARGE AND VAT
20 TIMEZ NMEPIAAMBANOYN AIKAIOMA YITHPEZIAZ KAl 9.11.A




ZANTOYITZ / SANDWICH

Tupi / Cheese

Xay / Ham

Xay & Tupi / Ham and Cheese

XaAAoupt i Aouvtda / Lountza or Haloumi

XaAAoupL Kat AoOvTEa oTr TiTTa/
| ountza and Haloumi on pitta bread

XAMIIOYPI'KEP / HAMBURGER

Xautmoupykep pe naratecg / Hamburger with chips

XAUTIOLPYKEP E TUPL KAL TIATATEC
Hamburger with cheese and chips

XQUTIOLPYKED HE AUYO KAt TATATES
Hamburger with egg and chips

I[Tawdixko Mevov - Kids Menu

KOTOUTIOUKLEG
Chicken Nuggets

SCE= NCLUDE SERWICE CHARGE AND VAT
O THED TR AMEANTYN AKAIGMA YITHPEZIAZ KAI @.11A

5.00
5.00
5.00
7.00
7.50

8.00

8.50

8.50

9.00




OMEAETTEZZ / OMELETS

YkerTa/ Plain

Xay / Ham

Tupi / Cheese

Xay kat Tupi / Ham and cheese
Mavirdapt / Mushrooms
Ntopdra/ Tomato

ZepBipovral pe narareg / Served with chips

[TPOTEYMA / BREAKFAST

Avya, AouvT{q, atdrec / Eggs, lountza, chips

Auyq, YGAAOUYL, AOUKGVIKO E TIATATEG
Eggs, haloumi, sausages with chips
Auyd, YahAoUyy, TaTaTeg

£qgs, halloumi and chips

Auyq, YGAAOUHY, AOUVT(Q TATATEG
Eggs, halloumi, lountza with chips

Auyd, XaAAOOL, AoBVTEa, AOUKAVIKO HE IATATEG
Eggs, halloumi, lountza, sausage with chips

= NCLUUTE SERNWICE CHARGE AND VAT
DTN TEFAMEANDYN AKAIOMA YNIHPEZIAZ KA ©.T1.A

7.00
8.00
8.00
8.50
8.50
8.00

8.00

8.50

8.00

8.50

8.50



KYTIPIAKA ITIATA
HOME MADE CYPRUS DISHES

Kunplakog peleg (to Aropo / EAdxiotn Mapayyehia 2 Atopa) 22,00
Cyprus Meze ( Minimum Order For Two Meze, Price Is per peson)

TaAdra, 3 Opexrika, Xaroupt, Aouvtda, Aoukdviko pavitdpt, koAokuBdkia pe auvyd,

miAaipt, KepTEDES, PIAETO KpaodrTo, nardreg, , couPAdkia,

oepTaid, kotdnouvdo prAéro (aAAdadovrat avakoywe Tne enoyric)

Salad, 3 Cyprus dips,Halloumi, lountza, sausage, mushrooms, pumpkins with eggs, pilaf, meat-
balls,wine fillet, chips, pork kebab, sieftalia, chicken fillet

(are changed according to the season)

Meeg yla xopTopayoug (to Aropo / EAaxwoTn Napayyehia 2 Atopa) 18,00

Vegetarian Meze ( Minimum Order For Two Meze, Price is per peson)
OpekTikd, pavirdpt, xakoupt, koAokuBt e auvyd, mAdipl, pouoakde,

VTOpATa PE auyd, nararec kai akopa Juo midra avaloywe Tne enoync

Salad, starters, mushrooms, haloumi, pumpkins with eggs, pilaf, mousaka,

tomato with eggs, chips and two more dishes which changed according to the season.

Mouaoakac / Mousaka 13,00
KepTedee pe narareg / Meat balls with chips 13.00

=1 WCLUCE S2NCE CHAalts ANID VAT
THET TESSAMEAND TN Al a0l YTIHPESIAS KAl O.TTA




ZOYBAA / SOUVLA ON THE GRILL

€

Lovicwa/ Lamb 17,00
<oTonoulo / Chicken 13,00
MONO KYPIAKH / ONLY SUNDAY

EIAH ZXAPAZ / ON THE GRILL
Xowpwn unprldAa/ Pork chop 14,00
Loviowa naidakia / Lamb chops (4 koppdnia) / (4 pes) 18,00
S £T0 KOTOTIOUAO papivaro / Marinate fillet chicken 13,00
SUAETO KOTOTIOUAO E KPEHQ HAVITAPLWY

=ilet chicken with mushroom cream 17,00
ZouBAdkua yotptva / Pork kebab 12,50
I=pToAiég / Seftalia 12,50
Z=prohiég, couBAakia / Mixed kebab 12,50
Zhz oepBipovral pe nardrec / All served with chips

Zoudhaxwa otn nitTa / Pork kebab in pitta bread 9,00
ZzoTaleg oty niitra/ Seftalies in pitta bread 9,00
Towihaxia, oepTaiia otny itta/ Mixed kebab in pitta bread 9,00

= = rrec ospBipovral XQPIX [TATATES / Pitta are served WITHOUT CHIPS

TAPIKA /FISH

“zhopapt (katewoypévo) / Squid (frozen) 14,00
Y20 ouheTo / Filled fish (Cod) 14,00
"o 3ec xammnpopévec / Breaded Shrimps 14,00
Zohwpoc / Salmon 17,00

= NCLUDE S=ICE CHARGE AND VAT
D TED TERVAMEANDYN ARCAOMA YTIHPERIAY KAl ©.T1.A




ZITITIZIATAYKA / HOME MADE SWEETS €

“apmoull / Watermelon 2,80
Salavaxt / Eggplant | 2,80
@ <apudaxt / Walnut 2,80
“rpounho / Citron 2,80
T=pyauovto / Pergamont 2,80
Towo / Fig 2 80
TogToxaAoruta / Orange Pie 3.00
R R TR T e R
- A F
:
R
N
SE3
[IATOTA /ICE CREAM
Weyzho ywvaxi / Large cone 3,00
Z= wwpo notApt / in small glass cup (2 scoops) 3.00
Zz ssyako momnpt / in large glass cup (4 scoops) 4.50

=== MC_EE S5WIEE CHARGE AND VAT
O TNED TEFUAMEANTYN ARCAIOMA YTIHPEXIAZ KA @.1.A




APOZIZTIKA / REFRESMENTS
AvapukTikd 330ml / Soft drinks

Maywpévo Todl 330ml / Ice tea 330ml

LeTaAAiko vepo6 500ml / Mineral Water 500ml
MeTalAik6 vepo 1L / Mineral Water 1L

SpeoKoC xupoc mopTokaAlou / Fresh Orange Juice
Xupol 250ml/ Juices 250ml

L=provyo vepd 250mi / Sparkling Water 250m

MIAKZEHK / MIKLSHAKES

Toxoharac / Chocolate
SpaovAag / Strawberry
\Mrmavavag / Banana
Savila / Vanilla

Spane / Frappe

ZEXZTA /HOT DRINKS
Lumpuakog kapég / Cyprus Coffee
Meoxape / Nescafe

—ompeoo / Espresso

<amowuTtolvo / Cappuccino

Z=o7n cokoAara / Hot Chocolate
<apeg @idTpov / Filter Coffee
Tom / Tae

SSUCEE NC UDE SERVICE CHARGE AND VAT
ITNED TEFUAMEANTYN AIKAIOMA YTNIHPEZIAZ KAI O.T1.A

2,40
2,50
1,30
2,00
3.00
2,40
2,30

5.50
5,90
5,50
5,50

2,90

1,70
2.70
3,00
3,00
3,00
3,00
2,30



OINOIINEYMATQAH / SPIRITS
Mmipa pikpn 330ml / Small beer 330ml
\imopa peyakn 630ml / Large Beer 630ml
Mmwpa os Tevekedakt 330ml / Beer Can 330ml
“owax 5¢l/ Cognac

0ulo 5¢l/ Ouzo

2otxa 5¢l / Vodka

ZiBavia 4¢l / Zivania

“ovpavtapia / Coumandaria glass

KOKTEIA / COCKTAILS
MrmpavTi oaoup / Brandy sour
MrpavTt Aepovi / Brandy lemon
Maw Agpov / Lime Lemon

> oap hkep / Filfar Liqueur

OYIZKI / WHISKEY
JEB 5¢l

JEB 20cl

Johnnie Walker 5c¢l

~ohnnie Walker 20cl

ZIBANIEXZ / ZIVANIA
K20 20cl

Loel 20c]

Syeanza 10cl

Syreanz 20cl

OYZO /0UZO
Ouzo 20ci

MITPANTY / BRANDY

o T
LAl i

Logias Brandy

LAl )

SRCES NCLUDE SERNAICE CHARGE AND VAT
I TINEL TE U AMEANOYN AIKAIOMA YNHPEZIAZ KAl ©.T1A

3.00
3.80
3.00
4,00
4,00
5,00
2,50
4,50

6,00
5,50
4,00
3,00

5,20
14,00
5,20
14,00

12,50
12,50
10.00
14,00

12,50

15.00
15.00
15.00




AEYKA - WINE LIST

£
Ouwonoteio Awvog - Linos Winery 15.00
_inas Xinister Dry
Wace= Som Xinisteri (Cypriot aromatic grapes) .Pairs perfectly with seafood,
%= cr=am based pasta sauces and roast chicken
Covonoteio Xar{uavtwva - Torukoc Oivoc Aspecou 23.00

=ADJIANTONA Winery — Regional Limassol Wine — Xinisteri 2016

Zry wiite wine produced from the indigenous Cypriot grape variety xinistery made using only
e == running juice. It has a strong fruity bouquet smell and a long lasting after taste.

Cwvonoteio Kwvortavtivou — Totukég oivog Aepecon 14.50
“onstantinou Winery — Regional Limassol Wine -

_znia Tavern (House Wine)

Thues whife wine is made from grapes of indigenous xinistery variety.

T2t gives a young, five and very aromatic wine.

Cwonoteio KwvoravTivou - Torukoc Oivog Aspeoou 15.00
“onstantinou Winter — Regional Limassol Wine

ZLyioklima white medium dry

9= whits wine is made from grapes of the indigenous xynisteri variety

~z oves a young, live and vary aromatic wine.

Owonoteio KuniepouvTac 29.00
Tomuxog Oivoc Agpeoou, TMeTpiTng Aguko znpod

<yperoudas Winery — Regional Limassol Wine — Petritis White, Dry
Curonoteio KEQ - Torukog Oivog Aepgoot 15.00
«Z0 Winery — Regional Limassol Wine - Thisbe

Me=cium dry fruity white wine, with a fresh palate of apples and grapefruit,

=~ioved well chilled on its own, an accompanies poultry, fish and salad.

Zwonoteio KEO - Torukocg Oivog Aepeoou 13.00

£E0 Winery - Regional Limassol Wine - Aphrodite

Tzssic cnisp, dry white wine with a delicate aroma of fresh cut hay and stone fruit.
S=rved chilled and accompanies fish, poultry and salads light snacks.

Covonoteio KEO - Torukog Oivog Aepecon 13.00
«E0 Winery — Regional Limassol Wine - St. Panteleimon

Wedium Sweet white wine with a floral bouquet and a palate of stone fruits and citrus.
S=rvec well chileed and can be enjoyed on its own with canapé, fruit and cheese.

Zuovomoteio AOEA - Torukéc Oivoe Aepeoou 22.00
_DEZL Winery — Regional Limassol Wine - Morfes Xinisteri

%-'Trs =2 local varieties and illustrated with indigenous animals of the island. From selected
e wineyards of the Paphos region, grown at an attitude of 900 metrers.
! '-:-::";efe-s salads, shellfish, seafood, pasta, sushi sashimi and poultry.

_ovomoesio Awvoc - Linos Winery 24.00

_mos Mediterranean Blu
West=—aneae Sl is made from 99% Xinisteri and 1% pure grape juice.The grape juice
=g o Dot Alicante and Mataro grapes. There is no artificial colours. -

.

Jovomoisio Baothikdv KaBnkag - Vasilikon Winery Pafos Reglon 22.00

fzsidliicon Xinister
Weyt= oy wine of Protected Designation of origin Laona Akama from selected vineyards of Kathikas.
WEns wimcston with cold maceration, low temperature fermentation and wine lees ageing.




KOKKINA / RED 75cl €

Juweonoieio Awvog - Linos Winery 15.00
Lmos Red Dry
U:r—. Lefadha, Grenache, Mattaro. Pairs perfectly with Mousaka
aiec pork chop are just perfect for this young red 14.50

Juonoteio Kwvotavtivou - Totukog Oivog Agjieoou
{J'szmtﬂm Winery — Regional Limassol Wine — Lania Tavern (House Wine)

Siend of the varieties Grenache, mataro, cabernet sauvignon. The Grenache gives the
outmess and the aroma or rose, where as the Mattaroand cabernet sauvignon makes
! Socy wane with the rich bouquet of jam and berries

‘wvonoteio KwvoTtavTivou 15.00
omuxog Oivog Aepieoot Kokkvo péTplo Enpo

¥onstantinou Winery — Regional Limassol Wine

Constantinou red medium dry

4 Siend of the varieties Grenache, mattaro, cabernet sauvignon.

ves a nch bougquet of jam and berries
Owonoteio KwvoTavTtivou - Torukoc Oivoc Agpeaou 20.00
“onstantinou Winery — Regional Limassol Wine — Shiraz
"= produced from the shiraz variety and is unigue not because is matured in
Sr=nch oak barrels but also because of its small number of bottles produced every day.
Owomnoteio KunepouvTac — Tomtkog Oivog Aspeaoy 27.00

'wp-auuda Winery — Regional Limassol Wine — Andessitis Red, Dry
£ perfzctly balanced and smooth red wine, characterised with an intens
~ow colowr, 3 fruity aroma and rich lingering aftertaste.

Cwomoieio Xatdiavtwva - Torukog oivog Agueoou 23.00
Czbemet Sauvignon 2014 HADJIANTONAS WINERY

==gional Limassol Wine

vty Black cherry colour, with suberb aromas of dark chocolate

~uoromoteio KEO - Torukog oivog Agpeoou 13.00
<=0 Winery — Regional Limassol Wine — Othello

S=c oy wine with a rich berry fruit aroma and soft full palate.

== wioh read meat dishes, and casserole food.

Jwonoieio KEO - Tomikog oivog Agpeoou 18.00
¥Z0 Winery — Regional Limassol Wine - Othello Cellar

=l boces red dry wine with mellow wood aromas and green peppers and

so7 7 palate of forest fruit, spice and earth. Ideal with read mead or game plates.

Zoonioieto KEO - Torukéc oivoc Agpeoon ‘ 20.00
<=0 Winery — Regional Limassol Wine — Cabernet Sauvignon

=l socies rad dry wine with a classic bouguet of cassis and cedary oak, the palate is rich with
supo'= sanmins and 3 lingering. This wine will match a variety of read meats, roasted or grilled.

. |(_'} "W '- In

Covomoesio Awvog - Linos Winery 21.00
_ros Shiraz
S wtt grilled meats especially lamb or grass-fed beef
Zwomoezio Awvog - Linos Winery 21.00

'":. “ﬂmet Sauvignon

thalls in spicy, red tomato sauce or roast duck with cherry sauce

e

“ovomoesio ADEA - Torukog Oivog Aepeoou 22.00
_0=Z. Winzry — Regional Limassol Wine - Morfes Maratheftiko

il tf—"*’c‘nkn vineyards of the Panagia region, grown at an altifude
' S50 meters. Bright and deep red in colour.




POZE / ROSE WINES

Owonoteio KEO - Torukog Oivoc Aepeoou 15.00
XEOD Winery - Regional Limassol Wine - Coeur de Lion

Rose dry wine with a pleasing bouguet of strawberries and palate of black cherries

and peaches. Served with fresh fruit or cheeses, also accompanies most grilled meats,

soultry and international dishes

Owomnoteio KwvatavTivou - Torukoc Oivoc Aspecou 15.00
Konstantinou Winery — Regional Limassol Wine — Levanda

This wine is produced from the Grenache variety which give us a rich aroma of rose

Owvomnoteio Awvoc - Linos Winery 15.00
Linos Rose Dry

Cabemet Franc- Lefkadha. This is an elegant and fresh wine, very aromatic on the nose, that has a
delicate bouguet with notes of red fruit with citrus in the backgrount.

Oworoteio AOEA - Torukog Oivog Aegeoou 22.00
LOEL Winery — Regional Limassol Wine - Morfes Lefkada Rose

A blend of 85% Lefkada and 15% Grenache grapes from vineyards of the Polemi region in Paphos,
grown at an altitude of 750 meters. Dizzying aromas of ripe cherry, strawberry and rose petals with
z full and complicated palate.

[TOTHPI KPAZI 187ml / GLASS OF WINE 187ml

Agioritiko FpuBpé =npé / Red Dry 4.50
Mosxofilero Aeuké Znpd / White Dry 4.50
Morfes Maratheftiko Epu8p6 Znpo / Red Dry 5.00
Morfes Xinisteri Aeuké Znpo / White Dry 5.00
Morfes Lefkada Pozé Znpé / rose Dry 5.00
Lania Tavern 4.00

=2 (L5 INCLUDE SERVICE CHARGE AND VAT
O TIMEZE MEPIAAMBANOYN AIKAIOMA YTHPEXIAZ KAl ®.1.A




Koupavtapia | Commandaria
Lania Tavern (House Sweet Wine)

ToTuko¢ oivog Agpecot
Regional Limassol Wine
Lania Tavern (House Wine)
White, Dry

€ 14.50

Torukéc oivoc Agpecou
Regional Limassol Wine
Lania Tavern (House Wine)

Red, Dry
€14.50




