PLUS MENU

anea



Prices are in (€) and inclusive of V.AT and all applicable charges.
If you have any concerns regarding food allergies and intolerances,
please ask a member of our staff for further assistance

O1 TIugg efval og (€) kal nepihaufBdvouv O.M.A kar GAoug Toug PpOpPoug.
Edv €xeTe onoladrnoTte anopia oxeTIKA e OIATPOPIKEG AAAEQYIEG,

NapakaloUue ONwS PWTACETE €va UEAOG TNG OPAdAG PUAG

[C] celery | oéhivo [G] gluten | yvhiouTévn [CR] crustaceans | ootpakoeidry [E] eggs | auyd
[F] fish | @apr [L] lupin | Aounivo [M] milk | yaia [MO] molluscs | paidkia

[MU] mustard | pouoTdpda [N] tree nuts | Enpol kopnol ye KEAUPOC

[P] peanuts | apaxidec (puoTikia) [SE] sesame | coucdpl [S] soybeans | coyia

[SU] sulphur dioxide | d10&sidio Tou Beiou



HOT AND COLD STARTERS

SELECTION OF DIPS te/e/F/m/se/su)
Choice of 3 dips

With warm Cyprus pitta bread.
Tahini, hummus, tarama, tzatziki,
babaganoush.

Individual dip 6.00

15.00

EMAOIH AMNO AANOIDEX

EniAéETe 3 aloIpEg

Me CeoTr) KUNPIaK MITA.

Taxivi, xoUuoug, Tapaud, T¢atdiki,
pnaunaykavoug.

ATOUIKA aAoIpn 6.00

GRILLED OCTOPUS wo/sul
Fava split peas, caramelized shallots,
red pepper coulis, crispy capers.

24.00

XTAMOAI ZXAPAZ

DABa, KAPAUEAWUEVA ECANDT,
KOUAI KOKKIVNG NINEPIAC,
Tpavavr kanapn.

HOMEMADE STUFFED
VINE LEAVES AND
ZUCCHINI FLOWERS m/vel
Stuffed with rice, served with
yoghurt-mint.

16.50

2MITIKA NTOAMAAAKIA
KAI KOAOKY®OANOOI
leuioTd ue pudl, cepfipiougva
HE yiaoUpTl e dudopo.

HALLOUMI ™/ 16.00
Halloumi grilled, olive marmalade,

cherry tomato confit, roasted almonds.
XAANOYMI

XaloUpl oTn oxdpa, papperdda

eNAg, kKovpi vToudTa, KaBoupdicugva
apuydala.

CALAMARI e/e/mol 19.50

Deep fried, spicy mayonnaise
with turmeric served with
hand cut chips.

KAAAMAPI

TnyaviTd, NIKAVTIKN Jaylovela e
KoUpKkouud, oepfipovTal e
(PPECKOKOWUMPEVEG TNYAVITEG NATATEG.



SALADS

PLUSSEA SALAD fcr/se/s/m

Mixed green leaves, togarashi shrimps,
crispy pepperoni, cherry tomatoes,
avocado, roasted almonds,

mango yuzu dressing.

23.00

PLUSSEA AAATA

Avaueiktn npdoivn caldTa, yapideg
ue tongarashi, Toayavo nenepdvi,
vTouaTivia, aBokdavTo,
kKaBoupdiougva auluydaia,

HAVYKO YIoUloU VTPECIVYK.

GREEK SALAD te/m/su

Variety of tomatoes, cucumbers,

bell peppers, onions, carob rusks,
olives, capers, feta cheese and oregano.
Vegan option available

16.00

EAAHNIKH ZAAATA

MoikiAia and vToudTteg, ayyoupl,
NINEPIES, KPEUUUDI, Nna&iuddia xapouniou,
eNEG, KAnapn, Tupi PETA Kal piyavn.
AlaTtiBeTal enihoyn yia vegan

CAESAR SALAD fe/e/f/m/mu/su)
Iceberg lettuce, crispy bacon,
parmesan flakes, croutons,
caesar dressing.

17.00

With your choice of:
Grilled chicken breast 4.00
Grilled prawns 7.00

2ANATA KAIZAPA

MapoUAl dIoUNEPYK, TPAYAVO UNEIKOV,
vIpadeg nappeldvag, KPOUTOV,
odAToa Kaicapa.

EniAé€eTe avdueoa oe:
DINETO KOTOMOUAO GXAPAGC
lapidec oxdpag

SUPER FOOD SALAD fe/mu/n/sul
Quinoa tabbouleh, tomatoes,
cucumbers, avocado, hazelnuts,
dried cranberries, falafel,

citrus ginger dressing.

19.00

SUPER FOOD AAATA

TapnouAg ye kivoa, vioudTa,
ayyoupl, aBokdvTo, pouvTouKId,
ano&npaugva KpAvuneplg,
PANAPEN, VTPECIVYK ECMEPIDOEIDWV
ue 1Civilep.

SPICY SALMON (€/F/mu/s/su/se
POKE BOWL

Freshly cut raw salmon, wild rice,
salmon roe, edamame, avocado,
mango, nori seaweed, furikake,
spicy mayonnaise, yuzu dressing.

18.00

MKANTIKOZ 2ONOMOZ

POKE BOWL

DPEOCKOKOUUEVOS WHOG COAOUOG,
ayplo pudi, auyd coropou, pacoll
edamame, aBokdvTo, coucdyl,
udavyko, euUkia vopl, furikake, mikavTikn
payiovela,yioulou VTRETIVYK.

ORGANIC TOFU s/s»

POKE BOW

Wild rice, mushrooms, beetroot,
seaweed salad, corn, edamame,
kale and rice puffs, yuzu dressing.

16.00

OPIANIKO TOFU

POKE BOWL

Ayplo pudi, yaviTdpia, navtZdp!,
oaAdTa QUKIA, KAAAUMOKI, pACOAI
edamame, KEIA Kal Tpayavod pudl,
yI0UZoU VTPEOIVYK.



LIGHT MERALS

All light meals are served with hand cut chips
OAa Ta mdTa ogpRipovTal UE PPECKOKOUUEVESG
TNYQVITEG NATATEQ

CLUB SANDWICH @/e/m/mu/su
Chicken, crispy bacon, edam cheese,
tomatoes, lettuce, mayonnaise, fried egg.

16.50

KAAMIT ZANTOYITZ

KoTtdnoulo, Tpayavd yngikoy, Tupi Evtay,
VTOUATA, HAPOUAI, payiovela,

TNyavnTtd auyo.

CLASSIC BEEF BURGER @©/e/m/mu/su

Caramelized onions, cheddar cheese,
tomatoes, lettuce, gherkins, fried egg,
truffle mayonnaise.

19.00

MMNEPIKEP MOZXAPIZIO
KapapueAwugva Kpoeuuudia, Tupi TOgvTap,
VTOUATA, HAPOUAI, ayyoup! TOUPO,
Tnyavntd auyo, yayiovela TpoU@ac.

CHICKEN BURGER /m/6/mu) l

Crispy chicken breast, lettuce, tomatoes,
jalapenos, red onion, honey mustard
coleslaw, served in a freshly baked
brioche bun.

17.50

MMNEPIrKEP KOTOTIOYAO

Toayavd otriboc KoTdnoulou, UapoUAl,
VTOUATA, XAAAMEVIOG, KOKKIVO KOEUUUDI,
AOXAVOOAAATA e poucTdpda ueAioU,
oepRpipIcugvo o ppeckoYNUEVO PwUAKI
unp1og.

CHICKEN TORTILLA WRAP ©/M/sv
Chinese cabbage, mushrooms,
yoghurt with beetroot and herbs.

16.50

TOPTITTA KOTOIMOYAO
Kivéldiko Adxavo, yavitdpia, yiaoUpTi
e navtddpl Kal JUPWOIKA.

PASTA & RISOTTO

SEAFOOD

RISOTTO ter/F/m/mo/sul

Carnaroli rice, mussels, prawns,
calamari, zucchini, lobster bisque
with ouzo and saffron.

Starter 24.00
Main 29.00

PIZOTO ME ©AANAZZINA
PUdI kapvapOoAl, uudia, yapidec,
KAAQUAP!, KOAOKUBAKI, Uniok
acTakoU pe oulo Kal cappdv.

TAGLIATELLE ©e/M/su
Sliced beef, variety of mushrooms,
cherry tomatoes, herbs, creamy sauce.

26.00

TANIATEAEXZ ME BOAINO
MolkIAia yaviTapiwy, vTopgaTdKid
TOEPI, HUPWOIKA, KpEPWON odAToa.

PIZZA

MARGHERITA te/m 14.00
Tomato sauce, mozzarela cheese.
MAPIAPITA

YAAToa vTopdTag, Tupi HoToapEAa.

PLUSSEA /™ 18.00

Tomato sauce, mozzarella cheese,
bacon, peppers, sweet corn,
tomatoes, mushrooms.

PLUSSEA

YAAToa vTopdTag, Tupl HOToapPEAQ,
WMEIKOV, NINEPIES, KAAAUMOKI,
VTOUATEG, JavITApIaA.



MAIN COURSES

PORK CHOP 600GR ™ 26.00
Rosemary baby potatoes, side salad.

With a choice of sauces: [¢/M/Mul

Pepper, creamy mushroom,

commandaria

XOIPINH MIPIZOAA 600I'P
MaTtdTec pe devdpoiifavo, caldTa.
EmAoyri and cdAToeg:

Mnepiou, KPEWUAQ UavITApPI,
KoupavTapia

RIB EYE 300GR ™ 45.00
Potato truffle purée, grilled vegetables.

With a choice of sauce: [¢/M/MUl

Pepper, creamy mushroom,

commandaria

RIB EYE 300I'P

Moupgg NaTaTag e Tpoupa,
Aaxavikd oxdpag

Enidoyr} and cdAtoeg:
Mnepioy, KpEPa PyaviTapl,
KoupavTapia

CHICKEN “SOUVLA" m/c/mu 42.00
FOR 2

Cyprus pitta, crushed potatoes,

side salad, olive lemon dressing.

KOTOINOYAO “ZOYBAA"TIA 2
Kunplakn niTa, cnacTeg NATATEG,
oaldaTa, A\adoAguovo.

SEABASS FILLET

ALA PLANZA m/F/al 30.00
Celeriac purée infused with tonka bean,
steamed vegetables, crispy leek.

NAYPAKI OIANAETO ALA PLANZA
Moupgc oeAivopIlac apWUATICUEVOG
HE PACOAI TOVYKA, AaXAVIKA aTpou,
Toayavo npdaoo.

SIDE DISHES

HANDCUT CHIPS
OPEXKOKOMMENEZ
THIANITEZ MATATEZ

GRILLED VEGETABLES
NAXANIKA ZXAPAZ

RICE
PYZI

SIDE SALAD
>ANATA

POTATO PUREE ™
MATATA MOYPE

STEAMED VEGETABLES ™

NAXANIKA ATMOY

5.00

5.00

5.00

5.00

5.00

5.00



DESSERTS

PORTOKALOPITTA c/e/m/n/p) Q.00
Moist orange cake in syrup,
served with mastic ice cream.

MOPTOKAAOQOIITA
>Y1p0onNIaoTo KEIK MOPTOKAAIOU,
oepPpipeTal ye naywTd YaoTixa.

GALAKTOBOUREKOQ tc/e/m/n/e) 10.00
Traditional cream desert, syrup,

crispy phyllo pastry, served with

vanilla ice cream.

FAANAKTOMIOYPEKO
Mapadociakd YAUKS e KPEUQ,
o1pdni, Tpayavd pUANO kpoUoTag,
oepPpipeTal ye naywTd BaviAia.

LEMON TART te/e/m/n/P] 9.00
Lemon cream, meringue,
forest fruit sauce.

TAPTA AEMONI
Kpgua Aeuodvi, yapeyka,
odAtoa ano gpouTa Tou OACoUC.
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