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

CELERY
This includes celery stalks, leaves, seeds and the root.
Celery is usually found in celery salt, salads, some meat products, soups and stock cubes.

GLUTEN
Wheat, rye, barley and oats are often found in foods containing flour, some baking powder, batter,
breadcrumbs, cakes, couscous, meat products, pasta, pastry, sauces, soups and some fried food.

CRUSTACEANS

Crabs, lobster, prawns and scampi are crustaceans.
Shrimp paste is an allergen in this category that is commonly used in Thai and Southeast Asian cooking.

EGGS
Eggs are found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces and pastries.
Some food products are glazed with eggs during or before cooking.

FISH

You may find fish sauces in pizzas, relishes, salad dressings, stock cubes and Worcestershire sauce.

LUPIN

Lupin is a flower, but it is also sometimes found in flour and sometimes used in bread, pastries and pasta.

MILK

Milk is found in dairy products such as butter, cheese, cream, milk powders and yoghurt. Some foods are
also glazed with milk during or before cooking. Milk is also commonly found in powdered soups and sauces.

MOLLUSCS
Molluscs include mussels, land snails, squid and whelks, and can also be found in oyster sauce which is
commonly used in fish stews.

MUSTARD
This includes Mustard in the form of powder, liquid and seeds.
This ingredient is used in breads, curry, marinades, meat products, salad dressings, sauces and soups.

NUTS
Nuts (excluding Peanuts) refers to nuts that are grown on trees; unlike peanuts, which are grown
underground. This includes cashew nuts, almonds and hazelnuts.

PEANUTS

Peanuts are often used as an ingredient in biscuits, cakes, curries, desserts, sauces, groundnut oil and
peanut flour.

SESAME
Sesame seeds are found commonly in bread, usually sprinkled on buns such as hamburger buns, bread
sticks, and are also used to make hummus, sesame oil and tahini.

SOYA

Soya is found in bean curd, edamame beans, miso pastes, textured soya protein, soya flour or tofu, and is
a staple ingredient in oriental food. It can also be found in desserts, ice cream, meat products, sauces
and vegetarian products.

SULPHUR DIOXIDE
This is an ingredient often used in dried fruits and in some meat products, soft drinks, vegetables, wine and
beer. Asthmatics have a higher risk of developing an allergy to sulphites.



HOT AND COLD STARTERS

SELECTION OF DIPS te/e/F/m/se/su) 15.00
Choice of 3 dips

With warm Cyprus pitta bread.

Tahini, hummus, tarama, tzatziki,
babaganoush.

Individual dip 6.00

EMAOIH AMNO AANOIDEX
EniAéETe 3 aloIpEg

Me CeoTr) KUNPIaK MITA.

Taxivi, xoUuoug, Tapaud, T¢atdiki,

pnaunaykavoug.
ATOUIKA aAoIpn 6.00
GRILLED OCTOPUS wo/sul 24.00

Fava split peas, caramelized shallots,
red pepper coulis, crispy capers.

XTAMOAI ZXAPAZ

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

HOMEMADE STUFFED 16.50
VINE LEAVES AND

ZUCCHINI FLOWERS m/vel

Stuffed with rice, served with

yoghurt-mint.

2MTIKA NTOAMAAAKIA
KAl KOAOKY®OANGOI
leuioTd ue pudl, cepfipiocugva
HE VIaoUpTl ye dudouo.

HALLOUMI ™/ 16.00
Halloumi grilled, olive marmalade,
cherry tomato confit, roasted almonds.

XAANOYMI

XaloUpl oTn oxdpa, papperdda

eNdg, kovpi vTouaTivia, kaBoupdicugva
apuydala.

SEA BASS CEVICHE ©/F/mo/su t 19.00
Infused with masticha, citrus gel,
pickeld fenel radish salad, squid ink tuile.

NABPAKI ZEBITXE
APWUATIOPEVO PE YaoTixa, TCeEA
eonepId0eldwY, CaAAdTa PIVOKIO
UE NikAa panavdki, Toayavo TOuiA
he ueAavi counidg.

BEEF CARPACCIO n/s/sv 19.00
Pickled shimenji mushrooms,
beetroot teriyaki cream, rucola leaves,

roasted crushed hazelnuts.

BOAINO KAPIIATZIO

MikAa yaviTdp!l GIuevTdl, KpEua
navtldp! pe TEPVIAKI, PUAAG poKag,
KaPBoupdiopévo onacTd PpoUVTOUKI.

SALADS

PLUSSEA SALAD (cr/se/s/n l 23.00
Mixed green leaves, togarashi shrimps,

crispy pepperoni, cherry tomatoes,

avocado, roasted almonds,

mango yuzu dressing.

PLUSSEA AAATA

AvdaueikTtn npdoivn caArdTa, yapideg
ue tongarashi, Toayavo nenepdvi,
vTouaTivia, aBokdavTo,
kaRBoupdiougva aulydaia,

HAVYKO YIoUloU VTPEGCIVYK.

GREEK SALAD e/m/su 16.00
Variety of tomatoes, cucumbers,

bell peppers, onions, carob rusks,

olives, capers, feta cheese and oregano.
Vegan option available

EAAHNIKH ZAAATA

MoikiAia and vToudTeg, ayyoup!,
MINEPIES, KPEUUUDI, Nna&iuddia xapouniou,
eNEG, kKAnapn, Tupi ETa Kal piyavn.
AiaTiBeTal emAoyn yia vegan

CAESAR SALAD te/e/f/m/mu/su) 17.00
Iceberg lettuce, crispy bacon,

parmesan flakes, croutons,

caesar dressing.

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

2ANATA KAIZAPA

MapoUAl dicunepyK, TPAYavo UMEIKOV,
VIpadeg nappeldvag, KPoOUTOV,
ocdAtoa Kaicapa.

EninéEeTe avdueoa oe:
DINETO KOTONMOUAO OXAPAG 4.00
Fapidec oxdpag 7.00

SUPER FOOD SALAD te/mu/n/sul 19.00
Quinoa tabbouleh, tomatoes,

cucumbers, avocado, hazelnuts,

dried cranberries, falafel,

citrus ginger dressing.

SUPER FOOD AAATA

TaunouAg pe kivoa, viopdTa,
ayyoupl, aBokdvTo, pouvTouKia,
ano&npaugva KpAvunepIg,
PANAIPEN, VTPECIVYK ECMEPIOOEIDWV
ue 1Civiep.

SPICY SALMON €/F/mMu/s/su/se ? 18.00
POKE BOWL

Freshly cut raw salmon, wild rice,

salmon roe, edamame, avocado,

mango, nori seaweed, furikake,

spicy mayonnaise, yuzu dressing.

MKANTIKOZ 2ONOMOXZ

POKE BOWL

DPECKOKOUUEVOS WUOG COANOUOG,
dyplo pudi, auyd coropoU, pacdll
edamame, aBokdvTo, coucdyl,
udvyko, UKIa vopl, furikake, mikAvTikn
uayiovela,yioulou VTPECIVYK.

ORGANIC TOFU /sv 16.00
POKE BOWL

Wild rice, mushrooms, beetroot,

seaweed salad, corn, edamame,

kale and rice puffs, yuzu dressing.

OPTANIKO TOFU

POKE BOWL

Ayplo pudl, yavitdpia, navtlapl,
caAdTa QUKIA, KAAAUMOKI, pacOA
edamame, KEIA kal Tpayavo pudl,
yIoUlouU VTPEDIVYK.



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 16.50
Chicken, crispy bacon, edam cheese,
tomatoes, lettuce, mayonnaise, egg.

KAAMIT ZANTOYITZ
KoTtdnoulo, Tpayavd yngikoy, Tupi Evtay,
VTOUATA, HAPOUAI, Payiovelda, auyo.

PLUSSEA BEEF BURGER ©/e/m/mu/su 19,00
Caramelized onions, cheddar cheese,
tomatoes, lettuce, gherkins, fried egg,

truffle mayonnaise.

PLUSSEA MIMEPIFKEP MOXZXAPIZIO
Kapapelwueva kpeuuudia, Tupi TogvTap,
VTOUATA, HAPOUAI, ayyoup! TOUPG,
Tnyavnto auyo, yayiovela Tpougag.

CHICKEN BURGER &/m/6/mMu) t 17.50
Crispy chicken thigh, lettuce, tomatoes,
jalapenos, red onion, honey mustard,
coleslaw, served in a freshly baked

brioche bun.

MMEPIrKEP KOTOTIMOYAO

Toayavd pnoUTi KOTOMOUAOU, HApoUAIL, VToudTa,

XAAAMEVIOG, KOKKIVO KPEUUUDI, AaxavooaAdTa,
HouoTAPda YeAloU, OepPBPIPICUEVO OE
ppeckoPNUEVO YWwUAKI UNpIog.

CALAMARI e/e/mol l
Deep fried, spicy mayonnaise
with turmeric.

KAAAMAPI
TnyaviTd, NikKAvTIKN Payiovela pe
KOUPKOUWA.

CHICKEN TORTILLA WRAP ©/m/s0)
Chinese cabbage, mushrooms,
yoghurt with beetroot and herbs.

TOPTITIA KOTOMOYAO
Kivéliko Adxavo, yavitdpid, yiaoUpTl
e navtldpl Kal pupwoikd.

19.50

16.50

PASTA & RISOTTO

SEAFOOD 29.00
RISOTTQ (er/F/m/mo/su)

Carnaroli rice, mussels, prawns,

calamari, zucchini, lobster bisque

with ouzo and saffron.

PIZOTO ME ©AANAZZINA
PUdI kapvapoAl, uudia, yapidec,
KAAQUAP!, KOAOKUBAKI, uniok
acTakoU pe oUlo Kal cappdv.

MUSHROOM RISOTTO (M / SU) 23.00
Carnaroli rice, variety of mushrooms,

truffle oil, crispy parmesan.

Vegan Option Available

PIZOTO ME MANITAPIA
PUdI kapvapOAl, MOIKIAIA UaVITAPIWY,
AAdI Tooupag, Tpayavr napueldva.

TAGLIATELLE te/m/su 26.00
Sliced beef, variety of mushrooms,
cherry tomatoes, herbs, creamy sauce.

TANIATEAEXZ

Bodivd ce (pETeg, NoIKIA G YavITapimy,
VTOUATIVIO TOEPI, HUPWOIKA,

KPEPWON OAATOQ.

ITALIAN CARBONARA @©/e/m 22.00
Spaghetti, guanciale, pecorino
egg cream sauce.

ITAANIKH KAPMIMTONAPA
>MAYVETI, YKOUAVTOIAAE, KPEUWON
odATOQ PE NEKOPIVO Kal auyod.

PIZZA

MARGHERITA /M 14.00
Tomato sauce, mozzarela cheese.

MAPIAPITA
>AaAToa vTopdTacg, Tupl hoToapEAa.

PLUSSEA ©/m 18.00
Tomato sauce, mozzarella cheese,

bacon, peppers, sweet corn,

tomatoes, mushrooms.

PLUSSEA

>YAdAToa vTopdTacg, Tupl HOTOAPEAQ,
UMEIKOV, NINEPIES, KAAAUNOKI,
VTOUATEG, YavITapia.



MAIN COURSES

PORK CHOP 800GR ™ 26.00
Rosemary baby potatoes, side salad.

With a choice of sauces: [¢/M/MUl

Pepper, creamy mushroom,

commandaria

XOIPINH MIPIZOAA 800IP
MaTtdTec pe devdpoiifavo, caldTa.
EmAoyr and cdAToeg:

Mnepiou, KPEUA 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

GRILLED LAMB RACK ™ 36.50
Carrot purée, grilled vegetables.

APNIZIO KAPE
Moupgc KapdTo, Aaxavikd oxdpac.

CHICKEN “SOUVLA" m/c/mu 42.00
FOR 2

Cyprus pitta, crushed potatoes,

side salad, olive lemon dressing.

KOTOTIOYAO “2OYBAA"TIA 2
Kunplakn nitTa, cnacTég NATATEG,
oaAdaTa, A\adoAguovo.

BABY CHICKEN 26.00
With honey yoghurt sauce,
grilled vegetables and crushed potatoes.

MIKPO KOTOMNMOYAO
Me UEAN Kal yiooUpTl, AaxXaVvIKd aTnV
Ooxdpa KAl onacTEG NATATEG.

SEABASS FILLET

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

NAYPAKI ©INETO ALA PLANZA
Moupeg oeAvopIlac ApWUATIOUEVOCS
HE PACON TOVYKA, AaXAVIKA aTpoU,
Tpayavo Npdoo.

SALMON FILLET (©/F/M/MU/SU) 30.00
Miso glaze, fregola pasta with diced
vegetables, bok choi.

>OANOMOZ DINETO
FAAdco ue pico, ppgykoia ndoTta
AOXAVIKA, UNoK TOOI.

SIDE DISHES

HANDCUT CHIPS
OPEXKOKOMMENEX
THIANITEX MATATEZ

GRILLED VEGETABLES
NAXANIKA ZXAPAX

RICE
PYZI

SIDE SALAD
>ANATA

POTATO PUREE ™
MATATA MOYPE

STEAMED VEGETABLES ™

ANAXANIKA ATMOY

5.00

5.00

5.00

5.00

5.00

5.00

DESSERTS

PORTOKALOPITTA te/e/m/n/P)
Moist orange cake in syrup,
served with mastic ice cream.

MOPTOKAAOIITA
Y1poniaoTo KEIK MOPTOKAAIOU,
cepPpipeTal ye naywTd YacTixa.

GALAKTOBOUREKOQO te/e/m/n/e)
Traditional cream dessert, syrup,
crispy phyllo pastry, served with
vanilla ice cream.

FTAAAKTOMITOYPEKO
Mapadociakd YAUKS UE KPEUQ,

olpdni, Tpayavd pUAAO KpoUaoTag,

oepPpipeTal ye naywTod Baviiia.

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

TAPTA AEMONI
Kpgua Asuodvi, yapgyka,
odAToa ano gpouTa Tou dAooUg.

FRUIT PLATTER
MATO ®POYTQN

2.00

10.00

3.00

16.00
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