


Salads, Dips & Cold Starters  
Pissouri Salad (2, 4, 9) €14
Baby rocket leaves and cucumber topped with grilled Halloumi and aubergines, red 
onions, tomatoes and a balsamic-mint vinaigrette
Vegan option available

Blueberry Quinoa Salad (2, 4, 6) €16
Fresh blueberries, quinoa, young seasonal leaves, feta, pomegranate, walnuts, 
sweetcorn, coriander lime dressing
Vegan option available

Columbia Salad (6, 4, 9) €16
Super-food salad with grilled chicken breast; composed of baby leaves, quinoa,
dried cranberries, pistachio nuts, cherry tomatoes, slices of avocado, 
Chia seeds and a raspberry dressing 
Vegan option available

Greek Salad (2, 10, 9) €14
The classic salad with wholegrain tusks, radish, caper leaves topped with Feta cheese
Vegan option available

Vegan Salad (4, 6)  €16
Baby spinach, sweet corn, strawberries and baby rocket leaves with cherry tomatoes,
blueberries, lettuce hearts, radish, cucumber and forest fruit dressing

Caesar Salad (2, 4, 8,)

Crunchy iceberg, crispy lettuce, Parmigiano flakes, cherry tomatoes, crispy bacon,
croutons and Caesar dressing
With your choice of either

Grilled Chicken €20
Grilled Shrimps €24 (14)

Selection of Dips each €6 | selection of 5 dips €30
Taramosalata (8, 13, 10)

Hummus   (9, 6)

Tzatziki (2, 9)

Tirokafteri (2, 9)

Tahini  (5)

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Hot Starters   
Asparagus ‘Metsovone’  (2, 4, 9) €19
Sautéed asparagus, Metsovone smoked cheese, 
flavoured quinoa with mushrooms & semi-dried tomato vinaigrette
 starter  main
Fried Calamari (2, 4, 9, 8, 10, 11) €13 €19
Crispy deep-fried calamari served with hand cut potato chips  
and citrus coriander sauce

Cypriot Halloumi  (2) €12
6 slices of grilled Cypriot Halloumi 
 starter  main
Cypriot Ravioli  (2, 8, 9, 10) €12 €16
With zucchini, oyster mushrooms, mint and tomato sauce
 starter  main
Sieftalia (2, 9, 10) €14 €19
One of Cyprus’ most traditional dishes! Minced meat sausages served with grilled 
tomatoes, onions, tzatziki and pita bread

Garlic Prawns (1) €23
Sautéed prawns with garlic, red chili and parsley

Grilled Octopus (11, 6, 10, 2, 9) €23
Smoked Romesco sauce, black olive dust, pickled onions, crispy pressed baby 
potatoes and caper berries herbed oil

Kotosoupa (2, 10, 9) €12
Chicken soup with chunks of chicken breast, Trahanas and Halloumi

Vegan Pie  (10, 5, 12, 4) €12
Homemade and filled with spinach, leek, Swiss chard, and nettle, served with pickled 
carrots and red pepper coulis

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Main Courses 
Marinated Chicken Souvlaki 280g (2, 10, 6, 4) €26
With pita bread, cherry tomato salad and yogurt dip 
With the choice of fried chips or crispy jacket potatoes

Iberico Pork Chops 360g (2, 4) €36
Spanish Iberico pork chops with hand cut potato chips infused with truffle oil, 
graviera Naxou, broccoli and baby carrots

Lamb Rack 360g from England (2, 9, 4) €38
Grilled British lamb rack cut in chops, served with roast baby rosemary potatoes 
infused with garlic, baby carrots, asparagus, and black garlic tzatziki

Salmon Fillet 250g (2, 13) €39
Grilled Atlantic salmon fillet with wild seasonal greens, cumin carrot purée and 
asparagus 

Seabass Fillet 180g (13, 2, 9, 6) €29
Local sea bass fillet served with leek confit, olive tapenade and pan-fried cauliflower 
topped with Romesco sauce

Cauliflower and Mushroom  (9, 4, 6) €17
Cauliflower with mushrooms, olive tapenade, hazelnuts and Romesco sauce
Sulphur, mustard, nuts

‘Spetzofai’  (5, 7, 12, 6, 4) €25
Vegan ‘sausages’ cooked with roast peppers, onions, tomato sauce and vegan 
‘graviera’ cheese

Traditional mix Meze for 2
Enjoy this authentic family style dinner and indulge in a selection of salad, dips, hot 
and cold starters, a grilled selection of meat and end your dinner with a selection of 
homemade desserts

€80 for 2 persons

Prices include service charge and all applicable taxes.  Vegan Vegetarian



International Dishes
 starter  main
Mushroom Risotto   (2,12, 9) €17  €24
Carnaroli rice with mushroom trifolata, drizzled with truffle oil

Papardelle Alla Bolognese (10, 8, 9, 12) €13  €18

Spiced Lamb Curry (4, 2, 9, 7, 12) €22
Local lamb leg, in a spicy curry sauce served with Basmati rice and mango chutney

Columbia Veal Schnitzel 250gr (10, 8, 2, 9) €27
Veal loin from Holland with bacon and onions, fried baby potatoes

Ribeye Steak 320gr (2, 9, 12) €40
Australian rib eye grilled to your liking and served with grilled vegetables and pepper 
sauce on the side 
Supplement for Guests on half and full board €25 per person 

Beef Fillet 250gr (2, 9, 12, 4) €49
New Zealand beef fillet grilled to your liking and complemented with rosemary baby 
potatoes dusted with smoked paprika, asparagus and mushroom sauce
Supplement for Guests on half and full board €25 per person

Prices include service charge and all applicable taxes.  Vegan Vegetarian



Prices include service charge and all applicable taxes.
 Vegan Vegetarian

Sushi
Served from 13:00-15:00 and 18:30-22:00

Vegetarian Hosomaki Rolls
Kappa Roll (8pcs)  (12, 7, 8) €10
Fresh Cucumber and Japanese 
mayonnaise

California Maki  (8pcs)  (2, 5, 9) €10
With Cucumber, Avocado, Takuwan 
radish and roasted black and white 
Sesame seed, with Teriyaki glaze

Vegetable Rice Paper Rolls (5, 7, 15) €19
Vietnamese rice paper rolls stuffed 
with carrot, cucumber, mango, 
avocado and served with spiced 
sesame teriyaki sauce

Asparagus Roll (8pcs) (2, 9) €12
Cream cheese, asparagus

Takwan Roll (8pcs) (12, 7, 9, 8) €10
Mayonnaise, pickled Takwan

California Roll (8pcs) (2, 9, 5, 7, 12) €10
Cream cheese, cucumber, avocado, 
carrot, pickled Takwan

Snow White Roll (8pcs) (12, 7, 5, 8) €13
Avocado, asparagus, carrots, 
Teriyaki sauce

Sushi Rolls
Crab California roll (8pcs)  (14, 9, 13, 8, 12) €18
Crab stick, cucumber, avocado, 
Japanese mayonnaise, Tobiko caviar

Tuna Hoso Maki (8pcs)  (13, 12, 8, 9, 5) €14
Fresh tuna with cream cheese

Salmon Hoso Maki (8pcs)  (13, 12, 9) €14
Fresh salmon with cream cheese 

Salmon Avocado Hoso Maki  (8pcs)  (13, 12, 8, 9, 10) €15
Black sticky rice roll with spicy 
mayonnaise topped with salmon 
tataki, Avruga caviar and teriyaki 
glaze
Vegan option without the
salmon tataki

Signature Rolls
Smoked Salmon Philadelphia roll (8pcs)   €17
(13, 12, 8, 9) 
Smoked salmon, avocado, 
Philadelphia cream cheese 

Spicy tuna roll (8pcs) (13, 12, 8, 9) €18
Crispy tuna, cucumber, spicy 
mayonnaise 

Spicy Fresh salmon roll (8pcs)  (13, 12, 8, 9, 10) €18
Crispy fresh salmon, cucumber, 
spicy mayonnaise 

Sashimi 4 pcs 8 pcs

Salmon Sashimi (13, 2, 9, 5, 7, 12) €11  €22
Salmon sashimi, cucumber, 
seaweed Wakame

Tuna Sashimi (13, 2, 9, 5, 7, 12) €11 €22
Tuna Sashimi with thin slices of 
cucumber and seaweed Wakame

Seabass  (13, 2, 9, 5, 7, 12) €9  €18
Freshly slices of Seabass, thinly 
sliced of cucumbers, served with 
wakame seaweed salad

Nigiri  4 pcs  8 pcs

Nigiri Tuna (13, 9, 12, 8) €9  €18
Bite size of sushi rice topped with 
thin slice of fresh tuna

Nigiri Salmon (13, 2, 9, 12, 8) €8  €16
Bite size of sushi rice topped with 
thin slice of fresh salmon

Nigiri Seabass (13, 9, 12, 8) €7  €14 
Bite size of sushi rice topped with 
thin slice of fresh Seabass

Specialties

Sushi Burritos (hot)

Salmon Sushi Burrito (2 pcs) (13, 5, 7, 12, 8) €16
Crispy burrito with marinated 
salmon, tobiko orange, fresh 
avocado, cucumber, spicy 
mayonnaise served with Goma 
sauce

Tuna Sushi Burrito (2 pcs) (13, 5, 7, 12, 8) €16
Crispy burrito with fresh tuna, 
Tobiko orange, wasabi, roasted 
sesame seeds, cucumber, lettuce, 
Japanese mayonnaise served with 
Goma sauce

Vegan Sushi Burrito (2 pcs) (5, 7, 12, 3, 4) €15
Crispy burrito with carrots, zucchini, sweet 
potato, asparagus, roasted sesame seeds, 
green garden leaves, inside with peanut butter 
and Teriyaki sauce

Our H/B guests are entitled to have one 
roll as a Starter (8pcs) OR two rolls as a Main 
Course (16pcs)



Allergens 

1. Crustaceans

2. Milk

3. Peanut

4. Mustard

5. Sesame Seeds

6. Nuts

7. Soya 

8. Eggs

9. Sulphur

10. Cereals

11. Molluscs

12. Celery

13. Fish

14. Shellfish


