YIANGOS AND PETER

FISH TAVERN RESTAURANT

ALLERGEN SYMBOL AND NAMES
2YMBOAA ANAEPTIAY KAl ONOMAZIA

Wheat Gluten | Zitdpt Moutévn
) Vegetarian | Xoptogdyog

Crustaceans | Mahakdotpaka (O) Eggs | Auyd €2) Fish | Wapt
Peanuts | Diotikia (&) Soya | Xéya (O) Milk | Fdha Nuts | =npoi Kaprmo
Celery | Zéhwo (@) Mustard | Mouotdpda | Fopunua (/8) Sulfates | O<iikd dhata
Lupine | Aukogwdric (&%) Mollusks | Mahdkia
Sesame | Zovodp

ok

FROZEN

"

FRESH

Please ask a member of our staff for further assistance
or if you have any concerns regarding food allergies and intolerances.

e mepimwon tpo@Ikn¢ alepyiag i duoaveiag mapakaholye amevBuvbeite 0T MPOOWMIKG pag.

Prices are in euro (€) and include all taxes

Ot Tipég sivat o€ evpw (€) kat mepthapPdvouv GAoug Toug POpoUE



MIPQING | BREAKFAST

LepBiperal amrd us | Served from
08:30 - 11:00 hrs

2 2 2
S A e e e s

Continental | Kovivevtd\ | @) |
Toast, marmalade, cheese, juice, coffee, or tea
Toot, pappehada, Tupi, Yupog, kagéc iy Todl

English | AyyAko mpwwo |
Two fried eggs, bacon, sausage, baked beans, toast, marmalade, juice, coffee, or tea
Abo yavntd avyd, pmékov, Aoukdviko, pacohia, To0T, papperdda, Xupoc, kapeg 1 Todt

Scrambled egg | Avyd okpapm | @ | ©

Two scrambled eggs, toast, marmalade, cheese, juice, coffee, or tea

Auvya ytumnpéva pie yaha, Toot, papperdda, Tupi, Xupo, kagé i Todl

Cyprus breakfast | Kumplaké mpwwo | @ | ©

Fresh bread or toast, tomato, cucumber, olives, halloumi, one boiled eqgg, juice, coffee or tea
Opéoko Ywpi | epuyavid, viopdta, ayyoupl, eNiég, xahoupt, éva Bpaatd avyd, XUPoG, Kapéq f Todt

Bacon rolls | PoMo¢ Ywpiov pe preikov |

Egg and bacon rolls | Auyd kat préikov o€ polo Ywpiol | @) |©)

6.00

9.00

8.00

9.00

4.00

5.00




Shrimp cocktail | Koktéih pie yapideg |

Avocado | ABokdvto | &

(Served with olive oil and lemon sauce) | (ZépPipete pie hadohépovo)
Avocado Shrimp | ABokdvto e yapide¢ | @) |

(Served with shrimp and cocktail sauce) | (Zéppipete pe yapidec kat 6aAtoa koK)
Taramosalata | Tapapocahdta | @) |

Hummus | XoUpou¢ | &) |

Tachini| Taxivt &) |

Tzatziki | T¢arCik |

Beetroot | Mavi{dpt| &

Olives | ENé¢ | &

Spicy cheese dip| Tupokautepr | &

Delicious Hors D'oeuvres | 0pekTika @) | 6 |

(Tachini, taramosalata, tzatziki, olives) | (Tayivi, tapapocaldra, T¢atdiki, eNéc)
Yoghurt | Naobpt |

Smoked salmon | Kamviotoc oolopd |

Octopus in vinegar | Xtan6d1 {06dto | @) |

AT RS2
DR ET 7y 7 DR ET 77 7 DR

SALADS | TARATES

Kumptakn 6ahata | & 1 @) | w (1 person | atopuke)
Kumplakr 00Nt | &) | @) % (@ persons | éroa)
Kumptakr) 6ahdta | & | @) 1w, (4 persons | ropa)

Cyprus salad
Cyprus salad
Cyprus salad

Cabbage, lettuce, cucumber,tomato, feta cheese | Kpapni, papo0hy, ayyoupdk, viopdta, péta

Greek salad E)\)\T]VIKII] oahdTa | @ | ['%y (1persons | atopiki)

Greek salad E)\)\T]VIKI'] oahdra &) | @ % (2persons | droua)

Greek salad | EN\qvikr) 00MGTa | &) | @) % ( persons | dropa)

Onion, black olives, cucumber, tomato, peppers, dry mint, feta

Kpeppod, padpeg eNtég, ayyoupdx, viopdra, mmepiég, {npdc dudopog, péta

Tuna light salad | Tovosahdta | @) | ©)
Mapou\i, viopdta, ayyoupt, Kpeppudt, Tévoc, paylovéla | Lettuce, tomato, cucumber, onion, tuna, mayonnaise

Shrimp salad | Za\dra e yapidec | @) | ©) |

9.00
5.00

9.00

3.50
3.00
3.00
3.00
3.00
3.00
3.50
10.00

3.00
10.00
8.50

5.00
1.00
10.00

6.00
9.00
11.00

13.00

14.00

MapoUM, vtopdta, ayyoupdkt, pikpéc yapide, kokTéh owg | Lettuce, tomato, cucumber, small shrimps, cocktail sauce

Seafood salad | LaAdta Bahaoovay | @ | @ | @

Lettuce, tomato, cucumber, onion, vinegared octopus, small shrimps, tuna light, mussels, crab legs,

olive oil, mayonnaise, cocktail sauce

MapoUA, vtopdta, ayyoupdxkl, kpeppodt, xtamddt Suddro, pikpég yapideg, Tovog, pudia, kapouvpomddapa,
ehaidhado, paytové(a, KOKTEN 0w¢

17,00

% R

FROZEN



% N

FROZEN

FRESH

Garlic mushrooms | Zkopddta pavitdpta | & |

Grilled halloumi cheese | Xahobpt ot oxdpa |

Feta saganaki | Oéta ayava |

Garlic bread | Zkopdoywyio

Grilled octopus | Xtan68t ot oxdpa

Octopus saganaki | Xtanodt oayavakt | @) |

Cuttlefish | Zoumég|

(Served with olive oil and lemon sauce) | (2¢épPipete pe hadohépovo)
Fried squid | Tnyavnto kahapdpt |

Garlic prawns (4 pieces) | Fapidec i€ ok0pdO (4 tepdyia) |
Prawns saganaki (4 pieces) | Fapidec oayavdk (4 tepdyia) | @) |

Black shell mussels (Greece) | Modia pie pavpo kéhugog (EMdsa) By | @) |
(White wine, onion, garlic and herbs) | (Aompo kpaai, kpeppodt, ok6pdo Kat pupwdika)

Black shell mussels saganaki Greece) | DO
Mudia cayavaxi pe padpo kENQoC (EMdda)
(Feta, tomato, and herbs) | (D¢ta, vtopdta kat pupwdika)

French fries chips | llatdte tyavnTég

Fish soup (Per person) | Yapdoouma (Avd dropo) |6
Chicken soup | Kotéoouna | @)
Mushroom soup | Mavitapdcoura | &

8.00
1.00
8.00
5.00
9.50
12.00
8.00

8.00

9.50
12.00

9.00

12.00

4.00

9.00
6.00
6.00



TOAST SANDWICHES I TOLT LANTOYITL

Served on toasted bread with french fries, sliced tomato and cucumber |®
XepPipetal o€ Ywpi To0T pe nawrsc rnyavnrec, VTOPATa 0€ QPETEC Kl ayyoUpaK

Ham | Me Zapmov |®

Cheese | Me upi | @ 1®

Halloumi cheese | Me yahoUpt | ® | @
Ham and cheese | Zapmov ka1 pi | @ |
Tuna light|Metovo |©) | @) |

Tovog, papolh, kpeppudy, paytovéa | Tuna light, lettuce, onion, mayonnaise

Shrimps | Me pikpéc yapide¢ | © 1@ 1@

Lettuce and cocktail sauce | MapoUA kat KOKTEI 6w)G

BURGERS | MINIOTEKIA

Served with french fries, sliced tomato and cucumber
YepPBipetar pe matdteg TYavNTEC, VIOPATa 0€ PETEC Kal AyYOUPAKI

Beef burger | Mmgtéki Bodwo |

Beef cheeseburger | Mmtéki Bodwvo pe wpi 1@ |

Black angus burger | Mm@téki Angus burger |

Cheese black angus burger | Mmgtékt Angus burger pe wpi | ® 1@

EGG-OMELETTE | AYTA-OMEAETEL

Served with french fries, sliced tomato and cucumber

XepPipetat pe matdreg TyavnTéC, VIOPATa 0€ GETEC Kal ayyoupdKl
SRR

Fried eggs | Tnyavntd avyd |©) |
Serve with french fries | ZepBipetat pe tyavitég mardreg

Fried eggs and bacon | Tnyavntd avyd kat pméikov |©) |
Plain omelette | Amrj opeMéta | ©

Cheese omelette | Opehéta e Tupi | D |

Mushroom omelette | Opeléta pe pavitdpla |© | @ |
Bacon omelette | Opeléta pméikov |© | @

Vegetarian omelette | Xoptogayii opeléta | ©

Mixed omelette | Miktr opeléta | © 1 @ 1 © 1®

Ham, cheese, mushroom | Zapmov, Tupi, pavitépia

1.00
1.00
8.00
8.00
8.00

8.00

8.00
9.00
13.00
14.00

9.00

10.00
10.00
12.00
12.00
12.00
12.00
13.00



Sheftalia | Zegtald |
With Salad and French fries | Me saldra kat tyavntég matdreg

Pork kebab | Xotpw6 gouBAakt | @
With salad and french fries | Me caldta & myavntéc matdreg

Chicken kebab | Kotémoulo coupAakt | @
With Salad & French fries | Me sahdra kat tnyavntég matdreg

Greek moussaka ( with minced meat pork ) | EN\qvikoc povgakd (e xoipwo kipd ) |© 1@
With french fries, sliced tomato and cucumber | Me Tyavntéc matdre, vopdta o€ éteg Kat ayyoupdx

Beef stifado | Bodvo otipado |
With rice or french fries | Me p0t i tnyavntég matdreg

Lamb kleftiko| Apviolo kK\é@Tiko
With vegetables, french fries or jacket potato | Me Aayavikd, matdres yavntéc 1 T{dket matdra

Souvla|ZoUB\a
On request | Katd mapayyehia

Vegetarian dish | Xoptogayiké mdrto |©

Grilled vegetables, jacket potato, grilled mushrooms, green salad, grilled halloumi, pantzari,
olives, avocado

Wntd Aayavikd, T{akeT matdra, pavitdpla oxapag, mpdowvn oadra, xaholpt oxdpag, mavtdpt,
ehaiec, apokdvto

Lamb chop | Maibaxia apviota |
With vegetables, french fries or jacket potato
Mée hayavikd, matdreg tnyavntéq ) t{dkeT matdta

Pork chop | Xotpwn pnpi(6ha | @
With vegetables, french fries or jacket potato
Mé hayavikd, matdteg Tnyavntéq i TCakeT natdta

Grilled Chicken | Kotémoulo otn oydpa | ®
With vegetables, french fries or jacket potato
Mée hayavikd, matdteg tnyavntéc i) t{dkeT matdta

Mixed grill | Aldpopa otn oxdpa | @ |
Lamp chops, pork kebab, sheftalia, belly pork, chicken kebab, halloumi cheese
Apviota maidaxia, opwvé couBhaxi, aetalid, xoipivi maveéta, couBAdkL kotdmoulo, xahodpt

Serve with salad, french fries or jacket
YepPipete pe oahdra, matdre myavnTéq 1 TCaket

13.00

11.00

13.00

14.50

15.50

16.00

16.00

13.00

17.00

14.00

13.00

18.00



Beef filet steak | Bodwo gi\éto | @ | ®

Steak Diane | Bodvo gi\éto Ntaidv | @ | ®
Fillet steak with mushrooms, onions, brandy, red wine, mustard and fresh cream
O\éto Podwvd pie pavitdpia. Kpeppodia, Kovidk, KOKKIVO Kpaoi, HouoTdpda Kat gpeoKia Kpépa

Pepper steak | Bodo @i\éto pe mmépt | |
Fillet steak peppercorn sauce | Oi\éto Bodivé pe odhtoa amo mmepOKoKKoUg

Garlic steak | Bodwo gikéto pie okopdo | |
Fillet steak garlic sauce | BoSivo gi\éto pe odAtoa amo okopdo

Surf and turf | Zép@ kat épe (250gr) 1@
An excellent combination of grilled beef filet steak and grilled lobster
Evag e§atpetikdg ouvduaopdg amd Ynté @iréto Bodvé kai actakd o oxdpa

All the above dishes are served with vegetables, french fries or jacket potato or rice
O\a ta mapamdve mata oepBipovrar pe Aayavikd, matdteg tyavitég i Jacket matdra ry podi

Lobster | Aotakopakapovdda |® | @ 1@ | @) (2 persons| ropa)
Cooked with spaghetti, onion, garlic, fresh tomato, oregano, basil, feta cheese, fresh cream and white wine

Mayeipepévog pe pakapovia omayyetl, Kpeppudl, oképdo, Ppéokia viopdra, piyavn, Bacthike, gEta, ppéokia
Kpépa Kat dompo Kpaoi

Shrimp | Mé yapioec | 10 shrimps | yapidec | 60x70mm) | 1D |® 1@

Seafood | Me Balaoovd | D 1D 1© 1@ 1@ |

4 shrimps 60x70mm, squid, octopus, black mussels | 4 yapidec 60x70mm, kahapdp, xTan6dt, pavpa podia
Napoletana | Napoletana |&® | ® 1®

With tomato sauce | Mé od\toa vopdrag

Bolognese with minced meat pork | Mmohové( pe xotpwo Kipd | ® |

Carbonara | Kapumovdpa | 1® 1 ® |

With mushroom, bacon, and fresh cream | M¢ pavitdpt, pméikov, kat gpéokia kpépa

JACKET POTATOES | NATATEE JACKET

Plain potato | 2kétn matdta | &

Cheese (Filling) | Tupi (yépion) |

Beans (Filling beans) | Oagdha (yépon) |©

Beans & cheese Filling with beans and cheese) | ®agdMa kai tupi (yépion) |©
Tuna mayo (Filling) | Maytové{a pe tévo (yépion) 1@ |

Shrimps (Filling cocktail sauce) | Fapidas (vépion odAtoac, koktél yapidac) | ©) |

24.00

26.00

26.00

26.00

42.00

70.00

20.00
22,00

10.00

13.00
13.00

3.00
6.00
6.00
1.00
1.00
1.00



Red mullet | Mrapymoivi |© @500 17.50 per [wé =) 70,00
Red snapper | Oaykpi|© os0g) 17,50 per [avi () 70,00
Sardine bogue | Zapdéha yoma 1y papida |© s0g) 12,00 per |avi (5 48,00
Silver sea bream | Totmoupa | 2500 15,00
White sea bream | Zopko¢ | © 2s0g) 16,25 per [avi () 65,00
Siganus | Koupkoveg | © @500 16.25 per [wé =) 65,00
Parrot fish | Zkdpog | © sog) 16,25 per [ () 65,00
King fish | Mépt | © sog) 16,25 per [ () 65,00
Swordfish | Zipiag |© 2500 15,00
Scampi | lapide mavé |© @00 12,00
Grouper | 0pgoc / AompoBayog |© per |avi (9 65.00
Fried Flounder | TA@ooa Tnyavn | sog)  13.00
Fish and chips (Cod fish) | Cod - Ydpt @iNéto mavapiopévo | 15.00
Fried squid | Tnyavnto kahapdpt (Opdyalo) | € s0g) 1500
Sea bass | Aaupdxi | s0g) 15,00
Atherina | ABepiva | © (s0g) 1000
Cuttlefish | Zoumad | @ 16.00
Grilled octopus | Xtamddt otn oxdpa | 19.00
Octopus saganaki | Xtamodaki oayavakt |@ | 22,00
Garlic Prawns (Size 20308 pcs) 19.00

Fapide e 0k0pdO Kat POUTUPO (Méyedoc 20-30 | 8 tep)

Prawns saganaki | [apidec oayaVAKI (size 60-70 |10 pes-tep) |@) | 24.00

Jumbo prawns | Tapidec Jumbo | @ (per kilo | avé k6) 85.00
Swordfish | Zipiag |© 500 15.00
Fresh Salmon fillet | O\éto ppéakou gohopiol |© (2500 19,00

Serve with a white velvety sauce of various aromatics
XepPipete pe dompn Pehoddivn adAtoa amo Gidpopa apwuaTiKa

Green Mussels (New Zealand) | Mpdotva podia (Néa Znhavsia) | @) | 13.00
Served boiled, virgin olive oil and lemon | ZepBipovtal Bpacpéva, eAatéhado kat Aepovt

Black shell Mussels (Greece) | MUS1a pe pavpo kéugog (EMdSa) Sy | @ 1@ 16.00
White wine, onion, garlic and herbs | Aampo kpaoi, kpeppdi, okdpdo kat pupwdikd

Black shell Mussels saganaki (Greece) | MUS1a oayavakt pe paupo ké\ugog (EMdsa) Sy 1@ | 20.00
Feta, tomato, and herbs | O¢ta, vtopdra kat pupwdika

s Qy All the above dishes are served with french fries or Jacket potato or rice
rozen st 'Oha Ta mapamavw mdta ogpBipovral pe tyavntég matdre ) t(dkeT A pud



'}

PPP00 S P

Fisherman's basket 32.00
Prawns, kalamari, bream, swordfish, green mussels

To kaha6i tov Yapa
[apidec, kahapdp, Totmoupa, {ipiac, (mpdotva pudia)

Yiangos and Peter platter 50.00
2 jumbo prawns, swordfish, bream, green mussels

H maréAa tov MNdykov kat tov Métpov
2 yapidec jumbo, {ipiac, Totmoupa, (mpdotva podia)

Seafood platter 21.00
Prawns, fried squid, flounder, swordfish, small fried fish

Mavéa pe Baracotva
[apidec, nyavnto kahapdpt, {ipiac, papdki tnyavntd

All the above dishes are served with french fries or Jacket potato or rice
OMa ta mapamdvw mdta ogpBipovrar pe Tnyavntég matdrec i CaKeT i} polt

®0® 0
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Salad, taramas, tzatziki, olives, tahini, prawns,
mussels, fried squid, crab legs, octopus, cuttlefish,
Small fried fish catch of the day
and grilled fish

R~

523

(LT
0557992

Coss98Y

9 EEE I

(T~
OS99

5S4

(T~

RO22257,

Xahdta, Tapapd, tCatdiki, eNiég,
Tayivi, yapideg, podia, yavnto kahapdpt, modia kapouplwy,
XTamodt, 6oumiéC, TRyavnTo Yapt THE NUEPAC Kat Pdpl
01N oxapa

TR
Cosy oI

L
@,

CEEEO S

OS99,

IO,

3

e,

Minimum order for 2 persons | EAdyiotn mapayyehia yia 2 dtopa
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Per person | Ava dtopo
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Zwvtavos aotakos | per|avd (kg)
120.00

Steamed or grilled.
Choose your lobster from our aquarium and let us prepare it your own way
Choice of virgin olive oil, lemon or homemade sauce, butter and garlic

(47400448

/747

res.

Ltov atpo 1) oty oxdpa.
Em\éTe Tov aotakd oag amd To evudpeio pag Kat agnote pHag va Tov ToIHAooVE pE
Tov d1k0 oag Tpomo, pe emhoyn amo mapBevo ehaidhado, Aepdvi r omitiki odAtoa,
BoUTupo Kat okdpdo

FRESH OYSTERS

FINE DE CLAIRE | NO. 2
®pioka otpeidia
4.50

per one piece | avd Tepdyto

w4444

Serve on their own or with a squeeze of fresh lemon, sea salt.
Also served with a mignonette sauce, onions, vinegar, salt

XepPBipovrat pova toug 1y pe aTOYipo ppéakou Aepoviod, Bahacavd ardri.
epPipovran emiong pe odAtoa mignonette, kpeppudia, 001, ahdrl

SIIIIISIILIE4L85804J.
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Live lobster

frthhe Cypriot sea .
from our fishing boats

.

ZwvTavog ac

-, amé to kumplc
) TIPS

Amo to Yag
070 TPam]



KIDS MENU
MAIAIKO MENOY

Toast Sandwich - Ham & Cheese | TOOT 0dvTOUITC - Zaymév & tupi | 7.00

Beef Burger | BoSvo pmgtéki | @ 8.00
Beef cheeseburger | Bodwo pmgtéxi pe pi 1@ | 9,00
Chicken nuggets | Kotoprmoukiég | @ | ® 6.00
Grilled chicken | Ynt6 kotémouho 6.00
Chicken kebab | Kotomouho oouBhdk 6.00
Pork kebab | Xotpw6 goupAd 6.00
Spaghetti bolognese | Zmayy¢t pmolové( | @ | 6.00
Spaghetti plain | Inayyét | ® 1@ 5.00
Plain omelette | Am\ opeléta | @ © 5.00
Fish finger | Yapodaktula | ©|® 6.00
Cod Fish and chips | ONéto Yaptod mavapiopévo & matdreg 1€ | @ 8.00
Scampi | Zkapni | @ 6.00
Fried squid | Tnyavnto kahapdpt (Opdyaho) | 8.00

DRINKS | ANAWYKTIKA

Kid's cocktail | Matdikd Kokt
Soft drinks | AvayukTika 3.00
Juice | Xupdg



DESSERTS | ENIAOPTIA

Apple pie | MnAémita
Cheesecake | TolkéIk
Chocolate cake | Kéik ookohdtag
Tiramisu | Tipapuoo0

Traditional homemade spoon sweet
Napadootakd omitikd YAUKG Tou koutahoy

Baklava | Mmakhapdg

Mixed flavor ice cream (4 scoops) | [aywto o€ S10QOPEC YEVTELC (4 Mncrec)
Vanilla, Banana, Chocolate, Strawberry | Bavihia, Mmavdva, Yokohdta, Opdouvda

Special ice cream | lMaywtd oméotal
Mixed ice cream with fresh fruits and fresh cream
MaywTto avAPEIKTO pe PPEOKA GPOUTA KAl PPETKA KPELQ

Seasonal fruits | Opouta emoyrg
Yoghurt with honey | lao0pTt pe péh

5.00
5.00
5.00
5.00
2.00

6.00
5.00

7.50

3.50
4.00



HOT BEVERAGES | ZELTA POOHMATA

Cyprus coffee | Kumplakdg kagég

Tea | Todi

Hot chocolate | Zeotr gokohdTa

Instant coffee | Ttypaioq kagéc (Nescafe)
Filter coffee | Kagéc giktpou

Espresso | Eonpéoo

Double Espresso | Amhd Eompéao
Cappuccino | Kamoutoivo

Latte | Adre

Americano |Auepikavo

COLD BEVERAGES | KPYA POOHMATA

Mineral water | MetaMk6 vepd 1 Litre
Sparkling water (Imported) | AvBpakolyo vepo (Eioayopevo) 33dl

Soft drinks | Avayukikd 33d
Coca Cola, Coca Cola Zero & Light, Sprite, Sprite Zero, Fanta, Soda

Ice tea | (Lemon | Peach) | Maywpévo Todt | Aepovt | PoSdxuwo) 33d

Fresh juices | Opéokot xupoi

Milkshakes | Vanilla, strawberry, banana, chocolate | Bavilia, ppdouha, pmavava, cokoldra
Frappe | Opané

Freddo espresso | Opévto eompéoo

Freddo cappuccino | Opévto kamoutoivo

Iced Americano | Naywpévo Apepikavo

Iced latte | Naywpévo latte

SPECIAL COFFEES | EIAIKOI KAQEAEL

Calypso coffee | Tia Maria, coffee, fresh cream | Tia Maria, kagéc, ppéokia Kpéyia
Royal coffee | Brandy, coffee, fresh cream | Mmpdvu, kagég, ppéakia kpépa
Irish coffee | Whiskey, coffee, fresh cream | Ouioki, kagéc, @péokia kpépa

Baileys coffee | Whiskey, coffee, fresh cream | Quioki, kagéc, ppéokia kpépa

2.00
3.00
3.50
250
3.00
250
3.50
3.00
3.50
3.00

2.70
3.00
3.00

3.00
3.50
4.00
3.00
3.50
3.50
3.50
3.50

1.00
6.00
7.00
1.00
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haringefsis.gr

100% NATURAL FRUIT JUICE

LEMON & GINGER | CHERRY | | STRAWBERY
4.50€



BEERS AND CIDERS | MIIYPEL KAl MHAITEL

KEO

LEON

Carlsberg

KEO

Carlsberg

Corona

Heineken

Beck’s (Non alcoholic | (Xwpic ahkood)
Kopparberg cider beer
Strongbow beer or cider
Guinness

SPIRITS | OINOTINEYMATOAH

Ouzo Plomari

Ouzo Varvagiannis (Blue or Green)
Zivania | Local

Tsipouro Kardasi

63cl
63cl
63cl
33d
33d
33d
33d
33d
33d
33d
50d

20d
20d
20d
20d

BRANDIES & COGNACS | MIIPANTY & KONIAK

Metaxa 5*

Metaxa 7*

Metaxa 12*
Metaxas 18*

Remy Martin VSOP
CourvoisierV.8.0p
Camus X0

WHISKEY | OYIZKI

(Imported) | (Ewsayopeva)

Johnnie Walker | Red label
Johnnie Walker | Black label
Chivas

Famous

J&B

Jameson

Glenfiddich 12 Year
Glenfiddich 15 Year
Glenfiddich 18 Year

CHOICE OF YOUR MIXER | Coca Cola, Coca Cola Zero, Sprite, Sprite Zero, Tonic, Soda  2.50

5d

5.00
6.00
9.00
16.00
9.00
9.00
25.00

5dl

5.00
6.00
6.00
5.00
5.00
6.00
10.00
15.00
18.00

10cl (Double)

9.00
11.00
17.00
31.00
17.00
17.00
49.00

10cl (Double)

9.00
11.00
11.00

9.00

9.00
11.00
19.00
29.00
35.00

20dl

20.00
30.00
30.00
20.00
20.00

35l

40.00
50.00
50.00
40.00
40.00

4.00
4.00
4.00
3.00
3.00
450
450
450
450
450
5.00

12.00
13.00
10.00
12.00

70cl

70.00
90.00
90.00
70.00
70.00
80.00
100.00
170.00
200.00



VODKA | BOTKA

Gray goose
Stoli - Elite
Smirnoff
Stolichnaya
Absolut

Coca Cola, Coca Cola Zero, Sprite, Sprite Zero, Tonic, Soda, Cranberry juice, Orange juice

GIN | TZIN& TONIC

Gordons

Whitley Neill Raspberry
Whitley Neill Blood Orange
Whitley Neill Small Batch
Gordon’s Pink

Bombay Sapphire
Votanikon

The Botanist

The London No.l

Silent Pool

Hendrick’s

Tanqueray 10

Gin Mare

Soli Premium Founders Edition

Monkey 47

GIN MIXERS

FEVER TREE TONIC

Premium indian | Elderflower | Low calorie |
Mediterranean | Indian (Schweppes)
THREE CENTS

Plnk grapefrmt soda

5d

8.00
9.00
5.00
5.00
5.00

10cl (Double) 20d!
15.00

17.00

9.00

9.00 25.00
9.00 25.00

CHOICE OF YOUR MIXER 2.50

'Io.,"l"o."""o."’
R T r TR

5d

1.00
1.00
1.00
1.00
8.00
8.00
8.00
8.00
8.00
9.00
10.00
10.00
10.00
10.00
12.00

APERITIFS | ANEPITIOL

Martini (Dry / Rosso / Bianco)
Commandaria
Ouzo

DIGESTIFS | XONEYTIKA

Jogermeister
Fernet-Branca

LIQUEUR | AIKEP

Filfar

Tia Maria

Baileys

Disaronno Amaretto
Sambuca

Mastiha

Limoncello

Kahlva

Cointreau

70cl

120.00
120.00
80.00
80.00
80.00

5d
3d
3d

3d
3d

3d
3d
3d
3d
3d
3d
3d
3d
3d

6.00
5.00
4.00

5.00
5.00

5.00
5.00
5.00
5.00
5.00
5.00
5.00
5.00
6.00



COCKTAILS
KOKTEIA

All our cocktails

“ are made with imported
: - beverages
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Sex on the beach

Peach shape and vodka orange juice-grenadine syrup
ZxAua poddkivou Kat fOTka xupol moptokaAiov-o1pomt ypevadivng

Brandy sour
Brandy, lemon squash, angostura, soda | Mmpdvtu, koudg Aepioviou, avykootoUpa, 00da

Pina colada
Rum, coconut liqueur, cream, pineapple juice | Podp, Nikép kapidag, kpépa, Xupoc avavd

Ovzo special
Ouzo Plomari, lemonade, grenadine | 000 Mwydpt, Aepovada, ypevadivn

Tequila sunrise
Tequila, orange juice, grenadine | Tekika, xupo moptokahiou, ypevadivn

Bloody mary

Vodka, spiced, tomato juice | Botka, pmayapikd, Yupoc viopdrag

Vodka orange

Vodka, orange juice | Botka, yupdg moptokahiol

Margarita
Tequila, triple sec, lemon | Tekila, triple sec, Aepowt

Long Island

Vodka, Tequila, rum, gin, cola | Botka, Tekiha, polp, T, koAa

Rum and coke
Rum, cola, lime juice on ice | Pop, k6Aa, Yupdg Adiyt o€ mdyo

Spiced or black rum
Rum, cola, lime juice on ice | Pobp, koa, Yupdg Adiyt o€ mdyo

Campari

With juice or soda | Me xupo i 666a

Aperol Spritz

Aperol, prosecco and soda | Aperol, prosecco kat 60a

Mojito

Bacardi rum, fresh limes, sugar, fresh mint, soda water

Poupt pmakapvti, epéoko Ay, {axapn, @péokog dudapog, 06da

Mojito (Non alcoholic)
Fresh lemon juice, brown sugar, mint, soda
Opéokog xupdc Aepovio, pavpn (axapn, pévia, 06da

Pina colada (Non alcoholic)
Coconut, cream, pineapple juice | Kapuda, kpépa, Yupdc avava

71.00

71.00

8.00

1.00

8.00

8.00

1.50

71.00

9.00

1.50

8.50

8.00

8.00

8.00

6.00

6.50



WINE LIST | AIZTA KPAZION

WHITE | AZTPA

Vasilikon | Xinisteri dry | Cyprus

Persefoni | Xynisteri dry white | Cyprus

Alina | Vouni Panayia Xynisteri dry | Cyprus

Petrides | Kyperounda winery | Xynisteri dry | Cyprus

Pinot Grigio | Italy

Mantinia | Tselepos | Moshofilero | Greece

Vasilikon | Single Vineyard Xinisteri | Cyprus

Vasilikon Vasilissa | Gyprus

Vasilikon Omma | Sauvignon blanc | Cyprus

Zambartas | Semilon | Sauvignon blanc | Cyprus
Melissopetra |Tselepos | Gewiirztraminer | Greece

Ktima Biblia Chora | Assyrtiko | Sauvignon blanc | Greece
Ktima Gerovasiliou | Assyrtiko | Malagousia | Greece
Black Sheep | Nico Lazaridi | Sauvignon blanc | Semilion | Vidiano | Greece
Marmarias |Tselepos | Chardonnay | Greece

Ktima Gerovassiliou | Malagousia | Greece

Chateau Julia | Chardonnay | Domaine Costa Lazaridi | Greece
Domaine Costa Lazaridi | Malagousia | Greece
Nautilus | Sauvingon blanc | New Zealand

Cloudy Bay | Sauvignon Blanc | New Zealand

SEMI-SWEET | HMITAYKA

Saint Panteleimon | Xynisteri | Cyprus | Medium sweet
Persefoni | (yprus | Medium dry

RED | KOKKINA

Agios Onoufrios | Kathikas mixed blend | Cyprus

Plakota | Mavro | Maratheftiko | Cyprus

Saint Fotios | Kolios winery | Maratheftiko | Cyprus

Casillero del Diablo | Merlot | Chile

Methi | Cabernet Sauvignon | Cyprus

Vivlia Chora | Cabernet Sauvignon | Merlot | Agiorgitiko | Greece
Chateau Julia | Merlot | Domaine Costa Lazaridii | Greece
Kolios winery | Shiraz | Gyprus

Ktima Gerovassiliou | Avaton | Greece

ROSE | POZE

Cornetto | Kolios winery | Mavro | Cyprus

Vasilikon Einalia | Maratheftiko | Syrah | Cyprus
Plakota Pambella | Mavro | Xynisteri | Cyprus
Ktima Biblia Chora | Syrah | Greece

Domain Costa Lazaridi | Merlot | Greece
Whispering angel cttes de Provence | France

22.00
22.00
22.00
22.00
22.00
27.00
30.00
30.00
30.00
30.00
32.00
32.00
32.00
32.00
34.00
35.00
35.00
35.00
36.00
80.00

21.00
22.00

22.00
22.00
22.00
25.00
30.00
38.00
38.00
45.00
48.00

22.00
22.00
22.00
32.00
35.00
45.00



VILLAGE WINE | XOPIATIKO KPALI

White (Carafe) | (Kapdga) 1Litre
White (Carafe) | (Kapdga) 1/2 Litre
Red (Carafe) | (Kapdga) ~ 1Litre
Red (Carafe) | (Kapaga) 172 Litre
By the glass

CHAMPAIGN | LAMNANIEL

Vevve Clicquot Brut

Moét & Chandon Brut | imperial
Moét & Chandon Brut | Rose
Moét & Chandon Brut | Ice
Dom Perignon Brut

SPARKLING WINES | AOPNAEX

Zonin prosecco 200ml
Torresella Prosecco 750ml

125.00
130.00
130.00
130.00
380.00

1.00

13.00
8.00
13.00
8.00
5.00
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ALLERGEN INFORMATION | TAHPO®OPIEX ANAEPTIOTONQN

CELERY | ZEAINO

Celery stalks, leaves, seeds and roots. Commonly found in celery salt, salads, some meat products, soups and stock cubes.

Mioyot, @UMa, amépot kat piCec oéhvou. Bpioketat suxva oto ahdtt oéhivou, og 6aNTE, Ge oplopiéva poidvTa kpéatog, oe codmes Kat KOBoug Aayavikwy.
CRUSTACEANS | OZTPAKOAEPMA

(rabs, lobsters, prawns, scampi and shrimp paste.

KaBoOpta, aotakoi, yapideg, yapideg okdpm kai mdota amd yapidec.

FISH | WAPI

Found in some fish sauces, pizzas, relishes, salad dressings, stock cubes and Worcestershire sauce.

BpiokeTal o€ oplopéveg adhtoeg Yapla, mitoeg, pe(édec, odAtoeq oadrac, koBoug Aayavikav kat atnv adhtoa Worcestershire.

MILK | TAAA

Major ingredient in butter, cheese, cream, milk powders and yoghurt. May also be found in in foods glazed with milk and in

powdered soups and sauces.

Kupiwg ouotatikd tou Boitupou, Tou Tuplol, TG KpEPag yahakTog, Twv okovwv YAAakTog Kal Tou yiaouptiod. Mmopei emiong

va Bpedei kat og paynta y\acapiopéva pe yaka, 6oUTEC o€ Hop@r| GKOVNC Kat GAATOEC.

MUSTARD | MOYZTAPAA

Common mustard, mustard powder and seeds. May be found in breads, curries, marinades, meat products, salad dressings, sauces and soups.
Kown pouatdpda, okovn kat omépol povotdpdac. Mmopei va pebei oe Pwyud, Kdpl, papvadec, mpoiovta kpéatog, odAtae¢ cahdrac,

GANTOEC KAl OOUTIEC.

PEANUTS | OIZTIKIA

Found in groundnut oil and peanut flour. Commonly used ingredient in biscuit cakes, curries, desserts and sauces.

Bpiokovtat oto apaydéhato kat 0To GuaTikAAeupo. XpnotpomolodvTal GuXVA W UOTATIKO O€ KEIK UMIOKOTWY, KApL, EMOOPMIA Kat 0AATOE.
SESAME | ZOYZAMI

Commonly found in bread, breadsticks, hummus, sesame oil and tahini. It is often roasted and used in salads.

BpiokeTal ouyvd 6o Ywi, 0Ta KpItaivia, 1o Xo0poug, 0To onoapéhato Kat oto Tayivt. Zuxvd kaBoupdiletal kat xpnotpomoleitat oTig GaAdTE.
SOYA | ZOTIA

Found in edamame beans, miso paste, soya flour and tofu. May also be found in desserts, ice cream, meat products, sauces and vegetarian products.
BpiokeTal ota gacoMa eviapdye, 0Ty maota miso, 0To ahedpt 6oyLag kat 0To T0@ov. Mmopei emiong va Ppebei ka o€ emdopmIa, 6T0 MAYWTO,
0¢€ TIPOIOVTA KPEATOC, GANTOEC Kl YopToQayIkd mpoiova.

WHEAT GLUTEN | TAOYTENH

Wheat, rye, barley and oats are often found in flour-based foods such as baking powders, batter, bread crumbs, cakes,

couscous, some meat products, pasta, pastry, sauces, soups and fried foods.

To ottdp, n oikaAn, To kp1BApt kat n Bpadpn Ppiokovtat Guyva o TPOPIUA TOL Exouv w¢ Baon To ahedpt 6o To PMEKIV TdouvTEp,

T0 KOUPKOUTI, N TPLUPEVN GPUYAVId, TA KEIK, TO KOUOKOUC, OPIOJIEVA TIPOIOVTA KPEATOC,

Cupapikd, yhukiopata, 0dNtoe¢, oolme¢ Kat Tyavntd gaynta.

EGGS | AYTA

Often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche, sauces, pastries and foods brushed with egg wash.
Bpiokovtal ouyva oTa KEIK, 0€ oplopéva TpoidvTa kpéatog, aTny paylovéla, o€ poug, ota {UPapikd, o€ TapTeC, oaNToEC,

yAukiopata kot tpo@pa ahelppéva e avyo.

LUPIN | AOYTINO

Found in flour. Its seeds are used in some breads, pastries and pasta.

Bpioketal 0to aevpl. Ot amépot ToU XpnotpomolovvVTaL o€ 0pIopéva €ibn Pupioy, YAUKIoHATWY Kat QUPapIKGV.

MOLLUSCS | MANAKIA
Mussels, land snails, squid and whelks. Commonly found in oyster sauce or as an ingredient in fish stews.
Modia, sahykdpta, kahapdpt kat koxOMa. Bpiokovtal suxva ot 6GAToa OTPEISIAV I WG GUOTATIKG O OTIPASO Paplov.

TREE NUTS | KAPYAIA

(ashew nuts, almonds and hazelnuts. Commonly found in breads, biscuits, crackers, desserts, nut powders,

stir-fried dishes, ice cream, marzipan, nut oils and sauces.

Owotikia kdotoug, apoydaha kal @ouvtoUkia. Bpiokoval ouxvd og Ywpd, pmokota, kpdkep, emdopma, movdpe Enpwv kapmwy,

QVOKATEPEVA TYAVNTA GayNTA, 0TO TIaywTd, 0 apuydahwtd, oe éNata Enpwv Kapmwv Kat oaAToeC.

SULPHUR DIOXIDE | AIO=EIAIO TOY OEIOY

Often used in dried fruits such as raisins, apricots and prunes. May also be found in some meat products, soft drinks, vegetables, wine and beer.
Xpnotpomoteitat ouyvd ota amoénpapéva @pouta 6muc ol aTaidec, Ta fepikoka kat Ta dapdoknva.

Mnopei emiong va Bpebei o opiopéva mpoidvta kpéatog, 0Ta AVAYUKTIKA,

0Ta Aayavikd, 0To Kpaoi Kal T pmopa.



