
 
 

Food Allergy Information: 
Certain dishes and beverages may contain one or more of the 14 allergens designated by 

EU Regulation No. 1169/2011. 
We cannot guarantee the total absence of allergies in all of our dishes and beverages. 

Please notify the table assistant of any food allergies or intolerance to assist you in making a safe choice. 

Salads & Spreads 
 

Homemade Butters | Fresh oregano with black garlic | Cured 
fish roe with pistachio 

 

(5) Fish, (7) Milk,  (10) Nuts 

White Taramas | Salmon roe | Pea powder (2) Cereals (gluten), (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (14) Sulphur 

Dioxide 

Baba Ghanoush | Pomegranate molasses | Walnuts (10) Nuts, (12) Sesame seeds 

Anari and Basil Salad | White balsamic | Basil | Mixed leaf | 
Hazelnut crumble 

 

(2) Cereals (gluten), (7) Milk, (9) Mustard, (10) Nuts 

Tomato Salad | Figs | Black tea jello | Mint (2) Cereals (gluten), (5) Fish, (9) Mustard,  

Raw 

White Tuna Crudo | Almond sauce | Fig leaves oil | Avocado 

 

(5) Fish, (10) Nuts 

Lionfish Ceviche | Pickled watermelon | Coriander sorbet | 
Cilantro 

 

(5) Fish 

Beef Tartar | Dijon mustard ice cream | Kohlrabi | Egg yolk | 
Glistarka cracker 

 

(2) Cereals (gluten), (4) Eggs, (6) Lupin, (7) Milk, (9) Mustard, (12) Sesame 

seeds 

Starters 

Popcorn Cauliflower | Black garlic tahini | Cajun spices | Basil 
emulsio 

 

(4) Eggs, (9) Mustard, (12) Sesame seeds  

 

Tirokafteri on Homemade Grilled Flatbread | Fermented 
chilli| | Mushrooms |Parsley salad 

 

(2) Cereals (gluten) 

Salt-Baked Beetroots | Sweet potato | Macadamia nut milk | 
Epsima dressing | Hummus 

 

(4) Eggs, (10) Nuts, (12) Sesame seeds 

Zucchini Fritters Bhaji | Halitzi sauce (4) Eggs, (6) Lupin, (7) Milk 

Poached Halloumi | Beetroot tartare | Smoked almonds | 
Black olive crumble | Burnt honey dressing 

 

(7) Milk, (9) Mustard, (10) Nuts 

Seafood Dolma | White shrimps | Octopus | Mussels | Fish 
avgolemono 

 

(1) Celery, (3) Crustaceans, (4) Eggs, (5) Fish, (7) Milk, (8) Shellfish, (14) 
Sulphur Dioxide 

Kolokouthkia me ta Afka | Anari cheese | Potatoes | Poached 
eggs | Arkatena | Posirti 

 

(2) Cereals (gluten), (4) Eggs, (7) Milk 

Taco Shieftalia | Lamb | Talatouri | Crispy shallot | Smoked 
pepper sauce 

 

(2) Cereals (gluten),(4) Eggs, (7) Milk 



In the Middle 
 

Anari Ravioli | Dry and fresh anari | Sundried tomato puree | 
Pine nuts 

 

(1) Celery, (2) Cereals (gluten), (4) Eggs, (7) Milk 

Saffron Risotto | White shrimps | Fennel purée | Pickled 
palcapa 

 

(1) Celery, (2) Cereals (gluten), (3) Crustaceans, (7) Milk, (8) Shellfish, (14) 
Sulphur Dioxide 

 

Butterfly Seabass | Pan del Mar Sauce | Fricassee 

 

(1) Celery, (2) Cereals (gluten), (5) Fish, (14) Sulphur Dioxide 

 

 

Chicken Cuts | Thight | Breast | Mushrooms | New potaoes | 
Chicken and thyme tuile 

 

(1) Celery, (2) Cereals (gluten), (7) Milk, (14) Sulphur Dioxide 

Pork Afelia Terrine | Pourgouroto | Halloumi foam | 
Corriander seeds 

 

(1) Celery, (2) Cereals (gluten), (7) Milk, (14) Sulphur Dioxide 

 

Pork Chop (600g) | Mushroom and peppercorn sauce 

 

(1) Celery, (7) Milk 

 

Beef Cheeks Stifado | Kolokasi foam| Roasted kolokasi | 
Shallot crumble 

 

(1) Celery, (7) Milk, (14) Sulphur Dioxide 

 

Ribeye (400g) Mushroom and Peppercorn Sauce (1) Celery, (7) Milk, (14) Sulphur Dioxide 

Side dishes 
 

Coffee Roasted Carrots | Sourdough crumble 

 

(2) Cereals (gluten), (7) Milk, (12) Sesame seeds, (13) Soya 

Giant Beans | Leeks | Spicy sausag 

 

(1) Celery 

Aubergine Steak | Cashew nut hummus 

 

(2) Cereals (gluten), (4) Eggs, (7) Milk, (12) Sesame seeds, (13) Soya 

Potato au Gratin | Comté 

 

(7) Milk 

Desserts 
 

Rice Pudding | ‘Oros maxaira ‘ Honey | Anarokrema | Bee 
polen 

 

(7) Milk 

Pavlova | Mango compote | Pineapple and coriander sorbet | 
Vanilla chantilly 

 

(4) Eggs,(7) Milk  

Strawberry Compote | Lemon curd | Lemon granite | Thyme 
espuma 

 

(4) Eggs, (7) Milk 

Chocolate Doukisa |Cremeux | Banana sorbet 

 

(2) Cereals (gluten), (4) Eggs, (7) Milk, (10) Nuts 

Hazelnut and Coffee Tarte | Cyprus coffee gelato 

 

(2) Cereals (gluten), (4) Eggs, (7) Milk,  (10) Nuts 

 

  



 
 
 

Food Allergy Information: 
Certain dishes and beverages may contain one or more of the 14 allergens designated by 

EU Regulation No. 1169/2011. 
We cannot guarantee the total absence of allergies in all of our dishes and beverages. 

Please notify the table assistant of any food allergies or intolerance to assist you in making a safe choice. 
 

Tasting menu 
 

White Tuna Crudo | Almond sauce | Fig leaves oil | Avocado (5) Fish, (10) Nuts,  

Break Bread | Tahini and Carob Loaf | Sourdough Bread | Baba 
ghanoush | White taramas | Oregano and Black garlic Butter | 
Cured fish roe and pistachio Butter  

 

 

(2) Cereals (gluten), (4) Eggs, (5) Fish, (6) Lupin, (7) Milk, (14) Sulphur 

Dioxide 

Poached Halloumi | Beetroot tartare | Smoked almonds | Black 
olive crumble | Burnt honey dressing 

 

(7) Milk, (9) Mustard, (10) Nuts 

Seafood Dolma | White shrimps | Octopus | Mussels | Fish 
avgolemono 

 

1) Celery, (3) Crustaceans, (4) Eggs, (5) Fish, (7) Milk, (8) Shellfish, (14) 
Sulphur Dioxide 

 

Fish of the Day | Wild endive fricassee | Pain del mare sauce| 
Zucchini bhaji  

 

(5) Fish 

Taco Shieftalia | Lamb | Talatouri | Crispy shallot | Smoked 
pepper sauce 

 

(2) Cereals (gluten),(4) Eggs, (7) Milk  

 

Pork Afelia Terrine | Pourgouroto | Halloumi foam | Corriander 
seeds 

 

(1) Celery, (2) Cereals (gluten), (7) Milk, (14) Sulphur Dioxide 

Rice Pudding | ‘Oros maxaira ‘ Honey | Anarokrema | Bee polen 

 

(7) Milk 

Strawberry Compote | Lemon curd | Lemon granite| Thyme 
espuma 

 

(4) Eggs, (7) Milk 

Cyprus Coffee Gelato | Frou frou morning coffee  

 

(2) Cereals (gluten), (4) Eggs, (7) Milk, (10) Nuts 


