AMATHUS SUNDAY LUNCH BUFFET

Every Sunday
12:30-15:00

The ultimate culinary experience.
Specialties from Cyprus, Middle East, Mediterranean,
Chinag, India all complemented
by our irresistible home-made desserts
H anéAutn yEUGTIKA euneipia.
2 neclaNiTé and Kunpo, Méon Avatohn, Mecbyelo, Kiva, Ivdia
nou cupnAnp@vovTal and Ta aKATaPdxnTa orimikd enNdOPMIA UAG.

€60.00 per adult / ava evhAika
€30.00 per child / avd naidi

Our Maitre and Chef De Cuisine on duty are at your disposal
should you require any clarification as to the products used
for the preparation of our Al a Carte menus as well as for our
breakfast, lunch and dinner buffets.

Mo onoladninoTte dleukpivion doov apopd Ta NPoidvTa
MOU XPNGIUOMOIoUVTal yIa TN NAPACKEUN TwV EDECUATWY
MOU NEPIEXOVTAI GTOUG KATAAOYOUG WAC KABWG Kal 0To NPdYEUa,
peonueplavod kal Oeinvo, 0 ENIKEPAANC 2P 1 0 UNeUBUVOC
Tou goTiaTOpIOU €ival oTn dIdBeoN 6ag

CERTIFIED
SUSTAINABLE
SEAFOOD

MSC

www.msc.org

Dishes suitable for Vegetarian
KatédAnho yia xoptopdyoug

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKeudopaTa kal enNidOEMIa o€ autd TO PEVOU NEPIEXOUV CUCTATIKA
UNopPOUV va NPOKAAECOUV AMEPYIKN avTidpaon. O unéubuvog ECTIATOPIOU KAl O ENIKEPAANG
e eival otn 81IdBeon cag kar Pnopei va oag SIABECE! TO EVOU OANEPYIOYOVWV

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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SALADS / ZANATEZ

Salad Bar / Week Days 35.00
Mnou@é Zalatwv Sundays 42.00
Wide selection of refreshing salads

and appetizers or create your own

MeydaAn noikiAia dpocepwV CAAATWOV Kal

OPEKTIKWY A dNPIOUPYAGCTE TN JIKA 6AG GAAATA

Greek Salad / 18.00
EAMAnvIKA ZaAdTa

*Allergens (4, 8, 14)

Cherry tomatoes, cucumber, organic dry oregano, Kalamata
black olives, red onion slices, red and yellow peppers,

feta cheese mousse, virgin olive oil and red wine vinegar
NTopaTivia, ayyoupdkia, opyavikn Enpn piyavn, Haupeg eNIEQ
KaAapdrag, eeTeg and KOKKIVO KOEUUUDI, KOKKIVEG KAl KITPIVEG
nINEPIES, Joug and Tupi péTa, Napbévo eAalGAad0 Kal EUdI

Caesar Salad / 19.00
ZalAdra Tou Kaiocapa

*Allergens (3,4, 5, 6, 8, 9, 12, 14)

Iceberg and romaine lettuce, herbed croltons, crispy bacon,
parmesan flakes, tossed with creamy Caesar dressing

MapoUA iceberg karl poudva, kpouTtévia pe BoTava, Tpayavod

MNEIKOV, VIPAdeC napueldvag, Ye kpepwdn odAtoa Tou Kaicapa

Topped with: / Me tqv mpootixn twv:

Chicken Fillet / ®iAéTo KOTONMOUAOU 24.00
*Allergens (3, 4,5, 6, 8, 9, 12, 14)
Grilled Prawns / Fapideg oxdpag 27.00

*Allergens (2, 3, 4,5, 6, 8,9, 12, 14)

Aegean Greek Salad / 20.00
EAANnvIKn ZaAdTta Alyaiou

*Allergens (3, 4, 8, 11, 14)

Crispy crusted calamari, Kalamata olives, feta cheese,

cucumber, red onion, tomatoes and seasonal greens,

fresh oregano vinaigrette

Tpayavo KaAaudpl ye kpouoTa, eNEC KaAaudTag, QEra,

ayyoupdKI, KOKKIVO KPEUUUDI, VTOUATES, AaXAVIKA ENOXNC,

BiveykpET e piyavn

Roast Vegetable Salad with Goat Cheese / 19.00
ZaAara Aaxavikwv ge Kartoikiolo Tupi

*Allergens (1, 4, 6, 12, 13, 14)

Beetroot, celeriac, cauliflower, almond flakes, green apples,
asparagus, baby arugula, dry figs, barley with tahini dressing
Mavtddpt, oeAivopIZa, kouvounidl, VIPAdeg apuyddAiou, Npdoiva UNAa,
onapdyyia, pUAa pokac, anoénpauéva oUka, oitdpl

Kal 6AAToa and Taxivi

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta midTa, apTooKeEUAoUaTa Kal endOpnIa o€ auTtd TO UEVOU NEPIEXOUV CUCTATIKA
pNopoUV va NPOKAAECOUV AMEPYIKA avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To EVOU AANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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APPETIZERS / OPEKTIKA

Aubergines Parmigiana / 18.00
MeNiTaveg pe Mapuedava

*Allergens (1, 4, 8, 9, 12, 14)

Oven baked aubergines with tomato sauce, parmesan

and mozzarella cheese

Wntéc peNiTCaveg e odAToa vioudrac, napueldva

Kal TUpi JOTOAPEANT

Cyprus Appetizers Platter / 19.00
MatéAa Kunpliakwv OpeKTIK@OV

*Allergens (4, 8, 12, 13, 14)

Hoummous, eggplant salad, tzatziki,

grilled halloumi, crispy pita

Xoupol, ueAivi¢avooaAdTa, T¢atdiki,

XahoUul oxdpag, Tpayavn nita

Burrata Cheese / 21.00
Tupi "Burrata”

*Allergens (4, 6, 8, 14)

Tomato cherry confit, olive tapenade crostini,

baby arugula and pesto

NTopuaTivia Kovol, kpooTivi eNIdg "Tanevada”,

PUAa pOKaAG Kal NECTO

SOUPS /ZOYTIEZ

Cream of Forest Mushroom Soup / 9.00
2ouna ye Mavitapia Adooug

*Allergens (1, 4, 8, 14)

Served with herbed croutons

> epPipeTal ue kpouTOVIA apwWUATICUEVA WE BoTava

Clear Chicken Soup / 9.00
Kotéoouna

*Allergens (1, 8, 14)

With vegetables, chicken, noodles

Me Aaxavikd, KOTONOUAO, VOUTOAG

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta midTa, apTooKEUAoUaTa Kal eMdOPNIa o€ auTtd TO UEVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPoKAAEcouV AMePYIKA avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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SANDWICHES & WRAPS

Triple Sandwich / 18.00
TpInA6 XdavTouITg

*Allergens (4, 6, 8, 12, 14)

Toasted with emmental cheese and prosciutto cotto

ZeoTO GAVTOUITG WE TUPI EPUEVTAA Kl MPOCIoUTO

Amathus Club Sandwich / 21.00
KAaun Zdavrouitg Apadoug

*Allergens (4, 5, 6, 8, 9, 12, 14)

Grilled chicken breast, bacon, fried egg, crispy lettuce,

tomatoes and mustard-mayonnaise

DINETO KOTOMOUAOU oxdpac, unéikov, Tnyavitd aByo, Tpayavod

MaPOUNI, VTOUATEG Kal GAATCO oUoTAPOAG-UayIoVvELQG

California Chicken Wrap / 21.00
KoténouAo Wrap

*Allergens (4, 5, 8, 9, 14)

Grilled chicken breast, avocado, crispy bacon,

cheddar cheese, cucumber, romaine lettuce, tomatoes

and mustard-mayonnaise

2 TNBoC KOTOMOUAOU 0TN oxdpa, aBOKAVTO, TPAyavo UMNEIKOV,

TUpi Toévtap, ayyoupl, JapoUAIl, VTOUATEG Kal UouoTdpda-payiovela

Angus Beef Steak Sandwich / 22.00
Zavtoultg pe Bodivé DiIAéTo Zxdpag Angus

*Allergens (4, 5, 8, 9, 14)

Onion jam, tomatoes, horseradish cream sauce,

cheddar cheese, lettuce, baby arugula in ciabatta bread
Mappehdda KpeppudioU, VIOUATEG, OAATOO KPEUAG and

panavak Pe ayplopdnavo, Tupi TOEVTap, HapoUAN, GUANG POKAG

o€ Ywpi Tolaundra

All Sandwiches and Wraps are served with hand-cut fried potatoes
‘O\a Ta cavTouITe Kal Ta wrap cepRipovTal e MATATEG TNYAVITEG

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKEUAoUaTa Kal eMdOPNIa o€ auTtd TO UEVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPOKAAEcoUV AMEPYIKA avTidpaon. O unéubuvog ecTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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FRESH PASTA AND PIZZAS /
OPEZKA ZYMAPIKA KAI TIITZEX

Spaghetti Carbonara / 21.00
nayyémn Kapunovdpa

Allergens (1, 4, 8, 9, 14)

Bacon, garlic and cream sauce

Mnéikov, okOPd0 Kal GAATOO KPEUAG

Spaghetti Bolognaise / 21.00
ZnayyETi MnoAovél

*Allergens (1, 8, 9, 14)

Beef mince meat, fresh tomato, red wine and fresh herbs

Kiuag Bodivou, (ppeokia vIoudTa, KOKKIVO KPaol Kal (ppEoka

HMUPWOIKG

Chicken Fregola / 22.00
Dpékola ue Koténouio

*Allergens (1, 4, 6, 8, 12, 14)

With vegetables, cream flavoured with basil

Me Aaxavikd, KoEPa apwUATIoPEVN JUE BACIAIKO

Garidomakaronada / 28.00
Fapidopakapovada

*Allergens (1, 2 ,4, 8, 9, 14)

Linguini with Prawns in bisque cream sauce

NiIyKouivi ue yapidec oe cAATca and viouaTivia

Pizza Burrata 22.00
*Allergens (4,8)

Parmesan, cherry tomatoes, basil, extra virgin olive oil
Mapueldva, vrouarivia, BaclAikdg, £ETpa NapBevo eAaIGAAd0

Pizza Parma 22.00
*Allergens (4, 8)

Tomato, mozzarella, Parma ham and baby rucola

NToudTa, yoToapéAa, (aundv MNdapuag Kal UAAG pOKAG

Pizza Boscaiola 22.00
*Allergens (4, 8)

Selected mushrooms, truffles, mozzarella and

extra virgin olive oil

EniAeyuéva pavitdpia, TPoUQES, UOTOAPEAD

Kal EETpa NapBevo eAaIGAAd0

Gluten free pasta available on request
ZUPapIKG Xwpig yAouTévn dIaBEaoiua KaTonv aItnpaTog

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKEUAoUaTa Kal endOPNIa € auTtd TO UEVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPoKAAEcoUV AMEPYIKA avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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BEEF BURGERS / BOAINA MIMIOTEKIA

Homemade / ZniTiko

Plain / Zké€To **Allergens (3, 4, 5, 8, 9, 13, 14) 21.00
With cheese / Me Tupi *Allergens (3, 4, 5, 8, 9, 13, 14) 22.00
With bacon and cheese /

Me unéikov kai Tupi *Allergens (3, 4, 5, 8, 9, 13, 14) 23.00
Italian Beef Burger / 24.00

ITaAiké Bodivé Mni@prtéki

*Allergens (3, 4, 6, 8, 9, 12, 13, 14)

Sun dried tomatoes, mozzarella cheese, pancetta,
mayonnaise with pesto, onion rings

NIQoTA VTOPdTa, TUPI HOTOQPEAT, NAVOETA, ayIoVELD JIE NECTO,
POOENEC KpEUUUDIOU

BBQ Burger / 24.00
MnipTéki BBQ

*Allergens (1,3, 4,5, 7, 8, 9, 13, 14)

Basted with BBQ sauce, american cheese, bacon, lettuce,
tomato, onion rings

Me odAoa Mndpnekiou, AUEPIKAVIKO TUPI, UNEIKOV, UAPOUAI,

VTOUATa, POOENEC KPEUUUDIOU

Chicken Burger / 22.00
Mm@Ttéki KoténouAou

*Allergens (3,4, 5, 8, 9, 13, 14)

Panko-breaded chicken breast, katsu curry sauce,

mayonnaise, onion rings, brioche

MNavapiopévo oTNBoc KOTONOUAOU, CAATCa KAPI Katsu,

paylovela, TNyavitd KpePPudia oe Ywi brioche

All dishes are also available also on gluten free bread roll
‘O\a Ta midra eival d1Ia6€aiua Kal o€ PwUAKI XwPIg YAoUTEVN

All our burgers are served with hand-cut fried potatoes
‘O\a 10 unipTéKIT Uag oePPipovTal e TNYAVITEG NATATEG KOUUEVEC OTO XEQI

TASTE OF CYPRUS /TEYXZH AIO KYT1PO

Moussaka / 20.00
Mouocakag

*Allergens (1, 4, 8, 9, 14)

Layers of fried zucchini, eggplants, potatoes

& minced meat, topped with Mornay sauce

2TPWoEeIg and TNyavitd KOAOKUBAKI, JENTCAVER, NATATEG

Kal KIJAag, ocdAtoa Mornay

Lamb Kleftiko / 28.00
Apvi KAé@TIKO

*Allergens (1, 4, 8, 14)

Oven-baked lamb flavoured with oregano

Apvi ynTd apwUATICUEVO LE piyavn

Chicken Souvlaki / 24.00
Koténoulo ZouBAdki

*Allergens (4, 5, 8)

Marinated in yoghurt and mustard, olive oil, served on

pita bread with salad, tzatziki and French-fries potatoes
Mapivapiopévo o€ yiaoUpT Kal houoTdpda, eEAaiOAad0,

oepPIpiopévo o€ nita pe oaAdTa, TCatdiki Kal TNYavITEQ NATATEG

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agev NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta midTa, apTooKeUdouaTa Kal endoOpnia o€ auTtd TO UEVOU NEPIEXOUV CUCTATIKA
pNopoUV va NPOKAAEcoUV AMEPYIKA avTidpaon. O unéubuvog oTIATOPIOU KAl O ENIKEPAANG
Ye eival otn didBecn cag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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FISH / WAPI

. Pan Fried Seabass Fillet / 32.00
AaBpaki PiIAéTo Wnuévo o€ Tnyavi
*Allergens (1, 3, 4, 14)
On creamy spinach quinoa, lemon butter sauce with chives
Y€ KPEPWOEG ONAVAKI e KIvoa, 0GAToa BouTUpOoU LE AeOVI
KAl 0X0IvONpaco

Grilled Salmon Fillet “Label Rouge” / 34.00
DIAéTO ZoAopoU Ixapag “Label Rouge”

*Allergens (1, 3, 4, 8, 14)

With lime herbs butter sauce, served with wild rice and beluga lentils
Me odAToa BoutUpou and Adiu kai BéTava, oepRipeTal e dyplo

pUQ Kal pakee beluga

Grilled Black Tiger Prawns / 38.00
Fapideg “Black Tiger” xdapag

*Allergens (1, 2, 4, 6, 8, 12, 14)

Marinated with Italian herbs and mushroom barley risotto
drizzled with pesto

Mapivapiopévo e ITaliké Bétava kail pifdéto and KpiBdp! Kal

HavITApI YE NECTO

Red Sea Bream Fricassée / 34.00
Daykpi Ppikacé
*Allergens (1, 3, 4, 6, 12, 14)
On creamy spinach and fennel
Y € KPEUWOEG onavaki Kai udpabo

Deep Fried Scottish Calamari / 28.00
Tnyavité Kahapdpl Zkwriag

*Allergens (1, 3,4, 5, 8, 9, 11, 14)

Served with saffron aioli sauce

Y epPipeTal e cwe and cappdv Kai aidAl

MEAT AND POULTRY

(@) &) sirloin - 300 gr / DihéTo "Sirloin" - 300 yp 39.00
USA prime beef Sirloin Steak
MpwTtng noidtnTac Bodivo Sirloin USA

(@) ) Rib-eye Steak - 350 g/ MnpiZoAa Rib-eye - 350 yp 49.00
USA prime beef rib-eye steak
MNpwTng noidtnTag Bodivd Rib-eye USDA

@ Baby Lamb Chops / Apviocia Mayiddkia 32.00
Marinated with rosemary, garlic and lemon
Mapivapiopéva pe OevipoAiavo, ckopdo Kal Aepbv

@ Grilled Pork T-Bone / Xoipivé T-Bone 32.00
Marinated with lemon and oregano
MapIvapiopévo Pe Aeubvi Kal piyavn

All grilled items are suitably garnished and served with a choice of:
‘OAa 1a €idn oxdpag yapvipovral avaloya Kai ogpBipovral e emAoyn ano:

French Fries / Sauce Béarnaise / Zdktoa Mnepvél
Tnyavitég Matdreg *Allergens (1, 3,4, 5, 8, 9, 14)
Black Peppercorn Sauce /
Mashed Potatoes / > aAtoa Maupou Mingpiou
Matdreg Moupé *Allergens (1, 3,4, 5, 8, 9, 14)
Mustards / Mouotdpdecg
Baked Potatoes / *Allergens (1, 3, 4, 5, 8, 9, 14)
Martdreg Goupvou Garlic Butter Sauce / XdAtoa
BoutUpou ApwUATIOPEVN E 2KOPDO
*Allergens (3, 4, 14)

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Aev NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta midTa, apTooKEUAoUaTa Kal endOPNIa o€ auTd TO UEVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPoKAAEcoUV AMEPYIKA avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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VEGAN

Greek Salad / ENAnvikn ZaAdra 18.00
*Allergens (8, 14)

Cherry tomatoes, cucumber, organic dry oregano, Kalamata
black olives, red onion slices, red and yellow peppers,

virgin olive oil and red wine vinegar

NTopuarivia, ayyoupdkia, opyavikn Enpn piyavn, uaUpeg ENEG
KoAaudrag, pETeg and KOKKIVO KPEPUUDI, KOKKIVEC Kal KITPIVEG
MINEPIEG, NaPBEVO eAAIOAQD0 Kal EUDI

@ @ Roast Vegetable Salad / ZaAdara Aaxavik®v 19.00

D

*Allergens (1, 6, 12, 13, 14)

Beetroot, celeriac, cauliflower, almond flakes, green apples,
asparagus, baby arugula, dried figs, barley with tahini dressing
Mavtldpl, oeANvOpICa, kouvounidl, VIPAdES apuyddAou, Npdoiva PnAa,
onapdyyia, UAa pokac, ano&npapéva oUka, oItdpl Kal 6GAToa

Sticky Tofu Sandwich / Zavrouitg Tégou 18.00
*Allergens (1, 5, 7, 8, 14)

With coleslaw and BBQ sauce

Me AaxavooaAdTta kai odAtoa BBQ

@ @ Vegan Tortilla / Vegan Toprtiyia 19.00

D

*Allergens (1, 5, 7, 8)

Soya chicken meat, avocado, tomatoes, cucumber,
lettuce, mustard sauce

KotbnouAo coylag, aBokdvTo, viopdra, ayyoUupl, JapouUA,
OWwg pouoTapdag

Vegetable Burger / Mm@Téxki Aaxavik®wv 21.00
*Allergens (1, 5, 7, 8, 14)

Served with coleslaw and onion confit

2 epPipeTal e AAXAVOCAAATA KAl KOVQI KQEUPUDIOU

@ @ Fregola Pasta / Zupapika ®pékoAa 20.00

*Allergens (1, 8, 12, 14)
Vegetables flavoured with basil
NAaxavikd apwaTioPéva e BaolAikd

oo, @ Chickpeas with Spinach / PeBi6ia pe Znavdki 20.00

40

D

*Allergens (1, 6, 7, 8, 12)
Served with katsu curry sauce and steamed rice
> epBipeTal ue odAToa KApu katsu kal pudi oTov aTuo

Spaghetti Soya Mince Bolognaise / 19.00
Znayy€énit MnoAovéQ pe Kipd Zoyiag

*Allergens (1, 7, 8, 14)

Fresh tomato, red wine and fresh herbs

®pEokia VTOUATA, KOKKIVO KPAGT Kal PPECKA LUPWOIKG

@ Penne Arrabiata / Mévveg Apamdra 19.00

*Allergens (1, 8, 14)
Fresh tomatoes, chillies, olive oil and tomato salsa
DpEOKER VTOUATEG, TOIAI, EAAIOACD0 KAl CAATOA VTOUATAG

Penne Napoletana / Mévveg NanoAng 19.00
Allergens (1, 8, 14)

Fresh tomato sauce aromatic with garlic and basil

Y AATOQ (PPEOCKIAC VTOUATAG APWUATICUEVN UE OKOPDO Kal BACIAIKO

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKEUAoUATa Kal EMdOPNIA € auTO TO EVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPoKAAEcoUV AMEPYIKA avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn 6ag Kal Unopei va oag SIaBEGEl To UEVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA
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DESSERTS & ICE CREAM

Guanaja Cake *Allergens (4, 8, 9, 12) 8.50
Bitter chocolate cream and Madagascar vanilla

Creme Brllée on chocolate biscuit

MKkpn kp€ua cokoAdTag kal Creme Brdlée pe Bavihia

Madayaokdpng o€ UniokdTo COKOAAGTAC

Red Velvet Cheesecake / 8.50
Kéik Tupiou Red Velvet

*Allergens (4, 8, 9, 12)

With cream cheese and black currant compote

Me KpeuwdEC TUpPI Kal pavpa poupa

Avelana *Allergens (4, 8, 9, 12) 8.50
Milk chocolate mousse and gianduja creme

on hazelnut biscuit

Moug and cokoAdTa YAAGKTOC Kal KpEa gianduja

O€ PNICKOTO (POUVTOUKIOU

Peanut Butter *Allergens (4, 6, 8, 9, 12) 8.50
Jivara chocolate, caramel, peanut butter financier
Jivara ookoAdTa, kapapéla, puoTikoBouTtupo financier

Charlotte Rouge *Allergens (4, 6, 8, 9, 12) 8.50
Fruit Rouge cream, almond mousse, pistachio

biscuit and fresh red fruits

Kpéua and kdkkiva ppoUTa, Jouc apuyddAou,

MMICKOTO PICTIKIOU KAl PPECKA KOKKIVA (ppouTa

@@ Vegan Chocolate Cake / 8.50
Kéik ZokoAdrag Béykav
*Allergens (8, 12)
Dark chocolate cream, cocoa biscuit
Maupn Kpéua cokoAATag, UNIckOTo and KAakAo

Fresh Fruit Tart / 8.50
Tapta Ppéokwv DpolTwv

*Allergens (4, 8, 9, 12)

A buttery tart shell filled with vanilla cream,

topped with fresh fruits of season

Bdon tdpTag BouTUpou YEUIOTA e KpEua Baviliag,

YOAPVIPIOUEVN E PPECKA PPOUTA ENOXNC

Fresh Fruit Platter of Season 14.00
Matéha Opéokwv PpouTwv Enoxng

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKEUAoUATa Kal EMdOPNIA € auTO TO EVOU NEPIEXOUV CUCTATIKA
pnopoUV va NPoKaAéoouv aMePYIKH avTidpaon. O unéubuvog cTIATOPIOU KAl O ENIKEPAANG
Ye® eival otn didBecn cag Kal Unopei va oag SIaBEGEl To EVOU ANEPYIOYOVWY

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA



A :

ICE CREAM SELECTION 3.50

Der SCoop
Salted Caramel/ 5 ,[
. . ava umaditoo
Ahatiopévn Kapapéha TaXYWTOV
*Allergens (4, 8, 9, 12)

Banoffee / Mnavool
*Allergens (4, 8, 9, 12)

Apple Pie / MnAénita
*Allergens (4, 8, 9, 12)

Cheesecake / Keéik TupioU
*Allergens (4, 8, 9, 12)

Ferrero / okohata ®epépo
*Allergens (4, 8, 9, 12)

Yoghurt with Forest Fruit /
MaoupT and gppouTa Tou dAcoug
*Allergens (4, 9)

@ Strawberry / ®pdoula
@ Lemon / Aepdvi

Our ice creams might contain ingredients which can cause an allergic reaction.
All our desserts and ice creams are prepared in an area which handles milk,
gluten, peanuts, tree nuts, soya, sesame etc.

Please consult your Head Waiter for further information, our Maitre and Chef De
Cuisine on duty are at your disposal should you require any clarification
Ta naywTd pag JNopel va NEPIEXOUV cUOTATIKG MOU va NMPoKaAoUV aANEQYIaKH avTidpaon.
‘O\a pag Ta enmdodpnia Kal YAUKG ETOINAZOVTAl OE XWPoug drnou diaxelpidovtal YAAa,
yAOUTEVN, PIoTIKIa, Kapudia, cdyId, COUGAU! KTA.

O oepRITOPOC 0acg kal 0 ENIKEPANAC e eival oTnv dIABecn oag yia onoladrnoTe diEukpivnon.

@ Do not contain lactose Do not contain gluten

Aev NEPIEXOUV AAKTOZN Agv NEPIEXOUV YAOUTEVN

*Some of the dishes, pastries and desserts on this menu contain ingredients that may
cause an allergic reaction. Should you require any clarification or assistance, our Maitre
and Chef de Cuisine are at your disposal and providing you the allergens menu.
*Mepikd and Ta nidTa, apTooKeudopaTa Kal enNidOENIa o€ autd TO PEVOU NEPIEXOUV CUCTATIKA
uUnopoUV va NMPOoKAAECOUV AAAEPYIKN avTidpacn. O unéubuvog E0TIATOPIOU Kal O EMIKEPANAG
e eival otn 81IdBeon cag karl Pnopei va oag SIABECE! TO EVOU OANEPYIOYOVWV

ALL PRICES ARE IN EURO AND INCLUDE VAT
OANEZ Ol TIMEZ EINAI ZE EYPQ (€) KAl NTEPINAMBANOYN O®©INA



ALLERGENS INDEX

CELERY
YENVO

This includes celery stalks, leaves, seeds and root called celeries. You can find celery in
celery salt, salads, some meat products, soups and stock cubes.

MephapBavel kotoavia anod oéAvVo, UA, OTTOPOUC Kal pida ou ovopdletal oehvopila.
Mropette va Bpeite oéAvo o aNdTI GEAVO, CONATEC, LEQIKA TIPOIOVTA KPEATOC, GOUTTEC KAl
KUBOUG AaXQVIKWV HAYEIPIKAG.

CRUSTACEANS
OoTtpakoeldn

Crab, lobster, prawns and scampi are crustaceans, shrimp paste often used in Thai and
south-east Asian curries or salads. Is an ingredient to look out for.

Ta kaBoupla, ot aoTakoi, ol yapideg kal Ta kapaBideg eival parakd 6otpaka, n ndota
yapidag, mou xpnolpomoleital cuxvd o€ KAPU 1 CANATEC TG TaAavdNng Kal Tng
NotioavatoAikrc Aoiag. Eival éva ouoTatiko mou TIPETEL Va TTPOCECOULE.

FISH
Yapi

You will find this is in some fish sauces, pizzas, relishes, salad dressings, stock cubes and
Worcestershire sauce.

Oa T0 BpeiTe O€ PEPIKES GANTOEG PaPLWVY, TITOEC, GANTOEG OQAATAC, KUBOUG AAXAVIKWV
LOYEIQIKAG Kal oahtoa Worcestershire.

MILK
faha

Milk is a common ingredient in butter, cheese, cream, milk powders and yoghurt. It can
also be found in foods brushed or glazed with milk, in powdered soups and sauces.

[t's often split into casein in curds and BLG in whey.

To yaha givat éva kolvd cuoTatikd Tou To BPIOKOUKE 0TO BOUTUPO, OTO TUPI, TNV KPEUA
YAAAKTOG, OTIC OKOVES YAAAKTOG Kall TO YiaoupTl Mropei emiong va Bpebel oe Tpo@Ia
Boutnyuéva og yaAa kal og COUTTEG Kal CANTOEC O OoKOvn. Zuyva Slaxwpiletal o kaleivn
o€ TUPATINYA Kal BLG 0g 0p6 YAAAKTOG

MUSTARD
Mouotdpda

Liquid mustard, mustard powder and mustard seeds fall into this category. This ingredient
can also be found in breads, curries, marinades, meat products, salad dressings, sauces
and soups.

H vypn nouotépda, n okovn pouoTépdag Kat ot omopol LovoTdpdag Umdyovtal oTny
Katnyopia autr). AUTO TO CUOTATIKO UMOPE( £mmiong va Bpedei o Pwiid, Kapu, LapvAdE,
TIPOIOVTA KPEATOC, OANTOEC OANATAC, OANTOEG Kal GOUTIEC,

PEANUTS
OioTiki

Peanuts are actually a legume and grow underground, which is why it's sometimes called
a groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, desserts,
sauces (such as satay sauce), as well as in groundnut oil and peanut flour.

Ta @LoTiKIa gival 6OTTPLA KAl UEYAAWVOULV OTO XWHA, YU aUTO HEPIKES POPEC ovopdlovTal
Kat @uTd. Ta @LoTIKIA XPNOIHOTTOI0LVTAL OUXVE WG CUOTATIKO O UTMIOKOTA, KEIK, KEPU,
emOOPTIA, GANTOEC (OTIWE CANTOA Yatau), KaBWG Kat o apayIGEAaIO Kat aAevpL.

SOYA
oya

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

Juyvd Bpioketat oe @acoa, @acoAla edamame, TAGTA MIsO, TPWTEVES GOYIAG, AAEVPL
ooylag iy tofu. H ooyia eivat éva Bacikd ouoTatikd o€ avatohiTiko @ayntd. Mmopei emiong
va Bpebei o emdOEMIQ, TAYWTA, TEOIOVTA KPEATOG, CANTOEG KAl XOPTOQAYIKA TTROIdVTA.

WHEAT-GLUTEN
Moutévn amoé Xitdpl

Wheat (such as spelt and Khorasen wheat/Kamut), rye barley and oats is often found in
foods containing flour such as some types of baking powder, batter, bread crumbs, bread,
cakes, pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which
are dusted with flour.

> tapy, kpBapdkt olkaAng Kat Bpwpn cuxva CUVAVTIOVTAL OE TPOPIA TIOU TIEPLEKOLV
ANeUpL, OTTWG PEPIKOUG TUTTOUG SloyKWTIKA {axapommAacTIKAG, COUN, TOWUHEVN GEUYaVIE,
Pw, KEIK, KouokoU G, TPOoIdVTA KpéaTog, CUUAPIKE, GOUTIEG Kal TNYavNTA TPO@IUA Ta
oroia elval MacTaNoUEéVa e AAEVPL.

EGGS
Auyd

Eggs are often found in cakes, some meat products, mayonnaise, mousse, pasta, quiche,
sauces and pastries or foods brushed or glazed with egg.

Ta auyd ouxvd BpiokovTal O€ KEK, O LEPIKA TTPOoidvTa e BAon To Kpéag, paylové(a, Houg,
(upapIkd, CANTOEC Kal APTOOKEUACHATA 1 TPOQIA TIOU €XOUV BOUPTOLOTEL e Quyd.

LUPIN
Aourivo

Yes, lupin is a flower, but it's also found in flour! Lupin flour seeds can be used in some
types of bread, pastries and even pasta.

To Aoumvo eival éva houhoUd1, ald BpiokeTal emiong oto aleUpll Ot omopol and alevpl
AOUTTIVOU UTTOPOUV Va XPNOIUOTIOINBOUY OE EPIKA EION PWUIOU, YAUKWV Kat aKOuUn
CUHOPIKWV.

MOLLUSCS
Mahdkia

These include mussels, land snails, squid and whelks but can also be commonly found in
oyster sauce or as an ingredient in fish stews.

MNephapBavouy ta pudia, To 0aAykdpl, To KaAapdpy, i6n omelpoeldous KoyxXUNOU.
Mmopouv eniong va Ppebolv cuxva o€ GAANTOA OTPEISILV f} WG OUCTATIKO GE GOUTIEG PAPIWV.

TREE NUTS
Kapmof Aévtpwv

Not to be mistaken with peanuts (which are actually a legume & grow underground). This
ingredient refers to nuts which grow on trees, like cashew nuts, almonds and hazelnuts.
You can find nuts in breads, biscuits, crackers, desserts, nut powders (often used in Asian
curries), stir-fried dishes, ice-cream, marzipan (almond paste), nut oils and sauces.

Na pnv pmepdeuTel e Ta QLOTIKIO. TO OUCTATIKO AUTO AVAPEPETAL OE KAPTTOUG HE KEAUPOC
TI0U avarrtuooovTal e O&vTea, OTWE Kapudia, KAoTava, aplydala Kal pouvToUKIA.
Mropetite va Bpeite Enpoug Kapmoug o€ YwHLA, UTIOKOTA, KPAKER, EMEOETIIA, OKOVEC (TTou
XPNOLHLOTIOIOUVTAL OUXVA OE CLATIKA (paynTd), O TNyavnTd Gayntd, maywtd, AadL amd
Kapudla Kal OGATOEG.

SESAME
Jouoapl

These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous, sesame oil and tahini. They are sometimes toasted and used in salads.
AuTol ol oTIOPOL KIToPOUV CuXVA va BPeBolv 6To YW (Yia TapAdelya TAaoTTIAMOUEVO

HE KOUAOUPAKIA YIa XAUTTOUPYKEP), KPITGIVIA, XOUHOUG, oNCapéAalo Kat Taxivi. Mepikég
(POPEC XPNOILUOTIOIEITAL KAl OE GAAATES (PPUYAVIOUEVA.

SULPHUR DIOXIDE
Ao€eidlo Tou Ogiou

This is an ingredient often used in dried fruit such as raisins, dried apricots and prunes.
You might also find it in meat products, soft drinks, vegetables as well as in wine and beer.
If you have asthma, you have a higher risk of devel oping a reaction to sulphur dioxide.
AUTO gival éva GUOTATIKO TIOU XPNOIUOTIOLEITAL CUXVA GE amOENPAEVA (POUTA OTTWG
otagidec, amoénpapéva Bepikoka kat dapdoknva. Mmopei emiong va To Bpeite kai oe
TIPOIOVTA KPEOTOE, AVAPUKTIKY, Aaxaviké kaBwg Kat og Kpaot kat pmopa. Av éxete aobpua,
UMAPXEL eYaNUTEPOG KivEuvog avamTtuéng avtidpaonc ato Slogeidio Tou Beiou.







