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BYZANTINO

KPYA OPEKTIKA - COLD APPETISERS

TCatlixi
Tzatziki

Taxivi

Tahini

Mavtlépia
Beetroot dip

MeAivravocaldra
Smoked aubergine dip

Xwpidrikn caldra pe vropdra, ayyolpl, npdaoivn mingpid, KOKKIVO KPepGdI, HapoUAl,
k&nnapn, eAiég, péra, eAaidbAado, Aepdvi kar kouhoupi

Village salad with tomato, cucumber, green pepper, red onion, capers, lettuce,

olives, feta, lemon and olive oil dressing, topped with koulouri 10 /

YaAdra ‘Casale’ pe vropdra, ayyolpl, péra, patpeg eAigg, npdoiva xdpTa, KOKKIVO Kpapn,
kdnnapn kai kKoppdrnia nacteAdki pe Barodpiko EUdl, puéNi, pouotdpda kai ehaidbAado

Casale salad with tomato, cucumber, feta, black olives, green leaves, red cabbage,

capers and cracked pastelaki with balsamic, honey, mustard and olive oil dressing m

ZEXTA OPEKTIKA - HOT APPETISERS

Enoxiakri cotna
Seasonal soup

Kounénia - pia napadoaiakn vootipid pe apneAépuAia g nepioxniq
Koupepia - vine leaves from our own vines, stuffed with rice, pork mince and herbs

Inimki€q paPidAeq yepiotéq pe Tpippévo xaAhoUpl kai dudopo
Homemade traditional Cypriot ravioli, stuffed with grated halloumi and mint

XaMolpi pe pappeAdda olko
Halloumi with fig jam

KoAokuBdkia pe auyé
Pan-fried courgette with eggs

Nropatokeprédeq pe yiaolpt kar dvnBo
Homemade tomato and vegetable fritters with a yogurt and dill sauce
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Suitable for vegetarians Suitable for vegans
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KYPIA TITATA - MAIN DISHES

Mapadooiakdg xwpidtikog Mouoakdq
Traditional moussaka with aubergine, aromatic pork mince and nutmeg béchamel

Mouoakdq xopTogpayikdg pe eakég kal pavitdpia
Vegetable moussaka with aubergine, courgette, mushroom and lentils

Mapadooiakd pakapdvia Tou polpvou
Oven-baked macaroni “Pastitsio” with pork mince, mint, halloumi and béchamel

Dakég kal yAukonatdra oto gpolpvo pe kapdTa, Kpeppudia, KOKKIVA ninepid
Spiced baked lentils, carrot, onion, red pepper and pumpkin, topped with sweet potato

PePubia yiaxvi pe kapdro kal oéAivo

Tomato chickpea stew with carrots and celery

YepPipovral pe atopikii cakdra
Served with a side salad

®iNéro Tonikiig néoTpogag notapol pe eAaidAado, Aepdvi, okdpdo kal ppéoka PdTava
Baked, filleted local river trout with olive oil, lemon, garlic and fresh herbs

®iAéro Toinolpag oto Tnydvi oepPipicpévo pe éta, vropartivia kar dudouo
Pan-fried fillet of sea bream served with feta, cherry tomatoes and mint

KouvéAi omipddo pe kapapeAwpéva kpeppiddia
Rabbit stifado baked with caramelised onions

Apvi kKAépTiko apyoynpévo oTo polpvo pe PdTava Tou Bouvol

Kleftiko - traditional fragrant slow-cooked lamb, infused with mountain herbs

LTH XXAPA - FROM THE GRILL

Mnouria koténoulo couPAdki e Aepdvi kai Bupdpl
Chicken-thigh kebabs with lemon and thyme

Xoipivii koToAéta otn oxdpa pe piyavn kai Aepdvi
Juicy grilled pork chop with oregano and lemon

Apvioia naiddkia pe Aepdvi kai Aacpapiv
Grilled lamb cutlets with lemon and rosemary

YepPipovral pe Aaxavikd enoxig kal nardreq olpvou
Served with seasonal vegetables and roasted potatoes
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MEZEAEY - MEZE
€25 avd dropo /per person

(To eAdxioTo &Go dropa - Minimum two people)

Xwpidtikn caAdra, Tlatliki, Mavildpi, Taxivi, ENég ToakioTég,

XaMoUpi pe pappeAdda oiko, Nropatokeptédeg,

Mactouppdg, Aoukdviko kar Aotvrla oe EuAdki, KohokuBdkia pe auyg,
Mnodmia koténouhou couPAdki, Oileto néotpopa oTo Tnydv,

Xoipivé piletdkia pe owg koupavtapiag, Apvi kKAégTiko, [Natdreg polpvou,
MnakAaBaddkia, Ppoirta enoxriq

Village salad, Tzatziki, Beetroot dip, Tahini, Green olives “tsakistes”,

Halloumi with fig jam, Tomatokeftedes, Pastourmas, sausage and lountza skewer,
Pan-fried courgette with eggs, Chicken-thigh souvlaki, Pan-seared local trout fillet,
Pork medallions with commandaria sauce, Lamb kleftiko, Oven-roasted potatoes,
Baklavadakia, Fresh seasonal fruit

EIIIAOPIIIA - DESSERTS

MnAénitra eriaypévn pe pida tng MapaBdoag
Milopitta - Cypriot apple pie made with Marathasa apples

MeAénitra - napadooiakd toilkeik pe péhi Mapabdoag
Melopitta - traditional honey cheesecake made with local mountain honey

MaxaAeni MBavéqko pe xaheniavd, apdydala, poddoTaypa Kal KavTaig
Mahalepi - refreshing milk pudding with pistachios, almonds, rose water
and kadaifi pastry

MoprokaAémitra ‘Casale’ - n Siki pag ekdoxri Tou Sidonpou EAAnviko yAukoU
Casale Portokalopita: our version of the famous Greek orange cake

> okoAarTiva
Chocolate mousse cake

Enihoyéq naywrod
Selection of ice creams per scoop

Y11 Tipéq oupnepihapBdverai o @.M.A  Prices include V.AT
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