Dear, Guest,

We thank you for your support, which makes us able to
do what we love.

Allergy statement:

Menu items may contain or come into contact with milk (dairy), eggs,
fish, crustaceans, molluscs, tree nuts, peanuts, gluten (wheat / rye /
oats / barley), soy, sesame, sulphur dioxide, celery, lupin & mustard.
For more information, please speak with a manager.

Yours sincerely,
Uptown Square Team

Ayannrte neAam),
2€ EUXAPICTOUHE YIA TNV UNOCTNPISH OOV, MOU Pag ENITPENEI va
KAVOUME aUTO Nou ayandpe.

[1a aM\epyieg:
QaynTd and To YeEVOU PaAg EVOEXETAI VA MEPIEXOUV I VA €PXOVTAI

o€ enagn pe yaia (YaoAakToKopIKA), auyd, yapia, ooTpakodepua,
MaAdkia, pioTikia, Enpoi kapnoi, YAouTevn, ooyia, coucdpl, dio&eidio
Tou Beiou, c€Nivo, Aounivo Kal pouoTdapda.

MNa nepioodTEPEG NANPOPOPIESG, MIANOTE pe Tov uneuBbuvo Tou
€oTIATOPIOU.

Me exTipnon,
Uptown Square




Lise Lobster
Fhom o water ik display

Choose your lobster and how it's cooked

Qpeokog aoTakodg anod To evudpeio nou PpiokeTal otn PITpiva pag.
AlaAe€Te Tov aoTakd odg KABWwg KAl NwWG TOV NPOTIMATE PAYEIPEPEVO:

Lobster thermidor per 100 gr. 12.00
With mushrooms, in tarragon mustard creamy cheese sauce,

served on a bed of vegetable rice

AocTakdg Beppidodp pe paviTApia o KPpePwdn oAAToa poucTAapdag

€0TPAYKOV Kal TUPIoU, ogpPipeTal NAvw oe pia oTpwon pulioU pe Aaxavikd

Lobster pasta Greek style “Astakomakaronada” per 100 gr. 13.00
Pasta with fresh lobster, cherry tomatoes, basil, parsley,

baby rocket leaves, red wine and lobster bisque
2miTikA CUUAPIKA PE (PPECKO ACTAKO, VTOUATIVIA, HATVTAVO
BaoiAikd, pUAa podkag "baby", kOkkIVo KpaAGi KAl PNICK ACTAKOU

Lobster pasta Greek style
“Astakomakaronada”




Catih of the Nay

Fresh fish from our counter display

Prices are according to daily market rates, please ask your waiter
for further assistance

®peoko wapr and Tnv Birpiva pag. O1 Tipeg diapoponolovvral
OUHPpWVA HE TIG KABNPEPIVEG TINEG TNG AYOPAG, YIA MEPICCOTEPEG

AenTopgpeieg napakaloupe onwg ansuBbuvBeite oTo cepPiTopo oag

Oysters and More

Raw / Qua: Per piece 6 pcs 12 pcs
Tsarskaya No.2 5.50 32.00 62.00
Umami No.3 4.50 26.00 49.00
Fine de Claire No.3 3.50 19.50 39.00

All of the above are served on crushed ice with lemon, ponzu and shallot vinaigrette

Ta napandavw cepPipovTral navw os OpuPPaATICPEVO NAYO, ME AEPOVI, ponzu Kal

KPEMMUSIa ecaloT pe §UBI

Bluefin tuna tartare 23.50
Served with creamy avocado, spring onion, fresh lime zest, seaweed,

orange tobiko and ponzu sauce

FaAalonTepog TOVOG pe afoKAVTO, PPECKO KPEPMUDAKI,
PpPETKO KOAIAVO PO, Npdacivn caAdTa Kal VTPECIVYK ponzu

Salmon carpaccio 15.60
Served with avocado and ponzu dressing

Kapndrtoio colopou, oepPipeTal ye afokdvTo Kai VTPETIVYK ponzu

Prawn tartare 14.80
Marinated with lemon oil, chili pepper, ginger, garlic and lime zest. Served with

dried feta, cherry tomato confit, miso & red pepper puree, sea fennel and chives
Mapivapiopévo pe Aadi Agpoviou, ningpid ToiA, TCivilep, okopdo kai EUopa ano Adip.
2epPipeTal pe ano§npapévn peTa, vropaTivia confit, ToupE miso Kal KOKKIVN NINgPIQ,
KpiTapo Kai oxoivénpaaco.

Bluefin tuna tartare ) -

-



Salad

Greek 13.80

Tomatoes, cucumbers, sweet peppers, red onions, olives, feta, capers.
Oregano vinaigrette

NTopdTa, ayyoupl, MiNgPIEG, KOKKIVO KPEUMUDI, ENIEG, PETA, KAMAPN.
Biveykp&eT e piyavn

Fattoush 14.80
Selection of fresh greens, tomatoes, cucumbers, red radish, red onions, turnip,

fresh mint, grilled halloumi, fresh parsley and crispy pita.

Pomegranate vinaigrette

Mpdoivn caAdTa pe vropdTta, ayyoupl, panavaki, KOKKIVO KPEUMUDI, yoyyUAl,
PPEOKA PEVTA, XOAAOU I OTN OXAPA, (PPECKO PATVTAVO KAl TpAyavr) nita.

Biveykpét podiou

Dakos 13.80
Cherry tomatoes, tomato concasse, red onion, black olives,

parsley, xynomizithra cheese, oregano, capers and dakos rusks.

Olive oil and vinegar dressing

NToparTivia, vTOpATa KOVKATE, KOKKIVO KPEPHUDI, paUpeg eNIEG,

paivTavo, EivouulnBpa, piyavn, kanapn, kpiBapévio na&ipddi vrakog.

Ntpéoivyk eAaidAado kai Eudi

Chicken & bacon Caesar 15.80
Crispy lettuce leaves topped with grilled chicken strips, crispy bacon crumbs,

croutons, parmesan cheese.

Caesar dressing

Tpayavd ¢UANa papoulioy, KoTonouAo oxapag o Awpideg, TPAYavA KOPPATAKIA
MNEIKoV, KpouTovg, nappelava.

Ntpéeoiyk Tou "Kaicapa”

Citrus quinoa 15.60
Garden greens, orange, grapefruit, pomegranate, mango, strawberries,

cherry tomatoes, avocado, sunflower & pumpkin seeds, boiled quinoa,

grated feta cheese.

Honey, lemon mustard dressing

Mpaoivn oaAdTta, nopTokdAl, YKpEInppouT, podl, UAVyKo, (pPAOUAEG, vTouaTivia,
aBokdvro, nAidanopoug & onopoug koAokuBag, Bpacuévo kivoa, TPIUUEVN PETA.
Ntpéoivyk pouorapda, uéAi kair Agpovi

Seafood 27.80
Mixed lettuce leaves, rocket, spinach, sea asparagus, sea fennel, parsley,

cherry tomatoes, crispy capers, pickled red onion, green olives with sautéed calamari,
octopus and baby wild prawns, topped with fried prawns and steamed mussels.

Lime & orange vinaigrette

Avdapueikta papouUlia, poka, onavaki, CaAikopvia, KPITAPO, HaivTavo, vrouaTivia,
Tpayavh kanapn, nikAd KOKKIVOU KPEPPUDIOU, NPAGCIVEG ENIEG KAl OOTE KAAANAPI,
XTanodI, HIKPEG aypleg yapideq. MapvipeTal pe yapideg TnyavnTeg Kail axvioTa pudia.
Ntpgoivyk BiveykpeT lime kar nopTokdAi

Spinach with phyllo pastry 13.80
Baby spinach leaves, avocado, toasted pistachio, crunchy Greek phyllo pastry

Feta vinaigrette

>navaki "baby", afokdavTto, kafoupdicuéva guaoTikia Alyivng, Tpayavo ¢UAo kpoUaoTag,.
Biveykpet peTa



Greek fish soup “Kakavia” 22.80

Fish soup with sea bass fillet, black mussels, prawns, clams, cockles,
vegetables, fresh cream, green herbs and garlic crostini

EAANvikn wapooouna pe @IAéTo AaBpdaki, paupa pudia, yapideg, kudwvia,
Aaxavikd, pPECKIA KPEUA YAAAKTOG, Npdaoiva BOTava kal KPOaoTivi ue OKOPdOo

Chicken & mushroom 8.40
Creamy chicken with mushrooms / Kpepwdng couna pe koTonoulo kal JavitTapid
Borscht 8.90

Beetroot, cabbage, carrots and beef, in a rich beef broth, with sour cream

Powoikn couna pe natldapi, Adxavo kapoTo kai Bodivo. Fapvipetal pe sour cream

Cold Starters

Burrata cheese 19.50
Served on cherry tomatoes, tomato chutney,
garnished with herb oil, balsamic pearls and herb powder

Burrata (¢ppgoko ITaliko Tupi), ogpipeTal pe vroparTivia,
TOATVEI VTOUATA, dpwHATIOPEVO AADI, okovn BoTdvwy kal népAeg Balcdpikou

Assorted marinated fish 13.80

Octopus, smoked sardines, smoked mackerel, cod fish,
gavros and sea bass fillet, served with baby rocket, fennel,
semi-dried tomatoes, capers, chili pepper, spring onion

MaTéla pe papivapiopéva wapia: Xtanoddi, kanviotr capdgla,
KANVIoTO OKOUPMNPI, HNAakaAIdpog, yaupog kail pIAETo Aafpdaki.
ZepPipovTal pe pUNa podkag “baby”, pivokio, nuiAiaoTeg vTopdTeg,
KAnapn, TOIAI KAl KPEPPUBAKI (PPECKO

Gavros 8.50

Marinated anchovies served with saffron potatoes, spring onion,
semi-dried tomatoes, rocket leaves and capers

Mapivapiopéveg avtCouyieg, oepPipovTal pe natarteg cappdv,

KPEUHUDAKI PpPECKO, NUIAIOOTEG VTOoPATEG, PpUAND pdKag Kal KAnapn

Marinated octopus 16.80
Served with virgin olive oil, capers, chili pepper and oregano

Mapivapiopévo xTanodi, oepBiperal pe napBevo eAaidohado,

kanapn, ToiAI Kal piyavn

Marinated sea bass fillet 10.80
Served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper
Mapivapiopevo @iAéTo Aafpaki, oepPipeTal pe "baby" poka, ¢pivokio,

NMINIQOTEG VTOPATEG, KANapn Kal ToiA

, . Please inform our staff about any allergies you may have , ,
MapakalgioTe 6nwg EVNUEPWOETE TO NPOCWNIKG HAG Yia TUXOV aAAgpyieg nou punopei va £xste

All above prices are in Euros and include all applicable taxes / O1 Tipuég ivai os Eupw kai oupngpiAauBdvouv 6Aoug Toug (pdpous




Hot Sleters

Grilled mushrooms 7.60
With fresh herbs, served on garlic bread

Baked stuffed aubergine 8.50

With florina red peppers, garlic, feta cheese,
rocket leaves, onion, cherry tomatoes and Lebenese pita

Mitilinis saganaki 8.50
Deep-fried Greek cheese with rocket leaves, cherry tomatoes
and balsamic dressing

Grilled halloumi 12.50
Village halloumi cheese, served with rocket leaves, tomatoes and spring onions,
tossed in balsamic dressing, served on crispy lebanese pita

Baby wild prawns 16.50
Peeled and fried, served with Aji Amarillo sauce (spicy yellow pepper)

Crispy fried prawns 14.50

Baby prawns (in the shell), served with creamy chili sauce on the side




Atherina 11.80

Small crispy fried atherina fish with creamy chili sauce on the side

TnyavnTr aBepiva. ZepBipeTal pe KpePwdng cAATOA Pe TOIAI

Calamari 19.80

Crispy fried, served with tartar sauce
TpayavioTd TnyavnTd KaAapdpl, oepPipeTal ye cAATOA TAPTAP
Mussels

Steamed and served with a choice of sauce:
Mudia orov atud, oepBipovrar ye cdAtoa Tng eniAoyrig oag:

- white wine with ouzo, cherry tomatoes & fennel 250gr 16.80 500gr 29.60
- 0dAToa AsukoU kpaoioU pe oulo, vropaTivia & (pIVOKIO

- arrabbiata with smoked paprika 250gr 16.80 500gr 29.60

- QPAPNIATA PE KANVIOTH NAnpIKa

- champagne with fresh cream, spinach & tarragon 250gr 22.80 500gr 39.50
- 0OATOO capnaviag pe pPECKIA KPEPA, onavaki & Tapaykov

Prawn saganaki 19.60

Prawns in tomato sauce flavored with ouzo and feta cheese

lapideg cayavaki, ye péTa os nAoUcIa CAATOA VTOUATAG APWHATIOPEVEG e oulo

Octopus (230gr.) 31.80
Grilled, served with virgin olive oil mixed with tomato, pickled cucumber,
capers, parsley, lemon and oregano

XTanodi otn oxdpa, oepPiperal pe napBévo ehaidAado pe vropdra, nikAa
ayyoupiou, Kanapn, paivravd, Aepovi kai piyavn

The ultimate nachos 18.50

Tortilla chips with chili sauce, topped with melted cheese.
Served with sour cream, guacamole and chili dips

NdToog Toing KaAapnokiou, pe MIKAVTIKO TOiAl, nEPIXUVOVTAl YE ANIHUEVO
Tupi ka1 ogpPipovTal pe vTin youakauodAe, ToiM Kai sour cream

Crispy fried prawns




Paella

Seatod

Paella
Seafood paella with prawns, clams, mussels, octopus
and calamari cooked in its own juices with saffron and rice

Sea bass
Two pan roasted sea bass fillets, served with new potatoes, green asparagus,
red onions, semi-dried tomatoes, parsley, and lemon confit vinaigrette

Salmon
Grilled fresh Atlantic salmon with skin, with avocado and coriander relish,
served with vegetable rice with steamed vegetables

Octopus (230gr.)
Grilled octopus with virgin olive oil, lemon and oregano,
served with country potatoes and side salad

Grilled octopus with gazpacho vinaigrette (230gr.)
With garlic aioli, baby potatoes with olives and capers

Stuffed calamari
Grilled calamari with feta cheese on tomato coulis,
served with vegetable rice

Calamari
Crispy fried, served with French fries, salad and tartar sauce

49.00

31.80

29.80

33.80

34.80

27.80

21.80




Meat
Dect

Beef tenderloin (250 gr.) 44.80
Grilled to perfection fresh Black Angus steak, served with Dukkah crushed

potatoes, corn on the cob and grilled vegetables. BBQ sauce on the side

Oi\eto Black Angus oTtn oxdpa pe ppeokeg natateg Dukkah
KaAapnoki, Adxavika oTn oXdapa Kdl CAAToA PNdpHNEKIOU

Rib-eye steak (300 gr.) 43.80
Fresh Black Angus rib-eye steak, served with Dukkah crushed

potatoes, corn on the cob and grilled vegetables. BBQ sauce on the side
Qpéoko Podivo oTEIK rib-eye pe ppéokeg natdaTeg Dukkah, kahapnoxi,
Aaxavika oTn oxXdpa Kal cAAToa PndpPNEKIOU

Lamb chops (350 gr.) 42.50
Grilled lamb chops with herbs, served with Dukkah crushed

potatoes, corn on the cob and grilled vegetables. BBQ or mint sauce on the side
Apvioia naidakia otn oxdpa pe ppeokeg natateg Dukkah, kaAapnoki
Aaxavikd oTn oXdapa Kal CAATOA PNAPUMEKIOU 1) HEVTA

Chicken fillet 17.80

Grilled chicken fillet served with fresh country potatoes and grilled vegetables.
BBQ sauce on the side

QOi\éTo KoTOMOUAO OTN OXAPA HE PPECKEG NATATEG “country”,
Aaxavikd oTn oxdpd KAl GAATOd PNApUnEKIOU

Chicken oriental style 17.80
Skewered marinated chicken, served on a bed of vegetable rice
with fresh green salad, parmesan cheese flakes and sour cream

Koténoulo “opievra”. Mapivapiopéva KOPPATIa KoTonouAou o couPAdKI,
navew og oTpwaon anod pull ye Aaxavikd. 2epPipeTal pe dpooepn caldTa
(vTopaTa, vipdadeg nappuefavag) Kai sour cream owg

Grilled chicken legs on a skewer 17.80
Marinated boneless chicken legs with homemade spices, served

with fresh country potatoes, grilled vegetables and tzatziki dip

MnouTia koTénouAou o couPAdKI, XwPIG KOKKAAO KAl HAPIVAPICHEVA

M€ TO OIKO MAG MEIYPa pnaxapikewv. 2epRipovTal pe pPEOKEG NATATEG

“country”, ynta Aaxavikda kai T¢atdiki

Pork;

Pork chop 21.80

Grilled in Josper oven with our homemade spices, served with fresh
country potatoes, corn on the cob, grilled vegetables and BBQ sauce

Xoipivr) ynpiCoAa oto Josper, Ye PpPECKEG NATATEG “country”, KAOAAUNOKI,
Aaxavikd oTn oXdpa Kdl 0wG PNAPUNEKIOU

Mongolian pork chop 24.80
Tender pork chop marinated in Mongolian influenced sauce,
served with country potatoes, grilled vegetables and Chinese mustard sauce

Tpupepn xoipiv) pnpiCdAa papivapiopevn pe caitoa “Mongolian”,
naTarteg “country”, Aaxavika enoxng Kai Kive{ikn cdAToa pouotapdag




Freoh Homemade Pasle

Lobster pasta Greek style “Astakomakaronada” per 100 gr. 13.00
Pasta with fresh lobster, cherry tomatoes, basil, parsley,
baby rocket leaves, red wine and lobster bisque

Black linguine with seafood 29.80

Cooked with octopus, prawns, calamari, mussels, with sea urchin creamy sauce

Prawn pasta 28.50

Pasta with king prawns, cherry tomatoes and baby mushrooms, in homemade sauce
(bisque, Napolitana, white wine and pesto), topped with parmesan cheese flakes
and fresh parsley

Chicken & mushrooms 17.50
Tagliatelle with chicken and mushrooms, in mushroom stock sauce,
served with pine kernels, topped with raw chopped broccoli

Spaghetti with your choice of sauce 13.80
Bolognese or Napolitana or Carbonara

Meat pelmeni 12.50

Homemade dumplings filled with minced pork and beef, served with sour cream

Black linguine with seafood




Prsolls
Seafood risotto 24.50

With prawns, calamari, octopus, mussels, flavoured with sea urchin creamy
sauce, served with baby rocket leaves and parmesan cheese flakes

PiC6To Bahaooivav pe yapideg, kahapdpl, XTanodi kal pudia o Kpepwdn
odAToa pe axivo. ZepPiperal pe pUANa pokag kai vipadeg napuefavag

Black ink risotto 23.80

Served with grilled cuttlefish, calamari, parmesan flakes, chives, dill,
fennel, tomato confit, creamy ouzo sauce

PiC6To pe pelavi counidg, counid otn oxapa, KaAapapl, vipadeg nappeldavag
oxolvonpaco, avnBbo, pivokio, VTOPATA Kovgi Kal Kpepwdn odAToa pe oulo

Langoustine orzo 25.60
Cooked in a calamari saffron sauce, bisque and miso sauce with
baby wild prawns and whole langoustines

Mayelpepévo pe cAAToa KaAAPapIoU KAl AP paAv, CAATOA PNIoK KAl

miso pe dypla yapida "baby" kal kapafideg.

Dis

Greek aubergine dip “Agioritiki” 5.80
Aubergine dip with red peppers, a pinch of garlic and

Greek sour cheese xinomyzithra

MeAitCavooaldTa pe KOKKIVEG MingpIEg, okdpdo kai EivopulnBpa

Tirokafteri 6.80
Spicy paste made with Greek feta cheese, Florina pepper and chili
MNapadoaoiakr) TupokagpTepr) pe eAAnvikr peTa, ninepieg GAwpivng kai Taili

White taramas 6.80

Fish roe dip / TapapoocaldTa and Aguko auyoTdpayo

Tzatziki 5.80
Yoghurt dip with cucumber & garlic
NTin yiaoupTioU pe ayyoupdki kal okopdo

Tahini 5.80
Sesame seed paste with lemon and garlic
NTin ano ndoTta coucapiou pe Aepdvi Kal okOpdo

Hummus 5.80
Chickpeas pureed and blended with tahini paste, garlic, cumin, lemon,

espelette pepper and olive oil

PeBuBia noupé pe Taxivi, ckopdo, KUIVO, Aepudvi, MINEPI

Kal eAaidAado

Assorted Greek dips 15.80
Tzatziki, tyrokafteri, melintzanosalata and taramosalata
TCatCiki, TupokapTepn, peNIT{avooaldTa Kal TapapocaldTa

All of the above are served with pita bread /'OAa Ta vrin ogpBipovTal pe nita

, . Please inform our staff about any allergies you may have , ,
MapakalgioTe 6nwg EVNUEPWOETE TO NPOCWNIKG HAG Yia TUXOV aAAgpyieg nou punopei va £xste

All above prices are in Euros and include all applicable taxes / O1 Tipuég ivai os Eupw kai oupngpiAauBdvouv 6Aoug Toug (pdpous



Sandchoiches

Veggie sandwich 11.60
Hummus, aubergine dip, tomatoes, grilled vegetables marinated

in balsamic dressing with sesame seeds, in traditional multigrain

baguette, served with side salad

Xoupoug, vrin pehitCava, vTopdTa, YnTd Aaxavika papivapicopéva o Balcdpiko

Kal couadpl, og napadoaiakr noAUconopn PNAykeTa. 2ZepPipeTal ye piIkpr caAdTa

Tuna sandwich 11.80
Tuna with peppers, sweet corn, spring onion, mayonnaise, pickled cucumber,
celery, lettuce and tomatoes, in panini bread served with coleslaw & lettuce salad

Tovog pe ninepIEG, KAAAPNOKI, KPEPHUDAKI PpPeTKO, payloveld, oEAIVO,
ayyoupdki EuddaTo (Toupaoi), HapoUAI Kal VTOUATA, C€ UNAYKETA NAVivi

Chicken Caesar sandwich 11.80

Grilled chicken with crispy bacon crumbs, tomato confit and Caesar dressing
in ciabbata bread, served with small Caesar salad

Koténoulo oTn oxdpa, Tpayavd KOPYPATAKIA PMAEIKOV, VTOUATA KOV,
vTpEoivyk Tou “Kaicapa”, os ToiandTa. 2epPipeTal e pIKpr caldata

HOT

Ham & cheese 10.50

Prosciutto cotto and emmental with tomato and lettuce, in panini bread

Prosciutto cotto, Tupi éyevTal, vropdTa kal papoUAl, og HNaAayKETa navivi

Halloumi & lountza 12.80
Halloumi and lountza with tomato and lettuce, in panini bread
XaAoupi kal Aouvtla oTn oxAapdad, VTOPATA KAl HJAPOUAI, O UNAYKETA NaAvivi

Steak & cheese 21.80
Strips of fresh Angus beef sautéed with peppers, chimichuri sauce,

onions, topped with melted cheddar cheese, pico de gallo,

in traditional white baguette

Qpeoko Bodivo black Angus oe Awpideg pe owTapIoPEVEG MINEPIEG,
KPEUHUSI, cdAToa chimichuri, Aicopévo Tupi ToévTap kal
odAtoa pico de gallo og ppuyaviopgvn pnaykéta

Chicken wrap 14.80
Served warm, grilled chicken fillet in Lebanese pita bread with lettuce, tomato,
cucumber, sweet peppers, melted cheddar cheese, sour cream

and guacamole

2epPipeTal (eoTO, PINETO KOTOMOUAO OTN OXAPA, HAPOUAI, VTOUATA, ayyoupdkl,
NINEPIEG, TUPI TOEVTAP, SOUr cream Kal YyouakadpoAe o Mifavelikn nita

Hot sandwiches are served with coleslaw and French fries
Ta {soTd cdavTouiTg oepPipovtal ye caldra coleslaw kal natdteg TnyavnTég

, . Please inform our staff about any allergies you may have , ,
MapakalgioTe 6nwg EVNUEPWOETE TO NPOCWNIKG HAG Yia TUXOV aAAgpyieg nou punopei va £xste

All above prices are in Euros and include all applicable taxes / O1 Tipuég ivai os Eupw kai oupngpiAauBdvouv 6Aoug Toug (pdpous



Purgers

US Black Angus beef burger (250gr.) 22.50

USDA Black Angus beef burger with tomato, lettuce and cheddar cheese,
served with onion rings, potato wedges, honey mustard sauce and coleslaw

Cheeseburger (200gr.) 18.50
USDA Black Angus beef burger with lettuce and cheese,
served with French fries and coleslaw

Chicken fillet burger 18.50

With lettuce, cheddar cheese and tomato, served with French fries
and coleslaw

Prawn lover burger 20.80

Homemade prawn patty served with lettuce, tomato confit,
sautéed prawns with lobster bisque, crispy bacon crumbs, avocado, bearnaise

and creamy chili sauce. Served with mixed potato crisps

Veggie burger 13.80
Homemade vegetable patty, avocado, rocket with balsamic dressing,

tomato confit, pepper chutney with creamy chili sauce.

Served with mixed potato crisps

Prawn lover burger

— o~ —




Edra Sides

Steamed mixed vegetables 4.60
AvdapeikTa Aaxavika oTov aTHO

Fries 5.60

TnyavnTeg NaTATEG

Wedges 5.60
MatdTeg TnyavnTEG pe TN pAouda

Jacket potato 3.80

WnTeg naTATeEG OTO POoUPVO

Mashed potato 5.80

Moupeg naTarta

Fresh country potatoes 4.20

PPEOKEG NATATEG “country”

Vegetable rice 4.50
PUC pe Aaxavika

Hids Mernw

Spaghetti with your choice of sauce 8.90
Bolognese or Napolitana or Carbonara

>nayyeTi ge cAAToa TG eMAOYNG 0ag:

MnoAoveC (2aAToa vropdTag pe Bodivo kipd)

NanoAitava (2dAToa vropdTag e BaciAiko)
Kappunovapa (Aonpo kpaoi pe okopdo kal navoeTa)

Chicken nuggets 7.50
Served with fries
KoTopnoukigg, oepPipovTal pe TnyavnTeg naTaTeg

Chicken goujons (3pcs) 8.90
Homemade goujons, battered and fried,
served with fries and honey mustard dip

SMITIKEG TNYAVNTEG AwpPideG KOTOMOUAO Nave,
ME TNYAVNTEG NATATEG, 0WG and PEN-poucTApPda

Ham and cheese pizza 8.70
Mitoa pe xap kai Tupi

Cheeseburger 12.80
Served with fries
MnipTeki ye Tupi, oepPipeTal pe NATATEG TRYAVNTEG

Chicken kebab 8.90
Served with fries
Kotonouho couPAdki, oepPipeTal pe naTaTeg TnyavnTeg

Clear broth vegetable soup 6.90

2ouna pe Aaxavika

Please inform our staff about any allergies you may have
MapakaleioTe ONWG EVNUEPWOETE TO NPOCWNIKO HAG yIa TUXOV dAAepyieg nou unopei va €XsTe

All above prices are in Euros and include all applicable taxes / O1 Tiuég gival o Eupw kai oupnepiAauBdvouv 6Aoug Toug (pépoug



Nesserts

Mahalepi *seasonal/enoyiakd 5.80
Served with triantafilo (Rose flavour) ice cream

MayaAeni, cuvodeUeTal ge NAYwTO TPIAVTAPUAAO

Apple crumble 7.90
Warm apple crumble with a layer of pistachio paste, cinnamon and almonds.
Served with vanilla ice cream

ZeoTr MNAOMITA, O OTPWON Anod PUOoTIKI Alyivng Pe KavéAa kal apuydalo,
ouvodeueTal Pe NaywTo Bavihia

Blueberry cheese cake 7.50
Marbled with blackcurrant cream and topped with blueberry sauce

Toilkeik pe NAoTA GPAYKOOTAPUAO KAl CAATOA BATOPOUPO

Medovik 7.80

Traditional Russian cake with dolce latte cream, served with
sour berries sorbet on almond crumble

Mapadooiakd pwaoiko KEIK Pe Kpgpa kapapéha Dolce,
oepPIPIOPEVO UE COPUME HOUPWV NAVW OE PMNICKOTO e YeUon apuyddlou

Fruit platter 9.50

Freshly cut seasonal fruits / TiaTéAa e ppeCcKOKOPPEVA EMOYIAKA pPOUTA

Chocolate fudge cake 8.50
Layered with milk chocolate cremeux, salted caramel, crunchy almond and
hazelnut praline. Served with vanilla ice cream

Me oTpwoeIg KPEPa OOKOAATAG YAAAKTOG, AAATIOUEVN KApAPEAQ, Tpayavr) npaliva
ano apuydalo kai pouvToUkl. ZepRipeTal pe naywTtod Bavikia

Creamy Lebanese mahalepi 6.90
Served with traditional orange pie and crushed pistachios

NiBaveliko payaleni, oepBipeTal ye napadoaciakr) NOPTOKAAOMITA KAl
BpuppaTiopéva gioTikia Alyivng

Chocolate wonderland 11.80
Waffle served with Nutella, crunchy biscuits, almond flakes, vanilla ice cream,
whipped cream and chocolate sauce

BapAa pe Nutella, pniokoTo, vigpadeg apuydalou, naywTto Pavikia, cavTiyi
KAl 0WwG COKOAATAG

Strawberry fantasy 13.80
Waffle served with strawberries, vanilla ice cream, whipped fresh cream,

roasted almonds and white chocolate

BapAa pe ppdouleg, naywTo Bavihia, cavTiyi, kafoupdicpyéva apuydaia

Kal Aeukr) cokoAdTa

Waffle bites 13.80
Served with Nutella, crunchy biscuits, roasted hazelnuts, fresh strawberries,
chocolate pearls, whipped cream, vanilla ice cream and chocolate sauce

2epPiperal pe Nutella, Tpayavd pniokoTa, pouvToUKIa, PPECKIEG PPAOUAEG,
nEPAeg COKOAATAG, GAVTIYI, NAYwTO Pavihia KAl Owg COKOAATAG

Please inform our staff about any allergies you may have
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Homemade lee Coecams

Per scoop 2.90

Choose your flavor:

¢ Vanilla / Bavihia

¢ Chocolate / ZokoAdaTa

e Strawberry / ®pdouia

¢ Yoghurt ice cream with forest fruits / lNaolpTi pe ppouTa Tou Sacoug
® Peanut and caramel / QuoTikofouTupo pe kapapela

® Banana / Mnavava

® Lemon sorbet / Zoppne Aspovi

® Mango sorbet / Zoppnée pdavyko

® Rose sorbet / Zopune Tpiavrapuiio

¢ Sour berries sorbet / Zopune poupa

Pick your toppings

* Chocolate sauce / Zwg cokoAatag

¢ Toffee sauce / Zwg kapapslag BoutUpou

e Strawberry sauce / Zw¢ (ppaoulag

® Roasted almonds / Kaoup8iopéva apvydaia
e Chocolate pearls / lepAeg cokoAdaTag

* Whipped cream / ZavTiyi

e Biscuits / MniokoTo

Waffle bites




Collees. and, Beserages

Hot Coffees

Espresso Single

Espresso Double

Espresso Macchiato Single
Espresso Macchiato Double
Cyprus Coffee Single
Cyprus Coffee Double
Cappuccino Single
Cappuccino Double

Latte

Americano

Filter Coffee

Nescafé

Mocha Coffee

Irish Coffee

Cold Coffees

Frappé

Iced Latte

Iced Americano
Freddo Espresso

Iced Mocha
Freddo Cappuccino

Coffee Shakes
Cookies & Cream
Sticky Toffee Caramel
Mocha

Hot Chocolates
Dark / White

Teas

Green, Jasmine, Chamomile

Mint, Wild Berries, English breakfast
Earl grey

Loose Teas
Fresh Mint
Flying Dragon

3.50
4.50
3.90
4.80
3.20
3.80
4.50
5.50
4.70
3.90
3.90
3.70
4.70
6.50

4.00
4.80
4.60
4.70
4.90
4.90

4.80
4.80
4.80

4.60

3.50

3.60
4.00

Milkshakes

6.50

Vanilla, Banana, Chocolate, Strawberry

Fresh Juices
Orange

Apple

Carrot

Pomegranate

Granitas
Flavors of the day

Healthy Smoothies

Hemp superfood
Banana, kiwi, avocado, green apple,
hemp

Green Spirulina Powerhouse
Pineapple, mango, green apple,
ginger, spinach, cucumber,
spirulina, goji berries

Soft Drinks

Soft Drinks 25cl
(Coca Cola, Zero, Diet Coke,

Sprite, Fanta, Soda, Ginger Ale)

Fruit Juice 35¢cl
Mineral Water 50cl
Mineral Water 100cl

S. Pellegrino Sparkling Water 25cl
S. Pellegrino Sparkling Water 75cl
FUZE Iced Tea (Lemon,Peach) 33cl
Energy Drink (Shark, Red bull) 25cl

Please inform our staff about any allergies you may have
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6.00
6.00
6.00
6.50

3.90

8.50

9.80

3.50

3.80
1.95
2.95
3.40
4.90
3.60
4.50

All above prices are in Euros and include all applicable taxes / O1 Tipuég ivai os Eupw kai oupngpiAauBdvouv 6Aoug Toug (pdpous



Cocltedls

Frozen Daiguiri 9.00
Flor de Cana Rum, Lemon juice,

Sugar syrup, Flavor of your choice

( Lemon, Strawberry, Passion fruit,

mango)

Sex on the beach 9.00
Vodka, Peach Schnapps,

Cranberry juice

Bellini or Mimosa 9.00
Sparkling wine with

peach juice or orange juice

Red Sangria 7.50
Red wine, apple juice, mixed fresh fruits
Mojito 9.00
Flor de Cana Rum, sugar and lime,
aromatised with mint and fizzed

up with soda water

Lemonade Momo 9.00
Vodka shaken with cucumber and

fresh lemonade, topped up with soda.
Aperol Spritz 9.00
Aperol, Prosecco and soda in the

most classic aperitif combination

Hugo 9.00
Elderflower liqueur, lime, mint

and Prosecco

Passion Fruit Splash 9.00

Flor de Cana Rum over fresh lime juice
and passion fruit puree

Paloma 9.00
The most refreshing Mexican

cocktail. Jose Cuervo Tradicional
Reposado, fresh lime juice and pink

grape fruit soda

Bay Breeze 9.00
Flor de Cana Rum with banana puree,
pineapple juice, yoghurt and honey
Berry Seduction 9.00
Vodka with raspberry puree, cranberry

juice and fresh berries

Scotch Whisky s

Blended

Johnnie Walker Red 6.50
J&B Rare 6.50
Famous Grouse 6.50
Premium Blended

Johnnie Walker Black Label 8.00
Chivas Regal 12 Year Old 8.00
Chivas Regal 18 Year Old 13.00
Chivas Royal Salut 21 Year Old 26.00
Single Malt sa)

Glenfiddich 12 Year Old 8.50
The Macallan 12 Year OId 14.00
Glenmorangie 9.00
10 Years Old Original

Talisker 9.00
Laphroig 10 Year Old 8.00
American Whiskey )
Jack Daniels 7.00
Irish Whiskey (sa

Jameson 6.50
Rum (sa)

Flor de Cana 6.00
Havana Club 3 Anos 6.00
Bacardi Blanco 6.00
Bacardi Black 7.00
Ron Zacapa 23 10.00
Captain Morgan 6.00
Captain Morgan Spiced 6.00
Pitu 6.00
Havana Anejo 7 Anos 8.00

Please inform our staff about any allergies you may have
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TequHa (5¢l) Cognac sa

Blanco Hennessy VS 10.00
Jose Cuervo Especial Silver 6.00 Hennessy VSOP 13.00
Patron Blanco 10.00 Hennessy XO 24.00
Reposado
Jose Cuervo Especial Gold 6.00 Bran dy (5¢l)
Patron Reposado Gold 11.00  Metaxa 5* 7.00
Metaxa 7* 8.00
. Five Kings XO 7.00
GIN s
Bombay Sapphire 6.00
Gordon's 6.00 Liqueur (5cl)
Gordon's Pink 6.00 Mastiha 6.00
Tanqueray 6.50 Baileys 6.00
Disaronno Amaretto 6.00
Premium Cointreau 6.00
Hendrick’s 8.00 Malibu 6.00
Tanqueray 10 8.50 Sambuca 6.00
Grand Marnier 6.00
Aperol 6.00
\/Od ka (5¢l) Campari 6.00
Regular Limoncello 6.00
Smirnoff 6.00 Kahlua 6.00
Smirnoff North 6.00 Tia Maria 6.00
Stolichnaya 6.00
S::m ZZZ Aperitif and Digestif sa
Russian Standard 6.00 Martini (Bianco, Dry, Rosso, Rosato)  6.00
Fernet Branca 6.00
vod ka (5¢l) Pernod 6.00
Premium Jagermeister 6.00
Beluga Noble 10.00 Grappa Lugana Zenato 6.00
Grey Goose 900 Dolin Blanco 6.00
Belvedere 9.00
Ciroc 9.00

Please inform our staff about any allergies you may have
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Beers Rtds and Ciders

Bottle (33cl) Somersby Apple 5.50

Carlsberg 4.50 Kopparberg Strawberry Lime 5.50

Keo (local beer) 4.50  Somersby Blackberry 5.50

Sandy hoppy lager 33cl 5.00

Sandy weiss 33cl 5.00

Heineken 5.50 BOttled SpIrItS

Corona 5.50  Zivania 5cl 4.50

Carlsberg (alcohol free) 450 Zivania 20cl 15.00
Plomari 5cl 5.00

Draft 25l 50cl  Plomari 20cl 17.00

Carlsberg 3.50 5.00  Ouzo Babatzim 20cl 19.00

Keo 3.50 5.00  Tsipouro Babatzim 20cl 17.00

Stella Artois 4.20 6.50

Heineken 4.20 6.50

Hoegaarden 4.50 7.50

Please inform our staff about any allergies you may have ,
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(Dine List
By the glass

Sparkling

Prosecco Brut DOCG
Zardetto, Conegliano, Veneto, Italy

White

8.90

Petritis, Xynisteri 6.00
Kyperounda Winery,

Limassol Region, Cyprus

Alina, Xynisteri (Medium Sweet) 6.00
Vouni Panayia Winery, PGl Paphos
Geometria, Malagouzia 7.80
Lafazanis Winery,

PGI Peloponnese, Greece
Lapostolle, Sauvignon Blanc 7.90
Grand Selection, Rapel Valley, Chile

Rose

Kyperounda, Grenache - Shiraz  6.00
Kyperounda Winery, Cyprus

Red

Lapostolle, Merlot 7.80
Rapel Valley, Chile

Grappa

Grappa di Lugana 6.50

Zenato, Veneto

Champagne

Moet & Chandon Brut 75cl 110.00
Moet & Chandon Brut 20cl 36.00
Moet & Chandon ice 75cl 110.00
Ruinart Brut 37.5cl 74.00
Ruinart Brut 75cl 130.00
Ruinart Rosé Brut 75cl 145.00
Ruinart Rosé Brut 37.5cl 88.00
Dom Perignon Brut 360.00
Sparkling Wine

Prosecco Brut DOCG 75cl 38.60

Zardetto, Conegliano, Veneto, Italy

Villa Jolanda 20cl
Prosecco, Veneto, Italy

11.80

Bianconero Rose 20cl 11.80
Muscat of Hamburg

Theopetra Estate, Thessaly, Greece
(Medium Sweet)

Bianconero White 20cl 11.80
Sauvignon Blanc-Chardonnay

Theopetra Estate, Thessaly, Greece

Dessert wine by glass

Commandaria, Mavro - Xynisteri 7.50
Oenou Yi, Vasiliades Winery, Cyprus

Port LBV,

Touriga Nacional, Touriga Franca,
Tinto Cao

Niepoort, Duro, Portugal,

7.50

Please inform our staff about any allergies you may have
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White Wines ltaly 75

Pinot Grigio Delle Venezie 31.50

Cyprus 75 Zenato, Veneto IGT

Vasilikon, Xynisteri 23.80

Vasilikon Winery, Paphos Lugana 39.50

Trebbiano Di Lugana
Garda Lake, Veneto DOC

Grifos 2 25.80

\S/?al;‘;ii%?so\;‘ViBr:::yC’lg(g IniLSitr:;issol Gavi Dei Gavi, La Scolca 79.00
! Piedmont DOCG

Petritis, Xynisteri 25.80

Kyperounda Winery, PGI Limassol

Semillon - Sauvignon Blanc 29.50 France 37.5¢l/75 ¢l

Zambartas Winery, Limassol Chablis, Chardonnay 38.00/67.00

Chardonnay 29.80 Domaine Long Depaquit

Tsiakkas Winery, PGl Limassol Sancerre, Sauvignon Blanc 59.00

Sauvignon Blanc 31.80 Les Baronnes" Henri Bourgeois

Vlassides Winery, PGI Limasso Chablis 1er Cru, Chardonnay  84.00

Alina, Xynisteri (Medium Sweet) 25.80 "Les Vaillons” Domaine Long Depaquit

Vouni Panayia, PGl Paphos

New World 75l

Greece 75¢l Lapostolle, Sauvignon Blanc ~ 29.80

Grand Selection, Rapel Valley,

Geometria, Moschofilero 29.80 Chil
Lafazanis Winery, PGl Peloponnese e
Geometria, Malagouzia 31.80 Lapostolle, _Chardonnay 29.80
Lafazanis Winery, PGl Peloponnese SL?Ir;d Selection, Rapel Valley,
Assyrtiko 34.80 .
. " Sauvignon Blanc 39.50
Mylonas Winery, PGI Attiki Matua Valley Marlborough,
Biblia Chora 39.50 NewZealand
ggtlj\ls;gnnzanlanc - Assyrtiko Riesling Kaseler Kehrnagel 48.00
9 Kabinett Von Kassestatt
Tesseris Limnes 39,50 Mosel, Germany (Medium Sweet)

Chardonnay - Gewurztraminer
Kir - Yianni Estate, PGI Florina

Please inform our staff about any allergies you may have
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Rose Wines 75

Kyperounda, Grenache-Shiraz 25.80
Kyperounda Winery, Cyprus
Lefkada - Cabernet Franc 31.50
Zambartas Wineries, Cyprus
Malagousia-Mandilaria 32.00

Mylonas Winery, PGl Attiki, Greece

Le Caprice De Clementine 39.40
Chéateau Les Valentines, Provence,

France

Red Wines
Cyprus

Ayios Onoufrios 25.80
Maratheftiko-Lefkada -
Syrah-Cabernet

Vasilikon Winery, Paphos
Shiraz

Vlassides Winery, Limassol

32.50

Merlot 33.50

Tsiakkas Winery, Limassol

Greece

Geometria, Agiorgitiko 32.00

Lafazanis Winery, Nemea

Alpha Estate
Syrah-Xinomavro-Merlot
PGl Florina

62.00

Italy 37.5cl/75cl
Valpolicella 22.60/38.50
Corvina-Cabernet Sauvignon

Classico Superiore, DOC Zenato, Veneto

France

Chateau Magnol 58.00
Merlot-Cabernet Sauvignon
Haut Medoc, Barton & Guestier
Chéateau Du Tertre Grand Cru  145.00
Cabernet Sauvignon -

Cabernet Franc - Merlot

Margaux

New World

Lapostolle, Merlot 32.50

Grand Selection, Rapel Valley, Chile

Please inform our staff about any allergies you may have
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MAL IND

beach bar & restaurant




