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mediterranean flavours



APPETIZERS

Crab Quesadillas 8.00
An excellent Spanish appetizer with a combination of crab meat, jalapenos and cheese
‘Eva €€aipeTIKO 1I0TTAVIKO OPEKTIKO TTOU CUVOUACLEl KABouPa, TTITTEPIEG XAAATTEVO Kal TUpPI

Spinach and Mozzarella Topped Artichoke Hearts 8.00
A tasty French appetizer with artichoke, spinach and mozzarella cheese
‘Eva euyeuoTd MaAAIKO OPEKTIKO PE ayKIVApa Kal TUpi HoToapEéAAa

Bruschetta with Tomato and Basil 6.00
An ltalian bruschetta with marinated tomato and basil on homemade brown bread
ITQAIKF) JTTPOUCKETA E APWHATICHEVN VIOUATA KAl BACIAIKO 0€ JaUPO Wwi

Shrimp Saganaki 7.00
A Greek sauté treasure made of shrimps, jalapenos and feta cheese
‘Eva Tapadooiakd EAANVIKO OPEKTIKO PE YAPIOES, TTITTEPIEG, XOAQTTEVO Kai QETA

Honey Chicken Kabobs 7.00

Honey chicken kabobs served with bell peppers on the skewer
2>0UBAGKI KOTOTTOUAO PE PEAI Kal TTITTEPIEG

SALAD APPETIZERS

Shrimps and Glass Noodle Salad 7.00
A homemade recipe with noodles, shrimps, chili paste, peanuts, brought to tease your appetite
Mia ommiTiki guvtayf e QUpapIK&(NoUVTOAG), yapideg, TTaaTa atrd TaiAl Kal QIoTiKIa

Chicken and Wild Rice Salad with Almonds 7.00
Our Chef’s own creation of chicken with wild rice, onions and almonds
Mia dnuioupyia Tou Chef pag ammd KotémouAo pe dyplo pudl, KpEPPUBIa Kal apuydala

Prosciutto, Peach, and Sweet Lettuce Salad 8.00
An Italian famous fruity salad with peaches, prosciutto, lettuce mix and sunflower seeds
ITaAIkr) diIdonun ocaAdTa e podakiva, TTPOocoUTo, CUVOUACUOG HAPOUAIWY Kal NAIGGTTOPOUG

Village Greek Salad 5.00

A traditional Greek salad with cucumber, tomato, onion, capers and feta cheese
Mia Trapadoaoiakr] eAANVIKI CaAdTa e ayyoupl, VIOUATa, KPEPPUDI, KATTaPN Kal QETA

SALADS MAIN COURSE OR TO SHARE

Southwest-Med Cobb Salad 10.00
An amazing taste of smoked turkey and bacon, with black beans, cumin, paprika, spring onions and brie cheese
KartatrAnkTiKr yeuon atré KatvioTH) YAAOTTOUAQ Kal PTTEIKOV, PE Haupa @acoOAId, KUUIVO, TTATTPIKA, PPECKO KPEPUUDAKI KOl
TUpI pTTEI

Prosciutto and Pineapple Pasta Salad 12.00
A deluxe ltalian pasta salad accompanied with prosciutto, rocket leaves and pineapple
ITaAikr) caAdTa UPOPIKWY TTOU CUVODBEUETAI E TTIPOCOUTO, POKA Kal avavd

Chicken and Spinach Salad 11.00
A daring spinach and chicken salad served with onion and a spicy pineapple dressing
ZaAaTa amd oTravaki Kal KOTOTTOUAO, oepPipeTal Je KPEPPUDI Kal TTIKAVTIKN GAATOa aTTd avavad

Frutti di Mare (Seafood) Salad 12.00
A taste of the Mediterranean Sea in your plate, with mussels, prawns and calamari
Mia yeuon atmmd tnv Meodyelo 010 TIATO 0OG, CAAATA PE PUDIA, YaPIdES KAl KOAQUAPI

Cyprus Village Salad 9.00
A mixture of lettuce, cucumber, tomato, onion and olives
Mia caAdTa pe PECKO ayyoupl, VTOUATA, KPEMPUBI Kal ENIEG



PASTA

Gnocchi with Zucchini Ribbons & Parsley 10.00
The vegetarians’ choice for pasta, with zucchini, spring onion, parsley, nutmeg and parmesan cheese
ZupapIKA yia XOpToPAyoug, N KOAOKUBI, @PEOKO KPEPPUDAKI, Pdiviave, JOOYXOKAPUDO Kal TUpi TTappefdva

Scallop Piccata on Angel Hair 12.00
Superfine angel hair and delicate scallops are coated with a light lemon, white wine and caper sauce
Zupapikd@ TUTTOU PJOAAIG ayyéAOU ETTIKAAUPUEVA PE EAAPPU XUPO AEUOVIOU, AEUKO KPOOi Kal OAATOO KATTAPN

Carbonara Pasta Bake 10.00
Experience our Chef’s innovative carbonara with prosciutto baked in the oven
AoKIPGOoTE TNV KAIVOTOPO KAPUTTOVAPA TOU O£ YOG PE TTPOCOUTO OTO QOUPVO

Healthified Mediterranean Salmon Pasta 12.00
A delicious salmon pasta (choice of: spaghetti or penne) dish with feta cheese, garden basil and onion
Mia véoTiun pakapovdada pe coAoud (eTmIAoyr): OTTayyETI I TTEVVEG), QETA, @PECKO BACIAIKO KAl KPEUUUDI

Taco Tunisian Pasta 10.00
A fine Tunisian recipe incorporating penne, minced beef, fresh tomato, onion, olives, cheddar cheese and sour cream
Mia ekAexTr) ouvTayr atmoé Tnv Tuvnoia pe yakapdvia TEvveg, BodIvo KIUd, PETKIA VTOUATA, KPEUMUDI, ENIEG, TUPI TOEVTAP Kal
Eivokpeua

FISH SPECIALTIES

Mustard-Crust Salmon 16.00
A crispy salmon fillet baked with sour cream and wholegrain mustard
‘Eva Tpayavo QIAETO GOAOPOU WNHEVO HE EIVOKPEUA Kal JOUOTAPDO OAIKAG OAECEWG

Roasted Cod with Warm Tomato-Olive-Caper Tapenade 1 4.00
A tasty cod fillet roasted to perfection served with an all Mediterranean sauce
‘Eva vooTiyo wntd @IAETO pTTakaAidpou oepPipeTal pe Meooyelaky odAToa

Seafood Couscous Paella 16.00
Feel the difference of the well-known Spanish Paella with couscous, onion, thyme and garlic
Mia 31a@OpPETIKN IGTTAVIKA TTAEYIO JE KOUG-KOUG, KPEUMUDI Bupdpl kal okdpdo

Fish Fillets with Pineapple-Jalapefio Salsa 12.00

Fish fillets with jalapeno-spiked pineapple salsa for an inspired meal
OIAéTa Wapiwv e oGATOO aTTO avavda Kai TITTEPIa XaATTEVO VI Eva EUTTVEUCUEVO YEUUQ

HOUSE SPECIALITIES

Mediterranean Chicken with Artichokes 14.00
An authentic Mediterranean chicken recipe cooked with artichoke hearts, potatoes, green bell peppers, tomatoes and olives
AUBEVTIKN UECOYEIOKR GUVTAYH ATTO KOTOTTOUAO JAYEIPEUEVO E KAPDIEG ayKIVAPOAG, TTATATEG, TIPACIVES THITTEPIEG, VTOUATES KAl
eNIEG

Pork Fillets au Poivre 16.00
French pepper-crusted pork fillets with a rich, creamy brandy sauce
aAAIKR) cuvTayr] XoIpIva QIAETAKIO UE KPOUOTA aTTO TTITTEPI, OEPPIpETAI HE KPEPMWON TAATOO PE KOVIAK

Lemon & Oregano Chicken 14.00
Chicken breast cooked to perfection with fresh lemon juice and garden oregano
2THB0G KOTOTTOUAO HAYEIPEPEVO O€ e XUMO AgpovioU Kal @pEaKia piyavn

Moroccan Rubbed Grilled Steak 18.00
A fine Moroccan style beef steak, marinated in mixed herbs and spices
@DiIAéTo a1rd Mooxdpl, papivapiopévo o€ peiypa BoTavwy Kal uTraxapikwy (Mapokivi cuvTayn)

Catalan Sautéed Polenta & Butter 12.00
An authentic Spanish recipe suitable for vegetarians with, polenta, beans, paprika, spinach, garlic and onions
Mia auBevTIKr] I0TTAVIKA GUVTAaYR KATAAANAN yia XOPTO@AYOoUG e, TTOAEVTA, ACOAIQ, OTTAVAKI, TTATTPIKA, OKOPOO Kal
KPEUMUDIa



ALTIUS FAMOUS GRILLS

Grilled Fillet Steak 20.00
A tender beef steak grilled to perfection, served with a choice of herbed butter or peppercorn sauce or mushroom sauce
MaAaké Bodivo @INETO oTn oxdpa, aepPipeTal e Aoy atmd apwuaTikd BouTupo ) cdAToa TTITTEPIOU A CAATOO PAVITAPIWY

Grilled Chicken Breast 14.00
An original grilled chicken recipe seasoned with olive oil, salt, pepper and oregano
Mia auBevTikr) guvTayr a1rd KOTOTTOUAO GTHB0G OTnV oXdapa e eAaidAado, aAdTl, TITTEPI KAl piyavn

Mediterranean Grilled Pork Fillets 15.00
Traditional taste of grilled pork fillets with Mediterranean seasoning
Mapadooiakd xolpIva QIAETAKIO OTN OXAPA HE JETOYEIOQKA KOPUKEUUOATA

All main courses (except pasta dishes) are accompan  ied with;
A choice of new potatoes or wild rice or hash potatoes
A choice of steamed vegetables or grilled vegetables or side salad

OAa Ta Kupiwg midTa (TTANV TwV {UUAPIKWYV) ouvodedovTtal aTro:

ETmAoyn a1rd TpwiIPeg TTATATES A Ayplo pUll | TTATATEG TUTTOU XAG
EmmAoyn a1rd Aaxavikd otov atud A Aaxavikd oxdpag | caAaTa

HOME MADE DESSERTS

Greek Yoghurt Cheesecake 4.50
Our own specialty Cheesecake topped with ouzo-poached figs
KE&IK Tuplou pe oUka TT00€ o€ 0UC0

Pear, Apple & Raspberry Tarte Tatin 4.50
A magnificent tart for all seasons
Mia uttépoxn TépTa @POUTWY YIa OAES TIG ETTOXEG

Tiramisu Chocolate Mousse 4.50
An innovative blend of chocolate mousse with Italian tiramisu flavour
‘EVOG KaIVOTOUOG CUVOUAC OGS HOUG GOKOAATAG [E yeuon ITaAIkoU TIpaUIoOU

Fresh Fruit Salad 4.00
Traditional fruit salad with seasonal fruits
Mapadooiakr) @PouTocaAdTa PE @POUTA ETTOXAG

Choice of 3 scoops Ice-cream 4.00
EmiAoyn a1ré 3 utrdAeg Taywtéd

Prices are in Euro and are fully inclusive of allt  axes






