"MOUSTAKALLIS"
A PART OF POLIS HISTORY

Moustakallis was working at Limni mine with
the role to define the copper and in addition, he
used to supplement his income by working as a
part-time butcher. After the closure of the mine,
he, along with his wife Katerina, decided to set
up their own business and so the first real
Tavern in Polis near the square opened its
doors...

A few years later, in 1990, the landlord of the
building sold up and the business was forced to
close. Moustakallis was then left little option but
to concentrate all his efforts on his butchery
business.

In 1993 Moustakallis' son Andreas built a
small tavern near the original site operated by
his father. Andreas and his wife Natasa contin-
ued to run the place until 1997, when they moved
into @ run-down mill and developed the first
phase of the successful establishment we know
today.

The current tavern is run by three generations
of the family, whilst the 4th generation is trying
to get in the industry too! There is Grandpa
Moustakallis, Son Andreas and the grandson
Kyriakos. We must not forget; the important
roles played by the women of the family.
Andrea’s wife Natasa is head chef and their two
daughters Simoni and Katerina play their parts
in the smooth running of the operation. Along-
side these people there is Andrea's nephew
Pelopidas who works for the veterinary services
during day time and finds time to work hard in
the restaurant as well, having done so since he
was 14 years old!

Although the family is the heart of the busi-
ness, they could not run such a successful
establishment without the help of a range of
other people. Fortunately, they can rely on a
team of people from the locality and across
Europe to carry out the roles of waiters and wait-
resses. Just as importantly, the behind
-the-scenes staff, in the kitchen, ensure that the
service you receive is timely and, crucially, the
food is excellently prepared and presented.

The restaurant is situated just off the central
square in Polis Chrysochous with plentiful park-
ing available in the municipal car park. The style
of food prepared by the restaurant could be
described as traditional Cypriot enhanced by a
range of cosmopolitan European cuisine.

The restaurant has sufficient space both inside
and out with several events such as weddings,
christenings and parties taking place every year.
In the cooler months the indoor area is a cosy
place to eat with an open fire assuring a com-
forting and enjoyable environment. When the
weather gets warm, eating outside is a pleas-
ure. In 2014 the outdoor area was significantly
extended to provide a raised terrace with a
well-constructed garden surrounding it. All of
the outside areas have ample cover from the
sun during the day. To our customers amaze-
ment, the trees of passion fruit terrace were
guided to grow as a massive leafy umbrella over
the top seating area.

You can be assured of a warm, friendly
welcome from Andreas and all of his staff
whether you come for a drink or enjoy a meal
chosen from the mouth-watering menu.

As Andreas always says

YOou HRE WELCOME!!!
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HLLERGENS INFORMATION

All dishes in our menu are indicated with symbols for the most
common food allergens. For any food allergy or
intolerance, please let our staff know when you are placing your
order. The customer is obliged to inform the restaurant
about any food allergies.
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TAPAMOXANATH % ¢ - €3.50

TARAMOSALATA - TAPAMOCAJIAT
A pale pink pate of pureed fish roe, onion and olive oil.

TAXINI--

TACHINI - TAXHU

Coarse pureed sesame seeds, garlic, salt and
lemon juice.

TANTZHPOXANATH
BEETROOT SALAD - CAJIAT 3 CBEKJIbl
Beautiful red beetroot drizzled with olive oil and vinegar.

TZATZINI ¢
TZATZIKI - A3AA3UKN
Blended fresh yoghurt, cucumber, garlic & mint.

X0YMovx -
HUMUS - XYMYC
A puree of chickpeas and garlic blended with olive oil.

TYPONAYTEPH © €3.50
SPICY CHEESE DIP - OCTPbIV CbIPHbIN COYC

Greek sauce of roasted hot peppers, feta, yoghourt,
ollve oil & lemon | lece

€3.00

€3.00

€3.00

€3.00

ENHNIH zmmm ses|Menn[Ler
GREEK SALAD - rPEYECKWUIA CANAT
Tomatoes, cucumber, onions and feta cheese :

- dressed in virgin olive oil. .
XOPIATIKH THNATH :
VILLAGE SALADV- DEPEBEHCKWIA CAJIAT
Mixed garden greens, tomatoes, cucumber, feta
cheese onion and olives, tossed in virgin olive oil.
DNTOMATH KAI KPEMMYAI

¢ TOMATO & ONION SALAD - CANAT U3 NOMUAOPOB U IYKA

Ripe red tomatoes and sliced onion dressed with

_virgin oil.
- \2nPAXING TANATH sessimes|Ler

GREEN SALAD - 3ENEHbI CAAT
Assorted garden greens, drizzled W|thy|rg|n olive oil.

TAPIAOSANATAL = O
SHRIMP SALAD - CANAT C KPEBETKAMMU

~ Delectable shrlmps with a variety of garden greens '
_tomatoes onion, cucumber and seafood sauce.

S€8|M‘€10|L€12

€12 00

- OCTOPUS SALAD - CAJAT C OCbMUHOTAMM

TUNA SALAD - CANAT U3 TYHLA
Light tuna fish, ‘served on mixed leaves tomatoes
Ses[Meln|LE12
- THNATA ME OHNAZIINA < di=
'SEAFOOD SALAD - CANAT U3 MOPENPOOYKTOB
" A medley of light tuna fish, succulent prawns, crab

~ EANATH TOY SE() - d4="

XOJIOAHDbIE 3AKYCKU

ENIEEX €3.00
OLIVES - OJINBKA
Cypriot olives, green with garlic and coriander,

black or mixed.

rinovpTI *
YOGHURT - NOT'YPT
Greek recipe made from churned fresh milk.

META "
FETA CHEESE - CbIP OETA
Soft white cheese.

TAPIOES KOKTEIN «¢ €5.50
SHRIMP COCKTAIL - KOKTEWJ1b 13 KPEBETOK
Juicy mini shrimps served with crisp lettuce and
seafood sauce.

* ABONANTO ME TAPINEEY *
AVOCADO WITH SHRIMPS - ABOKALO C
KPEBETKAMW
Ripe avocado and succulent mini shrimps
accompanied by seafood sauce.

€3.00

€5.00

€6.50

SALADS

oxTaAnodosANATA " & €12.00
Octopus served on mixed greens, tomatoes. cucumber
and onion, accompamed by virgin olive oil and
mayonnaise dressing.

TONOZHNATH 10~

. mvu_v:) s

€12.00

cucumber, onion and mayonnaise. :
€12.00

meat and octopus, served with mixed leaves,

tomatoes, cucumber, onion and seafood sauce.

€12 00
CHEF'S’ SALAD - CANAT OT LUEDA j
Ham, cheese, light tuna fish and juicy prawns together

‘with mixed leaves, tomatoes, cucumber onion and

seafood sauce.

s lPri‘ces include service charge and V.AT.
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m WARM STARTERS
; [ ; \ FOPSUYME 3AKYCKM

AOYKANIKO €450 MANITAPIA ME TAATZIA ZKOPAOY ¢° €7.00 S

SAUSAGE - JTYKAH/KO GARLIC MUSHROOMS - YECHOYHbIE PVBbI Bt -

Favourite home-made sausage. Mushrooms served in garlic butter and Dl
cream sauce.

XAAAOYMI? : H
HALLOUMI CHEESE - XAYMU TAFANAKI ME MEAI ¢ ©
Grilled Cypriot white goats cheese. HONEY SAGANAKI - CATAHAK/ MELOBBbIV

Feta cheese fried until crisp drizzled e
AOYNTZA .50 with honey and herbs. s
LOUNTZA - NTYHT3A Vi e
Traditionally smoked Cypriot pork fillet. FAPIAEZ TATANAKI «*

PRAWNS SAGANAKI - KPEBETKI CATAHAKM
KOYNENIA €5.50 Prawns cooked in a rich tomato sauce,
KOUPEPIA - Kynenumsa topped with creamy feta and olive oil.
Vine leaves stuffed with rice, pork mince and spices.

MYAIA

KOAOKY®OIA ME AYTA €5.00 MUSSELS - Muaum
COURGETTES WITH EGGS - KABAYKW C ANLIAMM Large, half shell mussels, cooked
Sauteed vegetable marrow with virgin olive oil in white wine and garlic butter.

and seasoned scrambled eggs.
‘ MYAIA ZATANAKI =
LKOPAOWNOMO : .00 SAGANAKI MUSSELS -MWIVN CATAHAKM
GARLIC BREAD - YECHOYHbIV XJEB Cooked mussels with feta cheese and our own
Grilled pitta bread with fresh garlic and butter. tomato sauce with herbs.

TOYPAOY / TOYPAOY .00 KAAAMAPI THIANITO ¢

TOURLOU / TOURLOU - TYPAlY / TYPNTY CALAMARI - KAJIbMAPHI

Pan-fried courgettes, onions, eggplants and Deep-fried squid. Py

peppers in fresh tomato sauce. s N
ZOYNA THX HMEPAL €5.00 S

MEAITZANEZ ME XKOPAO €5.00 SOUP OF THE DAY - cyn aHs

EGGPLANTS WITH GARLIC - BAKIAXAHbI C YECHOKOM Ask your waiter for our delicious soup of the day.

Sauteed sliced eggplants with virgin olive oil,

fresh garlic and butter.

A - BETAH smo.u.o:f}ff L

MOYZAKAZ I'IA XDPTOCDAI"OYZ .500 we1z.00’;,20AKEZ? Al R e €1200 e
© ' VEGETARIAN MOUSAKAS - BEI’ETAPW\HCKAHMVCAKA coot o0 LENTILS -uevesuua - ' e o
Layers of fried sliced potato, aubergme courgette ~ .Cooked in olive oil with seasonalvegetables [omon Wl e :

- and tomato, topped with bechamel sauce and baked carrots, potatoes, courgettes celery, parsley, , v
~_inthe oven. Served wnth hand cut frles and salad Sl Ry tomatoes] and rice. v Ay . Vo ¢ i
""'garmsh : e i Haban i vl L el ve LRt g R

AN il et Weple e e @AOYBI e i CRIB A e o
‘2 @AZQAAKI ', e €12 00 - BLACK- EYED PEA YEPHOM/IA3AA FOPOLIMHA - A S :
' FASOLAK! CBEXKE GACOMBIO ' ' > - Cooked with seasonal vegetables in olive oil. i
Fresh green beans, mushrooms and carrots |J1 R VP R R S ' ;
llghtlysplcedtomatosauce L e LG e R R SRR T & o
' iy . \ - {4 :
¥ = \ o

- Prices include service charge and V.AT. -

Y
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WAPOMEZEAEL ¢ ¢ - €22.00
FISH & SEAFOOD MEZE - PbIBHbI MUKC ME3E | [° ok
(EAdxwotn napayyeAia 2 ped€deg / minimum order 020N
of 2 meze / MUHUManbHbLIN 3aKas 13 2 Mme3e)

Just order the drinks and allow us to provide

a memorable Cypriot banquet.

TZINOYPA IXAPAX -

GRILLED SEA BREAM - [OPAAIA TPUJTb

Fresh sea bream, simply seasoned, enhanced
with oregano and dressed with virgin olive oil.

AABPAKI - €15.00
SEA BASS - MOPCKOW OKYHb rPU/b

Fresh sea bass, lightly seasoned, sprinkled

with oregano and dressed with virgin olive oil.

=IDIAX IXAPAL - €16.00
GRILLED SWORDFISH - MEY PbIBA rPUJIb

Fresh loin of swordfish sprinkled with

seasoning and oregano and finished with virgin
olive oil.

20AOMOL -
SALMON - nococs
Lightly seasoned piece of salmon cooked to perfec-
tion. Eat it as it comes or accompany it with our
chef's original cream sauce § 5.

-

€15.00

€15.00

Ll

R
I G

KAECDTIKO L - €15.00
- KLEFTIKO - KﬂE(DTMKO : o
* Fresh lamb seasoned with our herbs cooked in
_ the traditional clay oven for eight hours until

~ tender to fall off the bone. Served with gravy
~sauce 14" 88 fresh vegetables rrce and our .
hand cut fnes or Jacket potato

 MOYEZAKAE 186 o
- MOUSAKAS - MVCAKAC‘ i ol W
" Layers of fried sliced potato auberglne cour-
~ gette, tomato and minced meat, topped WIth :
~bechamel sauce and baked in the oven.

Served W|th hand cut frres and salad gar‘nlsh i

€14 00

eu. og

STIFADO - CTM(DA,JO ;

- Fresh beef with onions, slowly tendered in herbs
~ spices, tomato and red wine sauce. ‘
Served with r|ce and our hand cut frles

ACDEI\IA e i

AFELIA - AG)EIII/IH U

~ Fresh pork seasoned with pepper and corlander

- and slow cooked in white wine. it
Served WIth rlce and our hand cut frles

€1l| 00

4 “» ,’, i
G ]

- Fresh vegetables such as tomato courgette and :

mln@ed meat and rICe Served with tzat2|k|O

|  OATOAAKI KOKKINIETO ME APNI €14.00
- LAMB IN TOMATO SAUCE WITH FRESH GREEN

car:rots and mushrooms in llghtly splced tomato |

i Pnces lnclude Serwce charge and V A ik

FAPIAEZ AKAMA =

AKAMAS PRAWNS - KPEBETKU “AKAMA”
Baked or fried ¥ prawns served with fresh
garlic butter.

MYAIA ¢
MUSSELS - Mmupumn
Expertly prepared deep-fried mussels, accompanied
by garlic butter.

KAAAMAPI THFANHTO ¢
CALAMARI - KAJIbMAPbI
Deep-fried squid, garnished with lemon wedges.

KAAAMAPI XTH ZXAPA
GRILLED CALAMARI - KAJIbMAP HA TPUJIE
Tender, fresh calamari expertly grilled to perfec-
tion, then drizzled with our homemade lemon
sauce, made with extra virgin olive oil and a
blend of aromatic herbs. A light yet flavorful
seafood delight with a perfect balance of citrus
and Mediterranean flavors.

OXTAMOAI S
OCTOPUS - OCbMUHOI
Fresh octopus baked to chef's owns special recipe.

€14.00

€14.00

€17.00

FEM'XTA Thbh eu.oo
" GEMISTA - I'EMI/ICTA el

' peppers, gently~stuffed with a blend of splced

- BEANS - BAPAHWHA O/ TOMATHbIM COYCOM
O CBEXEW OACOJIBIO
~ Slow casseroled lamb, with green| beans freSh

g

e TRAD'ITIONAL cv‘PmoTa
- KWMPCKAS TPABULIIOHHAR

% — FISH & SEAFOOD |
PbIBA 1 MOPENPOAYKTb!

----




BEEF FILLET STEAK / CTEMK FOBAXWI
Fresh tender beef fillet grilled to your liking.

€26.00
PEPPER STEAK _
MEPLIOBbIA CTEVK ¢ ¥+
Fresh fillet steak, expertly cooked to your
instruction, supplemented by a green pep-
percorn, English mustard, red wine and
cream sauce.

Add extra sauce

All the above dishes are served with fresh
hand-cut fries or jacket potato, rice and vegetables.

KOTOIMOYAO ®IAETO €13.00

CHICKEN FILLET / KYPUHOE OUJIE
rvt_arina]iced with herbs, sea salt and virgin
olive oil.

KOTOMNOYAO MNINEPATO €14.00
PEPPER CHICKEN sh6y 70T
MEPLIOBbIV OUIIE

Grilled and served with green peppercorns,
mustard, red wine & cream sauce.

KOTOIMOYAO NTAIANA s 27 1€14.00
DIANE CHICKEN

ONAHA OUNE

Grilled and served with pan fried mush-
rooms, french mustard, red wine and cream
sauce.

KOTOINOYAO ME ZAAT2A *
2KOPAQY GARLIC CHICKEN /
YECHOYHbIV OUIIE

Grilled chicken fillet topped with a smooth,
garlic-infused cream sauce, rich in flavor
and delicately balanced with herbs.

€14.00

KATOTAYAQ

CHICKEN SPECIALS - KYPUHDIE BJIIOAA

26.00
DIANE STEAK / OVMAHA CTEUK § €8 @7
A tender fillet steak cooked to perfection
served with a mushroom, mustard,
red wine and cream sauce.

- €26.00
¢
GARLIC STEAK / YECHOYHbIN CTENK
Fillet steak cooked to your liking, accompanied
by our home made creamy garlic sauce.

T-BONE STEAK / CTEVK T-5OH 2200
{Tﬁrge steak on the bone chargrilled to your
iking.

€15.00
GAMMON STEAK / KOMYEHbIV CTEVK
Large, thick slice of cured ham grilled and
served with fried egg @ or grilled pineapple.

KOTOINOYAO KIEBOY @ :
CHICKEN KIEV / KYPULIA “KMEBCKAA”
Fillet of chicken gently stuffed with cheese
and garlic butter.

KOTOINOYAO KAPY
CHICKEN CURRY / KYPULIA KAPU
Sliced fillet chicken, onion in tomato sauce and curry
spiced sauce.

KOTOMOYAO MOYEITAKAAAHE @ €14.00
CHICKEN “MOUSTAKALLIS" / KYPULIA
“MYCTAKATJTNC”

Fillet of chicken gently stuffed with ham and
cheese.

€14.00

Add extra sauce

All the above dishes are served with fresh
hand-cut fries or jacket potato, rice and vegetables.

Prices include service charge and V.A.T.
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GRILLED - BJIIOAA MO 3AKA3

MEZEL:$¢" = €20.00
MEAT MEZE - MACHbIE MKC “ME3E” 19 STojio/per person
(EAaxiotn napayyeAia 2 pelédeg / minimum order of 2
meze / MMHMManbHbI 3aKa3 13 2 mese)

Sit comfortably, order and enjoy! Just enjoy your
drinks and allow us to prove you with a memora-

ble Cypriot banquet.

LEDTAAIEL ¢

SHEFTALIES - WE®GTANN

Seasoned and spiced minced pork in sausage
shaped parcels. Truly traditional and delicious.

AIA®OPA IXAPAX

MIXED GRILLED - ACCOPTU IPUJTb

Souvlaki, sheftalia#, lamb chop, belly pork,
sausage and halloumi cheese, garnished with
parsley, onion and lemon.

L0YBAAKI KOTOINOYAO

CHICKEN SOUVLAKI - WALUMbIK 13 KYPULbI

Cubes of fresh chicken breast, seasoned and
marinated with herbs and virgin olive oil. Served
on a skewer with mixed peppers and onion.

€14.00

€16.00

€13.00

éMAKAPONIA NAnOAITAN, (T
- SPAGHETTI NAPOLITANA - CMATETTI HAI'IOJ'IMTAH

- Genuine ltalian pasta served with fresh tomato fae

- sauce and herbs.

' opoooaooooacotoocotoo

d Iﬂ} mlnced_meat cooke
al herbs.

EAFOOD PASTA - |'|ACTA @ MOPEI‘IPO}JYKTAMM
paghett| in cream saucef§ or tomato sauce

NMAIAIRO
HEVOU-
®

Z0YBAAKI XOIPINO

PORK SOUVLAKI - WALLbIK 113 CBUHWHDI
Pieces of fresh pork seasoned and marinated with
herbs and virgin olive oil. Served on a skewer.

MIPIZOAA XOIPINH
PORK CHOP - CcBMHAA OTBEMBHAA
Mouth-watering pork seasoned and marinated
with local herbs and grilled to perfection.

MAIAAKIA

LAMB CHOPS - BAPAHVHA HA KOCTOYKM
Delicious lamb chops, seasoned and marinated
with local herbs and then expertly cooked.

MANZETA IXAPAX

GRILLED BACON - APEHAA CBMHASA TPYIVHKA
Delicious, succulent belly pork seasoned and
marinated in fresh local herbs.

APNIZIO ZYKAQTI
LAMB LIVER - BAPAHbY MEYEHb
Grilled lamb's liver served with onions and bacon.

€13.00

€14.00

€16.00

€14.00

€14.00

All the above dishes are served with fresh hand-cut fries or jacket potato, rice and vegetables.

PIZZII

MITZA ANAMIKTH¢
MIXED PIZZA - nnLLA MUKC
A generous topping of ham, bacon, mushrooms,
onions, peppers, tomato sauce and cheese
served on a crisp base.

MITZA MAPTAPITA:

PIZZA MARGHERITA - nuLLA MAPTEPUTA
A simple, tasty and flavoursome combination of
cheese and tomato sauce on a crispy pizza base.

MITZA AAXANIKQON ¢

VEGETARIAN PIZZA - NULILIA BETETAPVAHCKASA
A crisp based pizza topped with seasonal
vegetables and cheese.

€12.00

€12.00

€12.00

CHICKEN NUGGETS - KYPUHbBIE BUTOYKI HATETC
Golden crispy nuggets accompanied by our
handmade fries.

$%@
BUTTERFLY SHRIMPS - KPEBETK NMAHUPOBAHHbIE
I OBKAPEHHBIE
Crispy prawn goujons with our homemade fries.

4%
BURGER - bYPrEP
A great juicy burger served with our hand cut fries.

Add cheese €1.00




KOKTEIN:

BLUE LHGOON es00 GIN FIZZ

Vodka, Blue Curacao & lemonade. Gin, lemon squash and soda water.

HPEROL SPRITZ €7.00 SEX ON THE REACH

€6.
Aperol, prosecco and soda water. Vodka, peach schnapps, orange juice and grenadine.

SCREWDRIVER eso0 PINA COLADA €7.00

Vodka and orange juice. White rum, malibu, pineapple juice and coconut cream.

BRANDY SOUR es.00 LONG ISLAND ICED TEA €7.00

Brandy, lemon squash, soda & angostura bitters. Rum, tequila, vodka, gin, lemon squash and cola.

0uzo SPECIAL €5.00

Ouzo, lemonade and grenadine.

TEQUILH SUNRISE €5.00

Tequila, orange juice & grenadine.

BLOODY MARY ¥ €6.00

Vodka, tomato juice, tabasco and worcestershire sauce.

MICKEY MOUSE

Ice cream & cola, topped with fresh cream. &

FRUIT PUNCH €4.00

Mixed juices & grenadine.

DONALD DUCK €4.00

Orange juice, pineapple juice & lemonade.

GINO CLOCK

€7.50

€6.00
€4.00
€6.00
€6.00
€6.00
€5.00

€4.50

in Mixers

€2.50

Premium Indian Tonic
Elderflower Tonic
Low Calorie Tonic
Mediterranean Tonic

Pink Grapefruit Soda

Indian Tonic




MARTINI 3cl SR , . DISARONNO
DRY | ROSSO | BIANCO > 9, TIA MARIA

CAMPARI 3cl X Z5 . DRAMBUIE

SHERRY 3cl ' (B:g:lﬁ%'ES;U
COMMANDARIA 3cl ' MASTIHA

0UZO0 3cl . FILFAR
SAMBUCA

FIVE KINGS

. COURVOISIER
JAGERMEISTER 00 PEMY MARTIN

FERNET-BRANCA . METAXA 5*
METAXA 7*

UNDERBERG . METAXA 12*
NAPOLEON

“cMnPu?}f"’a

_STRoNGbeWoié;adfﬁl"?i e
 SOMERSBY®330mlr  es0
- KOPPARBERG&+ 330mlr easo

OINOHNEIIMIITIMH

€5.00
€3.50
€3.50
€5.00

‘ ; . o €3.50
QICARLSBERG BTL 330l . €00 €3.50 _Add a mixer
“HEINEKEN BTL 330ml gt Dt et e
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White Wine Red Wine

Agios Onoufrios, Kathikas, Mix Blend €20.00
Aeon, Kathikas, Maratheftiko €35.00
Methi, Kathikas, Cabernet Sauvignon  €40.00

Vasilissa, Kathikas, Vasilissa €28'00@:35_00
Vasilikon, Kathikas, Xynisteri €20.00
Omma, Kathikas, Sauvignon Blanc  €40.00

Andesites, Kyperounda, Mix Blend €24.00
Alina, Panayia, Xynisteri €4.50 €20.00 Psila Klimata, Kyperounda, Cabernet Sauvignon €30.00

Panayia, Promara €35.00

? E\Ayios Fotios, Statos, Mix Blend €4.50 €20.00
Persefoni, Statos, Xynisteri €4.50 €20.00 & Statos, Shiraz €50.00

Iris, Statos, Spourtiko €28.00

Barba Yiannis, Panayia, Maratheftiko €35.00
Petrites, Kyperounda, Xynisteri €24.00 Panayia, Yiannoudi €50.00

Alimos, Kyperounda, Chardonnay  €30.00

Koilani, Shiraz €30.00
Pelendri, Sauvignon Blanc €27.00 Artion, Koilani, Mix blend 40,00
Kelaidonis, Kathikas, Semillon €22.00 Statos, Merlot €27.00

Med Dry

Alina, Panayia, Xynisteri €4.50 €20.00

Med. sweet
Katerina, Paphos, Xynisteri & Semillon g2 o _/ﬂed Jweet

Kathikas, Mix Blend €450 Cornelious, Mix Blend

Med Dry

Status99, Statos, Mix Blend

FRANCE FRANCE

Chablis, Chard
ablis, Chardonnay Bourgogne, Pinot Noir

Bourgogne, Chardonnay
NEW ZEALAND Bordeaux, Cote De Bourg, Merlot

CHILE

E\ Marlborogh, Sauvignon Blanc

CHILE
(=N

Purple Angel, Colchagua €130.00
I Vallgy, Calgménére s

Central Valley, Chardonnay Alpha, Colchagua Valley, 245 00
ITALY Cabernet Sauvignon

ITALY

Velante, Veneto, Pinot Grigio

GREECE Ripasso, Valpolicella, Mix Blend

Chianti, Mix Blend
Naoussa, Moschofilero

: '-:_Allthe,éb@yé'wine,s'conwi‘n sulphitesY ol
"Erice's'ipcludeg_ser\_/ice.khéfgdand VAT. - SR b
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VASILIKON WINERY
| VOUNI PANAYIAWINERY '~
1 EZOUSA WINERY: .

. Eros, Kannaviou, Marathgfti‘khv’\f P

" FIKARDOS WINERY .
“§ Valentina, Paphos,

.} Mataro & Shiraz
1 KALAMOS WINERY

STERNAWINERY G

‘:vathlka_s_‘, Mlx‘Blgnq i

|} Cherub, Colchagua Valley, Syra
‘B EAGLE CREEK WINERY. .
California, Zinfandel .~ =

SOGRAPE

Mateus, Duriense,':M_ix blend '

4 4 . g » pEy AN &
¥ a0 S ey Ft L N
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e et v

S i ; ’
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BT ) §
8 )

S0 1eym 7som |

| Einalia, Kathikas, Maratheftiko & Shiraz ;

| Pampela, Panayia, Mavro & Xynisteri-

Cabernet Sauvi'gnlph,‘."‘ A e
- Demetra, Amargeti, Caberriét‘_lS;al;'\‘l'ijnp.ﬁgl_'f‘sg ‘ €2000

i

h & Grenache

SDRTUGALY oty s
| €450 €20.00

7

. Veuve Clicquot - .~ = 7.

‘ Ye!low-.l.,a’_bel, iB.r,;tEt{ NY ol

Veuve Clicquot - :
“Rose, BrutNV. . ..
'Moét & Chandon .~
Brut, Impérial NV~ o
7 f Moét&Chandon = .
oy 0-‘0,“,' . »395‘*«'1':"“"?'@,; .NV_ T ‘
: '} Dom Pérignon .

€450 * €20.00

€200
20

| Martini
§ BrutorAstinv =~ -~
‘§ Beato bartolomeo breganze =
| Prosecconv. & o0 0o 00

‘B Maschio. + ;
-Prqs_\etco NV -«

Red, White or Rose

1L
€13.00

0.5 Lt
€7.00

187,5 ml
€3.50

deadigl s i
A

./ 200ml 7heml - -

€135.00

L elgs0t

o eiseo0

65

. es000
€450 €2500

e




. CARAMEL CREAM?8¢ = - em .

KAMENEY Special Coffjecs

IRISH COFFEE *
Irish whisky, coffee, sugar and cream

AMARETTO COFFEE "
P= W‘é Amaretto liqueur, coffee and cream €90
BAILEYS COFFEE" €6.00

Baileys liqueur, coffee and cream

NESCAFE e CALYPSO COFFEE €6.00
CAPPUCCINO * €3.50 Tia Maria liqueur, coffee and cream?

LATTE * €3.50 ROYAL COFFEE €5.00
FILTER COFFEE €3.00 VSOP, coffee and cream®

CYPRUS COFFEE €1.50

ESPRESSO €2.00 FEXPPE

DOUBLE ESPRESSO €3.00 - Iced coffee

TEA €2.00 ' FREDDO ESPRESSO

€6.00

' MARTINI ESPRESSO

AFFOGADO
: Espresso with a scoop of vanilla &

ﬂl OTH - Lcecream

MGP.}KEH'E ‘ see ° oo .'.” . o o . o 'y

£ By
)
Wi,

MIXED ICE CREAMO S B
4 scoops of your choice: banana strawberry, vamlla or chocolate @
WIth fresh cream. ' o

BANANA SPLIT@ : e
Fresh banana and ice. cream topped W|th fresh cream el

l»

SPECIAL ICE CREAM 0 ‘
~ Mixed ice cream with strawberry llqueur blue Curacao
and topped WIth fresh cream o '

DESSERTS N[.lECEPTbI P

. BAKLAVA 4o = ° |, &% LAVACAKES:® - em
Homemade filo pastryftlled w:th chopped _,*Served Withieecredmi: iy = o Ndite e e
; _egtgi:giliskeslézzrup e e ‘; i 00 ‘CHOCOLATE CAKE®&:0 ; BABD
S Gently poached in arich b[ackcurrantsyrup &iseyr:ved ,'CHOCOLATE MOUSSE’é@OW e el M A
wzthzcecreamb : . e e 'CHEESECAKE B e S0
.. CARROT CAKE ®3 10 L G ke AYOGHURT ‘WITH HONEYM €450

e i LAt Extra Scoop

| of Ice Cream

~ * Desserts may contain traces of mats e
Prices include service charge and V.A.T.




