
T O D A Y ’ S   S P E C I A L S



STARTERS
FIGS & PROSCIUTTO SALAD
fresh figs, prosciutto, baby rocket, shavings of parmesan,
walnuts - dressing honey balsamic vinaigrette

GAZPACHO (COLD SOUP) 
fresh tomatoes, cucumber, peppers, celery, onion, fresh herbs, pomegranate molasses,
cold pressed virgin olive oil   |   Option: Add Greek Feta............+€2.50

MAINS
BLOODY MARY RISOTTO WITH MOZZARELLA 
Arborio risotto, fresh tomatoes celery, vodka, Worcestershire sauce, tabasco, fresh mozzarella  

SEA BREAM (TSIPOURA) WITH LEMON BUTTER SAUCE
fresh filleted sea bream, pan-seared with garlic, butter, Mediterranean herbs, capers, lemon-zest and served 
with potato mash and sauteed spinach

GRILLED LAMB CUTLETS WITH CHIMICHURRI 
Grilled lamb cutlets, cooked to a perfect, charred crust and tender juicy interior, served alongside a vibrant 
Chimichurri, a tangy and fragrant sauce, accompanied with a creamy potato mash, and salad - baby rucola, 
cherry tomato and red onion, lemon & olive oil dressing

RIB EYE STEAK
fresh, free range Aberdeen Angus Rib Eye Steak, served with Cyprus potato fries or potato mash, sauteed 
spinach and a side of peppercorn or mushroom sauce

FILLET STEAK  
fresh, free range Aberdeen Angus Fillet Steak, served with Cyprus potato fries or potato mash, sauteed 
spinach and a side of peppercorn or mushroom sauce

DRINKS
PIMMS APEROL SPRITZ
Pimm’s, mint, cucumber, strawberry, orange, and finished with either sprite or ginger beer

SUMMER SANGRIA ROSE
rose wine, passionfruit puree, peach juice, triple sec, lime juice, passoã

PALOMA SPRITZ
 tequila blanco, fresh pink grapefruit, pink grapefruit 

LIMONCELLO & YUZU SPRITZ
limoncello, yuzu liqueur, lime juice, sugar syrup, prosecco

€12.00

€5.50

€13.80

€24.00

€26.00

€40.00

€55.00

€10.00

€10.00

€10.00

€10.00


