€ST 1976

Assiotis Family
Welcomes you ome



Apevitifs & Bitteys

Ouzo

Sherry
Commandaria
Martini
Campari

Gin, Vodka, Bacardi
Whiskey Scotch

Fernet Branca

Cyprus Spirits

Tsiakkas 2Zivania (0,5 L) 40.00
Comandaria Tsiakkas 40.00

(Dessert Wine) (0,5 L)

Beers

Beer 33cl

Beer 63l

Half pint

Pint

Non alcohol Beer
Jmpor+ed Beer

CGuiness

Cider

€

2.50
3.50
2.50

3.50
3.00
3.50
4.50
3.50

Cocktails
€
Brandy Sour 3.50
;A\perol Spri’rz 5.00
]\]apa Special 4.50

Non alcoholic cocktail 3.00

Sof+ Durinks
€
Fresh orange juice 3.50
Juice 2,00
Soda water 2.00

Cola/ Spri’re / Fanta 2.00
Jce Tea Peach / Lemon 2.00

Large spav‘kling 3.50
Swmall sparkling 2.00
Water 175

L emon Squaslr\ & soda 2.50



% Y “Laverna Napa Wines

Our Special House Wine

Led

—
porfiv‘os Tsiakkas Dry
Avyios Onoufrios Dry
Meflf\y Cab. Sav
Slf\iraz Vlassides

Red or White

<

17.00
16.00
28.00
25.00

Cabernet-Sauvignon Vlassides 25.00
Mevrlot-Cabernet Argyrides 25.00

Maraf l'\effiko ybxrgyricles

OIYW\PMS Med. Sweet
OIYW\PMS Medium
Andesitis Dry
.Lefkaola Dry

Viannoudi
EnGenius Cyprus Variety

OPU\S AV‘"’ is Vlassides

KLose

Rodinos Tsiakkas Dwy
rpfchC_‘, 3 Vlassides
Vlasilikon Dry
Olympus Med. Sweet
Mateus

Vi”age wine red or white 1t €9

25.00
14.00
16.00
17.00
22.00
35.00

36.00

€
16.00
20.00
17.00
13.00
16.00

Nhite

—Csiakkas Xynisferi Dry
rpfcpoc_‘, 2 Xynisferi Dry
Argyrides Chardonnay
Viogner Argyricles
Pe’rv‘ifis Xynisferi Dry
Vasilikon Xynisteri Dry
Thisbe Med. Dry
Olympv\s Med. Sweet
Tsiakkas Sauv. Blanc
Retsina Dry 0.51it

Sparkling Wines

& Cﬁam;aﬁine

PV‘OSGCCO

Lambrusko Dry
Duc de Nicosie
Moet Chandon
Ciordon Rouge

All wines in bottle 0.75L+

€14.00

17.00
16.00
19.00
18.00
17.00
17.00
14.00
13.00
19.00

7.50

€

16.00
14.00
16.00
75.00
75.00



Soups of the Flouse

3
Tomato Soup 4.50
Beef With Vege’rables 5.50

Soup of the day

Appetizers Cotd )

Tzatziki or Taramosalata or Tahini 275

Melintzanosalata or Houmous 3.50
Shrimp Cocktail 7.50
Fetta Cheese with Garlic 4.50
Olive Paste 4,00
Pate chicken liver Homemade 4.50
Napa Mixed (for 2 persons) 9.50
Prawns in mint & coriauder sause 7.50
Aggpea‘zers Hot €

Halloumi Cheese 3.50
Garlic Mushrooms 6.50
Kalamari (half portion) 8.00
Fava (lentils dip) 4.00
Fetta Saganaki 5.00
Mussels Saganaki 6.50
Ravioli Homemade (half portion) 4.50
Spaghetti Bolognaise (half portion) 4.50
Dolmades (half portion) 6.50

Loukanika CVY sausages (per piece) 3.00
Revithokeftedes / Chickpea pies (4pcs) 8.00




Special Cypras Dishes

Meze (Min 2 Persons) 19.00 (Per Person)
16 to 18 Delicious Local Dishes
Kioffea’es Pork 13.00

Meat Balls Wonderfully Spiced

Stifado Beef 13.00

Beef Meat, Onions, Wine and Vinegar Sauce

Tavvas Lamb 13.00 §

Lamb Meat, Potatoes, Onions, Wonclev*fu\”y spicecl

Dolmades Pork 12.00

Stuffed Vine Leaves

Gemista Beef 12.00 .
Stuffed vegetables

Kleftiko 13.00

Young Tender Lamb, Potatoes, Carrots, Onions

Cyprus Vegetarian Platter 9.50

Seasonal Selection of Vegetarian Choices

Mousaka 10.50

Oven baked Beef mince meat, ambergines,

po’raoes & bechamel

‘Fish Dishes

€
Fresh Fish (Prime Quality, Grilled) 250-300 g» 15.00

Salmon (Fresh, Grilled) 300 g« 14.50
Fried Cod 14.50
(Cod loin served with skorthalia & beetroot sause)

King Prawns (Grilled) 5pcs. 14.50
Kalamari (Fried or Grilled) 300 gr 14.50
Octopus (Local Grilled) 300gw 15.50
Lobster (By order) per kilo  70.00

All o]( the above are served with Potatoes & Vege’rables & poy‘gouw‘i or Rice
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() Thalassa .t

r IS[/\ /\/\eze € 22,00 (Per Person)
(Min 2 Persons)

Q

i

Sea, Source of foocl for human begins,
Hides within it a whole treasure of fish,
Cu’rflefis'z\ or s'r\e,”fislf\.

i

Fish and Seafood have always been

One of the basic foods for Greeks. &‘
X
For centuries whole generations of Greek Fishermen ‘%

Keep prowdmg the treasures of the sea to the Greek kitchen.

i

Based on the philosophy of Greek tradition

We have created for you our own fish meze ﬁ
With all the flavours of our local sea. ‘-'3‘7{4

i
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FErom the Grill

Fillet Napa

Pepper Steak

Fillet Steak With Garlic Sauce
Fillet Steak

Fillet Spiess Kebab
Cyprus Kebab Souvlaki
Chicken Kebab Souvlaki
Lamb Kebab Souvlaki
Slr\ief’ralies

Pork Chop

Pork or Chicken Fillet
Lamb Chop

Mixed Grill

All of the above are served with

€
20.50
20.50

20.50 -

20.50
20.50

9.50
10.50
13.00
10.50
10.50
12.00
13.50
13.00

Potatoes & Vegeh:\bles & pouw*gouw*i or Rice

Pasta

Side Dishes

Spagl'\eh‘i Bolognaise
Ravioli Home Made

€
8.50
10.00

10.00

Mushrooms 4,00 Kaloirka

Grilled Tomato 3,50 traditional ravioli with beef mince meat
Grilled \/eg 450 Pasta of the day

Spinac'x\ Rice 5.50

Vi”age Salad
Green Salad
Seafood Salad
Greek Salad
Rokka & Anari

Served with vinaigrette clressing

3.50
3.50
8.50
4.00
5.00



Desserts

€

Coupe Romahof (strawberries with ice cream) &4.50

Strawberries with Cream 4.00
Banana Split 4.50
Fresh Fruit Salad 4.50
Yogurt, Honey & Wallnuts 5.00
Jce Cream (3 scoops) 4,00

Sorbet lemon or fores+ frui+s (2 scoops) 5.00

Cl/\eese Portion (5 Differevﬂ' Vavrieties) 850

Fv‘es'r\ ](NAH’S (per person) 2.50

SHome made Desseves

by mama Emily <
Paklava & Jce cream 5.50
Ravani (traditional Greek desserts) 4.50
Portokalopitta (orange pie) 5.00
Sokolatopitta (chocolate pie) 5.50
Cyprus Home Made Sweet 3.00

Cake of the day




Coppees, “Leas.

Jrish Coffee
Calypso Coffee
Royal Coffee
Nescafe
Cyprus Coffee
Espresso
Capuccino
Americano
Late

Double CSPV‘CSSO

Tea (6 Choices)

ARY
/)

Kigueays

Homemade Liquer
Filfar

Baileys

Amaretto

Tia Maria
Drambuie

Grand Marnier

Cointreau

4.00

4.00
4.00
4.00
4.00
4.00
6.00
4.00

5.00 **Z ?
5.00
oy
2.00
150

Coﬂ:ee ]\)apa
Our Speciality

€5.00

2.50
4.00
4.00
4.00
3.50
2.00

Cognacs

V.S.OP.12 Vrs 320
Five Kings 4,00
Metaxa ¥reees 4.50
Metaxa *He 4.00
Remy Martin 5.00
Martell 5.00
Zivania 2.00

(Local Schnapps)

All taxes included
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