EventsBuffetMenu-Optioni

T'ta v dopyavweon thns EeympioTis 60S HEPAS ATTOUTEITAL VTTEPOYO PAYNTO,
EVYAPIOTI KO TPOCOTIKI EEOTNPETNGI KAl AVETITIOEVTY Kopwotyta. 1la udg, i
yauiia oeéiwon ko n fApTion TOV TALOI0D GO, ATOTEAOVY U0 IOAVIKY EVKAIPIA.
VIO VO GYEOLAGOVUE Hall TV O GCOVAPTAGTIKI EKONAWGH KAl V& PPOVTIGCOVUE 0L,
000 EYETE OVEIPEVTEL VA YIVOVY TPAYUATIKOTYTO.

Tipn ava aropo: €21.00 (Zuv O.1.A (9%)) / Price per person: €21.00 (Plus VAT)
Mo moidid 10 - 4 xpovwv €10.50 / Children 10 — 4 years of age €10.50
Mo maidid 2 - 4 xpovwv €4.00 / Children 2 - 4 years of age €4.00

IERAMBELOS FUSION CUISINE IERAMBELOS FUSION CUISINE

OAOz AHMOKPATIAZ 2620 ®APMAKAX AEYKQZIA DEMOCRATIAS STREET 2620 FARMAKAS NICOSIA
KYNPOZX CYPRUS

THAE®QNO: +357 22 515 515 | KINHTO: +357 99 299 990 TELEPHONE: +357 22 515 515 | MOBILE: +357 99 299 990
®A=: + 357 22 314 912 FAX: + 357 22 314 912

EMAIL: ierambelosfusion@gmail.com EMAIL: ierambelosfusion@gmail.com

FOLLOW US: Facebook, Instagram FOLLOW US: Facebook, Instagram

xpdog pmovdéc /cold buffet
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ecuvodeutikaeside dishes

4 EmAoyég |/ Choice of 4

MeAir{avooalara pe yiaoupTi [ Aubergine salad with yoghurt
Tapapooaldra / Fish roe salad

Tayivi / Tahini

EMiég / Olives

MoikiAia atré §iddra / Variety of pickles

Maoupti / Yoghurt

Tqardixi [ Tzatziki

ecaAatecesalads

6 Emioyég / Choice of 6

Xwpidrikn oahdra / Village salad

Aayavooahdra /Coleslaw salad

KaBoupooahara / Crab salad

Apafikiy oahara TapTroulé / Arabian tabbouleh salad

ZaAdrta {upapikwy / Pasta salad

ZoAdra amrd mavr{api pe yiaoupTi Kai prréikov / Beetroot salad with yoghurt and bacon
ZaAdra Tou Kaioapa pe kotomouldo / Chicken Caesar salad

ZaAdTO TOU ZEQ PE PTTEIKOV, TUPI YKOUVTA, XM, auyd Kai odAtoa oahdrag Tou oe@ [ Chef’s
salad with bacon, gouda cheese, ham, egg and Chef’s salad dressing

ZaAdra e aolaTiké Adyxavo, vouvtAg, nAibatropoug Kai apiydala / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZoAdra NTako pe Tagiuadi, Tepayiopéves VIopdTeg, Tupi @éta Kau AIEG | Dako salad with
rusks, chopped tomatoes feta and olives

ZaAdra pokag pe kepdal viopareg, podi kai Tupi Tapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZaAdra FoudAvtop pe @éteg amod unAa, géAivo, Kapudia, yiaoupTti kai adAtoa / Waldorf
salad with sliced apple, celery, walnuts, yoghurt and dressing

LaAdTa pe oravaki, afokavro, KOTOTTOUAO, KOKKIVO TITTéPI Kol KaAapTrOKi / Spinach salad
with avocado, chicken, red pepper and sweet corn

Mapadoaoiakn TATATOCAAATA HE PPECKOKOHHPEVO KPEUMUDI, HaivTavo, EAIEG Kan KaTTOpN
Traditional Potato salad with fresh onion, parsley, olives and capers

AoiaTiki oaAdra pe oouAtaviva, ppAo, Adyavo kai gdAtoa amé onodui kai péll / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing
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ZaAdTa poOKaG pE OTTAVAKI, HAPIVOPIOUEVA HavITAPIA, QETES Prosciutto, couAtaviva kai
nAhiéoTropol / Roca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxavika wnuéva atn oxdpa / Couscous salad with grilled vegetables

zeotdg umovdéc/hot buffet

eAaxavika evegetables

2 EmiAoyég / Choice of 2

Aaxavikd ynrda A payeipepéva otov atuod / Roast or Steamed vegetables
Fepiotad @UAAa aptrehiol / Stuffed Vine leaves

Ntopareg oou@Aé / Soufflé tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

MeAit{aveg pe Tapuedava, mimrépia kai Tupi @éta / Aubergines with parmesan, peppers with feta
cheese

PoAd pehit{avag pe gpéokia avapi, viopdra kai odAtoa BaciAikoU / Rolled stuffed aubergines
with fresh anari cheese, tomato and basil dressing

Fepioté kaveAovi pe aravaki / Cannelloni filled with spinach

KouvouTridl oykpatév | Cauliflower au gratin
FepioTa pavitdpia pe Tupi ( [ pe xap/ptréikov) | Stuffed mushroom with cream cheese (or with
ham/bacon)

Fepiotég mimepiég | Stuffed Bell peppers
elupapLKA epasta

1 EmAoyn / Choice of 1

TopreAivia oykparév pe Tupi / Tortellini with cheese au gratin

rmiriolo maoTitolo (Makapévia Tou Polpvou) / Homemade pastitsio (macaroni in the oven)
Moupérol pe pooyxapi N kotétoulo / Beef or chicken stew with orzo pasta)

Mévveg pe pmléAl, kokkivo BaciAiké Kai odAtoa vropdrag / Penne with peas and red basil
tomato sauce

MéoTo maoTa pe BaciAikd Kal Kepdol viopdreg otn oxdpa / Penne with pesto basil and grilled
cherry tomatoes

Aagavia ye oavaki ko Tupi i pe Kipd / Lasagne with spinach and cheese or Mince

PapioAeg pe oog Tou 0@, PTiayuévo amod To oivotroigio pag / Village ravioles with chef sauce
made from our winery

Biykav Aagavia pe Aaxavikd oykpatév kai Tupi Biykav (xwpig prrecgapéA) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)
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eKotomouvAoechicken

1 EmAoyn / Choice of 1

"Auko6givo kototrouho / Sweet and sour Chicken

Aepovaro kototrouho pe péA kai Tgivilep | Lemon chicken with honey and ginger
KototouAo pe odAtoa pavitapiwv / Chicken with mushroom sauce

KotétrouAo tavroUpi / Chicken tandoori

KotomrouAo MaAdu Képi / Chicken Malay Curry

exoLpLvoepork

1 EmAoyn / Choice of 1

Maidakia xoipiva oTo pmdputrekiou pe YAukogivn oog / BBQ sweet and sour spare ribs
Kegpredakia xolpiva pe odAtoa vroparag / Pork Meatballs with tomato sauce

Fepiotd @UAAa atrd Adyavo pe Kipd kotétrouAou 1 xoipivou (AaxavovtoAuadeg) / Stuffed
Cabbage leaves with chicken or pork mince

Kepredakia yepiota pe @éra / Mini meatballs stuffed with feta

Xoipivo @IAéTo pe adAtoa pavitapiwv / Pork fillet with mushroom sauce

Xoipivo @iAéTo pe oog atrd pouotapda kai péAl  Pork fillet with honey and mustard sauce
Xoipivog Tapag / Pork Tavas

Xoipivo Tepiaki | Pork teriyaki

Xoipivo @iAéTo pe oog amd yAuko kpaoi Koupavdapia / Pork fillet with sweet Commandaria
wine sauce

ecoUBAaebarbecue

ZoUBAa Xoipiviy  BBQ Pork
ZoUBAa Kototrouho / BBQ Chicken

epaprefish

1 EmiAoyn / Choice of 1

®iAéTo wapiol pe kpepwdn oog / Fish fillet with creamy dill sauce
®1AéTo wapiol aTo @oUpvo / Oven baked fish fillet

Zolopog Tepryiaki pe Aaxaviké / Salmon teriyaki with vegetables
Zolopog pe odAtoa amréd moikiAia Botavwv / Salmon with herb dressing
Pi{6To pe xTamrddi kai atravaki / Octapus and spinach risotto
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entatatecepotatoes

1 EmAoyn / Choice of 1
Marareg oto oUpvo / Oven potatoes

Marareg yntég oTn oXapa pe BouTupo Kal oxovoTpaco / Roast potatoes in butter and

chives

Martdreg pméipm oe eAaidAado pe BoTava kai ok6pdo / Tossed baby potatoes in olive

oil with herbs and garlic

Mardareg Avva pe BoUTupo Kal GPECKIN KPEHA
Anna potatoes in butter and fresh cream

epulLerise

1 EmAoyn / Choice of 1

POgI Mmraopar / Basmati rice

Aypio puli | Wild rice

Avapeikto Tnyavntoé p0d1 / Stir fried rice
MAag1 roupyoup! / Bulgur wheat pilaf

epwpiebread

1 EmAoyn / Choice of 1

Aeuko | White rolls
Xwpiariko / Village bread

emtdbpmio & ppodro/dessert & fruit

6 Emoyég / Choice of 6

Emoxiaka @polta / Seasonal fruits

®poutooaldra / Fruit salad

Kpépa kapapelé | Creme caramel

MavakoTa pe owg améd poupa / Panna cotta with Berry-sauce
TQiCkeik | Cheese cake

laAakroptroupeko / Galaktoboureko

Kéik ookoAdrag / Chocolate cake

Kapudémita / Pecan pie

Papavi Kéik kapudag pe o1poi / Coconut cake with syrup Ravani
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Ziapaki | Siamali

MoptokaAéTrita / Orange pie

NiBavéliko payaAetri / Lebanese mahalepi
Expék kavraiql / Ekmek kadayifi

Kéik ZapAétra / Charlotte cake

aAkooAouya &aAAa moTa

alcohol & other beverages

EpgpraAwpévo vepd nyng Papuakdg / Bottled Spring Water Farmakas
AvayukTikd kai xupoi / Soft drinks and juices
Mrripeg Keo 1 Carlsberg / Beer Keo or Carlsberg

Aeukoé &npd kpaoi ZuvioTépl | Kokkivo Enpd kpaai Mpwtapr | White dry wine Xynisteri
or red dry wine Protari

EAAnvikog ka@ég | Greek Coffee

OAa ra umréAormra mord Oa xpswvovrai {exwploTd
All other drinks will be charged extra



EventsBuffetMenu-Option2

T'ta v dopyavweon thns EeympioTis 60S HEPAS ATTOUTEITAL VTTEPOYO PAYNTO,
EVYAPIOTI KO TPOCOTIKI EEOTNPETNGI KAl AVETITIOEVTY Kopwotyta. 1la udg, i
yauiia oeéiwon ko n fApTion TOV TALOI0D GO, ATOTEAOVY U0 IOAVIKY EVKAIPIA.
VIO VO GYEOLAGOVUE Hall TV O GCOVAPTAGTIKI EKONAWGH KAl V& PPOVTIGCOVUE 0L,
000 EYETE OVEIPEVTEL VA YIVOVY TPAYUATIKOTYTO.

Tipn ava aropo: €23.00 (ouv O.11.A) / Price per person: €23.00 (Plus VAT)
Mo moidid 10 - 4 xpovwv €11.00 / Children 10 — 4 years of age €11.00
Mo maidid 2 - 4 xpovwv €4.00 / Children 2 - 4 years of age €4.00

IERAMBELOS FUSION CUISINE IERAMBELOS FUSION CUISINE

OAOz AHMOKPATIAZ 2620 ®APMAKAX AEYKQZIA DEMOCRATIAS STREET 2620 FARMAKAS NICOSIA
KYNPOZX CYPRUS

THAE®QNO: +357 22 515 515 | KINHTO: +357 99 299 990 TELEPHONE: +357 22 515 515 | MOBILE: +357 99 299 990
®A=: + 357 22 314 912 FAX: + 357 22 314 912

EMAIL: ierambelosfusion@gmail.com EMAIL: ierambelosfusion@gmail.com

FOLLOW US: Facebook, Instagram FOLLOW US: Facebook, Instagram

xpdog pmovdéc /cold buffet
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ecuvodeutikaeside dishes

6 EmAoyég / Choice of 6

MeAir{avooalara pe yiaoupTi [ Aubergine salad with yoghurt
Tapapooaldra / Fish roe salad

Tayivi / Tahini

EMiég / Olives

MoikiAia atré §iddra / Variety of pickles

Maoupti / Yoghurt

Tqardixi [ Tzatziki

ecaAatecesalads

7 Emoyég /| Choice of 7

Xwpidrikn oahdra / Village salad

Aayavooahdra /Coleslaw salad

KaBoupooahara / Crab salad

Apafikiy oahara TapTroulé / Arabian tabbouleh salad

ZaAdrta {upapikwy / Pasta salad

ZoAdra amrd mavr{api pe yiaoupTi Kai prréikov / Beetroot salad with yoghurt and bacon
ZaAdra Tou Kaioapa pe kotomouldo / Chicken Caesar salad

ZaAdTO TOU ZEQ PE PTTEIKOV, TUPI YKOUVTA, XM, auyd Kai odAtoa oahdrag Tou oe@ [ Chef’s
salad with bacon, gouda cheese, ham, egg and Chef’s salad dressing

ZaAdra e aolaTiké Adyxavo, vouvtAg, nAibatropoug Kai apiydala / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZoAdra NTako pe Tagiuadi, Tepayiopéves VIopdTeg, Tupi @éta Kau AIEG | Dako salad with
rusks, chopped tomatoes feta and olives

ZaAdra pokag pe kepdal viopareg, podi kai Tupi Tapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZaAdra FoudAvtop pe @éteg amod unAa, géAivo, Kapudia, yiaoupTti kai adAtoa / Waldorf
salad with sliced apple, celery, walnuts, yoghurt and dressing

LaAdTa pe oravaki, afokavro, KOTOTTOUAO, KOKKIVO TITTéPI Kol KaAapTrOKi / Spinach salad
with avocado, chicken, red pepper and sweet corn

Mapadoaoiakn TATATOCAAATA HE PPECKOKOHHPEVO KPEUMUDI, HaivTavo, EAIEG Kan KaTTOpN
Traditional Potato salad with fresh onion, parsley, olives and capers

AoiaTiki oaAdra pe oouAtaviva, ppAo, Adyavo kai gdAtoa amé onodui kai péll / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing
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ZaAdTa poOKaG pE OTTAVAKI, HAPIVOPIOUEVA HavITAPIA, QETES Prosciutto, couAtaviva kai
nAhiéatropol / Rocca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxavika wnuéva atn oxdpa / Couscous salad with grilled vegetables

zeotég pmovdéc/hot buffet

eAaxavika evegetables

3 EmAoyég / Choice of 3

Aayavikd yntda A payeipepéva otov atuod / Roast or Steamed vegetables
Fepiotd @UAAa aptreAiol / Stuffed Vine leaves

Nropdreg oou@Aé | Soufflé tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

MeAit{aveg pe appedava, mimépla Kai Tupi @Eta | Aubergines with parmesan, peppers with feta
cheese

PoAd pehit{avag pe gpéokia avapi, viopdra kai odAtoa BaciAikol / Rolled staffed aubergines
with fresh anari, tomato and basil dressing

FepoTo kaveAovi pe amravaki / Cannelloni filled with spinach

Kouvoutridi oykpartév / Cauliflower au gratin
Fepiotd pavitapia pe Tupi ( A pe xap/ptréikov) | Stuffed mushroom with cream cheese (or with
ham/bacon)

Fepiotég mimepiég /| Stuffed Bell peppers
elupapLKA epasta

1 Emoyn / Choice of 1

TopteAivia oykpatév pe Tupi / Tortellini with cheese au gratin

Imriolo aotitaio (Makapévia Tou @olpvou) / Homemade macaroni in the oven
MNouBéral pe pooxdpi R kotéTrouho / Beef or chicken stew with orzo

Mévveg pe pmléAl, kokkivo BaciAiké kai odAToa viopdrtag / Penne with peas and red basil
tomato sauce

MeoTo maoTa pe BaoiAiké kal Kepdol viopdreg otn oxdpa / Penne with pesto basil and grilled
cherry tomatoes

Aalavia pe oravaki kai Tupi | Pe Kipé / Lasagne with spinach and cheese or Mince

PapidAeg pe oog Tou 0@, PTiayuévo amrod To oivotrolgio pag / Village ravioles with chef sauce
made from our winery

Biykav Aagavia pe Aaxavikd oykpatév kai Tupi Biykav (xwpig precapéA) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)



eKotomouvAoechicken

1 EmAoyn / Choice of 1

"Auko6givo kototrouho / Sweet and sour Chicken

Aepovaro kototrouho pe péA kai Tgivilep | Lemon chicken with honey and ginger
KototroulAo pe adAtoa pavitapiwv / Chicken with mushroom

KotétrouAo tavroUpi / Chicken tandoori
KotomrouAo MaAdu Képi / Chicken Malay Curry

exoLpLvoepork

1 EmAoyn / Choice of 1
Maidakia xoipiva aTo pmdputrekiou pe YAukogivn oog / BBQ sweet and sour spare ribs
Kepredakia xoipiva pe odAtoa vroparag / Pork Meatballs with tomato sauce

FepioTd @UAAa amrd Adyavo pe Kipd KotétrouAou 1 xoipivou (AaxavovroAuadeg) / Stuffed
Cabbage leaves with chicken or pork mince

Kepredakia yepiota pe @éra | Mini meatballs stuffed with feta

Xoipivo @iAéTo pe odAtoa pavitapiwyv / Pork fillet with mushroom sauce

Xoipivo @IAéTo pe oog atrd pouaTtdpda kai péA / Pork fillet with honey and mustard sauce
Xoipivog Tapag / Pork Tavas

Xoipivo Tepidki | Pork teriyaki

Xoipivo @iAéTo pe oog amd yAuko kpaoi Koupavdapia / Pork fillet with sweet Commandaria
wine sauce

® Bobwo e beef

1 EmAoyn / Choice of 1
Awpideg Bodivou pe oog pavitapiwy / Beef strips with mushroom sauce
Bodivo oTipddo (i kouvéhl oTipddo) / Beef stew (or Rabbit stew)

< Bodivo Tapag / Beef Tavas
< Qayitag pe odivo / Beef Fajitas
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ecoUBAaebarbecue

2 EmAoyég / Choice of 2

Apvioia gouBAa / Lamb

ZoUBAa Xoipiviy / BBQ Pork
ZoUBAa KototrouAo / BBQ Chicken

epaprefish

1 EmAoyn / Choice of 1

®iAéTo wapiol pe kpepwdn oog / Fish fillet with creamy dill sauce
®iAéTo wapiol aTo oUpvo / Oven baked fish fillet

ZoMopog Tepryiaki pe Aaxaviké / Salmon teriyaki with vegetables
ZoMAopog pe odAtoa amoé moikiAia Boravwv / Salmon with herb dressing
PigoTo pe xTamrddi kai oravaki / Octapus and spinach risotto

ennatatecepotatoes

1 EmAoyn / Choice of 1
Mardareg oto oUpvo / Oven potatoes

Mardareg yntég oTn oxapa pe BouTupo Kkai oxoivoTpaco [/ Potatoes grilled in butter and
chives

Marareg pméipm o€ eAaidAado pe BoTava ko okdpdo / Tossed baby potatoes in olive
oil with herbs and garlic

Mardareg Avva pe BoUTupo Kal GPEOKIO KPEHQ
Anna potatoes (butter and fresh cream)

epuiLerise

1 EmAoyn / Choice of 1

POgI Mraopdr / Basmati rice

Aypio pudi | Wild rice

Avapeikto tTnyavntoé p0d1 / Stir fried rice
MAaeg1 roupyoup! / Bulgur wheat pilaf

epwpiebread
1 EmAoyn / Choice of 1
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Aeuk6 | White rolls
Xwpidriko / Village bread

emidépmio & ppodro/dessert &fruit

7 EmAoyég /| Choice of 7

Emoxiaka @poita / Seasonal fruits

®poutooaldra / Fruit salad

Kpépa kapapelé | Creme caramel

MavakoTa pe owg améd poupa / Panna cotta with Berry sauce
Tqi¢keik | Cheese cake

laAakroptroupeko / Galaktoboureko

Kéik ookoAdrag / Chocolate cake

Kapudomita / Pecan pie

Kéik kapudag pe aipém (Papavi) / Coconut cake with syrup (Ravani)
Lidpaki / Siamali

MoptokaAémita / Orange pie

NiBavéQiko payaAei / Lebanese mahalepi

Expék kavrai@l / Ekmek kataifi

Kéik ZapAoétra / Charlotte cake

aAkooAouya &aAAa moTa

alcohol & other beverages

EpgraAwpévo vepd nyng Papuakdg / Bottled Spring Water Farmakas
AvayukTikd kai xupoi / Soft drinks and juices
MtrOpeg Keo | Carlsberg / Beer Keo or Carlsberg

Aeuké {np6 kpaci =uvioTépl f KOokkivo §npd kpaai Mpwtapr [ White dry wine Xynisteri

or red dry wine Protari
EAnviIkog kagég | Greek Coffee

OAa ra umréAormra mord Oa yxpswvovrai {exwploTd
All other drinks will be charged extra



EventsBuffetMenu-Options

T'ia v d1opyavwen tis CexwpioTis 6og HEPAS ATTOUTEITAL VTTEPOYO PAYNTO,
EVYAPLETY KOl TPOCWTIKI] ECOTNPETN G KOl OVETITHOVTH Kopuyotnta. 1la gudg, n
yauijiia oeéiwon ko n fApTion TOV TALOI0V GOS, ATOTEAOVY U0 IOAVIKY EVKAIPIa
VIO VA GYEOLAGOVUE AL TNV TTLO GOVAPTAGTIKY EKONAMGH KAl VA QPOVTIGCOVUE 00,
000, EYeTE OVEIPEVTEL VA YIVOLY TTPAYUATIKOTHTO.

Tipn ava aropo: €25.00 (Zuv @.1.A) / Price per person: €25.00 (Plus VAT)
Mo maidia 10 - 4 xpovwv €12.50 / Children 10 — 4 years of age €12.50
Mo maidid 2 - 4 xpovwv €4.00 / Children 2 - 4 years of age €4.00

IERAMBELOS FUSION CUISINE

OAOX AHMOKPATIAZ 2620 ®PAPMAKAZ AEYKQZIA
KYNPOZ

THAEQQNO: +357 22 515 515 | KINHTO: +357 99 299 990
GA=: + 357 22 314 912

EMAIL: ierambelosfusion@gmail.com

FOLLOW US: Facebook, Instagram

IERAMBELOS FUSION CUISINE

DEMOCRATIAS STREET 2620 FARMAKAS NICOSIA
CYPRUS

TELEPHONE: +357 22 515 515 | MOBILE: +357 99 299 990
FAX: + 357 22 314 912

EMAIL: ierambelosfusion@gmail.com

FOLLOW US: Facebook, Instagram
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KpUog pmoueég /cold buffet

ecuvodevtikaeside dishes

7 EmAoyég /| Choice of 7

MeAhit{avooaAdra pe yiaoupti | Aubergine salad with yoghurt
Tapapooaldra / Fish roe salad

Tayivi / Tahini

EMiég / Olives

MoikiAia aré §idara / Variety of pickles

Maoupti / Yoghurt

TCarliki [ Tzatziki

ecaAatecesalads

8 Emihoyég / Choice of 8

Xwpidrikn oakara / Village salad

AayavooaAldara /Coleslaw salad

KaBoupooaAdra / Crab salad

Apafikiy oahara TapTroulé / Arabian tabbouleh salad

ZaAdra {upapikwy / Pasta salad

ZoAdra amré avr{apr pe yiaoupTti Kai prréikov / Beetroot salad with yoghurt and bacon
ZaAdra Tou Kaioapa pe kotdtroulo / Chicken Caesar salad

ZaAdTa TOU ZEQ pE UTTEIKOV, TUPI YKOUVTA, XOM, auyd Kal gdAToa oaAdrag Tou 0@ | Chef’s
salad with bacon, gouda cheese, ham, egg and Chef’s salad dressing

ZoAdra e aolaTiké Adyxavo, vouvtAg, nAibatropoug kai apuydala / Asian cabbage salad with
noodles, sunflower seeds, pumpkin seeds and almonds

ZoAdra NTako pe agiuadi, Tepayiopéves VIOpdTeS, Tupi @éta Kou IS | Dako salad with
rusks, chopped tomatoes feta and olives

ZaAdra pokag pe Kepdol viopareg, podi kai Tupi Tapuedava / Roca salad with cherry tomatoes,
pomegranate and parmigiana cheese

ZaAdra FoubAvropg pe géteg amod unAa, oéAivo, Kapudia, yiooupTi kal adAtoa | Waldorf
salad with sliced apple, celery, walnuts, yoghurt and dressing

ZaAdra pe oravaki, afokavro, KOTOTTOUAO, KOKKIVO TITTEPI Kal KaAapTroki / Spinach salad
with avocado, chicken, red pepper and sweet corn

Mapadoaoiaki TaTATOOAAATA PHE PPECKOKOHMPEVO KPEUHUDI, paivTavo, eAIEG Kol KaTTapn
Traditional Potato salad with fresh onion, parsley, olives and capers

AoiaTikf oaAdra pe oouAtaviva, ppAo, Adyavo kai gdAtoa amé onodui kai péll / Asian salad
with sultanas and apple, cabbage, sesame and honey dressing
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ZaAdTa poOKaG pE OTTAVAKI, HAPIVOPIOUEVA HavITAPIA, QETES Prosciutto, couAtaviva kai
nAhiéatropol / Rocca spinach salad with marinated mushrooms, Prosciutto sticks, sultanas and
sunflower seeds

Kouokoug pe Aaxavika wnuéva atn oxdpa / Couscous salad with grilled vegetables

zgeoTog pumou@wéég/hot buffet

eAaxavika evegetables

4 Emioyég / Choice of 4

Aayavika ynté /) payeipepéva otov atuod / Roast or Steamed vegetables
Mepiord @UAAa apTreAiol / Stuffed Vine leaves

Ntopareg oou@Aé | Souffle tomatoes

KoAokuBdkia oykpartév | Courgette au gratin

MeAit{aveg pe Tappelava, mimépia kai Tupi @éta | Aubergines with parmesan, peppers with feta
cheese

PoAd pehit{avag pe gpéokia avapi, viopdra kai odAtoa BaciAikoU / Rolled staffed aubergines
with fresh anari, tomato and basil dressing

FepioTé kKaveAovi pe aravaki [ Cannelloni filled with spinach

KouvouTridl oykpatév / Cauliflower au gratin
FepioTd pavitdpia pe Tupi ([ pe xap/ptréikov) | Stuffed mushroom with cream cheese (or with
ham/bacon)

Fepiorég mimepiég | Stuffed Bell peppers
elupapLKA epasta

1 Emoyn / Choice of 1

TopteAivia oykpartév pe Tupi / Tortellini with cheese au gratin

Imiriolo maoTitolo (Makapoévia Tou Polpvou) / Homemade pastitsio (macaroni in the oven)
Mouérol ue pooxapi N kotdétroulo (raota orzo) / Beef or chicken with giouvetsi (orzo pasta)

Mévveg pe pmléAl, kokkivo BaciAiké kai odAToa viopdrag / Penne with peas and red basil
tomato sauce

MeoTo maoTa pe BaciAiké kal kepdol viopdreg otn oxdpa / Penne with pesto basil and grilled
cherry tomatoes

Aagavia pe oavaki kai Tupi i pe Kipd / Lasagne with spinach and cheese or Mince

PapioAeg pe oog Tou 0@, PTiayuévo amod To oivotroigio pag / Village ravioles with chef sauce
made from our winery

Biykav Aagavia pe Aaxavikd oykpatév kai Tupi Biykav (xwpig precapéA) / Vegan Lazania with
veggies au gratin with veggie cheese (without béchamel)

eKkotomouvAoechicken

1 EmiAoyny / Choice of 1



FAuko6givo kototrouho / Chicken Sweet and sour Chicken

Aepovaro kototrouho pe péA kai Tgivilep | Lemon chicken with honey and ginger
KototoulAo pe adAtoa pavitapiwv / Chicken with mushroom

KotétrouAo tavroUpi / Chicken tandoori

KotomouAo MaAdi Képi / Chicken Malay Curry

exoLpiLvoepork

1 EmAoyn / Choice of 1
Maidakia xoipiva oTo pmrdputrekiou pe YAukogivn oog / BBQ sweet and sour spare ribs
Keptedakia xoipiva pe odAtoa vropdrag / Pork Meatballs with tomato sauce

Fepiotd @UAAa amrd Adyavo pe Kipd kototrouAou 1 xoipivou (AaxavovroAuadeg) / Stuffed
Cabbage leaves with chicken or pork mince

Kegpredakia yepiota pe @éra | Mini meatballs stuffed with feta

Xoipivo @iAéTo pe adAtoa pavitapiwyv / Pork fillet with mushroom sauce

Xoipivo QiAéTo pe gog atrd pouaTtdapda kai péA / Pork fillet with honey and mustard sauce
Xoipivog Tapag / Pork Tavas

Xoipivo Tepiaki | Pork teriyaki

Xoipivo @IAéTo pe gog atrd yAuko kpaoi Koupavdapia / Pork fillet with sweet Commandaria
wine sauce

® Bodwvo e beef

1 EmAoyn / Choice of 1
Awpideg Bodivou pe oog pavitapiwy / Beef strips with mushroom sauce
Bodivo oTipddo (i kouvéhl oTipddo) / Beef stew (or Rabbit stew)

Bodivo Tapadg / Beef Tavas
®ayitag pe Bodivo / Beef Fajitas

ecoUBAaebarbecue

2 EmiAoyég / Choice of 2

Apviola oouBAa / Lamb
ZouBAa Xoipiviy / BBQ Pork
ZoUBAa Kototrouho / BBQ Chicken

eGRILL BBQ
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1 EmAoyn / Choice of 1
IepPBiplopéva os péteg / Carvery

Wnto apvioio utrolTi / Roast leg of lamb

Wnto xoipivé pmrouTi / Roast leg of pork

Wnr1og ZoAwpog / Roast salmon

M'kapov yhaoapiopévo pe odAtoa unAou / Glazed Gammon with apple sauce
Wnt6 Bodivo pe oaAtoa YkpéIl / Roast beef with gravy sauce

epaprefish

1 EmiAoyn / Choice of 1

®1AéTo YapioU pe kpepwdn oog / Fish fillet with creamy dill sauce
®iAéTo wapio oTo @oupvo / Oven baked fish fillet

ZoAopdg Tepryiaki pe Aaxaviké / Salmon teriyaki with vegetables
Zolopdg pe odAtoa amoé moikiAia Botavwv / Salmon with herb dressing
Pig6To pe xTatrddi kai omravaki / Octapus and spinach risotto

enatatecepotatoes

1 EmAoyn / Choice of 1
Marareg oto oUpvo / Oven potatoes

Mardreg yntég oTn oxapa pe BouTupo Kai oxoivompaco / Potatoes grilled in butter and

chives

Martdareg pméipm o€ eAaidAado pe BoTava ko ok6pdo / Tossed baby potatoes in olive

oil with herbs and garlic

Mardareg Avva pe BoUTupo Kal GPECKIN KPEHQ
Anna potatoes (butter and fresh cream)
epuiLerise

1 EmAoyn / Choice of 1

POd1 Mmraopar / Basmati rice

Aypio pudi | Wild rice

Avapeikto Tnyavntoé pudi / Stir fried rice
MAaeg1 roupyoup! / Bulgur wheat pilaf

epwpiebread

1 EmiAoyr / Choice of 1

Aeuké | White rolls
Xwpidriko / Village bread
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EMIdopmio & eppoUTO/dessert & fruit

7 Emoyég /| Choice of 7

Emoxiakda ¢poUTa / Seasonal fruits

®poutocaldra / Fruit salad

Kpépa kapapelé | Creme caramel

MavakoTa pe owg amé poupa / Panna cotta with Berry sauce
T{ilkeik | Cheese cake

FaAakroptroupeko / Galaktoboureko

Kéik ookoAarag / Chocolate cake

Kapudémita / Pecan pie

Kéik kapudag pe aipdm (Papavi) | Coconut cake with syrup (Ravani)
Zidpaki | Siamali

MoptokaAoémrita / Orange pie

NiBavéQiko payaAetri / Lebanese mahalepi

Expék kavraipl / Ekmek kataifi

Kéik ZapAotra / Charlotte cake

aAKkooAoUXa &a@AAa moTa

alcohol & other beverages

Epdralwpévo vepo ninyng apuakag / Bottled Spring Water Farmakas

AvapukTIKA Ko xupot / Soft drinks and juices

Mnopeg Keo  Carlsberg / BeerKeo or Carlsberg

NeUKO €npo Kkpaoi Zuviotépl ) KOkkwvo Enpo kpaoi Mpwtdapt / White dry wine Xynisteri or red
dry wine Protari

EAANVIKOG kadég / Greek Coffee

OAa ra umréAormra mord Oa yxpswvovrai {exwploTd
All other drinks will be charged extra
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