Pork neck Fillet
Sﬁed'/%% 400g ®AéTo, Xotpvd (Aatpou) Ynpévn pe BoUtupo Kal oBAVETE PE Kpaaoi

dhad Pork neck fillet, grilled in butter and flamed in wine
Ztn oxdpa / H otov @oupvo Josper
On the grill/ Or in the Josper oven

Rib-eye Fillet (Australian) €22.50
®u\éto Rib-eye (300g)
Fillet of Rib-eye (300g)

LrdBAwola - Stavlisia €12.50
Xwpidtkn xotpwvia pnpt{éAa — Pork chop from the village

Xoipwvé kétot — Pork Shank
Wnpuévol ato poUpvo, aepPipeté pe adAtoa KOKKIVouU KpaatoU r odAtoa
pouoTdpdag Katl pavitaplwy

Roasted in the oven and served with a red wine or mustard, mushroom sauce

Beef fillet (New Zealand) €22.50

®uW\éto 300

Fillet 300g Lamb chops €17.50
600g Apvnatd Maiddkia Pntd o0 oUupvo

Steak Diane €26.50 Grilled on charcoal and finished in the oven

®W\éto (300g), Ynpévn e odAtoa KpaoloU Kat HavitapLv.
Fillet (300g) pan-fried in a wine, mushroom sauce.

Duck Breast €16.50
OWéto MNdnag Ynpévn o€ noptokdAL Kat PEAL Kal aepBipeté pe 0dAtoa KOKKLVOU Kpaalou
Grilled Duck fillet, glazed in orange and honey and served in a red wine sauce

Pepper or Garlic steak €26.50
®Wéto (300g), Ynpévn pe Bpuppatiopéva nunépla Kat OBAVETAL e KOKKIVO Kpaoi
Fillet (300g) pan-fried in a red wine sauce with crushed peppercorns

Salmon Fillet € 15.50
®W\éto goAopou Ynpévn o€ e8LKN gdAtaa.

Grilled Fillet and served in a special sauce

KovtoooUBAL pavitapiav
Me xahoUpL, viopativia Kat podopeAo
Skewered together with halloumi, baby tomatoes and pomegranate glaze

Ta napandvw oepBipouvrtal pe didgopa Pntd Aaxavikd kat PntA natdra/tnyavniég natdreg n wedges
All the above are served with assorted roast vegetables, baked potato or wedges.

Tomahawk Matured Steak (Cyprus) +1Kg
Mua konn Béelou Kpéatog ribeye Ynpévo oe kKdpBouvo.
A cut of Beef rib eye with extra rib bone grilled on charcoal

MNatdteg Wedges/Tnyavntég natdteg/ Wntn navdra / Moupég natdrtag €3.50
Wedges/French fries/Baked potato/Mashed potato

Tomahawk Steak (Australian) €59.50 P64 Mnaopdrt / Basmati rice €3.50

Mua konn Bdclou Kpéatog ribeye nou €xel entnAéov KOKaAo yia Thv napouaciacn. Awdpopa Pntd Aaxavikd / Assorted roast vegetables €3.50

lowg n nto véotiun pnptléAa tou Kéapou! Inavdki pe Kp€pa ydAaktog / Creamed spinach (when available) €3.50

A cut of Beef rib eye with extra rib bone grilled on charcoal and finished in the oven. PodéAeg kpeppudLoU / Onion rings €3.50

Perhaps one of the tastiest cuts in the world! ‘

Picanha Steak (Brazilian) When available €27.50

Bpadi\dviko @iAéto (300g) pe pia dpopen Kpolata Tou AiNoug TNV Kopugn A i

Kal KOPHEVN o€ QPETEG yLa va HolpacToUV He Thy napéa oac. Mavutdpt / Mushroom €3.50

Brazialian fillet (300g) with a beautiful crust of fat on top, sliced to share Mouotdpda kat pavitdpn / Mustard and mushroom €3.50
o Matsusaka Steak (Wagyu Japanese Beef) When available €49.50 KOKK“fo kpaot / Red wine €3.50
! ManwveZiko Bodivé (300g) Ynpévo o KapRoUVo. Minepoxokkog / Peppercorn €3.50

Japanese beef (300g) grilled on charcoal or pan-fried Monkey gland / Monkeygland) €3.50

(XdAtoa chutney, cdAtoa odylag, pouotdpda, odAtoa Worcestershire, k€taan, kpaati
Chutney, soy sauce, mustard, Worcestershire sauce, ketchup, wine)

Chateau Briand Steak (for 2 persons) €49.50
Maxid dkpn ToU KEVIPIKOU HEPOUG TOU PLAETOU KOl KOMMEVN OE PETEG YLO VA HOLPACTOUV.
Roasted fillet mignon, sliced to share.

* MapakaAoUpe EVNUEPWOTE TO NPOCWIKG pag av €xete Kdnota tpo@ikn ducavedia, alepyia A eualebnoia
Kat Ba oag nepLEXeL OXETKEG NANpo@opieg yLa Ta nidta pag,.
Please inform our staff if you have a food intolerance, allergy or sensitivity and they will provide
you the information for the dishes we serve.

Giant T-bone steak 500g €19.50
T-bone pnpZéAa Ynuévo o kdpBouvo otn oxdpa (Tyur/Bdpoug) 800g €24.50
Grilled on charcoal (Price/per weight) >1kg (See Tomahawk steak)

* Lug Tpég nepthapBdvoviat GAEG oL VOULPEG XPEWTELG.
Prices includes all legal surcharges.
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