
ARCH I TOU SYMPOS IOU 
(START THE FEAST)

cypriot stone baked pita...............$6
house BAKED daily

taramasalata...................................$12
whipped cod roe, lemon, olive oil

tzatziki....................................................$12
greek yogurt, cucumber, garlic, MINT

fava............................................................$12
yellow split peas DIP, GARLIC TOUM, CAPERS

O IKOGENE I AKO TRAPEZ I
(THE FAM I LY TABLE )

cALAMARI WITH CYPRIOT AIOLI..................$26
crispy fried squid, yoghurt aioli, lemon

SHEFTALIA...................................................$23
cYPRIOT PORK SAUSAUGE, COOKED OVER COALS

KEFTEDES WITH CHILLI SAUCE..................$22
BEEF MEATBALLS, CHILLI, GARLIC PUREE

baked halloumi with lemon.................$19

MYRA’S FALAFEL with tahini....................$18
fLUFFY & CRUNCHY

KING PRAWN WITH OUZO BUTTER........$12 ea.
COOKED OVER COALS, LEMON, THYME

BBQ Octopus............................................$28
Cooked over coals, garlic, lemon, olive oil, oregano

Halloumi ravioli...........................................$30
hand made pasta filled with halloumi & mint, tossed in
warm butter and rich chicken stock.

SPANAKOPITA...................................................$27
fILO PASTRY FILLED WITH SPINACH, FRESH HERBS, RICOTTA &
FETA CHEESE

Makaronia Tou Fournou......................$30
Traditional Baked Dish of Pasta, Pork Ragu, Béchamel
and Halloumi

eleni’s 6 hour lamb....................................$60
6 hour slow-cooked lamb shoulder in wood fire oven,
served with tzatziki

STO PLA I  (ON THE S IDE )

MYRA’S MARINATED OLIVES........................$7
MARINATED WITH HERBS, GARLIC, CITRUS

yiayia’s potatoes.....................................$12
triple cooked, lemon, herbs

HORIATIKI ....................................................$17
TRADITIONAL VILLAGE SALAD

GLYKA (SWEETS)

kALO pRAMA with cream cheese..........$9
TRADITIONAL CYPRIOT LEMON CAKE, CREAM CHEESE
FROSTING


