
CYPRIOT STONE BAKED PITA  ( DF/V/VG ) 

MARINATED OLIVES - EVOO, LEMON ZEST, HERBS  ( DF/GF/V/VG ) 
                                                                                                                      
TARAMASALATA - FISH ROE, LEMON, SMOKED PAPRIKA   ( DF/GF ) 

TZATZIKI - YOGHURT, CUCUMBER AND MINT  ( GF/V ) 
                                                                                                                                                                                                  
MELITZANOSALATA - WOOD-FIRED EGGPLANT, ONION, HERBS   ( DF/GF/V/VG ) 

TYROKAFTERI - BARREL AGED FETA, CHARRED CHILLI, EVOO   ( GF )
 
HEIRLOOM TOMATOES - EVOO, RED WINE VINEGAR, OREGANO, CAPERS, MINT  ( DF/GF/V/VG ) 

HORIATIKI - EVOO, ORGANIC TOMATOES, CUCUMCER, CAPSICUM, ONION, OLIVES, 
BARREL AGED FETA & AP SOURDOUGH  RUSKS   ( V ) 

DAKOS -AP SOURDOUGH RUSKS , TOMATOES ,CAPERS , ONIONS FINSHED WITH BARREL-AGED FETA

KOLOKITHOKEFTEDES - FRIED ZUCCHINI FRITTERS, MINT YOGHURT ( V)

KEFTEDES - BEEF MEATBALLS, CONFIT GARLIC, CHILLI JAM (DF/GF

KOUPES - BULGUR SHELLS, BEEF, ONION, PARSLEY

M Y R A ’ S  T A V E R N A  
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SHEFTALIA - TRADITIONAL CYPRIOT PORK SAUSAGE   ( GF ) 

CHARRED OCTOPUS - EVOO, LEMON, MOUNTAIN OREGANO   ( DF/GF ) 

POLITIKO KEBAB — LAMB & BEEF MINCE KEBAB, SERVED WITH SUMAC ONION, YOGHURT & TOMATO
CHUTNEY (GF)

PORK SOUVLAKI - CUMIN OIL, ROASTED ONION   ( DF/GF ) 
 
CHICKEN SOUVLAKI - CORIANDER SEEDS, THYME SALT, TZATZIKI   ( DF/GF ) 
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HALLOUMI SAGANAKI - BAKED EWE’S CHEESE, HONEY   ( GF/V ) 

GEMISTA’S - STUFFED TOMATO AND ONION WITH PORK, BEEF, RICE AND HERBS SERVED WITH  YOGURT

KING PRAWNS -  DRESSED WITH BUTER LADOLEMONO SAUCE (3) 

MAKARONIA TOU FOURNO - PENNE, PORK RAGU, BÉCHAMEL  
 
SPANAKOPITA - SPINACH, LEEKS, FETA, RICOTTA, FILO PASTRY   ( V ) 

MOUSSAKA - EGGPLANT, LAMB RAGU, BÉCHAMEL 

MUM ELENI’S LAMB SHOULDER - SERVED WITH TZATZIKI   ( GF ) 

25

25

36

28

28

36

69

YIAYIA’S HASSLEBACK POTATOES - CYPRIOT LEMON SEASONING   ( DF/GF/V/VG )   

PAPOU’S HORTA - WILD GREENS, EVOO, LEMON   ( DF/GF/V/VG ) 

15

14

PSOMI / ALEIMMATA / MEZEDAKIA- Bread / Dips / Small Plates

STA KARVOUNA - On the Charcoal

STON FOURNO - In the Oven

v = vegetarian vg = vegan gf = gluten free df = dairy free
All menu items are prepared in a kitchen that processes nuts, dairy, gluten, 

shellfish, and other common allergens. We cannot guarantee allergen-free meals.

SYNODEFTIKA - Sides

https://www.google.com/search?q=ladolemono&sa=X&ved=2ahUKEwjnrpnl956XAxVae_UHHUVZKuMQ3egRegoIAggACAAIARAM


M Y R A ’ S  T A V E R N A

Y I AY I A  W I L L  
F E E D  Y O U .  

$ 7 5  P ER  P ER S O N
  

S TO N E  B A K E D  P I TA

M AR I N AT E D  O L I V E S  

TAR A M A S A L ATA I ,
M E L I T Z A N O S A L ATA

H O R I AT I K I

H A L L O U M I  S A G A N A K I

K O L O K I T H O K E F T E D E S

M O U S S A K A  

Y I AY I A ’ S  PO TATO E S

K A L O  P R A M A

PAPO U  TA ST I N G
AV L I  M E N U

$ 9 5  P ER  P ER S O N

STO N E  B A K E D  P I TA

M AR I N AT E D  O L I V E S

TAR A M A S A L ATA ,
M E L I T Z A N O S A L ATA

H O R I AT I K I

H A L L O U M I  S A G A N A K I  

S H E F TA L I A

M U M  E L E N I ’ S  L A MB  S H O U D L ER    

Y I AY I A ’ S  PO TATO E S

K A L O  P R A M A

É L A  N A  FA S ,  P E D Í  M O U

WE KINDLY ASK YOU TO INFORM A MEMBER OF WAITSTAFF
IF YOU HAVE ANY ALLERGIES, PRIOR TO ORDERING

( add a shot of ouzo -$5 )


	MYRA’S TAVERNA
	( add a shot of ouzo -$5 )


