MYRA'S TAVERNA

PsoMi / ALEIMMATA / MEZEDAKIA— BREAD / DIPS / SMALL PLATES

CYPRIOT STONE BAKED PITA (DF/V/VG) 7

MARINATED OLIVES - EVOO, LEMON ZEST, HERBS ( DF/GF/V/VG) 9
TARAMASALATA - FISH ROE, LEMON, SMOKED PAPRIKA ( GF) 15
TZATZIKI - YOGHURT, CUCUMBER, MINT OIL (GF) 13
MELITZANOSALATA - WOOD-FIRED EGGPLANT, ONION, HERBS ( DF/GF/V/VG) 15
TYROKAFTERI - WHIPPED FETA, CHARRED CHILLI, EVOO ( GF) 17

HEIRLOOM TOMATOES - EVOO, RED WINE VINEGAR, OREGANO, CAPERS, MINT ( DF/GF/V/VG) 17
HORIATIKI - EVOO, ORGANIC TOMATOES, CUCUMCER, CAPSICUM, ONION, OLIVES,

BARREL AGED FETA & AP SOURDOUGH RUSKS (V) 23
FALAFEL - MASTIC INFUSED TAHINI ( DF/GF/V/VG) 17
KOLOKITHOKEFTEDES - FRIED ZUCCHINI FRITTERS, DILL YOGHURT 18
KEFTEDES - BEEF MEATBALLS, CONFIT GARLIC, CHILLI JAM ( DF/GF) 23

STA KARVOUNA — oN THE CHARCOAL

SHEFTALIA - TRADITIONAL CYPRIOT PORK SAUSAGE (GF) 25
CHARRED OCTOPUS - EVOO, LEMON, MOUNTAIN OREGANO ( DF/GF) 32
PORK SOUVLAKI - CUMIN OIL, ROASTED ONION (DF/GF) 34
CHICKEN SOUVLAKI - CORIANDER SEEDS, THYME SALT, TZATZIKI ( DF/GF) 32

sToN FOURNo — IN THE. oVEN

HALLOUMI SAGANAKI - BAKED EWE'S CHEESE, HONEY ( GF/V) 24
MOUSSAKA - EGGPLANT, LAMB RAGU, BECHAMEL 29
SPANAKOPITA - SPINACH, LEEKS, FETA, RICOTTA, FILO PASTRY (V) 28
MUM ELENI'S LAMB SHOULDER - SERVED WITH TZATZIKI ( GF) 69

SYNODEF TIkA — SIDES

YIAYIA'S HASSLEBACK POTATOES - CYPRIOT LEMON SEASONING ( DF/GF/V/VG) 13
PAPOU'S HORTA - WILD GREENS, EVOO, LEMON ( DF/GF/V/VG) 14

WE KINDLY Ask YoU To INFORM A MEMBER oF WAITSTAFF
IF YoU HAVE ANY ALLERGES, PRiIOR To ORDERING



