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Our Executive Chef Recommends

Our team will be pleased to introduce the dish of the day
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DAY SPECIALITIES
2MEZIAAITE TTA THN HMEPA

Club Sandwich € 17.50
chicken, egg, bacon,mayo, cheese
KOTOTIOUAO, aUYO, UTELKOV, paylovela, Tupl

Petit Palais Beefburger € 19.50
with crispy bacon, caramelized onions and rich melted cheddar cheese
LE TPOYQAVO UTTELKOV KOl ALWUEVO TUPL TOEVTOP

(V) Chickpea Patty € 18.50
Chickpeas with oats, vegetables,
cumin in Focaccia with avocado, tomato and iceberg
MruptéxL anod peBibia, vidadec Bpwung,
KOO o€ QOKAToLO LE OBOKAVTO, VIOUATA KOl LOPOUAL

all the above are served with homemade French fries and freshly tossed salad
Ta TLO TIAVW oepPipovtal pe GPECKEG MATATEG TNYOAVNTEG KAl coAdTa

P1ZZA COOKED IN STONE OVEN
MITXA XE METPINO ®OYPNO

The Classic Margherita € 21.50
tomatoes and fresh mozzarella / pesto vtopata kat ¢ppEoka potoapeia / pesto

(V) Vegetarian € 22.50
with mozzarella, mushroom, bell peppers / pe potoapéAa, HavitapLa, TIUTEPLEC

Petit Palais € 23.50
hiromeri, halloumi, cherry tomatoes and baby rocket leaves
XOLPOUEPL, XOAAOU UL, vIopaTivia kot pUANA pOKaG

Add: salami, ham, prosciutto
EriumAéov calay, {apmov, mpocouto
€3.00 (peritem)
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STARTERS & SALADS
OPEKTIKA & XANATEZ

Apulia Italian Burrata ItaAwkry Mmnioupdta € 19.50
soft cow’s cheese, with stracciatella in a shell of mozzarella
with tomatoes parade, mesclun leaves, strawberries and pistachio
HaAako ayeAadivo tupl otpatolatéda og kEAUGDOC LOTOaPEAQ,
HE VTOUATEC, GPAOUAEC KOL XAAETILOVO

Chef’s Salad ZaAdta tou 2éd € 19.50
Fetta cheese, cherry tomatoes, cucumber, red onion,
black olives, capers and extra olive oil
dETa, viopativia, ayyoupakt, KOKKLVO KPEUMUOL,
eALEG, kKamapl Kal E€Tpa tapBévo eAatdolado

Blood Orange Halloumi Quinoa Salad ZaAdta XaAouut Kivoa € 19.50
golden tempura halloumi cheese, quinoa, avocado, rocket leaves and
citrus segments, pomegranate, chia seeds and honey dressing
PnTo xahou L, Kwvoa, afokavto, poka, eomepldoeLdn,
podL, omopol chia kal owg oo PEAL

Petit Palais Salad aAdta € 21.50
beetroots, spinach leaves, roasted cashew nuts,
local anari cheese in fyllo pastry, goji berries
ravt{apla, omavakL, kafoupdlopéva KAoLoug,
dpeokia avapr og pUANO, AukOpoUpa

Sea Bream Salad ZaAdta pe Toutovpa € 22.50
Sea Bream with black eye beans, tomatoes, cucumber, spring onions,
edamame beans and lemon vinaigrette
ToutoUpa pe AouPi, viopdra, ayyoupdkt, GpEOKo KPEUMUAL,
daoOALA EVIAUAUE KoL OWE AEUOVIOU UE pouoTapda

Bougiourdi Mnouyloupvti € 22.50
Oven baked fetta cheese, cherry tomatoes, chili flakes, bell peppers
and oregano, served with pitta bread
Mayelpepévo ato poupvo, LE Tupl pEta, vtopativia , pmouvkoBo,
TIMEPLEC KL plyavn, oepBilpeTal pe mitta

Octopus with Fava Xtamodakt pe @apa € 24.50
Slow cooked octopus with fava puree, sundried tomatoes,
caramelized onions, and quail egg
OLYOUQYELPEUEVO XTATTOSAKL e TIOUPE PABag, ALUOTEC VIOUATEG,
KA UEAWHEVA KPEUHUSLA KOl AUYO OPTUKLOU
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FRESH PASTA
OPEXKA ZYMAPIKA

Spaghetti with Bolognaise or Napolitana or Arrabbiata € 19.50
OTIAYETTL UE OAATOQ KLA UTTOAOVEL
A varoAttava and GpEoKa VTOUATA H TIKAVTLKN Apariata

(V) Gnocchi Red Pesto Niokt pe néoto € 23.50
With red pesto, parmesan cheese, cherry tomatoes and baby spinach
NLOKL TTOTATOC, LE TIECTO, TUPL TAPUELAVOC, VTOUATIVLO KOL OTIOVOKL

(V) Home Made Lasagne Zmutika Aaavia € 25.50
vegetarian friendly / yla xoptoddyoug

(V) Vegan Risotto P1{oto yla Xoptodayoug € 27.50
with a trilogy of mushrooms
LE TpLhoyla amo pavitaplo

Chef’s Carbonara Kapumnovapa tou Ze¢p € 27.50
With guanciale and aged parmesan
Me yKouavtodAe Kal TtaAalwpévn mappelava

Petit Palais Ravioli PafLoAL € 29.50
rich filling of cheeses, black truffle and black truffle olive oil
TAoUoLa VEULON TUPLWYV, HaUpNnG Tpoudag
KoL pwHLaTIkO gAatoAado amd pavpn tpovda
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FISH CREATIONS
WAPIKA

The Salmon ZoAwpog € 32.50
Fillet with orzotto, dill oil, and steamed vegetables
dWNETO pe KplBapotto, AadL avnBou, Kol AoavIKA

The Black Cod MnakaAldpog € 32.50
Served with crashed garlic potatoes and vegetables
YuvodeUETaL E TTATATEG, OKOPSO KoL AaaVIKA

The Trout MNéotpoda € 33.50
Whole fish with garlic lemon sauce, wild rice, fava beans
OAOKANpPN e caATo OKOPSOU Kal AgpovIoU,
HE ayplo puTL katl pafa dpacoAlwv

o

The Evening Casual Platter € 34.50
(serves 2)
kaskavalli, flaouna cheese, lountza, hiromeri,
posirtin, with fresh fruit in season, baked bread
KaokaBAaAAL Ttupt pAaovvac, Aovvtla,
XOLPOUEPL, TTOOUPTH, LE dpETKa PppolTa eMOXNC, YWHAKL
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MEAT CREATIONS
KPEAZ

The Chicken KotomouAo € 24.50
half chargrilled chicken with oregano, lemon and cherry tomatoes
HLOO KOTOTIOUAO YPNTO ota kKapfouva e plyavn, AEHOVL KoL vTopativia

The Pork Xowpwo € 26.50
grilled twin of neck chops
6ibupeg dpétteg Aalpol otn oxdpa

The Iberico IBnpwo Xolpwo € 37.50
Brochette of succulent acorn fed on skewer
KovtoooUBAL amd (ouuepo XoLpLvo Tou TpedeTal pe Behavidia

The Lamb Rack Apvadkt FdAaktog € 37.50
marinated in local herbs served with golden onion rings
Kap€ amnod naidakia pe Botava fouvou, e TNYAVITEC POSENEC KPEUUUOLOU

all the above are served with chef’s vegetables and/or chef’s potatoes
Ta TILo MAVW oepPipovtal pe Aaxavikd Kot / ) matateg tou 2ed

&

The Prime Meat Cuts
Meat Cuts of the Day / KOTIEG Kp€ATOG TNG NUEPOC

Short Rib 300g € 39.50
Rib Eye King 350gr € 53.50
T-Bone € 12.00/100g (minimum order 500g)
Tomahawk € 14.00/100g (minimum order 1kg / serves 2-4)

sauces: peppercorn / wild mushrooms / garlic butter
owg: TiepLov / pavitaplwv / okopdoBoltupou

Meat Cuts accompanied with chef’s vegetables and/or chef’s potatoes
Ta otékla ouvodevovTtal e AaxaVIKA Kot / 1} TaTATEG Tou 2ed
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SWEET TEMPTATIONS
AYKOI MEIPAZMOI

(Serves minimum 2 persons / yia 2 atopa)

Local Portocalopita €9.50
Traditional orange cake with syrup
MoptokaAorita pe maywto Bavidia kat EVoa TToPTOKAALOU

Petit Palais Mille-Feuille € 14.50
M\dELy

Chocolate Profiterole € 15.50
MpodLtepOA ZokoAdTag

Chocolate Souffle € 16.50

YOUDAE 0OKOAATOG

Cerimonia Del Tiramisu € 16.50
Tipauloou
(Live preparation/ etolpualetol otov Tpamnell oag)

Gelato ice by scoop € 3.50
chocolate, vanilla
Bavilia, cokoAdta

Sorbet by scoop € 3.50
strawberry, lemon
dpaoula, AepovL

&

Food described in this menu may contain nuts or derivatives.
If you are allergic or intolerant to any food or have any other dietary requirements, please let us know.
Ta dpaynta mou meplypAdovtal o€ AUTO TO HEVOU UMOPEL va EPLEXOUV ENpoUG KAPMoUG i} TapAywyd.
Eav éxete aMepyla 1) Suoaveia oe kamola TpodLua ) onoleadnmote AAAEG SLATPOPIKES ATALTNOELS,
TIAPOKOAW OMWG HOG EVIUEPUWOETE.

All our dishes are prepared fresh from our kitchen brigade, kindly allow 20-25 minutes serving time
'OMa ta edéopata eTolpalovtal Gpéoka e TNV mapayyeAia oag amo tnv opdda pag,
ILE OVALLEVOLEVO XPOVO TpOETOLaciog 20-25 AemTwy

Due to market uncertainty of fresh ingredients some dishes prices might differ
Aoyw TN afeBatotnrog tng ayopas oe GpEoKA UALKA, OL TLUES OPLOMEVWY TILATWY eVOEXETAL VA SLadEpouy

PRICES ARE INCLUSIVE OF ALL TAXES

SUMMER 2025
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SUMMER 2025

Brunch Creations
served daily 10:00 -12:30 hrs

“Kypriako” € 19.50
Two free range fried eggs on homemade bread, smoked pork (lountza), cyprus sausages,
grilled tomato with oregano, baked black olives, mushroom, village halloumi cheese.
AUOo tTnyavnta avyd eAeuBEpac BooknG o€ OTUTIKO PWLL,
XOlpWO KAmvLoTo (Aouvtla), KUTIPLOKA AOUKAVLKQL,
PNTA VIoudta PE plyavn, LOUPES EALEG GOUPVOU, HAVLITAPLA, XWPLATLKO XAAAOU UL.

Petit Palais Brunch (for 2) € 29.50
Mini croissants, Danish pastries, bagel, smoked salmon and turkey, cream cheese,
local marmalade trilogy, butter and fresh fruit in season.
Mivt kpovaodv, SQVETLKO APTOOKEUVACUOTO, KOUAOUPL,
KATIVLOTOG COAWMOG Kol YyaAOTIOUAQ, TUpL KpEUQ,
ToTkn TPLhoyla papperadag, Boutupo kat ppeoka dpouTa EMOXAG.

Healthy and Fit (V) € 18.50
Millefeuille of yoghurt, quinoa, chia seeds, fruit, berries and honey
MAdELy yLooUpTl, Kivoa, omopotl chia, dpolta, polpa Kot PEAL

Combine your brunch with a glass of Prosecco or Champagne
Yuvbuaote to brunch oag pe éva motrpt Prosecco i capmavia

&

SPARKLING WINES & CHAMPAGNE

Italy by glass 75cl
Prosecco DOC Extra Dry ‘P,

Santa Margherita, Veneto 9.50 29.00
Moscato D'Asti Campoferro 33.00
France

Champagne Brut Reserve, Charles Heidsieck 1 10.00
Ruinart Brut 150.00
Ruinart Rose 180.00

5



CIGARS

The Malekd brand is inspired by the shape of Costa
Rica, its provinces and the Malekus, one of the first
indigenous tribes of Costa Rica that used the tobacco

with social and ceremonial purposes.

The tobaccos used in this brand are rich in aroma
and taste. This blend lets us enjoy a cigar of high

complexity.

GRANDIOSO MALEKO 58X5 1/2 €12.00
PETIT SALOMON MALEKO 58x6 1/2 €16.00
ROYAL SALOMON MALEKO 58x7 1/2 €18.00
ROYAL LANCERO MALEKO 42x7 1/2 €17.00
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%RKLING WINES & i giAMPAGNE

by glass 75cl
ITALY e €
Prosecco ‘P’ DOC, Extra Dry, Santa Margherita, Veneto 9.50 29.00
Moscato D'Asti, Campoferro Lia 33.00
FRANCE
Piper-Heidsieck Champagne Cuvee Brut 110.00
Ruinart Champagne Brut 150.00
Ruinart Champagne Rose 180.00
COMMANDARIA DESSERT WINE
7cl 50cl
Legacy X, Lambouris 25l 21.00
St John, KEO 7.50 38.00
Yerolemos 7.50 38.00
Alasia, LOEL 39.00
Tsiakkas 49.00
Ayia Mavri 53.00
Anama [50.00
_— =
C‘ﬁ
BEVERAGES
€ € €
Soft Drink 3.50 Shakes with milk 45cl Beer BTL
Still Water Itr 3.00 Home made flavours 6.00 ALFA 4.00
Sonroti2sel 250 Sol, Heineken, Keo, Carlsberg ~ 5.00
. Aperitif Scl 70cl Strongbow dry cider 5.00
:g::::::z :;;z: 288 Csmpari 6.00 90.00 Carlsberg no alcohol 5.00
Aperol
Vermouth
Hot Coffee Cold Coffee Juice 3.50
Cyprus Coffee 3.00 Freddo Espresso 4.50 apple
Espresso 4.00 Freddo Cappuccino 5.00 orange
Double Espresso 5.00 lced Latte 5.00 pineapple
Americano 5.00 Frappe 3.50 grapefruit
Cappuccino 5.50
Latte 5.50 Well Being Fresh Juice
Hot Chocolate 5.50 green apple - carrot - ginger  7.00 orange, carrot, apple mixed 6.00
Tea special local Detox Now
loose leaf tea selection 5.00 spinach - green apple - ginger  7.50

PRICES ARE INCLUSIVE OF ALL TAXES




CYPRUS

GREECE

FRANCE

ITALY

NEW WORLD

GREECE

CYPRUS

GREECE

FRANCE

ITALY

OUR ITALIAN
‘CA LA BIONDA’
VALPOLICELLA
CELLAR

OUR SPANISH
‘ARTUKE ’ CELLAR

WHITE WINE

by glass
Xinisteri - Sauvignon Blanc, ‘Grifos 2, Ktima Vlassides 9.00
Xinisteri - Spourtiko - Moscato, ‘Petra’, Ktima Papaioannou
Morokanella, Ktima Yerolemos
Promara, Ktima Tsiakkas
Xinisteri Gialeli Kathikas

Mochofilero, Geometria, Ktima Lafazani, Peloponnese 9.00
Malagouzia, Ktima Mylonas, Attica

Sauvignon Blanc, Ktima Karypidi, Thessaly

Gewurstraminer, Melissopetra’, Ktima Tselepos

Chardonnay, ‘Plagios’, Ktima Biblia Chora

Chablis, Jean Paul & Benoit Droin, Burgundy
Sancerre, Pascal Jolivet, Loire Valley

Pinot Grigio, Santa Margherita, Valdadige 9.50
Vermentino, Primo Bianco, Cantina Mesa, Sardegna

Sauvignon Blanc Marlborough
ROSE WINE

Malagousia - Mandilaria, Ktima Mylonas, Attica 9.00
Mirabeau ‘Forever Summer’, Provence

RED WINE

Agiorgitiko - Mataro, 'Grifos |, Ktima Vlassides

Shiraz, Ktima Vlassides 9.00
Cabernet Sauvignon, Ktima Tsiakkas

Yiannoudi,'Oroman’, Ktima Vlassides

Maratheftiko,Vamvakada, Ktima Tsiakkas

Agiorgitiko ‘Geometria’ Ktima Lafazani, Peloponesse
Merlot, Ktima Karypidi, Thessaly

Negoska-Xinomavro, Goumenissa' Mikro Ktima Titou
Cabernet Sauvignon, Avlotopi, Ktima Tselepos, Arkadia

Chateauneuf du-Pape, Domain La Janasse, Rhone Valley 2019
Chateau Lafon Rochet Grand Cru Classe St. Estephe, Bordeaux 2020

Brunello di Montalcino, Casanova Di Neri, Tuscany 2017

Classico DOC, Organic, 2022 9.50
Classico DOC, Organic, 2023

Ripasso Classico Superiore DOC, Organic, 2021

Classico Superiore DOC, Organic, Veneto 2020

Amarone Classico DOCG, 2018

Amarone Classico DOCG, Organic,Veneto 2017

Amarone Classico DOCG, Ravazzol Riserva, 2013

Rioja, 2024
Pies Negros, 2023
Paso Las Manas, Paraje El Chorro, 2023

75cl
29.00
29.00
34.00
36.00
43.00

35.00
37.00
42.00
53.00
61.00

59.00
64.00

35.00
49.00

37.00

35.00
41.00

32.00
37.00
39.00
39.00
44.00

39.00
47.00
54.00
55.00

99.00
189.00

[49.00

29.00
34.00
44.00
44.00
69.00
129.00
139.00

29.00
35.00
59.00
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VODKA

RUM

COGNAC

LIQUEUR
&
DIGESTIVE

J&B

Ballantine’s

J.W. black

Jack Daniels, Jameson Irish
Chivas 12YO
Glenmorangie

Glenlivet Founder's Reserve
Balvenie |2y

Dimple

Old Glenfiddich

18 YO-single malt

Macallan 12YO

-double cask

Chivas Royal Salute 21 YO
Chivas 18YO

Macallan Sp. Reserve AERA
J.W. blue

Beefeater
Bombay
Hendricks
Cotswolds
Monkey 47

Absolut, Stolichnaya
Beluga, Belveder Grey Goose

Botran 8 Years
Tequila Silver/Gold

Metaxa 7%
Hennessy / Martell VS
Courvoisie

Martell VSOP
Armagnac VSOP
Hennessy XO

Remi Martin XO

Amaretto

Fernet Branca,
Jagermeister
Masticha, Cointreau,
Limoncello

Grappa

Zambuca

zivania, ouzo

PRICES ARE INCLUSIVE OF ALL TAXES

S5cl
7.00
7.00
7.00
7.00
8.00
9.00
9.00
9.00
9.00

16.00

16.00
23.00
13.00
32.00
32.00

S5cl
7.00
7.00
8.00

12.00
12.00

S5cl
7.00
9.00

S5cl
7.00
7.00

S5cl
7.00
9.00

10.00
10.00
10.00
33.00
29.00

6.00

5cl 5.00

70cl
80.00
80.00
80.00
80.00
80.00
100.00
[ 10.00
[ 10.00
110.00

1'70.00

170.00
250.00
120.00
300.00
390.00

70cl
80.00
80.00
100.00
150.00
150.00

70cl
80.00
[10.00

70cl
80.00
80.00

70cl
80.00
[10.00
120.00
120.00
120.00
250.00
250.00

70.00

20cl 18.00
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