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Our Executive Chef Recommends

Our team will be pleased to introduce the dish of the day

H opada pag B oog evnuepwoet yla To TaTo MUEQAS
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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 Beef burger € 18.50
with crispy bacon, caramelized onions and rich melted cheddar cheese
LE TPOYQAVO UTTELKOV KOl ALWUEVO TUPL TOEVTOP

(V) Chickpeas Patty € 18.50
Chickpeas with oats, vegetables,
cumin in Focaccia with avocado, tomato and iceberg
MruudtekL anod pefibia, vidadeg Bpwung,
KOO o QokATola LE aBOKAVTO, VTOUATA KAl LapOUAL

all the above are served with french fries and freshly tossed salad
TOL TILO TTAVW OEPPLPOVTAL UE TTATATEG TNYOVNTEG KoL CaAdTA

PIZZA IN STONE OVEN
MITXA XE METPINO ®OYPNO

(V) Vegetarian € 20.50
with mozzarella, mushroom, bell peppers / pe HOTOQPEND, LOVITAPLA, TILTEPLEC

The Classic Margherita € 19.50
tomatoes and fresh mozzarella / pesto
viopdrta Kot ppeoka potoapeha / pesto

Petit Palais € 20.50
hiromeri, halloumi, cherry tomatoes and baby rocket leaves
XOLPOUEPL, XOAAOU L, VIOopaTIVIa Kot pUANC pOKOG

Add: salami, ham, prosciutto
ErumAéov ocaAayl, {aumnov, mpooouto
€3.00 (peritem)
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SOUPS
20YTEZ
€ 15.50

(V) Velouté Kpepwdng
Pumpkin or carrot with ginger
KoAokuBa r kapoto pe mumepopila

Clear Consommé Kovoopé
Beef or fish
Bodwo n Yapt

Traditional Napadoaotakn
Trahanas or avgolemono with chicken
Tpaxovag pe XaAoU UL TTPOPBELO 1) AUYOAEOVO LE KOTOTIOUAO

Classic French K\aoowkn TaAAkn
Onion soup served au gratin with croutons and cheese
Kpeppubdooouna oepPipeTe YKPATEV LE KPOUTOV KoL TUPL
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STARTERS & SALADS
OPEKTIKA & XANATEX

Apulia Italian Burrata ItaAiky Mmnoupdta € 19.50
soft cow cheese, with stracciatella in a shell of mozzarella with tomatoes parade
HaAaKO ayeAadvo Tupl otpatolateda og KEAUGDOG LOTOOPEAD

Chef’s Salad ZaAdta tou 2é¢ € 19.50
Goat cheese, with sesame seeds, cherry tomatoe, cucumber, red onion,
black olives, capers and extra olive oil
KOTOLKLOLO TUPL, HE ONOAUL, VTOHOTIVLO, OlyYOUPAKL, KOKKLVO KPEUUUOL,
eALEC, KamapL Kal £E€tpa mapBEvo ehatdohado

Blood Orange Halloumi Quinoa Salad XaAdta XaAouut Kivoa € 19.50
golden tempura halloumi cheese, quinoa, avocado, rocket leaves and
citrus segments, pomegranate, chia seeds and honey dressing
PNTo YaAouuL, Kvoa, afokAavto, poka, eoTePLO0ELdN,
pOdL, omopol chia kal cwg amo pEAL

Petit Palais Salad XaAdta € 19.50
beetroots, mini rocket leaves, roasted cashew nuts,
local anari cheese in fyllo pastry, goji berries
riavt{apla, Pt poka, kafoupdlopéva KAoLouG,
dpEokia avapr og GpUANO, AUKOHOUPA

Octopus with Fava € 24.50
Slow cooked octopus with fava puree, sundried tomatoes,
caramelized onions, and quail egg
OLYOLLOYELPEUEVO XTATIOOAKL E TIOUPE PAPAC, ALAOTEC VIOUATEC,
KAPOUEAWUEVA KPEUUUSLA KOL AUYO OPTUKLOU

<o &

a2

The Evening Casual Platter € 32.50
(serves 2)
kaskavalli, flaouna cheese, lountza, hiromeri,
posirtin, with fresh fruit in season, baked bread
KaokaBAAAL Tupt pAaovvac, Aouvtia, XOLPOUEPL,
TiooupTn, Le dpEoka ppolTa emoxng, YwHAKL
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FRESH PASTA
OPEXKA ZYMAPIKA

Spaghetti with Bolognaise or Napolitana or Arrabbiata € 19.50
OTIAYETTL UE OAATOO KILA UTTOAOVET
A VTOUATA GpECKA VATTOALTAVA 1 TILKAVTIKN Aparidta

(V) Lasagne Home Made >muitika Aaavia € 25.50
vegetarian friendly yia xoptodpdyoug

(V) Vegan Risotto P1{6to yLa Xoptodayoug € 27.50
with a trilogy of mushrooms
LE TpLhoyila amod pavitdpla

(V) Tagliatelle Porcini TaAlatéAec € 27.50
Porcini mushrooms, onion, garlic, fresh cream,
white wine, mustard and crushed peppercons
HOVLTAPL TTOPTOLVL, oAAToa amnod KpeUpLOL, okopdo,
bpEokia KpEUA, AeUKO Kpaoi, LouoTApSa KL TILEPL

Chef’s Carbonara Kapumnovapa tou 2e¢ € 27.50
with guanciale and aged parmesan
LE YKOUOVTOAAE KAl TIAAQLWLEVN Ttapuelava

Petit Palais Ravioli PafLoAL € 29.50
rich filling of cheeses and black truffle olive oil
TAOUGLAL YEULOT TUPLWV KOl OPWHOTLKO eAatoAado amod pavpn tpovda
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FISH CREATIONS
WAPI

Baby Calamari Fricassee KaAapdapt Opikaoce € 29.50
With saffron risotto, iberico ham, florina peppers, pine nuts and fresh basil
Pwloto pe kpoko Kolavng, IBnpwko Laumov, munepté¢ Awpivng,
TIWOALAL Kall GPECKO BACIALKO

The Trout Méotpoda € 29.50
fillets with garlic lemon sauce, wild rice, fava beans
dWETO e odAtoa okopdou Kot Aepovioy, e ayplo pult kot papa pacoAlwv

The Tuna € 32.50
Grilled fillet with caponata, parsley beurre blanc, tomato confit, broccoli and potatoes
OW\ETO OXAPAG, LE KOTIOVATA, CAATOO BOUTUPOU HE HaivTavo,
vtopativia kovdit, UTTpOKOAL KL TTATATEG

&2

GAME
KYNHTI

Venison EAadL € 42.50
Slow cooked in red wine sauce and vegetables ragout, shallots with kritharoto
KOKKLVLOTO 0g payouT armo Aaxovika He KplBapoto

Wild Boar Ayployoupouvo € 42.50
Slow roasted with commandaria, mushrooms, sage, berries
Served with mashed potatoes
JLYOLLOYELPEUEVO LE KOUpavdapia, AypLo LavITAPLA KL TOTILKA HoUpa,
YepPilpeTal e TTATATEG TTOUPE
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MEAT CREATIONS
KPEAZ

The Chicken KotomouAo € 24.50
half chargrilled with oregano, lemon and cherry tomatoes
LLOO KOTOTIOUAO PNTO oTa KapBouva He piyavn, AEUOVL KoL VIOUATIVLOL

The Pork Xolpwvo € 26.50
grilled twins of neck chop
S16upeg PpEttec Aatpol otn oxapa

The Iberico Pork IBnpkd € 35.50
brochette of succulent acorn fed on skewer
KOVToooUBAL oo {oUHEPO XOLPLVO TIoU TpEdeTaL He BeAavidia

The Duck Nama € 37.50
fillet with baby potatoes crushed, asparagus, celeriac emulsion and stafylomelo jus
DOWETO Ue TTATATEC, omapayyLa, Kpepa oeAvopllog kat {wuod pe otadulopelo

The Lamb Apvakt FaAaktoc € 39.50
marinated in local herbs served with golden onion rings
naidakia papvaplopéva pe Botava Bouvou, Pe TNYAVITEG pOSENEG KPEUUULOLOU

The Rib of the Farm € 39.50
Short Beef Rib braised in beer with barbeque glaze
Mooxapiolo matdakL LoyELPEUEVO OE UMUPA LE COATOO UTTAPUTIEKLOU

The Rib Eye King 350-400gr € 54.50
succulent black Angus grilled
pooyopiola uplloAa otn oxapa

all the above are served with chef’s vegetables and /or chef’s potatoes
TOL TILO TTAVW oepPBipovTal pe Aaxavikd Kat / f TTatateg Tou 2ed
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SWEET TEMPTATIONS
AYKOI MEIPAZMOI

(for 2 persons / yta 2 dtopa)

Local Portocalopita €9.50
Traditional orange cake with syrup
MoPTOKAAOTILTA UE TTAYWTO Pavidla kot EVoLA TTOPTOKAALOU

Petit Palais Mille-Feuille € 14.50
MADELY

Chocolate Profiterole € 15.50
MNpodLtepoA ZokoAdtag

Chocolate Souffle € 16.50

YOUPAE coKOAATAC

Cerimonia Del Tiramisu € 16.50
Tipaploov
(Live preparation/ etolualetal otov tpamell oag)

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

Sorbet by scoop € 3.50
strawberry, lemon
dpaouAa, AepdvL

&2

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 ) omoleabnmote AAAEG SLATPOPLKES AMALTNOELS,
TIAPOKOAW OMWG HOG EVIUEPUWOETE.

All our dishes are prepared fresh from our kitchen brigade, kindly allow 20-25 minutes serving time
'O\a ta ebéopata etolpalovial Gpéoka e TNV mapayyeAia oag amno Tnv opada pac,
ILE OVALLEVOLEVO XPOVO TIpOETOLaCtag 20-25 AemTwy

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

PRICES ARE INCLUSIVE OF ALL TAXES

WINTER 2024
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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.
AVo tnyavnta avyd eAeuBEpac BooknG o€ OTUTIKO PwLL,
XOLpWO KTvLoTo (Aouvtla), KUTIPLOKA AOUKAVLKQL,
PNt VIoudTa PE plyavn, LOUPEG EALEC GOUPVOU, HOVITAPLA, 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 APTOOKEUAOUOTO, KOUAOUPL,
KATIVLOTOG COAWOG Kol YOAOTIOUAQ, TUpPL KPEUQ,
TOTUKN TPLAoyla papuedadag, foutupo Kol ppEoka ppouTa EMOXNG.

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

b

SPARKLING WINES & CHAMPAGNE

Italy by glass 75cl
Prosecco DOC Extra Dry "“P",

Santa Margherita, Veneto 9.50 29.00
France

Champagne Brut Reserve, Charles Heidsieck 1 10.00
Ruinart Brut 150.00
Ruinart Rose 160.00

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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ROSE
WINE

RED
WINE

CYPRUS by glass 75cl
Xinisteri - Sauvignon Blanc, ‘Grifos 2', Ktima Vlassides 9.00 29.00
Xinisteri, Ktima Vasilikon 9.00 29.00
Xinisteri - Spourtiko - Moscato, ‘Petra’, Ktima Papaioannou 29.00
Promara, Ktima Tsiakkas 33.00
Morokanella, Ktima Yerolemos 33.00
Chardonnay, Ktima Argyrides 35.00
GREECE

Malagouzia, Ktima Mylonas, Attica 9.00 33.00
Mochofilero, ‘Geometria’, Ktima Lafazani, Peloponnese 34.00
Chardonnay - Malagouzia, ‘Armyra’, Ktima Skouras 39.00
Sauvignon Blanc, Ktima Karipidi, Thessaly 39.00
Gewurstraminer, ‘Melissopetra’, Ktima Tselepos 49.00
Vidiano, ‘Aspros Lagos', Ktima Douloufakis 59.00
Chardonnay, ‘Plagios’, Ktima Biblia Chora 61.00
FRANCE

Chablis, Jean Paul & Benoit Droin, Burgundy 59.00
Sancerre, Pascal Jolivet, Loire Valley 61.00
ITALY

Pinot Grigio, Santa Margherita, Valdadige 9.50 35.00
Vermentino, Primo Bianco, Cantina Mesa, Sardegna 35.00
CHILE

Savignon Blanc, Reserva, Errazuriz Estate, Aconcagua Valley 34.00
GREECE

Malagousia - Mandilaria, Ktima Mylonas, Attica 9.00 35.00
FRANCE

Mirabeau ‘Forever Summer', Provence 36.00
CYPRUS by glass 75cl
Agiorgitiko - Mataro, ‘Grifos |, Ktima Vlassides 31.00
Shiraz, Ktima Vlassides 9.00 35.00
Cabernet Sauvignon, Ktima Tsiakkas 9.00 35.00
Yiannoudi, ‘Oroman’, Ktima Vlassides 39.00
Maratheftiko, ‘Vamvakada', Ktima Tsiakkas 42.00
GREECE

Agiorgitiko, ‘Geometria', Ktima Lafazani, Peloponesse 9.00 37.00
Liatiko, ‘Dafnios’, Ktima Douloufakis 39.00
Merlot, Ktima Karipidi, Thessaly 44.00
Negoska - Xinomavro,‘Goumenissa’, Mikro Ktima Titou 49.00
Cabernet Sauvignon, ‘Avlotopi’, Ktima Tselepos, Arkadia 53.00
Merlot - Shiraz, ‘Dio Elies’, Ktima KirYiannis 57.00
FRANCE

Chateauneuf du-Pape 2019, Domain La Janasse, Rhone Valley 83.00
Chateau Lafon Rochet Grand Cru Classe 2020, St. Estephe, Bordeaux 140.00
ITALY

Valpolicella Classico DOC (Organic) 2022, Ca la Bionda, Veneto 9.50 36.00
Valpolicella Classico Superiore DOC (Organic) 2020, Ca la Bionda, Veneto 44.00
Chianti Classico 2020, Castello Di Fonterutoli, Tuscany 59.00
Amarone Della Valpolicella Classico DOCG (Organic) 2017, Ca la Bionda, Veneto 89.00
Brunello di Montalcino 2017, Casanova Di Neri, Tuscany 125.00
SPAIN

Reserva, Bodegas Montecillo 43.00
ARGENTINA

Malbec, Los Olivos', Zuccadi, Mendoza Valley 10.00 39.00

SOUTH AFRICA
Shiraz-cabernet-grenache, The Chocolate Block’, Franschoek Valley, Boekenhoutskloof 75.00
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%RKLING WINES & i giAMPAGNE
by glass 75cl
ITALY
Prosecco ‘P’ DOC, Extra Dry, Santa Margherita, Veneto 9.50 29.00
Moscato D'Asti, Duchessa Lia 9.50 33.00
FRANCE
Piper-Heidsieck Champagne Cuvee Brut [10.00
Ruinart Champagne Brut 150.00
Ruinart Champagne Rose 160.00
COMMANDARIA DESSERT WINE
7cl 50cl
Legacy X, Lambouris 25cl 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 150.00
BEVERAGES = -
Soft Drink 3.50 Beer BTL
Still Water Itr 3.00 ALFA 4.00
Souroti 25cl 250 Sol, Heineken, Keo, Carlsberg 5.00
- Sparkling 33cl 3.50 étrolngbovvl d?: c||der 288
iia Sparkling 75cl 6.00 EEs No dieene |
N Aperitif 5cl 70cl
Shakes with milk 45cl Campari 6.00 90.00
Home made flavours 6.00 Aperol
Vermouth
Cold Coffee Juice 3.50
Freddo Espresso 4.50 apple
Freddo Cappuccino 5.00 orange
Iced Latte 5.00 pineapple
Frappe 3.50 grapefruit
Hot Coffee Fresh Juice
Cyprus Coffee 3.00 orange, carrot, apple mixed 6.00
Espresso 4.00
Double Espresso 5.00 Well Being
Americano 5.00 green apple - carrot - ginger  7.00
Cappuccino 5.50
Latte 5.50 Detox Now
Hot Chocolate 5.50 kale - green apple - ginger 7.50
Tea special local
loose leaf tea selection 5.00
PRICES ARE INCLUSIVE OF ALL TAXES



WHISKY 5cl 70cl
J&B 7.00 80.00
Ballantine’s 7.00 80.00
J.W. black 7.00 80.00
Jack Daniels, Jameson Irish 7.00 80.00
Chivas 12YO 8.00 80.00
Glenmorangie 9.00 100.00
Glenlivet Founder's Reserve 9.00 | 10.00
Balvenie 12y 9.00 [10.00
Dimple 9.00 [10.00
Old Glenfiddich
18 YO-single malt 16.00 1 70.00
Macallan 12YO
-double cask 16.00 1'70.00
Chivas Royal Salute 21 YO 23.00 250.00
Chivas 18YO 13.00 120.00
Macallan Sp. Reserve AERA 32.00 300.00
J.\W. blue 32.00 300.00
Scl 70cl
GIN Beefeater 7.00 80.00
Bombay 7.00 80.00
Hendricks 8.00 100.00
Cotswolds 12.00 150.00
Monkey 47 12.00 150.00
5cl 70cl
VODKA Absolut, Stolichnaya 7.00 80.00
Beluga, Belveder Grey Goose 9.00 [ 10.00
5cl 70cl
RUM Botran 8 Years 7.00 80.00
Tequila Silver/Gold 7.00 80.00
Scl 70cl
COGNAC  Metaxa 7* 7.00 80.00
Hennessy / Martell VS 9.00 [10.00
Courvoisie 10.00 120.00
Martell VSOP 10.00 120.00
Armagnac VSOP 10.00 120.00
Hennessy XO 33.00 250.00
Remi Martin XO 29.00 250.00
6.00 70.00

LIQUEUR Amaretto
& Fernet Branca,

DIGESTIVE |agermeister
Masticha, Cointreau,
Limoncello
Grappa
Zambuca
zivania, ouzo 5c¢l 5.00 20cl 18.00

S
ﬁ PRICES ARE INCLUSIVE OF ALL TAXES
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