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Our executive chef recommends

Our team will be pleased to introduce the dish of the day
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SOUPS
20YMEZ
€ 15.50

(V) Veloute Kpeuwdnc
pumpkin and ginger or carrot
KOAOKUBO olpWHATIOUEVN HUE TIIEPOPLIA N KOPOTO

Clear Consommé Kovoopué
beef or chicken
Bodwo n kotomouAo

Traditional lMapadooiakn
Fresh Trahanas
TPAXaVAC HE XaAoU UL TtpOPeLo
mixture of grain and yogurt served with cubes of Cyprus halloumi cheese

or

Avgolemono
AUYOAELIOVO LLE KOTOTIOUAO
rice, egg, lemon soup and strips of boiled chicken

Classic French KAaootkn luAAwkn
onion soup served au gratin with croutons and cheese
KPEUHUSOOOUTIO OEPPBLPETAL YKPATEV LLE KPOUTOV KoL TUPL
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DAY SPECIALITIES
2MEZIAAITE TTA THN HMEPA

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

Petit Palais Beef burger € 18.50
with crispy bacon, caramelized onions and rich melted cheddar cheese
LLE TPOYAVO UTTELKOV, KAPOUEAWUEVA KPEUUUSAKLA KL ALWUEVO TUPL TOEVTOpP

(V) Chickpeas Patty € 18.50
chickpeas with oats, vegetables,
cumin with avocado, tomato and iceberg, nested in a panini bread
Helypa ano peBibia, vidadec Bpounc,
KUHLVO UE 0BOKAVTO, VIOUATA KOl LOPOUAL, KpUHHEVA o Pwpt Mavive

All the above are served with home made tricolore, hand cut fried crisps and freshly tossed salad
Ta o mavw oepPipovral Pe TpixpwUa, XELPOTIONTO TTATATAKLA KAl COAATA

PIZZA IN STONE OVEN
MITXA 2E METPINO ®OYPNO

(V) Vegetarian €20.50
with mozzarella, mushroom and bell peppers / pe potoapéAa, LavVITAPLO KOL TILTIEPLEG

The Classic Margherita € 19.50
tomatoes and fresh mozzarella and pesto
vtopata kot ppeoka potoapéAa Kot pesto

Petit Palais € 20.50
hiromeri, halloumi, cherry tomatoes and baby rocket leaves
XOLPOUEPL, XOAOU UL, vTopaTivia ko pUANA pOKOG

Add: salami, ham or prosciuto
EriumAéov calayit, {opmov | mpocouto
€3.00 (per item)
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STARTERS & SALADS
OPEKTIKA & >ANATEZ

Apulia Italian Burrata ItaAwr} Mmoupadta € 19.50
soft cow cheese with stracciatella in a shell of mozzarella
HaAaKko ayeAadvo tupl otpatolatéla os KEAUGDOG LOTOAPEAQC

Cretan Kpntwkn € 18.50
tomatoes, barley rusk, onions, feta, olives, virgin olive oil and vinegar
VTOUATEG, VTAKOC, KPEUUUSLA, PETA, ALEC, TapBEvo eAatoAado Kat V6L

Blood Orange Halloumi Quinoa XaAouput Kwvoa € 19.50
golden tempura halloumi cheese, quinoa, avocado, rocket leaves and
citrus segments, pomegranate, chia seeds and honey dressing
PNt xahoL UL, Kvoa, afokAavto, poka, EoTeEPLOOELON,
pOdL, omopol chia kal cwg amo pEAL

Petit Palais € 19.50
beetroots, arugula, roasted cashew nuts,
local anari cheese in fyllo pastry, goji berries
mavt{apla, Pt poka, kafoupdlopéva KAoLouG,
dpEokia avapr) og GpUANO, AUKOpHOUpPA

Octopus with Fava € 23.50
slow cooked octopus with fava puree, sundried tomatoes,
caramelized onions and quail egg
OLYOLLOYELPEUEVO XTATIOOAKL e TIOUPE PAPAC, ALAOTEC VIOUATEG,
KAPOUEAWUEVA KPEUUUSLA KOlL AUYO OPTUKLOU
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KILOMETRO ZERO Platter € 43.50
Mpotdvta MNeploxng (2-4 persons / atoua)
halloumi, kaskavalli, anari, flaouna cheese, lountza, hiromeri, tsamarella and posirtin
XoAoU UL, kaokaBAAAL, avapr], tupt dAaouvag, Aouvtla, XOLPOUEPL, TOAMOPEAAQ KaL TTOCUPTNA
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FRESH PASTA
OPEZKA ZYMAPIKA

Spaghetti Bolognaise € 18.50
or (V) Napolitana € 17.50
OTIOYETTL PE PpEoKA OAATOA ITOAOVET 1} VaTtoALTava

(V) Gluten Free Arrabbiata ywpic yhoutévn € 23.50
spicy rich tomato sauce with fresh mountain herbs
TIKAVTLKN TTAOUOLO. CAATOO VTOUATAC e Botava tou Bouvou

(V) Home made Lasagne Zmtika Aalavia € 24.50
vegetarian friendly yla xoptodayoug

(V) Tagliatelle Porcini TaAlatéleg € 27.50
porcini mushroom, onion, garlic, fresh cream,
white wine, mustard & crushed peppercons
HOVLTAPL TTOPTCiVL, odAToa amo KPEUUUOL, okopdo,
dpéokia KpEPa, AEUKO Kpaotl, pouvotapda Kal TutepL

(V) Vegan Risotto € 26.50
asparagus, zucchini and portobello mushrooms
omapayyLa, koAokuBakia kat pavitapla NoptouneAo
Add: sauteed scallops with butter and thyme
OOTAPLOUEVA XTEVLIA O€ BOUTUPO Kal Buudpt
€5.00

Linguine Carbonara € 26.50
with fresh ingredients from Cyprus
HE PPETKO KUTTPLAKA TTPOLOVTA

Petit Palais Ravioli PafioAL € 29.50
rich filling of cheeses and black truffle oilive oil
TIAOUOLA YEULOT TUPLWV KAl OPWHATLKO EAatoAado amnd pavpn tpovda
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FISH CREATIONS
WAPIKA

The Calamari KaAapdptL € 27.50
whole grilled calamari with Petit Palais potatoes and roasted vegetables
OAOKANpPO KaAapapl otn oxapa Ue Petit Palais matateg kot Pntd Adaxavika

The Trout Méotpoda € 29.50
fillets with garlic lemon sauce, wild rice and fava beans
dUNETO e oaltoa okopdou Kal Aepoviou,
pe ayplo pulL kal pafa dacoAlwv

The Salmon ZoAwuog € 35.50
oven baked Norwegian Salmon, served with ink tagliatelle
owAoudg NopBnylag Ynuévog otov poupvo,
ouvodeUEeTAL PUE TAALOTEAEC LE LEAGAVL COUTILAG

5

GAME
KYNHT

Venison EAadL € 37.50
slow cooked in red wine sauce and vegetables ragout, shallots with kritharoto
KOKKLVLOTO 0€ payoUT oo AaXavika pe kplBapoto

Wild Boar Ayployoupouvo € 37.50
slow roasted with commandaria, mushrooms, sage, berries,
served with mashed potatoes
OLYOUOYELPEUEVO E KOUpavOapla, AypLo LavITAPLO KoL TOTILKA Houpa,
oepPBipetal pe matdteg moupe
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MEAT CREATIONS
KPEATIKA

The Chicken KotomouAo € 24.50
chargrilled with oregano, lemon and cherry tomatoes
YNnTo ota kapPouva He piyavn, AEHOVL Kol VTOHOTIVIAL

The Turkey FaAomouAa € 25.50
home made Schnitzel
OTILTLKO 2VITOEA

The Pork Xolpwvo € 26.50
grilled twins of neck chop
S6idupeg pEtteg AatpoL otn oxapa

The Iberico Pork IBnpwo Xolpwvo € 35.50
succulent acorn fed on skewer
{OUHEPO XOLPLVO TIoU TpEdeTaL He BeAavidia

The Lamb Apvakt FaAaktog € 39.50
marinated in local herbs served with golden onion rings
naidakia papwvaplopéva pe Botava fouvou,
TNYAVITEG POSEAEC KPEUUUSLOU

The Rib Eye 350gr € 54.50
succulent black Angus grilled
pooxapiola umplloAa otn oxapa

The Rib of the Farm 300gr € 36.50
short Beef Rib braised in beer with barbeque glaze
HooXopiloLo OO AKL LAYELPEUEVO OE UTTUPA LE CAATOA UTIAPUTIEKLOU

all the above are served with chef’s vegetables and or potatoes
TOL TILO TTAVW OEgPPipovTal Pe Aaxavika Kol fj TIATATEG Tou 2ed
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SWEET TEMPTATIONS
AYKOI MEIPAZMOI

(for 2 persons / yla 2 dropa)
Local orange cake MNoptokaAormitta € 9.50
Petit Palais Mille-Feuille MiApEly € 14.50
Chef’s Apple Crumble MnAdmutta € 14.50
Chocolate Profiterole Npoditepol € 15.50

Chocolate Souffle JoudAE cokoAdtag € 15.50

(serving time, xpovog mposTolpaciag 15 minutes / Aemtd)

Gelato ice
vanilla, chocolate
BaviAla, cokoAdta

by scoop € 3.00

Sorbet
strawbbery, lemon
dpaouAa, AspovL
by scoop € 3.00

Add: Glyko Tou Koutaliou € 3.00

&

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 paynta mou meplypAdovtal o€ AUTO TO HEVOU UMOPEL va TEPLEXOUV ENpoUG KAPmoUG i} Tapaywyda.
Eav éxete alepyla 1) Suoaveia oe kamola TpodLua ) omoloeadrmote AMEC SLaTPOdIKES AMALTHOELS,
TIAPOKOAW OMWG LOG EVIUEPUWOETE.

All our dishes are prepared fresh from our kitchen brigade, kindly allow 20-25 minutes serving time
'O\a ta edeopata eTolpalovral GpEcK e TNV mapayyeAia oac amo thv opada pog,
LLE QVOLLLEVOLEVO XPOVO TIpOETOLaCtog 20-25 AemTwy

Due to market uncertainty of fresh ingredients some dishes prices might differ
Aoyw TN afeBatotnrtog tng ayopas o€ GPEoKA UALKA, OL TLUEG OPLOMEVWY TILATWY EVOEXETAL VA SLadEpouy

WINTER 23/24 PRICES ARE INCLUSIVE OF ALL TAXES




WHITE
WINE

RED
WINE

<
CYPRUS by glass
Grifos 2, (Xynisteri, Sauvignon Blanc) Vlassides
Xynisteri, Tsiakkas

Xinisteri 2 Rizes, Nelion Winery 8.00
Xinisteri, Vasilikon 8.00
Chardonnay, Tsiakkas

Morokanella, Yerolemos

GREECE

Malagouzia, Mylonas, Attica

Assyrtiko, Mylonas, Attica

Sauvignon Blanc, Ktima Karypidi, Thessaly
Sauvignon Blanc, Magiko Vouno

ITALY

Pinot Grigio Doc, Santa Margherita, Valdadige
Chardonnay, Trentino, Villa vescovile
FRANCE

Chablis AOC, Domaine Des Quatre Saisons, Burgundy
Sancerre AOC, Pascal Jolivet, Loire Valley
Chablis Premier Cru 2018, Burgundy

CYPRUS by glass
Grifos 1, Agiorgitiko, Mataro,Vlassides

Nelion 2 Rizes, Red 8.00
Cabernet Sauvignon, Tsiakkas 8.00

Shiraz, Vlassides

Maratheftiko, Argyrides

GREECE

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

Syrah, Chelones ,Alpha Estate, Amyndeon  9.00
Cabernet Sauvignon, Ktima Tselepos, Avlotopi, Arcadia
FRANCE

Merlot, Cabernet Sauvignon Chateau Marjosse, Bordeaux
Bourgogne Pinot Noir, Pierre Ponnelle, Burgundy
Chateauneuf du-Pape, Tardieu-Laurent, Rhone Valley
Chateau Lafon Rochet Grand Cru, St. Estephe, Bordeaux
ITALY

Valpolicella Classico, Campagnola

Primitivo di Manduria DOC, Feudi di San Gregorio, Puglia
Chianti Classico, Fonterutoli, Tuscany

Amarone della Valpolicella Classico 2017, Zenato
Brunello di Montalcino 2017

Barolo Dagromis DOP 2018, Angelo Gaja, Langhe
SPAIN

La Rioja Alta Vina Alberdi Reserva

ARGENTINA

Zuccardi Serie A Malbec

Zuccardi Q, Malbec

SOUTH AFRICA

The Chocolate Block

75cl
26.00
26.00
26.00
26.00
27.00
29.00

29.00
33.00
34.00
55.00

29.00
39.00

53.00
59.00
73.00

75cl
26.00
26.00
29.00
29.00
37.00

29.00
39.00
39.00
49.00

44.00
46.00
69.00
145.00

33.00
36.00
49.00
125.00
125.00
155.00

49.00

39.00
47.00

68.00




%ARKLINGWINE & 1 EgHAMPAGNE 75d
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ROSE WINE 75cl =
Italy by glass € Nelion Rose, Black Muscat, Diarizos Cyprus 29.00
Santa Margherita, Malagousia Rose, Mylonas Attica, Greece 29.00
Prosecco 'P'DOC, Extra Dry 8.00 25.00 Céte Du Provence AOC, Mirabeau, France 42.00
Greece COMMANDARIA SUGGESTIONS 50c|
Moscato D Ifestia, Chatzigeorgiou Estate 8.00  31.00 by glass
Vasiliki 26.00
France Yerolemos 700  36.00
Champagne Brut Reserve, Charles Heidsieck ~ 90.00 St. John, KEO 36.00
Champagne Rose Brut, Piper-Heidsieck Sauvage  95.00 Alasia, LOEL 39.00
Ruinart Brut 12500 | egacy X, Lambouris 700 4200
Ruinart Rose 15000 Toiakka 49 00
By glass 15.00 Ayia Mavri 53.00
BEVERAGES
S < E
Soft Drink 350 Cold Coffee
Still Water Itr 3.00 Freddo Espresso 4.50
Souroti 25cl 2.50 Freddo Cappuccino 5.00
Sparkling 33cl 350 lced Latte 5.00
Sparkling 75cl 600 Frappe 3.50
Beer BTL Hot Coffee
ALFA 400 Cyprus Coffee 3.00
Sol, Heineken, Keo, Carlsber 5.00 Espresso 00
’ e 8 ' Double Espresso 5.00
Strongbow dry cider S10 U R 500
Becks no alcohol 5.00 Cappuccino 550
Latte 5.50
Aperitif Scl 70cl  Hot Chocolate 5.50
Campari 6.00 90.00
Aperol Tea special local
Vermouth loose leaf tea selection 5.00
Shakes with milk 45cl Juice
Home made flavours 6.00 apple, orange, pineapple, grapefruit 3.50
Fresh Juice
orange, carrot, apple mixed 6.00
Well Being
green apple - carrot - ginger /.00
Detox Now
kale - green apple - ginger 7.50




WHISKY
J&B
Ballantine’s
J.W. black
Jack Daniels, Jameson Irish
Chivas 12YO
Glenmorangie
Glenlivet Founder’s Reserve
Balvenie |2y
Dimple
Old Glenfiddich
I8 YO-single malt
Macallan 12YO
-double cask
Chivas Royal Salute 21 YO
Chivas 18YO
Macallan Sp. Reserve AERA
J.W. blue

GIN

Beefeater
Bombay
Hendricks
Cotswolds
Monkey 47

VODKA
Absolut, Stolichnaya
Beluga, Belveder Grey Goose

RUM
Botran 8 Years
Tequila Silver/Gold

COGNAC
Metaxa 7*
Hennessy / Martell VS
Courvoisie
Martell VSOP
Armagnac VSOP
Hennessy XO
Remi Martin XO

LIQUEUR
& Amaretto

DIGESTIVE Fernet Branca,
Jagermeister
Masticha, Cointreau,
Limoncello
Grappa
Zambuca
Zivania, ouzo

PRICES ARE INCLUSIVE OF ALL TAXES

5cl
7.00
7.00
7.00
7.00
7.00
8.00
9.00
9.00
9.00

12.00

12.00
18.00
10.00
25.00
25.00

5cl
7.00
7.00
8.00
12.00
12.00

Scl
7.00
9.00

Scl
7.00
7.00

S5cl
7.00
9.00

10.00
10.00
10.00
25.00
25.00

6.00

5cl 5.00

70cl
80.00
80.00
80.00
80.00
80.00
100.00
| 10.00
| 10.00
| 10.00

1'70.00

1'70.00
250.00
120.00
300.00
300.00

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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