Our Delicious Story

To Kafe tis Chrysanthi’s has over the years become a dream bigger
than what we dreamt. From starting up as a little cafe in the heart of
Larnaca simply offering homemade cakes and a small selection
of food, we were overwhelmed with all the love and support and
decided to offer more. In 2020 we opened the upstairs of our
corner town-house becoming an all day venue.

Offering a great variety of dishes for brunch, lunch and dinner.
Whether you are a local drinking a cup of Americano or want a
quick bite to eat at lunch, a cheeky treat, a family dinner, or a night
out with friends, you will always find something on our menu to enjoy.
And with our selection of signature cocktails, artistic hand-crafted
beers and both local and International wines, we invite you to enjoy
your time in our house.
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www.tokafetischrysanthis.com
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M}:{E MORNING %U
Our Mo%enu is served from 08:00-13:00
To Mpwtvod kat To Brunch agpPipovrat petagy 08:00 - 13:00

BREAKFAST

The Cypriot 9.50
Toasted brioche bun, grilled lountza (smoked pork), Cyprus sausage (Loukaniko),

fried eggs, grilled tomatoes & halloumi with a green Cypriot dressing

To aryarmnpevo Kuttplakd Topadootakd AOUKAVLKO, XOAAOU L Kot AoUvT{or 0T OXpPQ,
TNYOVITH AUY& KOL PPECKEG VTOUATESG OTN OX&pa. 2UvoOeUeTal Lol e WwUAKL UTTPLog

Full English 9.50
Homemade English sausage patties, back bacon, fried eggs, grilled tomatoes,

grilled mushrooms & baked beans served with toast

Tot OLEON A TIAEOV OTIITIKA LLOIG HTTLPTEKAKLY (PTLOYEVO OTTO AOUKGVIKO, i UE UTTELKOV,
TNYQVITH AUV, QUOOAO VIOUKTEG KL HOVITEPLO PnUEva 0T ax&pa. 2epPipeTal TOOT

The Healthy One 9.50
Grilled halloumi, avocado dip, grilled mushrooms, grilled tomatoes,

poached eggs and wilted spinach, all served with a multigrain roll

Meph\axpBével xaAAoU L, oUG aTto oBOKAVTO, HOVITRPLO KL VIOUKTEG 0T OX&P0,

eNEQ KOBWE Kol ouy& TIooE. 2epBipeTal TOOT
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GOOD MORNING BRUNCHERS

Brunch Lovers 9.50
Toasted bagel, avocado cream cheese, streaky bacon, poached eggs,

grilled halloumi, pomegranate & a salad garnish

Bagel pe kpépa oo aBoKAVTO Kol TUPL, TPAyavd UTIELKOV, AUY & TIOOE,

XoAAOU UL OX&POG Kol pOOL

Hello New York 9.50
Toasted focaccia bread topped with our homemade tomato marinara, melted

mozzarella cheese, homemade sausage patties, crispy bacon & mushrooms,

topped with green garnish

Focaccia, ETIIKOXAULHEVT UE OTILTIKY) OXATOX VIOUAKTOG, TPLUHUEVT) LOTOXPEA,

OTILTIKG AOUKAVIKOL, TPOXYOVO UTIELKOV, UOVITAPLO PNUEVD OTN OX&EO KOl TIPAOLVAOX ETIOXNG

Benedict Vogue 11
Toasted brioche bun, spinach, smoked salmon or bacon & poached eggs,

topped with our homemade hollandaise sauce

AUYX TIOOE [IE OTIOVOKL, KATTVIOTO GOAOWO 1) UTTELKOV TTGVW o€ brioche WwHAKL.

Tol oUVOOEUEL N OTTLTLKT) UG OXATOO ONOVTEL

Pastrami Bagel 10
Premium quality pastrami in a freshly baked bagel with

cream cheese, lettuce, tomato, gherkins & mustard on the side

ApLOTNG TTOLOTNTAG TIAOTPAL LECH OE PPeETKOYMUEVO WwAKL bagel e

KPEUWOES TUPI, HXPOUAL, VTOUATA, &XYYOUP&KL TOUPST KAl HOUCT&POX OTO TIAGL

Quiche Lorraine 9
Homemade pastry base filled with egg, bacon, cheese & onions, served with coleslaw
STITIKTY THPTO UE VEULOT OTTO QUYO, UTIELKOV, TUPL KOl KPEUHUDLY,

oepPBipetal oaAdTa coleslaw

Mama’s Homemade Chicken Liver Paté 8.50
Toasted focaccia bread, chicken liver paté, served with jam dip
SUKWTL TIOTE TNG HOUGG, XTI KOTOTIOUAO e @peakomuévo Pwpi Focaccia kot popuehado.

Chrysanthis Vegan Brunch — Two Way 8.50
Freshly baked multigrain roll, spread with our homemade beetroot

hummus dip and avocado spread topped with grilled mushrooms,

cherry tomatoes, pomegranate and rucola

AUO EETEC PWLL OALKNG GAE0EWE. H IO ETILKOAULLEVT OTILTIKO HOG XOUOUG

e TTovTApL Kol 1) GAAN e Al EVO aBoKAVTO.

SUVOOEUOVTOL UE HOVITAPLO 0T OXOPQ, VIOUATIVIO, POSL KOl pOKO

Healthy Yoghurt 7
Greek yoghurt, Honey, walnuts & granola, pomegranate & seasonal fruits

EAANVLIKO YIOOUPTL CUVODEUEVO IE POUTA ETTOXTIS, YKPAVOAX, ENpoug KapTtoug

KOl QUOLKX UYLELVO KOL VOOTLHO EAL

Omelette with 3 fillings 10
Choose your favourite fillings:

Bacon, lountza (smoked pork), halloumi, cheddar cheese, sweet corn,
mushrooms, red onions, feta cheese, sundried tomatoes, parsley. olives
served with toast & a salad garnish

Smoked Salmon (+ €3.50) - Chorizo (+€1.50)

ALOAEETE T YOI UEVA GOIG UALKA:

Mrtéikov, AoUvTdal (KAmvLoTo XoLpLvo), XOAOUL, TUPL TEVTAP, YAUKO KOAXLTTOKL,
HOVITAPLY, KOKKLVOL KPEUHUUOLY, (PETX, ALXOTEG VIOUKTES, HXIVTIOVOC, EALEC.
SepPipeToiL e COAKTA KOl TOOT

Karviotog oohopog (+€3.50) « Chorizo (+€1.50)
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*Crispy Bacon Classic

Banoffee Pancakes 9.50
Layers of homemade Butterscotch sauce between our fluffy pancakes topped

with bananas, crushed biscuit, berries & vanilla ice cream

H m\ouota yeuon Tou EeKIVAEL OO T1 OTILTIKT oG OGATOX butterscotch avapeoa

0T’ a@paTa pancakes ToU eUMAOUTI{OVTOL UE PPEOKES UTTAVAVEGS, BPUUUOTIONEVO

TILOKOTO, HOUPX KOl |LE OTTOAQUGTIKO TTOyWTO BaviAla

Cookie Crumble Pancakes 9.50
Our homemade cookies crumbled onto our fluffy pancakes topped with

Nutella & White Chocolate, vanilla ice cream & chocolate pearls

O aTtOAUTOG TIELPOOOG |LE KOWLUOTOKLO OTTO TOL OTILTIKG QG UTTLOKOTC,

Nutella & Aeukr) GOKOAGTO, TIOXYWTO BarviAlar & TTEPAEG COKOAXTOG

Lotus Crunch Pancakes 9.50
Layers of white chocolate & Biscoff spread, between our fluffy American

pancakes topped with vanilla ice cream & a crunchy white chocolate bar

STPWOELG AEUKNG COKOAXTOG KOl UTTILOKOTOU OVXECH 0T  a@P&Tar pancakes e

BotviALal TToyWTO Ko OTTO TIOVW TPOYOVT) ASUKT) GOKOAKTOl

Pistachio Nest Pancakes 10
Pistachio cream with a hint of mastiha between our fluffy pancakes

topped with crunchy Kataifi, topped with vanilla ice cream

KpEuo LOTIKIOU [IE LOOTIXX AVRXUEDX OTIG AVAUECSN OT alpp&Ta pancakes

JLE TPOYOVO KOTAlpL KO OTTO TIAVW JLE TTOYWTO PAVIAL KOL (LOTIKLA

Crispy Bacon Classic* 9.50
With layers of crispy bacon topped with maple syrup on a tower of our

homemade pancakes finished with a fried egg & pomegranates

Me o1poTiL artd o@evoapo (maple), Aoy TapPLOTO KOUUATLX

QIO TPOYAVLIOTO UTIELKOV, TNYOVITO QXUYO Kol pOdL

Sunrise Mimosa 6
The perfect way to enjoy bubbles in the morning! Prosecco, orange & cranberry juice
O KaAUTEPOG TPOTIOG Vo EEKLVIOETE TNV HEPQ 00! Champange, XUHOG TTOPTOKGAL KO KPOVUTIEPL

Peach Bellini 6
An authenitic Italian Peach Bellini Cocktail, made with peach purée and bubbly Prosecco
H auBevTikn) ITahikn) cuvTayr) yia Peach Bellini KokTEIA! OpEokog TTOUPES ATTO POOGKLVO KL Prosecco

Aperol Spritz 8
Aperol, Prosecco, soda and dried orange
To ayoTTnEVO KOKTEIA Ylot OAEG TIC WPEG! Aperol, prosecco, 0000 Kol ATTOENPUEVO TIOPTOKAAL

Chrysanthi’s Spritz 8
Skinos Mastiha, homemade lemonade, Prosecco, soda and rosemary
To 1oT6 TNS Xpuaokveng, oTITIKY) Aepovada, procecco, aoda Kol OEVTPOALBovo

Limoncello Spritz 8
Limoncello, homemade lemonade, Prosecco and soda
Limoncello, otiTIKr) Agllovada, Procecco Kol codo
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THE MAIN MENU

SERVED DAILY FROM 12:00
TO SHARE

Homemade Soup of the Day (Seasonal) with crusty bread 7.50
H oty évn ooG OTILTLKT) COUTIO NILEPOS e YW puUyovVLa

Cheesy Focaccia Garlic Bread 6
Toasted focaccia with garlic butter & mozzarella
Wi Focaccia pe Alwpévn MotoopgAa Kot BouTtnpo (e okopdo

Beetroot Hummus 6
Our homemade beetroot hummus, served with crispy bread
To YVWOTO LG OTITIKO XOUHOoUG Mol e TTavT{pL. 2epPipeTal e TITTO.

BBQ Chicken Wings (6pcs) 7.50
Coated in our homemade BBQ sauce served with coleslaw
MaVOPLOPEVO LIE TN OTILITIKY oG odAtoa BBQ, Zepfipetal pe coleslaw

Quiche Lorraine 9
Homemade pastry base filled with egg, bacon, cheese & onions

served with coleslaw

STUTIKY TRPTO E YEULOT XTTO QUYO, UTTELKOV, TUPL KOl KPEUHUDLO.

>epPBipetat pe ooh&ta coleslaw

Nachos 9
Topped with cheese sauce, cherry tomatoes, corriander & jalapeno peppers

served with avocado & tomato salsa

Nachos pe omiTikr) o&AToX TUPLOU, VTLTT 0BOKAVTO, VTOUATES,

TiTepLEG jalapeno & kOALvOpo

Mama’s Homemade Chicken Liver Paté 8.50
Toasted focaccia bread, chicken liver paté, served with a jam dip

SUKWTL TTATE TNG LAUAG, OO KOTOTTIOUAO LE PPETKOPNUEVO

Wwul Focaccia kot popueA&da.

Italian Garlic King Prawns 10
Pan fried with garlic, white wine & lemon butter sauce topped with fresh

parsley & chives, served with toasted focaccia bread & a salad garnish

Foapideg 0oTE 08 GBATOX aTtd OKOPOO, AOTIPO KPOOT Kol BOUTUPO CVOXELYLEVO

le Aepovi. XepfBipovtal e Ywpi Focaccia 0To (poUpvo Kot GoAKTO.

Halloumi Sticks 6.50
In herbed breadcrumbs with a yoghurt & jam dip

MTIOGTOUVAKLO OTTO XOAAOUL, ETIKOXAUUUEVOL |IE CAECHEVT) PPUYOVLA KO

OPWHAXTIKA TTOXUPLKA. ZUVOOEUOVTAL [E YIXOUPTL KOL LOPHEA&KDOL.

Fresh Cypriot Hand-cut Chips 3.50
Kuttplokeg MaTaTeg TNYXVITES

Sweet Potato Fries 5.50
[AUKOTIOTTEG

FRESHLY MADE SANDWICHES

Chrysanthi’s Supreme 13
Oven baked baguette with our homemade tomato sauce, mozzarella cheese, chorizo,

chicken strips, rucola, sprinkled with pesto sauce. Served with sweet potato fries

To amoAuTo obvtoultg! Mpuyaviopévo Pwii panini podi e TO OTILTIKO HOG 0WE oo

VTOUATQ, TUPL LOTOOPEAN, AOUKGVIKO Chorizo, KOUUATLIO OTTO KOTOTIOUAO KO POKOL.
SUVOOEUETAL UE COATON OTTO TIECTO KOl YAUKOTIOTOTES

House Club 13
Triple decker club sandwich with bacon, fried egg, chicken breast, double cheese,

lettuce, tomato, house mayo & served with chips

TPLTIAG KAQUTT GXVTOULTG [LE UTTELKOV, TNYOVITO aUYO, 0TI B0C KOTOTIOUAO, DLTTAG TUpL,

LOPOUAL, VTOUATO KOL |1 TNV OLKT) UOC OTILTIKT) aryloveda. To Tiaro oepPipeTal Ue

TNYOVLITES TTOTATEG.
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Steak Sandwich 14.50
Strips of beef fillet cooked with grilled red onions, mushrooms & a wine cream sauce on

an oven baked baguette with melted mozzarella cheese. Served with a salad garnish & chips
ACYXTOPLOTA KOUUATLOL BOOIVO, KAPXUEAWIEVD KPEUUUDLO KL LOVITAPLY, LECO OE KPEUWON

OOATOO aTTO KPOGt KOl 0EPPLPLOIEVO O YL panini pe Tupl HOTOOPEND. ZUVOOEUETAL [UE

OOAXTO KOl TNYXVITEC TIATATEC.

Homemade Falafel 9.50
Falafels on a Lebanese flat bread with a salad garnish, chopped tomato, onion, parsley

and cucumber, coriander tahini dressing & our homemade beetroot hummus dip

H dikn poag ouvtoyn QoAd@eA og ALBavedikn THTTA e TIP&OLVT OOAXTO, WIAOKOWIEVT

VTOUOT, KPEUMUDL, TaXVL KO TO OTILTLKO oG XOUHOUG e TTavT{ApL

FRESHLY MADE SALADS

Chrysanthi’s Special Salad 13.50
Marinated chicken strips, crunchy salad leaves, baby rocket, cherry tomatoes, avocado,

crispy bacon, croutons, grilled halloumi with our honey-mustard dressing

AVAELKTT OOAXTO OTTO POKA, HOXPOUAL, VIOUOTIVLD, OBOKAVTO, TPOYOVO UTTEIKOV, KPOUTOVIQ,

XOAOUL 0TI OX&PO KL KOTOTIOUAO. SUVOOEUETAL |UE TN OTILTIKT| UG 0WG ATTO HOUOTRPO KOL EAL.

Chicken Goujon Salad 13
Panko chicken goujons on a bed of crunchy mixed leaves, grated carrot, feta and

pomegranates topped with sesame seeds & our honey mustard dressing

DINETAKLO KOTOTIOUAO ETILKOAUHUEV [LE XAECILEVT PPUYOVLA TIAVKO TI&VW OE TTAOUGLO

QVOLELKTT OOAXTO OTTO HOPOUAL, TPLUUEVO KOPOTO, PETO KAL POOL. ZUVOOEVETAL [IE TNV

OTILTLKT) HOG OWG OTTO HEAL, LOUCTAPIO KL GOUTGIL

Quinoa & Cashew Nut Salad 12
Mixed salad leaves with quinoa, cherry tomatoes, parsley, cucumber,

avocado & cashew nuts, topped with sliced apple & a lemon dressing

AVOELIKTT OOAXTO OO HOPOUAL, KIVOX, VTOUXTIVIA, LOIVTOVO, 0tyYOUPEKL, XBOKAVTO

KoL @LoTikioe K&OLoUG. ZUVODEUETAL E KOUUATLX oTtd UNAO Kol AGOOAEOVO

Halloumi Salad 13
Grilled halloumi on a bed of mixed crunchy salad leaves with pomegranate, dried figs,

walnuts topped with our honey mustard dressing topped with rucola & balsamic glaze

XOANOUL 0T OXAPO LEOO O XVAUELKTT OGOAKTO, Lodi e POKX, PODL, ATTOENPOUEVDL

OUKO KOl KOPUDLX. MLot YEUGTIKT) OTOAQUOT) E 0WE ATTO OUCTRPON KO BAACKULIKO

Prawn & Avocado Salad 15.50
Fresh crisp salad leaves mixed with grated carrot, prawns, avocado, cucumber,

edamame & sesame seeds in our new Asian dressing

AVOLEIKTO QUANX LOPOUALOU, TPLUHEVO KAPOTO, KBOKAVTO, AYYOUPKKL, (PXCOALX COYIOG,

0O0TE YOPIOES KOl LOUPO GOUCKL. SePPBIPETOL UE AOLATIKO OWG XTIO LEAL, KPEUUUDL KAl GOYLOL

Oven Baked Salmon Salad 16
With mixed lettuce, cherry tomato, cucumber, quinoa, baked salmon, fresh dill

topped with our honey mustard dressing & sesame seeds

DL\ETO coNOHOU PNUEVO OTO POUPVO OE OVALELKTT COAXTA OO UOXPOUAL VIOUXTEVLY,

OYYOUPBIKL, KIVOX KOl GOUOK L. 2EPPBIPETAL [IE TN OTILTIKY LG OWG OTTd HEAL KO LOUGTAPON

Pasta Salad* 13
Tricolore pasta mixed with mixed lettuce, sundried tomatoes, olives, avocado,

grated carrots & topped with marinated grilled chicken dressed in a pesto sauce

ZUHOPLKA TPIXPWHX OE OVALEIKTT OOAXTX, ALAOTEG VIOUKTEG, EALEC, XPBOKAVTO,

TPLHHEVO KAPOTA KAL LOPLVOPLOEVO KOTOTIOUAO e OXATON TIECTO
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Chrysanthi’s Carbonara 13.50
Linguine pasta mixed with crispy bacon, marinated chicken breast,

onions & parsley all tossed in a creamy parmesan sauce

ZULOPLKA ALYKOULV OVOKOTELEVA UE TPOYOVO UTTELKOV, HOPLVOPLOUEVO 0THB0C KOTOTIOUAOU,
KPEUMUOLO & LOTVTOVO OE KPEUWAN OXATOO TIXPUELAVOG

Linguine Frutti di Mare 14.50
Mixed seafood with King Prawns sauted in Ouzo & white wine with onions, in our

homemade cream & tomato sauce served with linguine, dill & parmesan cheese

Avoelkto Bohaootve e King Mopldeg 0oTapLloPEVD 0€ 0UL0 KO KPEWUUUOL.

MoyeLpeUOVTAL LLE OTILTIKT) OGATOX VIOUATAG, KPEUX KL OEPPRIPOVTAL [LE HAXKAPOVLOL

Avkouivl kot Tupt Ttoppeddva

Manzo Beef Pasta 14.50
Strips of beef fillet, wine, onion, mushrooms in a cream sauce with Italian herbs, chives,

rucola & parmesan cheese flakes

AETITOKOUUEVEG AWPIOEG BOOLVO, [UE PPETKO LUOAVITAPLO LAYELPEUEVO OE KPEUWOT OGATON

Crispy Chicken Milanese 13.50
Linguine pasta mixed in our homemade tomato sauce with crispy breaded chicken

fillets topped with melted parmesan and mozzarella cheese with fresh basil leaves

ALYKOU(VL HOYELPELEVD O€ OTILTLKT) OXATOX VIOUAXTOG. ZEPPBIPETAL UE TPAYOAVA

TIAVOPLOUEVO PIAETO KOTOTIOUAOU [E ALWIEVN LOTOXPEAX KOl BACIALKO

Vegetarian Penne Pasta 12
Penne pasta, homemade tomato sauce, cherry tomatoes, mushrooms,

courgettes & baby spinach leaves

To YVWOTA LOKOPOVLO TIEVVEC OXVAELKTO UE LAVITAPLY, ATTOENPUUEVEC VTOUNTEG, OTIXVOIKL,
KOAOKUBGKL, HECO OE OXATOO OTTO VTOUATEG [E ITOALKO UTTOXOPIKG KOl LOXTVTOVO

Jumbo Juicy Pork Chop (800g) 17.50
Marinated & grilled pork chop served with chips, salad & tzatziki
MOPIVOPLOUEVT) XOLPLVT) UTTPL{OAC OTN OXGO0, OUVOJEUETAL [UE TNYXVITEC TIATATECS, COAKTO Kol TCOTIKL.

American Baby Back Ribs 18
Baby back ribs in our homemade BBQ sauce served with corn on the cob,

American coleslaw, dry roasted onions & chips

MEaoo 0TN OTILTIKT LoG OGATOX BBQ, 0EPBIPLOUEVA UE TNYAVITEG TTATATES, OOA&TO coleslaw,
KOAXUTTOKL, KOL KOPOULEAWLEVD KPELLUOLOL.

Beef Broccoli Stir Fry 14.50
Beef fillet strips in our homemade Asian sauce, broccoli, baby corn, mushrooms,

served with a bowl of house basmati rice topped with sesame seeds

AwPIOEG BOOLVE, UTTPOKOAD, KAAGUTIOKL, LOXVITOPLOL LE TNV OTILTLKT) oG ACLXTLKT) OOATOX
YUVOOEUOVTAL [E PUIL UTTOOUGTL

Mediterranean Lemon Chicken 16
Grilled marinated chicken thighs served with our house basmati rice

lebanese pitta, tzatziki & a side salad

KoTommouAo MmoUTL PnuéEVo OV XXX UOXPLVOPLOUEVO UE AEUOVL,

oepPipete pe pudl praoport, ABavedKn TiiTe, ToTdiKL Kol OOAKTOr 0TO TIAGL

Healthy Grilled Chicken

Marinated grilled chicken breast fillets served with our house basmati rice & mixed salad
MOPLVOPLOUEVO PIAETAKLO KOTOTTOUAO PNUEVO TNV OXOPX. 2epBlpeTail e

PU{L UTTOOUKTL KL OOAKTOL

Chicken Katsu Curry 15
Panko chicken fillets with our house basmati rice and

our homemade Katsu sauce, with a green salad garnish

Tpotyover (PIAETGKLO KOTOTTOUAO TIOVOPLOIEVD G TIXVKO.

YUVOOEUOVTAL [UE PUJL UTTOOUGTL KO UE TO OTILTIKO oG KXPU OWC

Vegan Katsu Curry 14
Cauliflower florets & vegetables with our house basmati rice & homemade Katsu sauce.
Served with a side salad

Me KOUVOUTIIOL PNUEVO OTN OXAPO KOL AVOLELKTON AXYOVIKK. ZUVOOEUOVTAL [E PULL UTTOOIATL
KO L€ TO OTILTIKO PO KAPU OWC

Chicken a la creme 14.50
Chicken fillet pieces marinated in a creamy sauce, onions, mushrooms, roasted
vegetables.Served with our house basmati rice

MOPLVOPLOUEVA PIAETRKLO KOTOTIOUAO, [LECQ O KPEUWOT OOATON HE LOVITAPLY,

AOXOVLKOL OXOPOC KO OEPPBPLPLOUEVD [E PULL UTTAOUATL

Marinated Salmon Fillet 16.50
Oven baked salmon fillet with fresh dill in a cream and tomato sauce on top of

our house basmati rice served with roasted vegetables

WNUEVO OTO (POUPVO UE OTILTIKT) OXATOX VIOUATOC KOL KPEUX Lali (e avnbo.

SUVOOEUETAL UE PUTL UTIOOHATL KO AOXOVIKG OXXPOG
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*Chrysanthi’s Burger

Our Burgers are 230 grams, ground to a specific blend using fresh
Beef and are cooked medium to well unless asked otherwise.

Tt OTILTLKO LUTTLOTEKLOL LOG €XOUV B&pog 230 ypodpLar ko adeBovTa
KOBNUEPLVE UE TO OIKO HOG LELYHO ATTO (PPECKO BOOIVO KPEXC.

Chrysanthi’s Burger* 15
Homemade beef burger in a brioche bun with melted cheddar cheese, crispy bacon,

lettuce, tomato, sliced gherkins,homemade BBQ sauce & house mayo inside.

Topped with dry roasted onions & served with American coleslaw & chips

STITIKO BoOLVO UTTEPYKEP LETX OE brioche PwUAKL e MWUEVO TUPL TEVTOP, TPXYOXVO UTIELKOV,
LOPOUAL, VTOUKTO, OtyYOUPKKIO TOUPGIE KOl TPOYove KPEUOLAL EpxeTot Hadi |LE TN OTILTLKT] oG

0we oo porytovelo ko BBQ, e ApepLKGvIKN 0oAGTo coleslaw Ko TNYOVITEG TIXTATES

Classic Cheeseburger 14
Our 100% beef burger topped with cheddar cheese in a brioche bun

with lettuce & tomatoes. Served with chips & coleslaw

STITIKO BoOLVO UTTLOTEKL PHECQ OE brioche YwAKL e AlwpEVo TUpl TOEVTAP, HAPOUAL

KOL VTOUGTO. ZEPPIPETAL |E PPETKEG TNYAVITEG TIATATEG KAL OTILTIKT) codTax coleslaw

Chicken Slaw Burger 14.50
Chicken fillets in breadcrumbs with melted cheddar cheese in a brioche bun,

topped with American coleslaw. Served with a Chicago dip, chips & a salad garnish

DPUYOVLOHEVO OIAETO KOTOTIOUAO [e AlwpEvo Tupl TagvTap, péoa o brioche Yol pad

HE TNV ALEPLKEVLKT OOANTO w. To TL&to oAokAnpwvetal pe To Chicago owg

TNYOQVLTEG TIATATEG KAL OO

Spicy Chicken Burger 14.50
Chicken fillets in breadcrumbs in a brioche bun with spicy mayo, iceberg lettuce,

gherkins and tomato. Served with chips and coleslaw

DNETO KOTOTIOUAOU ETILKOAUUEV |LE XAETHEVT PPUYAVLA OE PWHAKL UTIPLOG |LE

TILKGIVTLKT) Loty LOVELD, LOPOUAL iceberg, oryyoupaKL TOUPGTE KO VIOUATA.

YepPipovTal e TATATEG TNYXVNTES Kol coleslaw

Vegetarian Burger 13.50
Vegetarian burger on a toasted focaccia bread with an avocado spread, lettuce,

tomato & dry roasted onions. Served with sweet potato fries & a salad garnish

XOPTOPOYIKO UTTEPYKEP LEOX OE (PPUYOVIOUEVO YW Focaccia, GAELLUEVO UE

ALWUEVO XBOKAVTO, LOPOUAL, VIOUATO KOl KPEUUUOL. SUVOD

SUETOL |LE TPOYOVESG YAUKOTIOTTEG

Chicken Goujons & Chips | Kotomouho Goujons & TnNyavITEG MATATES

Tricolore Past in our tomato sauce | Zupopik& Tricolore 0Tn O&ATOO VIOUKTOG OGS

oI B0 e]

Cheese Burger & Chips | Mmépykep e Tupl & TnyaviTeg MNataTeg
Toasty with Halloumi & Lountza | ToaoT pe Xahhoupt, AoUuvtlo & Tnyoviteg MNatateg 7

Kids Margarita Pizza | Mowdikn MNitox Mapyopita 6.50
Freshly squeezed Orange or Apple juice | Dpgokog xupdg MoptokdAL 1) MriAo 2.50

Come in & see our delicious display of homemade cakes | Acite otn Birpivo pag To StaBEaLa YAUKG NLEPOG

Carrot Cake / Red Velvet Cake 6
Cheesecakes of the day 5.50
Sticky Toffee Pudding served with ice cream 6.50
Apple Pie with ice cream 6.50
Brownies of the Day served with ice cream 6
Ice Cream Sundae (Cookie or Lotus or Pistachio) 6.50
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THE DRINKS MENU

Welcome to our drinks menu. Sit back and indulge into our wide selection of perfectly blended
coffees to our deliciously famous homemade lemonade. Or spoil yourself, whether it's sweet or
sour, gin or vodka, we have a cocktail that suits you. Check out our refined menu introducing new

drinks and flavours to our guests.

COFFEE & TEAS

Our specialty blend is from 100% Arabica coffee beans and is UTZ certified Cup profile:

cocoa, herbs, brown sugar, soft acidity, round body with a strong chocolate after taste.

Hot Coffees Cold Coffees

Cappuccino 3.60 Cold Brew

Latte 3.60 Freddo Espresso

Flat White 3.50 Freddo Cappuccino

Toffee Nut Latte with Cream 4.60 Iced Americano

Matcha Latte 4.50 Iced Latte

Americano 3.20 Iced Caramel Latte

Cafe Mocha 4.50 Iced Flat White

Hot Chocolate 3.60 Iced Toffee Nut Latte & Cream
Hot Chocolate Deluxe 4.60 Affogato

(cream & marshmallow) Frappe

Espresso 2.40 Frappe with ice-cream
Double Espresso 3.20

Macchiato 3 Add any flavor

Double Macchiato 3.50 Hazelnut » Caramel « Vanilla -
Cyprus Coffee Single 2 Chocolate - Toffee Nut
Cyprus Coffee Double 3

Extra shot of Espresso 0.50

Decaf Espresso +0.50

Single Origin, Single Estate

ARTISAN TEAS

3.20
3.50
3.20
3.60
4.10
3.50
4.60
4.80
3.20
4.50

+0.50

Our teas have been slow grown and skillfully picked from small
gardens for an authentic natural taste

Selection of Teas

English Breakfast, Earl Grey, Jasmine Pearls, Chamomile,
Lemongrass & Ginger, Red Berry, Green tea tips

Matcha Tea
4

Other choices of milk also available +0.30: Delact » Oat « Soya * Coconut « Almond
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COLD DRINKS, JUICES & SHAKES

Homemade Lemonade with Fresh Mint leaves
Homemade Lemonade with Ginger

Fizzy Homemade Lemonade with Perrier & fresh mint leaves

Iced Tea (Lemon, Peach or Raspberry)

Fever Tree (Pink Soda, Mediterranean Tonic, Ginger Beer)

Water
Perrier

Soft Drinks

FRESH JUICES

Fresh Orange

Fresh Pink Grapefruit or Fresh Apple or Carrot Juice
Chrysanthi’s Juice (kiwi, strawberry, apple)

Detox (carrot, apple, ginger, lemon)

Green Detox (cucumber, apple, ginger)

Energize (pink grapefruit, apple, ginger)

Pick Me Up (strawberry, banana, orange)

Banana Passion (Banana, passion fruit, orange)

FROZEN BLENDS & ICE CREAM SHAKES
Frozen Cappuccino with whipped cream

Frozen Mocha with whipped cream

Frozen Chocolate with whipped cream

Frozen Homemade Lemonade

Frozen Strawberry Granita

Thick ice cream Milkshake (Vanilla « Chocolate- Strawberry)

Oreo Milkshake
Chocolate Cookie Milkshake
Maltesers Milkshake

Chunky Monkey

Banana, cocoa, peanut butter, medjool dates, almond milk

8

Matcha Man

VEGAN SHAKES

0.5t
1.0lt
0.51t
1.0lt

4.50

3.50
1.20
2.50
3.50

3.50

4.20
4.50

g o aa o

5.50
5.50
5.50
5.50
5.50

5.50
6.50
6.50
6.50

Japanese Matcha tea, cashew nuts, avocado, banana, medjool dates, almond milk

8

GINGER SHOTS

Ginger & Apple Shot - Ginger & Carrot Shot -« Ginger & Lemon Shot

2.50
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Our skilled bartenders are constantly refining our bar menu to introduce
new drinks and new flavours to our guests. Each of our signature cocktails

have been especially created by our mixologists

Rhubarb Fire
Rhubarb & Ginger Gin, homemade lemonade, topped with chilli

Passion Z
Passoa passionfruit liqueur, Zivania, and freshly squeezed lemon

Mojito Twist
Captain Morgan Rum, homemade lemonade, lime, soda and mint leaves

Chrysanthi’s Daiquiri
Captain Morgan Rum, Skinos mastiha, homemade lemonade and dried lemon

Chrysanthi’s Spritz
Skinos Mastiha, homemade lemonade, Prosecco, soda and rosemary

Hugo
Prosecco, elderflower, soda and mint

Rose Spritz
Rose wine, strawberry and pink soda

Aperol Spritz
Aperol, Prosecco, soda and dried orange

Campari Spritz
Campari, Prosecco, soda and dried orange

Limoncello Spritz
Limoncello, homemade lemonade, proscco and soda

9.50

8.50

8.50

Old Fashioned
Bulleit bourbon, simple syrup, angustura bitters and dried orange

Classic Negroni
Tanqueray No.Ten gin, campari, Cinzano sweet vermouth, orange bitters and dried orange

Porn Star Martini
served with a shot of prosecco, Smirnoff vodka, passoa passion fruit liqueur and lemon

Espresso Martini
Double espresso, Belvedere vodka, simple syrup and Khalua

Frozen Margarita
Jose Cuervo silver tequila, triple sec, lime juice. Strawberry or Lemon

Virgin Mojito
Homemade lemonade, mint, limes, soda

Virgin Porn Star Martini
Passion fruit, lemon, soda

Chrysanthi’s Mocktail
Tangueray 0% non-alcoholic, cucumber and lime
topped wtih Fever Tree Pink Grapefruit soda

9.50

9.50

9.50

9.50

7.50

7.50
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Tell us how you like it and create your own G&T. Choose one of our Gins, pick your favourite mixer
and finish with one of our garnishes. If you need a little help, we've suggested some of our

favourite serves to get your creativity flowing.

Hendricks
Delightfully infused with cucumber
10

Monkey 47
From Germany’s Black Forest, 47 handpicked plant ingredients
creating a complex and quality gin
12.50

Tanqueray No.Ten
Botanical infused citrus, fruit, grapefruit and lime. A fresh citrus heart gin
10.50

e Mataroa, Greece
A miraculous taste of Mataroa Mediterranean dry Gin. Herbal, rooty and citrusy
notes with very subtle but noticeable mastic freshness.
1

e © Aoratos, Cyprus
10 organic, local hand-picked botanicals, A gentle complex and aromatic
flavours all from the heart of Cyprus
9.50

Ki No Bi, Japan
“The Beauty of the Seasons” Fresh aroma of yuzu and a thread of Sangho,
blended in perfect balance to create the distinct KI NO BI flavour.
13

e Gin Mare
Gin Mare sums up the Mediterranean way of life. You can smell the mixed
Mediterranean herbs with juniper & thyme dominating
11

Gordons Premium Pink
Exceptionally floral with refreshing notes of strawberry, raspberry and redcurrant
8.50

Fever Tree Naturally light tonic
Fever Tree Indian Tonic
Fever Tree Elderflower Tonic
Fever Tree Pink Grapefruit Soda
e Fever Tree Mediterranean Tonic
e Fever Tree Ginger Beer

Cucumber « Dried Lemon « Lime « Rosemary « Dried Grapefruit
Dried Orange « Apple - Fresh Mint - Fresh Basil

17

Captain Morgan Spiced 6.50
Captain Morgan White Rum 6.50
Eminente Cuban Rum 8
Smirnoff 6
Ketel one 7
Belvedere 8
Grey Goose 8
Ciroc 8
VSOP/KEOQ 5
Five Kings 6

Draught Leon % Pint 3
Pint 4.50
Bottles/Cans 33cl
Carlsberg (4.6% Cyprus) 4
Carlsberg (0.0% Cyprus) 4
Fix Blonde (5% Greece) 4.50
Guinness (4.2% Ireland) 5.50
Stella Artois (5% Belgium) 4.50
Corona (4.5% Mexico) 4.50
Sandy Weisse (5% Cyprus) 5.50
Ciders 33cl
Militsa Premium Apple Cider 5.50
Militsa Premium 5.50

Strawberry & Lime Cider

Jameson

J&B

Jack Daniels

Johnie Walker Black Label
Bulleit Bourbon

Chivas Regal 12 Yrs Old
Glenfiddich 12 Yrs Old
Makers Mark Bourbon
Macallan Double Cask

Singleton Speyside 12 Yrs Old

Commandaria

AES Ambelis Commandaria
Skinnos Mastiha

Jose Cuervo, Silver

Jose Cuervo, Gold
Limoncello

Campari

Aperol

Ouzo

Zivania

All Mixers

18

6¢l
6cl
5cl
5cl
5cl
5cl
5cl
5cl
5cl
20cl
5cl
20cl
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Our wines have been carefully selected to ensure that they are the perfect

accompaniment to each dish or to sit back and enjoy a relaxing evening.

The House Wine: Red, White or Rose

White

Persefoni Xinisteri
Kolios Winery, Cyprus

Moschofilero
Boutari, Greece

Pinot Grigio
Italy

AES Ambelis Morokanella
AES Ambelis Winery, Cyprus

The Black Sheep Sauvignon Blanc-Semellio
Chateau-Lazaridi Winery, Greece

Red

Saint Fotios Maratheftiko
Kolios Winery, Paphos, Cyprus

Tsiakkas Porfiros, Troodos
Tsiakkas Winery, Cyprus

AES Ambelis Ektro, Shiraz
AES Ambelis Winery, Cyprus

The Black Sheep Syrah-Merlot
Chateau-Lazaridi Winery, Greece

Rosé

Cornetto Dry
Kolios Winery, Cyprus

Rosé
Kyperounda Winery, Limassol

Tsiakkas Rodinos, Troodos
Tsiakkas Winery, Cyprus

Sparkling
Mateus Rosé
Prosecco

Pink Moscato (light pink, sweet, velvety 6.5%)

Bianco Nero Rosé Sparkling (semi-sweet)
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Glass 4.50 « Jug 50cl 12

18.7cl
6

6

18.7cl

18.7cl

18.7cl 20cl
6 X
6 X
X X
X

75cl
24

24

26

29

29

75cl
24

26

28

29

75cl

25

26

75cl
X
24
22
X

PO

Regrettably, we cannot accomodate menu variations during peak hours.
If you have a Food Allergy or a special dietary requirement,
please inform a member of our staff before you place your order

All Prices In Euros & Include VAT.
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