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%S S7 Starters / OpeKtTiKe, T 4 7a

Cold / Kpva €

Smoked Trout / Konrvioti IIéotpopa 10.00

Crispy Prawns with Guacamole 9.50

Tpayovég Iapideg pe 'covakapdre

Feta and Tomatoes in Herbs and Oil 8.80

Déta, Ntopdro pe ®péoko Boormko ko Erardrado

Pate / Iloté 9.50

Tuna Tartar/ Taptép Tovov 11.00

Hot / Zeota

Ravioli of the Day 10.00

Crispy Halloumi with Orange Marmalade 9.50

Tpayové XaroOpu pe Mapperada [Moprokdir

Grilled Halloumi (4 pieces) 9.00

Xoprdtiko Xaroopu Xyapag (4 Tep)

Grilled Mushrooms / Mavitapwa Zydpog 8.80

Cyprus Homemade Sausage / Xoprdtiko Aovkaviko 8.80

Stuffed Red Pepper with Spicy Hot Feta Cheese 8.00

IInepra I'epot pe TopokavTtept)

Hot Feta (2 pieces) /®éto Zeot (2 TEp) 8.00

Pan fried Feta with Tomatoes, Fresh Coriander,

Olives and Spring Onions on Hot Bread.

20TOPIoUEVY PETAL LLE VIOUATES, EAIES, PPETKO KOALOWVIpPO,

PPECKO KPEUUDIGKL TAVW OE (EOTO WWUL.

Stuffed Mushroom with Goat Cheese, Pesto, Sundried 9.50

Tomato and Pine Nuts (2 pieces)
Mavitapr 'epioté pe kotokiolo Tupi, €610, MAGTEG VTOPATES
KOl KOUKOUVapL (2 Tepdyna)

Cheese Bites (4 pieces) / Tvpotowumipota (4 Tep) 8.80

Foie Gras / ZvkoT [Iamaog 15.00

2y s Susvs s
T Soups / Tobmeg s hv 7S

Soup of the Day / Xovma Hpépag 10.00
Ssvise , Smass
%A 75 Side Orders / Sovodevtind s s 7

Homemade Tahini / Tayin 4.50

Homemade Hummus / Xovpovg 4.50

Yoghurt / T'wovpTtt 4.50

Side Salad / Atopkn XardTa 5.00

!#
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% 45755 Salads / XolaTeg ST
Village Salad / Xopidtikn 17.00

Fresh Cut Lettuce, Tomato, Cucumber,

Chunks of Feta, Olives, Onion, a touch of Dry Mint, Pure Olive Oil and
Oregano. @péoka ppovTo TG VNS (TOUGTES, ayyovpaKia, Hopodll, uoli
ue v avlevtrn pétra, eAIES,

KPEUUDOL) a€ aOVODaoUO Le Taplévo edaidiadoo, dvoouo kai piyavy.

Green Salad 18.00
Mixed Leaves, Walnuts, Pomegranate, Pear, Dried Figs, Honey
mustard vinaigrette

Aigpopa. wpaorva poida, Poor, Ayladt, laotd Xoka, fiveykpét ue
HOVOTAPIa. KoL UéELL

Rocket Salad / Péxka 16.50
Fresh Rocket Leaves with Sun Dried Tomatoes, Parmesan Cheese
Flakes, Balsamic Vinegar and Pure Olive Oil.

Aootég Toudres kot ppéoko poAla Pokkag podli ue vipades mopuelavag,
Poladuirxo Ebo1 kar mapBévo elordlado.

£ L
;5: "'- Pasta/ Zopopika 4% “A¥

'H

Penne al Funghi / I1évveg pe Mavitapra kon ®@péoka Kpépa  16.50
pe apopo popopt Kol 6kOpoov

Prawns Linguine with Fresh Cream & Fresh Dill / 24.00
Awykovivt pg F'apideg ko Ppéoka Kpépa kor Avindo
Spaghetti Neapolitan / Zrayyét pe Lahroo Ntopdtog 14.00
S svs s p e an
WS AF T Risotto / Puibto “a¥ ;?': =

Seafood Risotto / Pv{éto pe Oolacoiva 23,00
Prawns, Mussels, tomato confit, fennel, carrots, celeriac, chives, garlic,
onions, parsley, ouzo, white wine

Tapideg, Mboia, toudro koupt, uépobo, kaporo, ceAivopilo
GYOIVOTPOTO, OKOPIO, KPEUUDOL, Uaivtavo, 0o, Aevko Kpaol.

PLE L PLL A
Wi A TXT Fish / Wapy Ya® AT TS

The Mill Special Trout / H II¢stpo@a Tov Mviov 24.00
A whole 350gr fresh trout cooked under a salamander

grill to perfection complimented with our special lemon

and garlic sauce. Served with fries and salad.

OJoxAnpn 350gr wéatpopa. ynuévn oe oxGpo. oty TEAELOTHTO.

KOl GOUTANPOUEVO UE TO LOVOIIKO LUOS OWS AELOVIOD KOl GKOPIOD.
20VoOeDETOL LUE THYOVNTES TOTATES KAl GOAJTAL.

Mussels / Mbow 20.00
French mussels cooked in a white wine, chopped onions and

finished with cream.. I'oAdixd pvdio payeipeuéva oe Aevko kpaot,
KOUUEVA KPEUUDOGKLO, KOT TEAEIWUEVO UE PPETKO, KPEUAL.

Tuna Fish Steak / Ztéwk Tévov 27.00
Tuna steak marinated and cooked on the grill to a gentle brown

color. Served with seasonal vegetables and jacket potato 2zéix Tovov
HOPIVOPLOUEVO KOL WHUEVO OTH GYOPA. ZOVOOEVETAL UE AOYOVIKG. ETOYNG
Kol ToToTo TCOKET

Grilled Prawns / I'apideg 6to I'kpih 30.00
4 Tiger Prawns marinated, cooked on the grill with olive oil

and lemon. Served with rice or fresh fries.

4 Meydleg Iapideg, payeipeusves oto yrpii e eEA06A0d0

Kou Aguovi. Zovodevetal e podi kol TOTATES THYAVITEG.

* Please inform the staff of any allergies or intolerances. / [lopokaioVpe 0TOG EVILEPDOGETE TO TPOCMOTIKS Y1 TVYOV 0Arepyieg 1| dvoavediec.®



C e s s
% 74575 Chicken / Kotémovho s 4% 75
Grilled Chicken / Kotémovko Xydpog 16.80

A 250g breast of chicken cooked on the grill. Served with
fresh boiled seasonal vegetables and jacket potato.

25yp. 2tibog Kotomoviov ynuévo otn ayapo. Zovodevetor
e TaTdTO T(OKET KOl Aoy aVIKG, ETOYNG.

Chicken Piccata / Kotémovio IIikdra 20.00
Thin fillets of chicken pan fried, flamed in brandy white wine.

Finished with mushrooms and cream. Served with rice.

Aemtd, prAéTa KOTOTOVAOD THYAVIGUEVA. OE KOVIGK, GOTPO KPAOT,
LOVITOPOKIQ, UTOYOPIKG, KOI TEAEIWUEVO UE PPETKA KPELLOL.

2epPipete e pol.

Kiev / Kiep 18.00
Breast of chicken filled with garlic butter and cheddar. Covered in
breadcrumbs and deep fried. Served with French fries or

jacket potato or fresh seasonal vegetables.

Tnyavito yeuioto otbog kotomovi0 LE TUpi TOETap, GKOPOO Kai folTvpO
TOVOPIOUEVO LLE PPUYAVIC, . ZOVOOEVETOL LUE THYOVITEG TOTATES H TATATO.
T(OKET 1] PPETKO AOYOVIKG ETOYNG

phe 2 PLL 2k
%S TE Pork / Xowpwo % TRE

Pork Chops / Xopwvéc Mapiloreg 16.80
Two juicy cuts of pork loin cooked on the grill until golden

brown, served with French fries.4do {ovuepéc unpilodec payeipeuéves
0€ GYGPO. UEYPL VO, POOOKOKKIVIGOVY. ZEpPipeTe (e THYOVNTES TOTATEG.

Ve & = = b
TNk Steaks / LTéikg TNk
Fillet / ®éto 44.00
300g tender fresh steak, cooked to your desire. Served with a choice of
French fries, jacket potato or fresh seasonal vegetables
300yp. ppéoko TpOPEPO TTEIK LOYEIPELEVO OTHV OPECKELL GOG.
2vvodevetal ue TaTATES THYOVITEG 1 TCOKET § PPECKA AOYOVIKG ETOYNG

T Bone 650gr. / T- Mztéovv 650yp. 52.00
650g juice fresh steak topped with herbed garlic butter cooked to your
desire. Served with onion rings and a choice of French fries, jacket
potato or fresh seasonal vegetables

650g ppéoro (ovuepo atéix ue PovTvpo oKOPAOL KoL LUPWOIKDOY
HOYEIPEUEVO TTIV OPECKEIQ OOG.

20VodevETOL [E THYOVITA KPEUUDOLO KO TOTATEG THYOVITEG i TCOKET
QPECKO. Loy aVIKG ETOYNG

Sirloin / Ziploiv Xtéuk 28.00
300g tender cut of loin cooked on the grill. Served with French

fries. 300yp. tpvYepo KouudT KOVIpa PIAE WwhuEVO aTH TYdpa.
20Vo0eDETE UE TATATES THYAVNTEG.

Rib Eye / Purai Etéik 38.50
300g of tender rich steak cooked to your desire. Served with sauté
potatoes, spring onion and parmesan cheese

300yp. tpopepo TAOVOL0 OTEIK LUOYEIPEUEVO TTY OPECKELG. TOG,
2VV0dEVETOL [UE TTATATES GOTE, PPECKO KPEUUDOGKI KOl TOPUECAVA.

With a choice of pepper or mushroom or Bernaise sauce +2,00
Me emdop mmepdtns 6diteas 1) 6dAt6as pavitapidv i Mrepvaic

Beef Stroganoff / Bodwvo Stroganoff 36.00
Strips of beef fillet with mushrooms onions, garlic, paprika,

Parsley, fresh cream and red wine. Served with puree

Koupudria priéron, povitapio, kpeupol, okopoo, Tapika.

HaiVTavo, ppécka. KpEUa Kot KOKKIVO Kpool. 2epfipetal (e moopé

Piccata / IIikata 37.00
Thin slices of veal sauté, flamed in brandy, cooked in red

wine with mushrooms and finished with fresh cream.

AEMTES PETEG TOTOPITUEVOD UOTYOPLOD, PAGUTE OE UTPOVTL .
Mayepeuévo o KOKKIVO KPOGT ILE UOVITGPLO, KOL TEAEIWUEVO UE

ppéoko. kpéua. ZepfPipetai pie THYOVNTES TOTATEG.

S Ve b Prs 2
US TS VIS Burgers / Mm@tékio %+ ;7'?’*
Beefburger with Chips 13,00

Mmeotéx pe Hardres Tnyavitég

Cheeseburger with Chips 14.00
Mmeotéxu pe Topi kon Hatdreg Tyavitég

Our Burgers are homemade with fresh ingredients and 100% beef.
To Mmiptéxio uag eivar omiTioln kai PTIaYUEVO. UE OAOPPETKA DAIKG,
xo1 100% Poorvo.

Chicken Burger and Chips 13.00
Mmotékt Kotémovio ko Hotareg Tnyavitég

Veggie Burger with Chips 13.00
Xopropayiké Mmetéx pe latdreg Tnyovitég

FRSTE Desserts / Emdopmio Ciknag
Cakes 8.80
With a scoop of Ice Cream 9.50
Ice Cream (3 scoops) 8.00
Yoghurt with Honey / I'iaovpti pg Méh 6.50
Fresh Fruits / ®péoka ®povta 6.00
Chocolate Sundae 8.50
Chocolate Delight 9.50

Prices include service and V. A. T.
O1 tyués mweprlapfavovy, dikaivuo vrypecios P. I1. A

* Please inform the staff of any allergies or intolerances. / IlapakaAoOpE OTOG EVUEPDCETE TO TPOGOMTIKO Yia TVYOV aAhepyieg 1] dvoavelieg.™



