Bacchus
e = Cofe

MEDITERRANEAN - INTERNATIONAL - INDIAN CUISINE

We Serve The City We Love SINCE 1994




Welcome to Bacchus,
where Mediterranean hospitality meets
exceptional cuisine in the heart of Paphos.
Inspired by the finest local ingredients and
timeless flavors, our menu has been thoughtfully
crafted to offer a memorable dining experience.
Whether you are joining us for a relaxed lunch,
a romantic dinner, or a special celebration,
we invite you to savor every moment
and enjoy the warm atmosphere
that makes Bacchus truly unique.

FOOD ALLERGY NOTICE

If you have any food allergies or intolerances,
please inform your waiter before placing your order.

ENHMEPQOYH I'TA AAAEPT'IOT'ONA

Eav éxetve omoladnmote tpo@ikn aAddepyia n duoavelia,
IMMAPAKAAOUE EVNIEP®DOTE TOV 0epP1Topo oag mplv dwoete TNV mapayyedia oag.

ALLERGEN GUIDE - OAHTOXY AAAEPTIOTONQON

1. Peanuts - Apdamika ®iotikia | 2. Nuts - Enpoi Kaprmot
3. Crustaceans - Ootpakoeidn| 4. Molluscs - MaAdkia
5. Fish - Wdpia | 6. Eggs - Avyd | 7. Milk - T'dAa
8. Cereals Containing Gluten - Anpntpiakd mov nepiéxovv 'Aovtévn
9. Lupin - AovVmivo| 10. Sulphite Dioxide - A1o§eid10 tov O¢eiov ka1l Oe1wdn
11. Soya - X6y1a | 12. Sesame - Xovodpi
13. Celery — XéAivo | 14. Mustard - Movotdpda

KAP 673
AEQ®. TIOZEIAQNOZX 7
PAFINIA COMPLEX, KATAXTHMA 45-47



STARTERS | OPEKTIKA

GARLIC BREAD WITH BUTTER 79 €5.5 CHICKEN WINGS @V €9.5
ZropSoPwo Served with Thai sweet chilli sauce.
drepoviyeg KOTOTIOLAOL Je YAUKOKavtepn odAtoa Thai.

GARLIC BREAD WITH MOZZARELLA

CHEESE AND BUTTER *® €7 AVOCADO WITH PRAWNS (SEASONAL) -9 €13
ZropSoPwpo pe tupl potoapéda kai fovtupo ABoxdvto pe yapideg
SELECTION OF HOMEMADE €8.5 MUSHROOMS IN GARLIC @19 €12
Greek Dips with Pitta Bread 7812 Fresh mushrooms cooked with garlic,
white wine and cream.
HOMEMADE TARAMOSALATA, TZATZIKI, Mavitdpia pe ok6pdo, Aevkd Kpaoi katl @péoKia Rpépa.
HOUMOUS OR TAHINI €6.5
Served with warm pitta bread. BEEF CARPACCIO @ €14
Tapapooaidta 1 T¢atdixt i Xovpoug 1 Taxivi Thinly sliced beef with olive oil, rocket,
e Ceoth mita. mushrooms, crushed pepper and Parmesan flakes.
Kapmdtoio Bodivol pe edaidrado, péra, pavitdpia,
WARM PITTA BREAD ® €1.5 mmépl Kat mappedava.
Zeoth mi{ta
CAPRESE €13
GREEK STYLE BRUSCHETTA 9 €8 Tomato, buffalo mozzarella and pesto.
Ciabatta bread with feta cheese, oregano, Kampéle pe viopdra, potoapéAa kat méoto.
tomatoes and extra virgin olive oil.
Mrmpovokéta pe @éta, piyavn, viopdrta kai tapbévo ehaidrado. CRISPY FRIED CALAMARI #¢.9 €13
Served with homemade tartar sauce and fresh lemon.
BRUSCHETTA @:® €8 Tnyavntd kahapdpt pe odAtoa tartar Kat Aepovi.
Ciabatta bread with tomatoes, basil, mozzarella and pesto.
Mrmpovokéta pe viopdta, BaciAiké, potoapéAa katl méoTo. MEDITERRANEAN MUSSELS 710 €13
Mussels cooked with extra virgin olive oil,
ATLANTIC OCEAN SHRIMP COCKTAIL &9 €10 garlic, white wine and fresh cream.
TFapideg KOKTEIA Mobia pe eAaidhado, oképdo, Aevkd Kpaot
Kat gpéoxia Kpépa.
TRADITIONAL GRILLED HALLOUMI @ €115
Served with Mediterranean pesto dressing. TEMPURA KING PRAWNS 6.8 €13
XaAoOpt ox@pag pe pecoyelako dressing méoto. Served with Thai sweet chilli sauce.
Tapideg tepmovpa pe yAukokavtephn odAtoa Thai.
DOLMADES ® €10.5
Vine leaves stuffed with minced meat, rice, GARLIC KING PRAWNS ©¢7:10 €13
herbs and fresh tomato sauce. King prawns with garlic, Frascati wine and herb cream.
NtoApddeg pe kipd, pudl, pupwdikd kat cditoa viopdrag. Tapibeg pe ordpdo, Aevkod Kpaoi Kal ppéoria Kpépa.
MOZZARELLA STICKS ©7:9 €9.5 KING PRAWNS “MAITRE D’HOTEL” &:7.10 €13
Breaded and deep-fried mozzarella sticks. Pan-fried king prawns with olive oil, garlic,
Tnyavntd §uAdkia potoapéAag. white wine and Maitre d’Hétel butter.

Tapideg cotapiopéveg pe edaidAado, orépdo,
Aevké Kpaoi kat fovtupo Maitre d'Hotel.

SALADS | SAAATEY

GREEK VILLAGE SALAD @ €125 CEASAR’S SALAD - KING PRAWNS @ 67810 €18
Mixed lettuce leaves, cucumber, tomato, olives, Romaine lettuce, cucumber, tomato, grilled
onions, fresh peppers, fetta cheese, virgin olive oil king prawns, croutons, and parmasan flakes
Zaldta Xwpidtukn topped with creamy Ceasar’s dressing
YaAdta tov Kaioapa pe yapideg
TUNA FISH SALAD ©9 €15
Fresh seasonal greens, cucumber, tomato, KING PRAWNS SALAD ©7 Sk
onions, tuna, mayonnaise Grilled king prawns with seasonal greens, cherry tomatoes,
TovooaAdta sliced raw mushrooms, parmesan flakes and balsamic dressing
Zaldta pe yapideg, topatés, @éteg pavitapiwy, mappedava Kat
\. PARMESAN SALAD ¢7.9 €16 Balodpiko
. Mixed lettuce leaves, rucolla leaves, cherry tomatoes,

pine nuts, croutons, parmesan flakes with balsamic SEAFOOD SALAD @4 i)

dressing Seasonal greens, tomato, cucumber, king prawns, mussels,
XaAdra Iappedava shrimps, octopus topped with olive oil and lemon dressing

|/ Yaldta pe topdreg, ayyovpdxia, yapideg, xtanddi, povdia,
CAPRESE SALAD @ €16 H1kpéG Yapideg kal AadoAépovo
Mixed greens, with tomatos, fresh Buffalo
mozzarella cheese and balsamic dressing QUINOA SALAD WITH TOFU ¥ €18
Kanpi¢ Zalata With baby spinach, bell peppers, carrots, brocolli,

onion, parsley, olive oil
CEASAR’S SALAD - CHICKEN 7810 €17
Romaine lettuce, cucumber, tomato, croutons, strips BURATTA SALAD @7 €19
of grilled chicken and parmasan flakes topped with Burrata cheese, cherry tomatoes, baby spinach,
creamy Ceasar’s dressing baby rocola, with pesto dressing
Yaldta tov Kaioapa pe xotémovAo

‘OAeg o1 Tipég eival oe evpw Kat mieptdapPdavovv @.ILA. kat Sikaiwpa vninpeciag. Opiopéva mdta evééxetat va nepiéxovv aldepyroyéva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens




OMELETTES
OMEAETEZX

For Lunch Only

Served with french fries, lettuce, tomato
and cucumber
YepPiperar ye tmyavités matdres, uapovi,
Toudra Kai ayyovpdki

PLAIN @ €10
AmAn

EREESE G% el
Topt

HAM ©7 €11
Xap

MUSHROOMS © el
Mavitdpia

MIXED @7 €12

Ham, cheese, onions and tomatoes
Xay, toupi, KRpeppvd1 kAt viopdra

SPANISH © €12
Tomato, onion, peppers,

mushrooms and potatoes

Nrtopdrta, kpepp 081, mmepiég,

pavitdpla kai matdreg

PRAWNS ¢ @ €13
Tapideg

CHILDREN'’S MENU
ITAIAIKO MENOY

CHICKEN NUGGETS @ €9
Served with chips.
Mroukiég KotdémovAov pe matdteg

BUTTERFLY PRAWNS ©-¢8 =)
Served with chips.
Tapideg pe matdreg

GHEESEBALES %9 €9
SPAGHEFTLOR PENNE 79 €9
Napolitan / Bolognese / Carbonara
MARGHERITA PIZZA 9 <0
[Titoa Mapyapita

PORK KEBAB )

with chips and salad
ZoupAaxt pe matdreg kat caddra

CHICKEN KEBAB @ €8
with chips and salad
KotémovAo XovPBAdk pe matdteg kat caidta

JACKET
POTATOES

For Lunch Only

JACKET POTATO PLAIN €6.5

OR WITH BUTTER @
Wntn natdta amAn f pe fodtupo

Additional Filling -
SvunAnpwuanikn Iéuion

CHEESE @ €2
Toptl

TUNA © €2
Tovog

SOUR CREAM AND BACON 7 €2
S1vn Kpépa Kat pIéikov

BAKED BEANS €2
®aocdAia Mayeipepéva

CHILLI €2.5
Toil

BOLOGNESE €2.5
MrmoAovéQ

CHEESE AND MUSHROOMS ? €3
Tupi ka1 Mavitdpla

CHEESE AND SHRIMPS @7 €3
Topi ka1 T'apibeg

SOUPS
YOYIIEX

For Lunch Only

FRESH VEGETABLE SOUP 79
Served with croutons.
Xoptéoovma

€85

TOMATO SOUP 79 €8.5
Served with croutons and fresh basil.
Topatéoovma

CHICKEN BOUILLON €8.5
Traditional clear chicken broth.
Kotdéoovra

FISH SOUP © €8.5
Fish fillet with fresh seasonal vegetables,
parsley and olive oil.

Wapdoovrna

TOASTED SANDWICHES
XANTOYITX

For Lunch Only

Served with french fries, lettuce, tomato and cucumber
YepPiperar ye tnyavntés matdreg, uapovi kai toudra

CLUB SANDWICH 9 €14 CHICKEN WRAP ©8 €15
Chicken, bacon, halloumi cheese, Marinated chicken wrapped in a tortilla.
lettuce, tomato and mayonnaise. Wrap pe papivapiopévo Kotormovlo

KAaum Zdvtovuitg

TUNA IN PITTA BREAD © 6810 €13
Tuna with mayonnaise served

in warm pitta bread.

Tévog pe paylovéda oe Ceoth mita

BLT SANDWICH @ €13
Bacon, lettuce and tomato.
ZAvtoultg pe pmékoy, papovAL Kal viopdta

HAM SANDWICH @ €12 STEAK SANDWICH 79 €17
Ydavtoultg pe xap Prime beef with onions,
mushrooms

CHEESE SANDWICH *9 €12
Zavtovurtg pe topt

and melted cheese.
Bod1vé pe xpeppvdy, pavitdpla
Kat Atwpévo tupi

HAM & CHEESE SANDWICH 9 €12
Zavtovutrg pe xap kat topi

CHEESE & ONION SANDWICH %9 €12
Zavtoutrtg pe topi kat kpeppodt

HALLOUMI IN PITTA BREAD @9 €15
Grilled halloumi served in warm pitta bread.
Xahovut og Ceotn Tiita

CHICKEN SANDWICH 9 €15
Marinated chicken with melted cheese.
ZAvioultg pe papivapiopévo KotémovAo

Kai Atwpévo tupi

‘OAeg o1 Tipég eival oe evp Kal mepidapPdavouv P.ILA. kal Sikaiwpa vrinpeoiag. Opiopéva mdta evééxetal va nepiéxovv aAlepytoydva.All prices are in Euro and include VAT and service charge. Some di




PASTA | ZYMAPIKA

SPAGHETTI NAPOLITAN @9
A delicious pomodoro sauce with basil and garlic

Zupapikd pe oditoa mopovidpo, BaciAikéd kat oképdo.

SPAGHETTI BOLOGNAISE @
Pasta with pork and beef mince and herbs
Zupapird pe oditoa, fodivéd Kipd katl priaxapird.

SPAGHETTI CARBONARA 79

Pasta with bacon and fresh cream
Zupapikd pe oditoa and Pmekoy, mépt,
avyd kat péokia Kpépa.

PENNES ARABBIATA 79

Pasta with chilli, peppers, tomato sauce,
oregano and fresh olive oil

Zopapikd pe tofll, mmepiég, topdra kat
@péokro ehaidrado.

CANJUN PASTA 79

Penne with chicken strips, canjun spices,
mushrooms and chillies complimented with

our tomato and basil sauce

[Tévveg pe Awpideg kotdmovAov, priaxapird Cajun,
pavitdpia, kavtepés mmnepiég, odAtoa

viopdrag Kat BaciAké.

KORMA PASTA ¢7.9

Succulent king prawns cooked in mild curry
sauce and served with fresh penne pasta
[Tévveg pe Covpepés yapideg oe nma

odAtoa kapt Korma.

PENNES WITH FILLET OF CHICKEN 9
Pasta with fillet of chicken, mushrooms,
basil and fresh cream

Zopapikd pe @IAetdria KotéImouAo,
pavitdpia, BaciAiké Kat @péoKkia KpEpa.

PRAWNS SPAGHETTI @78

King prawns, sundried tomatoes, chillis,
fresh herbs, cream and tomato sauce
Tapideg, Maotég topdreg, Kavtepég TTIEPIEG,
ppéoka Botava, kpépa kat odAtoa topdrag.

=10

€20

€21

€20

€20

€21

€22

€24

TAGLLIATELLE WITH SALMON 7810 €25
Pasta, salmon, dill, ouzo and fresh cream
Zopapikda pe codopd, avnbo, o000 Kal @péokia Kpepa.

SEA FOOD PASTA ¢4810

Pasta, with king prawns, green mussels

and shrimps, cooked in white wine
with tomato sauce and fresh herbs.
Zoupapikd pe yapideg, mpdoiva podia
KRal pikpég yapideg, payeipepéva pe

Aevk6 Kpaoi, odAtoa viopdtag kat péoka Botava.

SPAGHETTI WITH FOUR CHEESES ©® €23

Pasta with blue cheese, Parmezan,

Mozzarella and Grana Potano cheese, fresh

cream and crashed peppers

Zopapikd pe pmie topi, Tlappeddva,
Motoapéha kat tupi Grana Potano,
@péoKia Kpépa Katl TPIPPEVO TIEPL.

LINQUINI WITH SEAFOOQOD @ 457810

Black linquini, white linquini,

prawns, mussels, white tuna, calamari

prepared with white garlic sauce.

Mavpo kat dotpo Atykovivi pe yapideg,

podia, aompo tévo Kat kKahapdpt,
o€ AeVKN odAtoa oképSov.

LASAGNE @8

Mince Meat with bechamel cream,
and mozzarella

Kipdég pe priecapéA xai potoapéAa.

RAVIOLI WITH LOBSTER & CRAB #4679 €24
In silky saffron cream, finished with basil oil
Me BeAovdivn kpépa ca@pdv kat Aadt BactAiko.

RAVIOLI WITH SCALLOPS & PRAWNS 4678 €24
In silky saffron cream, finished with basil oil
Me BeAovdivn kpépa ca@pdv kat Aadt factAiko.

€26

€30

€21

TORTELLINI WITH PORCINI MUSHROOMS ¢79 €19

In truffle creamy sauce
Ze xpepwdn cdAtoa tpovPag

HOMEMADE FRESH PIZZA - IIITXEX

GREEK SPECIAL PIZZA 79 €22
Tomato sauce, mozzarella, feta cheese, onions,

fresh peppers, black olives and oregano.

EMnvikn miitoa pe potoapéda, @éta, KRpeppodi, QpEoKeS
mmepLES, pavpes eAl€G kat piyavn

PIZZA CAVALIERO 79 €22
Tomato sauce, bacon, mushrooms, peppers,

sweetcorn, tomato, mozzarella and oregano.

[Titoa KapaAiépo pe prméikoy, pavitdpia, mepiég,

YAUKO KaAapmokl, viopdrta, potoapéla kat piyavn

PIZZA ORIENTAL INDIANA @9 €22
Mild curry sauce with marinated chicken tikka,
peppers, tomatoes, onions and mozzarella.

[Titoa Oriental pe kotémovAo tikka, nma odAtoa kap,
MIEPLEG, VIOPATa, KpePP0S1 Kal potoapéia

PEPPERONI PIZZA 9 €22
Tomato sauce, pepperoni, mozzarella and oregano.
[Titoa [emepdvi

VEGETARIAN PIZZA @9 €22
Tomato sauce, mushrooms, sun-dried tomatoes,
peppers, onions, mozzarella and oregano.

[Titoa yia Xoptopdayoug

HAWAIIAN PIZZA 79 20
Tomato sauce, ham, pineapple,

mozzarella and oregano.

[Titoa Xafdn

MARGHERITA PIZZA 79 €20
Tomato sauce, mozzarella and oregano.

[Titoa Mapyapita

EXTRA TOPPING E5

Choice of: Ham, Bacon, Pepperoni,
Mushrooms, Chicken, Olives or Jalapefios.
Emdoyn: Xap, priéikov, memepdvi, pavitdpia,
KOTOTIOLAO, €A1€G N TIEP1EG jalapefio

‘OAeg o1 Tipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetal va nepiéxovv aldepyroydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens



BLACK ANGUS BURGERS

Served with French Fries, Lettuce, Tomato & Cucumber
YepPipoviai pe tnyavntég mardres, uapovl, vioudra xai ayyovpl

BEEF BURGER (180cr) PURE BLACK ANGUS BEEF @ €16
Bo8ivéd Mmi@téxt

CHEESEBURGER (180¢r) PURE BLACK ANGUS BEEF) 79 €17
Bo&ivé Mmigtékt pe Topi

HALLOUMI & BACON BURGER *® €19
(180cr) Black Angus beef burger topped

with grilled halloumi and crispy bacon.

Mmptéxkt Black Angus pe xaloOpit Kat pIéikov

CHICKEN BURGER @ €16
Marinated chicken burger.
Mruptéxt Kotérovlov

VEGETABLE BURGER @1V €16
Mm@Ttékt Aaxavikwyv

ROMAN CHEESEBURGER (250¢r) PURE BLACK ANGUS BEEF) 79 €23
250gr Black Angus beef burger with melted cheese.
Bo&ivé Mmigtéxt pe Topi (250vp.)

VEGETARIAN DISHES
I'TA XOPTO®ATOYX

VEGETARIAN MOUSSAKA 79 €21
Baked layers of aubergines, courgettes, potatoes

and béchamel, served with a side salad.

Movoakdag

MIXED VEGETABLE CURRY €19
Seasonal vegetables in a mildly spiced curry sauce,

served with steamed rice.

Ald@opa A\axavikd pe rapt

PENNE PASTA PRIMAVERA @8 €19
Penne pasta with fresh mushrooms, onions, garlic,

basil, sun-dried tomatoes, fresh cream and seasonal herbs.

[Tévveg yia xopto@dyoug

SPAGHETTI WITH VEGETABLES & MOZZARELLA 79 €19
Spaghetti with aubergines, courgettes, peppers,

onions, garlic, basil, tomato sauce and melted mozzarella.

Zupapikd@ pe Aaxavikd kai potoapéia

TAGLIATELLE / PENNE / SPAGHETTI NAPOLITANA © €19
Choice of pasta served with fresh tomato sauce and basil.
Emdoyn Qupapikwv pe gpéokia odAtoa viopdtag kat BaciAiko

CANNELLONTI @9 €21
Pasta rolls filled with spinach, ricotta, Parmesan and fresh cream.
KaveAdvia yepiotd pe onavdaxki, pikota, mappedava kat @péokia Kpépa

‘OAeg o1 ipég eival oe evpw Kal mepidapPdvouv P.IL.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetar va nepiéxovv aldepyloydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens



MEAT DISHES
KPEATIKA

Served with potatoes and seasonal vegetables.
YepPipoviail pe mardreg kair Aaxavikd emoxmng

AUTHENTIC CYPRUS
SPECIALITIES
KYITPIAKEY AIXOYAIEX

Served with potatoes and seasonal vegetables
YepPipetar ye mardreg kair Aaxavikd emoxng

PORK KEBAB SOUVLAKI 7 €19
Marinated pork skewers, grilled and served

with warmpitta bread and tzatziki.

Xo1ptvé 0oLPAdKL pe Ceoth Trita Kat t¢atdixi

DOLMADES €20
Vine leaves stuffed with pork mince,
rice and fresh herbs.

JUMBO PORK CHOP 719 €24 NtoAudsec
Grilled pork chop served with French fries,
seasonal vegetables and tzatziki. SHEFTALIA @9 el

Xoipivin pmpidéAa pe matdrteg, Aaxavikd emoxng kat t¢atdiki Traditional Cypriot pork sausage

wrapped in caul fat and char-grilled.

GRILLE.D LAMB CHOPS “0') i €27 Sieprahid
Char-grilled lamb chops with oregano, extra virgin
olive oil and mint sauce. MOUSSAKA .9 €20

Apviowa naidaxia Layers of aubergines, courgettes, potatoes,

minced meat and béchamel, served with a side salad.

MIXED GRILL @ €28 MoULGaKdg

Pork souvlaki, chicken souvlaki, sheftalia,
lamb chop, halloumi and lountza.
Aldgopa oxdpag

KLEFTIKO 10 €25
Traditional slow-cooked lamb shank
with mountain herbs.

BBQ SPARE RIBS (0.1 €23 KA£QTIKO

Tender slow-cooked pork ribs served with the
Chef’s Signature BBQ Sauce.
Xoipva naiddxia pe oditoa BBQ

STIFADO 19 €24
Slow-cooked beef casserole with onions,

red wine and aromatic spices.

Jnpdado

SPECIAL MEAT MEZE (FOR TWO PERSONS) - 81012 €65

A selection of hummus, tzatziki, tahini, Greek salad, halloumi,
lountza, dolmades, stifado, chicken souvlaki, pork souvlaki,
sheftalia and French fries.

Kpeatopelés (I'a 2 dropa)

CHICKEN DISHES
KOTOIIOYAO

Served with potatoes and seasonal vegetables.
YepPipovrar ue natdreg kair Aaxavikd emoxng

CHICKEN PARMIGIANA 7810 €25
Breaded chicken breast served over

tagliatelle with mushrooms, garlic, onions,

tomato sauce, white wine and fresh cream.
KotémovAo ITappedava pe taliatéleg

GREEK STUFFED CHICKEN @19 €26
Chicken breast stuffed with feta cheese

and sun-dried tomatoes, finished

with a thyme cream sauce.

Tepiotd @1Aéto KoTdTIovAOL HE @éta,

Alaotég viopdreg kal odAtoa

Kpépag pe Bupdpt CHICKEN A LA CREME 10 €22
Chicken breast sautéed with mushrooms
CRISPY CAJUN CHICKEN &1 €23 and onions, flambéed with ouzo and

finished with white wine and fresh cream.
®1Aéto KotdmovAov e pavitapia, Kpeppod,
0000, AeLKO Kpaoi kat gpéokia Kpépa

Crispy Cajun-coated chicken

served with sweet chilli sauce.

Tpayavé kotémovAo Cajun

He YAUK1d odAtoa toit
CHICKEN DIANE 7810 €22

GRILLED CHICKEN BREAST €22 Chicken breast sautéed with mushrooms

Tender chicken breast marinated
with fresh herbs and char-grilled.
d1Aéto kotémovAov oxdpag
Hapivapiopévo pe @péora pupwdikd

CHICKEN KEBAB SOUVLAKI “810
Marinated chicken skewers served
with warm pitta bread and tzatziki.

20oUPAAax1 KotéTIoLAOL He eoth Tiita katl t¢atdixi

‘OAeg o1 Tipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetal va nepiéxovv aldepyroydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens

€22

and onions, flambéed with brandy
and finished with the Chef’s Diane
sauce and fresh cream.

KotémovAo Ntaidva

PEPPER CHICKEN @810

Chicken breast in a creamy green
peppercorn sauce, flambéed with brandy
and finished with red wine.

KotémovAo pe odAtoa ipdcivou Timepion

€22




FISH SPECIALITIES
WAPI XITEXTAAITE

Served with potatoes and seasonal vegetables ZepBiperar yue nardres kar Aaxavikd €moxng

SEA BREAM (500-550cr) ©
Fresh char-grilled sea bream with extra virgin olive oil,
lemon dressing, parsley and fresh herbs.

dpéoxia toimovpa oxdpag pe AadoAépovo katl gpéoka pupwdikd

SEA BASS (550-600cr) @

Oven-baked sea bass with fresh herbs, extra virgin olive oil,
lemon dressing and parsley.

dpéoxo AaPpdxt povpvov pe Botava kat AadoAépovo

SEA BASS FILLET STUFFED WITH TWO KING PRAWNS ¢

Oven-baked sea bass fillet stuffed with two king prawns,
finished with fresh herbs.
diAetapiopévo Aafpdxt yeptotd pe d0o yapideg

RED SNAPPER (500-600cr) ©

Fresh char-grilled red snapper with lemon dressing
and fresh herbs.

dpéoxog Avbpivi oxdpag

Grilled King Prawns (5 pcs) 437
Char-grilled king prawns served with basil pesto.
MeydaAeg yapideg oxdpag pe méoto faciAikon

Grilled Jumbo Prawns (3 pcs) ¢710
Char-grilled jumbo prawns served with creamy garlic sauce.
MeydaAeg yapideg oxdpag pe odAtoa oképdov

Tempura Prawns (7 pes ) 3810
Crispy tempura prawns served with Thai sweet chilli sauce.
Tapideg tepmovpa pe yAukid mkdvuikn odAtoa Thai

Butterfly Prawns (8 pcs) 479

Breaded butterfly prawns, deep fried and served
with tartar sauce.

Tnyavntég yapideg Butterfly

GRILLED SALMON ©

Char-grilled salmon finished with extra virgin olive oil,
lemon and fresh Cypriot herbs.

ZoAopdg oxdpag

METHISMENO SALMON ©710

Oven-baked salmon flambéed with ouzo and rum,
finished with fresh cream and dill.

MeBuopévog oolopdg pe o000, povHL,

avnBo kat ppéoxia Kpépa

S

€28

€33

€49

€25

=09

€23

€22

€28

€28

CAJUN SALMON @ €28
Char-grilled salmon with Cajun spices,

extra virgin olive oil and sweet chilli sauce.

Zohonég Cajun

COD FISH & CHIPS *810 €22
Beer-battered cod served with

French fries and tartar sauce.

MrnaxkaAidpog Fish & Chips

CRISPY CALAMARI “9 €24
Golden fried calamari served with tartar sauce and fresh lemon.
Tpayavé tnyavntd kaAapdpt

GRILLED OCTOPUS “19 €26
Char-grilled octopus finished with extra virgin olive oil and lemon.
Xtanédi oxdpag

GRILLED TUNA STEAK © €25
Fresh grilled tuna steak with lemon and herbs.
MrpiZéAa tévou oxdpag

GREEN - LIPPED MUSSELS 710 €23
Half-shell green mussels served with creamy garlic sauce.
Modia pe odAtoa oképdouv

SEAFOOD PLATTER (#5710 €69
A selection of grilled sea bream, grilled king prawns,

grilled octopus, crispy calamari, mussels, fish fillet and French fries.
[TowkiAia Baracovawv

FRESH CATCH OF THE DAY @
Cleaned and prepared to your preference.
dpéoxro Papt npépag (kabapiopévo)

€85 per kg

FRESH LOBSTER ©
Available on request.
®péorog aotakds (Tipn avd KiAd)

€145 per kg

RED MULLET (300cr) © €33
Available on request.
Mrnappurmovvi (300yp.) katémyv tapayyeiiag

ISH MEZE (FOR TWO PERSONS) (¢#5781012) €75
Tarama, tzatziki, tahini, Greek salad, calamari,
mussels, fresh tuna, octopus, king prawns, sea bream and French fries.
Wapopedés (I'a 2 dropa)

oV @.ILA. ka1 Sikaiwpa vrinpeoiag. Opiopéva mdta evééxetal va mepiéxovv allepyloyéva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens



BLACK ANGUS PREMIUM STEAKS DRY AGED

Served with potatoes and seasonal vegetables XepBiperai ye nardres kair Aaxavikd moxng

WEIETEED. BEEF FILLET €39
Prime beef fillet char-grilled to your preference.
P1Aéto pooxapiolo oxdpag

BACCHUS SPECIAL STEAK 810 €42
Prime beef fillet sautéed with onions

and mushrooms, flambéed with whisky,

finished with fresh cream, mozzarella

and sun-dried tomatoes.

Bacchus Xmnéotal pe potoapéAa, Alaotég

VIOPATES RKal odAtoa Kpépag

JACK DANIEL'S STEAK @010 €42 :

Prime beef fillet sautéed with mushrooms
and finished with Jack Daniel’s whiskey sauce.
d1Aéto pooxapioto pe pavitdpla

Kal odAtoa Jack Daniel’s

STEAK DIANE 810 €42
Prime beef fillet sautéed with mushrooms

and onions, flambéed with brandy

and finished with the Chef’s Diane

sauce and fresh cream.

®1Aéto pooxapioio Diane

TRIO PEPPER STEAK 810 €42
Prime beef fillet with crushed black pepper,

flambéed with brandy and finished with

a creamy peppercorn sauce.

D1Aéto pooxapiolo pe ocdAtoa IPLOV MITEPIWV

GARLIC STEAK 19

Prime beef fillet sautéed with garlic,
flambéed with brandy and finished
with a creamy garlic sauce.

d1Aéto pooxapiotlo pe odAtoa oképdov

BEEF FILLET WITH BLUE CHEESE SAUCE
Prime beef fillet served with a creamy

blue cheese sauce.

d1Aéto pooxapiolo pe odAtoa pmAe tuplov

RIB EYE STEAK (260-280G) ©10)

Prime rib eye steak char-grilled and

served with Béarnaise sauce.

Rib Eye pooxapiolo otn oxdpa pe odAtoa Béarnaise

RACK OF LAMB

Tender rack of lamb char-grilled
with fresh herbs.

Kapé apviod oxdapag

TOMAHAWK STEAK (PER KG)
Premium Tomahawk steak, grilled to your preference.
Tomahawk pooxapiotio (tiph avd kiAod)

‘OAeg o1 Tipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetal va nepiéxovv aldepyroydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens

€42

€42

=50

€42

=95



INDIAN CORNER - INAIKA

STARTERS

NAAN BREAD @#9
Traditional Indian bread

baked in the tandoor.
Wwpi Naan

GARLIC NAAN 79

Traditional naan bread topped with
garlic and baked in the tandoor.
Weni Naan pe oképdo

PANEER PAKORA @9

Indian cottage cheese coated in
gram flour batter and deep fried.
Paneer Pakora (tnyavnté tupi paneer
o€ KOupKOUTL amd alevpt peP1O100)

MUSHROOM PAKORA ©

Fresh mushrooms coated in gram flour
batter and deep fried.

Mavitdpia Pakora

CHICKEN 65 ®

Crispy chicken marinated with authentic
South Indian spices.

Tpayavé xotdémovAo papivapiopévo

pe avBevtird priaxapikd tng Nétag Ivéiac.

CHICKEN TIKKA 79

Boneless chicken pieces marinated in
tandoori spices, cooked in the tandoor
and served with mint chutney.

CHICKEN PAKORA ©®

Chicken pieces coated in gram flour
batter with fresh coriander

and Indian spices, deep fried

and served with mint chutney.

€6.5

€6.5

€10.5

€10.5

€13.5

€13.5

€13.5

RICE

(ADDITIONAL ORDER)

Steamed White Rice
Axv1016 Aevk6 pOQ

Yellow Rice
Kitpivo p0Q1

Spicy Indian Rice
P0Gt pe mapadooiaxd wvdikd praxapikd

Main courses are served with Basmati Steam Rice

MAIN CHICKEN DISHES

CHICKEN KORMA @#® €21
Chicken pieces cooked in mild spicy

korma sauce.

CHICKEN CURRY *® €21
Boneless chicken pieces cooked
in Chef’s special curry sauce.

CHICKEN TIKKA MASALA 79 €21
Chicken tikka pieces cooked in
mild spicy tikka masala sauce.

CHICKEN TIKKA 78 €21
Chicken marinated in spicy tandoori sauce.

CHICKEN JALFREZI 7 €21
Boneless shredded chicken pieces

cooked with bell peppers, tomatoes

and carrot in red curry sauce, finished

with coconut cream.

CHICKEN MAKHANTI @8 €21
Tandoori marinated boneless

chicken pieces, first cooked

in the oven and then cooked in a

pan with tomato sauce.

CHICKEN MANGO @ €21
Battered pieces of chicken cooked
in special mango chutney.

MAIN PRAWN DISHES

All prawn dishes are served with rice.
‘OAa ta mdra pe yapideg oepPipovral pe podL.

PRAWNS KORMA ¢ 78 €22
Peeled king prawns cooked in
mild spicy korma sauce.

PRAWNS TIKKA MASALA ¢7.8 €22
King prawns cooked in mild spicy
tikka masala sauce.

PRAWNS CURRY ¢7:8 €22
King prawns cooked in mild curry sauce
with a final touch of coconut milk.

CHILLI GARLIC PRAWNS @71 =0y
Juicy king prawns cooked in
a spicy garlic sauce.

BEEF DISHES

All beef dishes are served with rice.

‘O\a ta mdara pe pooxdpt ogpPipovrart pe poud.

BEEF JALFREZI 7
Beef cooked in Jalfrezi sauce
with peppers and onions.

BEEF CURRY WITH ALOO @
Tender beef and potatoes cooked in curry
sauce.

TUNA DISHES

All tuna dishes are served with rice.
‘OAa ta mara pe 1évo oepPipovtal pe podl.

TUNA CURRY 678
Juicy pieces of fresh tuna
cooked in mild curry sauce.

TUNA TIKKA MASALA 678
Juicy pieces of fresh tuna cooked
in mild tikka masala sauce.

‘OAeg o1 ipég eival oe evpw Kal mepidapPdvouv P.IL.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetar va nepiéxovv aldepyloydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens

€24

€24

€22

€22



ICE CREAM & DESSERTS GATEAU - TAYKIXMATA

Choose your own sauce from chocolate, strawberry or caramel CHOCOLATE CAKE ©7.8) €8
EmAoyn amo 6ixo oag o1pom cokoAdrag,ppdovAag 1 kapauerag Served with vanilla ice cream and chocolate sauce.
Kék ookoAdtag

SPECIAL BACCHUS ICE CREAM 8 €10 CHEESECAKE 679 €8
Four scoops of ice cream, fruit salad, Tollkeik
fresh cream, pineapple rings and syrup.
Yrméolal Bacchus BAKLAVA 6,7,8 £8
MrnarAaBdg
BANANA SPLIT 78 €9
Mixed ice cream served with fresh banana. APPLE PIE 678 €8
Mrmavava Zmiit Served with fresh cream or vanilla ice cream.
MnAdmita pe kpépa h maywtd
AMARENA 78 €9 St U
Mixed ice cream topped with SPECIAL GATEAU OF THE DAY © 7.8 €9
Amar glid cherries and syrup. Served with vanilla ice cream.
Apapeva Tméotal yYAvkS npépag
BANANA FLAMBE €9
HONEY MOON @# €9

} : Mrnavava ®Aapmé
Vanilla and chocolate ice cream

with pure honey, fresh cream, CREPE SUZETTE .79 £9
fruit salad and syrup. Kpéna ZouZét
Xavi Movuv

GREEK YOGHURT WITH HONEY & WALNUTS ©7% €8
FANTASY 9 €9 EANnviKS yraovpt pe péAt kat kapodia
Mixed ice cream with fresh fruit,
fresh cream and syrup. FRESH FRUIT SALAD €8
®avraocia dpéokia @povtocaldta

HOMEMADE CREPES - KPEIIEX

1. CHOCOLATE TOPPING AND VANILLA ICE-CREAM 79 €8
2. CHOCOLATE, CHOCOLATE TOPPING AND VANILLA ICE-CREAM ©7-8 €8
3. CHOCOLATE, CHOCOLATE TOPPING, FRESH BANANA AND FRESH APPLES © 79 €8
4. FRESH BANANA, FRESH APPLES, BISCUIT, AND STRAWBERRY ICE-CREAM ©7-8 €8
5. ORIENTAL CHICKEN WITH CHEESE, SWEET CORN AND MUSHROOMS ©78 €9

MOCKTAILS SMOOTHIES - APOXIXTIKA
(NON-ALCOHOLIC)

VIRGIN MOJITO €7 DETOX SMOOTHIE *? €8
Green Apple, Celery, Cucumber, Lemon, Ginger

Fresh Mint, Fresh Lime, Brown Sugar, Soda

TROPICAL SMOOTHIE €8

R L COLADA =L ¥ Kiwi, Mango Banana, Coconut Milk

Pineapple Juice, Coconut Cream

MEDITERRANEAN SUN SMOOTHIE @ €8
VIRGIN BLUE LAGOON €7 Banana, Mixed Berries, Green Apple, Greek Yogurt
Blue Curacao, Fresh Lemon Juice, Sprite
SUPERFOOD SMOOTHIE €8

RAINBOW g7 Carrot, Banana, Pineapple, Turmeric, Ginger

Blue Curacao, Grenadine, Orange Juice, Soda CLASSIC SMOOTHIE eg

Carrot, Banana, Apple, Cucumber

BACCHUS €7
Strawberry, Fresh Mint, Sprite BEETROOT HEAVEN SMOQOTHIE €8

Beetroot, Banana, Apple, Cucumber

‘OAeg o1 Tipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetal va nepiéxovv aldepyroydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens



REFRESHMENT

Soft Drinks 20cl - Avajpuktikd

Double Soft Drink - AimAd Avapuktiko

Fresh Orange Juice 20cl - ®pé¢orog Xvpég [ToptordaAt
Large Fresh Orange Juice - AirA6g @péoxrog Xvpdg IToptordAt
Juices 20cl - Xvpofi

Squashes Lemon or Orange - £kovdg Aepdvi h TTOPTOKAAL
Small Water 500ml - Mikpd Nepd

Large Water 1000ml - Meyd@ho Nep6

Sparkling Water Imported 330ml

Ageprovxo Nepd Eioaydpevo

Sparkling Water Imported 750ml

Agprovxo Nepd Eioaydpevo

Milkshakes @ - M1AKOEiKG

Frappe - ®pané

Ice Coffee with Ice Cream - ®paré pe maywto

Ice Tea (Peach or Lemon) - Todt I[Taywpévo

i
€59
€49
=060
€3.9
S5
A
€3.9
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IMPORTED LIQUEURS

AIKEP EIXATOMENA

Tia Maria / Cointreau / Baileys Irish Cream / Drambuie 4cl €8
Limoncello 4cl €6
Local Liqueurs (Banana, Coffee, Apricot, Orange) 4cl €6
Filfar Local 4cl €6
HOT DRINKS

ZEXTA POPHMATA

Tea - Tod1 510
Herbal Tea - Tod1 pe Bétava €4.5
Nescafe €3.9
Cappuccino ? - Kamovtoivo €49
Blended Freddo Espresso €4.9
Cafe Latte 7 - Kagég pe I'dAa €4.9
Espresso - Eomipéoo €3.5
Filter Coffee - Kagpég ®iAtpov €3.9
Hot Chocolate 7 - Zeotii ZokoAdta €3.9
Greek Coffee - Kag@ég EAAnvikég €29
Irish Coffee €8.5

Local Filter Coffee and fresh cream

IpAavéédikog - Ntdrmio oviokl, kagég @idtpov Katl @péokia Kpépa

Calypso Coffee @
Coffee liqueur, filter coffee and fresh cream

KaAvdw - Aép kaé, kagég pidtpov katl @péokia Kpépa

‘OAeg o1 ipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrnpeoiag. Opiopéva mdta evoe:

€8.5

BEERS - MITIYPEX

Keo / Carlsberg 645ml - Local Beer

Keo / Carlsberg 330ml - Local Beer

Pint of Keo

Pint of Leon

Pint of Peroni

Half Pint of Peroni

Half Pint of Keo

Half Pint of Leon

Heineken / Beck’s / Stella Artois / Corona 330ml
John Smith’s 500ml / Guinness 440ml

SPIRITS
AAKOOAOYXA IIOTA

Johnnie Walker Imported Whisky - Eioayépevo
Southern Comfort Imported - Eicaydépevo

Jack Daniel’s Tennessee Whiskey - Eicayépevo
Zivania 4cl Local - Zipavia

Premium Gin 4cl (Hendrick’s, Mayfair, The Botanist)
Bombay Sapphire / Gordon’s Gin 4cl
Vodka 4cl

Smirnoft Vodka 4cl

Ouzo 4cl Local - Eyxwp1o

Bacardi 4cl

Campari 4cl

Martini 4cl Imported - Eioayépevo
Brandy V.S.0.P. Local - Eyxwp1o

Five Kings Brandy Local - Eyxwp1o
Metaxa Brandy Imported - Eicayépevo

Local Mixers - Eyxwpia Mi€epg

23]
€4.2
€55
E515
€6.9
€4.2
SOV
SO
S51)
€59

€7.5
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€7.5
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COCKTAILS
& LONG DRINKS
KOKTEIA

BRANDY SOUR
Brandy, lemon squash, angostura, soda water

PREMIUM IMPORTED GIN
(Hendrick’s, Mayfair, Whitley Neill) 3cl

GIN & TONIC
BRANDY & COKE

BLOODY MARY
Vodka, tomato juice, spices

GIN FIZZ
Gin, lemon juice, soda

TEQUILA SUNRISE
Tequila, orange juice, grenadine

SEX ON THE BEACH
Vodka, Peach Schnapps, orange juice, cranberry juice

COSMOPOLITAN
Vodka, triple sec, cranberry juice, lime juice

SNOWBALL
Advocat, Lime Cordial, Sprite

PIMM’S NO.1
Pimms, Fruits, Sprite

CLASSIC MARGARITA
Tequila, Triple Sec, Fresh Lime

STRAWBERRY MARGARITA
Tequila, lime juice, strawberries

BLUE LAGOON
Vodka, triple sec, blue curagao, lemonade

MOJITO CLASSIC OR STRAWBERRY OR MANGO
Bacardi, lime, fresh mint, brown sugar, soda

APEROL SPRITZ
Aperol, Prosecco, soda

NEGRONI
Gin, Campari, Sweet Vermouth

BELLINI
Peach Purée, Prosecco

ALCOPOPS
ETOIMA AAKOOAOYXA IIOTA

STRONGBOW OR KOPPARBERG IMPORTED
Eiocayépevo 500 ml

SMIRNOFF ICE IMPORTED - EIZA'OMENO 275 ML

‘OAeg o1 Tipég eival oe evpw Kal mepidapPdvouv P.IT.A. kat Sikaiwpa vrinpeoiag. Opiopéva midta evééxetal va nepiéxovv aldepyroydva.All prices are in Euro and include VAT and service charge. Some dishes may contain allergens

29l

9.5

€9.5

€9.5

€9.5

€9.5

€9.5

9.5

€6.9
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WINE LIST

SPARKLING WINES - A®PQAEIY OINOI @9

PROSECCO
MOET & CHANDON BRUT RESERVE

MOET & CHANDON ROSE

WHITE - AEYKA @9

AFRODITE (WHITE DRY, CYPRUS)

ST. PANTELEIMON (MEDIUM SWEET, CYPRUS)

THISBE (FRUITY MEDIUM DRY, CYPRUS)

KELAIDONIS SEMILLON (EXOTIC FRUITY DRY, CYPRUS)
AYIOKLIMA (DRY, CYPRUS)

PERSEFONI (DRY, CYPRUS)

VASILIKON (DRY, CYPRUS)

PINOT GRIGIO L.G.T. (CORTE GIARA) VENETO REGION
Dry wine, well balanced in fruit and aroma

SAUVIGNON BLANC (MARLBOROUGH REGION)
Mud House or Southern Ocean NEW ZEALAND

CHARDONNAY (DRY)
MALAGOUSIA GEROVASSILIOU (GREECE)

CHABLIS (DRY, FRANCE)

ROSE - POZE 9

SANTA MARINA (ROSE MEDIUM SWEET, CYPRUS)
TSANGARIDES SHIRAZ (ROSE DRY, CYPRUS - PAPHOS)
MATEUS (PORTUGAL)

MUD HOUSE (ROSE DRY, NEW ZEALAND)

PINOT GRIGIO (DRY, ITALY)

RED - KOKKINA @9
OTHELLO (DRY RED, CYPRUS)

STATUS 99 (MEDIUM DRY RED, CYPRUS)

MAYIOKTIMA (MERLOT - MARATHEFTIKO, DRY, CYPRUS)

VELVET (DRY, CYPRUS)
AYIOS ONOUFRIOS (DRY RED, CYPRUS)
MERLOT RESERVA, MONTES (DRY, CHILE)

MALBEC RESERVA, KAIKEN (DRY, ARGENTINA)

CABERNET SAUVIGNON RESERVA, MONTES (DRY, CHILE)

SHIRAZ (DRY, CYPRUS)

WINE BY CARAFE 568ML
Local White or Red

ROSE WINE BY CARAFE 568ML

Small Bottle of Wine 18.7cl (One Glass) (Cyprus)
WHITE - ROSE - RED

PROSECCO

€35
€155

€145

375

S35






