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LAVITA

CAFE & BAR




@ Lavita Signatures | & Vegetarian | @ Vegan

Gluten ~ 1 ~ I'Aovtévn
Crustaceans ~ 2 ~ Kapkivoeidn
Eggs ~ 3 ~ Avya
Fish ~ 4 ~ Yapwa
Peanuts ~ 5 ~ ApamkKa Q1oTIKIA
Soy ~ 6 ~ oy
Dairy ~ 7 ~ F'AAKTOKOPKG
Nuts ~ 8 ~ Enpol kapnot

Celery ~ 9 ~ Xéhvo
Mustard ~ 10 ~ Movotapda
Sesame ~ 11 ~ Inoaut
Sulphites ~ 12 ~ Oaiwén
Lupin ~ 13 ~ Aovmivo
Molluscs ~ 14 ~ MaAakia

Please inform a member of staff of any allergies
or dietary requirements.
IapakaAobue evnuepOOTE éva 11€A0G TOL
TIPOCWTIKOD Y1t TUXOV QAAEPYIEG 1] SIATPOPIKE
QTALTIOELG.

Prices are in Euros and include V.A.T

O1 TG gival o€ EVPA Kal
ovurteptiaupavovy PITA.
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SMALL PLATES TO STAR

Mikpd Mata yix va EEKVI|oETE.

© Soup of the Day | Xovma Huépag
(SHARE ANY ALLERGIES YOU MAY HAVE WITH YOUR SERVER)

Ask your server for today’s freshly prepared soup.
Served with warm bread.
Pwtnote 10 mpoowmiko Y1 T PPECKIX GOUTTA TNG
nuépag. XepPipetan pe (0to Yol
€5.50
<X
Salted Lemon Edamame | Edamame pe Aguovi
@ (6)
Warm edamame tossed in lemon,
topped with sea salt and chili flakes.
Zeotd edamame i€ Aepovi,
BaAaaovo aAdtt kat Vipddeg ToiAL.

€6.20
£33
Fried Feta & Olives | Tnyavnt) ®éta & EAiég
© .37
Crispy fried feta & olives. Salty, golden, and
made for cocktails.
Tpayavn tyavnt géta kat eAtég. AApvpO,
‘% XPLOAPEVIO KAl 10aVIKO Y10t OUVOSEIQ KOKTEIA.

%& €5.80
B e A

Prices are in Euros and include V.A.T
Ot Tipég eival oe evpe Kat ovpmepiAapPavovy DIIA.




Stuffed Mushrooms
TI'epiota Movitapia

A e %3 Q%
?

Five oven-baked mushrooms filled with
goat cheese, parmesan, and semi-dried tomatoes.
[Tévte povitdpia poUPVOL YEUIOTA LIE KATOIKIO10 TUPI,
TAPUECGVa Kl NULATTOENPAUEVEG VIOUATEG.
€7.90

A )
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Dips & Crispy Pita | Ntitg & Tpayavn ITita
© a,7,11,12)
Creamy hummus, spicy cheese dip, and guacamole,
served with warm crispy pita.
Kpepadeg yovpoug, mKAvTiKo VIt Tupiol Kat
YOLQKQUOAE, oepPiptopéva e {eaTn Tpayavy mita.
€8.40

@ Sunset Halloumi | XaAobput Sunset
© 17
Four pieces of grilled halloumi with sweet

mango and fresh pomegranate, served on warm
pita bread with a light balsamic glaze.
Téooepa KoppdTiar YaAOUHL OXGPAG L€ YAVKO
\ HAVYKO KAl PPETKO pOSL, OEPPIpIopEVa o€ (€aTh
(% nita pe EAa@pL yAdoo Baiaapikov

| €8.50 é
TAD 5 e Y

Prices are in Euros and include V.A.T
Ot Tipég eivan o€ evpad Kt ovpnepAapPavovy PIIA.



IoikiAia MtpovoKETag
/ (1,7,12)

Four pieces of toasted bread with different
toppings: fresh tomato, sautéed mushrooms, cheese
and caramelized onions, and prosciutto with
avocado and rocket.

Téooepa KOUUATION PPLYAVIOUEVOD WWHLOD HE
SLOQOPETIKEG YAPVITOUPEG: PPEOKILA VIOUATQ,
OOTOPIOUEVT HOVITAPLA, TUPL [IE KAPAUEAWUEVA
KPEUHVSIX KAl TIPOTOUTO LE ASOKAVTO KAl POKA.

€8.80
Crispy Arancml |Tpayava Apavtaivi
(1, 3,7,
Golden risotto balls fflled v)wth melted cheese and
herbs served with mushroom sauce.
Tpayaveg umaAeg prioto yeploTeg pe AMiwpévo Tupl Kat
HUPWIIKA, OEPPIPIOUEVES HE TAATTQ HAVITAPLEV.
€8.50
Garlic Butter Prawns
Tapideg pe Bovtupo & XkopSo
1,27)
Two pieces of grilled tiger prawns in a rich
garlic butter sauce, served with lemon and
toasted bruschetta.
\ Abo yapideg oydpag oe mAovola aaAToa
Poutdpov e okdpdo, oepPIPIopEVES tE AepOVL
‘% KQ1l PLYAVIOUEVN UTTPOVOKETA
(B €8.70

Prices are in Euros and include V.A.T
O1 Tipég eivan o€ evpad kat ovpepdapPavovy PITA.

7 T i G,
i Mixed Bruschetta
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Mini Sliders | Mivi Mtépykep
(1,3,7,10,12)
Four juicy mini beef burgers with lettuce,

tomato and creamy burger sauce, served with
pickled gherkins.

Téaoepa (ovpepd pivi PMPTEKLA HE HAPOVAL,
VIOUATA KAl KPEPWAN 0GATow, oepSiplopéva e
TIIKAES ayyoup1o.
€11.50

___ to accompany
<. your meal! -

D

Prices are in Euros and include VA.T
Ot Tipég givar o€ evpe Kat ovpneptiapPavovy PIIA.



Best ENJOYED TOGETHER.
ISavika yiax va Ta PolpacTELTe

The Cheese Board | HowkiAiax Topicdv

A selection of parmesan, mozzarella, emmental,
and cheddar served with grapes, nuts, and
strawberry.

EmiAoyn and napueldva, potoapéia, eviap kot
TOEvTap, oepPipiopéva e otapiia, Enpoug
KapTToUG KAl (PAovAQ.
€14.50

4 A
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@ The Lavita Table | [TatéAa AaPita
1,7, 12)
Prosciutto, salami Milano, salami Napoli, fresh
mozzarella, rocket, sweet Peppadew peppers,
marinated onions, olives, and sun-dried
tomatoes, served with warm pita.
IIpoaoovro, caAdut Milano, oaAdut Napoli,
\ PPETKIA HOTOAPEAT, POK, YAUKEG TIUTTEPLEG

Peppadew, papivaplopéva Kpeppvdia, eAEG kat
% AMaatég vioudreg, oepfipiopéva pe {eotn mita.

- €16.50 :
B Y ~ G S

Prices are in Euros and include V.A.T
Ot Tipég eivan o€ evpa Kat ovpnepdapPavovy PITA.
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FRESH, VIBRANT, AND SATISFYING.
DPEOKEG, {WVTAVEG KL YOPTACTIKEG

Beetroot & Avocado Salad
ZaAata IHavriapt & APokavto
© 1,7,8,10,12)
Rocket leaves, beetroot, avocado, walnuts,
and goat cheese with balsamic dressing.
Poka, mavt{apt, affokdvto, kapddia kat
KaTolkiolo tupl pe dressing faiaduikou.
€13.50

; )
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Island Salad | ZaAata Nnototikn
© a, 712
Cherry tomatoes, cucumber, peppers, olives,
capers, feta, oregano, and crunchy croutons
mixed in extra virgin olive oil dressing.
Nropartivia, ayyolpt, mutepiég, eAEg, kamapn,
QEta, plyavn Kat payavd Kpoutov e dressing
géapetikob mapBévou eAaiddadou.
€10.50

Prices are in Euros and include V.A.T
Ot Tipég givat o€ evpw Kat ovpmepirappavovy PITA.



@ (6,11,12)
Kale and quinoa mixed with tomato, avocado,
dried fruits, and seeds with a citrusy grapefruit

honey dressing and red onions.

Kale ka1 kivoa pe vioudta, affokavio,
anoénpapéva pouTa Kai amopoug, LE SpOaEPO
dressing yKpEutppouT Kat PHEAL KOKKIVA KPEUDALAL.
€14.60
Add Halloumi - IIpooOnkn XaAovut €1.75
Chicken Caesar Salad
Xaiata Kaioapa pe KotomovAo
(1,3,4,7)

Crisp Iceberg lettuce, chicken, bacon, crunchy croutons,
Grana Padano flakes and creamy Caesar dressing.
Tpayavo papovAt Iceberg, KOTOTOVAO, UTTEIKOV, TPAYAVH
KpOLTOV, Vipddes Grana Padano kot kpepawdeg dressing
Caesar.
€14.80

Add Bacon | Mriiéikov €1.00
Add Prawns | IIpooOnkn I'apideg €3.00

Mozzarella & Prosciutto Salad
Xaiata Motoapéra & IIpocovTo
1,2,7)
I Fresh mozzarella, cherry tomatoes, prosciutto,
and rocket leaves with fig balsamic glaze.
% DpéoKia HOTOAPEAQ, VTOUATIVIA, TTIPOTOVTO Kl @i
POK« g YAddo PaAadpikou oOkou.
€13.70 :
a2 D e ~ RS
Prices are in Euros and include V.A.T
Ot Tiuég givan o€ evpe Kat copneptiapPavooy PIIA.

96 ol % X
@ Green Energy Salad %
? Talata Evépyelag %




CoMFORT, DONE RIGHT
DaynTo, OTKOG TPETEL

Choose: Penxne, Tagliatelle, Spagbetti or Wholemeal Spagbetti.
Emidoy: Téweg, Taarides, Zmayytms 1 Twayyéms Olinig
Adeang

Spaghetti Ragu | Xtayyéti Payoo
(1,7,9,12)

Spaghetti with slow-cooked beef & pork ragt
in a rich tomato sauce, finished with
Grana Padano parmesan.

ZTayyETL LE OTYOUAYEIPEUEVO payoD QIO HOGXAPL
Ka1 X01ptvo g€ TAOVOId GAATON VIOUATAG,
oAokAnpwpévo e napuelava Grana Padano.

€12.50
Penne Carbonara | IIévveg Kapumovapa
@ (1,3 7)

Penne with guanciale, egg and pecorino
cheese, finished in a silky carbonara sauce
and topped with fresh parsley.
TIévveg pe guanciale, avyo kat Tupl pecorino,
‘ depeves oe PeAoddivn adAtoa Kapumovapa Kat '
% O0AOKANPWEVES LIE PPETKO LATVTAVO. @»ﬁ’
)

; €14.50

Prices are in Euros and include V.A.T
Ot Tipég eivan o€ evpw Kat ovpnepapPavovy OITA.



AN bl ot %3

Tomato Napoli Penne
ITévveg Namohitava %
@ (1,12,9) I
Penne in a light tomato sauce
with olive oil and herbs.
[Iévveg oe eAappid odAtoa viopdrag
HE EAAIOAXSO Kl HUPWSIKA
€10.50

\ ;
COOS

@ The Chef’s Tagliatelle al Filetto
TaAiatéleg pe Xoipivo DiAETo
,7,3)

Tagliatelle with tender pork fillet in a rich
marsala mushroom sauce, finished with fresh herbs.
TaAiatédeg pe TpLPEPO xo1PLVO PIAETO o€ MAoVala adATox
HOVITAPLOV e marsala, TEAELWUEVES HE PPETK
HUPWSIKA.
€15.20

A :
E<HHE>3

Prawn Tagliatelle
Tahatéleg pe I'apideg

1, 2,11,7,12)
Tagliatelle in rich tomato sauce, topped with
grilled tiger prawns finished in a silky lemon

butter sauce.
I Tahiatéleg oe mAobala adATaa viopdtac, pe
= UNTéG tiger yapideg TeEAELEVES e feAobdivn
% odAtoa Agpoviob & Boutipou.

€16.70
£ DY
T U D ~ NG G

Prices are in Euros and include V.A.T
O1 Tipég eivat o€ evpa Kat ovpmeptAapPavouvy PIIA.



@ The Feta Situation
Zrayyétt ue Oéra
© 17,9

Wholewheat spaghetti in a rich Napoli sauce,

crumbled feta, olives, capers, oregano

& garlic oil, finished with fresh basil.

Xayy€tt oAikng dAgong o€ mAovola odAtoa

NanoAttava, pe piupévn Qéta, eAtég, kamapn, piyavn
Kal A&St akOpdov, 0AoKANpwpEVo LE PPETKO PACIAIKO.
€14.50

i )
<>

Mushroom Rlsotto | Pi{oto Mavitapiodv

o sy
i

Rich and creamy mushroom risotto with butter
and parmesan topped with fresh parsley.
ITAovaoto kat Kpepwoeg p1{oto pavitapiav pe LovTupo
Kot mappe(Gva, OAOKANPWUEVO LE PPETKO LATVTAVO.
€15.90

4 !
SCS>g

Prices are in Euros and include V.A.T
O1 Tipég givan o€ evpad Kat ovpepdappavovy PITA.



BoLp, TASTY, SATISFYING
"EVTOVEG YEVOGELG, NMOANVOTIKA TATA

The Chicken Plate | ITiato KotomovAo
(1,7,9,10,12)
Marinated chicken breast served with oven roasted
potatoes, roasted vegetables
and with your choice of sauce.
Mapivapiopgvo otrBog kotomovAov agpfiptopEvo pe
TIATATEG POVPVOL KAl YNTA AXYQVIKA, LE EMAOYH OAATONG.
€14.50

Choose your sauce: Mushroom | Pepper | Marsala
Emioyn oaitoag: Movitapiov | ITutepiov | MapodAa

O
Grilled Pork Fillet | Xoipivo ®iAéTo Zyapag
(1,7,9,10)

Tender grilled pork fillet with thyme and rosemary,
served with silky potato purée, roasted vegetables, and
choice of sauce.

Tpvpepo xoipivo pLA€To axapag pe Bupapt kat
devipoAifavo, oepfipiopévo e feAobdivo movpé matdtag,
YnTa Aaxavikd, kat emoyn oaAtoag.
€16.50

% Choose your sauce: Mushroom | Pepper | Marsala @i
9| Emloyn odAtoag: Mavitapiayv | ITutepioo | MapodAa
)

§

2D TR e g

Prices are in Euros and include V.A.T
O1 Tipég givan o€ evpw Kat oopnepapPavovy PITA.
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Y Lemon Cream Salmon .

Xolouog pe Kpéua Aepovioo %

‘ (1,4,7,12)
Grilled salmon fillet topped with a creamy lemon
sauce, served with wild rice and grilled asparagus.

DAETO doAOpOD OXAPAG HE KPEUWAT TAATOU AELIOVIOD,

oepPIplopEvo e dyplo pOl Kat YnTa onapayyia.
€22.00

Light Salmon and Quinoa | ZoAouog pe Kivoa

(4,12)

Grilled salmon fillet served with quinoa and grilled
asparagus, finished with a hint of lemon.
Light and balanced.

D1Aéro doopob axdpag Le Kvoa, YnNTa onapayyla,

Kat pe pia vota Agpoviov. EAa@p kat icopponnpévo.

€21.50
@ The Butcher’s Ribeye | Miipi{6Aa Ribeye
(1,7,10)

Juicy 300g ribeye steak grilled to your preference,
served with oven roasted potatoes, roasted mushrooms,
cherry tomatoes, and grilled asparagus, with your
choice of sauce.

Zovpepn pnpildAa ribeye 300g ympévn omwg mv
TIPOTIUATE, OEPPIPIOUEVN UE TTATATES POVPVOV, YNTA
HAQVITAPLQ, VIOUATIVIA KA1 YNTA Omapayyld.

Me emidoyn odAtoag. ‘
€33.00 é

Choose your sauce: Mushroom | Pepper | Marsala
k| Emdoyn odhtoag: Mavitapicyv | Iitepiod | MapodAa |%

i PTRORS e TS

Prices are in Euros and include V.A.T
O1 Tipég eivar o€ evpdd Kat ovpmepaapPavovy PITA.



@ Lavita é bella Burger
Mmnépykep Lavita é bella
, 3, 7,10,8)

Our signature burger with 250g beef patty,
fresh mozzarella, crispy bacon flakes, rocket,
chargrilled tomatoes and a poached egg.
Finished with our secret house sauce.
Served with fries and salad.

To signature burger pog pe pmotékt pooxapiolo
2509, ppEokia pHOTOapEAQ, Tpayavo UTTEIKOV, POKAQ,
YNTEG VIOUATEG KAl QUYO TTOTE, OAOKANPWLEVO LIE
1 HUOTIKT HOG OaATOQ.
XepPipetan pe matdreg ko oaAdta.
€16.50

i :
SO

The OG Cheeseburger
Klaowo Toilunepykep
1, 3, 7,10,12)

Juicy beef burger with 250g beef patty, melted
cheddar, crispy bacon, caramelized onions, fresh
lettuce, tomato and our burger sauce.
Served with fries and salad.

Zovpepo poaxapioto burger pe pmotékt 250g,

Awpévo cheddar, tpayavo pnéikov,
KOPUUEAWUEVA KPEPUDSLA, PPETKO HAPOVAL,
VIOUATA KAl TN OAATON HOG.
% XepPipetan pe maTdTEG KOl dAAQTA.

€14.50
s 5 v V

Prices are in Euros and include VA.T
Ot Tiuég givar o€ evpe kot oopneptiapPavovy PIIA.



EIIITIAEON ITIATA
© French Fries | [latateg Tnyavntég €4.00

Mixed Quinoa | Avépeiktn Kivoa €6.80
Oven Roasted Potatoes | I[Iatateg Povpvov €4.90
© Side Salad | Zvvodevtikr) Zaddra €4.20
© Potato Purée | [Tovpég Iatarag €5.80 (7)
@ Wild Rice | Aypio P01 €4.20
© Roasted Vegetables |¥ntd Aayavika €5.30

D

Prices are in Euros and include V.A.T
Ot Tipég eivat oe eVpw Kat ovpumepiAapPavovy PITA.
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OSBRI 5y

AANEPFTIOTONA
1-T\outévn | 3 - Auya | 6 - ZoyLa
7-TaAa | 8 - =npoti kaprrot | 12- O1wdn

ALLERGEN GUIDE
1-Gluten | 3-Eggs | 6 —Soya
7 - Milk | 8 — Nuts | 12 - Sulphites
Please inform a member of staff of any allergies

or dietary requirements.

IapakaAoVpe evUEPWOTE Evar PEAOG TOV IPOCWTIIKOD
Yyl TOXOV dAAEPYLEG 1] SIXTPOPIKES ATTAITIITELG.

Prices are in Euros and include V.A.T
Ot Tiuég givan o€ evpe Kat ovpneptiapPavovy PIIA.

<35>
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SIGNATURE COCKTAILS

Liza’s Elixir 12 9.50

-

A vibrant, exotic blend with fresh
fruit, citrus and a smooth foam
finish.

| Evag {oviaves kot e§mTIKOG
J OVVSVAOUOG HE PPETKA PPOVTH,
£0TIEPIS0ELST) Kot BeA0VSIVO
agpo.

White Rum, Dark Rum, Matcha, Lychee,
Green Apple, Lime,Foam.

Agvkd povut, pavpo pobyt, pdtoa, Aitat,
TPACIVO UNA0, Adipt, APpog.

Sabine en Bleue 3312 10.00

Floral and refreshing with citrus
brightness, subtle sweetness and
a foamy finish.

AvBwébeg Kat 5poctoTiko pe
EOTIEPLOOELST], SIAKPITIKT]
yAvkvtnTa kou feAovdivo agpo.
Gin, Eldezf]ower, Blue Curagao,
Almond, Lime, Foam.

TG, avBog oapmovxov, umie i)
Kovpaoao, auvydalo, Aaiu, appog. @E==

Ben's Negroni 2 11.00

A refined twist on the classic
with floral notes and a delicate
peppery finish.

Mia ekAerroopévn ekboxr) Tov
KAQO1KOD pe avBwSeig voTeg Kat
SIAKPITIKI] TTUTEPQTN) ETTIYEVOT).

Gin, Vermouth di Torino, Eldecr"ﬂower Liqueur,
White Penja Pepper Cordial.
TG, Pepuovt, Aikép oapmovkov, cordial Aevkov
TUITTEPLOV.

<35>
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Spicy Alex .12 11.00

Bold with tropical sweetness,
balanced heat and a gentle chilli
kick.

"Evtovo pe tpormiki) yAuKoT T,
wopponnyévn éviaon kai ammaAn
TIKAVTIKI] VOTQ.

Tequila, Mezcal, Mango, Coconut, Salted Caramel,
Lime, Chilli.

Texila, ueokdA, ,uavyko Kapvda, aatiouévn
Kapaueia, Aal,u, 701

Passion for Militsa ¢.12 9.00

Light and fruity with passion
fruit freshness, vanilla warmth
and a foam finish.

EAa@p0 Kot ppovTdeg pe
QpETKAda passion fruit, {eoTn
vota Baviiiag kat BeAovéivo a@po.

Vodka, Passion Fruit, Vanilla, Lime, Foam.
Botxa, passion fruit, favilia, Aduu, appog.

The Double Nick 12 11.00

Rich and layered with spice, citrus

and tropical depth from a blend of
rums.

ITAovo10 ko moAvertinedo pe
UTTQYOPIKG, EGTIEPISOEIST] KAl
TPOTIIKO YAPAKTIPA ATTO

HEHA povpLcv.

Dark Rum, Spiced Rum, Passion Fruit,Vanilla,
Falernum, Lime, Bitters, Grenadine.

Mavpo povput, spzced povuL, passion fruzt Pavikia,
falernum, Aaly, bitters, grenadine.

——BO———
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Beea’s Mojito 2 10.00

Fresh and lively with mint, lime
and a tropical passion fruit twist.
Apoaepo kat {wvtavo pe Suoauo,

Ady Kot pia TpoTtiKI) vOTa passion
fruit.

White Rum, Passion Fruit, Lime, Sugar,

Soda, Mint.

Aevkd povu, passion fruit, Aday,
{axapn, 06da, Svoapog.

A vy S Rl e
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CLASSIC COCKTAILS
Negroni 2 11.00

A bold and bittersweet classic with herbal
depth and citrus notes.

Gin, Martini Bitter, Martini Rubino.

"Eva évtovo Kot mKpOYADKO KAXGIKO
KOKTEWA HE QUTIKEG VOTEG Ko £0TiEPLS0£1dT).
T, Martini Bitter, Martini Rubino.

Old Fashioned 12 11.00

Smooth and spirit-forward with a touch of
sweetness and aromatic bitters.

Bourbon, Sugar, Bitters.

ATaA0 Ko €VIOVO PE SLAKPLTIKT] YAUKOTI T
Ko apopoatika bitters.
Mmnéppumov, (axapn, bitters.

Margarita 2 9.00

Fresh and zesty with a perfect balance of
citrus and tequila.

Tequila, Dry Curacao, Lime.

Apocepo Kot (o po pe woppomia
£0TEPISOEIS OV KO TEKIAKG.

TexiAa, dry curagao, AduyL.

Lime Strawberry Passion Fruit
Adp DpaovAa ITaowov @podT

<35>
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Paloma 2 10.00

Light and refreshing with grapefruit and a
crisp finish.

Tequila, Agave, Lime, Pink Grapefruit Soda.
EAa@pd Kat §pocioTiko e YKPEUTPPOUT Kat
KaBapr) eniygvon.

TekiAa, ayaon, Adig, 668a pol YKPETPPOULT.

Salty Skin 2 10.00

A Mediterranean-style cocktail with citrus,
herbs and a subtle saline edge.

Mastiha, White Wine, Lemon Juice, Soda Water,
Salt.

MEeooyelaKO KOKTEIA pe eoTeptSoeidiy,
Botava ko Stakprtikr) aApvpn vota.
Moaotixa, Aevkod Kpaoi, XuHOg Agpovion, 6oda,
aAdTL.

Whiskey Sour @12 9.00

Balanced and smooth with citrus sharpness
and a silky foam finish.

Jameson, Sugar, Bitters, Lime.

Icoppomnpévo Kat amalo pe o§oTnTa
€0TEPLSOEIS OV Kot BeA0DSIVO appo.
Jameson, (ayapn, bitters, Adup.

_
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Espresso Martini 12 10.00

Rich and indulgent with bold coffee flavour and
a smooth texture.

Vodka, Coffee Liqueur, Espresso.

ITA0V010 KAl ATIOAAVOTIKO PIE £VTIOVI] YEDON
KOQE Ko anmaAr] vor.

Botka, AMiKép KaQE, E0TPETO.

—— Qo@o@ —— .+
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SPRITZ COCKTAILS
9.00

Light and refreshing with citrus bitterness
and sparkling elegance.

Aperol, Prosecco, Soda Water.

EAa@pb ko §pocroTiko pe Taxpada
€0MEPLS0EIS OV Ko appd S atoOnon.
Aperol, prosecco, goda.

Passion Spritz (2 10.00

Fruity and aromatic with tropical sweetness
and a sparkling finish.

Lemon-infused Gin, Elderflower, Passion Fruit,

Fig Soda.

DPoVTOSEG KAl AP OPATIKO PIE TPOTIKI]
YAUKOTI T KOt a@p@ 81| ETTLyELOT].

TQwv pe Aepovy, avBog oapmovkov, passion fruit,
066a oVKO.

Hugo 2 9.00

Floral and crisp with refreshing bubbles and
herbal notes.

Elderflower, Mint, Prosecco, Soda.
AvB8eg kKo §pooepo pe QLoAAiSeg Kat
Botavikég voteg.

AvBog oopmovKoL, SUOGHOG, Prosecco, GOdA.

<35>
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Pink Hugo «2 9.50

Citrusy and refreshing with

a bright grapefruit finish.
Vermouth, Elderflower, Lime
Juice, Pink Grapefruit Soda.
Apoc1oTIKO pe eomieprSoeidn
KOl £VTOVI] VOTO YKPEUTQYPOUT.
Beppout, avbog oapmovkov,

XOHOG Adip, 066a pol YKPETPPOLT.

Bellini a2 11.00

Elegant and fruity with
soft peach and sparkling
freshness.

Prosecco, Peach.

Kopyo kot gpovtodeg

HE poSaKivo Kat aQp®sn
Spooid.
Prosecco, poSaKivo.

Rossini 12 11.00

Fresh and vibrant with
strawberry sweetness
and fine bubbles.
Prosecco, Strawberry.
Dpécko Kat {OvTavo
HE QPAOVAN Ko AETITEG
QUOaALSEG,

Prosecco, @p&ovAa.
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| WHITE WINES ¢

/ Acuna Kpagia
Constantinou Ayioklima 187c 1 75c
Xynisteri, Cyprus
Evviotépt, Konpog 6.00 | 20.00
Baglio Al Sole 75 ¢l
Pinot Grigio, Italy
Pinot Grigio, I'taAia 27.00
Vlassides Grifos 2 75 cl
Xynisteri & Sauvignon Blanc, Cyprus 29.00
Zvviotépt & Sauvignon Blanc, Konpog *

\[ ROSE WINES @ |/

] Polt xpaai
Constantinou Levanda Medium Dry 18.7 cl
Rosé, Cyprus 6.50
Pol¢, Kompog J
Yiaskouris, Mataro Maratheftiko 75 cl
Rosé, Cyprus
Pol¢, Konpog 24.00

{ )

RED WINES *
/ /A
Kowuvo xpaai

Constantinou, To BeAovdov, 18.7 cl 75 cl
Velvet Dry Wine, Cyprus 6.00 | 20.00
Zvpo Kokkwvo, Konpog ; ¥
Vlassides Shiraz, Cyprus 75 cl
Tpad, Kompog 36.00

-
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{ ‘ SPARKLING WINE |}
& CHAMPAGNE **
A@pd)é\ng olvog & o‘oc,uwro’wzoc

De Bernard, Prosecco Superiore,

Ital 18.7 cl
¢ > 3 9.00

IIpooekko, Itaiia

Corte Dei Rovi Prosecco, Italy 75 cl

IIpooekko, [taiia 34.00

Veuve Cliquot Brut, Champagne,

France 75d

140.00

Sapravia, F'addia

g
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BY THE BOTTLE

@2‘ BEER & CIDER (1)

NGOX

Mmﬁpeg ae ‘Lwroum/t)\t

Keo 330ml
Carlsberg 330ml
Corona 330ml

Kronenbourg 1664 Blanc  330ml

Paulaner Weiss 500ml
Guinness 440ml
Somersby Apple 330ml

Somersby Blackberry 330ml

Kopparberg
Strawberry & Lime 330ml
Militsa Apple 330ml

Carlsberg 0% 330ml

8.00

7.00

6.00

6.00

6.00

6.00

5.00
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VODKA | Borxa
e Q.Q.@ e

5c 70c

Stolichnaya 6.00 | 90.00
Absolut 7.00 | 100.00
Grey Goose 9.00 | 130.00
Belvedere 10.00 | 140.00

% Ask for the Mixer of your choice for 2.50 %

- Q&QQ@ ————e
GIN | TZ: y
——— Q&QO@ —_— .
5c
Gordon’s London Dry Gin 7.00
Gordon’s Premium Pink 7.50
Hendrick’s 9.00
Bombay Sapphire : 8.00
Bombay Sapphire Premier Cru— 10.00
Gin Mare Mediterranean Gin 10.00
% Ask for the Mixer of your choice for 2.50 Y
- Qo@o@ -+
/
RUM | Poupu
- Qo@.@ — .+
5c
Bacardi Carta Blanca £ 7.00
Bacardi Carta Negra 7.00
Bacardi Anejo Cuatro 4Y 8.00
Bacardi Reserva Ocho 8Y 9.00
Bacardi Spiced 8.50
Captain Morgan Spiced 8.00

% Ask for the Mixer of your choice for 2.50 %

L Son e
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TEQUILA | Texidat
. e R L
5c
Tequila Cazadores Blanco 8.00
Tequila Cazadores Reposado 8.50
Patron Silver 4 12.00
Se Busca Mezcal Artesanal Joven 12.00

% Ask for the Mixer of your choice for 2.50 %

— Q.Q.@ -
WHISKEY | Ouicws
+ Qoeoo G
5d  75d

Famous Grouse 7.00 ; 95.00
Johnnie Walker Black Label 8.00 | 110.00
Chivas 12Y 8.00 | 110.00
Monkey Shoulder 8.00 | 110.00
Chivas 18Y 14.00 | 195.00
Jameson 7.00 | 95.00
Jack Daniel's Tennessee Whiskey 7.00 [ 95.00
Bulleit Bourbon 9.00 | 130.00
Four Roses 9.00 | 130.00
Glenfiddich 12 Year Old 10.00 | 140.00

The Singleton 12 Years Old 11.00 150.00
% Ask for the Mixer of your choice for 2.50 %




5 e O e
COGNAC & BRANDY
ey Qoeo -

Konae .,
VSOP 6.00
Five Kings 7.00
Courvoisier V.S. 8.50
Hennessy 9.00

% Ask for the Mixer of your choice for 2.50 ¥

-+ Q.@.@ —_—
APERITIES & DIGESTIFES
+ QoQ.Q -
ATrep i )

5c

Aperol 7.00

Campari 7.00

Kahlua 7.00

Baileys 7.00

Limoncello 7.50

Jagermeister 7.00

Disaronno 7.50

Martini Bianco 7.00

Martini Rosso 7.00

Martini Extra Dry 7.00

Otto’s Vermouth 6.00

Skinos Mastiha 7.00

Southern Comfort 7.00

Cointreau 8.00

Zivania Loel 5.00

Ouzo Plomari 5.00

% Ask for the Mixer of your choice for 2.50 %

S A
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@‘ WATER &

@y

COLD DRINKS
Nepar & xpta 7ro7eL
Water | Nepo 05ltr  1.20
Water | Nepo lir 2,00
Soft Drinks | Avaroktika 330ml  3.20

Perrier Small | ITepiép Mikpo 330ml 3,00
Perrier Large | ITepiép Meydo lir 480

Three Cents Mediterranean Tonic 200ml 350
Three Cents Pink Grapefruit Soda 200ml 3,50

Three Cents Fig Soda 200ml 3,50
Three Cents Ginger Beer 200m! 3,50
Three Cents Plain Tonic 200ml 350

Red Bull (Regular | Sugar Free)  250ml 4,00
Red Bull (kavoviko | xepig {ayapn)

{
@{ FRESH JUICES
(Dpéa‘;wt Xu,uwz’

Fresh Orange Juice 330ml  4.50
Dpéokog Xopog IToptokaiov

@y

Fresh Lemonade 330ml 4.50
dpéoka Aepovada

Fresh Mint Lemonade 330ml 4.50
Dpéoka Aepovada pe Svoopo

—— ¢0$¢°
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\ MILKSHAKES
/ & SMOOTHIES \
Midxatix xeu aoubs

Chocolate Milkshake 5.50
Mukoék ZokoAdta (7) ]
Vanilla Milkshake 5.50
Mukoéik Baviha (7) i
Red Berry Smoothie 6.20

Tpovt Kokkivov @povtov (7)
Banana, Milk, Red Berries, Honey or Agave.
Mravava, yord, KOKKIVO @po0Ta, PEAL 1) ayoor.

Avocado Smoothie | 110001 ABokavto (7,8)
Banana, Milk, Avocado, Honey, Nuts. 6.50
Mnavava, yoAa, afokavto, péAy, Enpot kapmot.

Mango Smoothie | Zpov6t Mavyko (7)
Mango, Greek Yoghurt, Cinnamon, Honey
or Agave.

Mavyko, ENANVIKO YIO00pTL KAVEAQ, PEAL

1 ayoodn.

6.20

Oats Peanut Butter Smoothie 6.50
Tpovt Bpopn & ®uvotkopovtupo (1,7,8)
Almond Milk, Oats, Dates, Banana,

Peanut Butter, Cinnamon.

'\ apoySdiov, Bpopr, XOLpRGSes, prtavave,
QLOTIKOBOVTVPO, KAVEAA.

Protein Powder Per Scoop 1.00
Ipwteivig ava kovTaAd

Please ask staff for allergen information.

TapoakaA® pOTIOTE TO TPOCHOTUKO Vi

oMepyroyova.




el - Ly Q’Q’@ <
)
( EXTRAS &
ALTERNATIVES )
Emimieov & Evaldouerineg Avaeig
Extra Shot of Espresso 0.50
EmmAéov §aor) onpéco j
Decaf Espresso 050
NTEKOQEIVE EGTIPECO j
Add Any Flavour (8) 0.50
pooBijkn yedong
o Caramel o Koapapé\a
o Hazelnut e  DOVVTOVKL
e Vanilla e Bavihux
e Chocolate o YOKOAGTU

All above available as sugar free optionexcept chocolate
'O\ T Tapomave SrartiBevion wg emAoyr) xopig {ayapn
€KTOG OO T GOKOAXTO

Alternative Milk Choice (6,7,8) 0.50
EvoAAakTiko yoa

e 0% Fat-No Charge ¢ 0% Atnog - Xopig xpéwon
o Lactose Free o  Xwpigaktoln

e Soy o Yoyix

e Oat e Bpopn

e Coconut o Kapida

e Almond o Apvydado
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@ [ COFFEE | Kapéc

( )
Cyprus Coffee Single 2.00
Kourplokog Kagég povog
Cyprus Coffee Double 2.60
Kourplokog Ka@ég Suthog
Espresso 2.50
Eonpéco
Double Espresso 3.00
AuTAOG E0TIPECO
Espresso Macchiato (7) 3.00
Eonpéco poxiato
Americano 3.30
Apegpikavo
Cappuccino (7) 3.60
Karmovtoivo
Latte (7) 3.60
Adre
Mocha (7) 4.20
Moka
Flat White (7) 3.50
Hot Chocolate (7) 3.60

Zgot] GOKOAATOl
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| COLD COFFEE
/ / )
Kpvos Kapeg

Freddo Espresso
®pévro Eonpéco 330
Freddo Cappuccino(7) 3.60
®pévro Kamovtoivo :
Iced Americano 3.30
Kpbog americano ;
Iced Latte (7) 3.60
Kpvog latte |
Iced Flat White (7) 3.50
Kpvog flat white
Iced Mocha (7) 4.20
Kpoog poka
Frappe (7) 3.00

Dponé
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@5! ARTISAN TEAS

)

Xeporrointe Toaya

A curated selection of premium loose-leaf
teas, from classic blends to soothing
herbal infusions.

Mia enmipeAnpevn ouddoyf] and toayia uynifg
noLoTnTag o @UAAQ, amd KAQOLKG pelypata
PEXpL KaTampalivTlkG QUTLKG ageyhpata.

{
@} ICED TEAS
(

English Breakfast o
Green Tea .
Ginger & Lemon o
Chamomile o
Red Fruits o
Matcha o

Toffee & Almond
Herbal Blend .

AyyAiko Tipowo
Ipdaovo tocn

TGivelep & Agpovt
Xoqpopniu

Koxxwa gpovta
Martoa

Koapopéda & ApoySairo

Metypa Botavev

)

Iced Tea Peach | Kpvo todn poddxivo  4.00

Iced Tea Lemon | Kpvo toduAgpovt ~ 4.00
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LAVITA

CAFE & BAR

el il Q.Q.@ e



	VODKA |
	GIN |
	RUM |

