
N  E  R  E  A
B Y  A M A R A   ·   L I M A S S O L

E V E R Y T H I N G  W E  O R D E R E D

A  C Y P R U S E A T S  G U I D E

Greek fish and seafood on the sand, a live catch display you choose from,

and a kitchen led by the 2025 Chef of the Year.

@ C Y P R U S E A T S



T H E  P L A C E

NEREA is the Amara’s dedicated fish and seafood restaurant, set on Level 1 right where

the deck meets the shore. Open-air, olive-and-stone tones, and the sea in front of you

the whole way through the meal.

The heart of it is the display: the day’s catch laid out on ice, Gillardeau and Tsarskaya

oysters, langoustines, and a live lobster tank you pick from yourself. Behind the glass, a

charcoal grill runs through service. The kitchen is led by Chef Nikolas — Chef of the

Year, 2025.

A T  A  G L A N C E

L U N C H 12:30 – 17:00  (last order 16:30)

D I N N E R 18:30 – 22:00  (last order 21:45)

C U I S I N E Greek, fish & seafood à la carte

L O C A T I O N Level 1, Amara Hotel

S E A T I N G Outside 145  ·  Inside 30

B O O K I N G Recommended

A T T I R E Smart casual

Hours as listed by Amara — always confirm when booking.
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T O  S T A R T

R A W  &  C O L D  S T A R T E R S

€30R E D  P R A W N  D A K O S

Tomatoes, capers, oregano, feta cheese, Arkateno rusk, olive powder, basil

€30O C T O P U S  C A R P A C C I O

Taramas, yuzu gel, tomato relish, olive oil, lemon

€30C E V I C H E

Fish of the day, cucumber, green apple, coriander, chili, cucumber lime granita

O Y S T E R S

€30G I L L A R D E A U   ·   3  P C S

Served with spicy passion fruit sauce, mignonette and fresh lime

D I P S

€15T A R A M A S

Served with warm grilled pita
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T H E  T A B L E

S A L A D S

€36T U N A  T A T A K I  S A L A D

Mixed leaves, quinoa, edamame, cucumber, coriander, radish, cashew nut dressing,

crispy onion

T O  S H A R E

€29C R I S P Y  B A B Y  C A L A M A R I

Zaatar spices, sriracha mayonnaise

€29P R A W N  S A G A N A K I

Tomatoes, garlic, ouzo, feta cheese, fresh basil

€24H A L L O U M I

Tomato relish, pitta, "Tis Satzis" honey, pastellaki, lime zest

P A S T A  &  R I S O T T O

€39S E A F O O D  R I S O T T O

Octopus, mussels, cod, prawns, crispy calamari, saffron

S I D E S

€10T R I P L E  C O O K E D  C H I P S

O R D E R  T H I S

The tuna tataki salad was the surprise of the table — order it early, it disappears

faster than the calamari.
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T H E  M A I N

M A I N  C O U R S E   ·   F I S H

€50G R I L L E D  S E A B A S S

Artichoke and mussel fricassée, fish croquette, baby gem, fennel salad, avgolemono

sauce

D E S S E R T S

€15" T H E  L E M O N "

Vanilla mousse, lemon cream, chocolate crispy

€15C H O C O L A T E  A N D  C A R A M E L

Chocolate caramelia mousse, caramelized white chocolate

€4S O R B E T   ·   L I M E  &  L E M O N

Per scoop

C H E F  N I K O L A S

Chef of the Year, 2025. The seabass is his signature — plated to order at the pass,

and the dish worth building the visit around.
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P L A N  Y O U R  V I S I T

B O O K  A  T A B L E

Reserve online via SevenRooms
→

D I N N E R  M E N U

Full à la carte menu (PDF)
→

L U N C H  M E N U

Full lunch menu (PDF)
→

R E S T A U R A N T  P A G E

amarahotel.com — NEREA
→

D I R E C T I O N S

95 Amathus Avenue, Agios Tychonas, Limassol
→

F O L L O W  N E R E A

@nereabyamara on Instagram
→

C O N T A C T

Amara Hotel  ·  +357 2544 2222

95 Amathus Avenue, Agios Tychonas 4533, Limassol
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https://www.sevenrooms.com/explore/nerea/reservations/create/search/
https://www.amarahotel.com/wp-content/uploads/media/website/NEREA-Dinner-2026-for-web.pdf
https://www.amarahotel.com/wp-content/uploads/media/website/NEREA-Lunch-2026.pdf
https://www.amarahotel.com/service/nerea/
https://www.google.com/maps/dir//Amara+Hotel,+95+Amathus+Avenue,+Agios+Tychon+4533,+Cyprus/@34.7136232,33.1552567,15z
https://www.instagram.com/nereabyamara/


N  E  R  E  A
B Y  A M A R A   ·   L I M A S S O L

Save this one for your next trip down to Limassol. Go hungry, sit outside,

and let them bring the display to you.

T E L L  T H E M  C Y P R U S E A T S  S E N T  Y O U

@ C Y P R U S E A T S

info@cypruseats.com

Prices as listed on the menu at time of visit and subject to change.

https://www.instagram.com/cypruseats/

