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Salmon carpaccio
With Yuzu sauce and avocado tartar
Z0MOHOG GE AETTEG PETTEG e G'aATa0 YIo0LoV Kot afoKAVTO TopTap.
*Allergens (3, 4, 5, 8, 9, 14)
€15

Sea bass Ceviche
With citrus sauce, coriander oil, fennel, radish and pomegranate seeds
Mopvopiopévo Aavpakt te GOATG0. amtd EGTEPIO0ELON, AGdL KOAIVSPOL, PVOKIO,
poTTavaKioL Kot podt.
*Allergens (2, 3,5, 11, 14)
€12

Angus Beef carpaccio
With baby rocket leaves, parmesan flakes, truffie oil and forest mushroom mayo
Avyroug Bodive KoUEVO O AeTég pETTes, Le poryovela Gypiv pavitapicv, Tpayovd ¢ida porog,
Voo moppeldvag Kot Addt Tpodeag
*Allergens (3,4, 5,8, 9, 14)
€15

Grilled Halloumi With Cherry Tomato Salsa

Traditional Cyprus Cheese (Halloumi) on the grill. Served with cherry tomato sauce,
aromatised with mint.
XaAroOpt ot oydpo. oepPIpiopévo pe GAATGO 0O VIOUOTIVIO, OPOUOTIGUEVO [E SVOGO.
*Allergem
4,8, 14)
€9

Prawns Saganaki
Pan-fried Prawns with tomato sauce, flavored with ouzo and gratinated with Fetta cheese
TCapideg cayovaxt pe 0vLo kot Topi étTa.
*Allergens (2,4, 8, 14)
€12

Crispy Calamari
Deep-fried Calamari with smoked paprika chili, oregano. Served with dill garlic mayo.
Tnyoviopévo KaAapdpt pe Kamviot mamptca Kot piyovn. ZepBipeton pe poyovéle dynbov kot
oKOpSOV.
Choices: Normal or Spicy - Exthoyég: Kavoviko 1 kowtd
*Allergens (2,4,5,8,9, 11)
€10

Prices include all taxes / Ot Tipég ovpmeptrapfdvovy GAOVS TOLG POPOVS
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Tunatatakisalad

Avocado, garden green leaves, fennel, seaweed, and Yuzu dressing
Tévog tatdkt pe aPokdvro, Sidgopa tpupepd Tpdotva @BAAa, @ivokio, Pokla kat odAtoa yloviov
*Allergens (3, 5, 7, 8, 13, 14)
€14

Crispyduckalad
Mixed garden leaves, roasted cashew nuts, mango and soy sauce
Zaldta tpayavic Tdmiag pe Sidgpopa tpupepd Tipdava gviia, kafovpdiopéva kdatovg,
pdvyko kat odAtoa odylag
*Allergens (5, 7, 12, 13, 14)
€12

Burrata
Served with ciabatta bread with olive tapenade, baby rocket leaves, semi dried cherry tomatoes and
pistachio pesto.

SepPipetan pe Itahin Totamata, TOATO eAAG kat kKammapn, UANa pokag, npiEnpa vropativia kat téoto
anod guoTtikia Atyivng
*Allergem (3, 4, 6, 8, 10, 12, 14)

€12

Greeksalad

Plum tomatoes, cucumbers, green peppers, red onions, capers, feta cheese, black olives,
extra virgin olive oil, cretan rusks, red malt vinegar and oregano
EMnvici] caAdrta pe vropdteg, ayyobpaxt, Tpdoiveg Timeptég, kékkiva kpeppidia, kdmapn, géta, padpeg eMég,
eEapeticd mapBévo ehatbrado, kprukd mabipddia, 68t kékkivng Povng kar plyavm.
*Allergens (4, 8, 14)
€9

Caesarsdad

Lettuce, pancetta, croutons, parmesan cheese tossed in anchovy, garlic dressing
Zaldta tov Kafoapa pe tpugepd papovi, kpoutdy, mavoéta, topi mappesdva
pe owg amé avtiovyta kat oképdo

*Allergens (3, 4, 5, 8,9, 10, 14)
€9

Topped with Grilled Chicken/Me kotémovio oydpag €13.00
Topped with Grilled Prawns/Me yapidec oxdpag (3) €14.00

Baby Spinach & Quinoa Salad (Vegan)
Sprinkled with red quinoa, tossed in an orange marmalade vinaigrette with roasted sunflower
and pumpkin seed
TTaoTaMoPEVN He KOKKIVI) KIVOQ, pLypévn oe PIveykpéT poappuedadog moptokaAtol pe ynpévo nAioavdo

Kat KoOAokLOOOTOPOLG
*Allergens (5, 6, 12, 14)
€9

Prices include all taxes / Xtig Tipég ovpmeptdapfdvovtar Aot ot pépot
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Soup of the day
Zobma g nuépag
€8

CBAGCAR 0 TBAGIRO
2dvtourtg

GRoREd
Periyiali Club sandwich
Grilled chicken breast, crispy Italian pancetta, fried egg, iceberg lettuce,
tomato and mustard-mayonnaise, in Greek pitta bread.
ITepryrdh kAdpm odvrouitg pe tpupepd otrfog kotémoviov oydpag, tpayavy ttaiiky taveéta, mmyavnté avys,
papoBAL diopmepyk, ppéokia viopdta, payovéba kat povotdpda, oe EANAnvikn miitta.
*Allergens (5, 8, 9, 10, 14)
€10

Grilled Angus beef steak Takos

Grilled beef tenderloin, chimichuri sauce, liettuce, tomatoes, cucumbers, feta cheese, lime mayonaise.
Bodwvo tévtephoty 6N oxdpa, TOTE0OPL GANTOA, TUpi PETAL, Adipt payovéda.
*Allergens (1, 4, 5, 8, 10, 14)

€12

Chicken and avocado wrap
Grilled chicken wrapped with avocado, lettuce, Emmental cheese, lettuce, tomatoes, cucumbers, mint
leaves, creamy cheese sauce.
Kotémovro oydpag pe aBokdvto, Tupt Epévtal, viopdta, ayyovpdxt, @UANA pHévtag, 6GAToo TUPLOV.
*Allergens (1, 5, 8, 9, 10, 14)
€12

orve-maidl %/&7%&7@
Zmtkd PITQTEKLA
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Home-made Periyiali burger
Brioche bun with crispy lettuce, sliced tomato, caramelized red onion, pickles and mustard-mayonnaise
Bodwvé pmigptéke og Yopdxt prplde, tpayavé papouvAt, viopudta, KapapeA@pEVo KGKKIVO Kpeppsdt, Tovpat kat
povotdpda- payovéba
*Allergens (1, 5, 8, 9, 10)
€14

Extra choices/é&tpa emdoyés
Cheese / Tupt (4) €2 - Bacon and cheese / Mmiéicov kat topi (4) €3
Fried egg / Tnyavnté avyé (9) €1.5 - Grilled halloumi / XaAob oxdpag (4) €3

Chicken burger
Brioche bun with Panko-breaded chicken breast, cheese and caramelized red onion,
mustard and mayonnaise sauce
[Tavapiopévo otiifog kotdmovAov oe Pwpdkt prptds pe topl kat kapapeAwpévo KOKKIVO Kpeppidtl, omg
paylovégag kat povotdpdag
**Allergens (4, 5, 8, 10, 14)
€12

All our Burgers and sandwiches are served with potatoes.
Ola ra pmgréxia xaz 1a odviovisg pag oepfipoviar pe nardres.



BTN TR0
@W

Makapovddeg

R e T6d

Homemade Pappardelle
Tossed with slow cooked beef ragout accompanied with fresh parmesan cheese shavings
Zmtkd Pappardelle maonaiopéva pe apyd payetpepévo pooyapioto payos ovvodevdpevo ané @péokes proides mappesdvag
* Allergens (1, 3, 4, 5, 8, 9, 10, 14)
€15

Garidomakaronada (Tiger Prawns Pasta)

Homemade spaghetti with prawns, tomato lobster bisque and cream sauce with roasted cherry tomatoes and basil
Zmrukd onayyén pe yapideg kat odAtoa actakoy pe viopdta kat gpéokia kpépa, Yntd vropativia kat Bactied
*Allergens (1, 2, 3,4, 5, 8, 9, 10, 11, 14)
€19

SpaghettiCarbonara
Spaghetti with Italian pancetta, egg, fresh cream and parmesan cheese.
Zmayyén pe rtaAikt] mavoéta, avyo, gpéokia kpépa, mappesdva.
**Allergens (1, 3, 4, 9, 8, 10, 14)
€15

Forest Mushroom Risotto
Italian mushroom risotto with truffle butter parmesan flakes
Itahko prloTo pavitaptav pe fodnpo Tpodeag Kat vogades mappelavag
**Allergens (4, 14)
€15

Seafood Risotto

Risotto with prawns, scallops, mussels, lobster bisque and tomato sauce
P1loto pe yopideg, podia, ootpakaeldn, bisque aoToKoy Kot GAATOO VIOUATOS.
**Allergens (2, 3, 4, 14)
€15

Rlotters for Teve
[TwatéAreg Yo Avo

Compo Platter
Mini burgers, chicken tortillas, mini soft beef tacos, spring rolls with sweet chili
sauce, mini pitta pocket with chicken Donner kebeb
[Moté o pe pukpd prépykeps, fodva pivt Tdkog,
OTPLYK POAG e GAATGO YAVKLE TGIAL, Kot (kph) TTTO L KOTOTOVAAO YOPO.
€30
Charcuterie, Cheese and Fruit Platter
[Mwtédo aALOVTIKOV, TUPLOV KoL PPOVTOV
€26
Cheese & Fruit Platter
[Motéla pe epovTo Kot TupLd
€22

Prices include all taxes / Zti¢ ipég ovpmeprdappdvovtar 6Aot ot gbpor
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Baked Sea bass fillet

With parmesan herb crust on creamy baby spinach with dill.
Y& KpoUoTa TTAPECAvag Kal BoTAvwY TTAVW O€ KPEPWOEG OTTAVAKI Kail dvnbo.
*Allergens (1, 3, 4, 14)
€18

Grilled Scottish salmon steak * Label Rouge'

Served with teriyaki sauce or with garlic butter sauce aromatized with lime
Ykotoélio griéto coropod Label Rouge ot oxdpa.
ZepPipetar pe odAtoa tepryidr 1) pe odAtoa okopdofoitupov, apwpatiopévo pe Adip
* Allergens (1, 3, 5, 7, 13, 14)
€19

Grilled Tiger Prawns

Marinated with Mediterranean herbs, served with virgin olive oil and lime juice.
Mapivapiopéveg Pe pecoyelakd Bétava, oepBipovTal e EAaidAadO Kal XUPO Adip.
*Allergens (2, 7, 14)
€20

Grilled Stuffed Calamari

With herbed feta cheese, pine kernels on tomato coulis and saute baby spinach.
Me Tupi @éTTa KOl BoTava, TVOAIA, AETTTH OGATOO VTOPATOG KOl CWTAPIOHEVO
oTravayl.

*Allergens (3, 4, 6, 7, 10, 14)
€18

All above dishes are accompanied with a variation of fried potatoes or
house mashed potatoes - steamed fresh vegetables or grilled. Allergens (1, 4, 8)
Ola ta o mhve edéopato oepPipovte pe TNYOVNTEG TATATES 1) OTITIKO TOVPE
Kot Aoovikd otov atid 1 6T oxdpa
AMkepyloyova (1, 4, 8)

Prices include all taxes / Ztic Tipéc ovpmepthappdvovtar 6Aot ot @bpot



Mot & Prattny

Kpéata kat [ TovAepikd
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Baked slow lamb shank

Greek herbs and feta cheese. Served with roasted potatoes
Zwyoympévo apvioto k6ot pe eEMnvikd Bétava kat topl géta. ZepPipetar pe Piég matdreg
*Allergens (1, 4, 8, 10, 14)
€19

Grilled Lamb Rack
Aromatised with garlic and green herbs.
Apwpatiopévo pe okdpdo kat paotva fotava.
*Allergens (7)
€19

Chicken souviaki

Marinated chicken skewers with fresh herbs and olive oil. Served with tzatziki and crispy pitta
bread Mapwvapiopévo kotémovio pe ppéoka fétava kar edaidrado. Xepfipetar pe whatdixt kat
Tpayavr] Tiita
*Allergens (4, 8)
€14

Acorn-fed Iberico pork chop 250 gr

IBnpwn xorpwvij prptiéAa extpogric Peravididv
*Allergens (1, 4, 5,7, 8, 14)

€18

All above dishes are accompanied with a variation of fried potatoes or
house mashed potatoes - steamed fresh vegetables or grilled. Allergens (1, 4, 8)
‘OAa ta 1o évw e8éopata oepPipovTe He TNYAVITEG TTATATEG 1) OTILTIKO TTOVPE

Kot Aaxavikd otov atpd 1 otnv oxapa. AAepyoyova (1, 4, 8)

Prices include all taxes / Xtig Tipég ovpmepthapfdvovtar 6Aot ot gépot



Sraks & Dy Afed

2teikg kat Bodivd Enprig wpipavong
From our charcoal grill / oty oxapa
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Grilled Scottish beef tenderloin 220 gr
Zxwtoédiko fodvé piAéto oxdpag

€35

Uruguay beef tenderloin 220 gr
Bodwé griéto Ovpovyovdng
€39

Italian Tagliata 220 gr

Grilled beef entrecote slices served with baby rucola, semi dried cherry tomatoes, olive oil with red pepper corns
Déreg Boelov kpéatog ot oydpa. ZepPipete pe tpayavi] péka, nuiEnpa viopativia, ehardAado pe kGkkovg KGKKIVOL TILTEPLOY
*Allergens (4, 14)
€27

Available after 18:00 / Arabéorna perd r1g 18:00

Dy aper”

INaawwpéva kpéata

Rib-eye 350 gr - USA
Ztéik Rib-eye
€40

IRISH Tomahawk (for two) 950 gr
Iphavdikr Topayok (MmptloAa yiyag) yia dvo
€90

Selection of sauces | Emidoyij and ovvodevixés odlzoes

Cream truffle sauce / Kpepwdeg oaAtoa truffle *Allergens (1, 4, 3, 5, 8, 10, 14)
Pepper sauce/ TdAtoa Tumepidv *Allergens (1, 4, 3, 8, 10, 14)
Béarnaise sauce / ZdAtoa MrieapvéG *Allergens (3, 4, 9, 14), 4, 9, 14)

All above dishes are accompanied with a variation of fried potatoes or
house mashed potatoes - steamed fresh vegetables or grilled. Allergens (1, 4, 8)
Ta mo mdve edéopata ovvodedovtal pe Srmhotnyaviopéves matdreg

,

1 omtuké movpé Tatdrag - ppéoka Aayavikd otov atpd 1 oTn oxdpa

14 Allergens / 14 AAAegyroydva

Dear guest, we would like to inform you that our dishes include allergens. All allergens are written with numbers on the side from each dish on
the menu, which represent a specific allergen from the table below. The AORATOUS team is informed about the severity of food allergies.
Some of the dishes, pastries and desserts on this menu contain ingredients where they can cause an allergic reaction. The supervisor and

head chef are at your disposal and can provide you with the allergen menu.

AyarnTe eMOoKEMTN, 8a BEAAUE VA 0AG EVIUEPWOOULHE OTL TA TIATA PAG TIEPIAAUBAVOLY AANEPYLOYOVA. ‘OAA Ta AAAEPYIOYOVA YPAPOVTAL UE

apl8povE oTo TAAL amd KABE TIATO OTO HEVOU, OL OTTOl0L AVTIMPOCWITEVOLY EVA CLYKEKPIUEVO GAAEPYIOYOVO ard Tov apakatw mivaxa. H

opada AORATOUS evnuepwveTal yia tn coBapdtnta Twy TPOPIKWY AMEPYIWV. Mepika amd Ta mMATa, APTOOKELACHATA Kal EMSOPTIA O

auTO TO HEVOD TIEPIEXOLY CLOTATIKA OTTOL UTOPOVV VA TIPOKAAETOLV AANEPYIKN avTiSpaon. O LTTELBLVOG Kal O EMKEPAANG ZEQ lval oTnV
8100 0ag Kat Pmopel va 0ag SIaBECEL TO HEVOD TWV AMEPYIOYOVWV.

1. Celery/ZéNwvo 2. Crustaceans/Mahakootpaka 3. Fish/Wapt 4. Milk/IaAa 5. Mustard/Mouctapda 6. Peanut/®ioTikt

7. Soya/zdyia 8. Cereals containing gluten/Anuntplakda pe yAoutévn 9. Egg/Auyd 10. Lupin/Aobmy 11. Molluscs/MaAdkia
12. Nuts/=npol kaproi 13. Sesame seed/Zoucaput 14. Sulphur dioxide/Alo&eis10 Tou Bgiov

Prices include all taxes / Ztigc tipég ovpmepidappdvovtar 6Aot ot pbpot





