ARGO

MEDITERRANEAN
RESTAURANT

MENOY - MENU

ZAANATEL | SALADS

NMapadooiaki EAAnvIKA €9.00
AubevTikr) EMnvikn oaAara ammd viopdreg, ayyoupdxia, HaUpES EAIEG, TTPACIVEG
TITIEPIEG, AETITEG PETEG ATTO KOKKIVO KPEUUUBI Kl §16GTO KouTPOURI CUVODEUOHEVN E
GETa TUPI Kail £§aIpeTIKG TTapBévo eAaidAado, apwuaTiopévo pe dypia amognpapévn
piyavn.

Traditional Greek

Authentic Greek salad with tomatoes, cucumbers, black olives, green peppers, slices
of red onion and pickled capers served with crumbled feta cheese drizzled with extra
virgin olive oil and dry wild oregano.

Tpixpwpun €11.00

Mia tpixpwpn amdéAauan calarag amd yeuoelg ltaiag. ZaAara amd dypia kal
@péaka @UAa pokag padi pe vioparivia, aBokavio, ppéoka Boupalioia potoapéAa,
o@Atoa BaAadpikou , GkopSATA KPOUTOVIA, COTAPITHEVA KOUKOUVAPIQ KAl TIEGTO
BaaiAikou.

Tricolore

Three-coloured salad, full of taste, originating from Italy. Wild rocket leaves served with
cherry tomatoes, avocado and fresh buffalo mozzarella cheese drizzled with vintage
balsamic salsa and pesto oil, garlic croutons and roasted pine nuts.

MK OLTE TREEMUTS

ZaAdra Tou Kaioapa €9.00
Avapeiktn oaAdra pe QUM HapouAioU popaiv Kal ITUTTEPYK, UE AETITEC ETEG
Trappelavag, okopdATa KPOUTOVIQ, TPAYAVA TTAVaETa Kal KAAOIK GAATON TOU
Kaioapa.

Caesar Salad

Mixed romaine lettuce and baby iceberg salad leaves with parmesan flakes, garlic
croutons, crispy pancetta and drizzled with classic Caesar dressing.
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EG6 MK GLWTEN SOYA  FBH

Npoo8éote Kotoouho DiAéto Zxdpag EmmAéov  €2.50
Add on Grilled Chicken Breast extra

Mpaoivn ZaAdara pe ivokio kai AxAadi €12.00
Yuvduaopdg amé mpaaiva pUMa galdTag,@vokio, axAddi, KaTaikialo
TUpI KaI apuySaAOYIxa, yAaoapiopévn e GAATOQ TTOPTOKAAIOU.

Green Salad with Fennel and Pear
Combination of green salad leaves, fennel, pear, goat cheese and almond
kernels, glazed with orange sauce.

M mumEn SO RepwTs

KPYA & ZEZTA OPEKTIKA | HOT & COLD
APPETIZERS

MevoTikég AroAavoeig Meooyeiou €8.50
Mapadoaiaka pegoyeiakd edéauata: Tupi potaapéAa, {auTov XoIpopépl, VIouaTivia,
TUpi ypaBiépa, paupeg eAIEG kal KaTvioTo JapTmév AoUvTa Kal KUTTPIOKR TTiTa.
YepPiperal ye caAToa QETAC.

Delights of the Mediterranean

Traditional Mediterranean delicacies: mozzarella cheese, ham hiromeri, cherry
tomatoes, graviera cheese, black olives and smoked ham lountza and Cypriot pitta
bread. Served with feta sauce.
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MILK  SOYA GLUTEN

XaAoupi og ®UAAO KpoUoTag Kai
Mapuerada EAiGg €8.00

Kutrpiak6 mapadoaiakd tupi xaAoUui TUMypévo o€ @UAO kpoUoTag.
Tuvodeuetal pe pappehada eAidg kar oTayoveg amd Aadi oxoIvOTIpacou.

Haloumi Cheese in Crusty Filo with Olive Jam
Traditional Cyprus halloumi cheese wrapped in crusty filo.
Accompanied with olive jam and drops of chives oil.
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Xramodi Zxdpag pe Mopida oe Gapa Moupé €9.00
leuoeig TG vnalwTikng EAGBaG pe ouvdiaoud amod Xtaméd axapag Kai TRIVKITTIKEG
yapideg Tavw ag eapa Zavropivng. Zuvodeuetal Pe aATaa BiEPTE amd KOUTPoURI Kal
eNigg.

Grilled Octopus with Prawns on Fava Purée
Flavours from the Greek islands, a unique combination ofgrilled octopus and king
prawns on Santorini fava purée served with vierge salsa from capers and olives.

MIX  SWA CEEW  HSH  CAUSTACEARS

OAeybpevo EAANVIKS Zayavaki €9.50
EMNVIKO TTapadoaioKd TTIATO € HOVTEPVA EKTEAEDT). ZOTOPIOPEVEG YOPIOES, AVOUUEVEG
pe O0lo, yAaoapiopéveg e eEAagpid adAToa viopdrag Kai Bpuppariopévn géra.

Flamed Greek Saganaki
Greek signature dish prepared in a modem way. Sautéed shrimps flamed with Ouzo
Glazed with light tomato salsaand sprinkled with crumbled feta cheese.

YOYINA | SOUP
oUma Hpépag €6.00

YoUma Tng nuépag amd Tov ZEp pag. MapakaAw pwriaTe Tov ogpPITEPO 0.

Soup of the Day

Chef’s special soup of the day. Please ask your waiter.

MITZA | PIZZA
KAaoiki Mapyapita Mitoa €9.00

YaNtoa viopdrag, epeakieg viopares, Addi Baaihikou, ppéoka TpIPPEVN HOTTAPEAT
kai QUAMa dypiag poKag.

Classic Margherita Pizza

Tomato sauce, fresh tomatoes, basil oil, grated fresh mozzarella cheese and wild
rocket leaves.

MUK GLUTEN  SOYA  CELERY

ZYMAPIKA | PASTA

2uvodedovral Le TpiuEVO TUpi Tapueldva
Served with grated parmesan cheese

Mévveg pe Kototrouho kai Kpepwdeg Méoto  €11.50
Makapovia Tévveg e KOTOTIOUAO, KpeuwdeG 0AAToQ TEGTO BACIAIKOU Kal AEUkd
Kpagoi.

Pasta Penne with Chicken and Creamy Pesto

Pasta penne with chicken, creamy basil pesto sauce and white wine.

Imayyém pe Fopideg €14.50
Makapévia amayyéT pe BaciAikéG yapideg avaupéveg pe 0ufo ae auvduaopd pe
obAtoa viopdrag, TTEPI TaiAI, paiviavd Kal ASUKO Kpagi.

Spaghetti with Prawns

Spaghetti pasta with king prawns flamed with Ouzo mixed with rich pomodoro
sauce with a hint of red chilli pepper and white wine.
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MLK GUTN S0 BG5S GLLERY  SUPHITES CANSTACEANS

KYPIQZ MNIATA | MAIN COURSE

®iAéto Kitpivotrtepou Tovou pe MapBévo €22.00
EAaioAado-Agpovi Adip

Mapivapiouévo o€ eAaidAado kai AvnBo QIAETO KITPIVOTITEPOU TOVOU, TEPRIPITUEVO JE
(ot coNaTa aTmd TATATEG, KOKKIVO KPEUMUBIA, PATOAAKIO KOl HaUPES ENIEG,
yapvipiopévo e TrapBévo eAaidAado Kar Acpévi Adip.

Yellow Tuna Fillet with Virgin Olive Oil-Lime

Yellow tuna steak marinated in olive oil, lemon and dill, grilled and served with a

Mediterranean warm salad of potatoes, red onions, green beans and black olives,
drizzled with extra virgin olive oil and lime lemon.

o6

FisH W CRLERY

®iAéra Torroupag Goupvou €18.00
Auo @péaka foupepd QINETa TOITTOUPAG TIAVW O€ UIKPEG PPECKES TIATATEG PE T
@AoUda kal pavTiopévo amd odAToa Bigptd.

Fresh Sea Bream

Two fresh and succulent sea bream fillets on top of freshly made crushed new
potatoes drizzled with vierge salsa.
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AR SO comy MK

Mio6 Meteivapi Zxdapag €15.00
Mapivapiouévo pIkpd TIETEIVAPI WNnEVO OTH aXApa e AadoAEovO, e PPETKA
OPWHATIKA, TTATATEG TNYAVITEG OPWHATITUEVES PE Piyavn, ETOXIOKF GOAATA KAl VTITT
amé 1gardiki.

Half Baby Grilled Chicken

Marinated grilled baby chicken cooked on charcoal and drizzled with “ladolemono” and
fresh herbs. Served with fried potatoes, seasonal salad and tzatziki dip.

Xoipivi MavoetoptrpifdAa 400 yp €16.00
Xolpivi) gapivapiopévn ptrpi{oAa, wnuévn o oxdpa, TTaTATeG TNYavITEG
apwuaTIopéveg Pe pivavn, cakdra emoxig kal v amd T¢aTdiki.

Jumbo Pork Chop 400 gr

Marinated pork chop cooked on the grill served with fried potatoes sprinkled with
oregano, side salad and tzatziki dip.

/]

MevoTikd Meooyeiokd Mmépkep €13.00
Mooxapioio pmépkep 220 yp. pe PTIEIKOV, VIOPATa, QUAA POKAG, YOPVIPIGHEVO UE
oGAtoa amo meaTo NaoTAg vIoudTag. ZepBipeTal o€ WwHAKI PTTPIAG HE yeUuaon
BaaihikoU , TTaTaTEG TNYQVITEG KAl VTITT OO TUPI PETAL.

Authentic Mediterranean Burger

Beef burger 200 gr with bacon, tomatoes, rocket leaves gamished with a pesto sauce
from sundried tomatoes in a basil flavoured brioche bun. Served with French potatoes
and feta cheese dip.
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o CHERY WETIRD Bl TREENATS

Apyw 'kouppé ZouBAdki €14.00

Argo Gourmet Souvlaki

Kutrpiako xo1pivo GouPAGKI wnuévo aTn axXapa e XovTpo ahdri kai piyavn.
ZepPipeTal e TTiT0, TOTATEG TNYAVITEG APWHATIOHEVEG HE piyavn, ETOXIOKA GUAQ
oahdrag kai v amo 1¢aTdikI.

Argo Gourmet Souvlaki

Traditional Cyprus pork “souvlaki” slow cooked on charcoal with oregano and salt.
Served with pitta bread, freshly fried Cyprus potatoes sprinkled with oregano, mixed
green leaves side salad and tzatziki dip.
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FAYKA | DESSERTS

Tolkeik amd Ppouta Tou Adooug €7.00
Barépoupa o guvduacud pe a1pdi atmo apéoupd, GpouTa Tou dATOUG, TPWAT HE
TTAVTESTIAVI a0 AdIy Kal TépTa aTmo Xwua padpng {axapng.

Forest Fruit Cheesecake

Blueberry cheesecake with raspberry coulis and fresh forest fruits layered on a lime
flavoured sponge in a tart of black sugar sand.
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ZokoAatévia YR €8.00
Zuvduaoudg YOAAKTOG Kal ASUKAG GOKOAATAG, XWUa KOl TIAVIEGTIAVI COKOAATAG,
padi ue pakapov paupng COKOAATaG.

Chocolate Variations

Variations on a chocolate theme with milk chocolate mousse, white

chocolate creme, chocolate sand, chocolate sponge, dark chocolate

ganache and mini chocolate macarons.
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MnAomita pe Maywtod €7.50
Bdon atmo Bpuppariopévn 1dpTa e paaTixa kai Kapudia, kapapeAwyeva unAa
ynuéva aTo eoupvo, ouvduaapéva e Taywté Bavidia Mayadaokdpng.
Apple Pie and Ice Cream

Caramelised apples on a crumbled tart with mastic and walnuts baked in the oven
and served with vanilla ice cream.
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Maywrd|lce Creams €1.70 ava ptraAa | by the scoop
Bavikia| ZokoAara | ®paoula | Aepovi | GpaykootaguAe
Vanilla| Chocolate | Strawberry | Lemon | Raspberry

MapakaAoUpE ONPEIWOTE OTIKATTOI0 QOYNTA UTTOPEI VOl
mepiExouv aAAepyioyova. PwtioTe Tov ogpfiTopo Gag.
MAnpwpn Tipwv o€ Eupw - O1 Tipég auptrepiAapBavouv OMNA

Kindly note that food may contain allergens:
Please ask your waiter.
Prices payable in Euro. Prices include VAT.




Drinks Menu

Aperitifs

Campari (5cl)

Cinzano | Martini (5cl)
Dubonnet (3cl)
Pernod (3cl)

Ouzo (3cl)

Cyprus Sherry (5cl)
Cyprus Spirit (Zivania)

Liqueurs (3cl)
Frangelico
Amaretto
Baileys
Calvados
Cointreau
Drambuie
Galliano

Grand Marnier
Kahlua

Malibu

Sambuca

Tia Maria
Southern Comfort
Masticha

Local liqueurs
Spirits
(3cl)

Gin
Vodka

Rum
Tequila

Local Spirits (Gin, Vodka, Rum, Tequila)

Brandies & Cognacs (3cl)
Local Brandy

Five Kings

V.S.0.P. Cognac

Courvoisier V.S.

Hennessy V.S.

Martel V.S.

Metaxa

Courvoisier Napoleon

Remy Martin V.S.0.P

Whiskies (3cl)
Regular Brands (Scotch)
Premium Brands (Scotch)
Bourbon

Irish

Local Whiskey

Bitters (Digestives)
Fernet Branca (3cl)
Underberg (2cl)
Jagermeister (3cl)

Shots
B52

(Tia Maria, Cointreau, Baileys)
Jagerbomb

(Jdgermeister, energy drink)

Blue Peach

(Peach schnapps, Blue Curagao, lemonade)

Special Long Drinks

Brandy Sour

(Brandy, lemon squash, Angostura, soda)
Ouzo Special

(Ouzo, Lemonade, grenadine)

Deep Blue Sea

(Ouzo, lemonade, blue curagao)

Cavo Maris Special

Long Cool
Drinks

Tequila Sunrise

(Tequila, orange juice, grenadine)

Gin Fizz

(Gin, lemon squash, soda)

Paymaster

(Vodka, lemon squash, soda)

Whisky Sour

(Whisky, lemon squash, Angostura, soda)
Bloody Mary

(Vodka, tomato juice, spices)

Cuba Libre

(Rum, lime juice, coca cola)

San Francisco

(Vodka, banana liqueur, orange juice, grenadine)
Sex on the Beach

(Vodka, peach schnapps, orange juice, grenadine)

Blue Lagoon
(Vodka, Blue Curagao, lemonade, lime)

Planter’s Punch
(Rum, lemon squash, orange & pineapple juice)

Cocktails

White Russian 5.50
(Vodka, coffee liqueur, milk)

Black Russian 5.50
(Vodka, coffee liqueur, coca cola)

Singapore Sling 5.50
(Gin, cherry brandy, lemon squash, soda, grenadine)
Woo-Woo 5.50
(Vodka, peach schnapps, cranberry juice)

Pifa Colada 6.50
(Rum, coconut liqueur, pineapple juice, fresh cream)

Flying Grasshoppers 6.50
(Vodka, créme de cacao, mint liqueur, milk)

Strawberry | Lemon Margarita 6.50
(Tequila, Cointreau, strawberry / Tequila, Cointreau, lemon & lime
squash)

Strawberry | Lemon Daiquiri 6.50
(Rum, Cointreau, strawberry / Rum, Cointreau, lemon & lime
squash)

Cosmopolitan 6.50
(Vodka, Cointreau, lime squash, cranberry juice)

Caribbean Martini 6.50
(Vodka, vanilla, coconut liqueur, pineapple juice)

Strawberry Mojito 7.00
(Rum, strawberry juice, fresh lime, fresh mint, brown sugar, soda)
Mojito 7.00
(Rum, fresh lime, fresh mint, brown sugar, soda)

Long Island Ice Tea 7.00
(Vodka, Rum, Tequila, Gin Cointreau, coca cola, lemon squash)

Non Alcholic Cocktails

Cinderella 3.00
(pineapple & orange juice, soda, grenadine)

Spiderman 3.00
(pineapple, orange & apple juice, grenadine)

Donald Duck 3.00
(lemonade, lime squash grenadine)

Little Mermaid 3.00

(pineapple juice, strawberry & coconut syrup, fresh cream)

Smoothies (45 cl)
Acapulco 5.00

(peach, strawberry, banana)

Fiji Tropical) 5.00

(melon, mango, strawberry)

Bahamas 5.00
(raspberry, apple, blueberry, mango)

Berry Buzz 5.00
(pineapple, blackberry, banana, yogurt)

Wines

Moschofilero Boutari (white, dry 18.75cl)
Agioritiko Boutari (red, dry 18.75cl)
Shiraz Tsangarides (rose, dry 18.75c¢l)
Wine by the glass (18cl)

Commandaria (5¢l)

Beers & Ciders

Pint Draught (local 56cl)

Half Pint Draught (local 28cl)
Carlsberg (local bottle 33cl)
Keo (local bottle 33cl)
Imported Beer (33cl) Heineken
Imported Beer (33cl) Corona
Becks (non-alcoholic 33cl)
Strongbow (27.5c¢l)
Kopparberg (Strawberry & Lime 33cl)
Somersby (33cl)

Cold Beverages

Fresh Orange Juice (35cl)

Juices (28cl)

Ice Tea (28 cl)

Milkshakes (35cl)

Pasteurised milk (by the glass)

Soft Drinks (28cl)

Squashes (28cl)

Local mineral water (1 litre)

Perrier sparkling mineral water (33cl)
San Pellegrino sparkling mineral water (25cl)
Mixers (25cl)

Shark Energy drink

Smirnoff Ice (27.5¢l)

Coffees & Hot Beverages
Cyprus coffee - single
Cyprus coffee - double
Instant coffee
Cappuccino

Espresso

Frappe Coffee

Freddo Cappucino
Freddo Espresso
Filter coffee
Americano

Hot Chocolate

Pot of Tea

Special Coffees
Calypso

(Tia Maria & cream)

Irish

(Whisky & cream)

Royal

(Brandy & cream)

Cavo Maris Special Coffee




