APPETIZER

SALMON 14 (F, S02)
Seared smoked salmon, pickled cucumber and whipped cod’s roe
Karmviotdg coAopog, ayyoupaKL TOUPOL KOl UYOTAPAXO UITOKOALAPOU

DUCK AND FOIE GRAS 14 (G, EG, M, N)
Smoked duck and foie gras terrine, caramelised apple, toasted brioche
Marmo KamvioTr Kal Tepiva poud YKpa, KAPOUEAWUEVO HAAO Kol GpuUyaVLA UITPLOG

BEETROOT 13.50 (M, F,
S02)
Beetroot carpaccio, mozzarella buratta, Cypriot orange, micro chard (v)
Kaprmatolo mavt{aplol, potoapéAa ‘buratta’, moptokaAl kot BAactol

CONSOMMIE 9 (EG, CE)
Chicken consommé, confit chicken wing, spring vegetables
Kotooouma ‘consommé’ue ptepolyeg KOTOTIOUAOU Kovi Kat AoyovIKda

SOUP OF THE DAY 9
Jouma nUépag

SALADS

CYPRIOT VILLAGE SALAD 12.5 (M)
Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives,
and feta cheese
KYTMPIAKH XQPIATIKH ZAAATA 12.5
Me tpayavd HapoUAL, WPLLEC VTOUATEG, ayyoUpL, KPEUUUSL,
eALEG KaL pETa

“ELYSIUM” CAESAR SALAD 14.5 (EG, CR, M, F, G)
With chicken 15.5
JANATA TOY KAIZAPA “ELYSIUM” 14.5
Me kotomoulo 15.5

«HALITZIA TILLYRIAS» CHEESE AND PUMPKIN 12 (M, N, G, MU)
Village cheese, confit pumpkin, cucumber, carob and honey dressing

HENS EGG SALAD 12 (EG, M, S02)
Soft poached hen’s egg, asparagus, truffle emulsion and aged parmesan
Auy0 MoGE, omapayyla, pe Kpépo tpoldag Kal mopueldava



MAIN COURSE

LAMB 30 (M, G, EG, S02)
Roast rack of lamb, confit shin, courgette purée, local asparagus and lamb jus
Wntn oxapa opvioy, apviolo KOToL Kovdi, moupe KoAokuBLol kal omapayylo

BEEF 38 (M, S02)
Pan-roasted fillet of beef, roast shallot, spinach, carrot purée, garlic pomme purée, sauce bordelaise
Mooyapiolo ¢pAéto, PNnTod KPpeUUUSL, OTIAVAKL, TIOUPE KOPOTOU, TIOTATEG TIOUPE Kol dAtoo bordelaise

CHICKEN 24 (M)
The Elysium Cog-au-vin with olive oil pomme purée, young kale
Kokopag KpaodTtog, LLE TIOUPE TTATATAG KoL KELA

SALMON 26 (F, MS)
Poached fillet of salmon, moules mariniere garniture, fennel and samphire
@OW\£to coAopoy, HudLa axviota, papado kot kpitapo

SEA BASS 26 (F, M)
Pan-seared sea bass, confit potatoes, asparagus, fish velouté and herb oil
AaBpdki, matdteg Kovdi, omapayyla, BeAoUTE Paplol Kol apwHOTIKO eAaloAado

PASTA

LINGUINE OR PENNE PASTA 14 (M, G, CE)
With a choice of Bolognaise sauce, carbonara or tomato ragout
ZupapLka Alykou v 1) tévveg
Me pia emtihoyn and cGAToeg UnoAovail, kKapumovapa r viopdata

GNOCCHI 15
Pan roast gnocchi, carrot purée, pickled mushrooms, crisp kale and pumpkin seeds (v)
NLOKKL, TTOUPE KOPOTOU, LAVLTAPLA TOUPGT, Tpayavo Adxovo Kol oTtopoug KoAokuBag

RISOTTO 18 (M)
Garden pea risotto, feta cheese, black olives and pea shoots (v)

PL{6To pe prleAt, deta, pavpeg eALEG Kal PAAOTOUC UITL{EALWV



DESSERT

CHOCOLATE AND PRALINE CAKE 9 (G, M, E,N)
Served with vanilla sauce

CREME BRULEE 8 (E, M)
Flavoured with oranges and filfar liqueur

STRAWBERRY TART 9 (E, M, G)
Served with strawberry sauce
(Vegan Sugar Free Option Available)

PAVLOVA 9 (Gluten free) (E, M)
Seasonal red berries, créeme patisserie

SELECTION OF ICE CREAMS AND SORBETS 8 (G, M, P, N)
Please ask your server today’s choice of flavours

TO SEE OUR WINE LIST PLEASE
SCAN BELOW QR CODE

Above Prices are in euro and inclusive of all taxes



EPICUREAN A LA CARTE






