


SMALL PLATES & BOWLS | OPEKTIKA

. SQUID (G, SO2, MS) 14
Crispy fried marinated squid, Caponata dressing
KAAAMAPI 14

KoXapdpt TnyovnTo pe VIpEoLyyk Kamovatag

. HALLOUMI (EG, SO2, M) 12
Grilled village halloumi, quinoa, Cypriot honey
XAAOYMI 12

Xwptatiko XaAOVLL [e KUVO Kal péNL

. TRADITIONAL CYPRIOT DIPS (G, M, F, SE) 11

Taramosalata, hummus, tzatziki, tahini and smoked aubergine dip Served with warm

pitta bread
ITAPAAOZIAKA KYITPTAKA NTIIIX 11

Tapapoosaldta, xoopovs, téatdit, taxivt kat pekitlavooaldta ZepPipovtat pe feotn

TiTa

GOAT CHEESE (EG, N, M, MU, SO2) 14
Fermented orange, whipped goat cheese, walnuts and radicchio
KATZIKIZIO TYPI 14

Katotkiolo Tupi pe kapvdia, Tpugepd gOAAA padikiod kat TopTOKAAL

FALAFEL (N, SO2) 13

Falafel bowl, beetroot pure and rocket
GAAADEA 13

Daagel pe kpépa mavtlaptod kat VAN poKag

SALMON (F, M, SO2, EG, MU) 13
Cured salmon tatare, sweet melon, garden cucumber
YOAOMOZX 13

ToapTdp COAOHOD pE TIETOVL KAl Ay YOUPAKL

. CHICKEN CAESER CROQUETTES (M, G, EG) 14
Sesame coated cheese croquettes, Cypriot honey and tomato salsa
KPOKETEZX AIIO KOTOIIOYAO 14

Kpokéteg and KoTOMovAo e VIPEGIVYK TPOLQAG, Ttappefdva Kat papovAL

SEAFOOD SOUP (F, CR, MS, MU, G, M, SO2) 10
With basil, orzo and garden citrus
YOYITA OAAAXXINON 10

Zobvma Oalacovav pe Bacthiid kot Qupapticd

CHICKEN BROTH (SO2, CE) 10
Clear chicken broth, garden vegetables, soft herbs
YOYIIA KOTOIIOYAO 10

ZovTa [e ZWHO KOTOTIOVAOL Kot AaYoVIKA

All above prices are in Euros and are inclusive of all taxes

Or 1o wéwvw Tipés eivou o€ Evpw kot mepidapfivovy 0Aovs Tovg pdpovg

SALADS | ZAAATEX

10. CYPRIOT VILLAGE SALAD (M) 14
Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives, and feta cheese
KYIIPTAKH XQPIATIKH XAAATA 14
Me tpayavd LapovAL, OPLUEG VTOUATEG, ayyoUpL, Kpe DS, eALEG Kat ETa

11. “ELYSIUM” CAESAR SALAD (EG,CR,M,FE,G) 16
With chicken 17
With prawns 20
YAAATA TOY KAIZAPA “ELYSIUM” 16
Me kotoTOoVAO 17
Me yapideg 20

12. CLASSIC “NICOISE” SALAD (EG, F, MU) 18
Hen’s egg, green beans, black olives, Cypriot potato, anchovies and grilled tuna
KAAXIKH ZAAATA ‘NIZOYAZ’ 18

Avyo, mpdowva @acoAia, padpeg eAEG, TATATEG, avT{OVYLEG Kat TOVOG 0T oXApa

13. MEDITERRANEO SEAFOOD SALAD (F, CR, MS, MU, SO2) 22
Carpaccio of salmon and seabass, marinated prawns, scallops and squid
YAAATA OAAAZEINON THX MEXZOT'EIOY 22
Wilokopéveg @ETeG amo GoOAwWO Kal AaBpdkt, paptvaplopéveg yopideg, XTévia kat
KaAapdpt

14. MANOURI CHEESE SALAD (M, N, SO2) 15
Marinted manouri cheese, village tomatoes & caramelised walnuts
‘CAAATA ME MANOYPI‘ 15

Moptvaplopévo pavoipt, VIOHATa Kal Kapapedwéva kaphdia

15. CHICKEN SALAD (M, SO2) 17
Corn fed chicken, avocado and feta cheese
YAAATA ME KOTOIIOYAO 17

Kotomovho, afokdvTto kat Tupi @£Ta

ALLERGENS | AAAEPTTOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYIIINO (CE) CELERY | SEAINO (CR) CRUSTACEANS | OXTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So02) SULPUR DIOXIDE | AIOEEIAIO TOY @EIOY
(SE) SESAME | SOYSAMI  (MU) MUSTARD | MOYSTAPAA  (N) TREE NUTS | EHPOI KAPITOI ME KEAY®OS,
(EG) EGG | AYTA (F) FISH | WAPI ~ (SB) SOYBEANS | ZOTIA (P) PEANUTS | (DYSTIKIA)



CASUAL EATS | NOZTIMA INAK

16. CHICKEN GYROS (M, G, SO2) 16

17.

18.

19.

20.

Served with grilled pitta with tzatziki
I'YPOX KOTOIIOYAO 16

ZepBipeton péoa oty mita pe tgotdixt

CHICKEN BURGER (EG, S02, G, M) 18
Crispy chicken, roast pepper compote, halloumi
MITEPTKEP ME KOTOIIOYAO 18

Tpayavo koTOmovAo, XAAODL Kol YNTH TUTEpPLA

"ELYSIUM” CHEESE BURGER (M, G, EG, SE, SO2) 16
Grilled beef burger, Swiss cheese, lettuce, tomato, onion rings and pickles
‘ELYSIUM’ MITEPTKEP ME TYPI 16
Bodtvo pmgtékt 6Tn oxdpa, eAPeTikd Tupi, LaApOVAL, VTOUATA, THYAVNTO KpepddL Kat
ayyovpdxt Tovpaoi

CRISPY CHICKEN BITES (SO2, EG, G, N, M) 11
Fried crispy chicken, with garlic mayonaisse
TPATANEXZ MIIOYKIEX KOTOIIOYAOY 11

Tpayavég KOTOUTOVKIEG pe HayloVE(a ApWHATIOHEVT e OKOPSO

CLASSIC STEAK SANDWICH (M, G, MU, SO2) 20

Grilled aged Angus steak, rocket, caramelised onions, parmesan, toasted ciabatta
KAAZIKO XTEIK ZANTOYITZ 20

Mooxapiolo KOVTpa QIAETO 0TN GXAPA OE TPAYAVT UTTAYKETA [LE KapapeAwpéva
Kpeppvdia kot apueldva

All above dishes are served with hand-cut French fries
OM\a ta mapamdvw mdta oepPipovTal ple QpETKES TYAVITEG TTATATEG
KOUUEVEG OTO XépL

All above prices are in Euros and are inclusive of all taxes
O o méwvw Tipés eivau oe Evpw ke repidapfBvovy 0Aovg Tovg popovs

PASTA | ITASTA

21.

22.

23.

24.

25.

SPAGHETTI OR PENNE PASTA (N, EG, M) 16

With your choice of sauce:

Bolognaise, pesto, carbonara, tomato and basil, aglio e olio
XITATTETT'H ITIENNEZX 16

Me 11 odAtoa eMAOYNG 00G: KIHLA, TEGTO PactAikoD,

KpEHA Kappmovapa, viopdta kat factiiko, Addt kat okopdo

LINGUINE PRAWN PASTA (CR, EG, G, M, SO2) 23
Mediterranean prawn pasta

SIIITIKA ZYMAPIKA ‘AINTKOYINT 23

Zopapika pe yapideg

CRAB RAVIOLI (M, CR, G, EG, SO2) 30
With shellfish bisque, parmesan and basil oil
PABIOAI ME 'EMIXH KABOYPIOY 30

Me oaltoa ootpakoeldwv, mapuefdva kat Aadt Bacthtkov

CHICKEN TAGLIATELLE (EG, M, G, SO2) 16
Tagliatelle, chicken, spring onion, fresh mint and feta-ouzo sauce
TAAIATEAEZ ME KOTOIIOYAO 16

Taliatéles, KOTOMOVAO, PPETKO KpeHVSAKL, SVOGHO Kot GAATOA Ao PETA Kat 0vlo

SAFFRON AND PARMESAN BARLEY RISOTTO (M, G, SO2) 16
Saffron risotto, aged parmesan, semi dried tomatoes
PIZOTO ME MYPOAIKA KAIITAPMEZANA 16

Zagpov piloTo, Tupi mappelava kat Ao TEG VTOPATEG

ALLERGENS | AAAEPTIOTONA

(G) GLUTEN |TAOYTENH  (LU) LUPIN | AOYIIINO (CE) CELERY | SEAINO (CR) CRUSTACEANS | OXTPAKOEIAH

(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So02) SULPUR DIOXIDE | AIOEEIAIO TOY @EIOY
(SE) SESAME | SOYSAMI  (MU) MUSTARD | MOYSTAPAA  (N) TREE NUTS | EHPOI KAPITOI ME KEAY®OS,
(EG) EGG | AYTA (F) FISH | WAPI ~ (SB) SOYBEANS | ZOTIA (P) PEANUTS | (DYSTIKIA)



ITALIAN STYLE TOASTED PANINT | [TANINI

26. HONEY-BAKED HAM AND SWISS CHEESE (G, M, MU) 13
ZAMITON KAIINIXTO ME MEAI KAI EABETIKO TYPT 13

27. BBQ CHICKEN (M, MU, SO2, G) 16
Bacon, feta, tomato and lettuce
KOTOIIOYAO XTHN XXAPA 16

Me pmnéikov, @ETta, VIoHdTa Kat papovAL

28. TUNA NISCOISE WRAP (G, EG ,F) 16
Hen’s egg, green beans, black olives, anchovies and tuna mayonese
TYAIXTH IIITA TONOY ‘NIXOYAZ’ 16

Avyd, mpdotva pacdlia, padpeg ehiég, avtlovyleg kat paylovéla Tovov.

29. GREEK ‘SALAD’ FETA WRAP (M, G) 14
Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives, and feta cheese
EAAHNIKH TYAIXTH IIITA 14
Me tpayavo HapoOAL, OPLUEG VTOUATEG, ayyoUpL, KpeppvdL, eALEG kat QéTa

All above dishes are served with hand-cut French fries
OM\a ta mapamdvw mdta oepPipovTal pe QpETKES TYAVITEG TTATATEG
KOUHEVEG OTO XEpL

All above prices are in Euros and are inclusive of all taxes
O o méwvw Tipés eivau oe Evpw ke repidapfBvovy 0Aovg Tovg popovs

FRESH FROM THE SEA | DAAAXYINA

30. FRESH FISH OF THE DAY (F) (market price)
Ask your waiter for today’s selection
®PEXKA WAPIA HMEPAZX (tiuég ayopag)
PwtrioTe TOv 0epPLtopo ya TNV yaptd g nuépag

31. GRILLED LOBSTER (CR, M)
Served with garlic butter
Canadian red lobster market per 100g
French blue lobster market price per 100g
AYXTAKOX XTH XXAPA
YkopdopoidTupo
Kokkivog aotakog Kavadd Tipég ayopag ava 100g
Mme aotakog FadAiag Tiuég Ayopag ava 100g

32. TROUT (F, G) 24
Josper, oven baked trout Mediterranean style
OPEXKIA ITEZTPO®A 24

Dpéokia mEGTPoPa 0TO PovPVO Mecoyelakoh oTLA

33. ORZO PASTA WITH KING PRAWNS (CR, M, G, SO2) 21
Cooked in shellfish bisque, finished with citrus and fresh herbs
KPIGAPOTO ME I'APIAEX 21

KpBapaxt payetpepévo oe (wpod yapidag Kal apwpatikd

34. GRILLED OCTOPUS (MS, N, SO2) 22
Grilled octopus, beetroot puree with nuts , lemon and apple dressing
XTAIIOAI XX APAX 22

Xtanddt oxapag, KLTPLaKo HeAL kat Balodutko

35. FRESH MUSSELS FROM THE BOAT, (CR, SO2)
Market price per 100g
With mastic and retsina
OPEXKA MYAIA
Tipég ayopag ava 100g
Me paoTtixa kat petoiva

36. JUMBO KING PRAWNS (CR) 16 per 100g
With medina spices
BAZXZIAIKEX I'APIAEZ 16 ava 100g

Me pmayapuicd pevtiva

ALLERGENS | AAAEPTTOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYIIINO (CE) CELERY | SEAINO (CR) CRUSTACEANS | OXTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So02) SULPUR DIOXIDE | AIOEEIAIO TOY @EIOY
(SE) SESAME | SOYSAMI  (MU) MUSTARD | MOYSTAPAA  (N) TREE NUTS | EHPOI KAPITOI ME KEAY®OS,
(EG) EGG | AYTA (F) FISH | WAPI ~ (SB) SOYBEANS | ZOTIA (P) PEANUTS | (DYSTIKIA)



FROM THE LAND | KPEATIKA

37. RIB EYE STEAK (M, G, SO2, EG) 38
Aged rib eye steak, polenta chips, pickled salad, garlic butter
MOZXAPIXIA XITIAAOMIIPIZOAA 38
Mo awwpévn pooxapiota urplloda pe Tong ToAEVTag, CAAdTA TOVPGI
Kat okopdoPodtupo

38. GRILLED LAMB CUTLETS (M, SE, G) 32
Grilled succulent lamb, caponata, mint emulsion, black olive
APNIXIA ITAIAAKIA 32

Apviowa maiddkia pe paytovéla Suoopov Kat Tovdpa Lavpng eLdg

39. CYPRIOT MIXED GRILL (G, MU, SO2) 28
A selection of traditional Cypriot grilled meats, rib eye,
traditional Cypriot sausage and pork, chicken thigh and lamb cutlet
KYTIPTAKH IIOIKIAIA KPEATIKQN XTH XXAPA 28
Emloyn and mapadooiakd Kumplakd kpéata oTn oxapa, mapadlootakd AovKAavIKo,
XOLptvo GovPAAKL, KOTOTTOVAO LAPLVAPLOUEVO Kat apviota maiddkia

40. TOMAHAWK PORK CHOP (502) 24
Caramelised apple sauce, marinated greens
XOIPINH MIIPIZOAA 24
YepPipetarl pe kapapeAwpévn odAtoa Hiov

41. SPRING CHICKEN (M, SO2) 19
Lemon and thyme chicken, preserved lemon and herb quinoa tabbouleh
KOTOIIOYAAKI 19

Mapvaptopévo kotdmovlo pe Bupapt, Aepdvi kat cakdta kuvoa

42. BBQ Braised Short rib (G, E, MU) 28
Celeriac-slaw, Cypriot potato fries
MOZXXAPIXIA ITATIAAKIA BBQ 28

ZepPipovTal e PECKES TNYAVITEG TTATATEG KAl KOAOAOOV antd oeAvopila

43. CHARGRILLED “SOUVLAKI” (G, M) 20
Pork or chicken souvlaki on grilled pitta bread served with Cypriot hand
cut French fries
XOYBAAKI 20
2ovPAdKL XOLpLVO 1 KOTOTIOVAO GepPLpLopévo oe Ynpévn TiTa 0Ty oxdpa e
PPEOKIEG TIATATEG TNYAVITEG

44. TRADITIONAL MOUSSAKA (G, M, SO2) 17
Baked aubergine, courgette, potato slices and mince meat topped with white
sauce and grated cheese, served with a side salad
Vegan option also available
ITAPAAOZIAKOXZ MOYXAKAZX 17
Mehtlava, KoAoKVOL, TATATA 08 PETEG KAt KILAG [Le LTECAUEN Kat
TPIULUEVO TUPL GTO QOVPVO, GepPipeTal e atopkn caldTa
Evadhaktikd oepPipetat kat 6e xopTtoQayikr ékdoaom

45. SLOW-COOKED LAMB “KLEFTIKO” (SO2) 25
SITOMATEIPEMENO APNAKI KAE®TIKO 25

All above prices are in Euros and are inclusive of all taxes
O o méwvw Tipés eivau oe Evpw ke repidapfBvovy 0Aovg Tovg popovs

VEGAN MENU | MENOY BETKAN

STARTERS | OPEKTIKA

46. CYPRIOT DIPS (G, SE) 13
Black olive tapenade, hummus, vegan tzatziki and warm pitta bread
KYIIPIAKA NTIIIZ 13

[Taota eAldg, xoupovs, tlatdikt, oepPipovrat pe Leatn mita

47. GREEK SALAD 14
Crisp garden leaves, marinated village olives, vine tomatoes and oregano dressed tofu
EAAHNIKH XAAATA 14
Dpéora @OANA GAAATAG, HAPLVAPLIOUEVEG EALEG, VTOUATEG KAl TOQOV
APWUATIOHEVO [LE piyavn

48. FALAFEL BOWL (SE, G) 13
Falafel bowl, beetroot puree and rocket
GAAADEA 13
Dolagel e kpépa mavtlaplov kat UANA pokag

49. SPINACH AND TOMATO SALAD (SE,SO2,) 13
Baby spinach, summer tomatoes, grilled broccoli, crispy onions and orange dressing
YAAATA ME ZITANAKI KAI NTOMATA 13

ZnavaKL, VIOHATa, Ynto HpOoKkoAo, KpetddL Kat VIPECSIVYK TTOPTOKAALOD

MAINS | KYPIQX TTTATA

50. VEBAB (G, SO2) 18
Beyond meat kebab, warm flat bread, home pickled red cabbage with toasted fennel
seeds, Cypriot hand-cut chips
KEMITAII AAXANIKQON 18
SepPipetart pe (eotr mtita, TOLPOL ATO KOKKIVO Adxavo, kKapovpdiopéva omdpta
Hépabov kot TNyavnTEG TATATES

51. ‘CARBONARA’ (G, N, MU) 17
Pasta with vegan carbonara sause
BITKAN KAPMIIONAPA 17
Zopapukd ya Biykav pe 6aAToa Kapumovapag

52. TOFU BURGER (N, G, SE, SB, SO2) 17
Tempura crispy tofu, coriander pesto and marinated mushrooms
TO®OY MITEPTKEP

Mrmu@TéKt TOQOV, GAATO TTEGTO ATtd KOAAVOPO KAt LapLVOPLOHEVA HAVITApLa

53. MISO AUBERGUINE (SB, N, SE) 18
Josper roasted miso glazed Aubergine, radish and hasselback potato
MAPINAPIZMENH MEAITZANA 18

WYntn peAr{dva yracaplopévn pe caAtoa miso

ALLERGENS | AAAEPTTOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYIIINO (CE) CELERY | SEAINO (CR) CRUSTACEANS | OXTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So02) SULPUR DIOXIDE | AIOEEIAIO TOY @EIOY
(SE) SESAME | SOYSAMI  (MU) MUSTARD | MOYSTAPAA  (N) TREE NUTS | EHPOI KAPITOI ME KEAY®OS,
(EG) EGG | AYTA (F) FISH | WAPI ~ (SB) SOYBEANS | ZOTIA (P) PEANUTS | (DYSTIKIA)
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SIDE DISHES | ZYNOAEYTIKA

54.

55.

56.

57.

58.

59.

SEASONAL SALAD 5.5
Zalata emoxng 5.5

GRILLED VEGETABLES 5.5
Meooysiaka Aaxavikd otn oxapa 5.5

STEAMED SEASONAL VEGETABLES 5.5
Aaxavikd emoxng 6TovV atpuo 5.5

FRESH CYPRIOT HAND-CUT FRIES 5.5
DpEoKEG TNYAVITEG TATATEG 5.5

MASHED POTATOES (M) 5.5
ITatateg movpe 5.5

VILLAGE-STYLE ROAST POTATOES 5.5
XwpLATIKEG TATATEG YOVPVOL 5.5

DESSERTS | EITIAOPITIA

60.

DESSERT TRAY 8
A selection of desserts to be chosen at your table
EIITAOT'H TAYKQN 9.5

Emdeyuévn motkidia yAuka@v mov apovaotdfovtal 6to Tpanéll oag

All above prices are in Euros and are inclusive of all taxes
O o méwvw Tipés eivau oe Evpw ke repidapfBvovy 0Aovg Tovg popovs

Sensitivity Guide

The Elysium’s Sensitivity Guide has been designed to help our guests who suffer from
food sensitivities, ensuring that they are afforded the opportunity to enjoy the full
breadth of our menus, whilst maintaining a balanced diet. Look out for dishes marked
with the guide’s symbols in understanding our dishes’ potential allergens, and kindly let
your server know which meals you would like to enjoy so that we can prepare them for
you.

Awatpo@ikog Odnyog
O Awatpogikog Odnyog tov Eevodoxeiov Elysium éxet oxedlaotel ovTwg dote va
BonOnoet Tovg eMOKETTEG pag TOL £XOLY SLATPOPLKEG evaUadnoieg, TapEXOVTAG TOVG
TNV gvkatpia va amoAadoovy TiG eMAOYEG TOV HEVOL HAG, SlatnpwvTag TapdAAnAa ua
OWOTH KAl LOOPPOTNUEVT SLATPOPT. AWGTE TTPOGOXT OTA TILATA TTOV GNUELWDVOVTAL [LE Tat
ovpPola Tov 08nyov yia va KatavoroeTe Ta aAAepyloydva mov mlavwg mepLEXovy Kt
EVIHLEPWOTE TOV 0ePPLTOpO Tag yla Ta yevpata mov Ba BéAate va amolavoete doTe va
TaL ETOLHACOVHE ELSIKA YLa EGEG.

(Q) GLUTEN | TAOYTENH

(LU) LUPIN | AOYIIINO

(CE) CELERY | XEAINO

(CR) CRUSTACEANS | OXTPAKOEIAH

(M) MILK |TAAA

(S02) SULPUR DIOXIDE | AIOEEIAIO TOY @EIOY
(SE) SESAME | XOYXAMI

(MS) MOLLUSCS | MAAAKIA

MU MUSTARD | MOYXTAPAA

(N) TREE NUTS | EHPOI KAPIIOI ME KEAY®OX
(EG) EGG | AYTA

(F) FISH | YAPI

(SB) SOYBEANS | ZOTT1A

P) PEANUTS | APAXIAEY (PYXETIKIA)
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