


SMALL PLATES & BOWLS | OPEKTIKA

1. SQUID 14
Crispy fried marinated squid, Caponata dressing
KAAAMAPI 14
Kohapdpt Tnyavnto pe vIpéotvyk Kanovata
(G, SO2, MS)

2. HALLOUMI 13
Grilled halloumi, sweet tomatoes, mint
XAAOYMI 13
¥nto xakovut, oepPipetal pe vropdta kat Svoopo
(M)

3. TRADITIONAL CYPRIOT DIPS 11
Taramosalata, hummus, tzatziki, tahini and smoked aubergine dip
Served with warm pitta bread
ITAPAAOZIAKA KYITPIAKA NTIIIX 11
Tapapooahdta, xovpovg, Tlatlikt, Taxive kat peArtlavooalata
epPipovtal pe (eotr mtita
(G, M, F, SE)

4. CRAB19
Crab timbale, miso emulsion, spring onion and avocado
KABOYPOYYXA 19
Kapovpoyvxa pe apokdvto, kpeppudaxt péoko kat iivlep
(CR, SB, M, EG, G)

5. LAMB KOFTA KEBAB 14
Lamb kofta, Greek pitta, yoghurt and tahini
APNIZIA KO®TA KEMIIAII 14
Apviola kO@Ta Kepman, oepPipeTat oe ENANVIKT TTTA [e TAXiVL YLAOVPTLOD

(M, G, SE)

6. SALMON 18
Salmon mosaic, orange, radish and ginger
XOAOMOZX 18

Mwoaiko colopod pe oaAtoa ano TopTokdat kat T¢ivlep
(E, MU)

7. CHICKEN CAESAR CROQUETTES 14
Chicken caesar croquettes, truffled dressing, aged parmesan, gem lettuce
KPOKETEZX AIIO KOTOIIOYAO 14
KpokéTeg amnd KOTOTOVAO e VIPEGLVYK TPOUPAG, TApUeava Kot HapovAL

(G, EG, M, MU, SO2)

8. SEAFOOD SOUP 10
With basil, orzo and garden citrus
YOYITA GAAAXXINON 10

Yovma Bakaocoveov e Bacthkd kat Qupapikd
(E, CR, MS, MU, G, M, SO2)

9. CHICKEN BROTH 10
Clear chicken broth, garden vegetables, soft herbs
YOYITA KOTOIIOYAO 10

Yo0Ta e Zwpo KOTOTOVAOV Kol Aaxavikd

(SO2, CE)

All above prices are in Euros and are inclusive of all taxes
Or mio mavw TipéS eivau oe Evpw kot meptdapfavovy 6Aovg Tovg pdpovs



SALADS | ZAAATEX

10. CYPRIOT VILLAGE SALAD 14
Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives, and feta cheese
KYIIPIAKH XQPIATIKH XAAATA 14
Me tpayavo papoOAL, OPLUEG VTOUATEG, ayyoUpL, KpeppvdL, eALEG Kat QéTa
(M)

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

12. CLASSIC “NICOISE” SALAD 18
Hen’s egg, green beans, black olives, Cypriot potato, anchovies and grilled tuna
KAAZIKH XAAATA ‘NIZOYAZ’ 18
Avyo, TpAoIva QACONL, HOVPEG ENLEG, TTATATEG, aAvTLOVYLEG Kat TOVOG aTn oxdpa
(EG, E, MU)

13. MEDITERRANEO SEAFOOD SALAD 22
Seafood salad, octopus, prawns and scallops
YAAATA OAAAZZINQON 22
Yahdta Oahaocovwy pe xTamodt, yapideg kat xTévia
(CR, MS, MU)

14. DUCK SALAD 17
Confit duck salad Lyonnaise
YAAATA ME IIAIIIA 17
ZaldTa e CLYOYNUEVT) TIATILA, TTATATEG BPacTEG Kat KpepdOL
(EG, FG, MU)

ALLERGENS | AAAEPTIOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYTIINO (CE) CELERY | ZEAINO  (CR) CRUSTACEANS | OXTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So2) SULPUR DIOXIDE | AIOEEIAIO TOY ®EIOY
(SE) SESAME | ZOYZAMI (MU) MUSTARD | MOYETAPAA (N) TREE NUTS | EHPOI KAPIIOI ME KEAY®OX
(EG) EGG | AYTA  (F) FISH | YAPI  (SB) SOYBEANS | ZOI'TA (P) PEANUTS | (PYZTIKIA)



CASUAL EATS | NOXTIMA XNAK

SERVED FROM 12:30 - 15:30
2EPBIPONTAI AIIO 12:30 - 15:30

15. CHICKEN GYROS 16

16.

Served with grilled pitta with tzatziki
I'YPOX KOTOIIOYAO 16
SepPipetat péoa otnv mita pe tdatlik
(M, G, SO2)

CHICKEN BURGER 18
Crispy chicken burger, harissa aioli
MITEPTKEP ME KOTOIIOYAO 18

Tpayavo kotomovlo pe CAAToN amd KOKKIVEG TUTTEPLEG

(EG, S02, G, M)

17. “ELYSIUM” CHEESE BURGER (M, G, EG, SE, SO2) 18

18.

19.

20.

21.

Grilled beef burger, Swiss cheese, lettuce, tomato, onion rings and pickles
‘ELYSIUM’ MITEPTKEP ME TYPI 18

Bodwvo pmigptéxt otn oxdpa, eEAPeTikd Tupi, HapovAL, VTOUATA, THYAVNTO Kpepuddt
Kol ayyovpdkt Tovpoi

(M, G, EG, SE, SO2)

CLASSIC STEAK SANDWICH 17

Pulled beef, caramelised onions, garlic aioli

KAAZIKO ETEIK SANTOYITE 17

Zryoynpévo Bodvo 24 wpv pe kapapelopéva kpeppddia
Kat paylovélo apwpatiopuévn pe okopdo

(M, G, MU)

GREEK SALAD WRAP 14

Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives, and feta cheese
EAAHNIKH TYAIXTH IIITA 14

Me Tpayavo papoOAL, PLHEG VTOUATEG, ayyopL, Kpeppddt, etég kat gETa

M, G)

HAM AND CHEESE PANINI 13
ZAMIION KAIINIXTO ME TYPI 13
(G, M, MU)

SMOKED SALMON 16

Smoked salmon and avocado wrap served with lemon cream cheese and garden dill
KAIINIZTOX XOAOMOZX 16

Kanviotog 60Aopdg TUALYHEVOG e TopTiyLaL.

YepPipetat e KpE(UUA TUPLOV APWHATIOHEVT] e AEUOVL

(G, EG, F)

All above dishes are served with hand-cut French fries
O)la Ta tapandve mdta oepBipovTal Le PPETKES TNYAVTEG TATATEG KOUHEVEG OTO XEPL

All above prices are in Euros and are inclusive of all taxes
Or mio mavw TipéS eivau oe Evpw kot meptdapfavovy 6Aovg Tovg pdpovs



PASTA | TIASTA

22. SPAGHETTI OR PENNE PASTA 16
With your choice of sauce:
Bolognaise, pesto, carbonara, tomato and basil, aglio e olio
SITAITETI'H IIENNEZX 16
Me 11 gdAtoa emAoOYnG 0ag:

KIHA, TE0TO Bacthikob,kappmovapa, viopata kat Bacthiko, Aadt kat okopdo
(N, EG, M)

23. LINGUINE PRAWN PASTA 23
Mediterranean prawn pasta
SIIITIKA ZYMAPIKA ‘AINTKOYINT’ 23
Zopapikd pe yopideg
(CR, EG, G, M, SO2)

24. CRAB RAVIOLI 30
Crab ravioli, seaweed velouté
PABIOAI METEMIXH KABOYPIOY 30

Me kpepwdn odltoa Balaootvay
(M, CR, G, M, SO2)

25. CHICKEN TAGLIATELLE 16
Tagliatelle, chicken, spring onion, fresh mint and feta-ouzo sauce
TAAIATEAEX ME KOTOIIOYAO 16
Tahtatéheg, KOTOTOVAO, PPEOKO KPEUPLOAKL, SVOTHO Kat CAATOA Ao ETa kat 0v{o

(EG, M, G, SO2)

26. ELYSIUM PAELLA 22
Seafood and chicken paella
ELYSIUM PAELLA 22

[Maéyla pe Oalaooiva Kat KoTOTOVAO
(CR, MS, M, SO2, F)

27. CHORIZO TAGLIATELLE 21
Pan fried chorizo, Florina peppers, garlic taglatelle

TAAIATEAEX ME KAIINIXTO AOYKANIKO 21
TaAlatéleg pe kamviotd Aovkaviko, mimeptég GAwpivng Kat apwpaTIKA

(EG, M, G)

ALLERGENS | AAAEPTIOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYTIINO (CE) CELERY | ZEAINO  (CR) CRUSTACEANS | OXTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So2) SULPUR DIOXIDE | AIOEEIAIO TOY ®EIOY
(SE) SESAME | ZOYZAMI (MU) MUSTARD | MOYETAPAA (N) TREE NUTS | EHPOI KAPIIOI ME KEAY®OX
(EG) EGG | AYTA  (F) FISH | YAPI  (SB) SOYBEANS | ZOI'TA (P) PEANUTS | (PYZTIKIA)



ITALIAN STYLE TOASTED
PANINI AND WRAPS | ITANINI

SERVED FROM 12:30 - 15:30
2EPBIPONTAI AIIO 12:30 - 15:30

28. HONEY-BAKED HAM AND SWISS CHEESE 13
ZAMIION KAIINIXTO ME MEAI KAI EABETIKO TYPI 13
(G, M, MU)

29. BBQ CHICKEN 16
Bacon, feta, tomato and lettuce
KOTOIIOYAO XTHN XXAPA 16
Me umnéikov, @Eta, VIOHATa Kot LapoOAL

(M, MU, SO2, G)

30. TUNA NICOISE WRAP 16
Hen’s egg, green beans, black olives, anchovies and tuna mayonese
TYAIXTH IIITA TONOY ‘NIXOYAZ’ 16
Avyo, Tpdotva acolta, Lavpeg eNég, avt{ovyteg kat paylovela tdvou

(G, EG ,F)

31. GREEK ‘SALAD’ FETA WRAP 14
Crunchy lettuce, vine-ripened tomatoes, cucumbers, onions, olives, and feta cheese
EAAHNIKH TYAIXTH IIITA 14
Me tpayavd papovAL, WPLHEG VTOUATEG, ayyoupt, KPeUHOOL, eNEG Kat géTa
M, G)

All above dishes are served with hand-cut French fries
O\ ta mapamdvw midta oepPipovTal fe PPETKEG TNYAVITEG TATATEG
KOUHEVEG OTO XEpL

All above prices are in Euros and are inclusive of all taxes
Or mio mavw TipéS eivau oe Evpw kot meptdapfavovy 6Aovg Tovg pdpovs



FRESH FROM THE SEA | DAAAZYINA

32. FRESH FISH OF THE DAY (market price)
Ask your waiter for today’s selection
OPEXKA YAPIA HMEPAZX (tipég ayopdg)
Pwtrjote TOV 0gpPLtdopo yra TNV yaptd g nuépag

(F)

33. GRILLED LOBSTER
Served with garlic butter
Canadian red lobster market per 100g

French blue lobster market price per 100g
AXTAKOX XTH XXAPA

YkopdoPovTvpo

Kokkivog aotakog Kavadd Tiuég ayopdg ava 100g
Mrn)e aotakog TaAliag Tipég Ayopag avé 100g

(CR, M)

34. GRILLED OCTOPUS 22
Grilled octopus, fava, olive crumb
XTAIIOAI ZXAPAX 22
WYNnto6 xtanddt otny oxdpa, oepPipetart e @aBa kat movdpa etdg

(MS, SO2)

35. FRESH MUSSELS FROM THE BOAT,
Market price per 100g

With mastic and retsina

OPEXKA MYAIA

Twég ayopag ava 100g
Me paotixa kat petoiva

(CR, S0O2)

36. JUMBO KING PRAWNS 16 per 100g
Served with orange and chili- butter
BAXIAIKEX I'APIAEZ 16 ava 100g
ZepPipovtal pe foUTNPO APWHATIOUEVO UE TTOPTOKAAL KAl KAVTEPT| TIULTEPLAL

(CR)

(G) GLUTEN | TAOYTENH

ALLERGENS | AAAEPTIOTONA
(LU) LUPIN | AOYIIINO (CE) CELERY | ZEAINO  (CR) CRUSTACEANS | OXTPAKOEIAH

(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So2) SULPUR DIOXIDE | AIOEEIAIO TOY ®EIOY
(SE) SESAME | ZOYZAMI (MU) MUSTARD | MOYETAPAA (N) TREE NUTS | EHPOI KAPIIOI ME KEAY®OX
(EG) EGG | AYTA  (F) FISH | YAPI  (SB) SOYBEANS | ZOI'TA (P) PEANUTS | (PYZTIKIA)



FROM OUR SPECIAL CHARCOAL GRILL
OVEN | XTON ®OYPNO ME EYAOKAPBOYNO

37. RIB EYE STEAK 38
Rib eye steak, sweet potato, chimichurri
MOXXAPIXIA XITAAOMIIPIZOAA 38

Enalopnploda wpipavong, oepPipetatl e QPEOKIEG TNYAVITEG YAVKOTIATATEG
(M, G, SO2, EG)

38. METITERRANEO LAMB 35
Slow braised lamb, lamb cutlets, warm potato salad, paloise sauce
APNI “METITERRANEO” 35
Zyopayelpeévo apvi kat apviota maiddiia,
oepPipovtat pe (eotr) matatooaldta Kat GAAToo TAAOVA
(EG, MU, M, SO2)

39. CYPRIOT MIXED GRILL 35
A selection of traditional Cypriot grilled meats, rib eye,
traditional Cypriot sausage and pork, chicken thigh and lamb cutlet
KYITPIAKH ITIOIKIAIA KPEATIKOQN XTH XXAPA 35
Emloyn anéd mapadootakd kumptakd kpéata oTn oxapa, mapadlootakd AovKAVIKO,
XOLpLv6 govPAdKL, KOTOTOVAO HaPLVAPLOUEVO Kal apviota maiddita

(G, MU, SO2)

40. TOMAHAWK PORK CHOP 24
Caramelised apple sauce, marinated greens
XOIPINH XITAAOMIIPIZOAA 24
YepPipetat pe kapapeAwpévn oahtoa uAov
(802)

41. SPRING CHICKEN 21
Spring chicken marinated in house rub, served with green tahini and artichokes
KOTOIIOYAAKI 21
Mapvaptopévo kotdmovlo, oepPipetal e TPAGIVO TAXIVL KAl AYKIVAPES

(M, SE)

42. CHARGRILLED “SOUVLAKI” 20

Pork or chicken souvlaki on grilled pitta bread served with Cypriot

hand cut French fries

YOYBAAKI 20

ZovPAakt xolptvo 1) KOTOTOVAO 0epPLPLOUEVO OE YNUEVT THTA 0TV OXAPA
e QPETKLEG TIATATEG TN YAV TEG

(G, M)

43. TRADITIONAL MOUSSAKA 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
ITAPAAOZIAKOX MOYXAKAX 17
Mehrtlava, KoOAokOOL, TATATA 0€ PETEG KL KIHAG (L€ HTECAUEN KAl TPLUUEVO TVPE 0TO YOLPVO,
oepPipetarl pe atopukn oaldta Evallaktikd oepPipetatl kal o€ xopToQaylkn emAoyn
(G, M, SO2)

44. SLOW-COOKED LAMB “KLEFTIKO” 26
SITOMATEIPEMENO APNAKI KAE®TIKO 26
(S02)

All above prices are in Euros and are inclusive of all taxes
Or mio mavw TipéS eivau oe Evpw kot meptdapfavovy 6Aovg Tovg pdpovs



SIDE DISHES | ZYNOAEYTIKA

45.

46.

47.

48.

49.

50.

ROCKET AND AGED PARMESAN SALAD 6
YAAATA POKA ME TYPI ITAPMEZANA 6

GRILED MARKET VEGETABLES 5.5
MEXOI'ETIAKA AAXANIKA XTH XXAPA 5.5

STEAMED SEASONAL VEGETABLES 5.5
AAXANIKA EIIOXHX XTON ATMO 5.5

FRESH CYPRIOT HAND-CUT FRIES 5.5
OPEXKEYX THITANHTEZX ITATATEZX 5.5

MASHED POTATOES 5.5
ITATETEZ IIOYPE 5.5
(M)

VILLAGE-STYLE ROAST POTATOES 5.5
XQPIATIKEX ITATATEY ®OYPNOY 5.5

ALLERGENS | AAAEPTIOTONA
(G) GLUTEN | TAOYTENH  (LU) LUPIN | AOYIIINO (CE) CELERY | ZEAINO (CR) CRUSTACEANS | OSTPAKOEIAH
(M) MILK | TAAA  (MS) MOLLUSCS | MAAAKIA  (So2) SULPUR DIOXIDE | AIOEEIAIO TOY ®EIOY
(SE) SESAME | ZOYZAMI (MU) MUSTARD | MOYETAPAA (N) TREE NUTS | EHPOI KAPIIOI ME KEAY®OX
(EG) EGG | AYTA (F) FISH | YAPI  (SB) SOYBEANS|ZOITA (P) PEANUTS | (PYZTIKIA)



DESSERTS | EITIAOPIIIA

60. DESSERT TRAY 8

A selection of desserts to be chosen at your table

EIITAOT'H TAYKQN 8

Em\eypévn mokihia y\ukwv ov napovotalovrat 6to Tpamnélt oog

All above prices are in Euros and are inclusive of all taxes
Or mio mavw TipéS eivau oe Evpw kot meptdapfavovy 6Aovg Tovg pdpovs



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 Alatpogikdg Odnyos tov Eevodoyeiov Elysium éxet oxedtaotei ovtwg wote va Pondrioet

TOVG EMOKETTEG LLAG TIOV £XOVV SLATPOPLKEG EVALOONTIEG, TAPEXOVTAG TOVG TNV gVKALpia Va
anmoAaboovV TIG EMAOYEG TOV [HeEVOD HaAG, SLATNPOVTAG TAPAAANAQ (Lo CWOTT KAL LGOPPOTINUEVN
Statpo@r). AboTE TPOCOXT| GTA TILATA TIOV CTHEWVOVTAL [e Ta oVUPOAA TOV 08N yoL yia va
KATAVON0ETE Ta aAAepyLoyova mov mhavwg TePLEXOLY KL EVIUEPWOTE TOV GePPITOPO 0aG yLo Tat
yebpata ov Oa Béhate va amoAavoeTe WOTE Vo Ta ETOLHAGOVE eLSIKA Yia GGG,

(G)  GLUTEN |TAOYTENH

(LU) LUPIN | AOYTIINO

(CE) CELERY | SEAINO

(CR) CRUSTACEANS | OSTPAKOEIAH

(M)  MILK | TAAA

(S02) SULPUR DIOXIDE | AIOEEIAIO TOY ®EIOY
(SE)  SESAME | SOYSAMI

(MS) MOLLUSCS | MAAAKIA

(MU MUSTARD | MOYSTAPAA

(N)  TREENUTS | EHPOI KAPIIOI ME KEAY®OS
(EG) EGG | AYTA

(F)  FISH | YAPI

(SB) SOYBEANS | SOTTA

(P)  PEANUTS | APAXIAES (OYSTIKIA)
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