ALL DAY

ATt THE GELSOMINO

BY
GIKAS XENAKIS

SATLAIDS IAAATE:

MMNOA BOWL VEG 12

YVLIEWVO UTTOA UE YAUKOTIATATA, UAVYKO, VIOUATIVLIA,
oltdpL, PACOAAKLA KAL VIPECIVYK ATIO COUCAL

Healthy bowl with sweet potato, mango, cherry tomatoes,
cracked wheat, green beans and sesame seed dressing

MMNOA ZOAOMOY BOWL WITH SALMON 14

Kamviotd coAoud, Kivoa, aBoKAVTO, PPECKO KPEUMUDL,
ToudTa YnTtA Kat Tpayavd dUAAO voplL

Smoked salmon, quinoa, avocado, spring onion, grilled
tomato and crispy nori seaweed

EAAHNIKH ZAAATA GREEK SALAD Vee 10

MoAUxpwua Topativia, ayyoupl, dEta & KpiBvo Tta&uddt
Mixed colour cherry tomatoes, cucumber, feta cheese
and wheat rusk

ZAAATA KOTOMOYAO CHICKEN SALAD 12

>TAB0C KOTOTIOUAO, daydTiupo, otadidec, auuydaAa,
BAGIALKO, uaylovela okopdou

Chicken breast, buckwheat, raisins, almonds, basil and
garlic mayo

>AAATA ME TAPIAEX SHRIMP SALAD 14

Mpdolvn caAdTa Je yapideg tempura Kal
TUKAVTIKN paylovelda
Green salad with shrimp tempura and spicy mayo

ZAAATA POKA ARUGULA SALAD VEG-:GF 12

Mpdowva pUuAAWMATA aTtd POKA KAl OTIAVAKL, PPECKOC
dUOCOC, KPEUA aATtd avhdTUPO, PodAKIVA Kal BIVEYKPET
€oTIEPLOOEIDWV E BACIAIKO

Mixed arugula and spinach leaves, fresh mint, cream
cheese, peaches and citrus fruit & basil vinaigrette

ALL DAY LUNCH IS SERVED BETWEEN 11.00 - 19.00
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BAZA DIPS vec 10

Tapaudc pe EUoua AsoVIoU, APWHATIKO AAdL Kal
Tpoayavn TopTivia
Fish roe with lemon zest, aromatic oil and crispy tortilla

MeAITdavooaAdTA UE PPECKO KPEUMUUDL, TAXVL,
otadidec, ppeoko paivtavo Kat TPolUPEVIA KPOUTOV
Aubergine salad with spring onions, tahini, raisins, fresh
parsley and sourdough croutons

TZaTtliKl pe oTPAYYIOTO YIaoUPTL, Avnoo Kal
OPLWVAPLOUEVEC EALEC
‘Tzatziki’ yogurt dip with garlic and dill

APABIKH MITA ARABIC PITA vee 10

Me KoAOKUBOL oxdpac, poddKlvo, aveoTuUpo Kal dUOCUO,
ouvodeUsTal attd APWUATIKA CAAATA

With grilled courgette, peaches, cream cheese and mint,
served with a side of tossed salad leaves

KYMNPIAKH MITA CYPRIOT PITA VEe 10

MeArtddva o€ TIAVKO, APWMATIKO YIaoUpTL, PNTEG
TOMATEG, KPEUMUDLA TTIKAQ, KOALAaVd PO Kal lime

Aubergine with panko, herb scented yogurt, grilled
tomatoes, pickled onions, coriander and fresh lime

CRISPY CHICKEN SANDO 14

Tpayavo KOTOTIoOUAO e coleslaw arto Yntd KapdTta Kat
BepiKoKO, LE TIIKAVTLIKN paylovela KOAlavOpou

Crispy crust chicken with grilled carrots and apricot
coleslaw, spicy coriander mayo

CLUB SANDWICH 14

Me TpudePd KOTOTIOUAO, YPARLEQQ, UTIELKOV KAl LAPOUAL
KAl OTIUTIKEG TNYAVITEC TIATATEC

With tender chicken, gruyere, bacon and lettuce, served
with home made fries

XOIPINO SATAY PORK SATAY 12

Me YAUKOELVO YAACOO KOAQUTIOKLIOU
With sweet and sour corn glaze

ALL DAY LUNCH IS SERVED BETWEEN 11.00 - 19.00
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100% BEEF BURGER 16

Me KACEPL, UTIEIKOV, KOAPAUEAWMEVO KPEUMUDL, iceberg-
slaw, otutikn bbqg kat teriyaki, cuvodsustal and OTIUTIKEC
TIATATEC TNYAVITEG

With cheese, bacon, caramelized onion, bbg and teriyaki
sauce, served with home made fries

BAO BUNS 2PCS 10

Me peAwpEvo XolpLvo, teriyaki-ginger glaze kalt ttikAa
ayyoupl
With honey roast pork, ginger-teriyaki glaze and gherkins

TZIMNZ NATATAX POTATO CHIPS VEe 10

Xelpotmointa tourg matdtac pe rtapueldva kal Addt
Tpoudag
Handmade chips with parmesan and truffle oil

MAATO AAAAVTIKWYV KAl TUPLWV
Platter of sliced cold meats and cheeses

Ma 2 dtoua / For 2 people 12
Ma 4 dtoua / For 4 people 18

MAATO TUPLWYV
Platter with a selection of cheeses

Ma 2 dtoua / For 2 people 12
Ma 4 dtoua / For 4 people 18

ALL DAY LUNCH IS SERVED BETWEEN 11.00 - 19.00



ALL DAY

ATt THE GELSOMINO

BY
GIKAS XENAKIS

TLAND & SIEA TH KAl ©AAAZZA

Mooxapiolo rib eye pe tatdteg country
Kal odAtoa chimichurri = 38 cF

Rib eye with country potatoes
and chimichurri sauce

MNouBetodda e yapideg, KOAOKUBAKL,
YNTd vTouaTivia Kal oxolvotipacoco = 24

King prawn orzo with courgettes,
grilled cherry tomatoes and chives

>Tpdptoudla ue topdTa, ypaRigpa Na&ou
Kal dpEoko BACIAIKO = 16 VEe

Casarecce pasta with tomato sauce,
Naxos gruyere and fresh basil

STIAYYETL ME LooXapiolo Kiud
Kal ocdAtoa vioudtag = 18

Spaghetti with beef minced meet
and tomato sauce

NAaBpdkL YNTd e cAAATA ATIO KOAOKUBAKLIA
Kal AadoAgovo Aouida = 22 GF

Grilled sea bass with courgette salad
and lemon verbena dressing

2 BEH®®OETS

TAPTA UE KPEUA AEUOVL KAL LAPEYKA
Lemon tart with meringue

Brownie e dlotikl, namelaka cokoAdtag
Kal KapauéAa

Brownie with peanuts, chocolate namelaka
and caramel

PaBavi pe kKpgua ASUKAC COKOAATAC
KAl TIaywTo paoTixa

and mastic ice-cream

MIADELY e Kpgua BaviAlag, dpdouia
KCl OAATOO COKOAATAC

Millefeuille with vanilla cream, strawberry
and chocolate sauce

MowkiAia ppoutwyv * Selection of fruit

10

10

10

Ravani with white chocolate ganache montée

14

10

ALL DAY LUNCH IS SERVED BETWEEN 11.00 - 19.00



