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‘Ovopa:

TnA / ®ag:
Xwpog Se€icoong:

X@wpog Seimvou:

ApIBuUOC atopwy Yia &efiwon:

APIBUOG aTOU®Y Yia SeiTTvVO:

EMIAOrIEL:

1 KYMPIAKO MIMOY®E (emouvamTeral)
2 INTERNATIONAL MIMNOY®E (emovvarmTerai)

3 NOTA — cuuTTEQINAUPRAVOVTAl OTNV TTIO TTAVE TILN
ATTEQIOPIOTN KATAVAAWON KLTTRIAK®V TTOTCOV

e Kpaoi (GoTTPO & KOKKIVO) @ UTTOPA @ AVAWLKTIKO @ VEQO e UTTRAVTL e (IBavia
MPOX®OPEX
1 ©ampoopepbe dwpedv Siapovh otn TAMHAIA YOYITA via 10 Bpdadu Tou yauoL oTo JeLYAPI.
2 ®poULTa KAl CAUTTAVIA OTO SWUATIO TOL {ELYAPIOL.

3 To evoikio YIa TOLG TTIO TTAVE XWPEOLG gival AOPEAN

OI Mo TTAV® TIPES TTEQIAAPPAVOLY TNV LTTNEECIA KAl OAOLE TOLC POPOLG.
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NapakaAe oNUEIOTE:

O oWOTOC KAl TTANENG aPIBUOC TV KaAeouEvwy empBePalcoveral 10 YEPES
TTRIV TNV JEPQA TOL YAUOL.

AMQYEG JETA ATTO QLT TNV NUEPOUNVIAg ev Ba yivovTal ATOSEKTEG.

To Azia Resort & Spa eival bTTELOLVO Va TTAPEXEI LTTNEETIEG YIA OTA EXOLV
OLUPWVNOEI.

MoTtd Kal paynTo Ba XEemBoLY COUMMVA L TO ATOLA TTOL £XOLY SNAWBEI.
Y€ TTEQITITCOON TTOL LTTAPEOLY AIYOTERO ATOUC Ba XPewBE O APIBUOS ATOUWY
TTOL &xel SNAWOEI.

AV TTOPOLOIACTOLV TTEPICCOTEQA ATOUA BA XPEWOOUVY ETTITIAEOV.

AV TTAPAYYEABOLYV ETTITTAEOV TTOTA TTOL Sev AvaypPAPOVTAl OTA
OLUTTEPIAAPPRAVOUEVA TTOTA B ¥pemBoLY PACE KAOTAVAADONG EKTOG KAl
AV PJAG EXETE 5QTEI ANMEC 06N VieC.

H &iapkeia TG Aeficoong cival 500 (2) wpEG.

'OANEG 01 XPEWOTEIC YIa TN Aeicdoon Kal TO AEITTVO €ival KAT' ATOPO AOXETOL NAIKIAG.

MNa 1o &eitrvo 10 maidia armmo 2-12 6a XpewOoLY OTN PICH TIUA.

H S1apkeia TNG HOVOIKAG OTO £0TIATOPIO €ival ATTO TIC 9 Y. — 1 TT.4.

Av ol 0pYaveTiG TpopnBeboovy whiskey oto yaunAlo &&imvo ToTE

0a vrapxel xpéwon Euro5.00 tnv prrovkdla yia Tnv bITNEECIa Kal Tov mayo.
KaAoppara yia TiIg Kapikhec ypeovovral Euro2.00 To éva.




ZEXTA KANATMELAAKIA KPYA KANAMNEAAKIA

AOULKAVIKOTTITAKICl XaAoLuI/AyyovpdKi

TopomTAKIC Tapaudg o€ Yoi

Koutreg KamvioToG 0OA®UOG
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KoOKETTEG TTATOTAC TAYKA ;';

KototrouvAo mave Brownies B

WapOKPOKETTEC Fruit tartalettes

Chicken wings Mini eclair
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MAVTIC PEOVLTOL PE AAKOOA
XOUOG TTOPTOKAAI
NTOTTIa cautTavia

NepO

MepiAapBdver: o) emmiAoyr) amo 6 kavameddkia ) Ta TTOTA

TIMH
Amo €8.25 To aropo
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YTIC TIUEC TTEQINAUPAVETAI N LTTN
Ma KABe eTITTALOV €i60C O€ KAV
H mmpoopopd avuTtr ioxLel yia 30
To OANIKO TTOCO Ba TTPETTEl VA KA
HETA TO TTEPAG TNC EKSNAWONC.

To Eevoboxeio ev SecueLETAl
eTREPAIOE KAl LTTOYPAPE ATIC
MNa empepaicdon TN KPATNONC 1

‘Otav yivel n kpdtnon, 1o {eLy ¢

TOLC OTOLG OPOLC TTIO TTAV.

Akamas Ave., P.0.Box 6210:
E-mail: info

a1 €1.00 1o €iocg 1O ATOUO.
DYAVWTH TO APYOTEQO 48 WPEC
W TTPOCPOPAS €AV avtn dev

00.
A LTTOYPAWOLY TNV ATTOSOXN

»100, Fax: +357-26-946883
asort.com



N ’
NS
=
| \

[ &
a 1)a A
resortland/spa A
P a O 8 |

KYMPIAKO MITOY®E

Salads

Hiromeri & Lountza platter garnished with
seasonal fruits.
Halloumi & tomato platter

Sardines platter garnished with spring onions &

parsley
Stuffed vine leaves with yoghurt dip

Marinated Mushrooms in coriander and garlic

olive oil
Deep fried cauliflower salad with Tahini &
yoghurt dressing
green beans salad garnished with grilled
artichokes and baby pickled
Village salad with feta
Beetrooft salad
Potatoes with fresh onion and capers
Tomato, onion & “glystrida” salad
Mixed greens salad
Tomatoes, cucumber, shredded carrots

Dips
Tahini, Tarama, Tzatziki, Houmous

Dressings
Lemons, Olive oil
Balsamic vinaigrette

Hot dessert
Traditional "*Loukoumades

Live Carving
Whole Lountza & Halloumi
Wrap Halloumi in vine leaves

Soup
Avgolemono soup

Hot dishes
Lamb Kleftiko
Pastichio
Beef “Stifado”
Lefkara “Tavvas”

Pork “Afelia” with “*Pourgouri”
Fried cod with garlic sauce
Meat balls and “Shieftalies”

Potatoes “Antfinachtes”
Courgettes with eggs
French fries

Bread
White & brown rolls
Cyprus bread
White & brown Vienna baguettes

Desert Corner
Various sweets of the day
and fresh seasonal fruits
Traditional Cyprus sweets



INTERNATIONAL MMOY®E

SALADS
Fish platter with horseradish aioli
Smoked pepper & cheese with herbs
“Dolmadakia yialantzi" with minted
yoghourt dip
Display of chicken terrine
Deep fried cauliflower salad with Tahini &
yoghurt dressing
Beetroot, roasted pumpkin
Spinach salad
with vinaigrette balsamic glaze
Eggplant and sundried fomato salad
Seafood salad
Greek salad
Cucumber and halloumi with yogurt mint
dressing
Potatoes and bacon with mushrooms
Mixed greens salad
Tomatoes, cucumber, shredded carrofs
Coleslaw salad

DIPS
Tzatziki, Taramas

DRESSINGS
Olive oil, Balsamic vinaigrette, lemons

BREAD
Brown and white rolls, Cyprus bread
Baguettes
Vienna bread

SOuP
Carrot Soup with ginger

HOT
Honey glazed gammon with
pineapple caramelize
Herb crusted chicken
Chopped onion, garlic, slice zucchini
Basil cream sauce
Trilogy fish marinate with teriyaki sauce
Leek & pepper ragout
Tortellini with Roquefort
Vegetable curry coconut milk
Lyonnaise potatoes
Rice with mushrooms
French fries

Live cooking station
Traditional Greek “Gyros”

Desserts Corner
Various sweets of the day
and fresh seasonal fruit

Hot dessert
Bread and butter pudding
with caster sauce




