MINTHIS

BRUNCH

AVAILABLE DAILY FROM 08:00 - 11.30

EGGS & OMELETTE

Minthis Omelette - OpeAéTa Minthis QODD

Choose egg-white or egg-yolk and any 3 of the below ingredients:

Ham, cheese, tomato, peppers, mushroom, bacon, onion

Er\é€te opeAéTa pe aompadla auyol POvVo 1 OAOKANPA Auyd Kal Tpia arod Ta TIO KATW LAIKA:
Xay, Tupl, vTtopdra, TUMEPLA, PAVITAPL, PTEIKOV, KREPHDAL

Eggs and Bacon - Auyd kal MTéikov @ @

Two fried eggs on toast with crispy bacon and juicy cherry tomatoes
Avo TNyavita avyd oe GPLYAVICUEVO Pwl, TpAyavO PTEIKOV Kal COLUEPA VTOPATIVIA

Poached Eggs - Auya lNMoocé @ @ @@

Two poached eggs with steamed spinach on a freshly baked
multigrain ciabatta. Add feta cheese or avocado for a decadent twist
A0 auyd TIOCE, e OTIAVAKI TIAVW o GPECKO TIOADOTIOPO Pwui Toandata. MNpoobeote GETA 1 ABOKAVTO KAT' eTTAOYN

Scrambled Eggs - XTunintd Avyd @ @ @ @

Scrambled eggs and smoked salmon on toast
Auya OKPAUTA KAl KATIVIOTOG COAOUIOG O GPLYAVICUEVO Wil

Eggs Benedict - Avy& MnevevTikT @ @ @ @

Two poached eggs and asparagus on toast, served with smoked pork
or smoked salmon and Hollandaise sauce

AVLO QLYA TIOCE KAl OTIAPAYYIA 08 GPLYAVIOPEVO Pwi.

Ern\é€te pe kamvioTd Xolpvo 1 KAmvioTd coAopd. ZuvodebovTal he oaAtoa OAaVTEC

AMERICAN PANCAKES & WAFFLES

Pancakes or Waffles - Tnyavitec  BapAieg @ @ (vl @

Maple syrup or Nutella all accompanied by crushed biscuit and fresh seasonal fruit
Eneé€Te tnyaviteg N BAdPAeG, olpoTil odevoAuoL ) KPEUA GOUVTOUKION KAl KAKAO.
2epBipovtal pe BpLUUATIOPEVO PTIIOKOTO Kal GPECKA EMOXIAKA GpoUTa

BREAKFAST BOWLS

Muesli or Granola with Yoghurt and Wild Berries @ @ @
MoUGCAL ) Bpwun HPE YIAOLPTL KAl aypla povpa

Fresh Seasonal Fruits
Mato pye ppeoka emoxiaka ppolTa

Yoghurt, Minthis Honey and Walnuts @@
MaoLPTL, HEAL TNG TIEPLIOXAC HAC KAl KapLdla

PASTRIES

Freshly Baked Pastries - ®peokopnuéva opoAlatoeldn (e ® o/

Butter Croissant, Chocolate Croissant and Danish (Two Each)
Kpouaodv BouTtOpou, Kpouaodv COKOAATAC Kal Aavelika

Prices inclusive of VAT and service charge / O 1ipéq oupnepihapfdavouy OIA kai unnpeoieq
All prices quoted are in Euro’s (€) / OAeq o1 Tipéq eival oe Eupd

Please inform your waiter if you have a food allergy, intolerance or sensitivity to provide you the necessary information and
assist you with choosing the products suitable for your needs.

MapakaAd evnpepworte Tov oepPitdépo cag oe nepintwon onolacdnnote aAepyiag, ducavegiaq i evaicBbnaoiag é101 dhoTe va
MNOPECOUPE VA 0ag NAPEXOUNE TIG anapaitnTeq nAnpogopieg kal va cag Bonbricoupe otnv emAoyn Twv KaTdAANAwVY mdTwyv.
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MINTHIS

A LA CARTE

AVAIABLE MONDAY- SATURDAY FROM 12:30 - 17:00

APPETIZERS

Sesame Crust Halloumi - XaAoOpi pe Touodpi kai Kposora @ (e o o2 11

Traditional cheese from Galataria Village in the Pafos District, rolled in sesame and Panko breadcrumbs and
served with homemade honey from our resort beehives

Mapadooiakd xaAholur and tnv Talatapid, navapiopévo oe Tpayavi kpoloTa pe coucdpr. LepPiperar pe uéAi dikig
Hag napaywyng

Traditional Hiromeri - [Napadoociakd Xoipopépl o/ )] 13
A traditional smoked Cypriot Ham from Pitsilia region served on a bed of baby rucola with mixed wild berries
Kanvioté Kunpiakéd xoipopépr Mitoihidg. ZepPiperal ndvw oe pUANa pikpig pokaq kar pe avdpueikta dypia polpa

Crispy Calamari and Prawns- Tpayavé KaAapdpi kai Tapideg X cofor

Locally sourced deep fried baby squid and prawns with a garlic and fresh lemon dressing 14
TnyaviTd kaAapapdkia kai yapideg pe vipéoiyk ok6pdo/Aepdvi

FRESH SALADS

Minthis Salad - Zaréra Minthis @ @ @ 13
Locally grown tomato, cucumber, onion, green pepper, black olives and capers with barley rusk, oregano,

Cyprus organic extra virgin olive-oil and Feta cheese P.D.O

Nropdra, ayyolpi, kpepuidl, npdoivn minépia, yalipeg eAiég, kdnapn, kpiBapévio na§iuddi, Kunpiakd e&rpd napbévo
ehaidAado kar MM.O.M tupi péra

Quinoa Salad - YaAdta pe Kivéa 2@ 13
Organic duo quinoa, baby spinach, sliced ripe avocado, juicy cherry tomatoes, chia seeds, walnuts and a

cranberry vinaigrette

Kivoa, onavdki, afokdvro, viopartivia, ondpol toia, kapidia kal PIVEYKPET pe KPAVUNEPIG

SOUPS

Soup of The Day - XoUna Tng Huépag /
Fresh soup of the day made from the finest locally sourced ingredients

Yolna Tng npépagq payelpedévn pe eKAekTd Tonikd uAikd

PASTA

Spaghetti Al Pomodoro - Xnayyértn pe Ntopdra o/ /e 13

Spaghetti with homemade tomato sauce and fresh basil leaves from our herb garden topped with Parmigiano Reggiano

Ynayy€n pe omtiki odAtoa viopdraqg kal gpéoko PaciAikd and tov dikd pag Poravéknno kar napueldva

Mushroom Risotto — Pi{é1o pe Mavitdpia Moprtaoivi 13
Vegan risotto with arborio rice and porcini mushroom

XopTopayikd p1¢dTo pe pUli apundpio KAl havitTdpia nopToivi

MAIN COURSES

Pan Seared Sea Bass Fillet - AaPpdki Lwté D 25

Fresh fillet of Sea Bass from the Mediterranean with a lemon butter and herb sauce served with warm organic
duo quinoa and sautéed spinach

Dpéoko haPpdki pe adAtoa Aepdvi/Poltupo, eoTh opyavikh Sixpwpn Kivéa kal 6oTapiopévo onavdkl

Black Angus Ribeye 400 g - XnalopnpildAa Mboxou Avykoug 400yp 33
Irish Black Angus bone-in beef ribeye steak

ZnalopnpiléAia lphavdédikou pdoxou Avykoug pe KOKaAo

Chicken Souvlaki - KoténouAo ZouPAdki o/ e/ 15

Local farm-reared Chicken breast marinated with wild mountain oregano. Served with tzatziki, pita bread, salad
and homemade hand cut French fries

21miBog and koténoulo papivapiopévo pe dypia piyavn tng nepioxng pag, t¢atdiki, nita, caAdra kar omTikéG TNyaviTég NnataTeq
THE sAUCES @@ ® @ 3 each

Béarnaise - Mneapvél
Creamy Black Peppercorn - [ingpdrn
Mushroom - Mavitapidv

FROM THE MARKET @ 4 each

Roasted skin potatoes - Wntég Matdreg pe ®Aolda

Hand cut French Fries - 2mimikd Toing

Steamed or grilled vegetables - Aaxavikd otov Atpé i Ixdpag
Sautéed spinach - Zwté Lnavdaki

Buttered basmati rice - P6Q Mnaoudm pe Boltupo

DESSERT

Crushed millefeuille - MiApély o/ o ) 8
Flaky light pastry with creme patisserie, strawberries* and vanilla ice cream
MiApély onacpévo, pe kpeud natioepi, ppdouleq™ kar naywtéd Pavilia

*Strawberries are seasonal
*O1 ppdoulec eivar Siabéoiuec avdAoya pe tnv enoxn

Sweet Minthis Nest - TAukid PwAid Minthis @ @ @ 9

Decadent homemade carob ice-cream enclosed in a hand-made chocolate case, served with a warm chocolate sauce

ZokoAaTtévia pwAid pe yépion and naywtd xapouni oepPipiopévn pe (eoTrh owg cokoAdTagq

Ice Cream - [laywTtd o/ v 3

Scoop of ice cream (vanilla, strawberry, chocolate, pistachio)

MnéAa naywtot (Bavikia, ppdoura, cokoAdta, giotiki Alyivng)

Vegetarian / Xoptopayikd ()

Prices inclusive of VAT and service charge / Oi 1ipég oupnepiAapfBdavouv OIA kar unnpeoieq
All prices quoted are in Euro’s (€) / OAeq o1 Tipgég eivar oe Eupd

Please inform your waiter if you have a food allergy, intolerance or sensitivity to provide you the necessary information and
assist you with choosing the products suitable for your need:s.

MapakaAd evnpepdote Tov oepPitdépo oag oe nepintwon onolacdinote alepyiag, duocaveiaq i evaicbnoiag é1o1 dhoTe va
HNOPECOUPE VA Cag NAPEXOUKE TIG anapaitnTeq nAnpogopieg kar va cag Bonbricoupe otnv emAoyn Twv kaTdAANAwV mdTwy.



ALLERGEN INFORMATION

Dishes in our menu may contain allergens and are indicated below

Zra mdra pyag nibavéy va Undi)xouv aMepyloydva cuoTatiké Ta onoia
avagépovral no K4tw kai dinAa and Ty ovopacia Tou k&Be mdrou

Gluten
[NouTévn

Crustaceans
Ootpakoeidn

Eggs
Auyé

Fish
Wapia

Peanuts
Apdnika QioTikia

Soy
Yoéyia

Dairy
[aAakToKOWIKG

Nuts
Kapnoi pe kéAugpog

Celery
YéNvo

Mustard
Mouotdpdal(Zivam)

Sesame
2ouodp

Sulphites
Oe1ddn

Lupin
Aounivo

Mollucs
MaAdkia
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