ST RAPHAEL

RESORTEIMARINA
* *x *x *k *

A LA CARTE MENU




Salads / Za\ateg / Camatsl

Romaine lettuce, grana padano, croutons

and anchovies dressing

ZaAdta Tou Kaicapa

MapoUAL tupl ykpdva Ttavtavo, Kpoutovia kat cdAtoa amo

pouctdpda aByo kat avt{ouyla

Canart «Llesapb» c 6eKkoHOM

* Add on/ EmunpdoBeta / lononHmTenbHO Ha Baww Bbi6op
Grilled Chicken 3.50
Kotdémoulo otn oxdapa / Kypuua
Grilled Salmon 5.50
ZoAopog otn oxdapa / Jlococb
Grilled Prawns 7.50
Fapideg otn oxapa / Kpesetkn

Tomato, cucumber, red onions, peppers,

feta cheese, olives and oregano

EAANVIKN caAdta pe viopdra, ayyoupt,

KOKKWVO KPEPPUSL, TiepLd, Tupl @ETa, EALEG Kal plyavn
lpeyecknii canat. TomaTbl, orypew, KpacHbIA nyK,
nepe, cbip ¢peTa, operaHo

15.00
Quinoa, kale, avocado, red onions, and pomegranate
ZaAdrta pe kivoa, Aaxavida, KOKKIVO KPEPPUSL,
apokdvto kat podt
Canart v3 KMHOa, KMHOA, TNCTbA canata, KpacHbI NyK,
aBOKafo v rpaHart

Tomato, basil, avocado, mozzarella
and balsamic vinegar

Ntopdta, factAtko, apokdavto, tupl “potoapeAra”
pe UL BaAodpiko

Canat c Mmouapennoii. Tomatel, 6a3nank, aBokago,
Cblp Mouapenna, 6anb3aMnUecknia ykeyc

17.50
Poached salmon, shrimps, avocado, mixed greens,
tomato and tarragon sour cream dressing

ZoAop &g otov atpo, yapideg, afokavto, mpdowva Aaxavikd,
VTOpdTa Kal oAAToa pE €WV KPEPA KAL E0TPAYKOV

Canat 13 MopenpoaykToB. JTocoCb, NPUTOTOBAEHHbIV Ha
napy, KpeBeTku, aBokafo, CBeXue ANCTbsA canata, ToMaTbl,
3anpaBsJ/ieHHble 3CTParoHOBbIM COYCOM

Prices are inclusive of all charges and taxes
OL TLpéG TTepLAapBAvouv 6A0UG TOUG POPOUG
Bce Hanoru BKAOYEHbI B CTOMMOCTb




Soups | Zovmeg / Cymer

(1,7) 6.50
Zouma nuepag,
«Cyn aHsa» oT Weda

Sandwich Burgers and Wraps
ravtoultg Mmepykep kat TuAyta
CoaxngBuuU, byprepsl U PyJeTsl

12.50

(1,7)
Served with side salad and French fries

XaAoUpL kat Aouvt{a 0Tn oXapa, OEPPLPLOPEVA TIAVW
o€ EAANVLKA TITTA, CUVOSEVOPEVN PE ATOPLKY) CaAdTa Kat
TNyavnTeg matdteg

Cblp Xannymu v nyH3a Ha rpune. Cbip Xanaymm v 1yH3a
Ha rpuae, NoAatoTCa € x1eboM NNTTa, canatom u
kapTtodenem dpun

(1,4 12.50
“TopTtiyleq” pe KATVLOTO 0OAOPOG Kat afoKAVTOo
TOpTUAbA C KONYEHHbLIM JI0COCEM W aBOKAZ0

(1,3, 4,10) 12.50
Grilled chicken, lettuce, and Caesar’s dressing,
in tortillas

Kotdmoulo tulypevo og “toptiyla” pe odAtoa amo
pouotdapda kat avt{olyla

TopTuNbs ¢ KypuLLei rpunb 1 coycom «Liesapb»

(a,7) 12.50
Served with French fries and salad

Zg0T0 oAvTouLtg PE Tupl kat {apTiov oepPLpLlopévo
HE TNyavnTEG TATATEG KaL caAdta

TOCT C BETUMHOW 1 CbIPOM. TOCT C BETUNHOL 1 CbIPOM,
nojaetcs ¢ canatom u kaptodenem dpu

(1,3,10) 14.50
Toasted triple decker with chicken, crispy bacon,
fried egg, tomato, lettuce and mayonnaise

“KAQuT"” 6AVTOULTG PJE KOTOTIOUAO POCTO, HTIELKOV,
aByo Tnyavito, viopdta, papoUAL Kat payLovela

Knab caHaBWY. 3aneveHHas KypuLa, 6eKoH, XapeHHoe
AALO, TOMaTbl, NaTyK, MalioHe3

15.00
(1,3,7,10,11)

MTTLPTEKL PE TNYAVNTEG TTATATEG

Byprep ot St Raphael
C nHrpnAneHTOM Ha Baw Bbi6op 1 kapTodenem dppu

* Add on / EunpdoBeta / JononHutensHo Ha Baw Bbi6op  2.00
Bacon, cheese, egg or onion
MTtéLkov, Tupi, auyo ) KPEPPUSL
BekoH, cbip, AALO nan nyK

Platters/IliateAAec /AccopTh

Ideal for 2 people / Idavikég ya 2 atopa

1,7 24.00
Prosciutto, bresaola, pastrami, tallegio cheese,
mozzarella and provolone cheese.

Accompanied with arugula salad, balsamico,
fig jam and rustic brown bread

"ou "o

Muatéla pe “mpootolto”, “pmpeddola”, “mactpaut”, Tupt
“TaAAET{L0", “poToapela”, Kamvioto Ttupl “ipoBoAdve” Kat
ouvVoSeUOpEVO PE oahdta pokag, BAACApLKO, pappeAdSa
oUKoU Kat paupo Ywpti

MscHasa 1 cbipHaa Hape3Ka Ha ABOUX. .
MpowyTTo, chip tallegio, cbip mozzarella, ceip provolone,
MoAaeTcsa C pykKooi 1 banb3amMmyeckmm coycom

20.00
®peoka Ypouta EMOXNG
Cexxue ce30HHble GPYKThbI

Prices are inclusive of all charges and taxes
OL TLpég epLAapBAavouv 6Aoug Toug POpoug
Bce Hanory BKKOYEHbI B CTOMMOCTb



Pastas | Maxapovadeg / ITacta

(M
Choice of / emtAoyr| / BbI6OP:

Plain with cheese (7) 12.00
YKETa pe Tupl

MpocThble

Tomato sauce (9) 12.50
ZAATOO VTOPATaG

C TOMaTHbIM COYCOM

Bolognaise (minced meat ragout) (9) 13.00
“MTtoAoveC” (UE QVAPELKTO KLUA)
“BosioHbe3e”

Carbonara (cream sauce with pancetta) (3, 7) 14.00
“Kapmovapa’(kpepwdng oaAtoa pe “mavoeta’)
“KapboHapa”

(1,3,7) 14.00
Cyprus homemade ravioli with halloumi
in chicken broth
Kuttplakeg paBLoAeg pe yepion amod xaAoupt
o€ (WPO KOTOTIOUAOU
Knunpckne TpagnLMOHHbIE PaBMOAM C CbIPOM Xaanymu,
MPUroTOBJ/IEHHbIE Ha KYPUHOM bYy/IbOHe

(1,3,7,12) 15.00
Stuffed with ricotta and spinach, served with pancetta
cream sauce
“TopTeAlvia” e yEULON amo oTIavakt Kat tupl,
HE KpePWSEG oGAToa amo “mavogta ”

(1,3,7,8) 15.00
Strozapretti sauté in olive oil with spinach,
pine kernels and sun-dried tomato
®peoKa LTAALKY) TIAOTA PE OTIAVAKL, EAALOAASO,
TIWOALQ KL ALOOTEG VTOPATEG

Vegan and Power Foods
Yyeuvég Entdoyeg / Beranckue bitozia

(1,11) 12.50
Quinoa, black beans, sweet corn, bell peppers
and hummus
“Toptiyla” pe kwoda pavpa @acoAla, KAAQUTIOKL,
TULTTEPLA KAl XOUPOUG
MeKCMKaHCKUIA pyneT ¢ KUHoa. Pynet n3 nuTThl
C yepHoli dpacobto, CNaAKON KyKypy30iA, pocTkamm
daconn n WnmnHaTom

(1,11) 12.50
Oven baked sweet potato, quinoa falafel
in basil bun, with tahini sauce

“®alagel” amd Kwvoa Kat YAUKoTIatata o€ poAdkL
BaaolAkov, pe tayivt

Cnagkuii kaptodens 1 ¢anadenb 13 KMHOA.
3aneuéHHebIli 6aTaT, danadenb N3 KMHOA Ha NOAYLLKE
13 6asnanka, Nojaercs C COyCOM TaxMHM

Main Dishes

Kupuwe ITata
OcHOBHEIE biirofia

(1, 3,4, 10) 16.00
Panko crusted chicken breast served
with romaine salad and Caesar dressing

“2V{ToEN” KOTOTIOUAOU ETILKAAUPPEVO PE LATIWVLKN
KpOUOoTd, opPLpLoPEVO e 0aAdTa Kal GAAToa amo
pouotapda afyod kat avt{olyLa

KypwvHBbIN WHWLUenb «Le3apb». KyprHas rpyska B
NaHMpPOBKe Nog coycoMm «Lle3apb», MoJAETCS C CanaTom

16.00
Served with side salad
ZOUBAGKL XOLPLVO I} KOTOTIOUAOU
ZepPipetal pe atopikr caidta
LLlaLwnblk 13 CBUHWHbBI UK KYPULbl C CANaToM
(2,4) 18.50

Jumbo prawns on quinoa tabbouleh

and balsamic vinaigrette

MeydAeg yapibeg oepBLpLlopéveg pe ABavelikn caidta
ME Kvoa kat BaAcdpiko

Tabyne 13 KMHOA 1 KpeBeTOK. TUrpoBble KpeBeTkM Jumbo,
Ha NoAyLLIKe Tabyne 13 KeHoa € 6anb3amMUyecknM Coycom

(1,3,4,7,8) 19.00
Oven baked salmon dusted with parmesan
and basil pesto, served with avocado, chick peas,
tomato and spinach salad

ZOAOWOG pE KpouoTa Tappelavag Kat TEGTo BactAkoy,
oepBLpLopévog pe oahdra amo afokavro, peibia, viopdteg
KOl OTIAVAKL

Jlocock Nog XpycTALLMM NapMe3aHoM. 3aneyeHblil 10CoCb
C XpyCTALLel KOPOUKOI 13 MapMe3aHa, NoAAeTCs C CanaToM
3 aBOKaZ0, HyTOM, TOMaTaMi ¥ LUMMHATOM

22.00
Apviola maidakia
BapaHbu pebpbILKky

26.00
Bodwo @LAeto
FoBsxbe pune

All grilled dishes above are served with baked potato or
French fries and a choice of Béarnaise, pepper sauce or
remoulade sauce

'O\a ta €i6n oxdpag oepPipovtal pe Tatdta oTo Youpvo

N TTATATEG TNYaVNTEG Kat ETTLAOYT amtd oaAToeg “pmepvail”,
murepLov, “pepovAat”

Bce 6/1t04a Ha rpune nojaroTcs ¢ 3aneyeHbIM Kaptopenem
nnun kaptopenem ¢pu, Nog coycoMm Ha Baw Belbop: Béar-
naise, Pepper nan Remoulade

Prices are inclusive of all charges and taxes
OL TLpég epLAapBAavouv 6Aoug Toug POpoug
Bce Hanory BKKOYEHbI B CTOMMOCTb



Desserts | EmiSopria / lecepTsl

Cake of the day 5.00
Please consult your waiter for the choice

of cake of the day

K&K nuépag

MapakaAw cupPBouleuteite Tov ogpPLtopo oag

yla tnv €mAoyr) Tou YAUKoU TnG nuEPag

Jecept gHa

Créme Brulée with Orange & Cardamon  6.50
Burnt custard cream flavoured with cardamon
and orange

ApWHATLOPEVN KPEPA PE KAPSAPO KAl TIOPTOKAAL

Chocolate Muffins (1,3,7) 6.50
Served with warm chocolate sauce

and vanilla ice cream

Zgotd cokoAatevia “pagivg’, oepPLplopeva pe (eoth
O0AATOO COKOAATAG Kal TIaywTo PaviAlag

rOpﬂHME LLIOKO/1aAHble Maq)VIHbI, noAarTca
C LWOKO/MagHbIM COYyCOM U BaHNNbHbIM MOPOXXEHbIM

Goji Choco dessert v 6.50
Exotic cake with dark chocolate, cocoa, goji berries,
coconut oil and bananas

EEWTLKO KELK PE pavpn 0OKOAATA, KakAo, poupa “ykotdL”,
AddL kapudag Kat pravava

K30TMYECKNiA MAPOT 13 YepHOTO LLIOKONAAA, Kakao, arof Goji,
KOKOCOBOTr0 Mac/a 1 6aHaHa (MoAxoAUT ANs BeraHoB)

Buffets | Mnovdé / 1iBeicKetit CTOT

Breakfast buffet 22.00
MTouEg TpoyEUPATOG
Salad bar 17.00

MToupeg calatwv

Lunch buffet 32.00
MTougéEg peonpepLlov

Dinner buffet 36.00
MToupeg detmvou

Dessert buffet 11.00
MToU@EG YAUKWVY
JecepTHbIli LUBEACKUIA CTON

ALLERGENS

(1)Cereals containing gluten (2) Crustaceans (seafood in shell, e.g. crabs, shrimps, lob-
sters) and their products (3) Eggs and products based on eggs (4) Fish and products
based on fish (5) Peanuts (groundnuts) and products based on peanuts (6) Soybeans
and products based on soy (7) Milk and products based on milk (8) Nuts (e.g. Almonds,
hazelnuts, walnuts, cashews, etc.)(9)Celery and products based on celery (10) Mustard
and products based on mustard (11) Sesame seeds and products based on sesame
seeds, (12) Sulphur dioxide (SO2) and sulphites (13) lupine and products based on
lupine (14) Molluscs and products based on molluscs.

AANAEPTIOTONEZ OYZIEZ

()Anpntplakd Tou TepLExouv yAoutévn(2) Kapkivoeldry (Bahacowd pe KEAUQOG,
.. KaBoupla, yapideg, aotakol) kat mpoiévta toug(3) Auyd kat poiovta pe Bdon
Ta avyd, (4) Wapla kat tpoidvta pe Bdaon ta Ppapia(5) Apaxideg (apdmika @Lotikia)
Kat Tpoiovta pe Baon tig apayideg(6) Loyla kal poiévta pe Bdon tn ooyla(7)IaAa
Kat poidvta pe Bdaon to yaAa(8) Kaprol pe kéAuwog (T.x. aplydala, pouvtolkLa,
Kapudia, Kaoioug ktA.) (9)ZéAwvo kat Tpoldvta pe Bdon to oéAwvo(10) Zwdmt Kat
Tpoidvta pe Bdon to owamy(11)Imopol coucaplol Kat Tpoidvta pe BAon Toug
omoépoug couoapLol(12)Aogeidto tou Beiou (SO2) kat Belwdelg evioelg(13) AouTtvo
Kat poiévta pe Bdaon to Aoutivo(14) MaAdkia kat tpoiévta pe Bdon ta paidkia.

ANNEPTEHbBI

(1) 3epHoBble, cogepxaluye roTeH, (2) PakoobpasHble (kpabbl, KpeBeTKM, OMapbl 1
T.A.) ¥ NPOAYKTbI C UX cogepxaHuem, (3) AiiLa n NpoayKTbl C UX cogepxaHuem, (4)
Pbiba 1 NnpoaykThl C ee cogepxaHueM, (5) Apaxuc 1 NPOAYKTbI C ero cogepxaHuem, (6)
Cos 1 NpoAyKTbI € ee coAepxaHneM, (7) MosoKo 1 MPoAyKThl C ero cojepxaHunem, (8)
Opexu (Hanpumep, MUHAANb, GYHAYK, rpeLKne opexu, kewwbio 1 T.4.), (9) Cenbaepeii
N MPOAYKTbI C ero cogepxaHuem, (10) Nopunua v NpoayKTbl C ee cofepxaHuem,
(11) CemeHa KyHXyTa 1 NPOAYKTbI C UX cogepxaHuem, (12) Auokcng cepsl (SO2) n
cynbduThl, (13) JIFONUH 1 NPOAYKTHI C ero cogepxaHuem, (14) Montocku 1 NnpoayKTbl

C X copepxaHnem.

Prices are inclusive of all charges and taxes
OL TLpég epLAapBAavouv 6Aoug Toug POpoug
Bce Hanory BK1OUEHbI B CTOUMOCTb
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