OLIVETO
:m%wu & Jine iim%

The earth gives us food
to nourish our bodies
and we prepare it with love
to feed our soul
and we serve it with compassion

to make us whole.

- Le Tresor de Pistoulet -



Salads & Appetizers - 2olares kar OpeEKTIKA

€

Oliveto Mediterranean Salad 6,90
Crispy Greens, tomato, cucumber, Fetacheese,
red onion, coloured bell peppers, olives, caper
and wholegrain rusk served with olive oil and
balsamic vinegar.

H o pog “Meooyeiaxn” caldro.
Avaueikto. poiLa papoviiod, viouara, péta,
KOKKIVO KPEUDOL, XPOUOTIOTES TITEPIES,
ayyovpoKl, KovTpovPt, eAIES, TocIUGO10, OAIKNIG
aAéaews aepPipiouévn ue Poiaduiko EHot ka
Ador.

Wild Rocket salad with pomegranate, 7,50
Chevre cheese, pine nuts and

orange balsamic vinaigrette.

2oAato amo eKAEKTa pUALG pOKAGS, POot,

katoikioio topi “Chevre” oepfipiouévn ue

vipéaotyk amo foiaduiko OOt kol

TOPTOKGAL

Crispy Greens with ripped avocado, 10,50
grilled prawns and parmesan slivers

served with our light curry dressing.

Avdueiktny Tpaoivy colata pe wpiuo

afoxavto, yopioes atny oyepo. Kar VIPG.oes

WPIUNG Tapueldvag oepPipiouévy ye

vipéooiyk amo “Kdpv.”

Ceasar's Salad... 6,50
with Chicken... 7,50
Crispy assorted lettuce with bacon bits,

garlic croutons, parmesan slivers and our

homemade Ceasar's Salad dressing.

H avbevtikn oaidra tov Kaioapo...

Av Oélete mpoabétete Ko koToOTOVAO.

Avaueikto. tpoyova. poAla popoviiod, ureixov,

OKOPOGTO, KPOVTOVIQ, VIPAOES TOPUELOVAS, KOl

70 01K0 uag vipéooiyk tov “Kaioopa.”

Homemade Juicy Bruschetta in 3 ways...
LTITIKN UTPODOKETO. OE TPELS EKOOYEG. ..
Ermiiééte tny umpovokéto ts apeokeiog 0ag...

3pcs

The “Mediterranean’ 4,50
with ripped tomatoes basil, garlic and olive oil.

H “Meooyeiaxn’ ue apiuec vrouareg,

Paciliko, okopoo ko A6t eAlag.

The “Caprese” with mozzarella, 5,50
ripped tomatoes, basil, olive oil and pesto.

H “Italikn” ue potoopélo, Pacirixo, wopyues
VIOUATES, AGOL EAIGS KO TETTO.

A la “Greca” with Feta Cheese, 5,00
Oregano, Olives Kalamon and ripped tomatoes.
H “EAdnvikn” ue péra, Eliéc Kalauawv,

OPIUES VIOUBTES, KO PIyaVH. €

3pcs
Garlic Bread. 2,50
2ropdoymyuo.
Garlic Bread with cheese. 3,00
2KOPOOW®HO pie TOPL.
Soup of the day. 4,90
200ma TS NUEPAG.

Marinated tomato & Buffalo Mozzarella, 7,00
crispy rocket leaves, served with pesto sauce.
Bovfoaiioia potoopéia pe popivopiouéveg

OPYES VIOUOATES, TAV® TE TPOYAVO POALOL

pokag oepfipropevn ue “I'evoféliko” méato.

Prices include all taxes and service charge
O1 tég mepiloyfavovy popovgs Kal SIKaIwUO. DTHPECIOS



Appetizers - OpeKTikd

Mozzarella sticks with diced tomato,
basil and olive oil.

Mroorovvikio pot{opélog ue vioudara,
faoiliko koi elaidrado.

Trio of Baked mushrooms

with different fillings, herbed cream cheese,
blue cheese mousse, & Feta cheese with tomato
& oregano.

Tpiloyia povitapicwv

LLE TPEIS OIOPOPETIKES VEUITEIS, KPEUDOES TUPT UE
potava, 1oovg amo topi poxpop Kai PETo. e
vioudzo & piyovy.

Crispy Deep Fried Chicken

drumsticks marinated with “Cajun”
spices and sweet paprika

served with sweet chili sauce.

Tpoayove. Thyovite UToVTAKIO OO KOTOTOVAO
UOPIVOPLIOUEVO. UE UTOOPIKG, “Kolovy ™ Kal
YAVKIO, TATPIKO GEPPIPIoUEVOL, LUE CAATTO OTTO
YAVKO TOIAL

Beef Carpaccio..

baby rocket leaves, mature parmesan slivers
served with virgin olive oil and trio of
Dpeppercorns.

Boowd “Kopmdroio™...

QOALOL POKAS, VIPAOES WPLUNGS TOPUELAVOG,
EPPIPIoUEVO e ECOIPETIKNG TOIOTHTOG
EAQLOL000 KOl TOADYPWUOVS KOKKOVS TITEPLOD.

€

5,00

6,50

5,90

9,50

“Foie Gras” of Duck with 13,50
melba toast and black berry sauce.

20K TATIAG GEPPIPIGUEVO LUE GAATCO, ATO
Satouovpa.

Deep fried breaded “Brie.” 6,50
on crispy greens and forest fruit sauce.

Zeoto kamnpouévo I ailiko topi “Brie”

AV TE TPOYAVA POLLO. TPCOIVHS OOAGTAS

Kol 60ATO0. a0 QPODTA TOL OATOVC.

Pan seared King Scallops 12,50
on a bed of baby spinach leaves, topped with
creamy apple vinegar sauce.

Xtévia oto THYAVI TAVOW 08 owWTOpIoUEVA

QUAa aro oravaki, ue Kpeuwoes oéAtoo

oo uniocvoo.

Duo of premium smoked Norwegian 8,50
salmon, prawns,served with rose-marie

sauce, lime red onion and capers.

Eloupetikng moiotnrog kamviorog coAmuog

ka1 yopioes, uoli ue oaitoo “uopi-pol”,

A, KOKKIVO KPEUDO1 Kot KOVTPOUPi.

Spcs
Prawns choose the way... 10,50
herbed garlic butter
or

light garlic cream sauce and Frascati wine.
Tapideg oralélre v exooym...

UE APOUATITUEVO TKOPIOLODTVPO

n

UE KPEUMDIES OGATOO OO TKOPOO KOl KPOOL.

Prices include all taxes and service charge
O1 tiuég mepioufovovy popovs Kai OIKaiwuUo, DTNPEIOG



Pasta & Risotto - Zvuopixa & Piloto

€

as a as a
starter main
Choose your Pasta... 6,50 11,50

Spaghetti, Tagliatelle or Penne

with your favorite sauce Bolognaise,
Carbonara, Pomodoro or Arrabiata.
Awodééte To {opapixa oog HoKapovia,
TOLIOTEAES 1) TTEVES UUE TNV OYOATTNUEVH] TOG
oditoo, “umolove(”, “ropumovipa’”,
mikovtiky “Apourioto”’ 1 ™y KAaoikn
vIouaras kot fociiikod.

“Cajun’’ Penne with chicken strips, 12,90
mushrooms, basil and tomato sauce.

1Iévveg aepfipiouéveg ue Awpides amo

KOTOTODAO QIAETO, UAVITGPIO, GOATOO,

VTOUGTOGS KOl POTIAIKO OpOUOTIOUEVES UE

umoyopikd “xofoovv.” .

Homemade Ravioli with spinach and 11,90
“Ricotta” cheese on a creamy tomato sauce.
2TITIKES pafloLes ue YEUION OO OTOVAKL KOl

Topl “pikoto’”’ o€ KpeUWIES aaiTo0!

VTOUATOG.

€

as a as a
starter main
Risotto of the day. 7,50 13,50
Pi{oro e nuépac.
Beef and Mozzarella Cannelloni 12,50

with light béchamel and tomato sauce,
topped with parmesan cheese.
Kavelovio e kpeuwoes ooitoa [izeoouél.”
KO VTIOUOGTOG YEULTUEVO, UE POOIVO KIUG, KO
uotlopéla.

Tiger prawns tagliatelle in tomato sauce 18,50
scented with parsley and flamed with “ouzo”

Topioouaxopovioo oe GAATGO VIOUGTOS UE
00{0 KO OPOUOTICUEVES UE UOTVTOVO.

Lobster spaghetti, cream sauce, pine nuts, 27,50
young beetroot leaves flamed with white wine

and “Metaxa” Brandly.

AoTOKOUAKAPOVADIA. lUE KPEUMDOES GAATOQ,

TIVOALQ, PUALG. a0 TOVTLOPT OPWUATIOUEVH

UE GOTPO KPOoT Kal UTPAVTD.

Prices include all taxes and service charge
O1 tég mepiloyfavovy popovgs Kal SIKaIwUO. DTHPECIOS



{8

From the StoneGrill &2  Ano to StoneGrill

STOMEGRILL

The method of cooking food on the stones can be traced back to
the Ancient Egyptians and Vikings. Now Oliveto stonegrill
offers a unique dining experience where you may cook your
own meal at the table on a super heatedvolcanic stone.

The high temperature obtained with the Stonegrill method
sears the product faster and locks in the natural juices and
nutrients, enhancing the full flavour and tenderness of all foods
As no fat or oil is added stonegrill is considered the healthiest
way of cooking.

Bon Appetit.

250gr
90z

Beef “Ienderloin. 22,00
Boowo ®iiéro
Premium Black Angus “Tenderloin.” 29 50
Elaipeting moiotnrac Booivo Piréto
“Black Angus”
Premium Black Angus Rib Eye Steak. 25,00
Elaupeting moiotnrag pooyopioia.
oroloumpiloia “Black Angus”
Mixed Grill 21,50

Our Chef proposes....

Beef Medallion, marinated Baby Lamb Cutlet,
Pork Fillet and marinated Chicken Kebab
Hoikilio. Kpsatikov oty oydpa,

Boowo piléro, papivopiouévo apvioio moiooxl,
XOIPIVO YWaPOVEPPL KO LLOPIVOPITUEVO KOTOTOVAO
oovfloki.

All our stonegrill dishes are served with potatoes, fresh
seasonal vegetables and the appropriate sauce. Our cheuf
would be more than delighted to cook any of the above dishes
to your prefference.

O1 TpaTO1 TOL EYNVOY TO PAYHTO TOVS TOVW GE TVPOKTWUEVES
méTpeg nTowv o1 opyaior Arydmrior kor o1 Bikivykg. Xnuepa
UTOpETTE VO amOAGDOETE TNV povooikn avth gumeipio. oto Oliveto
Stonegrill Dinning wnvovias t0 @Qoynto oag mavw o€
TOPOKTOUEVH QOCIKN NPOLGTIOVEVH TETPA.

H vynin Oepuokpooio. e neaioteioyevig métpog Ponboet to.
POYNTA VO 010THPOVY OA0. T0, OPETTIKG, GVOTOTIKG. TOVGS, KOI TO
YEYOVOS 0TI TO POYNTO WHVETOL YWPIS THY TPoobiky Aadiod n
Aimovg kaGiord, to Stonegrill tny mwio vyievig uéGodo ynoiuorog.

Koin cag Opeln.

€

“Terra e Mare” 28,00.
A combination of Beef “Tenderloin” and Black

Tiger Prawns.

20vo0oouog aro Booivo giléto kai yopioes

Viyog.

Poseidon's Platter 25,00
A combination of Salmon, Sea Bass, Scallops

and Prawns served with our Mediterranean

dressing.

Oalaooivog Lovovoouog

OO0 0OAWUO, LOPPOKL, YOPIOES KO YTEVIO UE TO

oo uog “vipéooryk.”

Baby Lamb Cutlets marinated 24,00
with olive oil and rosemary.

Zovuepa. Apvioia. Iaidoxia poprvapiouévo. e

eAarolado kai doevipolifovo.

Marinated Chicken Brochettes. 12,50
Moprvapiouéva Xovploxia oo Kotomovio

OAla ta wiaro Stonegrill oepPipoveor ue worarteg, Loyavikd,
ETOYNGS KOL TNV KATOAANAN ovVOOevTIKN 00ATo0. AV dEv
emBoueital vo, T WHoeTal HOVOL GOG, EVXOPITTHON UOGS VO. T
ETOWUGOOVUE EULEIG.

Prices include all taxes and service charge
O1 tiuég mepioufovovy popovs Kai OIKaiwuUo, DTNPEIOG



Specialities - 2rmeoiaiite

Poultry - Iloviepixa

Caramelized Fillet of duck

served with raspberry sauce

flamed with “Cointreau” liquor.
Kopouelouevo otnbog mormiog ue ooitoa
OTTO GUEOVPO. KO AIKED OTTO TOPTOKAAL

Chicken fillet stuffed with mozzarella,
sundried tomato, spinach on a creamy
pesto sauce.

Kotomovio piréto yeuioto ue potlopéia,
AOOTES VIOUGTES KO OTLOVOKL O KPEUMDOES
00ATO0. OO TECTO.

Marinated Pork Chop with sweet paprica
mixed spices & mustard.

Mapivopiouévy Xoipivy Mrpiloio ue
LOVTTEPO0, YAVKIG TATPIKO, & OVOUEIKTO.
UTTOOPIKG.

Pork a la “Medici”

Fillet of pork sautéed in herbed butter
served with Blue Cheese sauce, spinach
and sun dried tomatoes.

Xopvo Diréto ato tnyave aepPiplouévo ue
odAtoo. oo Topl “pokpop ", oTaVAKL Kol
AOOTES VIOUATEG.

Slow cooked Lamb Shank

in a rosemary and red wine Jus.
21yoynuEVo apviolo KOTal 6 GOATOO
KOKKIVOD KPOGIOU OpOUOTIOUEVY ILE
0eVTIpoLIfavo.

€

16,50

13,50

€

Grilled Medallions of Chicken Fillet 13,50
on a bed of “tagliatelle” in a white wine
parmesan and tomato sauce, served with
mushrooms and coloured bell peppers.

DILETOKIO OTTO KOTOTOVAO WHUUEVO OTHV

OYOPO. TAVQ® OE TOAIOTELES, LUE GOATOO, OO

viouaza, dorpo kpaoi kot Fradkn"

Topuelovo. GEPPIPIoUEVO. LE LUOVITOPLO KO
TOADYPWUES TITEPIES.

Pork - Xopivo

12,50

16,50

Pork spare ribs glazed 16,50
with barbeque sauce.

Xowpwva Tlaidokio kopoueimueva. ie oaltoo.
UTCPUTEKIO.

Nut crusted slow cooked pork belly 14,50
in Oriental Jus with honey, lime and ginger.
21YOYNUEVH YOIPIVH TTOVOETO UE KPODOTO, O.TTO
ouvyoaia oe 6oATOO. A0 UEAL, TIITEPOPILO.

Kot Aaiu.

Pork fillet glazed with orange, 15,50
honey and balsamic vinegar.

Xopvo Piréto ylaoopiouévo ue uéil,

rToptokdii kot fotoduixo COo.

Lamb - Apvi

17,50

Baby Lamb Cutlets herbed

crusted with French mustard and Mint

served with thyme jus.

Zovuepd, opviolo moioaKio. Ue KpoOOTA G0
T'olLiky povatapoo kai SvOGUO TE GAATTO!

oro Qouapt.

25,00

Prices include all taxes and service charge
O1 tég mepiloyfavovy popovgs Kal SIKaIwUO. DTHPECIOS



The Classics - Ta Kiocoika

Beef - Boowo €
“T-Bone” steak (500gr) 17,50 Steak “Diane’” with wild mushrooms. 24,00
Moayopioio umpi{oio. “T-Bone™” Boowo dijéro atnv kioooikn odltoa
) . “Diane’ ue aypio. povitépio. tov d6oug.
“Oliveto Steak 25,00

with morels creamy sauce, scented with
French Cognac topped with goat cheese.
Boowo piléto ynuévo oe kpeuwoeg adltoo.
OTTO UOPYEAES OPWUATIOUEVO UE KOVIGK
oepPipete e kKoToIKITIO TVPI.

Pepper Steak with trio of peppercorns. 24,00
Boowo piiéto ynuuévo oe mimeparn oaitoo.
UE TOAVYPWUOVS KOKKOVG TITEPIOD.

“Chateaubriand” for 2 39,00
served with “Béarnaise” or Mustard Sauce.
“Yorwurpiov” yio 0do,

UE povatapoo. nf ooitoa “umepvél.”

Seafood - Oaiacova

Norwegian fillet of salmon, 19,00
served with cream of bisque juice

and salmon caviar.

ExcAexto piréto colwuod ue kpeuwoeg

OGATOO0, 0.0TOKOD KOl Yof10p1 GOAMUOD.

Broiled fillet of fresh Sea Bass 19,00
scented with herbs served with semi dried
tomatoes, colored bell peppers, onions and our
lemon dressing.

Diléto amo ppéako Lofpdkl

OPOUOTIOUEVO UE LOTOVA GEPPIPIOUEVO UUE

ALGOTES VIOUATES, YPWUOTIOTEG TITEPIES, KOl

70 OIKO UOG VIPETOIYK OO AEUOVI.

Black Tiger Prawns in 3 ways 24,50
Grilled with our homemade dressing of

olive oil & lemon, or

Pan fried with herbed garlic butter, or

On light cream sauce with “Pinot Grigio”

wine and garlic served with asparagus and fresh dill.
Topioes yiyag,

Pnuéves otny axapo. e A00oAEOVO, N

270 THYAVL UE OPWUATITUEVO TKOPOOSoDTVPO 1

2e 00100 A0 PPETKIO. KPEUO. KO GOTPO KPO.TL
OPWUOTIOUEVES UE TKOPOO TEPPIPIOUEVES UE
OTOPAYYIo. Kol Ppéako avnbo.

Lobster in 2 ways “Maitre d’ Hotel” 36,00
or “Thermidor” sauce
Aotakoc “Atiovtikod Oxeovod”

ue oaitoo, “Maitre d’ Hotel” i
“Thermidor”

f

Cypriot charcoal mixed grill
Lamb Cutlet, Chicken Skewer, Marinated Sausage, Seftalia, Lountza, Haloumi
served with potatoes and salad.
THoixidio kpeatikdv ynuuéva. pe poeatpio. ata Kapfoovvo.
Apvicio maidaxi, kotomovio covfraki, ceptalid, Aovvilo, AOVKAVIKO KpOoATO Kol

-\\ xoAodut oepfipete ue TOTATES KO GOLATA. //

\

€ 13,50

Prices include all taxes and service charge
O1 tiuég mepioufovovy popovs Kai OIKaiwuUo, DTNPEIOG



Sweet Home - I'Avka

All our desserts are homemade by our Pastry

Chef using only the finest ingredients available

on the market.

“Creme Brulee” flavoured with Baileys.
“Kpeu Mrpovlié” apwuotiouévo ue
“Baileys” likép.

Homemade Creamed Profiteroles
with a rich chocolate sauce &
roasted almond flakes

2TITIKG, TPOPITENPOL UUE VEULTN OPPATHS
KPEUOG, TAODOI0. GOATOO. GOKOLBTOS KOl
kafovpdiouéve. audyoaia.

Baked Apple strudel with raisins
served with vanilla ice cream

and “Creme Anglaise”
DpearopovpviaTo aTpodvTed uniov e
otapideg oepPipiouévo ue maywto Pavilia
kot “Kpeu Avykioal”

Cheese Selection
from our fine imported and local cheeses

complimented with a glass of dessert wine.

[Niatéda pe ewoaywpeva kar vIoma Topia,
oepPiperar pe éva otnpr Koopavrapia.

Selection of Seasonal Fruit platter.
Latéla ue kabBopiouéva ppovTa EToYNG

5,90

6,00

6,90

8,50

5,50

To. yAvka eivoi O1KN HOG TOPO.TKEVHG.
Xpnoomolodue to. To oyva Ko ppEcKO DAIKG.

€

Warm Chocolate pudding “Souflle” 6,90
with mango ice cream and
forest fruit coulis.
Ze0TO GOVPAE GOKOAGTOG UE UAYKO TOYDTO
ka1 odAtoa amo ppodta tov Adoovg.

Berries Champagne Baked Cheese cake 6,90
with “Ivoire” Mousse.

Pruuévo Toilkelic pe fotouovpa, oepPipIopevo e 1ovg
GOTPNG COKOAGTOG.

“Tartufo” ice cream, 5,00
layers of Chocolate & Hazelnut

with a heart of dark liquid chocolate.

Iaywto Toptodpo e 0TPWOEIS 00KOAATAG

KA1 POVVTOVKIOV KAl DYpH pavpy ookodara

0TO E0DTEPIKO.

per
scoop

Choose from our finest collection

of Italian Ice cream, 1,70
Chocolate, Vanilla, Strawberry, Mango,
Cheesecake, Yoghurt and lemon Sorbet,
complimented with the topping of your choice
or whipped cream.

2vAhoyn amo Italiko Apoociotiko [loywto,
2okolaza, Povitia, ppaovio, uovyko, toilkeik,
VIQODPTI § COPUTE A0 AEUOVL TPOGHETTE OV
Oélete Ko THV 0GATOO THS OPETKEINS GOG 1
oovtiyo.

Prices include all taxes and service charge
O1 tég mepiloyfavovy popovgs Kal SIKaIwUO. DTHPECIOS



