





ALLERGENS INDEX

1. WHEAT-GLUTEN. Wheat (such as spelt and Khorasen wheat/Kamut), rye barley and oats is often
found in foods containing flour such as some types of baking powder, batter, bread crumibs,
bread, cakes, pasta, couscous, meat products, pasta, pastry, sauces, soups and fried foods which
are dusted with flour.

2. CRUSTACEANS. Crab, lobster, prawns, and scampi are crustaceans, shrimp paste, often used in
Thai and south-east Asian curries or salads. in an ingredient to look out for.

2. ECCS. Eggs are often found in cakes, some meat products, mayonnaise, mousses, pasta, quiche,
sauces and pastries or foods brushed or glazed with egg.
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4. FISH. You will find this in some fish sauces, pizzas, relishes, salad dressings, stock cubes and
Worcestershire sauce.

5. PEANUTS. Peanuts are actually a legume and grow underground. which is why its sometimes
called a groundnut. Peanuts are often used as an ingredient in biscuits, cakes, curries, deserts,
sauces 9 such as satay sauce), as well as in groundnut oil and peanut flour.

6. SOYA. Often found in bean curd, edamame beans, miso paste, textured soya protein, soya flour or
tofu, soya is a staple ingredient in oriental food. It can also be found in desserts, ice-cream, meat
products, sauces and vegetarian products.
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7. MILK. Milk is a common ingredient in butter, cheese, cream. milk powders and yoghurt. It can also
be found in foods brushed or glazed with milk. and powdered soups and sauces. It's often split
into casein in curds and BLG in whey.

8. THREE NUTS. Not to be mistaken with peanuts 9 which are actually a legume & grow
underground). This ingredient refers to nuts which grown on trees, like cashew nuts, almonds and
hazelnuts. You can find nuts in breads, biscuits, crackers, desserts, nut powders (often used in
Asian curries). Stir-fried dishes, ice-cream. marzipan (almond paste). nut oils and sauces.

9. CELERY. This includes celery stalks, leaves, seeds and room called celeries. You can find celery in
celery salt. salads. some meat products, soups and stock cubes.

T0.MUSTARD. Liguid mustard, mustard powder and mustard seeds fall into this category. This
ingredient can also be found in breads. curries, marinades, meat products, salad dressing, sauces
and soups.
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11. SESAME. These seeds can often be found in bread (sprinkled on hamburger buns for example),
breadsticks, houmous. sesame oil and tahini. They are sometimes toasted and used in salads.
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12. SULPHUR DIOXIDE. This is an ingredient often used in dried fruit such as raisins, dried apricots
and prunes. You might also find it in meat products, soft drinks, vegetable as well as in wine and
beer. If you have asthma. you have a higher risk of developing a reaction to sulphur dioxide.
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13. LUPIN. Yes, lupin is a flower, but its also found in flour. Lupin flour seeds can be used in some types
of bread, pastries and even pasta.
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14. MOLLUSCS. These include mussels, land snails, squid and whelks, bit can alsc be commonly found
in oyster sauce or as an ingredient in fish stews.
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FUSION GRILL

To puevou exet oxebdtaotel ano tov BpaBeuuevo ue Michelin Star oep AAééavdpo Tototivn.
Xapaktnpiletal and aydmnn yLa tny npwtn VAN nadog yLa tnv teAldtnta kot ev9ouoLoouo Ue
™V SNULOUPYLKOTNTA TTOU UTTOPEL va ekpalel n payelptkr. O oep AAeEavdpog ToloTivng Exet

EPYQAOTEL OE UEPLKES ATIO TLG TTLO SLAONUES KOULIVEG OE OAO TOV KOOUO, (PEPVOVTAC TOV TAOUTO TG
YVwaong Kat tng EUNELpiac tou oto Marbe, 6rtou SnULOUPYEL YoOTPOVOULKA QPLOTOUPYUATA TTOU
olyoupa Ja oag kKOYouv tnv avaoa.

The menu has been designed by Michelin Star award-winning chef Alexandros Tsiotini. It is
characterized by a love for the ingredients material, a passion for perfection and an enthusiasm
for the creativity that cooking can express. Chef Alexandros Tsiotinis has worked in some of the
most prestigious kitchens around the world, bringing his wealth of knowledge and experience to

Marbe, where he creates culinary masterpieces that are sure to take your breath away.



SOUP / XOYTIA

Soup of the day
Youma nuépag
€7.00

SALADS / *ANATEX

Grilled Haloumi Cheese with green salad and fig marmalade
Wnto xahoupL pe ipdotvn caAdta Kal gappehada oUkou
€14.00 *@,10)

Courgettes salad with arseniko cheese from Naxos, walnuts and fresh mint
Mapvdato koAokUBL pe tupl aposvikd Nda&ou, kapubLa Kal ppecko SUOCHO
€15.00 *(7,8)

Burrata cheese with cherry tomatoes, mountain herbs pesto and prosciuto
MTtoupdta pe viopativia, TTEoTO apWHPATIKWY Kal prosciuto
€15.00 *7,8,10)

Green mix salad with Falafel, pistachios and barbeque vinaigrette
Mpdotvn caAdta pe @ardge), @uoTikia Altylvng Kat BLVEYKPET PTIAPUTIEKLOU
€11.00 *6,7.8,10,12) v

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances.
Te meplmtwon Tpo@Lkng arepyiag r Sucavegiag, mapakaloUpe aneuBUVOELTE GTO TTPOCWTILKO PG,

TN
-:\V/i Vegetarian * Allergens
Prices are in euro (€) and include all taxes/ Ot TLpég elvat og eupw (€) Kat TEpAaBAVOUV GAOUG TOUG POPOUG,.



COLD APPETIZERS / KPYA OPEKTIKA

Beef fillet Carpaccio marinated with thyme, pickled onions and aged gruyere cheese from Crete
Kapmdtolo amd @AETo MOCYXOU JapLVapLOPEVO UE ppEako Bupdpy,
TIKAEC KPEPPUSLOU Kal TTaAalwpevn ypapLepa Kprtng
€18.00 %6,7)

Mediterranean Tartar with roasted pumpkin puree and orange
Taptdp péokou Tovou pe TIoupé PNTr¢ KOAOKUBAC Kal TIOPTOKAAL
€17.00 *4,6,7)

Prosciutto Crudo with marinated melon, mint pesto and herb leaves salad
Proscuitto Crudo pe papLvapLopéVo TIETOVL, TTECTO SUOGHIOU KAl COAATA ATTO APWHATIKA QUANA
€15.00 5,1

HOT APPETIZERS / ZEZTA OPEKTIKA
Cheese croquettes with cherry tomato and smoked bacon marmalade
KPOKETEC TUPLWV PE JApUEAASa aTod VTopaTivia Kat KatvioTto UTIELKOV
€11.00 *

Mediterranean spring rolls with tomato pesto
AVOLELATIKA POAA HOUOAKA PE TIECTO VTOUATAG
€13.00 #(1,37)

Tacos with slow cooked pork, grilled tomatoes and yogurt
TAKOC PE OLYOUAYELPEPEVO XOLPLVO AdLpd, PnTr) VToPATa Kal yLaoupTL
€16.00 #7810

Triple cook potatoes French way with truffle mayonnaise
TpumAopayelpepéveg tatateg “French Way” pe paylovéla tpougag
€10.00 *3,7)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances. ~~
Te nieplrtwon tpo@Lkig aMepyiag r) Suoavegiag, mapakaloUpe aneuBuVOELTE GTO TIPOCWTILKO HAG. -Z\V/E Vegetarian * Allergens
Prices are in euro (€) and include all taxes/ Ot TLpég elvat og eupw (€) Kat TEpAaBAVOUV GAOUG TOUG POPOUG,.



SIGNATURE DISHES BY TSIOTINIS / ME YIOIPA®H TSIOTINIS

Slow-cook Beef short ribs with potato gnocchi and aubergine cream
Short Ribs pdoyou pe vioKL Tatdtag Kat Kpepa peAttlavag
€29.00 *1,3,7,11)

Black Angus Beef Burger with goat cheese, kimchi, and truffle mayonnaise
Mooyapiolo Black Angus Burger pe katolkiolo tupl, Kimchi kat paylovela tpolpag
€25.00 *(7,1,3,10)

Papardelle with ragout of wild mushrooms, foie gras and beef tenderloin
MamapSeNeg e payol AypLwv HaviTapLwy, poud YKPa Kal QLAETTAKLA JbOX0oU
€31.00 %(1,7,12,1,313)

Barley mushroom risotto, marscapone cream and truffle oil
KplBapdTto pavitaplwy PeE KpEPA HaoKapTiove Kal AdsL Tpoupag
€13.00 #7,12)

Linguine with vegetables “briam” and smoked feta sauce
ALYKOULVL JE PTTpLAR Aa)AVLKWV KAl CAATOA KATIVLOTIG PETAG
€15.00 #7,10

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances. ~~
Te nieplrtwon tpo@Lkig aMepyiag r) Suoavegiag, mapakaloUpe aneuBuVOELTE GTO TIPOCWTILKO HAG. -I\V/b Vegetarian * Allergens
Prices are in euro (€) and include all taxes/ Ot TLpég elvat og eupw (€) Kat TEpAaBAVOUV GAOUG TOUG POPOUG,.



PARILLA & PLANCHA

BEEF / MOXXAPI
Black Angus Irish Bon Fillet 220gr
Black Angus @W\éto Iphavéiag

Gerdklima (Red Dry) - KAaowko pe atadepn aéia, to emBAntko epudpo Gerdklima ardé MapadeUtiko
ue uPnAn ofutnta kat BEAOUSIVEG TAVIVEG QUTOYELWVEL TO TILATO TIPOCPEPOVTAS TTANPN LoOPPOTTiAL.

€35.00 *@7)

USA Onglet Charolais 250gr
Onglet Charolais HIMA 250gr
€35.00 *»

Canadian Black Angus Rib Eye Steak 300gr
Black Angus Rib Eye Steak Kavaéd 300gr

Gerdklima (Red Dry) - AtoAauote 1o e o povomokiAtako euBAnuatiko kpaoi Gerdklima, ard to
ynyeves kat atidaco Mapadeutiko, 0rmou n oTttBapdtnTa TOU TMLATOU SEVEL APUOVIKA UE TO YEUATO
OWUa TOU Kpaotou.

€35.00 #(7)

Australian rib eye Wagyu steak 260gr
Rib eye Wagyu steak AuotpaAia 260gr

OIKADE (Red Dry) - IS1aitepa oTtaivIo LU PPOUTWEN XAPAKTIPA UAUPWY Kot KOKKIVWVY UOUPWYV Kall
VOTEC kamvou kat Bavihiac —Seiyua naaiwong oe BapéAi—to OIKADE amotelei o t5aviké Taiptaouo
mou Yo avadeiel To midTo aUTo.

€78.00 @)

Irish Black Angus Tomahawk
Tomahawk Black Angus IpAavéiag

Red Melody (Red Dry) - AuOGevtiko Seiyua epuBpoU nadatwugvou oivou, 6mou to Shiraz cuvavtd to
Cabernet Sauvignon, to epudpd Red Melody armoyelwvel To MLATO LOOPPOTTWVTAG TNV AALUPI) TOU
alo¥non KoL TpooPEPOVTAS UUKPA ETIIYEUT TTOU ETTUEVEL.

€88.00 per kilo #z)

Black Angus Picanha
Picanha Black Angus

Gerdklima (Red Dry) - Eva miudto pe amtaAn Autapdtnta n oroia cuvSudleTal apuovIKd e TNV uPnAn
oéutnta tou epulpou uovorotkiAtakou Gerdklima, yonteUovtag kade amautntiko ovpavioko. Eva
kpaoi ue otadepn kat kKAaown aio and tn ynyevrj motkidia Mapadeutiko.

650gr = €43.00 )
1,300gr = €85.00 *@7)

LAMB / APNI
Herbs and buttermilk marinated French cut Lamb chops
Apviola taidakia YaALKNG KOTIHG JE HUPWSLKA
Pente Lithdria (White Dry) - SuvSudote to e Pente Lithdria, éva 0pewvo ZUVIOTEPL UE KOoQTEPH 0€UTNTA
KoL VOTEG £0TTEPLEOELS WV TTOU SEVOUV UPLUOVIKA LUE TOV AUTAPO XOPAKTHPX TOU TILATOU.

€46.00 *(7,10,12)

PORK/ XOIPINO
CY Pork Tomahawk steak
Tomahawk amoé Kurplako XoLpwvo
€21.00 *7,10,12)

Iberico pork chops slow cooked with honey ,beer and celeriac puree
Yyopayetppéva Matdakia amod PNpLkd XoLpLvo HE JEALUTTIUPA KAl TIOUPE aTto oeAvopLla
€29.00 #(12,7,10,13)

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances. ~~
Te nieplrtwon tpo@Lkig aMepyiag r) Suoavegiag, mapakaloUpe aneuBuVOELTE GTO TIPOCWTILKO HAG. -Z\V/E Vegetarian * Allergens
Prices are in euro (€) and include all taxes/ Ot TLpég elvat og eupw (€) Kat TEpAaBAVOUV GAOUG TOUG POPOUG,.



POULTRY / NOYAEPIKA

Duck fillet
®dETo amod otrBoc TIATLag
€25.00 *5,7)

Chicken fillet
®ETo amd 0TtB0C KOTOTIOUAOU
€19.00 #@7)

FISH / WAPI

Tuna Steak
dWETo TOVoU
€26.00 *(4,7,10)

Salmon Fillet
®ETO ToAopou
€23.00 *@4,7,10)

Seabass with spinach - quinoa and citrus sauce
AQBpPAKL UE OTTAVAKOKLVOQA KAL CAATOA £0TIEPLEOELSWV
€23.00 *4,7,10)

SIDE DISHES / ~YNOAEYTIKA

CY potato French fries
KUTIPLOKEG TNYAVLTEC TIOTATEC
€5.00 v

Triple cook potatoes with truffle mayonnaise
TPLUTAOTNYQVIOPEVEG KUTIPLAKEG TIATATEG PE payloveda amd Tpoupa
€5.00 #3,810,7)

Homemade Cypriot potato puree
MoUPEC KUTIPLAKIG TIATATAG
€5.00 %7,12)

Grilled vegetables
Wntd Aaxavika
€6.00 *(10) v

Green salad
Mpdolwvn cahdata
€4.00 *(10) v

Quinoa with spinach
Klwoa e omavakt
€6.00

Sauces: Sweet potato BBQ / BBQ yAukoratdrag *(7)
Bearnaise
Peppercorn

Please ask a member of our staff for further assistance or if you have any concerns regarding food allergies and intolerances. ~~
-:\V/i Vegetarian * Allergens

Te meplmtwon Tpo@Lkng arepyiag r Sucavegiag, mapakaloUpe aneuBUVOELTE GTO TTPOCWTILKO PG,
Prices are in euro (€) and include all taxes/ Ot TLpég elvat og eupw (€) Kat TEpAaBAVOUV GAOUG TOUG POPOUG,.



DESSERTS / TAYKA

Poppy seeds sponge cake with lemon and coconut namelaka and yuzu cremeux
Sponge cake mamapouvdomopo, namelaka AgpovL - kapuUsa, ETKAAUYN AEUKAG COKOAATAG
Kal cremeux inspiration yuzu
€10.50 *(1,37,8)

Milcult dulcey valhrona with yuzu caramel, coffee sauce and variegato ice cream
Yypo Kék dulcey pe KapapéAa yuzu, sauce Kage Kat TTaywTo PTayapLKwy
€10.50 *(1,37)

Apple pie with Dulcey chocolate parfait, salted caramel and vanilla ice cream
MnAotiita pe parfait cokoAdta Dulcey, aApupr) KapapéAa Kat Taywtod Bavidta
€10.50 *(1,37,12)

Churros with Orelys caramel, cinnamon and Tonka
Churros pe kapapéha Orelys, kavéha kat Tovka
€9.50 3,7
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