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A APXH

AI1O TON KHIMO IMPAZINAAEX

OPEXKA ZYMAPIKA

METAAA TTIATA

XAAAOYMI [VE]

ABnevitiko xaAlovul oe tpayave
@VUAAO KpOVOTAG, VOTEG HEVTAG KAL
popperdda viopdtag

NTOMATA KAI APNI TAPTAP

Opeoko apvi oToug 62 °C, KLTTpLaKn KAtapn,
QPETKO KPEUUVOL, TTAVW O KapapueAwpevn
@ETa vIopdtag

BOAINO KAPIMATZIO

Bodwvo @iAéto, emoytakn pavpn tpovga,
maomaAlopévo pe ypafiEpa Augiioyiog
Kat pia 18€a amoé paytovela [e TImepLd
OAwpivne. Tuvodevetal pe PAoibeg Tatdtag
* Odépua Taurus Gold

* BloAoywnés mardreg Kbmpov

DOOTIA

AAXANIAA [VE]

Tpayavr) Aayavida, pe ppeokeg ppaouvAeg,
mavt{dpLa, Katatkiolo Tupi Kat PLoTiKL
Atyilvng

MTITOYPATA [VE]

‘Opua viopativia pe papperdda vropdrag,
afokavto, HKpOPUAAN poKa, PovpvLoTd
TVOALa KaL Tupl uovpdta

* [1.I.E Mmovpdrta ArrovAiag

PABIOAI ZMANAKI

Me y€pon amd tpupepd oTavakl, eeta
Hmeipov, Bouviowa Bétava, tpayavd mvoiia
Kat odAtoa amd atakofovtupo

* Oéta 1011 Hrelpov

PITKATONI [V]
Me xeLpoTtointo TE€oTo Ao PLoTikt Atyiving
KOl QUTLKN QETA

MANAPAEAEX

Me aryopnuévo Bodvo, oe (wud pdoyou
Kat appd Kalapmokiol

* Aberdeen Angus IpAavéiag

KOTOITOYAO

A€LOVATO GTOV POUPVO Josper LLE TTOUPEG
natdrag, ypafiépa Aupiloyiag, gpéoka
HaVLITApLa TTAELPWTOVG KAL UTTPOKOALVL

* Kumptanric extpopric

* Blodoywég mardreg Kbmpov

EAAHNIKO APNAKI TAAAKTOX
SyoPnpEVO e TTapad0oLaKS AaYOVOVTOAUG
kat Belovdivn odAtoa avyolepovo

+ EAagadva, ‘OAvumoc

AayavovToApdg pe aaAtoa avyoAépovo [V]

EKAEKTEX KOINEX

3TO MAAI

Ol ZAATZEX MAX

BURGER BLACK ANGUS

Wwpdkt evepyol dvBpaka pe SUTAS pmipTeKL
KOl KAPOUEAWEVT KUTIPLAKT pHoprdvTa,
WPLHO KATOLKIOLO TUPL, EPUTTAOVTIONEVO pE
paytovefa mumeptag GAwpivng, ouvodevduevo
LLE TPOLYAVEG AETITOKOUHEVEG TIATATEG

* BloAoywnég mardreg Kbmpou

IBERICO
Mmpiloddkia tfnpikod yotptvovd (350-400g)

* Ntgyéoa lomaviag

URUGUAY BLACK ANGUS TAURUS GOLD
Fillet 240g

Ribeye 300g

Ribeye 5009

USDA BLACK ANGUS CREEKSTONE
Fillet 240g

Ribeye 300g

New York strip loin 300g

DRY AGED
USDA Rib on the bone (tipur pe to ktA6)
USDA Tomahawk (tiprj pe to ktAo)

WAGYU

MapakaAobue 6mwg amevBuvBeite 6To TPOOWTTLKG
egumnpetnang yla tig dtabéoipeg KoTeg

* Kayrooiua nat Kourme, lanwvia

OAoideg matdrag

Tpayaveég AETTTOKOUUEVEG TTATATEG
*TipoatpeTikd pe tpodPa & mappelava

Matdteg Néag Mg otov EuAdpoupvo
FAUKOTIATATEG POVPVOL LE LUPWOIKG
Movpég matatag pe ypafiépa Augiioyiog
* BioAoywnég mardreg Kumpov

Imavdkt cote pe EvopulBpa

PUCL atpob pe pacdiia odyag & Aepdvi
Emoytakd pavitapia oxdapag
MrmpokoAivi oxdpag pe eAatdhado
Imapdyyla oxdpag pe avho akatiod

Kpgpa ayplwyv pavitaplwv

YdAtoa pavpov TmEpLoy

MmeapveQ apwpatiopevn pe ppeoka Botava
ApPWHATIKO KPNTIKG 0TaKoBoUTUPO pE pHeSOVAL
(Etowudletat oo tpattélL oag)

NMPOXOEXTE
Opéokla emoyLakr Tpovpa
(katomv drabeoipdtnrag)
* Bdpeia EAAGSa

Ytig tipég twv URUGUAY Black Angus kat USDA Black Angus, ovumepthapfdvetat pia odAtoa emidoyrig | Etig tipég twv Dry Aged, ovumepihapfdvetal pia odAtoa kat Vo cuvodeuTIKA eTTLAOYTG

NEPO

A APXH

AIlO TON KHIMO MNMPAZINAAEX

OPEXKA ZYMAPIKA

METAAA TIIATA

XABIAPI

Sturia Vintage - 30g

Sturia Oscietra - 30g

Calvisius Beluga - 20g

210 Tpaméll oag pe UTPLOG, apwUATIKN
KPEHQ TUPLOV KOL TAPTAP KOKKLVNG yapidag

AEYKOZX KATINIZTOZ TAPAMAZX
Me @Aoibeg kohokaatob kat xafidpt
Oscietra rj Biohoytkég matdteg Kompov

TAKOX
Tpayavd Tdkog pe yaptddaxt Toung Kat
Kpepa afokdvrto

2EBITZE HMEPAX
AeUKO PApL nuépag pe afokdvto, (wpod
attd Papy, toilt, KOALaVEPO Kat HaVPOKOVKL

KAPIMATZ2I0 AABPAKI

Aemtég éteg Aafpdrt Aquanaria pe gLAéta
€0TIEPLO0ELO WV, TAALKOPVLA, AEVKEG OTaPIdEG
KO TILKAVTLKN TIoOdpat TTUTEpLag

+ EKTpo@ric avolytol wreavol apyric avamtvéng

TPATANO KAAAMAPI

Mia 18€a amd Toilt, apwpatiopévo pe Aepdvt

A®HNATKH KABOYPOZAAATA

Me papt nuépag oe ouvduaopd pe BactAkd
kaBovpt, Aepovdtn paytovéla, aBokdvto kat
AP WHATLKI KPEUX ECTIEPLOOELO WV [LE LAVYKO
- Kafoupy, dypiag alieias EAAGSag

KAPMATZ2IO KOKKINHX TAPIAAX

Me Cwpd yapidag, Stakprtiké povkofo,
dpoaoepr) VIopATa Kat Kpépa pavpou okopdou
* Kumplanrig AAeiag

AZIATIKA

EAAHNIKH [VE]

Ntopartivia, kAo ayyoupdkt kat kpeppydy,
KATapn, EALEG, PETA, KPNTLKO TTAgLUAESL Kat
VIpEOVYK EAANVIKIG caldTag

* Oéta 1011 Hreeipov

MAPMANTA

Moug Aepovdtng ayKvdpag Pe KUTIPLAKT)
vTopdta pappavta, yAtotpida kat yabpo
papvato

* Mapuavteg Kbmpov

EMOXIAKH XAAATA ME AXTAKO
BloAoyikd @UAAQ papovAiwy e eaTteptdoeldr),
QOTOKOG, TPAYAVEG PAOIBESG ATIO Ly YOUPAKL
KO VIPEOLVYK aTtd paytovela e TTopToKAAL

PIZOTO “*ABOPO”
Me @péako @héto amd eAAnviko
urapumovvt o€ (wpd cafopo

AINTKOYINI

Tpayaveég yapideg payelpepeveg oe adAtoa
amd (wud yapidag, ppéoka Botava,
maomaliopeva pe ypafiEépa Apgeiioyiag
H

kapafida (katdmy Siabeoipdtnrog)

H Oirlocopia pog

Xtopévo mdvw o€ tpla atotyela yn, pwtid kat vepd to pevol uag anodovBel tn poan tng emoxrig
wat tov pubud tng mpdtng VAng. Mayeipebovue e 6,1t fpionovue o ppéono, kupiwg amd tn Meadyeto,

bivoviag amdAvtn mpotepaidtnta otnv modtnia, tnv kabapdrnta kat tny aAnOwrj yebon.

Agv ypnouomnoloiue mpdobeta (dyapns rj mepirteés mapeufaoeis.
Jefiduaote 1o vVAG drwg eivar kat aétomotovue kdbe uépog tou, e ouvémela oe pia ptlogopia
émov timota dev mepiooevel kat timota Sev yaverat.

Svvepyalduaote pe mapaywyols kat papues otnv Kumpo, tnv EAAGSa kat to eéwtepiud,
mov powpdlovrar tny (Sta mpoaéyyion: ppovtiba yia tn yn, vrevBuvdtnta amévavit ato Tpoidy
Kat ovolaotikd oefaoud otn diadtkacia g Tapaywyris.

Matebovue atn ovvepyaoia, atnv avtailayr yviang kat atnv avBpdmivn avvéeon

miow and kdBe midro. O oep, 0 coueAE nat n oudda eEvmnpeTnang elvat 6w yia va mapovotdoovy

Gxt UGVO TiG yeUTELS TOU UEVOD, AAAd kat TN pLAocopia TTov Ti§ StapopPuVveL.

2e e0d¢ mov Pploneote ato tpamé( pag, OEAovue va mpoopepovue kdTi TEPLOOOTEPO Ao Eva yeiua:

uia eumeipia ue ovaia, ppovrida kat arribeia, oxedlaougvn va tn LOLPAOTELTE,
va tn vikoete kat va tn Quudote.

KaArj amdAavon!

“KEPKYPAIKO MIMOYPAETO”

3tn oxdpa pe 0AAToa KOPAPEAWUEVWY
KPEULHUOLWOV KOl VIORATAG, XOpTa ETTOXNAG
KOL TOOKLOTEG TTATATEG

MmakaAidpog AtAavTikod

Aafpaxt Aquanaria

Opéako Papt nuepag

“MMIANKO”

AxVLoT6 péoa oe odAtoa Aepoviot padi
LE XOPTA ETIOXNG KOL TTATATEG OTOV ATUO
MmakaAidpog ATAavTikol

Aafpdkt Aquanaria

Dpgako Papt nUEPAg

KOKKINEX TAPIAEX AEBANTINHZ
Opeokeg yapideg oxdpag mepiyLUEVEG PLE
VIPEDLVYK E0TIEPLSOES WV Kat Tpayavr)
0aAGTa PLVOKLO

SASHIMI & NIGIRI

SALADS

SUSHI ROLLS

SUSHI PLATTERS

SASHIMI (2 Ttuy)
Aafpdrt Aquanaria
Sohoudg

Tévog Balfego
WapL nuépag

NIGIRI (2 Ty)
Aafpdkt Aquanaria
Yolopdg

Tévog Balfego
WapLnuépag
Moaoxapt wagyu

CRISPY TEMPURA NIGIRI
SALMON (6 tuy)

Taptdp colopot Tdvw oe Tpayaved nigiri

CRISPY TEMPURA NIGIRI
BALFEGO TUNA (6 ty)

MKAVTLKO TOPTApP TOVOL TTAVW CE TPAyAVO nigiri

WAKAME SALAD [VE]

OVkia wakame pe ayyolpt, KapdTo, KATIVIOTO
Koukouvapl, edamame, PPECTKO KPEUULEAKL
Kot TIiKAvTiko dressing goma

ASIAN SALAD

Tpayaveg kapdieg papovAoy, KapaoTo, Tpayavo
ayYOUpAKL, TTOPTOKAAL, KOALaVEpo, KAGLoUG,
tCivtep Kal VIPEOLVYK TEPLYLAKL

Me mamia

Me pntd cohopd

TUNA TATAKI

OuAéto tévou Balfegd tataki, mepaouévo oe
@oVPVO Josper, PLAoKoppEvn caldta ano
afokdvto, viopativia, KamvioTd TvoALa,
oGAtoa amd mneptd OAwpivng kat yuzu

DONBURI WAGYU

Kapmdtolo pooyaptod wagyu mavw og pud
sushi pe edamame kat odyia, nuiamodnpauévo
Broloytkd kpoko avyol Kat amognpapéveg
vIpadeg TaiAt

GOJI VEGETABLE ROLL [VE]
PUOCL sushi, nori, ayyobpt, afokavto, wakame,
goji berries, @péteg mopTokaAlo

CALIFORNIA ROLL
KaBovpt kanimi, afokdvto, pavyko, teriyaki,
TUKAVTIKN paytovela kat lime

SHRIMP TEMPURA ROLL
lapida tempura, ayyovpy, teriyaki, paytovela
HE pamavakL kat yuzu guacamole

SALMON DRAGON ROLL
Yohopdg, ayyovpt, afokdvto, cream cheese,
teriyaki kot covadipt

KING CRAB ROLL
KaBovpt king crab, afokdvto, ayyolpt,
cream cheese, teriyaki kat tpayavo tanuki

SPICY BALFEGO TUNA
Mwdvtikog tovog Balfegd, ayyodpt, kamvioth
Kpepa mumeptag DAwpivng

SALMON TRUFFLE ROLL

Tempura roll pe cohoud, kapdto, taptap
ogolopo, Aeuko AadtL tpodgag Kat pavpn
ETOYLOKT TpOVPQ

FUSION FAVOURITES (24 tuy)

California / Shrimp tempura / Salmon Dragon

SIGNATURE (24 tuy)
King Crab / Spicy Balfegé / Salmon Truffle

AMepyiec katSuoaveEieg: Mapakalolpe OTTWG
ameuBuVOEiTE 0TO TPOOWTILKG EEUTINPETNONG
yta Steukpvioetg mpLv amd tnv mopayyeAio cog
1) oapwoTte to etkovidlo. [VE] KatdAAnAo yia
xoptodyouc | [V]KatdAAnAo yia auotnpd
Xoptodyoug. OLTipég eivat og Eupw kat
mepthapBavouv Sikaiwpa utinpeoiog kat GA.

Pralina Experience - Ztacikpdtoug 31, Asukwoia 1065, 22-665588
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TO START

FROM THE GARDEN

FRESH PASTA

MAIN COURSES

HALLOUMI [VE]

Halloumi from Athienou village, wrapped
in crispy phyllo pastry, with hints of mint
and tomato jam

TOMATO & LAMB TARTARE

Fresh lamb cooked at 62°C, Cypriot capers,
fresh onion, served on a caramelised
tomato slice

BEEF CARPACCIO

Beef fillet, seasonal black truffle, topped
with graviera cheese from Amfilochia and
a touch of Florina pepper mayonnaise

KALE SALAD [VE]

Crispy kale with fresh strawberries, beetroot,

goat cheese and Aegina pistachios

BURRATA [VE]

Fresh burrata, ripe cherry tomatoes with
tomato jam, avocado, baby rocket leaves
and roasted pine nuts

* P.C.I. Burrata di Puglia

SPINACH RAVIOLI

Filled with tender spinach, Epirus feta cheese,
mountain herbs, crispy pine nuts and
stakovoutiro butter sauce

* PDO Epirus feta

RIGATONI [V]
With handmade Aegina pistachio pesto
and plant-based feta cheese

PAPPARDELLE
With slow-cooked beef, veal jus and
corn foam

CHICKEN

Lemon-roasted in the Josper oven with
mashed potatoes, Amfilochia graviera cheese,
fresh oyster mushrooms and broccolini

« Cypriot farm-raised

+ Organic potatoes from Cyprus

GREEK MILK-FED LAMB

Slow-cooked lamb served with traditional
cabbage roll and velvety avgolemono sauce
- Elassona, Mount Olympus

Cabbage roll with avgolemono sauce [V]

Served with crispy potato flakes « Irish Aberdeen Angus

« Taurus Gold Farm

+ Organic potatoes from Cyprus

FIRE

PRIME CUTS ON THE SIDE OUR SAUCES

BURGER BLACK ANGUS

Activated charcoal bun with double beef
patties and caramelised Cypriot marmande
tomato, mature goat cheese, enriched with
Florina pepper mayonnaise, served with crispy
thin-cut fries

+ Organic potatoes from Cyprus

IBERICO
Iberian pork chops (350-400g)
+ Dehesa, Spain

URUGUAY BLACK ANGUS TAURUS GOLD
Fillet 240g

Ribeye 3009

Ribeye 5009

USDA BLACK ANGUS CREEKSTONE
Fillet 240g

Ribeye 300g

New York strip loin 300g

DRY AGED
USDA Rib on the bone (priced per kilo)
USDA Tomahawk (priced per kilo)

WAGYU
Please ask the service staff for available cuts
- Kagoshima & Kobe, Japan

Potato flakes

Crispy thin-cut fries

*optional with truffle & Parmesan

Wood-oven roasted New Earth potatoes
Oven-baked sweet potatoes with herbs
Mashed potatoes with amfilochia graviera
» Organic potatoes from Cyprus

Sautéed spinach with xinomyzithra cheese
Steamed rice with soybeans & lemon
Seasonal grilled mushrooms

Grilled broccolini with olive oil

Grilled asparagus with fleur de sel

Wild mushroom cream sauce

Black pepper sauce

Béarnaise sauce infused with fresh herbs
Aromatic cretan stakovoutiro with bone marrow
(Prepared tableside)

Add

Fresh seasonal truffle
(Subject to availability)
* Northern Greece

The prices of the URUGUAY Black Angus and USDA Black Angus cuts include one sauce of your choice | The prices of the Dry Aged cuts include one sauce and two side dishes of your choice.

WATER

TO START

FROM THE GARDEN

FRESH PASTA

MAIN COURSES

CAVIAR

Sturia Vintage - 30g

Sturia Oscietra - 30g

Calvisius Beluga - 20g

Served at your table with brioche, aromatic
cream cheese and red prawn tartare

SMOKED WHITE TARAMAS
With taro crisps and Oscietra caviar or
organic Cypriot potatoes

TACO
Crispy taco with Symi shrimp and avocado
cream

CEVICHE OF THE DAY
Fresh white fish of the day with avocado,
fish broth, chili, coriander and black sesame

SEA BASS CARPACCIO

Thin slices of Aquanaria sea bass with citrus
segments, samphire, white raisins and spicy
pepper powder

* Open-ocean, slow-grown aquaculture

CRISPY SQUID
Lightly seasoned with chili and scented
with lemon

ATHENIAN CRAB SALAD

Fish of the day combined with king crab,
lemon mayonnaise, avocado and aromatic
citrus-mango cream

* Wild-caught crab from Greece

RED PRAWN CARPACCIO

With prawn broth, delicate chili flakes,
fresh tomato and black garlic cream

* Wild-caught in Cyprus

ASIAN

GREEK [VE]

Cherry tomatoes, pickled cucumber and
onion, capers, olives, feta cheese, Cretan
rusks and Greek salad dressing

* PDO feta from Epirus

MARMANDE

Lemony artichoke mousse with marmande
tomatoes, purslane and marinated anchovy
* Marmande tomatoes from Cyprus

SEASONAL LOBSTER SALAD
Organic lettuce leaves with citrus fruits,
lobster, crispy cucumber ribbons and
orange mayonnaise dressing

“SAVORO” RISOTTO
With fresh Greek red mullet fillet in a
traditional savoro broth

LINGUINE

Crispy prawns cooked in prawn broth sauce
with fresh herbs, finished with grated
Graviera cheese from Amfilochia

Or

Scampi (subject to availability)

Our Philosophy

Built around three elements earth, fire and water our menu follows the nature of the seasons and
the rhythm of the ingredients. We cook with the freshest ingredients we can find, mainly from the
Mediterranean, placing absolute priority on quality, purity and authentic flavor.

We do not use added sugars or unnecessary interventions. We respect each ingredient in its natural
form and make use of every part of it, staying true to a philosophy in which nothing
is wasted and nothing is lost.

We collaborate with producers and farms in Cyprus, Greece and abroad who share the same approach:

care for the land, responsibility toward the product and genuine respect for the production process.

We believe in collaboration, the exchange of knowledge and the human connection behind every dish.
The chef, the sommelier and the service team are here not only to present the flavors of the menu,
but also the philosophy that shapes them.

To you at our table, we aim to offer more than a meal: an experience of substance, care
and authenticity, designed to be shared, felt and remembered.

Enjoy!

“CORFIOT BOURDETO”

Grilled and served with caramelised onion
and tomato sauce, seasonal greens,

and crushed potatoes

Atlantic cod

Aquanaria sea bass

Fresh fish of the day

“BIANCO”

Gently steamed in a delicate lemon sauce with
seasonal greens and steamed potatoes
Atlantic cod

Aquanaria sea bass

Fresh fish of the day

LEVANTINE RED PRAWNS

Fresh grilled prawns drizzled with citrus
dressing and served with a crisp fennel
salad

SASHIMI & NIGIRI

SALADS

SUSHI ROLLS

SUSHI PLATTERS

SASHIMI (2 pcs)
Aquanaria Sea Bass
Salmon

Balfegd Tuna

Fish of the Day

NIGIRI (2 pcs)
Aquanaria Sea Bass
Salmon

Balfegd Tuna

Fish of the Day
Wagyu Beef

CRISPY TEMPURA NIGIRI
SALMON (6 pcs)

Salmon tartare on crispy nigiri

CRISPY TEMPURA NIGIRI
BALFEGO TUNA (6 pcs)

Spicy tuna tartare on crispy nigiri

WAKAME SALAD [VE]

Wakame seaweed with cucumber, carrot,
smoked pine nuts, edamame, spring onion
and spicy goma dressing

ASIAN SALAD

Crispy lettuce hearts, carrot, crunchy
cucumber, orange, coriander, cashews,
ginger and teriyaki dressing

With duck

With grilled salmon

TUNA TATAKI

Balfego tuna fillet tataki, finished in the
Josper oven, with finely chopped avocado
salad, cherry tomatoes, smoked pine nuts,
Florina pepper sauce and yuzu

DONBURI WAGYU
Wagyu beef carpaccio over sushi rice with
edamame and soy, cured organic egg yolk
and dried chili flakes

GOJI VEGETABLE ROLL [VE]
Sushi rice, nori, cucumber, avocado, wakame,
goji berries and orange slices

CALIFORNIA ROLL
Kanimi crab, avocado, mango, teriyaki,
spicy mayonnaise and lime

SHRIMP TEMPURA ROLL
Tempura shrimp, cucumber, teriyaki,
radish mayonnaise and yuzu guacamole

SALMON DRAGON ROLL
Salmon, cucumber, avocado, cream cheese,
teriyaki and sesame

KING CRAB ROLL
King crab, avocado, cucumber, cream cheese,
teriyaki and crispy tanuki

SPICY BALFEGO TUNA
Spicy Balfegé tuna, cucumber and smoked
Florina pepper cream

SALMON TRUFFLE ROLL

Tempura roll with salmon, carrot, salmon
tartare, white truffle oil and seasonal black
truffle

FUSION FAVOURITES (24 pcs)

California / Shrimp tempura / Salmon Dragon

SIGNATURE (24 pcs)
King Crab / Spicy Balfegé / Salmon Truffle

Allergies and intolerances:

Please consult our service team for clarifications
before ordering or scan the gr code.

[VE] Suitable for vegetarians |
[V]Suitable for vegans

Pricesarein Euro andinclude

service charge and VAT.

526
[=]

Pralina Experience - Stasikratous 31, Nicosia 1065, 22-665588




