KTYMHTH / SPICY CHEESE WITH RED PEPPERS DIP ¥ &
Tupi, oéta, mmepiéc DAwpivn / Greek feta cheese, roast red peppers

MEAINTZANOZAANATA / EGGPLANT # @
Kamviotn pehit(dva, éta / Smoked eggplant, feta

TZATZIKI / TZATZIKI ¥ &
laovpt, ayyoupt, Addt, duoapio / Yogurt, cucumber, olive oil, dry mint

XOYMOYE / HUMUS 2
PeBubia, akdpdo, Tayivt / Chickpeas, garlic, tahini

0Ma ta mo mdvw oeppipovral pe Tpayavn mita kat eNnvikn miita axdpag / All the above served with crispy-fried pita and grilled Greek pita

BURATTA ¥ &
Opéokia MotaapéNa Mmoupdta, TpixpwHa HapIVApIOUEVA VIOPATIVIA, Aypla poKa, GPUYaAVIOHEVA KpouTove kai Addi Bacthikoo.
Fresh mozzarella Burrata with coloured marinated cherry tomatoes, fresh arugula, croutons and basil oil.

TAPTAP / TARTARE &3
Taptap @péokou 6ohopol Kat KOKKIVOU TOVOU, Tévi sashimi o€ afokdvTo-pdvyko patatouil, PveyKpET aoylag Kat e0mEPIGOEIdLV.
Salmon and pink tuna tartare, scallop sashimi on avocado-mango ratatouille and ponzu vinaigrette.

XTAMOAI/ OCTOPUS @
Xtanddt atnv oxdpa pe hadorépovo kat piyavn. / Grilled octopus dressed with olive oil-lemon vinaigrette and oregano.

KANAMAPI / CALAMARI @
Kahapdpr otnv axdpa pe Aadoépovo kat piyavn. / Grilled calamari dressed with olive oil-lemon vinaigrette and oregano.

EDAMAME
Oagoha ooyiac atpov, Bahacatve ahdri, lamwvik Bveykpét. / Steam ededamame, sea salt and ponzu vinaigrette.

FAPIAA / PRAWN TORPEDO (6PCS) @ & ©
Tpayavég yapideg oe ylamwvéQiko koupkoUTL kat KAvVTIKN paytovélapie wasabi. / Crispy tempura prawns with light wasabi mayonnaise.

MMAO MNANZX /BAO BUNS 3%
Kwé(ika Ywpdxia atpol BaoBuns, kotdmouo teriyaki, ayyolpt oétec, mmepiéc Jalapenos, kpeppudaxi, gpéakog koMavdpo (2tep).
Bao Buns with pulled chicken teriyaki, cucumber slices, jalapenos, spring onions and fresh coriander (2pcs).

EAAHNIKH / GREEK & &
ENMnvikr oaldta pe @peykoha viopdra, ayyoupt, ENnviKR @éta, kammapn, YAUKIEG mmePLEC, pavpeg eNIEC, kpouTovc , piyavn Kat eAaidhado.
Greek salad with fregola vine ripe tomatoes, cucumber, Greek feta, capers, bell peppers, croutons, oregano, and virgin olive oil.

KINOA / QUINOA & 2

Kivoa pe mpdawvn caldta, motkihia povpwv Kat yKOT(L, Vigddeg vdokdpudou, katatkioto tupi, Evopnho Kat Bveykpét gpaoulac.
Quinoa salad with berries, goji, coconut flakes, goat's cheese, green apple, and balsamic strawberry vinaigrette.

KALIVA SALAD & %%
Yahdra pe kapdiég papouvliov Kat mpdotva xopta, cohopdg teriyaki, yapidec odAtoa paytovéla pe pdvyko.
Crispy salad with lettuces hearts and crispy greens, salmon teriyaki, king prawns and mango mayonnaise dressing.

KALIVA POKE BOWL & %
Opéakoc Mapwapiopévog Golopdg kat Tovog, kaoupt, mpdatvo UKL, pudl colat, afoykdto,
pAvyko, pagoAa adytac, Euddro tivilep kat kapoupdiopévo covaapt
Salmon-tuna poke howl with crah, seaweed salad, sushi rice, avocado, mango, edamame, pickled ginger, nori, sesame seeds.

KAIZAPA / CAESAR 3 O &

Yahdta tov Kaioapa pie kapdiég papouhiou, iceberg, kamviotd pméikov, mahaiwpévn mappeldva, KpouTove, kat Ty Sikn pag odAtoa Tov Kaioapa.

(aesar's salad with hearts of lettuce and iceberg, aged parmesan flakes, crispy smoked bacon bits, croutons and homemade Caesar dressing.

Ak / Plain
211160¢ Kotémouhou atnv oydpa / Marinated grilled chicken breast
Baahiéc yapidec atnv axapa / Marinated grilled king prawns @

OAANAZINQN / SEAFOOD &< ® 3%
Apoaepn avdpeiktn oahdrta e yapideg, yramodl, cohop teriyaki, Tovo, afokavto, pdvyko-vipéotvyk eomeploeidwy.
Summer seafood salad with prawns, salmon teriyaki, tuna, avocado and mango-citrus dressing.

FOOD ALLERGEN ICONS Food described within this menu may contain nuts AAAEPTIOTONA Edv éxete aepyia r} Suoaveia o
¥ Gluten @ shellfish or derivatives ofnuts..lf you suffer from ¥ Moutén @ OotpakdsEpo KT0L0 TPOQO  OTolEaBIToTE
O Eggs s Dairies an allergy or food intolerance or © Awa s FaAaKToKOpIKG N ec Slatpogiéc anatmigei;

- any other dietary requirements, please let us know @ = By . p
o€ Nuts B Fish Y yieq /P o =1CoLKApoL & napakaleioBe va pag evnpepwoeTe
,‘:.' Cesathe ¥ Zouodut

g Tipéc ovpmepthapBavov tat 6hot ot Oopot / All prices are inclusive of all applicable taxes.

€4.00

€4.00

€4.00

€4.00

€12.50

€16.50

€12.00

€15.00

€6.00

€9.00

€8.00

€10.00

€12.00

€16.50

€16.00

€10.00
€13.00
€15.50

€17.00



CHICKEN MELT SANDWICH & &

Mapwaptopévo otriBog kotémouhou pe yapvitodpa Mwpévou Tuplol TUToU ToévTap, o€ Blevveikn pmaykéTa, TNyavitég matates Kat 6aAdTa.

Marinated chicken breast topped with melted cheddar cheese in a Viennese baguette, French fries and salad.

CLUB SANDWICH & © &
Kotomoulo, agpdtn opehéta, Tpayavo Uméikov, Tupi o€ Kammpwiévo dompo Ywi, Tnyavitég matdreg Kat 6ahdra.
Chicken breast, fluffy omelettes, crispy bacon, cheese in a toasted triple decker, French fries and salad.

THE ULTIMADE KALIVA SANDWICH ¥ &
O\éTo KOTOMOUMO, KATVIOTO PMELKOV, XahoUt 6Xdpag, kat Nlwpévo Tupi o€ Brevveikn pmaykéta, Tyavitéq matdteg Kat 6ahdra.

Marinated chicken breast topped with melted cheddar cheese, smoked bacon, grilled halloumi in a Viennese baguette, French fries and salad.

KALIVA BEEF BURGER:(200yp) & © %%

Opéako Loupepd Bodvo pmgtékt atnv oxdpa pe American BBQ ad\toa ae @puyaviopévo gpavt{oldki brioche, Thyavitég matdteg kat 6aNdta.

Char-grilled homemade beef burger served with American BBQ sauce on a toasted brioche bun, French fries, and salad.
Emhoyr e / Adding  Tupi/ Cheese #s

STEAK BURGER (150gr) & & =%
Opéokia fodwn omalopmpi(6ha oTnv oxdpa, Koppévn o€ Aemtéq péteg, Mwpiévo Tupi scarmoza, teriyaki 6w, o€ @pavt{ohdkt brioche.
YepPipetat pe Tnyavitég matdreg Kat 6ahdra.
Strips of grilled Rib-Eye on a brioche bun, glazed with smoked scarmoza cheese served with French fries and crispy salad.

KALIVA TRUFFLE BURGER¥ &
Bodwo pmgtéxi otnv oxdpa pe dpwpa tpovgag, Mwpévo Tupi, paytovela pe tpodga
kat pavitdpt MoptopméNo. ZepBipetal o pavt{ohdkt brioche kat yavitég matdreg.
Char-grilled homemade beef burger infused with truffle, melted cheese, truffle mayonnaise and
portobello mushroom. Served on a brioche bun with French fries.

BEYOND VEGAN BURGER

ZOUPEPO GUTIKO HMQTEKI OWTAPLOEVO Kal 0€PIPIONEVO O PPUYaVIOHEVO QPavTICOAAKL. LepPipeTal pe TYaVITEC TATATE Kal YOUHOUG.

Sauté-plant based burger served on a toast bun, accompanied with French fries and hummus.

OANAZIINQN / SEAFOOD ¥ 2 © &Pk
Linguini Bahaacwvav pe Baothikéc yapideg, gpéoko cohopd kat kahapapdkia pe odAtoa Martini Bianco, ONa omavakio.
Seafood linguini with king prawns, fresh salmon and baby calamari flavour with martini Bianco.
*emhoyn¢ pavpwy (upapikav / chooses quidink

FAPIAAL / SHOYU KING PRAWNS ® &£ © &
Noodles pie Baothikég yapidec, @péoko aohopd yAasapiopéva og lamwvikiy 6AATaa pioo kat tpayava xopta.
Somba noodles with king prawns, fresh salmon smoothen in a Japanese sauce flavoured with miso and stir-fried vegetables.

AZTAKOY /LOBSTER ® & 2 & ©
Taiohivn pe aotakd-oupd ATAavTikoU, 60Tpaka, 6aAtoa aoTakou pe dpwpa Aepdvl, omavai kat ehaidhado Bacthiko (2aTopwv).
Taglioline with Atlantic lobster tail and shellfish in a rich lobster sauce flavour with lemon, young spinach leafs and basil oil (2pax).
ALFREDO & © ¥ o8
Opéaka xepomointa {upapika 'Garganelli', (oupepd Bodwo Rib Eye axdpac o€ ehappid 6dAtoa Kpactol pe dpwpa Tpovag.
Fresh Garganelli pasta with grilled tender Rib Eye, creamy white wine sauce enchases with truffle.

CARGANELLI BURRATA E PEPPERONI © s ¢2
Opéaka rtahikd (upaptkd Garganelli, ltahiko memepovi, o€ 6dAToa viopdrag-Bacihikoy,
oepPipiopéva pie Tahikr gpéoka pmovpdta kat méoto facthikou.
Garganelli pasta with tomato-basil sauce, strips pepperoni and fresh burrata cheese.

o Kotdmouho otr80¢ otnv oydpa / Marinated grilled chicken

PIZOTO MANITAPIQN / RISOTTO WOODLAND MUSHROOMS ¥ &
P1{oTo @péokwv Kat dyplwv pavitaplwy, vigades mappelavag kai Addt dompng tpovgag.
Woodland and fresh mushroom risotto, parmesan flakes and drizzled with white truffle oil.

KAAAMAPI / CALAMARI & @ © s 5%

Tnyavitd kahapapdkia, péokia 6aNdTa, THYAVITEC TATATEG Kat 04AToa TapTap.

Deep-fried baby calamari, seasonal salad, French fries, and tartar sauce.
KANAMAPI-XTAMOAI / OCTOPUS-CALAMARI ® «2 =3

Kahapdpt kat ytamdd1 atnv oxapa pe piyavn kai Aadorépovo. Zepipetal pe pikpé matdte Goupvou Kat Aaxavikd.

(alamari and octopus grilled, fresh oregano, virgin olive oil and lemon juice dressing. Served with baked potatoes and vegetables.
ZONOMOZX / SALMON 180gr @« 3% &

O\éto péakou GoNopol YnpEvog aToV GoUpYo, i€ YAGOO miso, pu{l aTHOU Kal péaka haxavikd.
Baked fresh salmon glazes with miso, steamed rice and fresh vegetables.

TONOZXZ / TUNA 180gr @-z¥ v
O\éto Tovou otnv oydpa pe teriyaki, pod1 atpou, ppéoka hayavikd, wasabi paylove(a Kat Bveykpét aoueagion.
Grilled tuna steak glazed with teriyaki sauce, steam rice, fresh vegetables, sugar snaps-sesame sauce.

NABPAKI / SEABASS &«
Opéako eéto haBpdkt aTov Govpvo e pOlt atpol, péoka Aaxavikd Kat apwpatikd AadL.
Fresh baked sea bass fillet with steam rice, fresh vegetable, and herb oil.

€14.00

€14.50

€14.00

€16.00

+€1.00

€21.00

€18.50

€14.50

€22.50

€21.00

€80.00

€22.00

€17.00

€17.50

€18.50

€26.50

€23.00

€21.50

€25.00



RIB-EYE 350GR €33.00
Opéoko Bodwvo Rib-Eye otnv oxdpa, pikpéc matétec golpvou, Aayavikd kat 6dhtoa bearnaise.
Fresh Beef Rib-Eye grilled, baked new potatoes, vegetables and bearnaise sauce.

XOIPINH MIMPIZOAA / PORK CHOP s%¢$ €18.00
Xotpwn pmpt{6Aa (600yp), pikpéc matdTeg oPVOU, 06)C A KOKKOUG OVaTAPSaC pe PéN kat Tpayavry 6ahdTa.
Pork chop (600gr) baked new potatoes, honey mustard sauce and crunchy salad.

GRILL CHICKEN BREAST s €16.50
Mapwapiopévo othBog kotémouhol ot oxapa. ZepBipetal pe matdreg Tnyavitéc, Pntd Aayavikd kat 6AAToa povoTdpda e péAL.
Marinated grilled chicken breast served with French fries, vegetables and honey mustard sauce.

TOYBAAKI/ SOUVLAKI & ¥ €16.50
KovtogouBht kotomouhou papvaptopévo pie Oriental apapata, pot Basmati kai chutney Magdha. ZepBipetat pe mita kat Aayavikd.
'Kontosouvli' chicken-marinated chicken kebab with Oriental spices, basmati rice and Masala chutney. Served with pitta bread and vegetables.

OPEZKA ZTPEIAIA FINE DE CLAIRE N1 ME ZYNOAEYTIKA 1pc €4.00

FRESH OYSTER FINE DE CLAIRE N1 6pcs €18.00
12 pcs €30.00

NIATEAA ME MOIKIAIA ANO KPYA OANAZZINA KAl OXTPAKA (2-3 atop) &< ® [ o 13 €50.00

COLD SEAFOOD SENSATION (2-3pax)

Baothikéc yapidec, pudia, sashimi sohopol-tovou-butter fish, pikpéc yapidec cocktail,
kamviotd 6oAop6, nigiri Gohopou-Tévou-yapidag, ppéoka oTpeidia.

King prawns, sashimi of salmon-tuna-butterfish, cocktail baby shrimps,

smoked salmon rosettes, nigiri of salmon-tuna-ebi, fresh oysters.

MIATENA TYPION & AANANTIKON / CHEESE & CHARCUTERIE PLATTER & & €20.00
Mowthia Topiav kat kamviewy alavTikwy pe cuvodevtikd. / Local and international cheese and charcuterie with accompaniments.

KALIVA MPOOITEPOA / KALIVA DOUBLE DECKER €8.50
[evodTa Kat amoAauoTIKa TPoITEPON e appdtn Kpépa Tuhypéva oe molata cokoAdTa.
Share a double decker of feather light choux pastry stuffed with pastry cream and decanted with double dose of chocolate sauce.

MHAONITA / APPLE PIE & &8 © €7.00
YepPipete pe maywto Baviliag y\doo ahpupric kapapéa.
Served with vanilla ice-cream and salted caramel sauce.

CYPRUS DELICACIES & &+ €9.00
Mowhia amé mapadoataka yAuka. / Variety of local sweets.

OPOYTOZANATA / FRUIT SALAD €6.50
Opeakokoppéva epouTa emoyr¢ aepPiptopéva e oopmé and povpa. / Freshly chopped fruits of the season served with raspberry sorbet.

MIATEAA OPOYTQNTTIA MAPEA / FRUIT PLATTER TO SHARE €20.00
Opéoka kar ewika pouta emoyrc. / Freshly cut seasonal & exotic fruits.



Sushi and Japanese

on the peach

ROLLS COMBINATION (24pcs) © 6 ® & €30.00 MAKI COMBINATION (32pcs) © o ® & €35.00
Platter to share with 3 kinds of rolls 8pcs each Platter to share with 4 kinds of maki 8pcs each
(California roll, Philadelphia roll, Ebi tempura) (Strawberry maki, Philadelphia maki, ebi tempura maki, California roll)
Motkia pie 3 €idn amd 8 tepdyla Mowhia pe 4 €idn amo 8 Tepdyia
(Kahpopviag, Dihadélgela, yapidag Tepmovpa) (Opdouhag kat kdBoupa, Dhadéleela, yapidag Tepmoupag, Kahipdpviac)
KALIVA'S SPECIAL COMBINATION (34pcs) © o ® & €48.00 KALIVA SPECIAL BOAT (48pcs) o & ® ¢ €70.00
Platter combinations consist of: Special boats with variety of sushi-sashimi and makimono
3 kind of maki 8pcs each-rainbow maki, Strawberry maki, Ebi tempura 4kind of maki 8pcs each: Philadelphia, strawberry, California, ebi tempura
2 kind of sushi 2pcs each-salmon, Ebi 4 kind of sushi 2pcs each: salmon sushi, butterfish, tuna, Ebi
3 kind of sashimi 2pcs each-salmon, tuna, butterfish 4 kind of sashimi 2pcs each: salmon, tuna, ebi, butterfish
Mowhia armo: Mowthia ard sushi, sashimi kat maki:
3 €ibn pohwv amo 8 tepdyta: rainbow, Opdouvlag, yapida tepmovpa 4 €i6n maki amo 8 tepdyia: Ohadéhpela, strawberry, Kahipopviag, yapidag
2 £i6n sushi amd 2 Tepdyta: cohopov, yapidag 4 €i6n sushi amd 2 tepdyla: colopd, Tovog, butterfish, yapida
3 €ibn sashimi amo 2tepdyia: ocohopov, Tovog, butterfish 4 £i6n sashimi amd 2 Tepdyta: cohopdg, Tovog, butterfish, yapida

Nigiri 2pcs Sashimi 4pcs

MAGURO Tovog/ Tuna €7,00 €8,50
SHAKE 2ohopdg / Salmon €7.00 €9.50
UNAGI Xé\l / Eel €8.50
TAKO Oktamod1 / Octopus €6.00
IBODAI Aeuko Yapt / Butter fish €5.00 €8.50
IKA Kahapdpt / Calamari €6.50
EBI lapidec / Shrimp €6.50 €8.00
SASHIMI PLATTER €25.00

Salmon, tuna, white maguro, scalops / Zohopo, Tovog, dompog Tovoc, XTévia

8pcs 8pcs
STRAWBERRY MAKI & © @ st €11.50 RAIN BOW MAKI © ® % & o €13.90
Kavi tepmoUpa, ppaoulec, ayyoupt, mpdatvo tobiko. Tupi tormov Dhadéhgeta, aBokavto, ayyoupdxi,
Tempura kani, strawberries, cucumber, green tobiko. kaBoupt, cohopo, TV, Kat yapida .
Cream cheese, avocado, cucumber, kani,
NINJAMAKI £ O ® & €13.50 topped with salmon, tuna and ebi
Tpayavo kaBoup, yapida, vigadec Tepmolpac, CALIFORNIA MAKI @ % © €11.00

pdvyko, Tupi OadéNgela, pavpo tobiko.
Soft crab shell, king prawn, tempura flakes,
mango, Philadelphia cheese, black tobiko.

Kaoup, aBokavto, pdvyko
(rab meat, avocado, cucumber, mango

PHILADELPHIA MAKI % © 9 €12.00

SALMQN'CHEES,E MAK,I @ ,ﬁ 0 €12.00 Kamviotog aohopdc, Tupi Ohadéhgela, omapdyyla, odAtoa Tepiyldxi
péakog oohopid, kapovpt, aBokavro, Smoked salmon, Philadelphia cheese, asparagus, teriyaki sauce
Havyko, ayyoupt, Tupi DadéAgela. \
Fresh salmon, kani, avocado, mango, RED DRAGON MAKI & ® © 3 & €13.90
Philadelphia cheese and tempura flakes [apida Tepmolpa Kal GPETKOG TOVOG
Ebi tempura and fresh tuna
CHICKEN TERIYAKI ROLL ¥ ¥ €12.00 UNAGI MANGO ROLL &< © < €12.90
Kotomoulo pulled e adhtoa tepuyidki, Kamvioté xéM kat pévyko
ayyoUp, kapoto, pdvyko, wasabi 0ovodyu. Smoked eel topped with thinly mango
Pulled teriyaki chicken, cucumber,
mango, and wasabi sesame seeds. EBITEMPURA MAKI & © st @ €13.50
Tnyaviopévn yapida o€ koupkoUTt
Tempura prawn
SPICY TUNA MAKI 9O % & €12.50
Opéokog T0vog, paylové(a, Kavth adhtoa,
KALIVA VEGAN ROLL €10.00 KpEPULOAKL, VIQAdeC Tyaviopévng Tepmolpag

Tuna, mayonnaise, tokarashi, chili sauce,
spring onions, and tempura flakes
DRAGON MAKI (warm) & @ & © 3t €13.90
lapida Tepmoupa, ayyoupdKL, KAmvioTog GONOpOC
Shrimp tempura, cucumber, topped with smoked salmon

DRAGONROLL (warm) & ® & © 3% €12.90
Po)d o€ kpovaTa lamwviki¢ yahétag, cohopdg, kaBolpt, yapida
Salmon, kani, fried shrimps wrapped in a golden crust

Jackfruit (aptokapmoc), afokdvto, ayyolpl, pavyko, Tupi 6oylag
Jackfruit, avocado, cucumber, mango, tofu
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