YA
SV SVe S0
NS IS TS

THE OLD MILL HISTORY

The history of old Kakopetria goes as far back as the 5th century B.C. with the discovery of a temple
dedicated to the combined worship of the goddess Athena and Hercules the demi God.

The history of the mill, which is known as “The Mill of the Corner”, begins in the middle of the 17th century.
It was built by a monk who made a gift of it to the Monastery of Ayios Nicolaos tis Stegis (St. Nicolas of the
Roof).

The destruction of Ayios Nicolaos monastery in the middle of the 18th century, the church and its property
came under the jurisdiction of the Archbishop of Cyprus as there were no monks to work the mill.

In 1918, with the help of Mr Symeonides, the Archibishop of Cyprus (Kyrilloudi) was persuaded to sell to
the people of old Kakopetria both mill and the land on which the new village is built. Milling being an
expensive venture, it was bought by a group of five people.

In the early 50’s, when not enough wheat was available for milling, the mill fell into disuse, abandoned and
became a ruin. In 1976 it came to our notice as a potential great tourist attraction and after three years, it
was possible to purchase and restore to its former state




FOOD ALLERGY WARNING
Our foods may contain these 14 allergens
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Tuna Tartar chives, coriander, sweet chili,
spring onion, crackers

Taptap Tovov, cyorvompoco koliovopo, yivoko
T0iM, PPécKO

Kpepuvoakt, Adu, kpoxepdxi (3,5, 9) V

Smoked  Trout, Fennel,
cappers, pickled red onion

Kamviery Iléotpopadivokio, pomavaxi,
kamopn, {1060 kokkivo kpeuuvor (3,5, 9)

horseradish, apple,

pijho

tabasco,
brown

Beef Tartar. Mustard, soya sauce,
chives, red onions, pickled cucumber,
bread

Boowo Taprap. Movotopda, ooy, toumdoro,
OYIVOTPAOO, KOKKIVO KPEUUDOL, 0yYOVPAKL TOVPUI,
uovpo youi (3,4,5,7,8,9, 13)

Crispy Halloumi coated in Panko crumbs, deep
fried with orange marmalade

Tpayavo Xalovur movopiouévo, tHyaviouevo Ue
Mapueiado [loptoxdat

(3,4,8,9,12,13)

Grilled Halloumi (4 pieces)
Xwprariko Xaiovut Zyapag (4 teu) (4)

Cheese Bites (4 pieces)
Tvporewurijuaze (4 tcn) (4,8,9,13)

Stuffed Red Pepper with Hot Spicy Feta Cheese
Ilizepra I'spuorh ue Topoxavtepr (4, 9)

Hot Feta (2 pieces) Pan fried feta cheese with
tomatoes, fresh coriander, olives and spring
onions on hot baguette bread

Déra Zeoth (2 te1) Péto oTO THYOVL UE VIOUDTES,
EAMES, PPETIO KOALAVIPO KOl PPECKO KPEUUDOGKL
ta omoia oepfipovior mavw oe (eoto woui (4, 8)

Grilled Trout. A fillet of trout served with our
special lemon garlic & veg butter sauce
Iléotpopa Zyapos. Diiéto [léotpopag mov
oepPipetor e T omeoloMité Uog olAToo. Omo
poTIKG fovTupo, leuovi kot arkopoo (3, 4)
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%757 Soups / Xovmeg

Soup of the day
Yovrma Hpépog (1,4, 8, 9)

Starters / Opexticd  TEFETE

£ Cold / Kpvax

12.00

11.00

13.50

B

Pate (chicken liver) with toast 9.80

Iloté amo 6VKATI KOTOTOVAOD e PPVYOVIC
(4,5, 8)

Feta and Tomatoes, Fresh Basil and Olive
Oil

Déta, Nrouara pe ppéoko faoiliko kai
eAarorado (4)

9.00

Crispy Prawns with Guacamole 10.00
Tpayavéc Iapides e I'kovaxouole

(2,4,8,9,13)

% Hot / Zeota

10.00

9.50

9.50

9.00

9.00

11.50

10.50

Stuffed Mushroom with Goat’s Cheese,
Pesto, Sundried Tomato and Pine Nuts (2 pcs)
Moavitapr I'spioto e kotoixioio topl, méoto,

lootéc vioudteg kar kovkovvapr (2 tuy) (4,
12)

9.80

Grilled Lounza Mature in Wine (4 pieces)
Aovvria Kpacarny Lydpogs (4 ten) (1)

Cyprus Homemade Sausage 9.50

Xoprarika Aovkavika (1)

Grilled Mushrooms with oil and lemon 9.00

Movitapia Lyapag ue Aaot kar Asuovi

Foie Gras Red wine reduction, fig
marmalade

15.00

2okt Ilamoag X0¢ KOKKIVOL KPAGLlov,
popperada cvko (4, 8)

Pastourmas in Phylo Pastry, Yogurt Sauce 9.80
Haorovpuds oe @pvilo kpovotag ue owg

yraovptiod (4, 8, 13)
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FETETE Side Orders / Tuvodsvtikd 7E7E%E

Homemade Tahini / Zmizikoé Toyive (13) 4.60 Yoghurt / Taovpri (4)
Homemade Hummus / Zmitiké Xosuovg (12) 4.60 Steam Vegetables/Aayovikd Atpoo
Feta / ®éra (4) 4.60 Steam Rice / Piéi Atuov

Tyrokafteri (hot cheese dip) /Topoxavzepsi (4, 4.60 Chips | Tyyavités llazdres
9)

Tarama/ Tapaud (3,4,7,8,9) 5.00 Side Salad / Arouixip Zaldra

Olives | Eiiéc 4.60

8. 5%,

QV/
s /ﬁ /\\ Salads / Eaka‘rsg '/> TEUS

4.50

5.00
3.20

3.20

5.20

Green Salad. Mixed Leaves, Walnuts, 18.50 Dakos Salad. Cretan Rusks, Tomato, Onion 16.50

Pomegranate, Pear, Dried Figs, Honey mustard Parsley, Chives, Basil, Oregano and Feta

vinaigrette Cheese

Ilpdowvy ZXaldra. Aidpopa mpdove @dlla, Xalddra Nraxos. Kpnurd Kpibiva

Kapvdio Poor, Ayradr, Tlaota Zoko, Piveykpér ue Kovlovpio, Nroudra, Kpeuuvor, Maiviavog,

povatépdo kar péa (5, 12,14) V 2yowonpaco, Booilixo, Piyovy kot Topi Péta
4,8)V

Crispy Goat’s Cheese Salad. Spinach, Rucola, 20.00 Village Salad. Fresh cut lettuce, tomato, 17.50

Beetroot, Cherry Tomatoes, Goat’s Cheese, cucumber, green peppers, chuncks of feta,

Dried Apricot and Almonds. Topped with green olives, onion, oregano, a touch of dry

Balsamic Honey Mustard Vinaigrette mint and pure olive oil

Tpayavy Xaiara ps Karoixioro Topi. XZravaxi, Xopwtikn Xardra. Ppéoka Loyavika

Poxa, Hovt{dpi, Nropotivia, Katoixioio Topi, TS QUANS (VIOUATES, 0(yyODPOKIO, UOpPODAL,

Taota Bepikoxa ko Audydola oe Xoiroo mpdowvy mimepld poli pe v avbeviiki

Movatapdog pe Mélr kor Bododuixo Ebo

(45,8,12,14) V ovoouo (4)V

pétta,  piyavy  eMES,  KpeUUDOL,
ovvovaoud ue moplévo elaidiado Kal

oe¢

Rocket Salad. Fresh rocket leaves with sundried 17.00 Chicken Salad. Avocado, Green Leaves 17.50

tomatoes, grated parmesan cheese, balsamic Fennel, Fresh Orange Segments, Walnuts,
vinegar and pure olive oil Chicken Breast, Honey mustard Sauce
2oiara Pokko. A100TéC VIouates Koi QpEcKO. Xalara Kotomovio. Afoxavro Ilpdoiva
pOAAO poxKag, pall pe vipdoeg ropuelavag, Doro Mapabo,  Ppéoxo  Tloproxdii,
Poraduuro Eoor kot mopOévo elordlado Kapodio, 2tnboc Kotomovio, Movordapda
(4,8)V xor Méd (5, 12)

2 Y. W

FETETE Pasta & Risotto/ Zvpapwkd & Piléto FERER

Spaghetti Napolitan / Xrayyét pe Zahroa Ntopdrag (1,8) V
Penne al Funghi / Tléveg pe Mavitdpuo, gpéoxa kpéuo, dpwuc poluapt kai okdpoov (1,4, 8) V

Prawns Linguine Fresh Cream & Fresh Dill / Awykovivi pe Capides, @Ppéoro Kpéua kor Avybo
(1,2,4,8) V

Risotto of the day / Pvloro tqs nuépas (1,2,4,11) V
Ravioli of the day / Pafioiia nuépas (1,2, 4,8,9,11) V

Traditional Ravioli. Filled with haloumi and fresh mint / Iapadociaxéc Pafidles ue yéuion amwo
Xodovu ko dvoopo (1,4, 8,9) V

14.50

16.80

25.00

23.50

11.00/16.00

10.50/15.50
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The Mill Trout. A whole 350gr fresh trout cooked 24.50
under a sala-mander grill to perfection
complimented with our special lemon

and garlic sauce. Served with fries.

H Iléotpopa tov Mivlov Oloxinpn 350Qgr
TETTPOPYO, WHUEVH GE TYOPA. OTH TEAEIOTHTO,

KOl GUUTANPOUEVO e TO UOVOOIKO HOG OMS
Aguoviod ko okopdov. Lvvodedetar ue THyavnTég
ratdreg.. (3, 4) P

Tuna Fish Steak. Tuna steak marinated and 28.60
cooked on the grill to a gentle brown color. Served

with seasonal vegetables and jacket potato

Yréwk Tovov popivopiouévo kor wyuévo oty

OYOPO. ZOVOOEVETOL e AOYOVIKG. ETOYNS KO TTOTATO,

tCoket (3, 4) P

Salmon. Pan seared with creamy champagne 27.60
sauce. Served with asparagus and rice.

20louocs Xoté oc KpeUwon 60ATO0 OTO COUTAVIC,
2vvodedeton pe omopayyio ko poli (3, 4,5,8)

Grilled Chicken. A 250g breast of chicken 17.00
cooked on the grill. Served with fresh steam
seasonal vegetables and jacket potato

Kotomovio Xyapag 250yp. otbog kotomoviov
WHUEVO O OYGPa. ZDVOOEDETOL LUE TOTATO, TLOKET

Ko Aoyovid, exoyng (5)

Chicken Piccata. Thin fillets of chicken pan fried, 21.00
flamed in brandy, white wine, finished

with mushrooms and cream. Served with rice
Kotomovio Ihikxdra. Asmid giléta kotomovlov
TOLYOPIOUEVO, O KOVIGK, GOTPO KPOol, LOVITAPLA,
UTOYOPIKG KoL TEASIWUEVO UE QPECKA  KPEUOL.
2vvoodeveton ue podt (3, 4,8, 9)

Chicken Maryland. Breast of chicken covered in  19.00
breadcrumbs and deep fried, with bacon pineapple

and sweetcorn. Served with French fries.

Kotomovio Mépriavr. 2tjoc  kotomovio
TOVOPIGUEVO GE KATHPO. THYAVIOUEVO UE QVOVG,

UTEIKOV Kol KOAOUTOKL. 20VOOEDETOl UE TOTATES
myavnyrég (4, 8, 9,13)

<\‘/1

Pork Chops. Two juicy cuts of pork loin cooked 17.00
on the grill until golden brown, served with French

fries

Xowpwéc Mnpiloies. Avo (ovuepéc umpiloreg
HOQYEIPEUEVES OE TYAPA UEYPL VO. POOOKOKKIVIGODV.
20V00EDETAL UE THYAVITES TOTATES

N8y,
F5L7¢ Fish & Crustaceans / Yapr & MordKlo 7<7&%s

3>

Ny §\\'

‘ll\\

Grilled Prawns 4 Tiger Prawns marinated, 31.00
cooked on the grill with olive oil and lemon.
Served with rice or fresh fries.

Tapideg oto I'kprdh 4 Meydlec Tiger Iopideg,
UOYEIPEUEVES OTO YKPIA UE €AALOAAOO KoL
Jguovi. Xvvodevetor ue poli kKo TOTATES
THYOVITES.

Mussels. French mussels cooked in a 21.00
white wine, chopped onions and finished

with cream.

Moowe. [allika uddio uayeipeuéve. oe
AEVKO KpOOL, KOUUEVO, KPELUDOGKLO. KOl
TeleluéVo e ppéoko. kpéuo. (2, 4, 8)

,
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7:*Chicken / Kotomovio 7<7E%S

Chicken Kiev. Breast of chicken filled with 19,00
garlic butter and cheese. Coated in
breadcrumbs and deep fried. Served with
French fries Kotomovio

Kief. Tnyovito yeuoto othbog kotomovio ue
oKopdo ko fodtvpo, TPl TOVOPIGUEVO OE
PPVYAVIA. ZVVOOEVETAL UE THYAVITES TTOTOTES

(3,4,8,9,13)

Chicken Stroganoff sauté strips of chicken 21.00
breast, onion and mushrooms, flamed in
vodka cooked with white wine, finished with
mustard and cream. Served with potato puree
Kotomovio Xtpoxavop. 2otopiouévo othbog
KOTOTOVAOD KOUUEVO 0€ AWPIOES, KPEUUDICKIO,
HOVITAPLO, UOYEIPEUEVO OE AEVKO Kpaoi, SOTKO,

KOl TEAEIWUEVO UE LOVOTAPOO. KOl KPEUO.
2vvodevetar pe movpé wardras (3, 4, 5,8,)

NVX. "/ Q\‘.//

ETETEPOrK / Xowpwo vSTE%S

Pork Fillets with Commandaria. 26.00
Tender fillets of pork sauté until golden
brown and finished in the oven, with
Commandaria sauce. Served with potato

puree and grilled broccoli (1,3, 4, 5,8)

Xowwa DPuierario ue Kovuavropio.

Tpoeepd yopvd QIAETAKIO. GOTAPIGUEVOL

UEXPL VO POSOKKIVIIGOVY KOl TEAELMUEVO,

010 Qovpvo, pe oditoa Kovupavdapiag.
2VVOOEVETOL LUE TOVPE TATATOS KOl UTPOKOAO



Fillet. 300g tender fresh steak, cooked to your
desire. Served with a choice of French fries, jacket
potato or fresh seasonal vegetables

®rréT0. 300yp. ppécko TPVPEPO OTELK UAYEIPEUEVO
OtV  OpPECKELD, 0OG. ZVVOOEDETAL UE TOTUTES
NYOVITES B TLOKET 1 PPECKO Ay OVIKG, ETOYNS

T Bone. 650g juice fresh steak topped with herbed
garlic butter cooked to your desire. Served with
onion rings and a choice of French fries, jacket
potato or fresh seasonal vegetables

T- Mmnéovv. 6509 ¢péorxo (ovuepd otéik ue
Podtopo orOpIOL KO UVPWIIKADYV  UAYEIPEUEVO
OTHV OPETKELD, OOG.

2vvodedeton e TNYOVITA KPEUUDOIO. KOl TOTATES
YaVITES 1 TLOKET 1f PPETKO AayOVIKG, ETOYNS

Sirloin. 300g tender cut of loin cooked on the grill.
Served with French fries.

Yipioiv Xtéwk. 300yp. tpveepd KouudTt KOVIpo.
QILE WHUEVO oTn GYopo. ZVVOOEVETE UE TATOTES
THYOVHTEG.

Rib Eye. 300g of tender rich steak cooked to your
desire. Served with sauté potatoes, spring onion
and parmesan cheese

Putoi Itéwk. 300yp. tpvgepd mhoboio  otéi
UOYEIPEUEVO TTNYV OPECKELO. TOG, LDVOOEDETOL UE
TOTATES GOTE, PPETKO KPEUUDIGKT KOI TOPUECAVO,

All the above with a choice of pepper (1, 4, 7, 8)
mushroom (1,3,4,9), Béarnaise (1,3,4,9) or
Chimichurri sauce

Ta mo mwavew ue emAoyy TMTEPATHS GAATOAS 1]
CaLTGAS Havitapidv 1§ Mmaepvais 1

Toyuztcovpt

a:v/l \ %

2 8Y, \\V/

Steaks / Sréukg 7EHeHE

47.00

54.00

31.00

40.00

+2.50

Beef Stroganoff. Strips of beef fillet with 38.00
mushrooms onions, garlic, paprika, parsley,
fresh cream and red wine. Served with puree
Bodwé Stroganoff Kouudtio  piAéron,
UOVITAPLA, KPEUUDOL, TKOPOO, TOTPIKA.
UOIVTOVO, PPEcKO. KpEUA Kol KOKKIVO KPOoi.
2vvodederoul (e movpé

Piccata. Thin slices of veal sauté, flamed in 38.50
brandy, cooked in red wine with mushrooms

and finished with fresh cream.

Ikara. Adentés péteg ootopiouévon
pHoayaprod, ploumé o umpavrl .Mayeipeuévo

0€ KOKKIVO KPOOL LUE LLOVITAPIO, KO TEAELWUEVO

ue

PPECKO. KpEUO. 2ZVDVOOEVETAL UE THYOVHTES
ratdreg. (3, 4, 8)

YRV ;WL

RETETE Burgers / Mmtékio 7<78%s

Homemade - 100% Beef / Zmitiko - 100% Bodwvo

Beefburger with Chips
Mmiptént e Totdareg Tryovitég
(3,5,8,9,13)

Cheeseburger with Chips
Mmiptén pe topi xou atdres Thyovntég
(3,4,5,8,9,13)

14.00

15.00

Chicken Burger and Chips 14.00

Mmiptéxt Kotomovlo xou [otares Tnyovités
(@)

Veggie Burger (Chickpeas, Canoli Beans, 14.00
Kidney Beans, Carrot, Beetroot, Leeks).
Served with Chips

Xoprogpayiko Mmotéxt (Pefifia Aompa ko
Koxrxiva ®acdolia, Koporo, Hovilapr ko
Hozdres Tyyavyreg (4, 8, 9, 10) V
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7SS 7y Desserts / Emoopmo 77 %S

Seasonal Fresh Fruit / @péoxa ®povra Enoyljs  6.50

Chocolate Sundae. Creamy vanilla ice-cream  9.00
with chocolate sauce, cream and nuts

2oxolara Zavrel. Toywto kpéuag Povitia pe owg
O0KOAGTOG, KpEUa oavTiyl Kou oAeouévovs Enpois
ropmovg (4,9, 12)

Cream Caramel / Kpéua Kapauéia (4,9) 9.00
Chocolate Lava / A¢fa Xoxoidra (4,8,9) 9.50
+1 scoop of ice cream /+ 1 prého mTayomT6 10.50
Cakes / Muokwoua (4,6, 8,9, 12, 13) 9.00
+1 scoop of ice cream /+ 1 prdha Tay®To 10.00
Mixed Ice Cream (3 scoops) 9.00

Hoywto Argpope ( 3 undrec) (4, 9)

Cyprus Preserved Sweets 3.50
TI'Jvka tov Kovraiiod (12)

Banana Split / Mravava Xriit (4, 6, 9, 9.50
12)

Chocolate Delight. Chocolate ice- cream in ~ 10.00
a chocolate covered biscuit with chocolate

cake in the center, covered with chocolate

sauce and a chocolate flake to finish

2okolatévia Arnolaven. [loywto

COKOAQTOG, GOKOAOTIVA, G COKOAOTEVIO

TOVAITTO. UTLOKOTO, KOAVUUEVO [E TOATOO.

COKOAGTOC

KoL yopviplouévo ue ookolaro, Cadbury’s

Flake (4, 8,9, 12)

Yoghurt with Honey and Walnuts 7.00
Taovpti ue Méi1 ko kapvoia (4,6, 12)

Yoghurt with Honey and Fresh Fruit 7.50
Taovpti ue Méli kou dpéora Ppovra (4)



Cold Beverages / Kpida Pogruaza,

Berry Red Soda, Pink Grapefruit Syrup, Pure
Syrup Red Fruit & Pink Grapefruit soda

2oda Koxxivav Movpwv 33cl, Zipém Pol
Tkpémppovt, Ayvo Zipom Koxkivwv Ppodtwv &
2ooa Pol I'kpetmppouvt

Fruity Ice Tea. Raspberry Tea, Pure Apple
Syrup & Soda

Dpovtévio Haywuévo Tear 33cl. Tod
Bazouovpo, Ayvo Zpom Mnlo & 2oda

Beers /| Mripeg

Local Beer small / Mripa pixpr 33cl
Local Beer large /| Mripa ueyain 63cl
Erdinger 33cl

Erdinger No Alcohol 50cl

Duvel 33cl

Heineken 33cl

Maredsous 33cl

Stella 33cl

Innis 33cl

Asahi 33cl

Peroni 33cl

Mahou 33cl

Mahou No Alcohol 33cl

Fizzy Drinks / Avayvktixa 33cl

St. Nicolas Local Mineral Water
Ay. Nikoiag Meralixé Nepo 50cl / 1 liter

Sparkling Mineral Water 33cl /75cl
Agprovyo Metaliixko Nepo

Fresh lemonade with mint
Dpéoria lepovaoa ue puévra

Fresh lemonade with mint and Mastiha
Dpéckio AEuovaoa ue UEvro Kol HacTiyo
Fresh Orange / @péoroc XouocIloproxdai
Fresh Carrot / @péoroc Xouoc Keporo
Orange Juice / Xoudc Ioprokdii
Apple Juice / Xouos Mijio
Tomato Juice / Xouog Nroudros

Peach Juice / Xvuég Poddxivo

5.50

5.50

3,90
4.90
5.80
5.00
5.80
4.40
5.80
4.40
5.80
4.50
4.40
4.40
4.00

3.60

1.70
3.30

3.50
6.00

5.40
5.60

5.00
5.00
3.30
3.30
3.30
3.30

NVEVIER)
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7 Beverages / Popiipata 7<78%s

Hot Beveraqges/ Zeora Pogruaza

Hot Chocolate / Zeottj Zoxolara (4)

Tea/ Todi

English Tea with Milk / Ted1 ue I'ddo (4)

Herbal Tea. Earl Grey, Jasmine, Mint, Sage,
Rose Damascous, Lavender, Lemon Balm,
Chamomile, Green Tea, Aniseed

Toar Tov Bovvov Ilepyouovro, I[l1aoeul,
Avoouog, 2Zrotiia, Tpravidpoviio, Agfavro,
Méhiooa, Mavilovpava, Xouounis, llpdaivo
t001, 21depitns, 1 Avkavioog.

Coffee / Kagpéc

Cappuccino / Karovtaivo (4)

Nescafe / Néokagpe

Decaffeinated / Néorape Xwpic Kagpeivy
Filter / ®@izpov

Espresso / Ecnpéoco

Cyprus / Kvrpraxds

Cinnamon Roll Ice Latte

Tiramisu Ice Latte

Prices include service and V. A. T.
O1 Tyués mepiiaufavooy, dikaiouo vanpecios . I1. A

5.50

3.80

4.20

4.20
3.80
3.80
3.90
3.00
1.80
5.70
5.70



