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* Frozen products have been used **approximate uncooked weight. 

 

 

Garden TavernaGarden TavernaGarden TavernaGarden Taverna 

Menu 1: 

MEZEMEZEMEZEMEZE    
 

 
Get the real tastes of Cyprus and choose to have our highly recommended MEZE 

that includes a variety of cold starters, hot middle and main courses including 
selected meats from the grill. 

You get to try a small taste of everything in one go.  Simply Superb! 

 

StarterStarterStarterStarter    
Mixed Dip Platter to share 

  
A feast of local specialities consisting of our ever-so-popular homemade dips, 

Taramasolata, spicy Houmous and Tzatziki.  Accompanied by a variety of different 
salads including Village salad, marinated carrot with garlic, potato salad, coleslaw 

and marinated olives. 
 

EntrEntrEntrEntré    
Halloumi 

Local cheese made from pasteurised goat’s milk, cooked on the grill. 
 

Keftedes Meatballs 
Made from minced pork meat, grated potatoes, onions, parsley and fresh mint.  Deep 

fried until golden brown and served with lemon wedges. 
 

Dolmades 
Stuffed vine leaves with mince pork meat, rice, lemon juice, parsley and onions.  

Served with Napolitana sauce. 
 

Calamari 
Lightly battered Calamari rings deep fried until slightly golden brown. 

Garnished with a wedge of lemon and homemade tartar sauce. 



  All Taxes included in prices given.   All items are subject to availability. 
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* Frozen products have been used **approximate uncooked weight. 

 

Middle courseMiddle courseMiddle courseMiddle course    
Beef Stifado 

Tender pieces of fresh beef slowly cooked with full bodied red wine, chunks of onion, 
tomato paste and a slight hint of cinnamon.  

 

Afelia 
Small chunks of tender pork slowly cooked with fresh coriander and sweet Madeira 

wine. 
 

Tavvas 
Small chunks of tender pork cooked in the traditional clay oven with tomatoes, sauté 

potatoes, onions and cumin seeds for a real spice. 
   

Main courseMain courseMain courseMain course    
 

Romeo’sRomeo’sRomeo’sRomeo’s Mixed Grill 
Boneless tender chunks of lightly marinated Pork Souvla and succulent minted lamb* 

chops together with BBQ spiced legs of chicken, cooked on our legendary spit fire 
over real charcoal. 

Served with baked potatoes, lemon infused grilled courgettes and roasted tomatoes. 

 

DessertDessertDessertDessert    
Fresh Seasonal Fruit 

 
 
 

    
 

 
 


