‘O\a ta ebéopata pag, payelpevovtal e eEAALOAASO EMAEYUEVO
ATMOKAELOTIKA Ao TG TTOLKIAIEG TWV TTAPAYWYWV HAG
All our meals are cooked using Syntrofia's selected virgin olive oil

‘O\a ta madta pag eival gayelpepeva ue EAANVIKA Kal KUTTPLAKA
Tapadoolakd TTPOLOVTA, EMAEYUEVWY UIKPWYV TTAPAYWYWV
TToU UTTopE(Te va ta mpounBeuteite amd To TAVTIOTTWAEO pag
Our meals are prepared from Greek and Cypriot traditional products (from
selected small producers), which you can purchase from our delicatessen

‘O\eg ol TipEg epthapBavouv ONA & OAeg TIG VOULUES XPEWOELG
All prices include V.A.T. & all legal surcharges
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ENHMEPQZXH A TPOO®IKEX AAAEPTIEX | FOOD ALLERGIES ADVISES

Syntrofia

DELI & BISTRO

Mapdtt AapBdavoupue KABe @povtiba otnv MpogTolacia tou
ebeopatoloyiou pag, Sev pmopoupe va eyyunBouue TNV TAREN EAAeWN
K&Be aAAepyloyovou ouaciag. NMoAAd améd ta edéopatd pag eival xwpig
yAOUTEVN 1| YTTopOoUV VA TIOPACKEUACTOUV KAT ' EMAOYNA HE TETOLO TPATTO.
MapakaloUpe evnuepwote pag yia kabe {Atnua aAAepyiag r ntrote
pag kabe avaykaia mAnpowopia KOs avaykaia mAnpogopia.

Whilst every care is taken with your meal, we cannot guarantee a 100%
allergen free enviroment. Many of our dishes are easily adjusted to gluten free.
Please ask for more information.

: QpeoropayelpEUEVA TTLATA
TS UE éva tnAspwvnua oto tpanéfL oac!

s =i
DELIVERY

T: 22260110
MON-SUN: 9:30am-10:30pm

45, 28th October str, Engomi 2414, Nicosia

Delivery
Aeutépa-Kuplakn, 9.30mu-10.30pup | Monday-Sunday, 9.30am-10.30pm

EAdyiotn mapayyedia 5€ | Minimum order 5€
Awpeadv mapadoon yia napayyeAieg avw twv 20€ | Free delivery for orders over 20€
Kéatog mapadoong | Delivery fee 0.00€ - 1.90€ avdAoya e Tnv TepLoxn)

28ng Oktwfpiou 45, Eykwpn, 2414, Aeukwoaia | 45, 28th October str, Engomi 2414, Nicosia
T: +357 22260110, M: +357 96719291, nicosia@syntrofia.com, www.syntrofia.com [ £ syntrofia.nicosia
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Ytnv «Zuvtpowla» Ba Bpiokelg, mpoldvta
pe ovopacia mpogAeuong (MOM), ye
yewypaoikn évdelén (MIE), ye cuuBoAn
oTNV AelpOpo Yewpyia, ue oeBacpd otnv
Tapddoon Kat KUplwg PE TO JEPAKL TWV
avOpwWTTWV TToU Ta KAAALEPYOUV Kal Ta
TTAPAYOUV WG OUVELSNTOl CUVEXLOTESG PLOG
YAOTPOVOULKNG TTapddoong alwvwy.

Zth «2wrtgopla” Ja bpzite

——W——

- Tupokoutka & - OaAaoowva &

Boutupa AAimacta
- AAAavtika - \uka & Mapperadeg
- YaAdteg & Toupowd - EAEg & EAatdAada
- Zupaplka - lapata & KaAAuvtika
- YLAaAtoeg - Kpaowa &
-'Oomipla Amootdayuata
- Mpotdévta pe yaia - Mavitdpua &
ydidoupag TpoUpeg

- BouBaAiocla mpoidvta - MeAlCOOKOULKA

- Anuntplaka & pulla mpolévta

- Mmayapika & Todu - [iteg mapadoolakeg
- Botava - Aylopeitika mpoiovta

Evnuepwveoai, yia Tig 18LOTNTEG KAl TNV
xpnon 6ekadwv povadikwy TTPoldvIwyY TTou
Bplokelg AMOKAELOTIKA KAl POVoV o€ gUAG.

AmoAapBavelg, Tnv mMpoeTolpacia

TWV TTATWV KAl TwV €6e0PATWY, TTOU
etolpddovtal og avolytr kouliva,
QATTOKAELOTIKA PE TA OLIKA PaG UAIKA Kal
mpolévta.

Kepdileig, yiati n dueon oxéon pe tov
TTAPAYWYO WPEAEL KL TOV TTAPAYWYO Kal
TOV KATAVOAWTH KAl PEPVEL OTaA TPATTE(L HaAG
€€ALPETIKA TPOIOVTA O €EAIPETIKESG TLUEG.

TUPMETEXELG O€ Pia avolytn kKal dlapkn

Sadikacia avalntnong mMEOOVIWY Kal
YEUCEWV.

Z7ov dixd cov xwgo

- To pevou pag

» Mpotdvta amd ta pdela Kal Ta YPuyeia pag

« Catering kal e181kég TapayyeAieg
(eTalpikd yeUpata, kaAdbia picnic, To
Selmvo Twv KaAeopévwy oag)

+ KaAdBua dwpwv

In “Syntrofia” you will find products with
protected designation of origin (PDO),
their geographical information (PGl),

and their contribution to the sustainable
agriculture. The products reflect the love
and the drive of the people who grow and
produce them using traditional methods
over the years.

In “syntrofi” you will Find

—Wi———

- Cheese & Butter - Herbs

- Cold meats - Sweets & jams
- Salads & Pickles - Olives & olive oil
- Pasta - Remedies &

- Sauces cosmetics

- Legumes & beans - Wines

- Donkey milk products - Distilates

- Buffalo products - Mushrooms & truffle

- Cereals & rice - Bee products

- Spices & herbal teas - Traditional pies

- Seafood & salted - Mount Athos
appetizers products

You always know, where, how and by
whom the product you choose is being
produced.

You enjoy the preparation of our dishes
and delicasies, which are prepared in an
open kitchen,using only our materials and
products.

You also win, due to the close relationship
between the producer and the consumer
and as a result the producer offers you
excellent products at great prices.

You participate in the continous search for
new tastes and products.

Home service and delivery

- Our menu

+ Products from our shelves and our
fridges

+ Catering and special orders

(corporate meals, picnic baskets or
meals for your guests)

- Gift baskets

Totd xat gopriuata | Beverages and Orinks
.__WL_

Kagédes xau Pogrinata

Coffee and Chocolate

Espresso 1.20€
Double Espresso 1.70€
Macchiato 1.70€
Nes Coffee 1.70€
Cappucino, Latte, Americano 2.40€
Filter coffee 2.20€
Kumrplakog | Cypriot coffee 1.40€
Kumplakdg (5umdg) | Cypriot coffee (double) 1.80€
Freddo cappuccino 2.50€
Freddo espresso 2.00€
Iced americano 2.50€
Iced Latte 2.50€
Frappe 2.00€
YokoAdta | Chocolate 2.60€

(Zeot N Kpua | Hot or Cold)

(SrabEauol kat xwplic kapeivn / also available decaffeinated)

PPLOOGTIUEVOL QUGIKOL XMOL

Fresh jucces 1007
MoptokdAl Orange 3.70€
MNMaywpévn omtikn Aepovada 3.90€

Homemade fresh lemonade
KokténA @poutwy | Fruit Cocktail 3.90€

AVAYUKTIKA Kol XUnol
Refreshments and Juices

Quoikol Xupoi Aavitng (330ml) 2.50€
Fresh Juices Lanitis

MoptokdAl, Bepukoko, Mkpéumppout, Avavdg |

Orange, Apricot, Grapefruit, Pineapple

Kpavptept | Cranberry 2.80€
Youpwtn | Souroti (natural sparkling water) 1.80€

Coca Cola (Zero, Light), Fanta Orange,

Sprite, Tonic Water, Ginger Ale 1.20€
Mastic Water Maotixévepo 1.80€
AvBpakouyo vepd Tuvunu 1.80€

Sparkling Water Tuvunu

Nepd epplaiwpévo | Still water (500ml) 0.50€
Nepd epplaiwpévo | Still water (1Lt) 1.20€

Toat | Tea

Todu tou Bouvou Tuvunu 1.80€
Mountain tea Tuvunu

Zeotd (emAoyr amd ta mapakdATw) 2.30€
Hot (from the below selection)

Kpua (emAoyr) amoé ta mapakdatw) 2.60€
Cold (from the below selection)

- Todu tou Bouvou / Mountain tea

- Maupo todt pe IBioko, @pdoula, Kepdal,
Buoowvo kat Batopoupo / Black tea with
hibiscus, strawberry, cherry, blackcurrant
and blackberry

- MauUpo todl pe prAo, ToPTOKAAL, KAVEAQ,
kapSapo, KOAlavEpo, pol TUTEPL Kal
yapuaio / Black tea with apple, orange,
cinnamon, watercress, coliander, pink
pepper and carnation

- Todu Biokou pe amo§npapéva ppouta /
Hibiscus tea with sundried fruit

- MNpdowo todl pe dudopo, Tapa&dko, Asuovt
kat Aouila / Green tea with mint, dandelion,
lemon and vebrena

- Mpdowvo todl pe mmowa&g, gotzi berry,
P68, punAo, Bioko kat kuvopodo / Green tea
with hyppophae, goji berry, pomegranate,
apple, hibiscus and kynodoro

M3vpes enplalwmneves

Bottled Beers
Calsberg (330ml) 1.80€
Keo (330ml) 1.80€

Agootaymata | Essences

Toimoupo Tupvdfou pe A xwpig yAukdvico 6.00€
Tsipouro Tirnavou with or without anise (200ml)

Oulo M\wpapiou BapBaytavvng 6.50€
Quzo Plomariou "Varvagiannis” (200ml)
Z\Bavia MNetpdAwva 6.00€

Zivania "Petralona” (200ml)

Z\Bavia MNetpdiwva 14.50€

Zivania "Petralona” (500ml)



Edeouatondyto add tnv vovfiva pas
syntrofia’s Ketchen
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Mowtva | Breakfast

Xwpatikeg miteg amé tnv PAwptva 2.10€
(tupomita, pymouydtoaq, CTAVAKOTILTA, KOTOTILTA, TOOUKVLSomita)
Traditional pies from Florina (cream, cheese, spinach, minced chicken, nettle)

Xwpatikeg miteg amd tnv Awplva XopTtopaywy (CTIavakoTita, Tooukvidomita) (V) 2.10€
Vegetarian Traditional pies from Florina (spinach, nettle) (V)

Dpéoka auvya pdtia pe BouBaliolo kaBouppd Kepkivng 5.60€
Fried eggs with buffalo salami from Kerkini

MNaoUpttL pe avbopelo XaAkidikrg kat kapudia i Snuntplakd ry diawopa péoka @polta 3.90€
Yoghurt served with honey from Halkidiki and walnuts or granola or fresh fruits

®poutocaldta pe avBopelo XaAkidikig kat kavéla 3.50€
Fruit salad with honey and cinnamon (V)

Savtoutts | sanowiches

MNpooouto Euputaviag pe kepalotupt TpitkaAwyv, @UAAa amé cTravakt 6.20€
Kal olp ot maAalopévou BaAcdpikou

Prosciutto Evrytania with kefalotyri from Trikala, spinach leaves

and aged balsamic sauce

Kamviotn méotpowa, kpéua pulndpag pe avibo, kamapl kat Aemtég PETEG ayyouplol  6.20€
Smoked trout, creamed mizithra cheese with dill, capers and thin slices of cucumber

Kpntiké amdkt kotoémoulo, mekopivo ApiAoxiag, poucTomumepLd, 5.90€
OWG PE HOUCTAPSA KAl KATIVLOTH) TATTPLKA

Cretan apaki chicken, pecorino cheese from Amfylochia, musted peppers,

mustards sauce with smoked paprika

Maotélo Xiou, kKuttplakd AOUKAVIKO, vTopdta Kat piyavn OAUumou 5.20€
Mastello cheese from Chios, cyprus sausage, tomato and oregano from Mount Olumpus

Nouvtda, xaloUpy, vtoudta, ayyoUpt Kal @UAAA ppEoKLag pOKAG 4.90€
Lountza (delicasy of Cyprus of dried smoked pork tenderloin), halloumi,
tomato, cucumber and fresh rocket leaves

DOpéoka Mavitdpia, Aaxavika oxdpag kat cditoa BaAicapiko (V) 5.40€
Fresh Mushrooms, grilled vegetables and balsamic sauce (V)

Mpoocwépovtal pe @pavt{oAdKL oAlknG aAécewg r coucapevio | Choice of breads: wholemeal roll or sesami bread

Tltata Tns Waggas | Syntrofia’s dishes

Tnyavid moikiAiag pavitaplwyv pe meTihedL Kat ppéoko Bupdpl 7.20€
Fried variety of mushrooms from Grevena and molasses and fresh thyme (V)

MaotéAo Xiou tnyavité péoca oe @UAAO Kpouotag pe avOopelo, 6.30€
TTATTAPOUVOCTIOPO KAl GOUCAML
Fried mastelo Chio wrapped in filo pastry, served with honey, poppy and sesame seeds

KpUa @dBa Zavtopivng pe Atacto topatdkl avtopivng kat eAaiéAado 5.40€
Fava with sun-dried tomato from Santorini and olive oil (V)

XaAoUpt 6Xapag Ye OTITIKN pappeAdda 4.30€
Grilled Halloumi with homemade marmelade

Wnto Amdakt Kpntng amo xoipivé i kotémoulo pe pouctdpda 8.10€
Kat MAtyoUpL payelpepévo pe mampika Huabiag

Traditional Cretan, pork or chicken Apaki, with mustard,

pligouri «dried cracked wheat» and paprika from Imathia

Xulotriteg OAUPTIOU pE PPEOKLA GAATOA VIOUATAG HAYELPEUEVN 9.30€
pe caAdapt Asukddog, MpaBiépa Kpntng kat dypla pupwdika

Olympus egg pasta with salami from Lefkada, Gruyere from Crete,

served in a fresh tomato and wild herbs sauce

MNapadooiaké {upapikd Koéppeg AApwTTiag Ye Yntr) HOUCTOMUTEPL], 8.20€
Havitdpla Kal apwHAatiko eEAALOAAS0 PPECKWY HUPWSIKWY

Traditional Korres pasta from Almopia with grilled musted peppers,

mushrooms, aromatic olive oil with fresh herbs and spices (V)

Kp1Bapodto pe auyotdpayxo MeooAoyyiou kat oulo 9.30€
Kritharaki pasta with Messolongi grey mullet roe and ouzo

ZUuykAwo Kpntng oe ehatdAado pe kplOapopumoukiég kat Bupdapt* 6.80€
Syglino from Crete fried in olive oil, served with barley rusks and thyme*

Kamvioté xolptvé piAéto Beppiou pe ynto mavtldpt Kat Kpgpa ylaouptioU* 7.40€
Smoked pork fillet from Vermio with roasted beetroot and yoghurt cream®

Mmuptékt amé BouBalioclo kpéag xapnAd o Autapd, pe Botava Kal pmaxapika* 8.00€
Burger made from low fat buffalo meat, with herbs and spices*

Fagvitovess | Side orders

Wntd Aaxavikd oxdapag 1.90€
Grilled vegetables

Wntég matdteg pe PpEoKa HUPWSIKA 1.90€
Potatoes with extra virgin olive oil, fresh herbs & spices

MAwyoUpt MéNAag pe £§tpa mapBOévo eAatdAado 1.90€
Bulgur with extra virgin olive oil, fresh herbs & spices

* EmAé€te ané tig mapaxdtw yapvitovpes | Choose your side dish
(V) yla xoptagayoug / for Vegeterian

Zalates | satagds

Mpdoivn caldta pe ppPEcKa HUPWSIKA Kal amaklt
(kotomouAo, XoLPLvé N KOUVEAL) pe AadoAépovo
Green salad with Apaki (chicken, pork or rabbit), fresh herbs
served with an oil and lemon dressing

TaAdta pe ommavakl Kat poKa og ppécka pUAAapdkia, kaBoupdiopéva pouvioukia, 8.80€
avapn kat dressing amd cUKo Kal JEAL

Spinach and rocket salad marinated with a fig and honey dressing

served with roasted hazelnuts

ZaAdta pokag pe podL, coucapévio macteAdkl, mekopivo Augiloyiag 8.30€
Kat maAaiwpévo §UdL

Rocket salad with pomegranate, sesame & honey sweet, pecorino cheese

from Amfilohia and aged vinegar

Topatocaldta pe tupi wéta Bepoiag, kamapn, dypla piyavn kat eAaiéAado 5.80€
Tomato salad with exquisite feta cheese from Veroia, capers, wild oregano and olive oil

YaAdta pe Bpaota Aaxavika emoxng (V) 5.30€
oepBiplopéva pe mapBévo eAaidAado kat malaiwpévo UdL

Salad of steamed seasonal vegetables (V)

served with virgin olive oil and aged vinegar

ZaAdta amé mAtyoupt MEAAQG pE PPECKO KPEUUUSL, TILITEPLEG, VTIOMATA, 4.40€
avnbo kat €§tpa mapOévo eAatdAado (V)
Salad from bulgur Pella's, fresh onions, peppers, tomato and extra virgin olive ail (V)

AMowpég (Aywwpitikn MeAhitdavooalata (V), Aeukoég Tapapdg, Komaviotr) Kautepn (V))  3.90€
Spreads (Eggplant Mount Athos (V), White taramosalata, Melted spiced white cheese (V))

Maudica Wwata | Chidren menn

Mapadooiakég xepomointeg xulormiteg e eAaidAado 4.20€
Traditional hilopites (egg pasta), with virgine olive oil

MNapadoolakég xelpomointeg XUAOTIITEG e (PPECKLA OAATOA VIONATAG 4.70€
Traditional hilopites (egg pasta), with fresh tomato sauce

DdpatloAdkia pe HIKPA AOUKAVIKA KOUVEALOU 5.20€
(ue YNTa Aaxavikd ) Yntég matdteg e PPECKA HUPWSELKA)

Hot dog from small sausages made with rabbit meat

(served with grill vegetables or potatoes with fresh herbs & spices)

Mmuptékt amé BouBalioclo kKpéag pe kacépt TpIKAAWV 5.60€
(Me WNTA Aaxavikd 1 WNTEG TTATATES UE PPECKA HUPWAOIKA)

Burger from buffalo meat with yellow cheese from Trikala
(served with grill vegetables or potatoes with fresh herbs & spices)

Tagadoctaxa. Wwovtiaxa Tegex | Tradetional Perek Pres

MNapadooiaké Mepék pe avBéuelo, tupi péta Huabiag, ppéoko auyd kat Sudopo 7.00€
Traditional Perek pitta with feta cheese from Hmathia, flower honey, egg and fresh mint

DUAAa MNepék pe MOIKIALIQ ATTO TUPOKOMIKA Kal AAAAVTLKA TOU PITTAKAALKOU 8.40€
Traditional Perek pitta with variety of cheeses and sausages

Mepék yla xoptowdayoug yeULlopéva PE TTOLKIALD PnTtwyv pavitaptwy (V) 7.40€
Traditional vegeterian Perek pitta filled with variety of grilled mushrooms (V)

Qtdpopes Watéles | Platters

Matéa Teoodpwv Tuplwy (4x60gr) 15.00€
Four type cheese platter

MatéAa’ESL Tuptwv (6x60gr) 19.00€
Six type cheese platter

MatéAa Teoodpwv aAAavTIKWY (4x60gr) 15.00€
Four type cold cuts platter

MatéAa’E§L aAAavTikwyv (6x60gr) 19.00€
Six type cold cuts platter

MatéAa Tpiwv Ttuptwv Kat Tplwv aAAavTIKWV (6x60gr) 19.00€
Three type cold cuts & Three type cheese platter

MatéAa Teoodpwv Tuplwv Kat Tecodpwv aAAavTikwy (8x60gr) 24.00€
Four type cold cuts & Four type cheese platter

MatéAAa pe téooepa AOUKAVLIKA (4x75gr) 18.00€
Four type sausage platter

Matéa Papopelédwv TE0oApWY ATOUWV 13.00€
Savory saefood platter for four person

Matéa Papopelédwv dUo atdpwy 17.00€
Savory seafood platter for two person

EmmAéov emAoyry aAAavTiKoU I} TUpLoU OTIG TMATEAEG MAG (avd 60gr) 3.00€
Extra cold cuts and/or cheese on our platters will be charged accordingly (per 60gr)

MatéAa GAVIOULTS (OTIG TIHEG TwV GAVTOULTS)
Our menu sandwiches variety can be served as a platter (at the single sandwiches price)




