Sienna Specials
E101x6 pevov

Soup of the Day
2ovma NuEPOS
or
Chicken Liver Paté

Iloté
or

Mustard Top Hat Mushrooms
with mustard mayonnaise sauce
Mavitdpro mavé ue 6aAT60 HOVGTIP OAS
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CHICKEN AND MUSHROOM
CANNELLONI*
Crepes stuffed with chicken and mushroom
topped with cheese and baked

Kavelovi ue kotomovio kou pavirapio
or

SPINACH AND FETA CANNELLONI
Crepes stuffed with fresh spinach leaves,
and feta cheese. Topped with fetta and baked

KAVEAOVI UE GAVAKL KAl PETO
or

FISH CANNELLONTI*
Crepes stuffed with cod and fresh herbs
Blended with white wine sauce and baked with
fresh herbs. Topped with cheese and baked

Kaveiove ue yapi
All cannelloni served with salad
040 t0 Kavelov oepfipete ue cold o
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Baked Fresh Fruit
with Crunchy Topping and Hot Custard

Dpovra 6T0 POVPVO KOl KAGTAPT

or

Cream Caramel
Kapouéia

or

Panacotta with Chocolate Sauce
IHovakora pe ooxoidro

€13.70

House of Flavours

Soup of the Day
2ovma nuépag
or
Chicken Liver Paté

Ilozté
or

Cyprus Hors D’oeuvres
Taramosalada, Tzatziki, Tachini, Houmous
Served with sienna’s toasted bread
Kvmpiaka opexnira

koK skoskosk sk

MOUSSAKA
Served with salad
Moveakkag
oepflipete ue oaidta
or
AKAMAS PORK
Shoulder end pork chop deboned and marinated in
white wine, oregano and olive oil. Charcoal grilled
and topped with sliced tomatoes, feta cheese and
grilled. Garnished with olive oil and fresh oregano
Served with fresh salad and potatoes
Xopwny unpiiola ano kanrdtll Ty 6XAPaA
HE TOUATA KOl PETA
oepfipete pe 6aldTo KAl TOTATES

koo skok skok

Baked Fresh Fruit
with Crunchy Topping and Hot Custard

Dpovta 6T0 POVPYVO KAl KAGTAPT
or f
Cream Caramel
Kapauéia
or
Panacotta with Chocolate Sauce
Hoavaxora pe coxoldzo

€13.70
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Sienna Specials
E101x6 pevov

Soup of the Day
2ovma nuépag
or
Chicken Liver Paté
Harté
or
Cyprus Hors D’oeuvres
Taramosalada, Tzatziki, Tachini, Houmous
Served with Sienna’s toasted bread
Kompiora opextina
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RAVIOLI
Ravioli stuffed with halloumi. Topped with
tomato sauce, a splash of creamy cheese sauce
and baked. Served with salad
Papfioieg ue caitoo toudrog
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Baked Fresh Fruit
with Crunchy Topping and Hot Custard

Dpovta 6T0 POVPYVO KOl KAGTOPT

or
Panacotta with Chocolate Sauce

Havoxora ue coxoldto
or
Cream Caramel
Kopauéia

€10.00

Soup of the Day
2ovro nuépags
Or
Chicken Liver Paté
I azé
Or
Cyprus Hors D’oeuvres
Taramosalada, Tzatziki, Tachini, Houmous
Served with Sienna’s toasted bread
Kovnpiaxd opextina
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SANTORINI CHICKEN
Breast of chicken sautéed in olive oil with a touch
of garlic and onion. Finish in tomato sauce and
smoothed with a touch of fresh cream
Topped with feta and grilled
Served with fresh baked vegetables and potatoes
Kotomovio ue péra ko cditoa vroudtog

or
SIENNA’S FISH BAKE
Fresh cod baked in white wine cream sauce.
Served with baked vegetable and potatoes
Bakaldog oto povpvo
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Baked Fresh Fruit
with Crunchy Topping and Hot Custard
DpoiTa 6TO POVPVO KO KATTOPT
or

Cream Teas

Baked daily at Sienna

2 Scones & Butter,
with Strawberry Jam & Fresh Cream
or
Profiteroles filled with patisserie cream

Panacotta with Chocolate Sauce
IHovaxota ue cokoidza
or
Cream Caramel
Kapauéla

€10.00

and toped with chocolate sauce
Tea & Nescafe

Note: swapping courses from a different priced menus
Will result to an additional charge
Please consult your waiter

€4.50




