Sienna’s Specials
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Soup of the Day
2ovra nuépag
or
Chicken Liver Paté
Hoté

eskskskokesk

PALERMO RAVIOLI
Ravioli stuffed with halloumi. Topped with
Bolognaise sauce, a splash of creamy cheese
sauce and baked. Served with salad
Pafioiss pe cditoo moiovelg
or
RAVIOLI for vegetarian
Ravioli stuffed with halloumi. Topped with
Napolitano sauce, a splash of creamy cheese
sauce and baked. Served with salad
Papioles ue oditoa toudrag
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Traditional Yoghurt Mousse
Yoghurt mousse served with
the chef’s raspberry sauce
2miticlo yAvKo y1aovpTl
or
Panacotta with Chocolate Sauce
Havarkota pue coxoidra
or
Cream Caramel
Kapouéla

€10.00

Soup of the Day
2ovma nuépag
or
Chicken Liver Paté

Iaté

sesfesfeste e
SANTORINI CHICKEN

Pieces of breast of chicken sautéed in olive oil
with a touch of garlic and onion
Simmered in tomato sauce and smoothed
with a touch of fresh cream
Topped with grilled fetta
Served with fresh vegetables and chips
Kotomovio ue péra ko cditoa vroudtog

dectesieskosk

Traditional Yoghurt Mousse
Yoghurt mousse served with
the chef’s raspberry sauce
2miTiolo yAvKo yaovpTl
or
Panacotta with Chocolate Sauce
IHavakota pe coxolidta
or
Cream Caramel
Kapauéla

€10.00

Cream Teas

Baked daily at Sienna

2 Scones & Butter,
with Strawberry Jam & Fresh Cream
or
Profiteroles filled with patisserie cream
and toped with chocolate sauce

Tea & Nescafe
€4.50




Sienna’s Specials

E101x6 pevov

Creamed Garlic Mushrooms
Mavitapia cropdodTo
or

Soup of the Day
2ovma nuépag

or

Chicken Liver Paté

Haté
or
Mustard Top Hat Mushrooms
with mustard mayonnaise sauce
Mavitapio wové ue 6ditoa HoveTapoag

sesesiesieck

PEPPERY BEEF

Pieces of rump steak in a rich
crushed black pepper corn sauce
Served with dumplings and garnished
with a dash of fresh cream
Served with fresh vegetables and chips
Boowvo ue mimeparn odlroa

sk sk sk sk

Traditional Yoghurt Mousse
Yoghurt mousse served
with the chef’s raspberry sauce
2miticlo yAvKo y1a.ovpTl
or
Créme Brulée
Kpéu Ilpovié
or
Profiteroles
Filled with fresh cream and served
with hot chocolate sauce
Hpoprtepo

€17.50

Mustard Top Hat Mushrooms
with mustard mayonnaise sauce
Mawvitapio wové pe 6aiT60 HOVGTAPOAS
or

Soup of the Day
2ovro nuépas
or
Chicken Liver Paté
Hoaté

Cyprus Hors D’oeuvres
Taramosalada, Tzatziki, Tachini, Houmous
Served with homemade toasted bread

Korpiaxa opextina
skskoskoskokok

SIENNA’S FISH BAKE
Fresh cod baked in the oven with white wine cream sauce.
Served with chip and vegetables
Baxalaog oro povpvo
or

AKAMAS PORK
Pork chop deboned and marinated in white wine, oregano
and olive oil. Charcoal grilled and topped with sliced
tomatoes, fetta cheese and grilled. Garnished with olive oil
and fresh oregano. Served with fresh salad and chips
Xowpwvny urpiioia pue topdro Kat péta

SAUSAGE, MASH and ONIONS
Braised sausages in red wine and oxtail sauce
Served on a mound of creamed potatoes
Garnished with fried onions
AOVKAVIKO PE TATATES TOVPE KO KPEUUVOLAL

skekosk skekosk

Traditional Yoghurt Mousse
Yoghurt mousse served with the chef’s raspberry sauce
2miticlo yAvKo ylaovptt
or
Cream Caramel
Kopouéia
or
Panacotta with Chocolate Sauce

House of Elavours

Havaxota pue coxoidro

€13.70
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