
Menu
TOCHNI VILLAGE SALAD 
Rocket,  hal loumi,   greens,  tomatoes,   f igs,  fresh herbs,  c i trus dressing

TZATZIKI,  HUMMUS, TAHINI
Three class ic dips made fresh in-house,  served for the table.

KOLOKITHOKEFTEDES (ZUCCHINI FRITTERS)
Light zucchini  fr i t ters with herb yogurt  dip.

SMOKED BACON
Thin s l ices of  house-smoked Cypriot  pork,  r ich and savoury.

VILLAGE BREAD WITH FRESH OLIVE OIL
Warm country bread with extra v irg in ol ive oi l  from the region.

RAVIOLI CARBONARA WITH PRAWNS 
Handmade raviol i  in a creamy carbonara sauce,  topped with prawns.

CHICKEN FILLET CURRY
Tender chicken in a mi ld aromatic curry with coconut and spices.

EGGPLANT “TOCHNI STYLE”
Crispy eggplants with vegetables in a sweet and tangy sauce

LAMB KOTSI (SHANK)
Fal l-off-the-bone lamb, s low cooked for hours for deep f lavour.

SMOKED BEEF RIBS 
Beef r ibs smoked to perfect ion in our reverse smoker.

DESSERT
Tiramisu with espresso-soaked biscuits  and s i lky mascarpone.

INCLUDED
•  Coffee or tea
• A glass of  sparkl ing wine to toast  the evening

€65 PER PERSON 


