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BREAKFAST / JIPOJ€Um

IRISH “FRY-UP” BREAKFAST / IPAANAEZIKO ITPOTEYMA 5.50
Bacon (rashers), Sausages, Fried Eggs, Black Pudding, Potato cakes, Fried Tomatoes

and Toast or Breakfast Roll, Accompanied with Tea OR Coffee

Mréikov, Aovkavika, Tnyavnta Avyd, IpAavdéiko Aoukaviko, KpokéTes, TnyavnTég
Nrouarteg ko @puyaviég 1) @pavtCoAdki. Zvvodevovrar ue Emidoyri Kagé rj Toayiou.

STEPINN TRADITIONAL BREAKFAST 5.00
TTAPAAOZIAKO TTPOTEYMA “STEP INN”

Grilled Haloumi, Lountza, Village Sausage, Fried Eggs, Grilled Tomato, Mushrooms and |
Toasted Traditional Cyprus Bread, Accompanied with Tea OR Coffee

XoAouur otn 2xdpa, Aovvtla, XwpidTika Aovkavika, Tnyavntda Avyd, NTOUATEG Ko
Mawvitapia otn Zxyépa kot @puyaviég pe Xwpidtiko Kutrpiakd Ywpui. Xvvodebovtou e
Emmidoyn Kagé rj TooaryioU.

THE VEGGIE CHOICE / ITA XOPTO®AIOYX 5.50
Two Fried Eggs, Mushrooms, Tomato, Beans, Potato Cakes, Soda, Cake

and your choice of fruit juice

Avo Tnyavnté Avya, Mavitdpia, Ntoudra, @aoolia, KookéTeg, Kéik kou emmiAoyr) Xupou.

Breakfast is served from 09:00 to 15:00 / ZepBiperar amo 1ig 09:00 péxpr 11 15:00

SCARCERS / OPEKCTIKA

€

SOUP OF THE DAY / 2OYITA HMEPAX 5.00
Homemade Soup served with our Homemade Irish Soda Bread.

A vegetarian option is available

ZmiTikr) Zootra XepPipiouévn e MNapadooroko IpAavéédiko Ywui Zuywuévo pe
Mayeipikr} 266a. Yrapyxer S100€oiun xoTopayikn emiAoyr

GARLIC BREAD / X KOPAOWOMO 4.00
Our Special Bread with Garlic Spread and Melted Cheese
Skopdboypwpo ue Aiwuévo Tupi

CHICKEN TENDERS / ®IAETAKIA KOTOITOYAO 6.00
Tender Chicken Strips Breaded and Fried to A Golden Brown Colour and Served

with our Guinness® Honey Mustard Sauce

Tpupepa Tnyavnta @idetakia KotmovAou Nave, SepBipiopéva pe Tr) SITIKA HOG
SaAtoa MovoTtdpdag Meiob kar Mripag Guinness®

CHICKEN WINGS / ®TEPOYTEX KOTOITOYAOY 5.50
Hot, Medium, Mild with our Shamrock Jameson® BBQ Sauce Served with

Celery and Carrots

@O1epouyes oAU Kavtepésg, METpieg ‘H EAagpiég pe XaAToa Mmépputrekiov Shamrock
Jameson® Zvuvodevpéveg ue MmaoTouvakia Z€Aivou kair KapdTou

MOZZARELLA STICKS / MITAXTOYNAKIA MOTXZAPEAAAX 5.60
Crispy Fried and Served with Marinara Sauce
Tpayavd kai Xepfipiopéva pe SaAToa Mapivapa

POTATO SKINS / TEMIXTEX ®AOYAEZ ITATATAX 5.00
Topped with a Blend of Melted Cheese and Real Crumpled Bacon
Me [€uion Alwpévou TupioU kot Mréikov

SLIDERS BY THE HALF DOZEN / EEAAA MINI MITEPKEP 9.00
These Mini Hamburgers ‘are a House Favourite. 6 Mini Burgers :
with Cheese and Mayonnaise

Avta Ta Mivi MTTépkepg eivan atr6 Ta 1o dnpo@iAf 6 Mivi Mrépkepg pe Tupi ko
Mayrovéla

MEXICAN NACHOS / MEZIKANIKA NACHOS 6.00
Tortilla Chips served with Plenty of Melted Cheese, Jalapenos, and our Homemade Salsa
Toimrg TopTidag oepPipiouéva pe MNMAovoio Aiwpévo Tupi, [Mirépia Jalapenos kou XmiTikr
Zaloa

IRISH O’NACHOS / IPAANAEZIKA O’NACHOS 6.00
Potato Wedges Smothered with Melted Cheddar Cheese, Bacon Bits and

our Homemade Salsa

Oéreg lNararag pe Aiwpévo Tupi Toétap, Tpayavd Kopypatdkia Miréikov

Ko XTIKT) 2GAoa

- BEER BATTERED ONION RINGS / AAKTYAIAIA KPEMMYAIOY 5.00
Deep Fried to a Crispy Golden Brown Colour
Tnyavnta AakTuAibia Kpeupvubiod og XuAs Mripag

o

JACKET POTATOES

Jacket potatoes with your choice of filling.
lNotareg pe pAovda Kai emAoyn YEUIONS

CHILLI CON CARNE / TZIAI 7.00
i

CHEESE AND BEANS / TYPI KAl ®AZOAIA 6.50
TUNA AND SWEET CORN MAYONNAISE 6.50

TONOZX KAl MATIONEZA KAAAMINOKI

SAUTEED GARLIC MUSHROOMS 6.50
2OTAPIZMENA MANITAPIA ME 2KOPAO

THREE CHEESE TOPPING / TEMIZH TPION TYPION 6.00

DESSERTS / TAUKA

€

BAILEYS CHEESECAKE / TXIZ KEIK ME BAILEYS 4.50
A slice of creamy cheesecake baked with Baileys Irish Cream served with

fresh whipped cream

Kpeuwrdeg kéik Tupiol ue IpAavoédiko Aikép Baileys ko ppéokia KpEua

ST. PATRICK’S FROZEN IRISH MUDD PIE 5.00
KEIK ITAT'QTO ST. PATRICK’S "

Rich mocha ice cream in a chocolate cookie crust topped with chocolate & caramel.
TNoywT6 HoKaG 0g KPOUOTA UTTIOKGTOV OOKOAGTOG e OGATOX OOKOAGTAG KOl
KOpOpEAaG

HOMEMADE APPLE CRUMBLE 4.50
ZITITIZIA MHAOITITA

LEBANESE MOUHALABIEH 4.50
AIBANEZIKO MAXAAETTI

FRESH FRUIT SALAD 4.50

DPEZKIA OPOYTOXZAAAAATA

ICE CREAM / MTATQTO 4.00
Your choice of three of the following flavors: Vanilla, Chocolate, Strawberry or Mocha
Emridoyr Tp1cdv amrd TiG 1m0 KATW YeUOoEIG: Bavidia, okoAdra, @pdovAa rj Moka
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BURGERS / MJIEPT KEPE

ob The GRilL
XCTbh ZXAPA

“STEP INN” SPECIAL DOUBLE BURGER 9.00
AIMNAO ZTTEZIAA MITEPTKEP “STEP INN”

2 Beef Burgers in a Double Decker Bun with Crispy Bacon, Cheese, Onion Rings and
Creamy Mushroom Sauce

AUo Bobiva Mtépkep og AimAc Ywudki pe Tpayave Mméikov, Tupi, AOKTUASIA |

Kpepupudiot kou Kpeudddn XcAtoa Mavitapidv

CHEESE BURGER / MITEPTKEP ME TYPI 7.00
BREADED CHICKEN BURGER / MITEPTKEP KOTOITOYAO 7.00
VEGGIE BURGER / MITEPTKEP AAXANIKON 6.50

SADOWLIChES, WIRAPS & PICAS/

ZADTOYICE & Jiicer

€

GRILLED CHICKEN SANDWICH 7.00
ZANTOYITE ME KOTOITOYAO 2XAPAX

Chicken, Lettuce, Tomato and Thyme Flavored Mayonnaise Served in French Baguette
Kotomrouvdo, MapoiAl, Ntoudra kar MayiovéCa Apwpatiouévn ue Quudpi
oepPipiouévo oe FTaAAikr) MITOykETA

GRILLED HAM AND EDAM CHEESE SANDWICH 6.00
ZANTOYITZ ME ZAMITON 2XAPAZX KAI TYPI ENTAM

Served with Flavoured Mayonnaise Sauce
XepPipetar pe Apwparikn ZaAtoa MayiovéCag

SMOKED SALMON SANDWICH 8.00
ZANTOYITXE ME KATINIZTO 2OA0OMO

Served in a French Baguette with Rocket Leaves and Dill Sauce
Seppipetan o€ FaAAikr) Mraykéta e @UAAa Pokag kot SGAToa AvnBou

SMOKED TURKEY WRAP 7.50
ZANTOYITXE ME KATINIZTH T'AAOITOYAA

Smoked Turkey, Bacon, Lettuce, Tomato and Flavored Mayonnaise
Zavrourtg PoAS pe Kamviotr) [adommoUAa, Méikov, MapoUAi, NToudTa kol ADWHATIKT
MayrovéCa

BEEF TERIYAKI WRAP 8.50
ZANTOYITXE ME BOAINO TERIYAKI

Teriyaki and Sesame Seed Marinated Beef Fillet wrapped in a Mexican Tortilla
@iXeTo Bobive Mapivapiopévo og odAtoa Teriyaki ki 2ioGui oepfipiouévo oe
Me&ikavikn TopTiAa

HALOUMI PITA / TITA ME XAAOYMI 6.50
Slices of Grilled Haloumi Cheese and Tomato in Pita Bread ;
DéTeg XaroUr kar Aovvtla ot oxdpa oe Kutrpioki it ue MapouAi,

Nroudra ko AyyoUpi

LOUNTZA AND HALOUMI PITA 7.00
T1ITA ME AOYNTZA KAl XAAOYMI

Grilled slices of Haloumi Cheese, Grilled slices of Smoked Pork Loin in Pita Bread with
Lettuce, Tomato and Cucumber

Déteg Xaovur kau Aovvtla otn oxdpa o€ Kutrpiakr [ita ye MopouAl, Ntoudra

Kau Ayyoupi

All Burgers, Sandwiches, Wraps and Pitas are served with
country fried potatoes

- O)a Ta Mirépykep, avtouits kou iTeg ogpPipovrai e
XWPIATIKES TNYQVNTEG TTATATEG

GRILLED FILLET STEAK / ®IAETO XTH XXAPA 19.00
'GRILLED SIRLOIN STEAK / ®IAETO SIRLOIN XTH XXAPA 19.00
GRILLED RUMP STEAK / ®IAETO RUMP XTH XXAPA 19.00
GRILLED SUPREME OF CHICKEN 11.00

ODIAETO KOTOIMOYAO XTH XXAPA

PORK KEBAB / ZOYBAAKI XOIPINO 10.00
Char Grilled pieces of Skewered Pork served in Cyprus Pita Bread with Parley,

Tomato and Cucumber Salad

2epPipetar oe Kumpiakr) [Mita pe SaAdra amo Maivrave, Ntoudra kair AyyoUpi

CHICKEN KEBAB / ZOYBAAKI KOTOIIOYAO 10.00
Char Girilled pieces of Skewered Chicken served in Cyprus Pita Bread with Parley,
Tomato and Cucumber Salad

SepPiperar og Kumpiakij MNita pe SoAdTta amé Maivrave, Ntoudta kair Ayyoupi

MAID COURSES & Pics

KYPIWZ JIATA & JIICEL

€

AUTHENTIC IRISH LAMB STEW 12.00
AYOENTIKO IPAANAEZIKO PATOY ME APNAKI

A true Irish Style Stew made from Braised Lamb Shanks, Onions, Irish Potatoes, Parsnips,
Turnips, Carrots and Celery

‘Eva mpoayuaTiké IpAavéédiko Payol gTiayuévo pe Kopudra Apvioiov Kpéatog,
Kpeupuobia, IpAavééCikeg lNarareg, [oyyvAia, Kapdta kar ZéAivo

THE GALWAY PORK CHOP / XOIPINH MITPIZOAA GALWAY 12.00
Grilled Pork Chop with a Magner Cider Apple Sauce served with Irish Puree

and Seasonal Vegetables.

Xoipivr) Mmrpi{oAa otn odAtoa MnAd&ibou oepfipiopévo ue IpAavdédixo Novpé kai
Aayavika Etroxnig

POT ROASTED IRISH FLANK STEAK 15.00
DIAETO BOAINO KATXAPOAAX

The True Traditional Slow Pot Roasted with Potatoes served with Onion Gravy,

Irish Puree and Seasonal Vegetables

@iAéTo Sryoypnuévo omnv KarooapdAa, pia MNapadooiokr Suvrayr mou oepPipeTon pue
IpAavéEQiko IMovpé€ kau Aaxavika Emroxrig

PORK SCHNITZEL / XOIPINO ®IAETO IMTANE 12.00
This is not like any other Schnitzel, this is an Original Austrian Style served

with Sauteéd Potatoes

AvBevTik] AvoTpiakr) ovvtayrj Xoipivou lNavapiouévou DIAETou

oeppPipiouévo pe MNardreg oTé

CHICKEN CURRY / KOTOINMOYAO KAPY 10.00 -
Our Special Secret Style to a True Ancient Regional Indian recipe
H Mvorikrj pog MNapardoyri faoiouévn otny. AvBevTiki Ivoikn Zuvtayr

ARTOIS
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MAITD COURSES & PIES
KJPIWZ JIATA & JIICEL

FISH & CHIPS / THTANHTO WAPI & IMATATEX 9.00
Fish fillets battered in Red Ale and served with Irish Chunky Chips and

homemade Coleslaw |
OiAéta Yapiov oe XuAo Kokkivng Mipag Tnyaviouéva ko oepfipiouéva e
XovTpokouuéveg TnyavnTtég MNatareg kou XmiTikr) ZaAdta Coleslaw

THE STEP INN SPECIAL CATCH OF THE DAY

ZIEZIAA WAPI HMEPAZX STEP INN

The Fresh Catch of the Day Cooked in the Chef’s Special Way.

Ask your waiting staff for details

Opéokia Yapia TG Huépag Mayeipeuévn KATa mpoTiunon Tou Xep.
PwrrjoTe Tov/TnV 0€pPITOPO/OX OOG YId AETTTOUEPEIEG

18.00

SHEPHERD'’S PIE / TAPAAOZXIAKH T1ITA SHEPHERD’S 11.00
A True Irish Country Meal. A Casserole of Ground Steak with fresh Vegetables topped
with Mashed Irish Potatoes, Cheddar Cheese and Baked to a Golden Brown

“Eva miaTo G IpAavéédikng Emrapyioag. Bobivog Kiudg koun @péoka Aaxavikd
emkoAvppéva e Nouvpé MNatarag kai Tupl Toétap Ynuéva oto polpvo.

CHICKEN AND MUSHROOM PIE

T1ITA ME KOTOITOYAO KAI MANITAPIA

A Tasteful Chicken and Mushroom Meal in Béchamel Sauce, Flavoured with
Nutmeg and Parsley. Served with Irish Puree and Seasonal Vegetables.
KoBor Kotomrovdo, Mavitépia kou ZaAToa MiTeoouéX ApwpaTIouévn Le
Mooxokdpubo kot Maivrave. ZepBipetar pe lpAavééQiko Moupé kan Aoyavika Emroxrig

a

11.00

STEAK AND GUINNESS PIE / ITITA BOAINOY KAl GUINNESS 12.00
An ancient Irish recipe of Quality Beef Steak, Slow Cooked in an Onion, Mushroom and
Guiness Gravy, topped with a Flakey Puff Pastry Hat and served with Irish Puree and
Seasonal Vegetables

Mia apadootakn IpAavééQikn ovvtayr) amo Bodivo ITEIK, oryoynuévo o 0OAToO

pe Kpepuodia, Mavitapia kar Guiness emIKOAUULEVO e ZUpn POSOKOKKIVIOUEVNG
ZpoAiarag. XepPipetar pe IpAavédiko MNMoupé kai Aayavika Eroxng

CUPRUS CORNER
KYJTPIAK D TWDIA

Traditional Cyprus Dishes. lNapadooiokd Kumrpiokd ESéopata

€

AFELIA / ADEAIA 10.00
Pork Cubes marinated overnight in Red Wine and Coriander and cooked slowly on the
stove finished with Red Wine and some extra Coriander. Served with Fries and Salad.
KoPor Xoipivou Kpéatog papivapiouévor oe Kokkivo Kpaoi kai KoAiavdpo kai
oryopnuévor otn wrid. XepPipovrar pe MNarareg TnyavnTéG kou ZOAGTA.

STIFADO / ZTI®GAAO

Beef Cubes Marinated in Red Wine, Whole Shallots and slow Braised in an
Earth Pot for full flavour

KoBor Bodivou Kpéatog papivapiouévor oe Kokkivo Kpaor, Kpeppudakia ko
aryopnuévor o miAivo 6oxeio yia TAovoia yevon

10.00

10.00 \i

- MOUSAKA /| MOYZAKAX
Layers of sliced Vegetables, Mince Meat and Béchamel Sauce.
Déteg Aaxavikv, Kiudg kar XaAToa MreoapéA pnuéva oto poupvo

THE STEP INN GOES FISHING
TMATEAA OAAAZZINON STEP INN
A Combination of Shrimp, Scallops, Calamari and Cod Beautifully Fried and Served on a
Bed of Fries with Tartar Sauce

{Evag evoTik6G Zuvévaouog oo TnyavnTég Fapideg, XTévia, KaAaudpr kai
MrtrakaAidpo Xepfipiouéva ue Tnyavntég MNarateg kar XGAtoa TapTdp

CHEESE PLATTER / ITIATEAA TYPION
A Wide Selection of Cheeses Served with Fresh Vegetables and Fruits
Mia MeyaAn oikidia Topidv Zepfipiopéva e Opéoka Aayavika ko @povta Emoxrig

10.00

CHEESE AND MEAT PLATTER / TTIATEAA TYPION & AAAANTIKQN 2.00
Fresh Cheese and Cold Meat Cuts with Fresh Fruit and Died Nuts
®péoxa Tupid kai Moikidioa AAAavTikdv Zuvodevpéva ue Opéoka OpolTa ETroxrg Kai

Znpoug Kaptroug

SHAMROCK PLATTER / IMIATEAA SHAMROCK 18.00
Chicken Wings, Mozzarella Sticks, Potato Skins, Sausage, Irish O’Nachos and Mexican
Nachos Served with our Special Sauces, Shamrock Jameson® BBQ And Homemade Salsa
@1epolyeg KotémmovAo, MmmaoTouvakia MotoapéAdag, DEéTeg MNaTdrag, Aovkaviko,
IpAavééQika O’Nachos kai Me&ikavika Nachos Xepfipiopéva e TG X1réoiol XAAToeG
pog, Shamrock Jameson® BBQ kau XmiTikr) SGAoa

THE GIANT COMBO PLATTER / TTIATEAA TITANTAX
A selection of both the Step Inn Goes Fishing and the Shamrock Platter
Mia mAodoia emmidoyr TG Matédag Oalaooivdyv kai TG Marédag Shamrock

20.00

SALAODS / TAANACEL

€

CHICKEN CAESAR SALAD /3ZAAATA KAIXAPA ME KOTOIIOYAO 8.00
Romaine Lettuce, Bacon, Garlic Croutons, Traditional Caesar Dressing, Shaved Parmesan
Cheese and Anchovies

MapoUAi, Mréikov, Kpoutodvia 2kdpdou, MNapadooiakr) ZaAtoa Kaioapa, DAovdeg
MNapueavag kar Avt{olyeg

Add Chicken / Mpoo8£ote Kotémovlo 2.00
Add Prawns / MpooBéoTe Fapideg 4.00
VILLAGE SALAD / XQPIATIKH 2AAATA 7:25

Season’s Greens, Tomato, Cucumber, Onion, Feta Cheese, Oregano, Black Olives and
Olive Oil and Lemon Dressing

Xopra Emroxrig, Ntoudra, AyyoUpi, Kpeuuidi, ®éta, Piyavn, Madpeg EAIEG kou ZaAToO
AaboAéuovo

MEDITERRANEAN SEAFOOD SALAD 8.25
MEZOIEIAKH 2AAATA OAAAZZINON

Season’s Greens, Seafood and Olive Oil and Dill Dressing

Xopra Etroxris, lNoikidia ©@adaocoivdv kai 2aAtoa EAaicAadou kar AvnBou

MEXICAN SALAD / MEZEIKANIKH XAAATA 8.00
Season’s Greens, Green Peppers, Onion, Spicy Chicken, Tortilla and Mexican Dressing
Xopra Emroxris, lNpdoiveg Mirepi€, Kpeupuoéi, Mikdvtiko Kotémovlo, TopTiAAag ko
Meéixavikn XGAToa




