In the center of the city, in the historic center of Limassol,
within walking distance from the beach, where the vitality

of the center meets the aroma of Limassol, we find “La Mer".

A calming palette of white and sky blue gives the restaurant
the island vibe.
Serves the highest quality ingredients, sourced from
all over the world, flown direct to location on a daily basis,
for exquisite Mediterranean Seafood, setting the standard

for Mediterranean and Cyprus fine dining.

With fresh and impressive fine dining seafood dishes,

“La Mer” brings the Cyprus sea in the center of Limassol



ALLERGENS | AAMEPITOTONA

OIOQIGICICIC

Cereals that contain gluten
Anprrpraxd mow mepréxotn ylovrivn

Sulphur Dioxide
Arpeifie rov Oefow

Milk
ldda

Sesame
Eovadpn

Peanuts
Peorina

Shellfish
Oarpakoeldn

Fish
Wm

Mustard
Movetdpda

Lupin
Aovmve

Eggs
.'J'H,frti

Soya
Zdya

Nuts
Snpod Kapmmod

Celery
Eéwvo

Molluses
Maldria

VISPIBINOOIS

@ Vegeterian | Xopropaywsd

@ Low Cholesterol | Xapnkf xolnotepéhn

@ Gluten Free | Xwpic [Mouvtévn

@ Spley | Kavtepd

SOUPS / ZOYIIEZ:

Lobster bisque @O @@ @ D@

Classic French style bisque served with ruille on toasted bread
Klaown yaleri aotma actaker ogpfipropévn HE popds macmaliopive pe oditea ruille

Soup of the day

Prices include all taxes | O nipde auprnepilapfdvouy dhove tous gbpoisg

€11.50

€ 8.00



COLD APPETIZERS / KPYA OPEKTIKA
Scallops ceviche (@)

Thin slices of fresh scallops marinated with coconut milk, coriander foam
and mango puree

Aemréc gpéree gpfoxoy xreviol paprwamopvo of ydada xapidac, appd xodfavipov
Kl MOVPE MivyKo

Tuna tartar @@@@

Served with soy caviar, venere crisp, pickled ginger and wasabi aioli
Tévog raprdp, oepBiperan pe xafhdpr odpag, rdivelep rovpai ka ddadt and wasabi

salmon @@

Marinated in erange juice, with crunchy fennel, pickled daikon,

Asian pesto and wasabi yoghurt

Mapvapiopévos aolopds oe xppd moproxatod, rpayavde pdpabos, papueldda daikon,
aqankd méote kar yraotpr wasald

Burrata @@

Fresh buratta cheese on a bed of tomato crumble, with tomato puree,

basil oil and olives tapenade

Ppdoro gl Muovpdra of dva orpapa Spuppanopdvne vIopdnas Kar moupe viopd s,
Adidr anmo faouhikg xm oddroa sl

Octopus Carpaccio @

Fresh thinly sliced marinated octopus served with fresh rocket leaves,

olive oil lemon juice, fresh black ground pepper, sweet pink pepper & capers

Aemmée péteg papvapopivor xrarodiod, oepBiperar pe gpéoxa erMa pdxag, xvpd Aspowot eAmdlade,
gproxormppéve padpo mrépl, ylvkd pod mmép km Kdmapn

Oysters &

Fin de Claire No. 2 served with Mignonette dressing
Erpeitia Fin de Claire No. 2 pe odlroa ano kpeppirdara san £

HOT APPETIZERS / ZEXTA OPEKTIKA

Pan fried scallops @

Served with fresh mango chutney, bacon dust, green oil
Eorapropéva xrévia, ocpfipoviar pe odiroa ano pdvyro, Bpuupanouivo unéicoy xar mpdomo Add

Octopus ®

Marinated in red cabbage juice and served with purple potato crisp, green oil,

honey glazed capers

Mapvapeapdve xrandd o xvud kdxkivor ddxavow, oepPiperan pe rpayavée pop nardree, mpdomo Add
ka1 ylacapropivn xdnapn ame uéh

Calamari @

Deep fried tempura calamari with asian coriander pesto and yuzu mayonnaise
Tpayavd eyyavnrd xalapdm pe amancd méoro xddavdpor Kae payiovido yuzu

Red mullet (3)& @)

Fresh red mullet served with aubergine salad, fried leeks, lemon marmalade

and roasted beetroot purée

Ppdoro urapumoerv, ospfiperar pe oaldra pednddvag, myavnid npdoa, papreddda dspovion
Xt reoupd ano mavildm

Mussels @@

Fresh black mussels in a rich dill creamy sauee
@pioxa pavpa pida o mlotola Kpeundn odirea and dvnbo

Prices include all taxes | O |||lf1; uupm;pn.\u.pﬁﬁmv Glove Tone :p-épnuc

€12.50

€ 16.00

€ 15.00

€12.00

€ 14.50

€ 15.00

€ 13.50

€ 11.00

€ 14.50

€ 11.00
300 gr



SALADS / XAANATEZX

Sea food salad @@@ € 18.50

Baby spinach leaves, mix fresh seafood, cherry tomatoes and roasted
sesame vinaigrette
Pidda piport omavarkiot, awipmera ppdoka Balaoond, vioparivia kar Siveyspft ano covodut

Caesar salad )@@= €13.90/ € 16.50

(chicken or prawns) / (Kotdnovdo f yapifeq)

Crunchy mixed salad tossed with home made Caesar dressing, croutons,

crispy bacon and cherry tomatoes

Tpayavd xdpra naonaliopiva ue omnkn oddroa xaioapa, xpovtdy, ipayavd prakov xar vioparina

Goat cheese salad &)@ € 16.00

Baby rocket and spinach with goat cheese, fresh strawberries, roasted almonds
and strawberry vinaigrette

Deilda pocprie pdiac Ko oravakiol pe Karomdoo tepl, gpdores ppdordes Pmpdva apdySala
K Bveyrrer gpdovdag

Poke bowl @& @ €13.50

Sushi rice, fresh tuna, avecado, cucumber, soy sauce and roasted sesame vinaigrette
Pirly gothon, grpéokos tdvos, afexdvro, ayyorp, ediroa odpac ke Biveykpdt ane covadpo

Greek salad &) € 9.00

Fresh sliced tomato, cucumbers, bell peppers, red onicon, capers, feta cheese, oregano
Ppovia Koppévn veopdoa, ayyotpa, mmepids, KoKk Kpepptia, xdnap, géia kar piyavn

RISOTTO & PASTA / PIZOTO KAI ITAXTEX

Gnocchi )@ @@ €21.50

Heme made cacao gnocchi with mixed sea food and carbonara sauce
Emned Nadxr ano kaxdo pe myavnid Balacond xm odlroa sapunovdpa

Sea food risotto @@@@@ € 18.50

Venere rice, mixed seafood and creamy lemongrass infusion
Pifdro pe avaprera Bodaoomd xan xpeuodn odlion and Aspovixopto

Funghi risotto @O ® € 17.00

With mixed mushrooms, truffle oil and parmesan crisp
Paddro pe awdpixra paviedpa, Addd ipotpag kar rpayave mapueddva

Lobster tagliolini @ @) @) € 35.00

Half lobster served with a rich brandy creamy sauce.
Migog aotaxde oepfimopévos ue niotora kpepddes edlroa ano pmpdv

Primavera Ravioli (&) €17.50
Filled with ricotta cheese and spinach, served with baby rocket,

cherry tomatoes, chilli, olives, garlic and olive oil

Pafwila yeprord ug topl pikord ko omawiks, cepfiperdar pe @iAa paspid poskac,

vroparivea, toih, eAeds, oxdpdo xm elmdlado.

Prices include all taxes | Oh tipég oupneplapfavouy Ghous toug ipdyeoug



MAINS COURSE / KYPIQZE ITIATO

Whole lobster @@ @®)

Served with garlic butter or saffron beurre blanc
OAdrdnpog aotaxde, aepfiperan pe oxopdofoitupo 1\ sappdy beurre blane

Red mullet )& @)

Fresh red mullet served with aubergine salad, fried leeks, lemon marmalade

and roasted beetroot purée
Ppdoxo prapumotv, cepBiperar pe caddra peluddvag, tiyavand mpdoa, pappeddda Aepoviod
Kl movpE ano mavidim

Black cod &= @

Marinated with ponzu and served with cauliflower taboulleh, teriaki sauce,
purple hasleback potatoes

Mapvapopévog padpog pracalidpos we novelor, oepfiperm pe raunotrh ano xovvounib,
ddidtoa tepryidsn xai paf nardeg

Pan seared salmon @

Pan seared fillet of salmon served with wilted spinach, quinoa and saffron sauce
Eorapopévo gidéto oodopod, orpfiperan e papolin, onavdra, xiwdd kar oddroa oagpdy

Smoked king prawns @

Pan fried in garlic butter and lemon juice
Eamwotés Paoiinds yapidee ootapiopévic o8 oxopdoPolitupo Kat Xupd Aspovior

Caramelized pork belly @

Sous vide pork belly served with sweet potato puree, vegetable crisps,
pickled red onion and asian jus

Apyopayeipepdvn xopnen Kothid, ogpfiperm pe ylvkonardog, rpayawd daxavikd,
rdrrng Sifidro kpepptd Kar amanyy] odiroa

Smoked Prime Beef Fillet @@

Cooked to perfection, portobello mushreom, roasted baby potatoes turnip
puree and port wine jus

Kamwviord fodivd gudéte, ospfipete pe pavirdpr mopropmédo, pikpes mardres Papeves
aro polipvo, movpé yoyyvhiot kar mlotma edlroa xpamat [Tdpro

Corn fed chicken @@

Sous vide chicken roll stuffed with sundried tomatoes, pinenuts served

on a bed of milanesse risotto, asparagus, roasted tomato puree and hiromeri
Apyopayepepivo pdlo xordroviov vepnotd e haorés viopdes kar mvdha, oepPipsiar
pE prfdne david, onapdyyia, mouvpE ProRc vIopdnas Kan xopoudm

FISH MEZE / WAPOMEZEAEZX

Village Salad | Fried Potatoes | Shrimps | Oven Baked Mussels | Fried Calamari |
Tomato croquets | Grill Octopus | Fried boce | Red snapper | Fried Red Mullet |
Sea bream | Dips: Taramas, Tahini, Humus, Olives, Beetroot, Eggplants salad

Xeopdnkn Zaddra | Tnyavnede Mardeeg | Tapides | Moda orov Podpvo | Thyavnrd Kalapdp: |

€10.00

per 100gr

€ 22.00

€ 28.00

€ 22.00

€ 206.00

€ 18.00

€ 32.00

€ 18.00

€ 25.00

Nroparoxpoxéres | Xrandd oty oxdpa | [dna it Mapida | AvBpivi i Kevprovva | Tnyavied Murapunaiw

Tomovpa | Evvodevnind: Tapapds, Taxiv, Xodpowe, Ehée, Maveddpr, Melulavooaldra

Prices include all taxes | D1 nipés ovprepiapfiavony dlous toug papous



PLATTERS /ITIATEAEZ

Fruit platter €12.00/ € 20.00

Finest selection of local and international seasonal peeled fresh fruit, for 2/ for 4
Moradia and exAextd vidma kar Siebhvit emoxraxd ppéora @oorn.

Antipasti platter () @) € 18.00 / € 30.00

Finest selection of cold meat cuts with selection of local and international for 2 / for 4

cheeses served with sun dried tomatoes, grilled vegetables, crostini and crackers
Mowkadin and sxlexrd allavod, vedma kar o] toped padf pe Pued daxavisd, Araorés
vroudtes, crostin kai Kpdxeps.

Cheese platter (1) (@) € 18.00 / € 30.00
Finest selection of local and international creamy, soft semi-soft for 2/ for 4

and hard cheeses, served with seasonal peeled fresh fruit, nuts and dry fruits and erackers

Motadia and exdexrd vidma xar SieBvr kpepcodn, palaxd, nui-palaxd xa aednpd Twpid,

oepfiperar pe emoxiakd godona @povta, npolc Kapnols Kar anofypapdva pPovTa Kar Kpakep

DESSERTS / EITIIAOFPIIIA

New York cheesecake (3) ()@ € 6.50

Homemade baked cheesecake served with sour cherry jelly
Emnkd rorlkéik prpévo oto golpwo, cepfiperan ue ZeAé Boosivoy

Yuzu and mandarin semifreddo @@ € 6.50

With candied citrus and walnuts crumble
Erpuppévro pe faxapwpéva coneprboedi xar Bpuppanopéve kapidi

Paviova @@ O @ €7.50

Meringue topped with fresh fruits and creme anglaise
Mapéyra pe gpofoxa gpolita kar Kpfua avyeléd

Chocolate Soufflé ()@@ €7.50
Generously dark chocolate soufflé with a delicious molten center and sprinkled

with icing sugar served with vanilla ice cream and walnuts.

Aaxrapiotd oovpdd coxoddrac, pe vypd kévipe Auopdvig coxeddrag. nacnaliopdve

pe Zdxapy dzvn, oepfiperar pe maywid faviliag xar kapidea

Lebanesse mahalepi &) () £ 3.00
With figs and pistachio
AfaviQice paxaleni pe odka Kar mordra

Cyprus candy sweets € 7.00
Finest selection of local Cyprus candy sweets
Movadia amdé exdexd vidma ypluxd ror xovtalon

Sorbet and Ice Creams € 2.00

Finest selection of ice creams and sorbets per scoop
MMoraadia and exdexrd maywrd

Chocolate and passion fruit mousse € 0.80
Rich and creamy chocolate mousse with passion fruit after taste, served with Cyprus walnuts.

[MAovrare war xpepade; povs coxeddrag pe yedon ane gpotite tov ndbfove, cepfipetar pe xunprard xaptdia.

Prices include all taxes | 01 npés oupnepilapfdvouy lous tous popoug



