Dinnprer Mesiv

If you 're craving for a delicious juicy steak, then
SteakHouse by Michael is the place to be! Recently
renovated to meet the high standards of the owner, the
restaurant offers high quality food and service. Both the
owner and his team put a great deal of time and effort into
making SteakHouse by Michael one of the best
steakhouses on the island.

The welcoming atmosphere and impeccable service, paired
with high quality ingredients and an extensive wine list,
contribute to a superb dining experience. Our flavourful

steaks, cooked with care and attention to detail, are bound to
satisfy even the most discerning palate!

We are committed to using the freshest ingredients,
including our own house-cultivated vegetables and herbs.
One can surely say that SteakHouse by Michael is a
heaven for meat lovers as one can enjoy prime cuts of the
world's finest meat, including USDA beef.

We are here to make your dining experience a memorable
one! Enjoy...






Starters/ OpEeKTIKX

Avocado Tartar with Marinated Prawns and our house dressing
ABOKXVTO TXPTXP, MXPLVXPLOMEVEC YXPLOEC KXL TO dLKO UXC VTPETTLYK
€10.00

Buffalo Mozzarella with Sun grown Tomato, Rucola leaves and Basil Pesto
Opéaklx MOTOXPEANXK, VTOUKTEG, TPLUDPEPK PUANX pOKKXG KL TTEGOTO BxatALkoL
€8.00

Kamchatka Crab Salad with Crispy Iceberg and Mango
KaBouvpaxg Kxutolxtk, Iceberg koxt M&ivyko
€10.00

Soup of the Day (Please ask your waiter)
ONodpeokix oOUTIX NUEPKRG (TTXPXKXAW PWTNOTE TOV TEPPRLTOPO TXKC)
€6.00

Seasonal baby leaves, Marinated beets, Orange segments and Goat Cheese
AVAUELKTX GUANX TOXAXTXC, MXPLVXPLOMEVX KOKKLVOYOUALX, TTOPTOKKXAL
KoL KXTOLKLOLO TUpL
€8.00

Oak Smoked Premium Salmon the Classic way
KxTrvioTog ooAouoc. H KAXOOLKE €TTLAOYR
€8.00

Tempura of Pissouri Halloumi, Crispy Rocket leaves and Tomato Marmalade
XoXAANOULUL TTLooOUPLWTLKO TEUTTOUPX ME RYPLX UANX PpOKKXG
KoL MOXPUEAXDOX TOMKTXG
€7.00

Kateifi Crusted Jumbo Prawns and Vegetables, Sweet Chili Sauce
FXPLOEC Yy KOXL AXXOKVIKX O€ KXVTXLDL, YAUKOKXDTEPH TXATOX
€11.00

Spinach and Ricotta Ravioli, Sage and Parmesan Butter
PoBLOAL pE OTTXVXKL KXL TUPL PlkOTHK, BOUTUPO PE TTXPUECKVX KXL dXTKOUNAO
€8.00

Stuffed Mushroom with Lobster new
FEMLOTO MXVITEPL ME XOTXKO
€12.00

Quick seared hand dived Scallops with Fennel
and Cucumber Salad, Honey and Soy sauce dressing
PPETKX KTEVLX OWTE ME OXAXTX XTTO POLVOKLO KXL XYYOUPpL,
VTPETTLVYK UE MEAL KL TOL OWG
€12.00

Fresh green Asparagus wrapped with parma ham
and glazed with hollandaise sauce
PPETKN OTTXPAYYLX TUALYMEVX OE TXUTTOV TIRPUXG
KXL YAXOXPLOMEVX HE OXATOX OAAXVTET
€10.00

O1 Tiyég repidapBavouy dikaiwpa utrnpeaiag kai G.M.A.
Prices include service charge and VAT

If you have food allergies, please let your waiter know when ordering




Mains/ Kvpiwg Tkt

Pan roasted Corn fed Chicken Supreme, Mushroom Fricassee
KOTOTTOUAO MEYXAWMEVO UE KXAXKMTTIOKL, PPLKXTE UE MOVITHPLX
€16.00

Premium Norwegian Salmon, Lemon Butter
2oAouog NopBnyioxg ue AepovoBolTUpO
€20.00

Roasted filet of Halibut, Vierge Sauce
ONETO ITTTTOYAWOOUL HE OXATOX Vierge
€18.00

Crevettes flambées au Pernod (Prawns) new
Fxpildoec pAxutré pe ovTo Pernot
€20.00

Freshly ground Black Angus Beef Steak in Brioche
Mooxxpiolo umridTekL Black Angus oe Ywpi Brioche
€12.00

Braised Lamb Shank, Wild Thyme juice
Apviolo KOToL YNUEVO TE XPWHATLOMEVO CTWHO ME Buppl
€18.00

Tagliatelle with Beef Tenderloin and mushroom creamed Sauce,
Fresh Rocket leaves
OPETKLEC THALXTEANEC ME TPLDEPO NOOXXKPLTLO PLAETO, HXVITRPLK,
bPpEOTKLX KPEPX KXL PUANX POKKXG
€17.00

Linguini with prawns, tomato sauce and basil new
OPEOKLX ALVYOULVL ME YXPLOEC, CXATOX VTOUXTXC KOXL BXOLALKO
€18.00

Pork fillet with blue cheese saucenew
Xotpvx GIAETAKLX ME OXATOX blue cheese
€19.00

Roasted Vegetables “Strudel”, Tomato salsa and basil oil
POAO pE GUANO KPOUOTKG KXL YEMLON AXXXVIKWY, &
OXATOX VTOUXTXG KXL AXOL BRTLALKOV
€17.00

O1 Tipég repiAapBdvouy dikaiwpa utrnpeaiag kal O.M.A.
Prices include service charge and VAT

If you have food allergies, please let your waiter know when ordering




From the chargrill/ ETTiAoY€g IXXpXC
Black Angus Prime Cuts Flambée Steaks

New York Strip Steak 300 gr Steak Diana 300 gr
EEXLPETIKAC TTOLOTNTRG KOVTPX HLAETO EEXLPETIKAC TTOLOTNTAC
€25.00 MoOoXXpiolo pLAETO

ME o&ATox Diana
Aged Rib Eye Steak 350 gr €35.00

STELK OTTXAOMTTPLCOAXC

€29.00 Pepper Steak 300 gr

EExLpETIKAC TTOLOTNTXC
Fillet Mignon (Two medallions) 200 gr HOOXXPLOL0 PNETO

Mooxoxpiolo MTTOV-HLAE (2 KOMMKTLX) e CIATOX TTLUTTEPLOD
€28.00 €35.00

: *Flambée:
Beef Tenderloin 230 gr The term flamb [flahm-BAY] is a French

: . word meaning “flaming” or “flamed.” Flambe
MOO—XO(pLO—lO CI)L)\ETO means to ignite foods that have

liquor or liqueur added.
€30.00 This is done for a dramatic effect and

to develop a rich flavor of the liqueur
to the foods without adding the alcohol.

Veal Chop 500 gr - LTS o fanigsic recipes using his
MTTPLCOAX XTTO MOOXXPXKL YXAKKTOG
€29.00

Surf and Turf Side Dishes
Beef Tenderloin 180 gr and Black Tiger Prawns

Mooxxpiolo PLAETO e YXPLOES YiyXG (3) Onion Rings
€29.00 PodéNeg kpeupvdLon
' €4.00

Porterhouse Steak 550 gr Creamy Spinach
STELK UE MTTOV-PLAE KXL KOVTPX PLAETO STIXVXKL ME GPETKX KPEMX
€33.00 €5.00

Creamy corn

Chateaubriand 300gr Kpenwdec KOAXMTTOKL
€32.00 €5.00

For Two Sautéed Mushrooms & onions
Prime Tomahawk Steak 1000gr MaviT&pLo L€ KpEUHDDL TwTE
Mo dvoTouxyok oTelk 1000yp €5.00

€70.00

Selection of Sauces/ ZXATOE€EG
Béarnaise, Mushroom, Red Wine Sauce, Pepper, Whole grain Mustard,
Diane Sauce, Blue Cheese Sauce, Chimichurri Salsa

All our main dishes are served with the appropriate
garnishes and a sauce of your choice.
Extra sauce €2
'OANX TX TTLO TTAVW TEPPRLPOVTAL ME T KXTHAANAX TUVODEUTLKKX
KXL TV OXATOX TNC ETTLAOYNC OXC.
EETpx odATOX €2

O1 miyég repiAapBavouy dikaiwpa uttnpeaiog kai E.MN.A.
Prices include service charge and VAT

If you have food allergies, please let your waiter know when ordering
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