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Thank You for Dining with us!

gourmet bistro & bar

“To create something exceptional, your mindset must be relentlessly
focused on the smallest detail”

-  Giorgio Armani
 

From the interior design to the dishes, desserts, and drinks, here at 
Embers Bistro & Bar we really took this motto seriously and applied it 

in every aspect. The Embers’ menu and everything you see inside has 
been thoughtfully selected to reflect the authentic style of Canadian 
food and design. After living in Toronto for the past fifteen years, one 

of the most culturally diverse cities in the world, we relocated to 
Cyprus to create something unique. We have consciously picked 

certain signature dishes that have been inspired by our own culinary 
experiences in Canada and we knew that if we we’re going to bring 

them here, we had to do It right. We’re introducing the mouthwatering 
Grilled Cedar Plank Salmon. A common method for preparing salmon, 
traditional to the Native Americans of British Columbia, Canada. This 
dish takes on a light smoky woodiness from grilling on a cedar plank. 

Canadians also really love their barbecue, and we’re not talking 
about grilling, but rather smoky, slow cooked, succulent barbecue. 
Our signature slow cooked, dry rubbed ribs are actually smoked in 

house at Embers, along with our fresh signature sausages, and 
cheese. And of course, since we’re all about Barbecue here we 

couldn’t help but spoil you with our fingerlickin good authentic Maple 
BBQ and Chipotle BBQ sauces. To top off our menu, we’ve also 

adapted the Australian inspired FreakShake concept, and created 
our own recipes. These overloaded desserts are messy but carefully 

selected, served and assembled because they’re just that big! 

On behalf of all of us, we welcome you to Embers Gourmet Bistro & Bar 
and hope you will have a truly unique gourmet experience! 

Thank You for Dining with us!



SOUP OF THE DAY                                                                                   4.50
Ask one of us for the soup of the day. Served with homemade croutons.

BBQ CHICKEN WINGS                                                                                            4.50
6 pieces with house special bbq sauce (maple bbq or jack daniels bbq)

HALLOUMI WITH A TWIST                                                                                  5.50
Cyprus’s staple halloumi cheese deep friend and tossed in a honey
and sesame coating.

AUTHENTIC CANADIAN POUTINE (SMALL)                                                    4.50
A French-Canadian dish made of freshly cut French fries and mild cheddar
cheese curds, topped with gravy. 

SO CHEESY DIP                                                                                                     7.50
A true cheese lover’s treat. Four different types of cheese, Philadelphia,
cheddar, edam, parmesam, red pepper, oven melted with spinach and
served with deep fried pita bread 

Starters €

V

V

V/ vegetarian

CALAMARI FRITTI 



COCOUNT SHRIMP                                                                                   6.50
The perfect island summer snack. Shrimps tossed in a delicious beer
batter, coated with coconut flakes and deep-fried served with a refreshing
sweet & spicy orange sauce. 

CALAMARI FRITTI                                                                                    6.50
Lightly dusted and crispy calamari with a dash of lemon served with a
smoked chipotle aioli.  

SMOKED SALMON                                                                                  6.50
Smoked Salmon with cream & dill served on a bed of ruccola with a
drizzle of dill oil

MARINATED OCTOPUS                                                                                           6.50
Grilled Baby Octopus marinated in Mediterranean herbs and olive oil

SMOKED CHEESE                                                                                                      7.50
A selection of In house smoked cheese served with crackers and seasonal
fresh fruit.

€
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COCOUNT SHRIMP 



€

CHICKEN CAESAR SALAD                                                                                  9.50
Grilled chicken breast with crispy prosciutto on a bed of fresh romaine lettuce
with Parmesan cheese, homemade croutons and a creamy Caesar dressing 

GREEK SALAD                                                                                                      6.50
Fresh cucumber, tomatoes, onion, pepper, lettuce, olives & feta cheese
with Greek lemon dressing 

MOZZARELLA SALAD                                                                                           8.50
Buffalo mozzarella cheese, cherry tomatoes, pomegranate, on a bed of crispy
baby arugula leafs with homemade pesto sauce, balsamic vinegar and pine nuts

SESAME BEEF SALAD                                                                                         10.50
Grilled beef, fresh greens, roma tomatoes, goat cheese, sugared cashews,
with sweet chili and teriyaki dressing

Salads (main course)

V

V

V/ vegetarian

MOZZARELLA SALAD



€

SALMON SALAD                                                                                                   11.50
Fresh salmon, poached prawns, Japanese furikake, fresh greens, radishes,
goat cheese, with lemon and caper vinaigrette and dried cranberries

THE SMILING BUDHA                                                                                            10.50
Mixed greens with grilled chicken in a honey Dijon dressing. Topped
with quinoa, cucumber, pear, apple, dried apricots, cranberries, Goat
cheese and spiced cashews.

SEAFOOD SALAD                                                                                                   11.50
Mixed seafood, mixed greens, cherry tomatoes, thousand island dressing

SUMMER’S BREEZE                                                                                             10.50
Baby spinach, goat cheese, green apples, pears, dried cranberries, kiwi,
roasted almonds tossed in a raspberry vinaigrette

V

V

V/ vegetarian

SUMMER’S BREEZE



€

SPAGHETTI BOLOGNESE                                                                           8.50
Pasta with homemade Bolognese ragu sauce with a mix of minced beef
and pork meat.

CARBONARA                                                                                                         8.50
Traditional Italian spaghetti tossed in a fresh cream sauce with Bacon, onion,
garlic,
mushrooms and olive oil and topped with delicious parmigiano. 

SPAGHETTI AGLIO E OLIO                                                                                    7.50
This Naples originated dish is one of the simplest pastas yet most delicious.
Spaghetti tossed in olive oil with finely chopped and sautéed garlic, crushed
red pepper pepper flakes, and black pepper for a kick.  

PASTA PESCATORE                                                                                            12.50
A Mediterranean medley of baby shrimp, mussels, squid, baby octopus,
tossed in a fresh tomato and garlic, lemon and butter sauce. 

PESTO PASTA DI POLLO                                                                            10.50
Spaghetti in a traditional Italian homemade pesto sauce with grilled chicken
strips & fresh cream.

Pasta / Choice of penne, spaghetti, & tagliatelle

V

V

V/ vegetarian

SPAGHETTI BOLOGNESE



EMEBERS SIGNATURE BURGER                                                               9.50
Beef patty, lettuce, tomato, red onion, and dill pickle on a fresh bun
topped with our signature maple BBQ sauce.

BLUES BURGER                                                                                                      10.50
Beef patty topped with crispy bacon, melted blue cheese, and blue
cheese ranch.
             
O CANADA CHEESEBURGER                                                                                   9.50
Beef patty topped with maple BBQ sauce, bacon and poutine.

LIFE ON THE VEDGE                                                                                               8.50
A delicious vegetarian patty topped with avocado, roasted red pepper relish,
lettuce, tomato, onion and our signature burger sauce on a toasted bun

PORTOBELLO MUSHROOM CAP                                                                          9.50
A Portobello mushroom cap grilled to perfection topped with Swiss cheese,
caramelized onions.

TEXAS RANGER BURGER                                                                        11.50
Beef patty topped with guacamole, cheese, and our spicy signature
chipotle sauce.

€Burgers

V

V

V/ vegetarian

EMEBERS SIGNATURE BURGER



SOUTHWEST CHICKEN                                                                                          10.50

Cajun rubbed double chicken breast, roasted sweet peppers, fresh avocado,

crumbled feta, with basmati rice

CHICKEN PARMESAM                                                                                            9.50

Crispy panko and Asiago fried chicken breast, mozzarella cheese, house-made

roasted tomato chutney and fresh basil. Served with seasonal vegetable and

vermicelli noodles tossed in a basil pesto cream sauce

PORTOBELLO MUSHROOM CHICKEN                                                   12.50

Fresh, pan seared chicken breast and Portobello mushrooms simmered in a

roasted garlic cream sauce. Served with seasonal vegetable and vermicelli

noodles tossed in a basil pesto cream sauce

Chicken €

CHICKEN PARMESAM 



RIB EYE (beef steak)                                                                                 16.50
The rib eye steak is one of the tastiest and most elegantly flavored of steaks.
300g Grilled to perfection and taste served with seasonal vegetables and
fresh potato wedges or your choice of side. 

T BONE (beef steak)                                                                                           16.50
A prime cut tender beef steak grilled to perfection.

LAMB CHOPS                                                                                                        13.50
(Lamb chops marinated with olive oil and fresh rosemary, grilled to
perfection and served with potato wedges and mint sauce. 

PORK CHOPS                                                                                                             11.50
Greek style marinated pork cubes grilled on a skewer. Served with
fresh tzatziki and warm pita bread. 

CHICKEN SOUVLAKI                                                                                                10.50
Greek style marinated chicken cubes grilled on a skewer. Served with fresh
tzatziki and warm pita bread. 

PORK SOUVLAKI *                                                                                           10.50

Grill €

CHICKEN SOUVLAKI  



SIGNATURE RIBS                                                                                                       14.90
Full rack of ribs basted in a signature maple BBQ sauce served with baked
beans, coleslaw and your choice of side. 

JACK DANIELS RIBS                                                                                             14.90
Full rack of ribs basted in a signature Jack Daniel’s BBQ sauce served with
baked beans, coleslaw and your choice of side. 

RIBS & CHICKEN WINGS                                                                                   17.90
Half rack of pork back ribs with 5 pieces of chicken wings in your choice of
BBQ sauce: Maple BBQ or Jack Daniels BBQ, served with your choice of side

RIBS & PRAWNS                                                                                                       18.90
Half rack of pork ribs with 5 king prawns in your choice of
BBQ sauce: Maple BBQ or Jack Daniels BBQ, served with your choice of side.

SIDES: Potato wedges     Chips     Jacket potatoes

Ribs €
PULL UP YOUR SLEEVES IT’S TIME TO GET SAUCY!
Our pork back ribs are rubbed, smoked, basted and grilled to perfection. 

RIBS & CHICKEN WINGS
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SIGNATURE RIBS                                                                                                       14.90
Full rack of ribs basted in a signature maple BBQ sauce served with baked
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JACK DANIELS RIBS                                                                                             14.90
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Well trimmed  (300gm) tenderloin, aged for extra flavor and tenderness,
cooked to perfection. All steaks are served with fresh seasonal vegetables
and your choice of side:

STEAK DIANE                                                                                                      18.50
The traditional American pan-fried beefsteak immersed in a delicious
cognac butter Diana sauce.

TERYAKI STEAK                                                                                                      16.50
300g tenderloin in a signature Japanese Teriyaki sauce 

JACK DANIELS STEAK                                                                                            16.50
300g tenderloin marinated and grilled in a sweet whiskey flavored sauce.

BLUE CHEESE STEAK                                                                                            17.50
Classic tenderloin grilled and topped with a signature Blue Cheese sauce 

PEPPER STEAK                                                                                                      16.50
Green Peppercorn with Brandy, red wine, gravy & fresh cream sauce

TOURNEDOS ROSSINI                                                                                           19.50
Beefsteak in Madeira sauce with mushrooms & fois gras

€Steaks

€

STEAK DIANE



SALMON & PINEAPPLE                                                                                                        15.50
Tender salmon grilled with extra virgin olive oil and lemon, paired with
grilled pineapple. 

CRUSTED SALMON                                                                                             15.50
A juicy oven baked salmon in a mixture of herbs crust

GRILLED SEABASS                                                                                                         14.50
Light and tender seabass meat with salt, pepper, and olive oil for a perfect taste. 

CANADIAN CEDAR PLANK SALMON                                                                      17.50
A salmon fillet covered with herbs and grilled on a cedar plank which imparts a
smoky, woodsy flavor, topped with lemon zest and garlic for a touch of zinc

GRILLED SEABREAM                                                                                                       14.50
A succulent Mediterranean style wholefish, seasoned and grilled to perfection.

Fish & Seafood €

CRUSTED SALMON



BEEF & KING PRAWNS                                                                                          21.50

300g Beef tenderloin & four king prawns in a Madeira sauce, served with

freshly cut potato wedges and seasonal vegetables

PORK & PRAWNS IN CHILI SOY SAUCE                                                  16.50

Classic Pork fillet & four king prawns grilled and topped with a chili-ginger

soy sauce, served with freshly cut potato wedges and seasonal vegetables

CHICKEN & PRAWNS                                                                                         16.50

Grilled Chicken Breast & four king prawns in our signature maple BBQ sauce,

served with freshly cut potato wedges and seasonal vegetables. 

Surf & Turf €

SALMON & PINEAPPLE                                                                                                        15.50
Tender salmon grilled with extra virgin olive oil and lemon, paired with
grilled pineapple. 

CRUSTED SALMON                                                                                             15.50
A juicy oven baked salmon in a mixture of herbs crust

GRILLED SEABASS                                                                                                         14.50
Light and tender seabass meat with salt, pepper, and olive oil for a perfect taste. 

CANADIAN CEDAR PLANK SALMON                                                                      17.50
A salmon fillet covered with herbs and grilled on a cedar plank which imparts a
smoky, woodsy flavor, topped with lemon zest and garlic for a touch of zinc

GRILLED SEABREAM                                                                                                       14.50
A succulent Mediterranean style wholefish, seasoned and grilled to perfection. PORK & PRAWNS IN CHILI SOY SAUCE



€Platters For 2
MEAT PLATTER                                                                                                      28.50
Meat for Days! Our meat platter is a hefty combination of all our in house smoked
and BBQ’d meat. Half rack of Pork Back ribs in signature maple BBQ sauce, 6 chicken
wings, 2 shetfalia, 2  lamb chops, 2 signature smoked sausages, 1 pork and
1 chicken souvlaki. Served with village salad, fresh tzaziki, BBQ sauce & chipotle
sauce, rice, chips and vegetables. 

FISH PLATTER                                                                                                      28.50
An abundance of seafood including, ten mussels in garlic sauce, ten grilled
prawns, eight deep fried calamari, one grilled seabream, 2 grilled octopus,
fried sardines and white baits. Served with rice, chips and vegetables, garlic
sauce, tartar sauce, sweet & spicy orange sauce.

CHEESE PLATTER                                                                                                      14.50
Smoked cheddar, blue cheese, goat cheese, swiss cheese, served with fresh
seasonal fruit & crackers

V

V/ vegetarianFISH PLATTER

FISH PLATTER 



€
Cyprus Special
BEEF STIFADO                                                                                                  10.50
A traditional Greek beef stew, with juicy and tender beef cubes immersed
in a slow cooked deliciously intense red wine and tomato sauce

MOUSSAKA                                                                                                    9.50
A Greek zucchini and eggplant casserole with a mixture of minced pork and
beef meat, covered in a thick layer of béchamel sauce that becomes golden
and crusty.

VEGETARIAN MOUSSAKA                                                                              8.50
A hearty vegetable mix of grilled eggplant, zucchini, sautéed mushrooms
topped with a thin layer of potatoes and covered with a creamy
béchamel sauce. 

LAMB KLEFTIKO                                                                                                  14.50
Traditional Cypriot lamb kleftiko with a twist. The lamb is tendered with
white wine then oven roasted. Fresh island herbs and mint sauce
replenishes this tasty dish, then topped with some gravy. 

DOLMADES                                                                                                     9.50
These extra juicy stuffed dolmades in marinated wine leaves will remind
you of your mother’s cooking. The beef and pork meat is seasoned with
cumin and immersed in tomato juice. 

V

V/ vegetarian

MOUSSAKA   



€Desserts

CHOCOLATE ORANGE MOUSSE                                                                                 6.50
This delicious mixture of dark chocolate, cocoa and orange mousse is
the perfect balance of flavours.

RASBERRY CHEESECAKE                                                                                    5.50
A Baked biscuit base topped with a creamy cheese layer, mixed with
a sweet raspberry puree.

CHOCOLAT NOIR                                                                                                         6.50
Suitable only for real chocolate lovers, this decadent cake is made of
rich dark chocolate, cocoa
and liquer. 

APPLE PIE                                                                                                                    4.50
Freshly baked thick crusted apple pie. Served with vanilla gelato

CREPES  (CHOCOLATE OR STRAWBERRY)                                                                4.50
Fresh crepes served with nutella filling or fresh strawberries,
topped with syrup. 

Every dessert is served with a scoop of ice cream 

RASBERRY CHEESECAKE



€Crazy Shakes (dessert for 2) 

 

SNICKERS AVALANCHE                                                                                           12.50
Chocolate Gelato Milkshake with chocolate gnash coating, topped with
fresh whipped cream, chocolate cake, chocolate wafers, snickers bars, and
mini chocolate & almonds ice cream cornet

STRAWBERRY CHEESECAKE DREAMS                                                                    12.50
Strawberry Gelato Milkshake with chocolate gnash coating, topped with
fresh whipped cream, fresh strawberries, strawberry cheesecake,
strawberry syrup, and mini strawberry ice cream cornet

ULTIMATE BAILEY’S SHAKE                                                                                     12.50
Adult it up with Vanilla Gelato, 2 shots of espresso coffee, 2 shots Bailey’s
Liqueur, chocolate gnash, topped with fresh whipped cream, chocolate
brownie, chocolate wafers, Ferrero Rocher, caramel syrup, and mini
cappuccino ice cream cornet

Selection of Gelato Ice Cream   / per scoop                                                             1.50

Roll up your sleeves and indulge in these delicious monstrous desserts for 
two. We’ve taken the original milkshake recipe and added our own twist. 
Every milkshake is made with three scoops of Italian gelato, fresh milk, and 
topped with its own dessert. This story is definitely worth a picture! So 
capture the moment and don’t be shy, eat without a care!

ULTIMATE BAILEY’S SHAKE  STRAWBERRY CHEESECAKE DREAMS    


