Cyan Restaurant / Amathous

Chef : Andreas MAVROMMATIS

Tourteau en feuille de blette, mousseline de choux fleur, huitre et gelée d’agrumes

Crab and Swiss chard Cannelloni, Cauliflower Mousseline,
Oyster and Citrus Jelly
Kovelovi kafovpa ue Ldyovo, movpés kovvovmiol, otpeioia & (eAég amo eomepldoeion

Soupe de petits pois a la menthe, fromage de chevre frais et magret de canard fumé
Green Pea Soup flavored with Mint, Goat Cheese, smoked Duck Breast
Mmileldoovmo opwpatiouévy pe ovoouo, KoToikiolo Topi kol Kamvioto atnfog wamog

Homard, aubergine, oignons confits et artichauts poivrade, condiment corail
Lobster, Eggplant, Onion Confit and Artichokes, Lobster Egg Condiment
Aotoxog, puetit{oveg, kpeuuvor kovpl & ayKivepeg, Kopikevuo amd avyoTepoyo aoTaKon

Filet de veau roti, févettes, asperges et morilles a la francaise
Slow-roasted Veal Tenderloin, fresh Broad Beans, Asparagus and Morel Mushrooms,
Veal Jus
2IYOYNUEVO LOGYOPIOIO PILETO GTO POVPVO, PPECKO. KOVKLA, OTapayylo. & popyilia,
Hoayopiciog {wUog

Glace de thé aux fruits rouges et mousse de cassis
Red Fruit Tea Sorbet and Blackcurrant Mousse
20pUTe OO TOGL KOKKIVWY PPodTOV, LLODS OO PPAYKOTTOPDLO

Triomphe au chocolat Manjari, macaron aux amandes et creme brulée glacée
Manjari Chocolate Gateaux, Almond Macaroon and Créme Brillée Ice Cream
Kéix ano yvioia padpn coxolota Madayaokapng, UOKOpPODY auDYIGLOD, TOYWTO KPEU
UTPOVAE

Café et Petits Fours
Coffee and Petit Fours

Kopés & I'vxourovkiés
Price of the menu : 95€

5% of the net revenue from the event will be donated to a local charity orgnization




The Chef of Cyan, Andreas Mavrommatis : Ambassador of French gastronomy in
Cyprus, Ambassador of Mediterranean cuisine in France.

Andreas Mavrommatis was the first and only participating chef to last year’s edition of Good
France at the Mavrommatis restaurant of the Four Season hotel in Limassol. He came back
especially for the occasion, and he will do the same this year at the Cyan restaurant
(Amathous Hotel), where he will prepare a gastronomic dinner together with the Chef
executive Savvas Savva.

Since 1981, the Mavrommatis family, originated from Limassol, founded 4 stores in Paris, 5
corner shops in Paris, Nice and Marseille, 3 restaurants in Paris, 1 restaurant in Cyprus, a
wine cellar in Paris and a traditional production workshop in Palaiseau. If it became very
famous in Paris and in the regions, the name of Mavrommatis in France is not only related to
its premises: the values of Maison Mavrommatis are passed on from one generation to the
next and the Mavrommatis brothers have established along the years a real culinary
philosophy. For French people, the name of Mavrommatis is associated with Mediterranean
culinary excellency and their hearty passion, that animates them, is engraved in the 21st
century in a spirit of service and proximity for its clients.

On March, 21% 2016, Andreas Mavrommatis, Savvas Savva and the whole team of the Cyan
restaurant will delight their hosts with original recipes mixing tastes and savors in the very
pleasant atmosphere of the Amathous hotel in Limassol.

AMATHUS AVENUE, PO BOX 50513 LIMASSOL, Chypre

Numeéro de téléphone : 00357 25832000
Site internet : www.amathuslimassol.com



http://www.amathuslimassol.com/

