
MAIN DISHES 
RAVIOLI / 11.95

Spinach and ricotta ravioli with parmesan sauce

MUSHROOM RISOTTO / 14.50
Carnaroli rice with selection of oyster, portobello & champignon mushrooms and truffle oil

LENTILS BOLOGNESE / 11.95
Lentils in a tomato sauce served over spaghetti  

GRILLED CHICKEN / 11.95
Marinated chicken fillet with olive oil and herbs served with vegetables  

ADD    Crispy smashed potatoes: No charge

PORK CHOP / 15.95
Grilled pork chop with tomato salad 

ADD    Crispy smashed potatoes: No charge    

 PAN SEARED SALMON / 17.95 
Crispy salmon fillet with roasted vegetables and lemon garlic mayo 

BITES & SHARED  
 HALLOUMI FRIES / 7.50

Crispy breaded halloumi sticks served with fig jam

   CRISPY BREADED BABY CALAMARI / 8.50
Crispy baby calamari with sweet chili sauce 

HUMMUS WRAP / 6.50   
A tortilla wrap filled with roasted, spiced vegetables and creamy hummus

All prices are in Euros. If you or any of your guests have an allergy or dietary restriction,  
please inform your waiter and our chefs will be happy to accommodate your needs.

SALADS 
CAESAR SALAD / 6.95

Crunchy lettuce leaves with shaved Parmesan, smoked bacon and creamy Caesar sauce 
ADD     Chicken Fillet  €2.50   Prawns €3.50   Croutons: No charge         

GOAT CHEESE SALAD / 8.50                
Garden salad with beets, toasted pecans, strawberries, radish, phyllo, smooth goat cheese and sherry vinaigrette

*Can be made vegan 

TOMATO AND FETA CRUMBLE / 8.50    
Marinated tomatoes with olive oil, Greek feta, crispy pickled capers, whole black olives and Cretan dakos 
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FUDGY BROWNIE / 6.50
Topped with candy popcorn served  

with vanilla ice-cream  

SORBET / 5.50 
2 scoops   

Choose from: strawberry, lemon or mango

LOFT SUNDAE / 6.50
Strachiatella ice-cream garnished with brownie, 

praline and caramel sauce 

FRUIT PLATTER / 5.50
Seasonal fruits

DESSERTS 

All prices are in Euros. If you or any of your guests have an allergy or dietary restriction,  
please inform your waiter and our chefs will be happy to accommodate your needs.

LOFT LUNCH
Follow us on instagram @loftnicosia

AVAILABLE  MONDAY - FRIDAY

LOFT SIGNATURE HOMEMADE BURGERS
LOFT BLACK ANGUS BURGER / 9.50

 Beef patty (180gr) in brioche roll with caramelized onions, lettuce and burger sauce     
Extra patty €2.95     Crispy bacon €1.50     Cheddar cheese €1.50      

Crispy onions €0.95    Lettuce wrap: No charge              

GIANT BLACK ANGUS BURGER / 14.50
Double beef patty (360gr) in brioche roll with crispy bacon,  

melted cheddar cheese, caramelized onions, lettuce and burger sauce  

KATSU CHICKEN / 9.50
Chicken patty in brioche roll with lettuce, honey mustard sauce    

HANDCRAFTED SALMON / 14.50   
Salmon patty in brioche roll with lettuce and lemon garlic mayo sauce 

LOFT SIGNATURE HOMEMADE VEGAN BURGER / 9.50
Vegan patty (180gr) in a vegan roll with caramelized onions, lettuce, and vegan burger sauce 

 
*All burgers except vegan burger served with coleslaw.      

CHOICE OF FRIES
Fries €2.80   Sweet potato fries €2.80   Curly fries €2.80          

LOFT THIN HANDCRAFTED PIZZA
LOFT SIGNATURE PIZZA / 11.50 

With bacon, parmesan cheese, white sauce, mozzarella cheese and truffle oil   

GREEK PIZZA / 9.50
With feta, red onion rings, olives, tomato sauce, baby ruccola, oregano and mozzarella cheese

CLASSIC MARGHERITA PIZZA / 9.50
With tomato sauce, basil and mozzarella cheese   

PEPPERONI PIZZA / 11.50
With tomato and mozzarella cheese

LOFT VEGAN MARGHERITA PIZZA / 9.50
with tomato sauce, basil and vegan mozzarella cheese

STREET FOOD BAR 

THE LOFT GRILLED CHEESE / 6.50
Thick cut country bread overflowing with melted gruyere 

ADD   Country ham OR prosciutto: No charge      Gazpacho €2.50

12TH FLOOR BEST HOT DOG / 8.50
Loaded sausage with caramelized onions, cheddar sauce in fluffy roll topped with sriracha mayo 

Vegetarian                      Pescatarian                     Vegan                     Keto


