
*(V) Vegetarian *(S) Spicy

All prices are in BHD and inclusive of 5% government tax, 10% service charge & 10% VAT

STARTERS 
–

TUNA AKAMI 
Cured Japanese tuna, chilli, horseradish,
truffle dressing, coriander (S)

14 

SHRIMP SAGANAKI 
Spicy tomato, feta cheese, dill, anise (S) 

10

GRILLED OCTOPUS 
Santorini fava beans, caramelised shallots,
aged vinegar, oregano

23

GREEK STYLE PIZZETTA
Tomato, red onion, capsicum, olives,
feta cheese, capers, oregano (V)

8

SEA BREAM CRUDO 
Endives, chilli, citrus-soy dressing, sesame (V)  

8

CRISPY COURGETTES 
Greek yogurt, spicy salsa, oregano (V) (S)

6

BEEF SKEWERS  
Marinated tenderloin, salsa criolla, crispy
panko

12

SPREADS 
–

SALADS 
–

GREEK SALAD 
Tomato, cucumber, red onion, Kalamata
olives, feta cheese, oregano (V) 

9.5

LOBSTER SALAD 
Baby gem, radicchio, dill crème, Parmesan
cheese, citrus dressing, tarragon

23

CHARRED BEETROOT 
Red beetroots, goat cheese, walnuts,
honey, fresh oregano pesto (V)

8.5 

 MELON SALAD 
Rocket, frisée, cheese croquettes, 
cashews nuts, herb dressing (V) 

9

TZATZIKI 
Greek yogurt, cucumber, garlic, dill oil (V) 

4

WARM AUBERGINE 
Smoked aubergine, lemon,
garlic-honey dressing, tahini (V) 

4

LYRA TARAMAS 
Smoked fish roe, potato, lemon, dill

 4

SPICY FETA 
Feta cheese, chilli flakes, 
caramelised sunflower seeds (V) (S)

4

 

SIDES 
–

FETA FRIES 
Feta cheese, oregano (V) 

5.5 

GRILLED JUMBO TIGER PRAWNS 
Garlic, chilli, lemon, parsley (S)

5 /pc 

ROASTED SCALLOPS  
French scallops, sumac, lemon, garlic, parsley

22 /6pc

5.5 PATATAS BRAVAS
Crispy potato, spicy mayonnaise, 
graviera cheese, smoked paprika (V) (S) 

5.5 GRILLED MUSHROOMS
Chestnut mushrooms, mustard dressing,
parsley (V)

5.5ROASTED BABY POTATOES & ASPARAGUS 
Parsley, lemon, garlic (V) 

20CITRUS SEA BASS  
Brown butter, orange, fennel, tarragon

GRILLED SEA BASS   
Grilled courgettes, olives, confit
tomato, lemon, basil

20

LOBSTER ORZO  
Lobster bisque, chilli, ginger, spring
onion, feta cheese, anise (S)

36 

MAIN COURSES
 –
“ F R O M  T H E  L A N D ” “ F R O M  T H E  S E A ”

LYRA MOUSSAKA 
Beef Bolognese, spicy tomato sauce,
potato, aubergine, truffle béchamel

15 

23 LAMB SHOULDER 
Black-eyed beans, harissa sauce,
lamb jus, rosemary

LASAGNE BY LYRA 
Fresh pasta, Bolognese sauce, truffle
sauce, Parmesan, beef jus

18 

ARTICHOKE PAPPARDELLE  
Fresh pasta, roasted artichokes,
sun-dried tomato, lemon, dill 

12 

LAMB CUTLET   
Smoked lamb cutlets, lamb jus,
honey, thyme, chilli (S)

22

GREEK STYLE CHICKEN    
Grilled chicken, lemon-chicken
sauce, black garlic, thyme

20

WAGYU RIB-EYE     
Truffle butter, rosemary, smoked salt

46 (400 GR) 


