


Cyprus is often referred to as being at the crossroads of
three continents – Europe, Asia and Africa – and as such
their time-served influences can be seen on the menus of
countless tavernas across the island. But, don’t go
thinking Cyprus is set in its ways. In fact, this forward-
thinking island has embraced grand gastronomy from
around the world, cutting-edge fusion cuisines and trendy
plant-based dishes, which complement the more
traditional Mediterranean fare of slow-cooked meat,
lemon-drenched fish, olives and olive oil, vegetables, fruit
picked fresh from the tree and nuts, perfectly. Of course, it
is all accompanied by some fine Cypriot wines.

Nové l

This former market hall has been reinvented as a
gorgeous, design-led hotel, and now houses one of the
island’s newest restaurants. On Novel’s local, creative and
often organic menu, chefs apply their expertise to dishes
like garlic prawns with sourdough, marinated baby
chicken with orange miso dressing or homemade lemon
tart served with chocolate ganache and pistachio. All
dishes can be accompanied by wine pairings. The elegant
space has inside and alfresco dining and music evenings
where holidaying couples will find themselves mingling
with locals.

Area: Lefkara
Website: theagorahotel.com
Reservations: Recommended
Price: ££
Best Table: On the terrace next to the pool

THE 19 BEST
RESTAURANTS IN
CYPRUS

C a r o l e  F r e n c h ,  T r a v e l  W r i t e r

Novél’s elegant new look and creative menu draw in locals and tourists alike

From humble Cypriot tavernas to Michelin-starred
marvels, here’s where to eat on this eclectic
Mediterranean island.
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