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Golya Restaurant
The last outpost before the tip
of Cape Koruçam (Kormakíti),
the hamlet of Sadrazamköy is
the nearest point on North
Cyprus to the Turkish main-
land, just 74km away. Golya’s
is even further along the cape,
where the tarmac ends at a new
development. (The stabilised
track to the cape beyond the
restaurant is fine for cars.)
Golya’s gets its name from a
farm, now a ruin, located between Koruçam and Sadrazamköy. It
is Turkish Cypriot owned. Everything is cooked to order, so
service can be a bit slow if they’re busy — but it’s easy to sit in the
sun and enjoy a drink while you wait. If you want Sunday kleftiko
here, it’s best to telephone the previous Friday to order. 
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Yorgo Restaurant
This home-spun but renowned
meat restaurant in the heart of
Koruçam is very popular at
weekends, especially on Sun-
days, when Greeks visit the
church opposite, and kleftiko is
the speciality of the day. The
meat, yoghurt and cheese are
all locally sourced and excel-
lent. If you’re only after a light
lunch, just stay with mezes —or
make sure you specify a small
portion of meat! The meat is
sold by weight; half a
kilo is plenty for two
normal appetites. 
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YORGO RESTAURANT
Koruçam centre
℡ ask for Maria on (0533) 8642772
or 392 7242060 
daily ex Mon, all year, for lunch
and dinner  ££

locally sourced meat — lamb
chops, kebabs, chicken and the like,
accompanied by a selection of
meze dishes
local cheese and yoghurt
kleftiko is the Sunday spe-
ciality
home-made red wine, served in
a 1.5 litre water bottle, is good but
expensive

GOLYA RESTAURANT
Sadrazamköy
℡ (0533) 8603934 
all year, Sun-Thu 11.00-20.00, Fri-
Sat 11.00-midnight; cl Tue  ££

good menu for its isolated
location
fish of the day, chops or
steak with salad
kleftiko cooked in a clay oven on
Sundays; manti
kebabs, makarna tavuk
lighter fare: sandwiches, salads,
selection of 5 mezes

Yorgo‘s (below) and their
kleftiko ovens (right)

Golya (left) and their manti 


