WHEN IT COMES TO YOUR ALLERGY, YOU'RE THE EXPERT.
If you have an allergy or sensitivity to a certain food, no matter how big or small, it's important you

let us know. Please contact our Front Office desk to arrange an appointment with our Food &
Beverage Manager and Executive Chef. To help make things clearer, on our buffets and menus, we've
labelled the most common allergens which could be present in our food. Please use these as an
indicator to help you make an informed decision about what you put on your plate.

OTAN MPOKEITAI A AANAEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av £xete kamola aAAepyia ) evaloBnoia og KAMOLO CUYKEKPLUEVO daynTo, ival TTOAU onpaAvVTIKO va o
yvwpiloupe. NapakahoUpe 6mwg aneuBuvOeite oTnv UTIOSOXN YL TIPOCWTILKO pavteBoU pe Tov Food &
Beverage Manager kal tov Executive Chef.

2TA UMOUdE KaL TA LEVOU MOG EXOULE EMILONUAVEL TIG TiLo Stadedopéveg alepyieg i Suoavetieg mou
mOavév va pokAnBoUv amd cucTATIKA TToU EUMEPLEXOVTAL oTA hayNTA HaG.

MapakaAoUpe aKkoAOUBONOTE TIG MAPAKATW CNUAVOELS yLa va EEPETE TL BATETE OTO TMLATO COG.
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STARTERS / OPEKTIKA

Fried Fresh Calamari
Crispy Deep-fried Calamari & Saffron Skordalia
Tpayavo tnyoavnto KaAaudpt pe ckopdaAld pe kpoko Kolavng

®@

Smoked Salmon

Cubes of Hot Rosemary Smoked Salmon

with Sundried Tomato & Eggplant Tartar with Parmesan Crisps
Koppatakia {eotoU Kamviotou 6oAOUoU

HE ALAOTEC VIOUATEG Kol XaBLapt peAtt{avag Kot Toing mapuelavog

@@

Ntomatokroketes
Cherry Tomato Beignets with Fava & Herb Pesto
Kpokéteg amo vropativia pe ¢pafa Kol apwUaTIKO TTECTO

®OE®

Halloumi & Lountza
Cyprus Pitta Crostini with Halloumi Trilogy
Kumplakn mita pe tplloyio xaAoupou

®O@

Kolokithi
Zucchini Fritters with Mint, Green Leaves & Tirokafteri
KoAokuBokedTtédeg ue Sudopo, mpactva GUAAA KL TUPOKOAUTEPN)

OlCITIV)

€9.00

€8.00

€6.00

€7.00

€6.00



BRUNCH
Served from 10:30 am until 12:30 pm

Pulled Lamb & Eggs

2 Poached Eggs, Pulled Lamb on a Toasted English Muffin,
Spinach Hollandaise Sauce

2 auya MooE e apVAKL Kovol o€ ayyALlkd padv

Kol cGAToa OANQVTEL LE OTTOVAKL

®®@

Angus Steak Fillet & Eggs

2 Poached Eggs, Fillet Steak, Grilled Mushrooms,
Spinach Hollandaise Sauce

2 auya moog, péto Bodvo, pavitapla otn oxapa
Kol cAAToa OANQVTEL JLE OTTOVAKL

®®@

Benedict Salmon

2 Poached Eggs, Norway Salmon, Fresh Asparagus,
Beetroot Hollandaise Sauce

2 auyd noo€, oohopog NopBnyiag, dpéoka omapayyla,
oaAtoo oANavTEL amo mavtlapt

ClOJCIC)

Avocado with Poached Eggs
2 Poached Eggs, English Muffin, Avocado and Hollandaise

2 auya mMoo€ Pe ayyAlko padLy, aBokavto kal caAToa oANAVTEL

®®®

€12.00

€18.00

€12.00

€10.00



SALADS / ZANATEZ

Super Food Salad

Baked Sweet Potato, Beetroot, Rocket, Avocado,

Mango, Quinoa, Wakame & Pine Nuts

Wntn yAukomatdta, mavtl{apt, poka, afoKAvVTo, HAVYKO, KLVOa,
dUKLa KaL TILVOALL

OSICIOCIY,

With Tuna / Mg tévo @

With Chicken / Me kotémouAo
With Prawns / Me yapibeg

Smoked Beef Salad

Baked Goat Cheese with Black Mission Figs, Baby Rocket,
Pomegranate & Bosco Vinaigrette

Wn1o Katolkiolo Tupl pe pavpa ouka, poka, posdt

KOl VIPEGLVYK HOUPpWV

HO®OE®

Caesar Salad Forever

Romaine Lettuce, Crispy Bacon,

Parmesan & Pan-fried Crispy Chicken

MapoUAL Tpayavo UTELKOV, TTapUelava Kal TPAYavO KOTOOUAO

OCITIOC)

With Prawns / Me yapibeg

Crispy Wild Salmon Riviera Tempura Salad

Dressed on a bed of Crispy Greens, Garden Vegetables

with Mediterranean Salsa Dressing

Me Tpayava papoUAta, dtadopa XOpTa Kol LECOYELAKO VIPECLVYK

SIOIOICIOJO;

Greek Salad

Tomatoes, Cucumber, Feta Cheese, Onions, Olives & Fresh Oregano
NTOMATEG, ayyoupdKl, GETa, KPEUUUSLA, EALEG Kat dpEaKLa piyavn

O@@O®

Grilled Octopus & Country Chorizo Brochette

With New Potatoes Sarda, Black Olives, Cherry Tomatoes,
thinly sliced Fennel, Mustard, Olive Oil & Lemon Vinaigrette
MIKPEG TTATATEC, LAUPEG EALEG, VIOMATIVLA,

PAoKOUUEVO PLVOKLO, pouotapda, AadoAépovo

@OH®E®

Dips
Tzatziki, Hummus, Taramasalata, Melitzanosalata
TZatlikt, xoupoug, TapapooaAdta, peAtt{avooaidta

@@O®®

€13.00

€18.00

€15.00
€16.00

€20.00

€14.00

€16.00

€16.00

€13.00

€15.00

€5.00



SOUPS / ZOYNEZ

Chilled Andaluz-Style Gazpacho
served with Diced Cucumber
KpUa ykaomnatoo AvbaAouaiag pe ayyoupakt

®EO®

Soup of the Day
Youmna tn¢ Huépag

®@®E®

SNACKS, BURGERS & SANDWICHES /
2NAK, MNEPTKEP KAI ZANTOYITZ

Santorini
Chargrilled Octopus, Yellow Lentil Mash & Caramelized Onions
and Local Aromatic Olive Oil

XTamodAakL oXapac, MOUPEG Ao Kitpvn Gakr, KApopHEAWUEVA KPEUULOLA

Kol pWHOTIKO eAatdAado

@@ E©

Golf Club Burger

Pulled Lamb Burger, Sun-dried Tomatoes, Onion Confit & Feta Cheese
ApvakL kovdi, AlaOTEC VTOUATEC, KApaUEAWUEVA KpeUUUSLA Kat PETa

®OBO®

Chicken Wrap

Grilled Chicken with Avocado, Spring Onions, Lettuce,
Tomatoes & Tahini Mint Dressing

Kotomoulo oxdpag pe aBokavto, ppEoko KPEUUUOL
HOPOUAL, VTOUATEG KAl VIPECLVYK UE Ta)lvL Kal SuOoUOo

@e@®

Club Sandwich

Grilled Chicken, Bacon, Tomatoes, Lettuce, Fried Egg, Cheese,
Mayonnaise & Horseradish Dip

Kotomoulo oxdpag, UMELKOV, VTOUATEG, LapPOUAL,

TNyovnTo auyo, Tupl, Haylovela Kol VILT e AypLO PETIAVL

®O®W®

Black Angus Cheeseburger

With Cheddar Cheese, Lettuce, Tomatoes, Mushrooms, Fried Egg,
Bacon & Homemade Pickle Mayonnaise Sauce

Me tupl Toévtap, HaPOUAL, VIOUATEG, LOVLTAPL, TYAVNTO auyo,
UTELKOV, OTILTIKN HaylovELa Ye TKAQ

OlOITIOO®,

€7.00

€7.00

€13.00

€16.00

€14.00

€16.00

€19.00



Cyprus Sandwich

Lountza Krasati, Halloumi, Tomatoes, Lettuce,

Flakes of Cucumber & Talatouri

Kpaodtn Aouvtla, XaAOUL, VTOUATEG, OyyOoUpPAKL O PETEC Kal T{aTlikL

OHO@®®

Vegetarian Sandwich
Grilled Vegetables, Cucumber, Tomatoes, Brie Cheese & Basil Pesto
Xopta oxapag, oyyoupaKl, VTIOUATEC, TUPL UTpL KoL TTESTO BactAlkou

@®@@®
English Sandwich

Deep-fried Cod, Tomatoes, Lettuce & Homemade Tartar
Tnyavntog UmakaAldpog, VIOUATEC, LOPOUAL KL OTILTIKH OAATOO TAPTAP

SIOICIOO0IO©,

Healthy Salmon Burger on Black Brioche

With Salmon, Quinoa, Fresh Herbs, Wakame & Tzatziki Avocado
YYLEWVO UTIEPYKEP COAOUOU OE HOUPO UTIPLOG

HE OOAOMO KLvOa, ppEoka apwHatika GpukLa kot afokdavto tlatlikt

SISICIOOI®)

PASTA / MAKAPONAAEZ

Seafood Pappardelle

Pappardelle with Prawns, Scallops and Crab Meat in a Light Citrus Butter Sauce
Namnap&eAeg pe yapideg, xTévia Kat KaBoupt

o€ eAadpld ocaAtoa pe AspovL Kat BouTtupo

®OGOO®

Spaghetti Pescattore
Sautéed Shrimps, Tomato Sauce, Fresh Cream & Basil
Fapidec owtE, 0AATOO VIOUATOG, GPEOKLA KPEUA KoL BACIALKO

PO®®

Spagetti Bolognese
Beef Minced Meat with Tomato Sauce & Fresh Herbs
Bodvo paykoU pe 0AATOO VTOUATOC KAl GPECKO OPWHATIKA

®@HEO®

Spagetti Carbonara
With Bacon, Mushrooms, Onions, Garlic & Fresh Cream
Me UMELKOV, HavitapLa, KPEUUUSLA, okOpdOo Kal GPEOKLO KPEUDL

®@&®

Penne Napolitan
Homemade Penne with a Light Tomato Sauce & Fresh Herbs
ITUTIKEG TLEVEC PE eEAadpld OAATOA VTOUATAC KOl GPEOKO APWHATIKA

®@@

€14.00

€13.00

€15.00

€17.00

€17.00

€15.00

€13.00

€13.00

€13.00



MAIN COURSES / KYPIQZ MIATA

From the Sea / And tn 6dAacoa
Stuffed Sea Bass €21.00

With Rocket, Sun-dried Tomatoes wrapped in Vine Leaves,
Roasted Potatoes & Grilled Fennel

Me pOKa, ALOLOTEG VIOUATECG TUALYLEVO O€ KANUATOGUAAO,
TIATATEG POCTO KAl PLVOKLO OXAPAG

Sl

Salmon Fillet €18.00
Green Pea Purée, Sautéed Spinach, Lemongrass Sauce
Moup€ apakad, CWTE OTIOVAKL KAl CAATOO LE AEUOVOXOPTO

SlOIT)

Black Cod €28.00
With Cauliflower Coconut Cream, Melted Radicchio,

Potato Bouchon & Mild Curry Sauce

Me kpépa tvdokapudo, kouvouTidt, pavtitolo,

TIATATA UITOUXOV Kol eEAadpld caAToa Kapu

SIOITIO

Kataifi €19.00
King Prawns wrapped in Kataifi, Orzotto with Saffron & Herbs
BaolAkEG yapideg TUALYpEVEC o€ KavTaidl, oploTo e KpOKO KOTAvVNG KoL APWUOTIKA

P®O®

From the Earth / Ano tn yn

Kleftiko €19.00
Baked Lamb Shank, Roast Potatoes, Seasonal Vegetables, Bay Leaves & Oregano
Wnuévo KOTOoL apviol, PNTEC MATATEG, EMOXLAKA Aaxavikad, Sadvn kal piyavn

Chicken €16.00
Chicken Breast Souvlaki, Grilled Vegetables, Tzatziki, Pitta Bread
21100¢ KoTOmouAo oouBAGKL, Aaxavika otn oxapa, tlatlikt Kal mita

Char-Grilled Rib Eye Steak €30.00

With Mushrooms, Papoutsakia, Pont Neuf Potato and a variety of Sauces
Me povitapla, MamouToaKLd, TIATATEG oV VED Kal EMAOYN OO GAATOEG

Grilled Lamb Rack €21.00

Honey Mustard & Fresh Rosemary, Tourlou Tourlou Vegetables & Tomato Sauce
MéAL-pouaotapda, devipoAifavo, ToupAoU-ToupAol Kal CAATOO VIOUATAG



Smoked Pork Chop
Local Pork Chop with Potatoes Antinaxtes & Seasonal Vegetables

Xolpvr) umptlOAa e TIATATEG OVTIVAXTEG KOl ETIOXLOKA AQXOLVLKAL

Pastichio

Braised Rabbit with White Wine, Seasonal Root Vegetables,

Crispy Traxana & Sautéed Spinach

KouVvéAL umpelé pe Aompo KPaAGoi, EMOXLOKA AQXOVIKA, TPAYOVOG TPOXAVAC,
KO OTIOVALKL OOTE

Vegetarian / la xoptodayoug

Papoutsakia

Stuffed Eggplants with Mushroom Ragodit,

Stewed Vegetables in Tomato Sauce & Homemade Fingerling Potatoes
FEMLOTEG MEAT{AVEC PE pOYKOU HaVITAPLA, BpaoTd AaXaviKa

0€ OAATOO VTOUATAG KO OTILTLKEG TIATATEG

DESSERTS / ENIAOPMIA

Fruit Tart

Seasonal Fresh Fruit Tart with Lime Cream, Blackcurrants & Mango Coulis
Tapta pe ppéoka emoxlakd ¢ppolTa, KPEUA LOOXOAEUOVO,

HaUpO HoUpa Kol KOUAL LAVYKO

Anari
Filo Pastry filled with Anari Cheese, Dry Figs & Kaimaki Ice Cream
DUM\O kpouoTag pe avapn (LulnBpa), TACTA CUKA KOL TTAYWTO KATUAKL

@JOIO

Passion Fruit

Passion Fruit Mousse set on an Almond Biscuit served with
Coconut Flakes & Raspberry Coulis

Moug pe ppouta tou abouc, Unokoto apuydalou,
vipadec tvdokapudo Kal KOUAL pe poupa

@JOIO

Chocolate

Dark Chocolate Parfait infused with Cardamom & Lavender,
Butterscotch Cream, Crumble & Caramel Sauce

MNapdé pavpng COKOAATOG UE Apwpa Kapdapo kat Aefavta,
KapapEAa BoutUpou, KPAUTA Kal OAAToO KapapEAQ

€17.00

€17.00

€13.00

€8.00

€8.00

€8.00

€8.00



CHILDREN'S MENU / NAIAIKO MENOY

MAIN COURSES / KYPIQZ MIATA
Golden Fried Chicken Fillet Tenders €5.00

Tnyavntd GAETAKLO KOTOTTOUAO

®®

Crispy Fried Battered Cod Bites €5.00
TpoyavioTA KOUUATAKLO UTTOKAALAPO O XUAO

®@®

Ham & Cheese Sandwich €5.00

ZAVTOULTG e Tupl Kal Jopmov

®@

Tuna Mayo in Pita Pocket €5.00
Tovog Kal paylovela otny mita

®O@W®

Chicken Wrap with Avocado & Sour Cream €5.00
KotomouAo TUALTO o€ Ttita e afOKAVTO Kat Evh KpEUa

® @@

Spaghetti or Penne with your choice of: €5.00

ITAYYETL I] TTEVVEC UIE:

Bolognaise Sauce / Mnolovét

OR/H

Carbonara Sauce / 3dAtoa kapunovépa
OR/H

Tomato Sauce / 3dAtoa vtopdrag

Pizza Margarita €5.00
Mitoa papyapita

®®

Pizza with Ham & Pineapple €5.00

MNitoa pe {oumov Kal avava

®®

Grilled Chicken Breast €5.00

KotomouAo otriBocg otn oxapa

Grilled Beef Burger, Toasted Bun €5.00

Bodwvo unépkep otn oxapa o PwpakL

®OW®



All dishes come with choice of:
OAa ta midta cuvodevovtal e TAOYH amo:

Crispy Greens, Tomatoes & Cucumber ®@®
Awddopa Tpayava xopta, VIOHATa, ayyoupt
OR/H

Steamed Seasonal Vegetables ®®
Bpaotd Aaxavika emoxng
OR/H

Steak Fries ®®

MaTATEG TNYAVNTEG
OR/H

Steamed Basmati Rice ®
PUUL otov atud

DESSERTS / ENIAOPMIA

Ice Cream Selection (2 scoops)
Ermtiloyn amo maywtd (2 undAeg)
Please ask the waiter for available flavours

MapakaAoUUE pWTHOTE TO OEPPLTOPO oag yia T SLaBECLUEG YEVOELG

€3.00



BEVERAGE LIST / KATAAOIOzZ NOTQN

RECOMMENDED WINES 18cl

WHITE WINES / AEYKA KPAZIA 75l

“Aerides” Xinisteri & Semillon €6.00
Makarounas Boutique Winery (Cyprus)

ROSE WINES / POZE KPAZIA 75c

“Minthy” Cab Franc & Lefkada €6.00
Semi-Dry Makarounas Boutique Winery (Cyprus)

RED WINES / KOKKINA KPAZIA 75l

“En Archi” Cabernet Franc & Syrah €6.00
Makarounas Boutique Winery (Cyprus)

FORTIFIED WINES / ENIZXYMENA KPAZIA 5cl
Commandaria St. John ACC

BEERS / MNYPEZ 33l

Keo

Carlsberg

Stella Artois (Belgium)

Becks (Non Alcoholic) / Beck's Xwpi¢ AAkoOA 33cl

BEERS ON DRAUGHT / MMYPEZ

Keo 2 Pint

Keo Pint

Carlsberg /2 Pint
Carlsberg Pint

Hofbrau Original 33cl
Hofbr&u Original 50cl
Hofbrau Weissbier 33cl
Hofbrau Weissbier 50cl

APERITIFS & BITTERS / ANEPITI® & MNITEPZ 4cl

Campari

Martini Dry / Rosso / Blanc
Plomari Ouzo

Pernod

Pimms No. 1

Fernet Branca

Underberg 2cl

75¢cl

€23.00

€23.00

€23.00

€5.00

€3.50
€3.50
€4.50
€4.50

€2.50
€4.00
€2.50
€4.00
€3.50
€5.50
€3.50
€5.50

€6.00
€5.00
€6.00
€6.00
€6.00
€6.00
€6.50



SPIRITS / OINONNEYMATQAH

BLENDED WHISKEY / MOAENT OYIZKI

J&B
Famous Grouse

PREMIUM WHISKEY / EKAEKTA OYIZKI

Chivas Regal 12 Years OIld
Johnny Walker Black Label

SINGLE MALT WHISKIES /

OYIZKI MONH2z ANO2TA=H2
Glenfiddich 12 Years Old

IRISH WHISKEY / IPAANAIKO OYIZKI

Jamesons

TENNESSEE SOUR MASH

Jack Daniels

VODKA / BOTKA

Smirnoff
Absolut

RUM / POYMI

Bacardi
Captain Morgan

TEQUILA / TEKINA

Jose Cuervo, Classico

DIGESTIVE / XQNEYTIKA 4cl

COGNACS / KONIAK

Courvoisier V.S.0.P.
Hennessy V.S.

EAUX DE VIE

Zivania

BRANDIES / MMPANTI
Five Kings

Metaxa (5 Star)

Metaxa (7 Star)

€6.00
€6.00

€7.00
€7.00

€8.00

€6.50

€7.00

€6.00
€6.00

€6.00
€6.00

€6.00

€8.00
€7.00

€4.00

€6.00
€6.00
€6.50



LIQUEURS / AIKEP

Cointreau

Grand Marnier

Drambuie

Sambuca

Southern Comfort
Amaretto Disaronno @®
Kahlta

Tia Maria

Baileys Irish Cream
Malibu Liqueur

Filfar Orange / Filfar MoptokdAt

COLD BEVERAGES / KPYA POOHMATA
Soft Drinks 25¢cl / Avayuktika 25cl

Fruit Juices / Xupoi ®poutwv
Ice Tea (Lemon and Peach) 33cl / Maywpévo todi 33cl

Imported Sparkling Water 33cl / AvBpakoUxo vepo eloaywyrg 33cl
Imported Sparkling Water 75cl / AvOpakoUxo vepo eloaywyng 75¢cl
Local Mineral Water 50cl / MetaAAwo vepo 50cl

Local Mineral Water 100cl / MetaAALko vepo 100cl

Energy Drink 25¢cl / Evepyelakd notd 25cl

Mixers 25cl / Mi&ep 25cl

Energy Drinks Mixers 25cl / Evepyelakd ota pigep 25cl
Frappé

HOT BEVERAGES / ZEZTA POOHMATA
Cyprus Coffee / Kuniplakog

Instant Coffee / Ztiypiaiog

Filter Coffee / Kadég dpiktpou
Espresso / Eonipéco

Double Espresso / AumAdg ecnipéco
Cappuccino / Karroutaoivo
Freddo Espresso

Freddo Cappuccino

Tea Selection / EmAoyn toaytou
Hot Chocolate / Zeot} cokoAdta

Prices include VAT & Taxes
JTLG TIUEG epAaBAvovTaL OAEG OL VOULUEG ETILRAPUVOELG.

€6.00
€6.00
€6.00
€6.00
€6.00
€6.00
€6.00
€6.00
€6.00
€6.00
€6.00

€3.50
€3.50
€3.50

€2.50
€4.00
€2.00

€3.50

€4.50
€1.00
€2.00
€4.00

€3.50
€3.50
€4.50
€3.50
€4.50
€4.50
€4.00
€4.50
€3.50
€5.00



