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 AANEPTIA, EZEIZ EIZTE O EIAIKOZ.

Av £xete kamola aAAepyia ) evaleBnoia oe KAMOLO CUYKEKPLUEVO daynTo, ival TTOAU onpavTko va to
yvwpiloupe. NapakahoUpe 6mwg aneuBbuvOeite oTnv UTIOSOXN YL TIPOCWTILKO pavteBoU pe Tov Food &
Beverage Manager kal tov Executive Chef.

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

MapakaAoUpe akoAOUBONOTE TIG MAPAKATW CNUAVOELS yLa va EEPETE TL BATETE OTO TMLATO COG.

AN OREASAO

CONTAINS CELERY CONTANS FiSH CONTAIN GLUTEN
MEPIEXE! ZEAING fﬁ’lﬂﬂm l'IEﬁEKEIMA TEPIEXE WAPI TIEPIEXE TACYTENH

BB D E

=,

CONTAINS MILK&EGGS CONTAINS MILK CONTAINS CONTAINS MUSTARD CONTAINS NUTS
NEFEXE] ACYTHNA MEFEXE] TAAA B AYTA NEPIEXEI TAAR TMEFIEXE] MOYITAPAA MEPIEXE] SHPOYT KAPNOYE

DEDAGE

CONTAINS PEANUTS CONTAINS SO0V 'VEGETARIAN
MNEMEXE SLITIKIA NEFMEXE IOYIAMI MEPIEXEl EOTTA






STARTERS / OPEKTIKA

Smoked Salmon

Cubes of Hot Rosemary Smoked Salmon

with Sundried Tomato & Eggplant Tartar with Parmesan Crisps
Koppatakia {eotol Kamviotol coAopou

HE ALOOTEC VIOUATEG Ko XoBLapt peAtt{avog kat toing mappuelavog

Sl

Mparmpouni

Fillet of Red Mullet with a Mediterranean Crust,
Giant Beans ('Plaki’) & Chorizo Sausage

DWETO QMO UITOLPUTTOUVL E LECOYELAKT KpoUOoTAL
yavteg mAaki kot Aoukaviko Toopibo

SITIOIO0;

Cypriot Cheeses

Cypriot Cheeses wrapped in crunchy ‘Kataifi’ with Tomato Marmalade,
Capers & Fresh Basil Sauce

Kumplokd Tupla o tpayavo kateidl, papuelada viopdtag,
KouTpoUBL kot oaAtoa ppéokou BactAikou

OCIOIO)

Risotto

Wild Mushrooms, Water Chestnuts, Quail Breast
Parmesan Foam & Pomegranate Reduction

Pulbto e dypla pavitapla, kaotava

21100¢ optukloU, adpdg mapueldavag kat yA\aooo podlol

©@O®@

BRUNCH
Served from 10.30 until 12.30

Pulled Lamb & Eggs

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

2 aUyA TTOCE UE apVaKL Kovdl o€ ayyALlko padv

Kol 0AAToO OANQVTET UE OTIOVAKL

GlOLT)

Angus Steak Fillet & Eggs

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

2 auyad nocg, GpNETo Bodvo, pavitapla otn oxapa
Kol 0AAToO OANQVTET LE OTIOVAKL

GlOLT)

Avocado with Poached Eggs
2 Poached Eggs, English Muffin, Avocado and Hollandaise
2 auyd MOoE PE ayyAlko padv, afokavto kot cAAToo OANAVTEL

ROIT)

€8.00

€10.00

€7.00

€11.00

€12.00

€18.00

€10.00



Benedict Salmon €12.00
2 Poached Eggs, Norway Salmon, Fresh Asparagus,

Beetroot Hollandaise Sauce

2 auya noog, colopog NopPnylag, dpéoka omapayyla,

oaAtoa oANavTEL amod mavtldpt

GOITIC)

SALADS / ZANATEZ

Super Food Salad €13.00
Baked Sweet Potato, Beetroot, Rocket, Avocado,

Mango, Quinoa, Wakame & Pine Nuts

Wntn yAukomatata, mavt{apt, poka, ofOKAVTO, LAVYKO, Kvoa, GpUKLa Kot TilvOALa

OSICIOICIY,

With Tuna / Me tévo @ €18.00
With Chicken / Mg kotomoulo €15.00
With Prawns / Me yapi5ec €16.00
Golf Club Salad €13.00

Crispy Greens, Avocado, Parmesan, Cherry Tomatoes, Cucumber,
Pine Nuts, Spring Onions, Sun-dried Tomatoes, Pomegranate
with Aged Balsamic Dressing

MapouAikd, apokavto, mapuelava, vtopativia, ayyoupt,
TUWVOALD, GPECKA KPEUMUBAKLA, ALAOTEG VIOUATEG, pOSL

HE TTOAALWUEVO BOACAULKO VIPETTLVYK

@OE@O®

Caesar Salad Forever €14.00

Romaine Lettuce, Crispy Bacon,
Parmesan & Pan-fried Crispy Chicken
MapoUAL Tpayavo UTELKOV, TTappelAva Kal TPAYavO KOTOTOUAO

OCITIOC)

With Prawns / Mg yopiSeg €16.00

Crispy Wild Salmon Riviera Tempura Salad €16.00
Dressed on a bed of Crispy Greens, Garden Vegetables

with Mediterranean Salsa Dressing

Me tpayava papoUALa, Stadopa XOPTA Kol LECOYELOKO VIPETLVYK

SIOIOITIOIC,

Greek Salad €13.00
Tomatoes, Cucumber, Feta Cheese, Onions, Olives & Fresh Oregano
NTOUATEG, ayyoupdKl, GETa, KPEUUUSLA, EALEG Kat dpEaKLa piyavn

O@@O®

Dips €5.00
Tzatziki, Hummus, Taramasalata, Melitzanosalata
TZatlikt, xoupoug, Tapapooaldta, peAtt{avooaidta

©QCIOIOIT)



SOUPS / ZOYNEZ

Tuscan

Traditional Minestrone Soup with Baby Vegetables,
Ricotta Cheese Tortellini & Tomato Broth
Mapadoolakn couma UVESTPOVN, UIKPA AaXaVIKA
TopTteAALVL HE TUPL PLKOTT Kol (WO VTOUATOG

OICIOIO]

Soup of the Day

Freshly cooked Soup of the Day

served with Herbed Croutons (Please ask your waiter)
DOpéokia Zouma Huépag, oepPipeTal e APWHATIKA KPOUTOV
(NopakaloUpe pwtrote Eva HEAOG TOU TIPOCWTILKOU)

OO

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

Golf Club Burger
Pulled Lamb Burger, Sun-dried Tomatoes, Onion Confit & Feta Cheese
ApvakL kovdi, ALOOTEC VTOUATEC, KApaEAWHEVA KpEHUSLA KoL PETA

®OBHO®

Chicken Wrap

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

KotomouAo oxapag pe afokdvto, dpEoko KpeUULOL
HOPOUAL, VTOUATEG KOL VIPECLVYK HE Tayivl Kal SUOCUO

@O@@®

Club Sandwich

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

KotomouAo oxdpag, UMELKOV, VTOUATEG, LaPOUAL,

TNyovnTo auyo, Tupl, HayLloveTLa 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, LOVITAPL, TNYAVNTO auyo,
UTTELKOV, OTILTLKN HaylovELQ UE TUKAQ

OlOITIOO]@)

Healthy Salmon Burger on Black Brioche

With Salmon, Quinoa, Fresh Herbs, Wakame & Tzatziki Avocado
YYLELWVO UTIEPYKEP OOAOUOU OE POUPO UMPLOC

LE COAOUO KWVOQ, PPEOKA ApWHATIKA GUKLO Kal afokdvto tlatlikt

SISITIOIOI®,

€7.00

€7.00

€16.00

€14.00

€16.00

€19.00

€17.00



PASTA / MAKAPONAAEZ

Seafood Pappardelle €17.00

Pappardelle with Prawns, Scallops and

Crab Meat in a Light Citrus Butter Sauce
MNanapdéAeg pe yapideg, xtévia Kat KaBoupt
oe ehadpld ocaAtoa pe AspovL Kot foutupo

®OOO®

Spagetti Bolognese €13.00
Beef Minced Meat with Tomato Sauce & Fresh Herbs
Bobwvo paykoU pe 0AATON VTOUATOC KAl GPECKO OPWHATIKA

Spagetti Carbonara €13.00
With Bacon, Mushrooms, Onions, Garlic & Fresh Cream
Mg UTELKOV, HaVLTAPLA, KPEUUUSLO, OKOPSO Kal PpEoKLO KPEUA

Penne Napolitan €13.00
Homemade Penne with a Light Tomato Sauce & Fresh Herbs
JTUTIKEC TLEVEG e eAadpLA CAATOA VIOUATOC KoL PPECKA APW LATIKA

MAIN COURSES / KYPIQZ MIATA

From the Sea / Aro tiv B8dAacoa

Salmon Fricassee €18.00
Baked Salmon with Local Spinach, Spring Onions, Herbs, & Egg Lemon Sauce
WNTtog owAOUOG LE OTIAVAKL, GPECKO KPEUHUUSL ApWHATIKA KoL OAATO AUYOAELOVO

@®®

Grilled King Prawns €19.00
King Prawns with Sautéed Thai Vegetables,

Coconut Jasmine Rice & Lemongrass, Green Curry Sauce

Bao\kéG yapibeg oxapag He OWTE TAUAAVOETIKA AaXOVIKA

PUTL He ylaoepn Kot lvdokapudo, cAAToO UE AEOVOXOPTO KoLl TIPAGCLVO TOIAL

O@DH @S

Crispy Sea Bass Fillet €21.00
Sea Bass Fillet wrapped with Kataifi, Tiger Prawn Tortellini,

Broad Beans, Chorizo & Champagne Reduction

Aaupadkt pAETo o kateidt, TopteAivt pe yapida, Koukla,

To0pi60 KOl APWHA CAUTTAVLAG

SOO@®E@

The All-Time Classic Fish & Chips €19.00
Crispy Beer Batter Cod Fish Fillet, Homemade French Fries,

Creamy Mushy Peas & Tartare Sauce

Tnyavntog MnakaAldpog os KoupkoUTtt, Matdteg Tnyavnteg,

Moupég MmileAoV & YaAtoa Taptdp

©IOIOITIC)



From the Earth / Ano tnv yn

Beef Fillet

Black Angus Beef Tenderloin, Almond Pear Potatoes,
Grilled Asparagus & Béarnaise Sauce

Black Angus BoSwvo ¢pNéTo, matdta pe apudyald
Inapayyla oXapag Kol CAAToO UIMEQPVL]

Shepherd’s Pie

Beef & Lamb Minced Ragolit, Green Peas, Carrots & Sweet Corn,
Mashed Parmesan Potatoes & Side Salad

Bo&wvog kat apviolog Ketuag, UmiléAt, kopota, KAAQUOKL,
TIOUPE TIATATOG UE Tapueldva Kol caAdta

©IOITIOJC)

Chicken
Chicken Breast Souvlaki, Grilled Vegetables, Tzatziki, Pitta Bread
2t00¢ KotOomouAo couBAAKL, Aaxavikd otn oxapa, tlatliki kat nita

Psaronefri

Pork Fillet, Kefalotyri Cheese, Sweet Potato Mash,
Garden Vegetables & Tomato Salsa

Xolpwo puléto, kepahotupl, YAUKOTIATATA TTOUPE,
XOPTA ETOXAG KOl CAATOO VTIOUATOG

Murgh Tikka Masala

The all-round favourite!

Home-style cooked Chicken Tikka with Onions,

Tomatoes & Peppers in a Mild Sauce. Served with Crispy Poppadoms,
Steamed Basmati Rice & Mango Chutney

Y€ OAoug ayamnnuévo! Imtika payelpepévo kotomoulo Tikka pe
KPEUUUSLA, VIOUATEG KoL TIMEPLEG O€ pia AL caATtoa

Vegetarian / MNa xoptodpdyoug

Risotto

Wild Mushroom & Crispy Asparagus Risotto,
Parmesan Foam & Crispy Rocket Leaves

Puloto pe Aypla Havitapla, TPAYavAa oTopayyla,
adpo mappelavac kat tpudepd GUAAO POKKAC

€27.00

€15.00

€16.00

€19.00

€15.00

€13.00



DESSERTS / ENIAOPHMIA

Fruit Tart

Seasonal Fresh Fruit Tart with Lime Cream, Blackcurrants & Mango Coulis

Tapta pe ppéoka emoxlakad GppolTa, KPEUA LOCXOAELOVO,
HaUpa HoUpa Kol KOUAL HAvVYKo

®®E®

Anari

Filo Pastry filled with Anari Cheese, Dry Figs & Kaimaki Ice Cream
@OUMo kpouotag pe avapn (LulnBpa), TaoTA cUKA KAL TIAYWTO KATUAKL

@JOIO

Passion Fruit

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

Moug pe ppouta Tou Maboug, UMoKoTo apuysaiou,
vipadec vdokdpudo Kal KOUAL e poupa

®®E®

Chocolate

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

MNapdE pavpng cokoAATaC HE Apwia KApSapo Kot AeBavra,
KapapéAa BoUTUPOU, KPAUTA KAl CAATOO KOPOUEAD

®®

CHILDREN’S MENU / NAIAIKO MENOY

MAIN COURSES / KYPIQZ NIATA
Golden Fried Chicken Fillet Tenders

Tnyavntd GAETAKLA KOTOTIOUAO

®®

Crispy Fried Battered Cod Bites

TpoyavioTd KOPUOTAKLO UTTOKOALAPO OE XUAO

®e®

Ham & Cheese Sandwich

ZAvtoultg e Tupl Kot Jopumov

®@

Tuna Mayo in Pita Pocket
Tovog Kat paylovela otny mita

®OHSW®

Chicken Wrap with Avocado & Sour Cream

KotomouAo TuALytd o€ Ttita e afoKAvVTo Kal £ KpEpa

OleT)

€8.00

€8.00

€8.00

€8.00

€5.00

€5.00

€5.00

€5.00

€5.00



Spaghetti or Penne with your choice of:
ITAYYETL N} TIEVVEG LE:

Bolognaise Sauce / Mnolovét

OR/H

Carbonara Sauce / 3d\toa kapunovapa
OR/H

Tomato Sauce / 3dAtoa vropdrag

Pizza Margarita
Mitoa popyapita

Pizza with Ham & Pineapple
Mitoa pe {opmov Kot avava

Grilled Chicken Breast

Kotomoulo otifog otn oxapa

Grilled Beef Burger, Toasted Bun

Bodwo umépkep otn oxapa os PwUaKL

All dishes come with choice of:
OAa ta ruata cuvodevovtal e Aoy aTo:

Crispy Greens, Tomatoes & Cucumber ®E®
Alwddopa Tpayava xopta, VIOUATa, ayyoupt
OR/H

Steamed Seasonal Vegetables ®@
Bpaotd Aaxavikd €moxng
OR/H

Steak Fries ®®

MaTATEC TNYOVNTEG
OR/H

Steamed Basmati Rice ®
PUlL otov atuod

DESSERTS / ENIAOPHMIA

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

MNapoakaAoU e pwWTHOTE TO 0ePPBLTOPO oag yia T SLabEoUeg YEUOELG

€5.00

€5.00

€5.00

€5.00

€5.00

€3.00



BEVERAGE LIST / KATAAOIOz NOTQN
COCKTAILS / KOKTEIA

Brandy Sour / Mnpavtu Zdouvap

Keo V.S.0.P. Brandy, Fresh Lemon Juice, Lemon Squash,
Angostura Bitters, Soda Water Kovidk, ®péokog Xupog
Aepoviov, £66a, AykootoUpa

Long Island Iced Tea / To Naywpuévo Todt tou Aovyk Athavt
A mixture of the five whites -Rum, Tequila, Vodka,

Gin & Cointreau & a dash of Coke will make your day!

‘Evag cuvéuaopog anod 5 aAkooAouxa otd - Poup, Tekila,
Botka, TQv & Awkép Cointreau - pe Coca Cola ov Oa cag

dbtageL tn pépa!

Frozen Daiquiri / Maywpévo Ntdaukipt

Fresh Fruits, Sugar Syrup & Havana Club Rum

Dpéoka Dpouta, Ziport & PoupuL ABava Tpuwv Xpovwv
Please ask your waiter for today's flavours

NopakaAw pWTAOTE TOV OEPPBLTOPO OAC YLA TLG CNUEPLVEC YEVOELG

Mojito / Moyito

Muddled Fresh Mint, Brown Sugar, Lime Wedges,
Rum Havana Club 3 Anos, Soda Water

®dpéokog Auoopog, Dpéoko Aduy, Poupt ABava
Tpwwv Xpovwyv, 206a

Azalea Cocktail / A{aAea KOKTELA
Gin, Pineapple Juice, Lemonade & Grenadine
TQv, XUNOG avava, XUHOG Agpoviol & ypevadivn

RECOMMENDED WINES
WHITE WINES / AEYKA KPAZIA 75l

“Aerides” Xinisteri & Semillon €6.00

Makarounas Boutique Winery (Cyprus)

ROSE WINES / POZE KPAZIA 75cl

“Minthy” Cab Franc & Lefkada €6.00

Semi-Dry Makarounas Boutique Winery (Cyprus)

RED WINES / KOKKINA KPAZIA 75c]
“En Archi” Cabernet Franc & Syrah
Makarounas Boutique Winery (Cyprus)

€6.00

€6.00

€8.50

€7.00

€7.00

€7.00

75cl

€23.00

€23.00

€23.00



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

BEERS / MNYPES 33cl

Keo

Carlsberg

Heineken

Stella Artois (Belgium)

Becks (Non Alcoholic) / Beck's Xwpig AAkoOA 33cl
Kopparberg 33cl

Somersby 27.5cl

BEERS ON DRAUGHT / MMNYPEZ
Keo 2 Pint

Keo Pint

Carlsberg /2 Pint

Carlsberg Pint

Hofbr&u Original 33cl

Hofbr&u Original 50cl

Hofbrau Weissbier 33cl

Hofbrau Weissbier 50cl

APERITIFS & BITTERS / AREPITI® & MNITEPZ 4cl

Campari

Martini Dry / Rosso / Blanc
Plomari Ouzo

Pernod

Pimms No. 1

Fernet Branca

Underberg 2cl

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 MONHZ AMNOZTA=HZ

Glenfiddich 12 Years Old

IRISH WHISKEY / IPAANAIKO OYIzKI

Jamesons

€5.00

€3.50
€3.50
€4.50
€4.50
€4.50
€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

€6.00
€6.00

€7.00
€7.00

€8.00

€6.50



TENNESSEE SOUR MASH

Jack Daniels

VODKA / BOTKA

Smirnoff
Absolut

RUM / POYMI

Bacardi
Captain Morgan

TEQUILA / TEKIAA

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)

LIQUEURS / AIKEP

Cointreau

Grand Marnier

Drambuie

Sambuca

Southern Comfort
Amaretto Disaronno @®
Kahlaa

Tia Maria

Baileys Irish Cream
Malibu Liqueur

Filfar Orange / Filfar MoptokdAt

€7.00

€6.00
€6.00

€6.00
€6.00

€6.00

€8.00
€7.00

€4.00

€6.00
€6.00
€6.50

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



COLD BEVERAGES / KPYA POOHMATA

Soft Drinks 25¢cl / Avayuktika 25cl

Fruit Juices / Xupoi ®poutwv

Ice Tea (Lemon and Peach) 33cl / Naywpévo Toadi 33cl
Imported Sparkling Water 33cl /

AvOpakouxo Nepo Eloaywyng 33cl

Imported Sparkling Water 75cl /

AvOpakouyxo Nepo Eloaywyng 75cl

Local Mineral Water 50cl / MetaAAwo Nepo 50cl
Local Mineral Water 100cl / MetaAAiké Nepo 100cl
Energy Drink 25¢cl / Evepyelakd Moto 25c¢l

Mixers 25cl / Mi&ep 25cl

Energy Drinks Mixers 25cl / Evepyelakd Motda Migep 25cl

Frappé
Freddo Espresso
Freddo Cappuccino

HOT BEVERAGES / ZEZTA POOHMATA

Cyprus Coffee / Kuntplakog Kadég
Instant Coffee / Ztiypraioq Kadég
Filter Coffee / Kadég ®iAtpou
Espresso / Eonipéco

Double Espresso / AutAdg Eonpéco
Cappuccino / Karroutaivo

Tea Selection / EmAoyn Toaylwou
Hot Chocolate / Zeotr ZokoAdta

Prices include VAT & Taxes
JTUG TIHEG oupTiephapBavovtal OAeg oL VOULUES eTiBapuvong

€3.50
€3.50
€3.50

€2.50

€4.00
€2.00
€3.50
€4.50
€1.00
€2.00
€4.00

€4.00
€4.50

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



