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GOLF

CLUB HOUSE
Aphrodite Hills

A la Carte Menu

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 NPOKEITAI A AAAEPTIA, EZEIZ EIZTE O EIAIKOZ
Av €xete kamola aAAepyia i evaloOnoia o KATTOLO CUYKEKPLUEVO PaynTO, elval TTOAU GNUAVTIKO
va To yvwpiloupe. Mapakalolpe 6nwe ansuBuvBeite otnv utodoyr yla TPOoWITKO pavtefou
pe tov Food & Beverage Manager kat tov Executive Chef.
JTa UmoUdE Kol Ta LEVOU LLOG EXOUUE ETILONMAVEL TIG TiLo Stadedopéveg alepyisg  Suocavetieg ou
TBavov va mpokAnBouUv amd cUCTATIKA TTOU EUTIEPLEXOVTAL OTA haYNTA HAG.
MNapakaloUpe akoAoUBONOTE TIC MTAPAKATW CNUAVOELS yLa va EEpeTe TL BALETE OTO TMLATO COG.
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BRUNCH
Served from 10.30 until 12.30

Angus Steak Fillet & Eggs €18.50
2 Poached Eggs, Fillet Steak, Grilled Mushrooms, Spinach Hollandaise Sauce

2 Auya MNoog, O\ETo Bodvo, Mavitdpla otn Ixapa Ko

YaAtoa OAQVTEL pe ITTavakL

®@®@

Benedict Salmon €13.00
2 Poached Eggs, Norway Salmon, Fresh Asparagus, Beetroot Hollandaise Sauce

2 Auyad Mooég, Zohoudg NopBnylag, Opéoka Znapayyla,

TaAtoa OAMavtel and MNavtlapt

®O®S

Avocado with Poached Eggs €11.00
2 Poached Eggs, English Muffin, Avocado and Hollandaise Sauce
2 Auya MNoog pe AyyAiko Maduy, ABokavto kat ZaAtoa OAVTEL

GlOLT)

Served from 12.30 until 17.00

STARTERS / OPEKTIKA

Fried Fresh Calamari €10.50
Crispy Deep-fried Calamari & Saffron Skordalia
Tpayavo Tnyoavntd KaAapdpt pe Tkopdaild kat Kpoko Koldavng

®@

Fritto Misto €10.00
Local Seafood in a Light Crisp Beer Batter with Homemade Tartar Sauce
Oalaocowva os Tpayavr Tepmoupa kat Imtikr ZaAktoa Taptap

®HHO®

Grilled Octopus €10.00
Grilled Octopus with Squid Ink Mayonnaise, Piquillo Pepper & Spring Onion

Xtanoddi otn Ixapa, Maylovela ApwHATIOUEVN Pe MeAdvt

Youmag, Kokkwveg Muteptég Mooé kat Opéoko Kpeppudi

®@&OOO

Rainbow Salad €10.00

Cherry Tomatoes, Lettuce, Grilled Halloumi, Kalamata Olives, Pine Nuts
@4

Olive Oil, Harissa Mayonnaise, Pomegranates & Sumac
Ntopartivia, MapoUAL, XaloUut otn Zxapa, EALEc KaAapdtag,
Koukouvapt Xapiooa, ZaAtoa Maylovelag, POSL kat Zoupdk

CICICIOIT)




SALADS / ZANATEZ

Super Food Salad

Baked Sweet Potato, Beetroot, Rocket, Avocado, Mango, Quinoa,
Wakame & Pine Nuts

Wntn Mukonatata, Navtlapt, Poka, ABokavto, Mavyko, Kwoa,
QUKL kat Mvoila

OCICIOCIY,

With Chicken / Mg KotomouAo
With Prawns / Me Fapideg
With Tuna / Me Tévo @

Healthy Salad

Spinach, Quinoa, Blueberries, Edlamame, Tomatoes, Beetroot,
Carrots, Feta Cheese, Almonds & Balsamic Vinaigrette
Inavaki, Kwoa, Batopoupa, @acoAia Zoyiag, Ntopdta, Oéta,
Kapoto, Navtlapt, Apvydaia kot Bahoduikn ZaAtoa

@®eO®

Caesar Salad Forever
Romaine Lettuce, Crispy Bacon, Parmesan & Pan-fried Crispy Chicken
MapoUAL, Tpayavo Mnétkov, Mapuelava kat Tpayoavo KotomouAo

OCITIOIC]

With Prawns / Me lapideg @

Crispy Wild Salmon Riviera Tempura Salad

Dressed on a bed of Crispy Greens, Garden Vegetables

with Mediterranean Salsa Dressing

Me Tpayava MapoUALa, Aladopa Xopta kot Meooyelako NTpEoivyk

SIOIOICIOJO;

Greek Salad

Tomatoes, Cucumber, Feta Cheese, Onions, Olives & Fresh Oregano
Ntopadteg, Ayyoupdkt, Oeta, Kpeppudia, EALEG kat Opéokia Piyavn

O@@O®

Dips
Tzatziki, Hummus, Taramasalata, Melitzanosalata
TZatliki, Xoupoug, Tapapoocahdta, MeAtt{avooaAdta

©ICIOIOCIO)

€14.50

€16.00
€17.50
€19.00

€13.00

€15.00

€17.50

€17.50

€14.00

€6.00



SOUPS / 20YnNE:

Tuscan €7.50
Traditional Minestrone Soup with Baby Vegetables,

Ricotta Cheese Tortellini & Tomato Broth

MNapadooiakn Zouma Mweatpovn, Mikpd Aaxavika,

TopteAAivt pe Tupt Pikota kat Zwpo Ntopdtog

OCIOJO)

Cypriot Soup of the Day €7.00
Jouma TG NUEPOG
Please ask your Waiter

OO

SNACKS, BURGERS & SANDWICHES /
INAK, MNEPrKep & ZANTOYITE

Golf Club Burger €17.00
Pulled Lamb Burger, Sun-dried Tomatoes, Onion Confit & Feta Cheese
Apvakt Kovoi, Ataotég Ntopateg, KapapeAwpéva Kpeppudia kat Oéta

®ODHOE®

Chicken Wrap €15.00
Grilled Chicken with Avocado, Spring Onions, Lettuce,

Tomatoes & Tahini Mint Dressing

KotomouAo Zxapacg pe ABokavto, Opéoko Kpepupud,

MapoUAL, Ntopdteg kat NTtpgowvyk pe Toyive kat Auoopo

Oe@®

Twisted Club Sandwich €15.00
Grilled Chicken, Bacon, Tomatoes, Lettuce, Fried Egg, Cheese,

Mayonnaise & Horseradish Dip

KotomouAo Zxapag, Mméwov, Ntopdteg, MapoUAt, Tnyavnto Auyo,

Tupl, MaytovéZa kat Ntut pe Ayplo Pemavt

®O®H®

Black Angus Cheeseburger €20.00
With Cheddar Cheese, Lettuce, Tomatoes, Mushrooms,

Fried Egg, Bacon & Homemade Pickle Mayonnaise Sauce

Me Tupl Toévtap, MapoUAL, Ntopdteg, Mavitapt, Tnyavnto Auyo,

MTtéwkov kat Zmutikr) Maylovéla pe NikAa

OlOITI0O)

Healthy Salmon Burger on Black Brioche €18.00
With Salmon, Quinoa, Fresh Herbs, Wakame & Tzatziki Avocado
Yylewvo Mnépykep 2oAopol o MaUpo MmpLOG e 20AOUO,
Kwoa, ®péoka Apwpatikd QuUkia kat ABokdvto T{atdikt

SISITIOION®)




PASTA / MAKAPONAAEZ

Seafood Linguine
Seafood Linguine, Tomato Sauce & Fresh Herbs

€14.00

AwvykoUWL pe Oahaoowva os EAadpla Zaitoo Ntopdtag kat Qpéoka ApWUATIKA

HOOO@O®

Spaghetti Bolognese
Beef Minced Meat with Tomato Sauce & Fresh Herbs
Bo&wvo Payou pe 2aAtoa Ntopdtoag kat Opéoka ApwUaTKA

®@HEO®

Spaghetti Carbonara
With Bacon, Mushrooms, Onions, Garlic & Fresh Cream
Me Mnéwkov, Mavitapla, Kpeppodia, 2kopdo kat Opéokia Kpéua

Penne Napolitan
Homemade Penne with a Light Tomato Sauce & Fresh Herbs
Yrutikég Méveg pe EAadpla Zaitoa Ntopadatag kat Qpéoko ApwUATIKA

®O@®®

MAIN COURSES / KYPIQZ NIATA
FROM THE SEA / Ano TH OANASZA

King Prawns

King Prawns Tempura with Squid Ink, Sautéed Spinach,

Root Vegetables, Sauce Crustacés & Lime Foam

BaoW\keg Mapideg oe KoupkoUTL e MeAAvt ZoUTLAg, Z0TAPLOUEVO ITTAVAKL,
Pilec Aayavikwy, ZaAtoa and Ootpakoeldn kat Abpo Adu

GlOICITIS)

Red Tuna Steak

Red Tuna Steak with Sweet Mashed Potatoes, Grilled Asparagus,
Pumpkin & Maratheftiko Sauce

OW\éto Kokkivou Tovou pe Moupé Mukomatatag, Inapdyyla otn 2xapa,
KoAokuBa kat ZaAtoa anoé Mapabéutiko Kpaaot

@®&®®

Sea Bass Fillet

Sea Bass Fillet with Sun-dried Tomato Pesto, Octopus Scales,
Taramasalata Cream & Baby Vegetables

DOWéto AaPBpakt pe Néoto ano Awaot Ntopdta, Aémia and Xtanost,
Kp€ua pe Tapapd kot Aaxavika

SITICIS)

Monk Fish
Pan-roasted Monk Fish, Beluga Lentils, Fennel & Pea Purée,
Prosciutto Chips

€14.00

€14.00

€13.00

€21.00

€22.00

€20.00

€21.00

Xplooyapo pe Mavpeg Qakég, Owvokio, Moupé Apaka Kal Tpayavo Mpocouto

DICI&)



FROM THE EARTH / ANO TH I'H

Beef Fillet €27.00

Black Angus Beef Tenderloin, Celeriac Cream,

Seasonal Vegetables & Béarnaise Sauce

Black Angus Bodwvo OW\eto, Kpgpa amo ZeAépt, EmoxLlakd Aaxavika
Kal 2aAtoo Mrmeapvel

Chicken €16.00
Chicken Breast Souvlaki, Grilled Vegetables, Tzatziki, Pitta Bread
21100¢ KotomouAo ZouPAdki, Xopta Ixapag, Tlatlik kat Mita

Pork Fillet €19.50
Pork Fillet, Kefalotyri Cheese, Sweet Mashed Potatoes,

Garden Vegetables &Tomato Salsa

Xolpwvo OEto, Kepalotupt, Mukomnatdrta Moupe,

Xopta Emoyxn¢ kat ZaAtoa Ntopdtag

Lamb Loin €21.00

Herb-crusted Lamb Loin with Edamame Purée, Parmesan Crisps,

Confit of Vegetables & Rich Lamb Reduction

DOWéto anod Apvi pe Opgoka Mupwbika, Moupé ano Gacolla

Joyiag, Tpayavn Napuelava Kovoi, Aayavika kat MAovotla ZaAktoa anod Apvi

VEGETARIAN / A XOPTODAIoYz

Risotto €15.00
Wild Mushroom & Crispy Asparagus Risotto, Parmesan Foam

& Crispy Rocket Leaves

Plloto pe Aypla Mavitdapla, Tpayava Inapayyla, Appd Mapueldavag

kat Tpudepd QUAAa Pokag

OOITIOY,




DESSERTS / ENIAOPNIA

Lemon & Lime Mousse

Lemon & Lime Mousse, Spiced Carrot Cake, Berries & Coconut Coulis
Moug amo Aepove kat Ady, Mikavtiko Kéwk Kapotou,

JaAtoa ano Moupa kat lvéokapudo

OlCIBIOLS)

Dark Chocolate

Dark Chocolate Shortbread Crust, filled with Pepper Chocolate Ganache,
Crusted Pistachio & Coffee Toffee

Kpouota Malpng ZokoAdtag pe MEpwon ZokoAdatag FaAaKtog,

Fkavag ZokoAatag pe Fevon Muteplov kat Kpovota

KapapeAwpévou Kade pe Xahemavo

‘Anari’ Cheese
Filo Pastry filled with Anari Cheese, Dried Figs & Kaimaki Ice Cream

®UMo Kpouotag pe Avapn (MulnBpa), Naotd Zuka kat Maywto Kaipdkt

Mango Parfait

Mango Parfait, Red Velvet Biscuits, Wild Currant Sauce
Napde and Opéoko Mavyko, Mmiokoto Red Velvet,
Z1pomL anod Aypla Opaykootddula

CHILDRENS’' MENU / MAIAIKO MENOY

MAIN COURSES / KYPIQZ NIATA
Golden Fried Chicken Fillet Tenders

Tnyavntd Oetakia Kotomoulo

Crispy Fried Battered Cod Bites
Tpayaviotd Koppatakia MmakaAldpo oe XuAo

®eO®

Ham & Cheese Sandwich

Javtoultg pe Tupl ko Zapmov

Tuna Mayo in Pita Pocket
Tovocg kat Maylovela otny Mita

®O@W®

€8.00

€8.00

€8.00

€8.00

€6.00

€6.00

€6.00

€6.00



Chicken Wrap with Avocado & Sour Cream €6.00
KotomouAo TuAyto oe Mita pe ABokavto kat Zwvn Kpépa

Spaghetti or Penne with your choice of: €6.00
ImayyEt ) NMévveg pe:

Bolognaise Sauce / MmtoAovEl

OR/H

Carbonara Sauce / >aAtoa Kapumovapa

OR/H

Tomato Sauce / ZdAtoa Ntopdtog

Pizza Margarita €6.00
Mitoa Mapyapita

Pizza with Ham & Pineapple €6.00

Nitoa pe Zaumov kat Avava

Grilled Chicken Breast €6.00

Kotomoulo 2tnbog otn Ixapa

Grilled Beef Burger, Toasted Bun €6.00
Bodwvo Mnépkep otn Zxdapa o WwpakL

®O@®

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

Crispy Greens, Tomatoes & Cucumber @
Awddopa Tpayava Xopta, Ntopdta, Ayyoupt
OR/H

Steamed Seasonal Vegetables @
Bpaota Aayxavika Emoxng

OR/H

Steak Fries @

Matateg Tnyavntég

OR/H

Steamed Basmati Rice @

POl otov ATUO

DESSERTS / ENIAOPNIA

Ice Cream Selection (2 scoops) €3.00
Erttdoyn amo MNaywtad (2 praleg)

Please ask the waiter for available flavours

MapakaAoUUE pWTHOTE TO OEPPLTOPO 0OG YL TIC SLABECLUEG YEVOELG




BEVERAGE LIST / KATAAOroz MOTQN

COCKTAILS / KOKTEIAZ

Brandy Sour

Keo V.S.0.P. Brandy, Fresh Lemon Juice, Lemon Squash,
Angostura Bitters, Soda Water

Koviak, ®péokog Xupog Aepoviov, 2686a, Aykootoupa

Long Island Iced Tea

A mixture of the five whites -Rum, Tequila, Vodka,

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

‘Evag cuvduaopog and 5 alkooAouya motd - Pouut, Tekila,
Botka, TTv & Akép Cointreau - pe Koka-KoAa mou Ba oag

dtiael tn pépal

Frozen Daiquiri

Fresh Fruits, Sugar Syrup & Havana Club Rum

Opéoka Dpouta, Zipormt & Poupt ABava Tplwv Xpovwv

Please ask your waiter for today’s flavours

MapokaAw PWTHOTE TOV OEPPLTOPO CAC YL TIG CNUEPLVEC YEUOELG

Mojito

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

DOpéokog Auoopog, Opéoko Adiy, Poupt ABava
Tpuwv Xpovwy, 206a

Azalea Cocktail
Gin, Pineapple Juice, Lemonade & Grenadine
TQv, Xupog Avava, Xupog Aspoviou kat Mpevadivn

RECOMMENDED WINES 18cl
WHITE WINES / AEYKA KPAZIA 75cl
“Aerides” Xinisteri & Semillon €6.00

Makarounas Boutique Winery (Cyprus)

ROSE WINES / POZE KPAZIA 75l

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

RED WINES / KOKKINA KPAZIA 75cl

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

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

€6.00

€8.50

€7.00

€7.00

€23.00

€23.00

€23.00

€5.00



BEERS / MMYPES 33cl

Keo €3.50
Carlsberg €3.50
Heineken €4.50
Stella Artois (Belgium) €4.50
Becks (Non Alcoholic) / Mmékg Xwpig AAkoOA 33cl €4.50
Kopparberg 33cl €4.50
Somersby 27.5cl €4.50

BEERS ON DRAUGHT / MMYPES

Keo 2 Pint €2.50
Keo Pint €4.00
Carlsberg 2 Pint €2.50
Carlsberg Pint €4.00
Hofbrau Original 33cl €3.50
Hofbrau Original 50cl €5.50
Hofbrau Weissbier 33cl €3.50
Hofbrau Weissbier 50cl €5.50

APERITIFS & BITTERS / AREPITIO & MNITEPZ 4l

Campari €6.00
Martini Dry / Rosso / Blanc €5.00
Plomari Ouzo €6.00
Pernod €6.00
Pimms No. 1 €6.00
Fernet Branca €6.00
Underberg 2cl €6.50

SPIRITS / OINONNEYMATQAH

BLENDED WHISKEY / MOAENT OYIzKI

J&B €6.00
Famous Grouse €6.00

PREMIUM WHISKEY / EKAEKTA OYIZKI
Chivas Regal 12 Years Old €7.00
Johnny Walker Black Label €7.00

SINGLE MALT WHISKIES / OYIZKI MONHZ ANOZTA=HZ
Glenfiddich 12 Years Old €8.00

IRISH WHISKEY / IPAANAIKO OYIZKI
Jamesons




TENNESSEE SOUR MASH

Jack Daniels

VODKA / BOTKA
Smirnoff

Absolut

RUM / POYMI

Bacardi
Captain Morgan

TEQUILA / TEKIAA

Jose Cuervo, Classico

DIGESTIVE / XQNEYTIKA 4cl

COGNACS 7/ 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
Kahlua

Tia Maria

Baileys Irish Cream
Malibu Liqueur

Filfar Orange

€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 25cl / Avauktika 25cl

Fruit Juices / Xupot ®poutwv 25cl

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

AvBpakoUxo Nepd Etoaywyng 33cl

Imported Sparkling Water 75cl /

AvBpakoUxo Nepd Etoaywyng 75cl

Local Mineral Water 50cl / MetaAAiko Nepd 50cl

Local Mineral Water 100cl / MetaAAlko Nepo 100cl
Energy Drink 25cl / Evepyelakd Motd 25cl

Mixers 25cl / Miep 25cl

Energy Drinks Mixers 25cl / Evepyelakd Motd Mi€ep 25cl
Frappé / Oparné

Freddo Espresso / ®pévto Eompéco

Freddo Cappuccino / ®pévto Kamnoutaoivo

HOT BEVERAGES / ZE3TA POOHMATA

Cyprus Coffee / Kunplakog Kadég
Instant Coffee / Ztiypiaiog Kadég
Filter Coffee / Kag£g OiAtpou
Espresso / Eompéco

Double Espresso / AutA6¢ Eonpéco
Cappuccino / Kamoutoivo

Tea Selection / EmAoyn ToayloU
Hot Chocolate / Zeotr ZokoAdta

€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






