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PUB & BAR

Welcome to Anoi Pub & Bar... your ‘home away from home’!
Whether you’re here to unwind after a long day,
catch-up with friends, or enjoy a hearty meal,
we’ve got something for everyone.

Our Menu is packed full of delicious pub classics,
mouthwatering burgers and fresh local favourites -
that pair perfectly with our wide selection of
Beers, New World Wines & Signature Cocktails.



ALLERGENS & NOTICES

Dear Guests,

The culinary preparations on this menu may
contain traces of allergenic products. If you
suffer from any food allergies, we kindly
request you inform the restaurant staff
immediately.
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SALADS

Caesar Salad 14.50

The Originall

Crispy Iceberg Lettuce with Bacon Bits, Garlic Croutons, Parmesan Slivers & Anchovy Dressing.
H Aubevrikn oaAdra rou Kaioapa...

UE Tpayavo uapouAr iceberg, utmréikov, okopdATa KpouTovia , vipades wpiung mapuelavag Kai 1o
OIKO Uag VipEoaivyk e avr{oUyIeg.

o249

Goat's Cheese Salad 15.00

Goat's Cheese, Mixed Green Leaves, Pomegranates, Sun-dried Tomatoes,

Roasted Aimond Flakes & Cherry Vinaigrette.
Avaueikta mpdoiva UAAQ ue Kataikiaio Tupi, podI, AIaoTéC vIoudTes, KaBoupPDdIOUEVES VIPADES
auuydaAou Kai BIVEYKPET KEpAaioU.

pbBEOL A

Rocket Salad 16.00

Baby Rocket, Parmesan Flakes, Roasted Pine Nuts, Dried Fruits, Pomegranates,

Heirloom Tomatoes, served with a Light Balsamic Dressing.
Tpayava @uAAa pokag, vipddes mapuelavag, kafoupdiouéva mvoAia, TaoTd @pouTa, VIOUATEG,
PO0dI, Kai cdATtoa amrd BaAaduiko EUdi.

B8O

Cobb Salad 17.50

Iceberg Lettuce, Chicken Breast, Avocado, Crispy Bacon, Blue Cheese,

Cherry Tomatoes, Boiled Eggs, served with Red Wine Vinaigrette.
MapouAr “iceberg”, Awpides arrd arnbog¢ korommouAo, aBokdvro, Tpayavo UTréikov, Tupi
TUTTOU POKQOP, vrouartivia, BeacTd auyo, ocpPipeTe e BIVEYKPET ATTO KOKKIVO KPAOT.

AAODEB

Build your Salad with...

lMpooBéote arnv oaAdra oag...

Avocado ' | ABokdvto 2 & 3.00

Goat's Cheese %" | Katouwkioto tupl O 8 3.25

8 & 7.00

Grilled Chicken 2%%" | KotomouAo axdpag 200

Prices are inclusive of VAT & Taxes / Ot TULEC OUUMEPINAUPBAVOUV OAEC TIC VOULUES ETURAPUVOELC
Prices marked with are not part of the All Inclusive and % Board Packages

TIUEC ONUACUEVEG UE Sev ouumephapBavovrat oto All Inclusive kat % Board Makéto



HOT APPETIZERS €

Homemade BBQ Chicken Wings ©P<s 8.50
2TTITIKEG PTELOUYES KOTOTTOUAOU UE OAATOQ UTTAPIITTEKIOU.

=

Buffalo Spicy Chicken Wings ©Pcs 9.00

Served with Blue Cheese Sauce.
Drepouyeg ammd KoTéTToUAo o€ TTIKAvTIKN odAtoa “Buffalo” oepBipovrar ue
OaAToa amrd Tupi TUTTOU POKQPOP.

&8 AL

Baked Mozzarella Sticks 6prcs 9.00

Baked Mozzarella Cheese with Tomato Sauce.
MoroapéAda aro poUpvo ue oaATtoa vrouarag.

€040

Chicken Tenders 9.50

Panko-crusted Marinated Chicken Tenders with Honey Mustard Sauce.
Mapivapiouéva tpayava QIAETAKIQ Qo KOTOTTOUAO e 0GAToa airé uéAl kal pouotdpda.

#0684

Peppered Calamari 14.00

Fried Baby Calamari with Jalapefio Peppers and served with Sriracha Mayonnaise.
Tnyavnto KaAaudpi ue KautepéS TITEPIES “Jalapenos”, oepBipeTe e
mKAvTIKN paylovéla “2pipdroa.”

O &8 %

German Sausage Platter 22.00
Authentic, Spicy & Cheese “Bratwurst” Sausages, served with a selection of Mustards,

Pickles & "Sauerkraut.”
MaréAa ammo auBevTika ue Tupi mIKGvTika Aoukavika "Bratwurst”, ocpRBipeTe ue moikiAia amrod
uouoTapdeg, Toupai Kai éivoAdyavo.

489

Prices are inclusive of VAT & Taxes / OL TIHEC OUUTEPIAQUBAVOUV OAEG TIC VOULUEG ETILRAPUVOELG
Prices marked with are not part of the All Inclusive and % Board Packages

TWEG ONUACHEVEG UE bev ouumnephapBavovtal oto All Inclusive kat % Board Makéto



MEXICAN CORNER €

Dips & Nachos 12.00

Tortilla Nachos with Guacamole, Sour Cream & Cheese Sauce.
Nargo ropriyiag ue youakauoAe, EIvokpeua kai adAToa Tupiod.

#0640

Selection of Dips 3.50
Emidoyn a6 aAoipéc
Guacamole | MouakapoAe

® A

Sour Cream | Zwvokpepa

® B

Cheese Sauce | ZGAtoa TupLoU

® b

Chicken Quesadilla 14.50

Chicken in a Flour Tortilla, Fajita Sauce, Cheddar Cheese, topped with Guacamole,

Sour Cream and garnished with Cilantro & Spring Onions.
KoromouAo oe roprtiyia ue odAtoa “gaxitag” kai yéuion armo KpEUWOES TUpi ToEvTap, OEPPBIpETE UE
YOUQKauOAE, EIVOKPEUA Kal YapVIPETE LIE KOAIQVOPO Kal PPEOKA KPEUUOAKIA.

#0864

Baked Anoi Nachos 15.50
Tortilla Nachos topped with Melted Cheese and served with Sour Cream, Guacamole,
Sweetcorn, Black Beans, Spring Onions, Sliced Jalapefio Peppers & Fresh Coriander.

Ndarooc¢ amé ropriyia ospBipovral ue Aiwpuévo Tupi, EIVOKPELQ, YOUAKAUOAE,

KaAQUTTOKI ,uaupa @acdAia, ppEéTka KPEUMUOAKIA, TTIKAVTIKES TITTEPIES “Jalapenos”

Kal ppEOKO KOAIQVOPO.

L AR

Add Chicken... 3.50
[MpooBéoTe KoToTTOUAO. ..

8 &



MEXICAN CORNER €

Fajita Wraps
Choose your favourite Fajita...

Served sizzling with Onions & Peppers accompanied by Sour Cream, Guacamole,
Spring Onions, Tomatoes, Olives, Lettuce, Jalapefios Peppers & Warm Tortillas.

& 06 A

2epBipovrar (eOTES UE TITTEPIES, KPELUUUDIA KAl TUVOOEUOVTAI IE YOUAKAUOAE, dpoaepn EIVOKPELQ,
QPPEOKA KPEUMUOAKIQ, VTOUATES, EAIEC, UAPOUAI, TTITTIEPIEC “XaAaTTéVIOS” Kal (E0TEC TOPTIYIES.
ET\EETe TV ayarnuévn oag yeuLon...

With Vegetables | Aayavikwy 16.00
)

With Prawns | ue Fapi&eg 22.00
®

With Chicken | pe Kotomouho 19.50
With Beef | pe BoSwo 20.50

SEAFOOD ¢

Baby Calamari 20.00

Deep-fried Calamari with French Fries, Side Salad & Sweet Chilli Sauce.
Tnyavnto KaAauapi ue oaAdra, tnyavntéC TATATEG KAl YAUKIG OGATOa atro YAUKO TOiAl .

RS

Anoi-style Fish & Chips 22.50

Tempura Battered Cod with French Fries & Tartar Sauce.
QiAéTo uTaKaAIGpou o€ Tpayavo KOUPKOUTI UE TNYavNTEC TTATATEC Kal CAATOA TapTap.

E>H0A48

Cajun Norwegian Salmon 24.50
Fillet of Salmon with Cajun Spices, Maple Compound Butter,

Mexican Wild Rice & Seasonal Vegetables.

@iIAéTo coAopou e ummaxapikd “Cajun”, BoUrupo ue o1poTT OPEeVOAuoU, aypio pUll Kai Aaxavikd
ETTOXNG.

b LAD

Prices are inclusive of VAT & Taxes / Ot TLIHEC OUUTEPIAAUBAVOUV OAEG TIC VOULUEG ETILRAPUVOELG
Prices marked with are not part of the All Inclusive and % Board Packages

TWEG ONUACHEVEG E bev ouumnephappBavovtal oto All Inclusive kat % Board Makéto



FROM THE GRILL...

Grilled Chicken Breast 19.00

Marinated Chicken Breast served with Seasonal Vegetables,

French Fries & Olive Oil with Lemon Sauce.

Mapivapiouévo QINETO KOTOTTOUAOU OTNV OXApa UE AaXaVIKA ETTOXAS Kal
TNYavnTéS TaTtarec auvodéueTal ue AadoAéuovo.

beéd

Grilled Pork Chop 800" 24.00
Marinated Pork Chop with BBQ Sauce, French Fries,

Seasonal Vegetables, served with Olive Oil & Lemon Sauce.
Mapivapiouévn umpildAa otnv oxapa e CAATOa UTTAPUTTEKIOU, AQXQVIKG ETTOXNS, THYAVNTEC
Tarareg ouvoodeUeTal ue odAToa ammo AadoAéuovo.

b8ad

BBQ Spare Ribs 25.00
Pork Spare Ribs marinated with our Homemade BBQ Sauce, served with

Coleslaw Salad, French Fries & Sesame Seeds.
Xoipivd maidakia papivapiouéva arnv OIKf ag oGAToa urdputrekiou, ogpBipovrar pe
oaAdTa KOGAOOU Kai TnyavnTéS TTATATEG.

688

Slow Beer-braised Pork Shank 25.00

Sauerkraut, Pickles, Homemade Potato Wedges, Variety of Mustards.
21yoBpacuévo Tpupepd Xoipivo koral ue éivoAdyavo “Sauerkraut”, ayyoupdkia Toupoi, OTTITIKES
marareg “wedges” ouvodeUETe e TOIKIAIa aTTé HoUaTAPOES.

8 &

Lamb Chops 400" 36.50

Grilled Marinated Lamb Chops served with Grilled Vegetables & French Fries.
Mapivapiouéva apvioia maidakia oTn oxdapa, ouvodsUuovTal UE
Aaxavika atnv oxapa Kai tnyavntég maTareg.

8 &

USDA Sirloin. 300" 43.00
A well-marbled Tender Sirloin Steak cooked to perfection, served with

Seasonal Vegetables & Homemade Potato Wedges.

Eéaipetikng moiotnTag Bodivo kOvipa @iAETo, OEpBIpETE e Aaxavikd eTToxNg

Kal OTTITIKES TTATATEC wedges.

&

Veal Chop 008" 45.00

Grilled Veal Chop, Seasonal Vegetables, Homemade Potato Wedges, Bearnaise Sauce & Mustard.
Tpupepn umpiléAa axdpag armd HooXapdaKl YAAQKTOS OEPBIPETE e Aaxavika eTTOXNS, OTTITIKES
mardre¢ «wedgesy», odAtaa amé «Bearnaise» kai pouordpda.

880

Choose from our selection of Sauces: 3.50
[MpooBéote Tnv odATOO TNS QpPETKEiag oag. ..

Mushroom Sauce | Mavitaplwv # 48

&880

Béarnaise Sauce | Mmepvel 5o

Pepper Sauce | Mutepdrn



BURGERS & SANDWICHES €

Crispy Chicken Burger 19.00
Panko-crusted Chicken Tenders with Sriracha Mayonnaise, Lettuce, Tomatoes, Onions,

served in a Brioche Bun with Curly Fries & Coleslaw Salad.
KordétrouAo mavé ue kamrupa mavko, ue mKAvTikn payiovéla “sriracha”, papouAi, vroudra, Kpeuuuodi
OEPPBipETE pE APPATO WWUAKI UTTPIOS, OAAGTa KOOAOOU Kai OTPIQPTES THYAVNTES TTATATEG.

N )

Angus Beef Burger %" 20.00

Prime Chargrilled Angus Beef Burger served in a Brioche Bun with BBQ Sauce,

Coleslaw Salad & Curly Fries.
Burger ue pooxapioio kpéag Avykoug OoTnv xapa o€ apparo WwUdki UtTpiog e adAtoa
UTTAPUTTEKIOU, TAAAGTA KOGAOOU Kail OTPIPTEC TNYAVNTES TTATATEG.

& 0¥

Steak & Cheese Sandwich 25.00
Chargrilled Sirloin Steak with Mushrooms, Whiskey Caramelised Onions, Cheddar Cheese

and served in Toasted Ciabatta Bread with Curly Fries & Coleslaw Salad.
Bodoivo kbvrpa QIAETO uE paviT@pia, KApaueEAWLEVA KOEUUUBIa OE OUIOKU, TUPI TOEvTap, ocpRBipeTe OE
{eoT6 wwyi ‘To1aTaTa’” e OTPIPTEC TNYAVNTES TTATATES KAl OQAdTa KOOAOOU.

#0864

Add to your Burger or Sandwich...

lMpoocbéoTe...
Bacon | Mmétkov & 1.50
Caramelised Onions | KapapeAwpeva kpeppudLa ) 1.50
Cheddar Cheese | Tupl toévtap 8 1.50
€
SIDE DISHES

French Fries 5.00
Tnyavntéc marareg

)

Mexican Wild Rice 5.00
Aypio puli

® L
Coleslaw Salad 4.00
KoéoAoou oaAdra

® b
Grilled Vegetables 5.00
Aaxavika oxdapag

@ A
Side Salad 5.00
Mikpr) oaAdra
Curly Fries 6.00

Tnyavntég OTPIPTES TTATATES

o &



APERITIFS “ct

MARTINI

Rosso or Bianco or Extra Dry
OuUzOo PLOMARI

CAMPARI

PERNOD RICARD

PimMm’s N°1

SPIRITS “ct

GIN
GORDON'S
GORDON'S PREMIUM PINK
BOMBAY SAPPHIRE
TANQUERAY
TANQUERAY No-TEN

TANQUERAY ALCOHOL FREE 0.0%

BuLLDOG

THE BOTANIST
HENDRICK'S
SILENT POOL
GIN MARE
MONKEY 47

VODKA
SMIRNOFF
ABSOLUT
STOLI
ABSOLUT
GREY GOOSE
BELVEDERE

Rum
BLANCO
BACARDI
HAVANA CLUB 3 ANOS

DARK

BACARDI BLACK

CAPTAIN MORGAN DARK
CAPTAIN MORGAN SPICED GOLD
HAVANA CLUB 7 ANos

BEVERAGE LIST

5.50

6.00
6.50
6.50
6.50

7.00
7.50
7.50
8.00
10.00
8.00
8.50
9.00
10.00
11.00
12.00
13.50

7.00
7.00
7.00
7.00
11.00
11.00

7.50
7.50

8.00
8.00
8.00
9.00



SPIRITS “ct

TEQUILA

WHITE
Jose CUERVO CLASICO

GoLD

OLMECA GOLD
Premium Tequila

WHISKIES “°*

BLENDED
J&B
FAMOUS GROUSE
JOHNNIE WALKER RED LABEL
JOHNNIE WALKER BLACK LABEL
CHIVAS REGAL 12 YEARS OLD
JOHNNIE WALKER BLUE LABEL

SINGLE MALT
GLENFIDDICH 12 YEARS OLD
GLENFIDDICH 15 YEARS OLD
GLENFIDDICH 18 YEARS OLD
MACALLAN 12 YEARS OLD

IRISH
JAMESON

BOURBON & TENNESSEE
FOUR ROSES

JiM BEAM

JACK DANIEL'S

EAUX DE VIE “ct
ZIVANIA oAt
GRAPPA

7.50

9.00

8.00
8.00
8.00
9.00
9.00
23.00

9.00
12.00
19.00
19.00

8.00

8.00
8.00
9.00

5.00
6.50



BEERS

DRAUGHT
KEeo
CARLSBERG
ESTRELLA
HoFBRAU WEISSBIER
BLUE MOON
GUINESS

BOTTLED
KEO 33cL
CARLSBERG 33¢
CARLSBERG 33cL ALcoHoL FRee 0.0
ERDINGER ¢
CORONA 3¢
HEINEKEN 33¢
HOFBRAU ORIGINAL ¢
HoFBRAU DUNKEL >

CIDERS
KOPPARBERG 33¢
Strawberry & Lime
SOMERSBY 33¢

ALCOPOPS
SMIRNOFF ICE 27-5¢

ENERGY DRINKS
ReD BuLL ¢
RED BULL SUGAR FREE ¢
ENERGY DRINKS AS A MIXER 25

COGNAC & BRANDIES “°+
Keo V.S.0.P
FIVE KINGS
METAXA 5 %
METAXA 7 %
HENNESSY V.S
COURVOISIER V.S.0.P

DIGESTIVES 4°-
FERNET BRANCA
JAGERMEISTER
UNDERBERG %

25dl

4.00
4.00
4.50
4.50
4.50
4.50

50dl

5.50
5.50
6.50
6.50
6.50
6.50

5.00
5.00
5.00
7.00
6.00
6.00
7.00
7.00

6.00

6.00

6.00

4.50
4.50
3.00

6.50
7.00
7.50
8.50
9.50
10.50

6.50
6.50
7.00



L IQUEURS “°-
FILFAR 7.00
Orange Liqueur
DISARONNO AMARETTO 7.00
Almond Liqueur
BAILEY'S 7.00
Irish Cream
COINTREAU 7.00
Orange Flavoured Triple Sec
DRAMBUIE 7.00
GRAND MARNIER 7.00
Fine Cognac & Bitter Orange Liqueur
ARCHER'S 7.00
Peach Schnapps
KAHLUA 7.00
Coffee Liqueur
TIA MARIA 7.00
Coffee Liqueur
MALIBU 7.00
Coconut Flavoured Liqueur
SAMBUCA 7.00
Black or White
SOUTHERN COMFORT 7.00
Fruit Flavoured Whiskey Liqueur
CHAMBORD 8.50
Raspberry Liqueur
SKINOS 8.50

Mastiha Liqueur

SOFT DRINKS & JUICES

SOFT DRINKS 25 3.50

FRUIT JUICES ¢ 3.50

Cranberry | Apple | Orange | Pineapple | Grapefruit

PREMIUM SODAS & TONIC WATERS 3 CENTs 20ct 4.50

Tonic Water | Dry Tonic Water | Aegean Tonic | Pink Grapefruit Soda

ICED TEA 5 3.50

Peach or Lemon

SOFT DRINKS OR JUICES AS A MIXER 2> 1.50

PREMIUM SODAS & TONIC WATERS AS A MIXER 3 CENTs20ct 2.50
WATER

MINERAL WATER 50¢ 2.00

MINERAL WATER 100 3.50

ACQUA PAN NA IMPORTED STILL WATER 50CL 3.50

ACQUA PAN NA IMPORTED STILL WATER 100CL 5.00

SPARKLING WATER 33¢ 3.50

SPARKLING WATER "¢ 5.00



COFFEE & TEA €
HOT BEVERAGES

CYPRUS COFFEE 3.50
INSTANT COFFEE 4.00
FILTER COFFEE 5.00
ESPRESSO 3.50
DOUBLE ESPRESSO 4.50
CAPPUCCINO B 5.00
TEA SELECTION 4.50
HoT CHOCOLATE B 5.00

CoLD BEVERAGES

FRAPPE 5.00
FREDDO ESPRESSO 5.00
FREDDO CAPPUCCINO 5.00

PUT A LITTLE SPIRIT IN YOUR COFFEE

IRISH COFFEE B 8.50
CALYPSO COFFEE 8 8.50
SHOTS ¢+

BABY GUINNESS B 8.00
Kahlua | Baileys

B-52 B 8.00
Irish Cream | Coffee Liqueur

JAGERBOMB 8.00

Jagermeister | Energy Drink

MOCKTAILS
CINDERELLA 7.50
Pineapple Juice | Orange Juice | Grenadine | Soda Water
NOVEMBER SEA BREEZE 7.50
Cranberry Juice | Apple Juice | Fresh Lime Juice | Soda Water
SUN KISSED VIRGIN (S 7.50
Orange Juice | Pineapple Juice | Fresh Lime Juice | Almond Syrup
STRAWBERRY VIRGIN MOJITO 8.50
Strawberry Purée | Mint Leaves | 7Up
VIRGIN PINA COLADA 8.50

Pineapple Juice | Fresh Cream | Coconut Milk



COCKTAILS

SPARKLING COCKTAILS &
BELLINI
Prosecco | Peach Juice
APEROL SPRITZ
Prosecco | Aperol | Soda Water
HuGo
Prosecco | Elderflower Syrup | Soda Water | Mint Leaves

ANOI PREMIUM COCKTAILS
CUBA LIBRE SPECIAL
Havana Club 7 Y.O | Coke | Lime
MONKEY SMASH
Monkey 47 | Basil Leaves | Lemon Juice | Sugar
MACCALLAN'S CLASSIC SOUR
Macallan 12 Y.O | Lemon Juice | Sugar Syrup | Angostura Drops
ROYAL PORNSTAR MARTINI
Grey Goose Vodka | Passoa Liqueur | Passion Fruit Purée | Fresh Lime | Moet et Chandon 20cl

SIGNATURE COCTAILS
ANOI SUNSET
Smirnoff | Cranberry Juice | Grapefruit Juice | Passion Fruit Liqueur
TRADITIONAL CYPRUS COCKTAIL
Zivania | Passion Fruit Purée | Apple Juice | Fresh Lime Juice
RASPBERRY COSMOPOLITAN

Absolut Raspberry Vodka | Fresh Raspberries | Fresh Lime Juice | Triple Sec |
Cranberry Juice

MASTIHA SOUR
Skinos Liqueur | Apple Juice | Fresh Lime Juice

CLASsSIC COCKTAILS
NEW YORK SOUR
Jim Beam | Fresh Lemon Juice | Dash of Red Wine | Sugar Syrup
LADY AFFAIR
Havana 3 Anos | Lychee Purée | Ginger Ale
GRANDPA'S SECRET

Jose Cuervo Classico | Peppermint Leaves | Strawberry Juice | Orange Juice |
Cranberry Juice

COLLINS

Bombay Sapphire | Strawberry Purée | Fresh Lime Juice | Ginger Ale

PASSOA SOUR

Passoa Liqueur | Passion Fruits | Fresh Lemon Juice

COSMOPOLITAN

Absolut Vodka | Triple Sec | Fresh Lime Juice | Cranberry Juice

MojiTo

Havana Club 3 Anos | Fresh Mint Leaves | Brown Sugar | Fresh Lime Wedges |
Soda Water

SEX ON THE BEACH
Absolut Vodka | Peach Schnapps | Orange Juice | Cranberry Juice

12.50

13.50

12.50

14.50

18.00

25.00

47.00

11.00

11.00

12.00

12.00

11.00

11.00

11.00

11.00

11.00

11.00

11.00

11.00



COCKTAILS
CLASSIC COCKTAILS

BRANDY SOUR

Brandy | Fresh Lemon Juice | Lemon Squash | Angostura Bitters | Soda Water
Pimm’s COCKTAIL

Pimm’s No. 1 | Sprite | Mint Leaves | Orange | Strawberry | Cucumber

TICKLISH KIssS (é? ©

Peach Schnapps | Disaronno Amaretto | Fresh Lime | Cranberry Juice | Pineapple Juice

NEGRONI

Bombay Sapphire | Campari | Martini Rosso

CAIPIRINHA

Cachaca Brazilian Rum | Fresh Lime Wedges | Brown Sugar

PINA COLADA B

Bacardi Rum | Pineapple Juice | Coconut Milk | Coconut Liqueur

APPLE MARTINI

Absolut Vanilla Vodka | Muddled Fresh Apples | Green Apple Syrup | Apple Juice
ESPRESSO MARTINI

Absolut Vanilla Vodka | Coffee Liqueur | A Shot of Espresso

FROZEN MARGARITAS

Strawberry or Passion Fruit or Raspberry

BLOODY MARY ‘D %

Smirnoff Vodka | Tomato Juice | Fresh Lime | Worcestershire Sauce | Salt |
Pepper | Tabasco | Celery

OLD FASHIONED

Four Roses Bourbon | Sugar | Angostura Bitters | Fresh Lemon Juice
FROZEN DAIQUIRI

Strawberry or Passion Fruit or Raspberry

CHOOSE YOUR MojiTO...

Strawberry or Passion Fruit or Raspberry

Havana Club 3 Anos | Fresh Mint Leaves | Brown Sugar | Lime Wedges | Soda Water
LONG ISLAND ICED TEA

Rum | Tequila | Vodka | Gin | Cointreau | Dash of Coke

MAI TAI

Captain Morgan Spiced Rum | Fresh Lime | Orgeat Syrup | Orange Juice |
Pineapple Juice | Grenadine | Angostura Bitters

PORNSTAR MARTINI

Absolut Vanilla Vodka | Fresh Lime | Passoa Liqueur | Sparkling Wine |
Fresh Passion Fruit

GlN & TONlC (NON-ALCOHOLIC)

Tanqueray 0.0% | Tonic Water

11.00

11.00

11.00

11.00

11.00

11.00

11.00

11.00

12.00

11.00

11.00

12.00

12.00

12.50

12.50

14.00

11.00

Prices are inclusive of VAT & Taxes / OL TLIHEC CUUTEPIAQUBAVOUY OAEG TIC VOULUEG ETILRAPUVOELG

Prices marked with are not part of the All Inclusive and % Board Packages
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