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A relaxed and elegant dining experience inspired by the Mediterranean
way of life—where simplicity meets sophistication. This concept brings
together the casual charm of a French bistro with the sun-soaked flavors
of the Mediterranean, offering fresh, seasonal dishes prepared
with care and creativity.

Light yet flavorful, the menu celebrates wholesome
ingredients like olive oil, lemon, fresh herbs, grilled fish, ripe tomatoes,
and artisanal cheeses. Each dish is thoughtfully presented, combining

comfort and quality in a warm, welcoming setting—ideal for both leisurely
lunches and refined dinners by the golf course.



Allergens & Notices

Dear Guests,

The culinary preparations on this menu

may contain traces of allergenic products.
If you suffer from any food allergies or food
intolerance, we kindly request you to inform
the restaurant staff immediately.

Ayamnntol Emiokémnteg,

Oa cog MAPAKAAOVCANE VO EVNHEPWOETE
£va HENOG TOL TPOCWTILKOL €AV £XETE
alAlepyia i Suocaveia oe KATIOLO TPOWLUO
1) TOTO, TPLV TtapayyeiAete.
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Gluten / MNoutévn
Crustacean / Octpakoeldn
Molluscs / MaAdkia

Egg / Auyd

Fish / WépL

Milk / FédAa

Peanuts / ®uotikt

. Soy/ Zéywa

. Tree Nuts / Znpoi Kapmoi

Celery / ZéA\vo
Mustard / Movotdpba
Sesame / Zoucdput

Sulphur Dioxide & Sulphites / Alo€eiSlo

oL Otilov & OeLwdn Alata
Lupin / Aobtivo

Hot / Kautepd

Vegetarian / Xoptopayikd
Vegan / OAkr) Xoptopayia

Local Dish / TomikA KouZiva



BREAKFAST
MPONEYMA

Served from 8.00am until 12.30pm
YepBipetat and 08:00m.u. péxpt 12:30u. .

SLOPPY BACON, EGG & CHEESE BAGEL 6 &OMA
Plain toasted bagel with fried egg, crispy bacon, cheddar cheese.
®dpuyavicpévo bagel pe tnyavntd avyo, Tpayavé UmELKov, Tupl ToEvTap.

AMERICAN-STYLE PANCAKES 3 &
American-style pancakes with maple syrup & butter.

AUEPLKAVLKOU TOTIOL TNYAVITEG PE OLPOTIL ad oPEVSapo Kal Boltupo.

ENGLISH BREAKFAST 8 & A

Two eggs (of your choice), sausages, mushrooms, baked beans, bacon,
hash brown potatoes, grilled tomato, toasted bread, butter, marmalade.

Avo avyd (tng emtAoyAS oag), AOUKAVLKA, HAVITAPLA, PACOALA, UTIELKOV,
TIOTATEG XA MTTPAOLY, VIONATA 0T oXApPa, pPuyavid, foltupo, HapueAdda.

CYPRUS BREAKFAST 8 &MA

Two eggs, halloumi cheese, lountza, grilled tomato, mushrooms, Cypriot pitta bread,
butter, marmalade.

Avo avyd, xaAouvpt, Aobvtla, viopdta otn oxapa, pavitdpla, Kumplakn mita,
Boltupo, popuerada.

EGGS BENEDICT A& A

Poached eggs on a toasted English muffin with your choice of prosciutto crudo
or smoked salmon or avocado, topped with hollandaise sauce.

Avyd Moo o€ PPLYAVIOHEVO AYYALKO HAW@LY JE TTLAOYH ATtO TTPOCOUTO
1 KATVLoTO coAopo n afokdvto kat cog hollandaise.

The below items are served all day:
Ta mapakdtw €idn ogpPipoviatl OAn TNV nUEpPA:

Plain Omelette. &M ®
AnAn OpeAéta.

Egg White Omelette. £ ®

Ouegléta pe aompddia.

Omelettes are served with hash brown potatoes & side salad.

Ol opeAéteg oepPipovral pe matdrteg hash brown, kat cuvodeutikr) caidta.
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Add to your omelette / NpooBéote otnv opeAéta oag
per ingredient / to kd0s cuoTATIKO:

Bacon / Mmélkov A

Tomatoes / Ntopdteg &
Mushrooms / Mavitdpta ©

Ham / Xap A

Halloumi Cheese / XaA\oOuL B
Cheddar Cheese / Tupi Toévtap & &
Onions / Kpgppbdia &

Peppers / Mneplég @

SOUP OF THE DAY
Ask your waiter for today’s soup selection.

Pwtnote tov ogpPLtépo yla tn mpdtacn tng NUEPAS.

APPETIZERS
OPEKTIKA

BURRATA 0S4

Creamy Italian burrata, tomato confit, heirloom tomatoes, baby rocket,
basil pesto, balsamic glaze.

Kpeuwdng ItaAlkn ymoupdta, VIOPATeS Kovgl, TOADXPWHES VIOUATEG,
TPLYPEPN POKA, TIECTO BACIALKOD, BAACANLKO YAQGCO.

CRISPY BABY CALAMARI &8 2024880
Crispy fried baby calamari, zesty pickled mayonnaise.

Tpayavd tnyavntd kaAapapdkia, He KpLO GAAToA payLove{ag TovPOot.

EGGPLANT CAPONATA & A &

Grilled eggplant, tomatoes, peperoncini peppers, crispy capers & tofu filling,
smooth houmous.

MeAutddva oxAapag, YEPNLOKEVN HJE VIOUATA, TILTIEPLTOES, TPAyaV KATITIOPN
KalL TOoU, BEA0DSLVOG XOUHOUG.

CHICKEN TENDERS &6 (O & &

Panko-crusted chicken tenders served with avocado & mango relish.
Accompanied by tortilla chips.

DIAETAKLO KOTOTIOUAO PE KpoLoTa amod lanwvikn Ppixa Ywuod “Panko”
ogpPLplopéva he Spooepr caAitoa and aoKAVTO Kal JAVYKO,
ouvodevdpeVa ATIO TOLTG TOPTLYLAG.

€1
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SALADS €
2AANATEZ

HEALTHY KALE CITRUS QUINOA SALAD £ S A & 16

Kale, crispy greens, citrus segments, quinoa, shaved roasted almonds flakes,
dried cranberries, maple & lime dressing.

Aaxavo “kale”, tpayavd xopta, eonepldoeldn, kKivoa, TPAYAVES VIPASES apuySdiou,
amofNPAPEVA KPAVUTIEQL, VIPECLVYK CQEVEANOU-AALY.

WATERMELON & XYNOMYZITHRA CHEESE SALAD (SEASONAL) 5 & A 16

Watermelon, xynomyzithra cheese, fresh mint, Cretan dakos,
pickled red onions, fennel, blueberries, grape molasses, mint oil dressing.

KapnouZL ﬁwopu(nepa ppPEoKOG SLOoHOG, KpNTikdg VIAKOog,
ToLPoi ATIO KOKKLVO KPEPPUSL, papabog, HOPTIAQ, TETLHECL, AASL he Apwo SUOCHOL

GREEK SALAD 8 &4 17

Vine-ripened tomatoes, cucumber, green peppers, red onions, feta cheese,
black olives, olive oil, red wine vinegar & oregano.

Ntopdteg, ayyolpL, TPAGCLVEG TIMEPLESG, KOKKLVO KPEPMUSL, PETa, HabPES EALEG,
eAaLdoAado, E0SL KOKKLVOL KpaoLoL Kat plyavn.

MIXED BERRY SPINACH & WARM COTTAGE CHEESE SALAD £ 8 A 18

Baby spinach, mixed greens, fresh berries, dried goji berries, cucumber, avocado,
warm cottage cheese, citrus vinaigrette.

DOAAA TPLYPEPOL CTIAVAKLOD, AVAMPELKTA XOPTA, PPECKA Jobpa, armofnpapéva povpa YKoOtdL,
ayyolpL, afokadvto, {eotd tupl TOTOL cottage, BveykpET eomepLtdoeldwv.

CRABSALAD & A& 18.5

Crab claw & leg meat, fresh greens, cherry tomato confit, pea shoots
& chef’s signature dressing.

WiHxa and Sdaykdveg kal kaBovpomddapa, PPECKA XOPTA, VIoPATIiVIA KOVL,
BAaotdpla apakd, OTILTIKA KpUA GAATCA TOL CEY.

SANDWICHES & BURGERS
ZANTOYITZ & MIMNEPIKEPZ

CYPRUS SANDWICH &8 A %O 16

Grilled halloumi, smoked pork lountza, tomatoes & baby rocket in traditional
Cypriot koulouri bread.

XaAoOuL atn oxapa, kamvioth Aodvtla, VIoPATa, TPpLYEP POKA, o€ TTaPadooLlako
Kumplakod kovAoupt.

GOLF CLUB SANDWICH &8 A (b8 18

Sous vide chicken fillet, boiled egg, crispy bacon, tomatoes, crisp lettuce
& creamy mayonnaise.

ZLyoPpnUEVO QIAETO KOTOTTOLAOU, BPACTO ALYO, TPAYAVO UTIELKOV, VIOUATA,
TPAyaVvO HOPOLAL, KPEHWSENG HayLloveda.



GRILLED CHICKEN CAESARWRAP & >0 (D & 18

Tender grilled chicken breast, tomatoes, caesar dressing, avocado, crispy lettuce,
pancetta & parmesan.

DAETO KOTOTIOLAO, OXApPAC VIopdta, cdaAtoa Kaicapa, afokdvto,
TPAyavo HOPOLAL, Tavoeta, mapueldva.

BLACK ANGUS DOUBLE SMASHBURGER & &4 § O 20
With lettuce, tomatoes, caramelized onions, american cheese & chefs sauce.

AUTAS MTILQTEKL HE HAPOUVAL, VIOUATA, KAPAUEAWHEVOA KPEPULELA, TUPL AJEPLKAVLKOL TUTIOU,
O€ APPATO PWHAKL TTOTATAG
“brioche” kal otk cdAToa TOL L.

Add to your Burger 1.5 EACH

MpocBéote OTO UTLYPTEKL CAG

Bacon / Mnéikov &
Mushrooms / Mavitdpia &
Fried Egg / Tnyavitd avyd O &

PRAWN SALAD BRIOCHE & A8 20
Prawns, lettuce, pickled radish, chilli mayonnaise & chives, in a toasted brioche bun.

lopideg, papoLAL, pamavdkt Tovpot, paylovela PE TOiAL, OXOLVOTPACO,
(ppuyavLopEVo brioche.

All of the above served with french fries, homemade coleslaw & condiments.
‘OAa 1o mapandavw cepPipovtal Je TNyavNTES MATATEG,
omutikn coleslaw, katdAAnAa cuvoSeutikd. B

J N\

WAGYU BURGER & L 86 20

Wagyu beef patty, king oyster mushrooms, truffle sauce, baby rocket,
parmesan potato wedges, cabbage slaw, brioche potato bun.

Mrmuptékt Wagyu, Bactdopavitapa, cdAToa Tpod@ag, TPLYEPT POKA,
matdteg pe moapueddva, omLtikd AdXavo toupaoi, o€ PWHAKL UTTPLOG TTATATAG.

A\ r




PASTA
ZYMAPIKA

PENNE ALLUARRABBIATA & & (O 4
Rich tomato sauce, sautéed onions, garlic & chilli flakes.

MKAVTIKN OAATOO VIONATAGS, COTOPLOMEVA KPEUMOSLA, OKOPSO KAl VIPASES TOLAL.

TAGLIATELLE ALRAGU & (O A §
Slow-cooked creamy minced beef & tomato ragu, aromatic herbs.

Kipdg pooxopiolog, CAAToa VIOUATAS ME O PWHATLKA.

SPAGHETTICARBONARA & XM A §
Pancetta, garlic, onions, egg yolk, parmesan, crushed black pepper.

Mavoéta, okdpdo, KPeUPLSL, KPOKOG avyo, Ttappeldva,
(PPECKOTPLUMEVO HAVPO TILTIEPL.

GARGANELLICAPRESE &£ A 5 S

Garganelli pasta, burrata cheese, sun-dried tomatoes, cherry tomatoes,
homemade basil pesto.

Zupopikad garganelli, tupt pmovpdrta, ALACTEG VIOPATES, VIouaTivia,
OTILTIKO TTECTO BACLALKOD.

HOUMOUS RAVIOLI & A @ S

Delicate ravioli filled with creamy houmous & roasted vegetable ratatouille,
pesto & tomato sauce.

PaBLoAL pe BeAovdivn yépion amod xoOpoug, MaAALKS payoL PNTWwV AQXAVIKWY
KOL QPWHATLIKN CAATOA MTECTO-VIOUATAG.

FUSILLI TRUFFLE SAUCE & (b A B

‘Grande’ fusilli pasta, truffle-infused cream sauce, sautéed king oyster mushrooms.

Zupapika fusilli “Grande”, kpepwdng cdAtoa TPoLYAS, cotapLopEVa BactAopavitapa.

PRAWN BISQUE LINGUINE &8 O

Linguine pasta, sautéed prawns, cardamom-scented bisque, cherry tomatoes,
basil leaves.

lFapldopakapovada pe Alykouivy, yapideg os cdAtoa amod ta KeALYN Toug,
Apwpa and kKAPSANO, VIoHATIVIA KAl PPECKO BACIALKO.

All pasta can be made ‘gluten free’ & ‘egg free’ upon request.

‘OAa ta {QuuAPLKA PTTOPOLV VA YiVOLV XwELlg YAOLTEVN KAL XWELG QLYO KATOTILV ALTHHATOG.
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MAIN COURSES
KYPIQZXZ IMIATA

PORK TENDERLOIN A fg &

Pan-seared pork medallions, infused with nama sweet wine & dried coriander,
celeriac purée, homemade apple compote.

YOTOPLOHEVA WLAETAKLO XOLPLVOL, GAAToA atd §Npod KOALaVEPOo
Kal YAUKO kpaoi «Ndpa», mtoupé oeAvopllag, OTILTIKN KOUTIOOTA RAOL.

CORN-FED CHICKEN BREAST & A B

Grilled chicken, spinach, sun-dried tomato & feta sauce, leeks, fennel,
red skin potatoes.

Wnto kotdmouvAo, cdATtoa anod omavAkl, TPAcOo, HAPaBo, ALOOTH VIOPATA KOl PETA.
YepBipetal pe matdteg.

SALMONFILLET & § 2 &2
Pan-roasted salmon, leek & fennel compote, passion fruit butter & chive sauce.

2oAoOpOG OWTE PE MTPACO, HApabo, cdAtoa BoutdpPou - PEOUVTA TOL TTABoug
KOl OXOLVOTPaco.

LAMB FILLET MEDITERRANEO A §

Sautéed lamb fillets, smoked eggplant, red pepper tartare,
pomegranate molasses, mint oil.

ZoTAPLOPEVA PLAETA APVLOD, TAPTAP KATIVLOTNG MEALT{AVAG KOl KOKKLVNG TILTLEPLAG,
MeTMEQL podLov, AadtL amnd dudopo.

BLACK ANGUSRIBEYESTEAK (b A& &
Chargrilled rib eye steak, béarnaise sauce & whiskey sauce.

Wnto pooxapiolo ribeye pe cdAtoa anod oviokt kat Béarnaise.

CHARGRILLED VEALCHOP A O & 8
Veal chop with truffle & béarnaise sauce.

Mooyxapiola pmpll{dAa otn oxdpa, he cAAToa TpoLYag kat béarnaise.

CHILEAN SEABASS =8 A% &
Soya bean & lime glaze, celeriac purée.

DAETO amo XAtavo Aavpdkt, YAACOo amod TAoTa oOyLoG- ALY,
BeAoLdLvog movpég oeAvopllag.

All main courses are accompanied by
tender slow-roasted seasonal vegetables & aromatic red skin potatoes.
‘OAa ta Kuplwg LAt cuvodebovtal Pe apyoPpnuEVA AaXaVIKA ETOXNAS.
KAL OPWHATLIKEG TIATATEG PUE KOKKLVN PAOLSAL.
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SIDE DISHES
2YNOAEYTIKA

FRENCH FRIES A &

Tnyavntég matdteg

SLOW-ROASTED SEASONAL VEGETABLES &
Apyopnuéva AaXOVIKA ETTOXNG

SIDE SALAD ¢

YuvodeuTtiki caAdta

AROMATIC RED SKIN POTATOES &
APWHOTLKEG TIATATEG PE KOKKLVN @AOLSQ

KIDS MENU
MAIAIKO MENOY

CHICKEN TENDERS & (O &8

Panko-crusted chicken tenders served with fries.

2

DLAeTAKLA KOTOTIOLAO HE KpovoTa amod lanwvikn Yixa PpwuoL “Panko”.

YepBipetal Pe TNyavNTEG TTATATEG.

TAGLIATELLE ALRAGU & A5
Slow-cooked creamy minced beef & tomato ragu, aromatic herbs.

Kipdg pooxoplolog, CAAToa VIOUATAS JE OPWHATLKA.

SPAGHETTI CARBONARA # (DA 4
Pancetta, garlic, onions, egg yolk, parmesan, crushed black pepper.

Mavoéta, okopdo, KPePHULEL, KPOKOG avyou, mappeldva,
(PPECKOTPLUMEVO HOVUPO TILTIEPL.

GARGANELLI CAPRESE &£AB G D

Garganelli pasta, burrata cheese, sun-dried tomatoes, cherry tomatoes,

homemade basil pesto.

Zupopikd garganelli, Tupi ymovpdta, ALACTEG VIOUATES, VIOUATIVLA,
OTILTIKO TTEOTO BACLALKOD.

10
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10

10
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COCKTAILS

BRANDY SOUR

KEO V.S.0.P. BRANDY, FRESH LEMON JUICE, LEMON SQUASH,

ANGOSTURA BITTERS, SODA WATER

MOJITO

MUDDLED FRESH MINT, BROWN SUGAR, LIME WEDGES,

RUM HAVANA CLUB 3 ANOS, SODA WATER

FROZEN DAIQUIRI

FRESH FRUITS, SUGAR SYRUP & HAVANA CLUB RUM
PLEASE ASK YOUR WAITER FOR TODAY’S FLAVOURS

AZALEA COCKTAIL
GIN, PINEAPPLE JUICE, LEMONADE & GRENADINE

APEROL SPRITZ
PROSECCO WINE WITH APEROL & SODA

BEERS (BOTTLED)

KEO 33CL &

CARLSBERG 33CL &

HEINEKEN 33CL

CARLSBERG (NON-ALCOHOLIC) 33CL &
KOPPARBERG 33CL

SOMERSBY 33CL

BEERS ON DRAUGHT &
KEO 25CL

KEO PINT 50CL

CARLSBERG 25CL

CARLSBERG 50CL

GUINNESS 50CL

HOFBRAU ORIGINAL 33CL
HOFBRAU ORIGINAL 50CL
HOFBRAU WEISSBIER 33CL

HOFBRAU WEISSBIER 50CL

1
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APERITIFS & BITTERS 4CL

CAMPARI

MARTINI ROSSO or BIANCO or EXTRA DRY

PLOMARI OUZO
PERNOD RICARD

PIMM’S NO. 1

SPIRITS

WHISKIES 4CL
BLENDED
J&B

FAMOUS GROUSE

PREMIUM
CHIVAS REGAL 12 YEARS OLD

JOHNNY WALKER BLACK LABEL

SINGLE MALT
GLENFIDDICH 12 YEARS OLD

MACALLAN 12 YEARS OLD

IRISH

JAMESONS

TENNESSEE SOUR MASH

JACK DANIELS

VODKA
ABSOLUT

GREY GOOSE

6.5
5.5

6.5
6.5
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RUM
BACARDI

CAPTAIN MORGAN

TEQUILA

JOSE CUERVO, CLASSICO

DIGESTIVE 4CL
COGNACS
HENNESSY V.S.

COURVOISIER V.S.O.P.

EAUX DE VIE

ZIVANIA

BRANDIES
FIVE KINGS
METAXA 5%

METAXA 7 %

LIQUEURS
COINTREAU

GRAND MARNIER
DRAMBUIE

SAMBUCA

SOUTHERN COMFORT
DISARONNO AMARETTO €
KAHLUA

TIA MARIA

BAILEYS IRISH CREAM 1§
MALIBU LIQUEUR

FILFAR ORANGE

7.5

7.5

9.5
10.5

7.5
8.5



COLD BEVERAGES

SOFT DRINKS 25CL

FRUIT JUICES 25CL

ICE TEA (LEMON & PEACH) 25CL

PREMIUM SODA & TONIC WATER 20CL
IMPORTED SPARKLING WATER 33CL
IMPORTED SPARKLING WATER 75CL

ACQUA PANNA IMPORTED STILL WATER 50CL
ACQUA PANNA IMPORTED STILL WATER 100CL
ENERGY DRINK 25CL

MIXERS 25CL

ENERGY DRINKS MIXERS 25CL

MIXERS PREMIUM SODA & TONIC WATER 20CL
FRAPPE

FREDDO ESPRESSO

FREDDO CAPPUCCINO &

HOT BEVERAGES
CYPRUS COFFEE
INSTANT COFFEE
FILTER COFFEE
ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO #

TEA SELECTION

HOT CHOCOLATE §

All prices are inclusive of Service Charges & VAT.
OL PG oupmeptAapBAvouv OAeG TG VOULUES eTLBapUVOELG.
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