SENSITIVITY GUIDE
The Elysium'’s Sensitivity Guide has been designed
to help our guests who suffer from food sensitivities, ensuring that they
are afforded the opportunity to enjoy the full breadth of our menus, whilst
maintaining a balanced diet. Look out for dishes marked with the guide’s
letters in understanding our dishes’ potential allergens, and kindly let your

server know which dishes you would like to enjoy so that

we can prepare them for you.

AIATPO®IKEX OAHIIEZ
O Alatpopikdg Odnyde tou Gevodoxeiou Elysium éxel
oxedlaotel oUTwg Wote va BonBnoel Toug ENICKENTES PHAG MOU
€xouv SIaTPOPIKES eualcONGieg, NAPEXOVTAG TOUG TNV EUKAIPia va
anoAauoouy TG eMAOYEG TOU pevou pag, d1atnP®vTag NapdAANAd pia cwoth Kal
IcopponNUEVN SIaTPOPN. ADGCTE NPOCOXN OTA NIATA NOU CNPEIOVOVTAl Pe Ta oUuBoAa
ToUu 0dnyoU yia va KATtavoNnoeTe Ta aAepyloyova nou
niBavg NEPIEXOUV KI EVNUEPOOTE ToV 0epPItdpo 0ag yid Ta

yeupata nou Ba BéAate va anohaloete, WOTe va

ta eTolpdooupe €181k yia €04G.

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | TAOYTENH (LU) LUPIN | AOYMINO (M) MILK | FAAAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYZITAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YITIKIA (SE) SESAME | ZOYZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIOZEIAIO TOY ©EIOY



AFTERNOON TEA AT THE ELYSIUM

AMOTEYMATINO TZAI XTO ELYSIUM

Available 12:00 - 18:30
AlaB€éoipo 12:00 — 18:30

FOR TWO PERSONS 46
A AYO ATOMA

A fine selection of

FRESHLY-BAKED SCONES
Served with clotted Cornish cream and jam
OPEZKOWHMENA ZKOOYNX
YepPipovtal pe kpépa «clotted» kal pappeAdda
(M, G, EG)

SELECTION OF FINGER SANDWICHES
Honey roast ham, oak smoked salmon, egg mayonnaise,
cucumber and cream cheese.
EMIAOIH AMO TANTOYITZ
Zapnov, Kanviotdg coAopog, auyd pe paylovela
KAl ayyoupdKI Je KPEPA tupioU
(M, G, EG, F, MU, SE)

ASSORTMENT OF FINE CAKES
ENIAOTH AIA®OPQN FAYKQN
(M, G, EG, NU, SB)

TEA OR COFFEE
TZAI'H KA®EX

ADD ON A GLASS OF THE FOLLOWING PER PERSON:
Italian prosecco 12
Italian prosecco Rosé 12
Mandois champagne 17.5
Moét et Chandon champagne 20
Mandois Rosé champagne 23

Prices are in euro (€) and include all taxes

O1 TpEG eival og eup (€) Kal nepiAapBdvouv dAoug Toug podPouUg



‘PRINCESS AND PRINCES’ CHILDREN’S AFTERNOON TEA

MAIAIKO AMOTEYMATINO TZAT “MPITKIMEX KAl MPIFKIMIZZEL"

Available 12:00 - 18:30
AlaB€éoipo 12:00 — 18:30

PER CHILD 18
ANA TAIAI

Selection of three sandwiches

HAM - CHEESE - CUCUMBER
MOIKIAIA AMO TPIA TANTOYITE
Zapnov - tupi - ayyoupdki
(M, G)

CARAMELISED POPCORN
KAPAMEAQMENH ZITAPOMOYAA

WHITE MILK CHOCOLATE LOLLIPOPS
FAEI®ITZOYPI ATTO AEYKH ZOKOAATA TAAAKTOZL
(SB, G)

SWEET MACAROON
FAYKO MAKAPON
(NU, EG, SB, M)

CHOICE OF MILKSHAKE
EMIAOTH AMO MIAKZEIK

FILLED SWEET ‘CONE’
FEMIZTOX FAYKOZX KQNOX
(G, NU, M, EG)
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(S02) SULPHUR DIOXIDE | AIOZEIAIO TOY ©EIOY



FINGER BITES AND BOARDS

MMOYKITZEX KAI MIATEAEX

LAMB CROQUETTES 10
Crisp lamb croquettes, whipped feta and mint
Tpayaveég apvioleg KPOKETEG e KpePWOeG TUpi pEta kal Sudopo
(EG, G, M)

PRAWNS 10
Phyllo coated butterfly prawns, sweet chilli mayonnaise
MNavapliopéveg yapideg pe payiovéda and yAukod Toil
(CR, G, EG, S02, MU)

MUSHROOM 9
Mushroom and truffle arancini, truffle emulsion
Arancini (p1okepteddkia) pe pavitdpl kal tpolpa
(M, MU, N, SE, MS, G, EG)

ASSORTED LOCAL DIPS AND CHARRED PITTA BREAD 14
Hummus, tahini, red pepper and feta, herbed yoghurt
AIA®OPA TOMIKA NTINZ ME ZEXTH MITA
XoUpoug, Taxivi, Tupokautepn Kal yiaoUpt pe Botava
(F, G, M, SE)

CHARCUTERIE SHARING BOARD 19
A selection of cured global meats, Elysium pickles, olives and charred bread
MIATEAA AAAANTIKQON
MoikiAia and d1eBvh aAavtikd, Toupoi, eAi€g kal {eotd Ywpi
(G, MU, sO2)

CHEESE PLATTER 26
A selection of local and global cheeses, Cypriot honey, bread and crackers
MIATEAA TYPION
MoikiAia vioniwy kar 81OV Tupi®y, Kunpiakd PN, ywui kal KpdKkep
(G, M, N)

VEGETARIAN BOARD 18.5
Marinated local aubergines and courgettes,
mushroom and truffle arancini, falafel and olives
MIATEAA TIA XOPTO®AIOYL
Mapivapiopéveg pehit¢dves kal kKoAokUBia, arancini (pi{okepteddkia)
He pavitdpl Kal TpoU®a, PAAd@eA Kal eNIEG
(M, MU, N, SE, MS, G, EG)

SNACK BOARD 24
Mushroom and truffle arancini, Crisp butterfly prawns, lamb croquettes
MIATEAA ME AIAO®OPA XNAK
Arancini (pi{oke@teddkia) pe pavitdpl Kal tpolpa, TPAYaveS yapideg,
TPAYAVEG KPOKETEG APVIOU
(CE, EG, G, SE, M, CR, MS)

Prices are in euro (€) and include all taxes

O1 TpEéG eival oe eup® (€) kal neplAapBdavouy dAoug Toug pdPouUg



FOOD



SALADS

LAAATEX

BEETROOT AND GOAT’S CHEESE SALAD 13.5
Baked and pickled beetroot, goat cheese, local citrus, toasted pine nuts and basil
YAAATA ME MANTZAPI KAl KATZIKIZIO TYPI
MNavt{dpr wntd Kal Toupoi, Katolkiclo Tupl, vidnia ecnepidoeldn,

kafoupdiopéva nivodia kal BaciAikég
(M, MU, N)

CAESAR SALAD 16
Crisp romaine lettuce, shaved parmesan, croutons and Caesar dressing

With your choice of:
GRILLED CHICKEN BREAST 17

PRAWNS 20

YAANATA TOY KAIZAPA
Tpayavd papoUA, §uopa nappeldvag, kpoutdve kal cdAtoa tou Kaioapa
EniAé€ete avdpueoa oe:
DIAETO KOTOMOYAO IXAPAL
APIAEX
(EG, F, G, M, MU, CR)

OCTOPUS SALAD 16.5
Grilled marinated octopus, Kalamata olives, summer tomatoes, oregano
and preserved lemon
YAAATA ME XTATMOAI
WYntd xtanddi otnv oxdpa cepPipetal pe eAi€¢ Kalapwy,piyavn
kal Aepodvi toupoi

(MS,C0O2,CR)

CHICK PEA SALAD (VEGAN) 14.5
Chick peas, avocado hummus, artichoke, pomegranate, garden greens, sumac
PEBIOOXZAAATA
Yahdta pe pePiBia aBokdvto, papivapiopéves aykivapeg,
P61, npdoiva eUANa Kal GoupdKl
(SE)

Prices are in euro (€) and include all taxes

O1 tpég eival oe eup® (€) kal nepiAapBdavouy dAoug Toug pdPouUg



SANDWICHES AND PANINI'S

YANTOYITZ KAI MANINI

THE ELYSIUM CLUB 18.5
Grilled chicken breast, streaky bacon, free-range egg, lettuce and vine tomato
served with Cyprus hand cut fries
TO KAAMI ZANTOYITE TOY ELYSIUM
Koténoulo @iAéto oxdpag, unéikoyv, auyd eAeubepag Bookng, papoUAl Kal viopdta
OUVOOEUPEVO PE PPEOKES KUMPIAKES TNYAVNTEG NATATES
(EG, G, M, MU, SO2)

STEAK SANDWICH 20
Char grilled sirloin steak, rocket, balsamic glazed onions in toasted Ciabatta
served with Cyprus hand cut fries
IANTOYITZ ME BOAINO ®IAETO
KapapeAwpéva kpeppudia pye Balodpiko oe ppuyaviouévn Ciabatta,
oepPIPIOUEVO PE KUMPIAKES TNYAVNTEG MATATEG KOPPEVEG OTO XEPI
(G, M, MU, SO2)

STEAMED SOFT SHELL CRAB BAO BUNS 20
Crisp softshell crab, kimchi, wasabi mayo, served with prawn crackers
TPATANO KABOYPI ME KPAKEP F'APIAAL
Tpayavd kafoupl ye pahakd KEAUPOG, Kopedtka Aaxavikd, payioveéla
pe wasabi, cepPipetal pe kpdkep yapidag
(CR, F, G, SE, EG, MU, M)

PASTRAMI NEW YORK BAGEL 15
Pastrami, mustard mayo, pickled red cabbage, rocket and crispy onions
MALZTPAMI
ANavTikd naotpdul ye odAtoa pouotdpdag kal payioveda,
KOKKIVO Adxavo Ttoupai, poka Kal KPeUPUdI
(MU, E, G, M)

ELYSIUM SMOKED SALMON 16
Cured smoked salmon, lemon cream cheese, pickled cucumber,
shaved radish, gem lettuce
YKANAINABIKOXZ XOAOMOL
Mapivapiopévog coAopog, KPEPWOES TUPT APWUATICHEVO pE AEpOVI, ayyOoUPAKI
Toupoi, panavdki kar HapoUAl
(F, M, G, SO2)

HAM AND SWISS CHEESE PANINL 12
ZAMION KAI TYPI
(G, M, MU)

TUNA MELT WITH DUTCH CHEESE, OLIVE TAPENADE
AND SUN-DRIED TOMATOES PANINL 14
TONOX ME AIQMENO TYPI, MAZTA EAIAT KAl AIAXTEZ NTOMATEX
(G, F, M, SO2)

FLORINA PEPPERS, HUMMUS, PARMESAN AND ROCKET PANINL 13
MIMNEPIEZ ®AQPINHX, XOYMOYL, ®YAAA POKAZL KAI TYPI MAPMEZANA
(M, G, SE)

All the above are served with fresh hand cut potato fries
‘OAa ta nio ndvw cuvodelovtal He PPEOKIEG TNYAVNTEG NATATEG KOPPEVES OTO XEPI
(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | TAOYTENH (LU) LUPIN | AOYMINO (M) MILK | FAAAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYITAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YITIKIA (SE) SESAME | ZOYZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIOZEIAIO TOY ©EIOY



ELYSIUM BURGERS

MMEPTKEPX «ELYSIUM»

THE ELYSIUM BURGER 17.5
Grilled beef patty, bacon jam, cheddar cheese, mayonnaise,
garden tomato and rocket
TO MIMEPIKEP «ELYSIUM»
MnRIPTEKI oTnv oxApa, Unéikov, Tupi toévtap, paylovelda,
Aentokopéveg podéleg viopdtag kai pdka
(G, M, EG)

WAGYU BURGER 22.5
Grilled Wagyu patty, oyster mushroom, aged parmesan,
truffle mayonnaise
MMEPIKEP WAGYU
Zoupepd PNIPTEKI wagyu, pavitdpia, tupi nappeldva kal payioveéla
apwpatiopévn pe tpolpa
(EG, G, M, MS, MU)

KOREAN CHICKEN BURGER 17.5
Korean marinated chicken, kimchi slaw, crispy onions and sesame
KOPEATIKO MIMEPTKEP KOTOMOYAO
Mapivapiopévo pnout koténoulou, oepPipetal pe caldta Kiytol,
KpePPUSI Kal couadpl
(M, F, G, EG, S02, SE, MU)

VEGAN BURGER 17.5
Beyond meat patty, vegan cheese, sundried tomato mayonnaise, red onion and
rocket, vegan brioche
MMEPIKEP NA XOPTO®AIOYX
MMIPTEKI Aaxaviky, tupi Biykav, NlAoTéG VIoPATeg, Kpeppudi kal poka
(MU, S02)

All above burgers are served with fresh hand cut potato fries
and can be served alternatively in gluten-free bread
‘OAa ta nio ndvw pnépykep oepPipovial e GEECKIES TNYAVNTEG NATATEG KOPHEVEG OTO XEPI

Kal evaANaKTIKG pe ywpi xwpig yAoutévn

Prices are in euro (€) and include all taxes

O1 tpéG eival oe eup® (€) kal nepiAapBdavouy dAoug Toug pdPouUg



HOT DISHES

ZEYTATIIATA

CHICKEN SOUVLAKI 20
Marinated chicken kebab, warm Greek pita, tzatziki, pickled cabbage
and Cypriot hand cut fries
KOTOMOYAO ZOYBAAKI
Mapivapiopévo kotdnouho couPBAdki oe {eoth EAANVIKA nita, pe t¢atdiki,
AGXaVO TOUPOi KAl PPECKES KUMPIAKES TNYAVNTEG NATATES
(G, M, MU, SO2)

GRILLED SALMON 26
Grilled broccoli, roasted almonds, lemon infused rice, crisp capers
YHTOL ZOAOMOX
YepPipetal ye pnpoKkoAo Kal pidi apwWUATIOPEVO Pe Aepdvi
(F, M, NU, G)

NAPOLITANA15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
NAMOAITANA
Zupapikd oitapiol «Durums pe onayy€t N néveg tng eMNIAOYAG cag
(EG, G, M)

CARBONARA 15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
KAPMIMONAPA
Zupapikd oitapiol «Durumy pe onayy€t N néveg tng eMNIAOYAG cag
(EG, G, M)

ARABIATTA 15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
APABIATA
Zupapikd oitapiol «Durumy pe onayy€t N néveg tng eMNIAOYAG cag
(EG, G, M)

MUSHROOM AND TRUFFLE RAVIOLL 22
shaved parmesan, mushroom veloute
PABIOAI MANITAPIOY ME TPOY®A
Me tupi nappeddva kal Kpepdwdn odAToa Yavitapioy
(EG, G, M, S02, MS)

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
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(MS) MOLLUSCS (MU) MUSTARD | MOYZITAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YZTIKIA (SE) SESAME | ZOYZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIOZEIAIO TOY ©EIOY



CAKES

KETK

PRESENTING THE FINEST SWEET SELECTION
Visit our display to select your favorite sweet
EniokepBeite tnv Bitpiva pag kal emAEETe To ayannpévo oag YAUkd

FROM OUR BAKERY

AMNO TO ®OYPNO MAXL

Available until 10:30
AlaBéoipo péxpl 10:30

FRESHLY DAY BAKED CROISSANTS (2 PIECES) 3
dpeokoynueéva kpouaody (2 tepdxia)
(M, EG, G)

FRESHLY BAKED VIENNOISERIE BASKET (4 PIECES) 6
dpeokoynpéva aptonoinpata (4 tepdxia)
(M, EG, G)

MUFFINS OF THE DAY (2 PIECES) 5
MA@IVG pe yepion ppoutwy (2 tepdxia)
(M, EG, G)

Prices are in euro (€) and include all taxes

O1 TpEG eival og eup (€) Kal nepiAapBdvouv dAoug Toug podPouUg



ELYSIUM

elysium-hotel.com



OCCIDENTAL ELIXIRS

Indulge in the Artistry of Libations
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TASTE THE SPLENDOR

A Symphony of Cocktails at Occidental

N



MARTINI TWISTS

PORN STAR MARTINI
13

An exotic rendez-vous of passion fruit and Absolut Vanilla Vodka,
served with a shot of champagne.
Eat the passion fruit with spoon, drink the champagne
and enjoy the drink at leisure

CHOCOLATE HONEYCOMB
12

Honeycomb and chocolate combined to create a fabulous drink
with honeycomb vodka, chocolate Baileys and Frangelico

ORIENTAL TOUCH
12

Fresh ginger muddled with lychees and finished with
Captain Morgan Dark rum, Midori, fresh apple and lemon juices

VANILLA CHOCOLATE MALT
12

Mozart chocolate liqueur and Absolut Vanilla Vodka combined with
almond and malted milk to give the evening a sweet touch.
Look out for the chocolate glass!

“One martini is alright. Two are too many, and three are not enough.”



THE SOURS

MASTICHA SOUR
12

Refusing to grow anywhere else except Chios island
the Masticha tree is giving us this amazing liqueur
that we serve in your glass shaking it

with fresh lemon juice, red grapefruit and orange juices

LEMONGRASS &
CARDAMOM WHISKY SOUR
12

A stunning variation of the classic whisky sour just by infusing the bourbon
with lemongrass and by adding lemongrass and cardamom cordial and
cardamom bitters

MIDORI SOUR
11

A cocktail with harmonious sweet and sour flavour profile,
made with Midori liqueur, Cointreau, fresh lemon juice
and a drop of homemade vanilla syrup




SUMMER COOLERS

ELYSIUM SANGRIA
12

The famous Spanish drink made the Elysium way
with Cherry Brandy, Grand Marnier, red wine and orange,
apple and cranberry juices charged with lemonade

FRUIT COLLINS
12

(Passion fruit, Mango, Strawberry, Cucumber)
A refreshing mix of Old Tom gin, ginger liqueur, elderflower cordial
and fresh lime juice charged with cucumber soda

DIGGLER'S GOLD
12

Zubrowka Bison Vodka muddled with Apple Schnapps, lime juice,
mint leaves, Vanilla sugar and fresh apple juice.
A pinch of gold shimmer in
this drink takes you on a golden journey

FLOR DE ALMENDRO
13

15 y.o Zacapa rum combined with Amaretto, Masticha liqueur,
lemon and lime juice, Honey water, mango purée
and orange flower water.



ELYSIUM LEMONADE
12

A refreshing drink twisted the Elysium way with Bacardi, mint leafs,
lemon, vanilla syrup and topped up with lemonade

GREEN FOREST
13

Our bartenders twist on the green forest cocktail using mango, lime,
Midori orange liqueur, Hendrick’s gin, Cointreau
and a pinch of mint leafs




BUBBLES

SICILIANO
20

A mix of Limoncello Di Capri,

fresh lemon juice, vanilla syrup and tonic water,
topped with Mandois Brut Champagne

MEDITERRANEAN SPRITZ
16

Soft and refreshing inspired by the Mediterranean colours.

Masticha liqueur mixed with Prosecco, tonic
and fresh grapefruit juice

CAMPARI / APEROL SPRITZ
16

Vibrant red and bracingly bitter or slightly sweet, herbal,

refreshing and quaffable mixed with bubbly Prosecco and soda

for the perfect aperitif cocktail.

ELYSIUM FlIZZ
22

An unforgettable mix of Amaretto DiSaronno,
fresh orange juice, passion fruit purée and cranberry juice,
topped with Mandois Brut Champagne

10



MAYFAIR MOJITO
22

A generous measure of 8-year-old Bacardi
muddled with lime and mint and

charged up with Mandois Brut Champagne.
A very healthy and refreshing way of drinking champagne

RED MONSOON

22

Smirnoff North Vodka shaken with Chambord,
black berry purée, cranberry juice and fresh lemon juice,

topped up with Mandois Brut Champagne.
A marriage made in heaven!

n
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SIGNATURE SIPS

Crafted Creations from Occidental’s Mixology Masters

°®

13



SILKY TOUCH

17
Bacardi 8yrs old mixed with Cointreau, blackcurrant liqueur,
fresh lime juice, strawberry purée and almond syrup

14



WESTERN SKY

18

A mix of fresh strawberry and blueberry purée, pink grapefruit soda,
Absolut Vanilla vodka, fresh lime juice and Mandois Rosé Champagne

15



PRELUDE

16
Gin Mare infused with rosemary,
mixed with pink grapefruit soda, apricot brandy,
fresh lime juice and home—made cardamom syrup.

16



POSITIVE REUNION

18
The Monkey 45 gin and strawberry cordial with hints of lime juice,
elderflower liqueur, vanilla syrup and Aphrodite bitters,
embodies the story of the seasons.

17



SPICE SPARKLES

16
Chilli pepper muddled with strawberries and finished
with Captain Morgan spiced rum, fresh pineapple and lemon juices

18



TROJANS BEER

18
Kraken Rum is enriched with roasted bananas,
fresh lime and apple juices, added to which are our house syrups,
pineapple and caramelised banana, a dash of Tiki Bitters and ginger beer

19



GIFT OF LOVE

17
A complex combination of rosemary-infused Tanqueray No.10 gin,
hints of almond, jasmine, mandarin and grapefruit,
and a final touch of Chambord

20



NOSTALGIA

18
Inspired by Greek mythology,
Metaxa 7, shaken with fresh lemon and orange juice
and enriched with home-made cinnamon honey syrup.

21



GIN AND TONIC

GIN MARE
15

Mediterranean Gin, with flavours of olive, basil, thyme and rosemary.
Garnished with olives and rosemary

MONKEY 47
14

Made in the black forest from 47 different botanicals.
Garnished with orange peel

MARTIN MILLER" S
13

Distilled in England, then shipped to Iceland to be diluted with
the purest water on Earth, cucumber is the secret botanical
and shines through.

Garnished with cucumber swirl and lime

TANQUERAY 10
14

A fruitier, lighter profile of Tanqueray with strong grapefruit
and chamomile flavours.
Garnished with grapefruit

HENDRICKS
13

A gin made oddly. 11 botanicals and their curious secrets, combined
in symphonic sublimity with rose and cucumber

22



THE BOTANIST
14

22 botanicals are used for the creation of this Islay gin.
Garnished with thyme and lemon

THE STAR OF BOMBAY
14

The classic notes of juniper, angelica and coriander
have been intensified, with the addition of bergamot and
ambrette seeds offering extra exoticness.
Garnished with orange peel

ELEPHANT
14

An African-inspired handcrafted premium gin with apple aroma,
an undertone of mountain pine and other herbaceous notes,
that captures the spirit of Africa.

Elephant Gin contributes 15% of profits to Big Life Foundation
and Space for Elephants, which are devoted to the
conservation of the African elephant

SILENT POOL

14

Full bodied and fresh produced using 24 botanicals and
spring water from Silent pool itself. Flavours of lavender and chamomile
combined with citrus notes and velvety honey.
Garnished with fresh chamomile

PORTOFINO
14

Nestled on the Ligurian coast, the region’s unique microclimate
allows a lush Mediterranean vegetation to grow all year-round.
Portofino Dry Gin's initial notes are from fresh lemon and crisp juniper
that transport us to the hills of Portofino.

Garnished with lemon and rosemary.

23



CLASSIC TRENDS

BRANDY SOUR
“A refreshing cocktail, celebrated as the unofficial national drink of Cyprus.”

24



BRANDY SOUR 9

OUZO SPECIAL 9

MANHATTAN 10
(DRY, SWEET OR PERFECT)

MARTINI COCKTAIL 10

APPLE MARTINI 11

FRUIT DAQUIRI 10
(KIWI, STRAWBERRY, BANANA, LIME)

OLD FASHIONED 10

WHISKY SOUR 10

COSMOPOLITAN 10

CAIPIRINHAS DE FRUTA 10
(KIWI, STRAWBERRY, BANANA, LIME)

MOJITO 11

MARGARITA 10

CUBA LIBRE 9

PIMM'S NO 19

PINA COLADA 10

GIN FIZZ 9

BRANDY ALEXANDER 10

RUSTY NAIL 11

CLASSIC CHAMPAGNE COCKTAIL 22

25



MOCKTAILS

MANGO MULE

26



STRAWBERRY TWIST
9

Fresh strawberries, raspberry and blueberry purée,
lemon and lime juices with home-made vanilla sugar

CRANPINA

8

A chilled blend of pineapple,
grapefruit and cranberry juices

LEMONGRASS GINGER AND LIME
9

Muddled ginger with fresh lemongrass,
lemon and lime juice and home—made lemongrass syrup

MANGO MULE
9

Muddled cucumber with mango purée,
fresh lime juice and ginger ale

CHERRY AND THYME

9
Cherry purée with thyme,
fresh lime juice and home-made vanilla sugar.

STRAWBERRY AND VANILLA MOJITO
9

A virgin form of Mojito with strawberry purée and
vanilla syrup mixed with lime and fresh mint
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APERITIFS AND DIGESTIFS (4CL)

Ouzo local 4.5
Quzo Plomariou 5.5
Ouzo Varvayianni 5.5
Campari 7
Pernod 8
Aperol 8
Amaro Di Averna 8
Underberg (2cl) 4.5
Fernet Branca 7
Branca menta 8
Jagermeister 8

VERMOUTHS (6CL)

Martini Dry, Bianco, Rosso 6
Antica Formula 6.5
Noilly Prat 6.5
Ottos Athens 6.5

DIGESTIFS (6¢l)

Commandaria 5.5

SHERRY

Local Sherry (Medium) 5.5
Harvey’s Bristol Cream 6.5
Tio Pepe 6.5

PORT

Taylor's Fine Tawny 8
Taylor's Special Ruby 8
Taylor's Special White 8

Taylor's 10-years-old Tawny Port 11
Taylor's 40-years-old Tawny Port 30
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VODKA

FRENCH | FTAAAIKEZ
Grey Goose Classic 10
Grey Goose Pear 10
Grey Goose Orange 10
Ciroc 11

POLISH | MTOAQNIKEX
Belvedere 10
Zubrowka Bison 7

SWEDISH | ZOYHAIKEX
Absolut Blue 7
Absolut vVanilla 7
Absolut Mandarin 7
Absolut Raspberry 7
Absolut Citron 7

RUSSIAN | POYIKEX
Smirnoff Red 7
Smirnoff North 7
Stolichnaya 7
Stolichnaya Elit 10
Beluga 9
Russian Standard 8
Kauffman selected vintage 26.5

FINNISH | ®INAANAIKEX
Finlandia Classic 8

DUTCH | OAAANAIKEL
Ketel One 7

BRITISH | ATTAIKEX
Chase 9
Chase Rhubarb 10
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GIN

Bombay 8
Gordon's 7

Gordon's Pink 7.5
Beefeater 24 9
Hendrick’s 9
Tanqueray 8
Tanqueray 10 10
Martin Miller’s 9
Monkey 47 11
Gin Mare 12
The Botanist 10
The Star of Bombay 11
Elephant 10
Silent Pool 10
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TEQUILA

Jose Cuervo - Tradicional 9
Jose Cuervo - Classico 7.5
Jose Cuervo - Especial, Reposado 8
Jose Cuervo - Reserva, 1800 Anejo 15.5
Patrén Anejo 11
Gran Patrén Platinum 44

RUM | POYMI

Bacardi 7

Bacardi 8-years-old 9
Captain Morgan Spiced 9
Havana Club 7-years-old 9

Pitu (Cachaca) 7.5

Kraken Black Spiced Rum 8
Ron Zacapa 23-years-old 11

Ron Zacapa X.0. 27.5

Soft Drinks or Juices as a mixer 2
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WHISKIES

BLENDED
Johnnie Walker Red Label 7.5
Bell's 7.5
Famous Grouse 7.5
J&B 7.5
Johnnie Walker Black Label 9
Chivas Regal 12-years-old 9
Ballantine’s Finest 7.5
Dimple 15-years-old 9
Chivas Royal Salute 21-years-old 20
Johnnie Walker Blue Label 30

BOURBON
Jim Beam 8
Makers Mark 10
Jack Daniel’s (Tennessee Whiskey) 8
Jack Daniel’s Single Barrel (Tennessee Whiskey) 9.5
Blanton’s Single Barrel 10
Woodford Reserve 9
Gentleman Jack 9
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WHISKIES

SINGLE MALT
HIGHLANDS
Glenmorangie 10-years-old 9
Macallan 12-years-old 26.5
Macallan 18-years-old 33

LOWLAND
Auchentoshan 12-years-old 10
Glenkinchie 12-years-old 10

ISLAY
Laphroaig 10-years-old 10
Bowmore 18-years-old 22

SPEYSIDE
Glenlivet 18-years-old 22
Glenlivet 12-years-old 10

Glenfiddich 12-years-old 10

IRISH
Jameson 7.5
Bushmills 7.5

CANADIAN

Canadian Club 8
Seagram’s V.O. 8
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BRANDIES (4cl)
KEO V.S.O.P. - Local 5.5
Five Kings - Local 5.5
Metaxa 5* 8
Calvados Coeur de Lion V.S.0.P 10
Metaxa 7* 10

COGNACS & ARMAGNACS (4cl)
Martell V.S. 9
Courvoisier V.S. 9
Courvoisier V.S.0.P. 10
Hennessy V.S.0.P. 10
Remy Martin V.S.O.P. 10
Delamain X.O. 19
Hennessy X.0.19
Remy Martin X.0. 19
Delamain Reserve de la Famille 58
St. Vivant Armagnac 9
Chéateau de Laubade Armagnac 10

EAU DE VIE (4cl)

Zivania - Domestic white 5.5
Kirschwasser 9
Poire Williams 9
Akvavit 9
Grappa Galatti 5.5
Grappa di Brunello di Montalcino Rennina 10
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LIQUEURS

Amaretto DiSaronno 8
Amarula 8
Baileys 8
Benedictine D.OM 9
Chambord 9
Cointreau 8
Chase Rhubarb 8
Drambuie 8
Filfar- Local Orange Liqueur 5.5
Frangelico 8
Galliano 8
Grand Marnier 9
Kahlua 8
Limoncello 6.5
Malibu 8
Midori 8
Mozart 8
Passoa- Passion fruit Liqueur 8
Sambuca 8
Southern Comfort 8
Tia Maria 8
Mastic Apalarina 6.5
Luxardo 6

37



CHAMPAGNES

Mandois, Brut 108
Bollinger Special Cuvée, Brut 175
Laurent-Perrier, Brut 138
‘R’ de Ruinart, Brut 150
Moét & Chandon, Imperial Brut 138
Ruinart Blanc de Blancs, Brut 192
Dom Ruinart Blanc de Blancs 430
Dom Perignon, Brut 430
Bollinger Grande Année, Brut 430
Cristal, Louis Roederer, Brut 525
Moét & Chandon Ice 140

ROSE CHAMPAGNES
‘R’ de Ruinart Rosé 192
Laurent-Perrier Cuvée Rosé 220
Mandois, Rosé 145

SPARKLING WINES
Asti Spumante - Italy 37
Prosecco - Italy 46
Prosecco Rosé - Italy 46
Bava Malvasia Rosé - Italy 55

CHAMPAGNES BY GLASS
Mandois, Brut 17.5
Moét & Chandon Ice 23

ROSE CHAMPAGNES BY GLASS

Mandois, Rosé 23

SPARKLING WINES BY GLASS
Prosecco - Italy 12
Prosecco Rosé - Italy 12
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WINES BY GLASS

WHITE WINES
Xynisteri 7
Ezousa Winery, Kannaviou Village, Pafos, Cyprus
Alimos Chardonnay 8.5
Kyperounda Winery, Kyperounda Village, Cyprus
Hans Greyl (Sauvignon Blanc) 8.00
Marlborough , New Zeland
Cotes du Rhone (Viognier, Roussane, Clairette, Marsanne, Bourboulenc) 9
E. Guigal, France
Pinot Grigio IGT 8.5
Fattoria Del Pometo Lungarotti, Umbria, Italy

ROSE WINES | POZE KPAZIA
Eros (Maratheftiko) 8
Ezousa Winery, Kannaviou Village - Paphos Region, Cyprus
Valentina Medium Sweet (Cabernet Sauvignon, Mataro) 7.5
Fikardos Winery, Mesogi Village -Paphos Region, Cyprus
Cotes du Rhone (Grenache, Cinsault, Mourvedre, Syrah) 9
E.Guigal, France

RED WINES | KOKKINA KPAXIA

Maratheftiko, Syrah, Mourvedre 7
Ezousa Winery, Kannaviou Village, Pafos, Cyprus
Cabernet Sauvignon 8
Kolios Winery, Statos /Ayios Photios Village - Paphos Region, Cyprus
Valpolicella Classico Superiore Doc (Corvina — Rondinella) 9
Zenato, Veneto, Italy
Cobtes du Rhéne (Viognier, Roussane, Clairette, Marsanne, Bourboulenc) 9
E. Guigal, France
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BEERS & CIDERS

LOCAL BEERS(33cl)

Carlsberg 4.5
Keo 4.5

DRAUGHT BEERS
Carlsberg (57cl) 6
Carlsberg (34cl) 4

Keo (57cl) 6
Keo (34cl) 4

IMPORTED BEERS
Heineken 6.5
Budweiser 6.5

Stella Artois 6.5
Corona 6.5
Becks Non Alcoholic 6.5
Crabbies Ginger Beer 7
Guinness (44cl) 6.5
CIDERS | MHAITEX
Strongbow (33cl) 6.5
Magners (33cl) 6.5
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REFRESHMENTS & MINERALS

Soft drinks (25cl) 4.8

Chilled fruit juices (25cl) 4.5
Freshly-squeezed fruit juice (30cl) 6.5
Iced tea (33cl) 4.8

Imported mineral water (75¢l) 5.5
Imported mineral water (33cl) 3.5

Imported mineral water sparkling (75cl) 5.5
Imported mineral water sparkling (33cl) 3.5
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COFFEE

HOT COFFEES

Espresso &5
Double Espresso 6
Espresso Macchiato 5.2
Cappuccino 6.4
Mocha Cappuccino 6.5
Latte Macchiato 6.5
Mocha Latte 6.5
Instant Coffee 5.8
Cyprus Coffee 4.5
Double Cyprus Coffee 5.5
Filter Coffee 5.8
Americano 6

All above coffees can also be prepared as decaffeinated
O1 nio ndvw Kapédeg pnopouv va oepfipiotoly Kal XwpPig Kageivn

COLD COFFEES

Freddo Espresso 6.2
Freddo Cappuccino 6.4
Nescafé Frappé 6.4
Caramel Macchiato 6.5
Chocolate Cookies Frappé 6.5
Alaska 6.5
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COFFEES WITH SPIRITS

IRISH COFFEE 10
Café Creme, Jameson whiskey and whipped cream

CALYPSO COFFEE 10
Café Creme, Tia Maria liqueur and whipped cream

BAILEYS COFFEE 10
Café Créme, Baileys liqueur and whipped cream

ROYAL COFFEE 10
Café Creme, Brandy VSOP and whipped cream

FLAVOURED COFFEES

LATTECCINO 6.8
Infuse your latte with hazelnut, toffee nut, vanillg,
créeme brilée or almond syrup

COCONUT DESIRE 6.8
Coconut flavours infused in latte

COOKIES DREAM 6.8
Espresso, cookies syrup, milk foam
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TEA

EAST INDIA LOOSE TEA PROPOSALS
ELYSIUM AFTERNOON BLEND 5.8

This coppery coloured light bright medium tea is much more subtle,
soft, smooth, and has a touch of muscatel flavour.

ROYAL BREAKFAST 5.8
Our blend of Royal Breakfast loose leaf black tea is full-bodied,
providing a rich and malty brew alternative to the English breakfast tea.
This blend has teas selected from the misty hills of Ceylon, known for their
brightness and floral notes, and from the lush estates of Assam to bring out

its malty character and full-bodied cup.

THE STAUNTON EARL GREY 5.8
With an exceptional aroma and flavour that is light, sweet,
citrus/floral and delicate.

FIRST ROMANCE 6.5
A very special fruit tea blend with a rich aromatic scent, reddish colour
and a fruity mellow taste. A creamy sweet exotic flavours will delight your
senses and evoke the excitement of a first romance. Laced with all-natural

strawberry, orange peel and rose petals.

THE FIRST ESTATE ASSAM 6.5
Rich and full bodied, with a distinct malty flavour.

HEAVENLY SPECIAL BLACK 6.5
is tea boasts twisted leaves which produce a bright light golden coloured
cup with it's deliciously smooth fruity, floral notes and rich in aroma.

KAMA SUTRA 6.5
A interesting spicy and very special lively tangy aroma with a hint of ginger
is vitalizing warm drink. We have found this, a bright amber cup that has
a distinctive floral aroma and hint of spicy notes. A tea blend made for

special people for special occasions.
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TRADITIONAL KARAK 6.5
Fragrant ginger and a blend of natural spices of peppercorn, cardamom,
cinnamon, and clovesgives this strong black tea and intense,
warming flavour.

THE FORBIDDEN CITY BLOSSOM GREEN TEA, CHINA 6.5
A fine Chinese green tea delicately flavoured with jasmine flowers.

GREEN TEA WITH SOURSOP 6.5
An exceptional spring plucking selects only handsome whole leaves with
silver tips. Terrific aroma, exquisite taste, great sophistication.

SENCHA SAEMIDORI 7.7
This Wiry, spiky produce a hint of sea weedy aroma with steamed
vegetables flavour.

MILK OOLONG RESERVE, TAIWAN 6.5
With its caramel infused aroma, our Milk Oolong creates a velvety smooth
infusion when brewed. Oolong devotees will delight in this sweet
and light-bodied gem.

LEMONGRASS & GINGER INFUSION 6.5

All natural, finest lemongrass is blended with warming ginger pieces for a
fragrant, zesty cup giving a spicy fin
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AFTERNOON TEA

ATIOTEYMATINO TZAIi

Available 12:00 — 18:30
AlaBéoipo 12:00 — 18:30

FOR TWO PERSONS
A AYO ATOMA
46
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A fine selection of

FRESHLY-BAKED SCONES
Served with clotted Cornish cream and jam.
OPEXKOWYHMENA YKOOYNZ
TepPipovtal pe kpépa «clotted» kar papperdda.
M, G, EG)

SELECTION OF FINGER SANDWICHES
Honey roast ham, oak smoked salmon, egg mayonnaise,
cucumber and cream cheese.
EMIAOTH AMO TANTOYITX
Zapnoyv, Kanviotdg coAopdg, auyd pe payiovela.
(M, G, EG, F, MU, SE)

ASSORTMENT OF FINE CAKES
EMAOIH AIA®OPQN FAYKQN
(M, G, EC)

TEA OR COFFEE
TZAI'H KAOEX

ADD ON A GLASS OF THE FOLLOWING PER PERSON:
Italian prosecco 12
Italian prosecco Rosé 12
Mandois champagne 17.5
Moét et Chandon champagne 20
Mandois Rosé champagne 23
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‘PRINCESS AND PRINCES'
CHILDREN'S AFTERNOON TEA

MAIAIKO AMTOTEYMATINO TXZAI “MPITKINEX KAI MPITKIMIZZEL"

Available 12:00 — 18:30
AiaBéoipo 12:00 — 18:30

PER CHILD
ANA MAIAI
18



SELECTION OF THREE SANDWICHES
Ham — cheese - cucumber
MOIKIAIA ANO TPIA TANTOYITEZ
Zapnov - tupi - ayyoupdxi

CARAMELISED POPCORN
KAPAMEAQOMENH ZITAPOTOYAA

WHITE MILK CHOCOLATE LOLLIPOPS
FAEI®ITZOYPI ATTO AEYKH ZOKOAATA TAAAKTOZ

SWEET MACAROON
FAYKO MAKAPON

CHOICE OF MILKSHAKE
EMIAOTH AMO MIAKZEIK

FILLED SWEET '‘CONE’
FEMIZTOXZ FAYKOX KONOX
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