SOUPS / TOYIIA

1.

501.

546.

COLD APPETIZERS / KPYA OPEKTIKA

3.
14.
15.
16.
17.
18.

503.

Chicken and Sweetcorn Soup
J0oUTa UE KOTOTIOUAO Kall KAAQUTTOKL

Hot and Sour Soup
Kautepn kat £wvn Zouma

. Vegetable Soup

JouTa e AaXaVLKA

. Seafood Soup

Jouma e Balaoowa

. Won Ton Soup

Youra lNouov Tov

Chicken & Mushroom Broth

Atauyng ooUma pe KoTomouAo & pavitapla

Hot & Sour Soup with Prawns
Kautepn kat £lvr couma pe yopideg

Beijing Pickled Vegetables
Beijing Aayavikd

Five Spicy Beef
BoSwo pe 5 pmayapika

Shredded Chicken Salad
Kotomoulo cohdta

Chinese Cabbage with Orange Juice
Kwéliko Adxavo e XULO TTOPTOKAAL

Chinese Salad
Kwélikn caldata

Hot & Sour Cucumber
Kautepo kat yAukovo ayyoupt

Honey Pork
Xolpwvd pe péL
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4.50

4.10

4.10

5.60

4.70

5.20

8.70

3.20

7.90

5.20

4.10

3.70

3.70

5.70



HOT APPETIZERS / ZEXTA OPEKTIKA

6.

500.

504.

505.

502.

901.

911.

12,

Vegetable Spring Rolls (per piece) 2.50
Inpivyk POAG pe Aayavikd (To KABe Koppatt)

Meat Spring Rolls (per piece) 1.50
npivyk POAG He kpéag (to KABe KOUUATL)

Barbeque Spare Ribs 5.70
Maiddaxia 013tn oxapa

Spare Ribs with Honey Sauce 6.50
Maidakia pe caAtoo amo peAL

Spare Ribs with Sweet Chilli Sauce 6.50
Maidakia pe YAUKLA TOIAL odAToQ

Deep Fried Chicken Wings 4.70
Tnyavitég ptepolyeg KOTOMOUAO

Spicy Chicken Wings 4.70
Mkavtikeg GptePOUYEC KOTOMOUAO

Salt & Pepper Spare Ribs 6.50
Maidaxia pe aAdTL KoL TILTEPL

Deep Fried Wontons 5.90
Tnyavitd frouovtovg

Deep Fried Vegetables Tempura (per piece) 2.10
Tpayava Tnyavitd Aaxavika

Prawn Crackers 2.50
Fopideg Kpakepg

HOT APPETIZERS / ZEXTA OPEKTIKA

511.

19.

506.

507.

508.

509.

510.

516.

104.

105.

Sesame Prawn Toast (per piece) 2.90
Toot pe yapideg kal oloaplL (To KABE KOPUATL)

Deep Fried Prawns (per piece) 2.90
Tnyaviopéveg Mapideg (to kABe KoppATL)

Deep Fried Sesame Prawns (per piece) 2.90
Tnyavitég yapideg pe olodpL (to KAOe KOUUATL)

Mussels with Oyster Sauce 6.00
MUSLa pe odAtoa otpeldlwv

Mussels with Garlic Sauce 6.00
MU6La pe odAtoa okopdo

Beijing Duck (1/4) with Pancakes 11.80

Beijing mdrma (1/4) pe mutoUAeg

Stuffed Mushrooms with Crab Meat and Chestnuts (per piece) 1.30
MEpLOTA pavitapla pe kafoupoika Kat KVEIIKa kaotava (to KaBs KopuaTt)

Fried Seaweed 3.70
Qukla Tnyavitd

Prawns Satay (4 pcs) 7.80
Fopideg pe oaAtoa GuoTikloU

Chicken Satay (2 skewer) 4.10
Kotdmoulo pe odAtoa ¢puoTikiov
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CHICKEN / KOTOIIOYAO

20. Chicken Sweet & Sour 9.10
Kotomoulo pe yAukdEvn caitoa

21. Chicken with Cashew Nuts 9.10
Kotdmoulo pe kdolouvatg
22. Lemon Chicken 9.10
Kotdmoulo Aspovarto
23. Garlic Chicken 9.10
Kotomoulo pe ckopdo
24. Curry Chicken 9.10
Kotomoulo Kappu
25. Szechuan Chicken 9.50
Kotdémoulo oecoudv
26. Kung Pao Chicken 9.50
Kotdémoulo Kouvyk MNdao
27. Crispy Skin Chicken 9.10
Tpayaviotd Kotomoulo
28. Chicken with Black Bean Sauce 9.50
Kotdmoulo pe odAtoa anod pavpa pacoia
29. Chicken with Mushroom & Bamboo Shoots 9.50
Kotdmoulo pe pavitapla, pileg mapmnou
512. Mango Chicken 10.80
Kotdmoulo pe pavyko
513. Chicken with Chinese Mushrooms 9.50
Kotdémoulo pe KWVENIKa pavitaplo
514. Chicken Chop Suey 9.50

Kotomoulo Toodm Zolen

102. Shredded Chicken with Coriander 10.00
WIAOKOUEVO KOTOTIOUAO e HPECKO KOALOVTPO

DUCK / ITAITIA

37. Duck with Spring Onion 12.00
Mama pe kpepuSakLa Kat tgivtiep

38. Duck in Orange Sauce 12.00
Mamwa pe AAToa amo MTOPTOKAAL
515. Szechuan Duck 12.00
Mamwa Zecouav
39. Crispy Skin Duck 12.00
Tpayaviotn mania
40. Beijing Duck (1/4) with Pancakes 12.00
Beijing mamwa (1/4) pe mutoUAeg
547. Kung Pao Duck 12.00
Mamwa Kouvyk MNao
548. Mango Duck 12.60

narmwa pe payko
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PORK / XOIPINO

30.

31.

32.

33.

34.

35.

523.

Crispy Pork Sweet & Sour
Xotpwd pe yAukoévn odAtoa

Pork Curry
Xotpwvd kappu

Pork Szechuan
Xolpwvd Tecoudv

Pork with Spring Onion
Xolpd pe ppeoka KPEUUUSAKLA

Pork with Black Bean Sauce
Xotpwd e odAtoa anod pavpo Gacoila

Pork with Mushroom & Bamboo Shoots
Xolpvd e pavitapla Kot pileg mapmnou

Pork Chop Suey
Xotpwvd Toom Touel

BEEF / BOAINO

41.

42.

43,

44,

45,

46.

47.

48.

519.

520.

49.

521.

522.

Beef with Green Peppers
Bobwo pe mpdaotvn mumepLd

Beef with Onion
BoSwo pe kpeppudla

Beef with Spring Onion & Ginger
Bobwo e dppéoka kpeppudakia & tlivilep

Beef Curry
Bobwo kappu

Beef with Chilli Sauce
Bodwvo pe odAtoa amno toiit

Beef with Oyster Sauce
Bodwvo pe oaAtoa amno otpeidia

Beef with Black Bean Sauce
BoSwo pe caitoa amno pavpa pacoila

Beef with Mushrooms & Bamboo Shoots
BoSwo pe pavitapla kat pileg maumnou

Crispy Shredded Beef with Chilli Sauce
Tpayavég Awpideg Bodvou pe odAtoa amo ToiAl

Beef Szechuan
Bodwo Zeoovav

Beef with Broccoli
BobLvo e pumpokoAL

Sweet Sherry Beef with Spinach
BoSwo pe omavayt

Beef with Wild Celery
BoSwo pe ayplo g€Awvo
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8.70

8.70

8.70

8.70

8.70

8.70

8.70

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60

9.60



FISH / WAPI

51.

524.

525.

50.

526.

54.

544,

545.

Steamed Fillet of Cod
with Soy Sauce, Ginger & Spring Onions

DWETO WITAKAALAPOU OTO ATUO e 00T 0WG, TUVTLEp KOl ppEoKa KPEUULSLA

Fillet of Cod with Chilli Sauce
DWETO pmakaAldpou pe Toill

Cod Fish with Coconut Sauce
OWéto pmakaAldpou pe yaha kapudag

Sweet & Sour Cod Fish
OWéto pmakaAldpou pe YAUKOELVN oaAtoa

Fried Fillet of Cod with salt & pepper
Tnyavitd GAETO PITOKAALAPOU e OAATL & TILEPL

Mussels with Oyster Sauce
MUSLa pe odAtoa otpeldlwv

Mussels with Garlic Sauce
MUSLa pe ok6pdo

Mixed Seafood with Vegetables
Awadopa Bahacolvd pe Aaxavika

SIZZLING DISHES

106

107.

108.

109.

110.

Sizzling Chicken Fillet
Kotdmoulo piMéto Ynpévo og KauTtd Thyavt

Sizzling Beef Fillet
Bobwo PpAETO Pnpévo o KAUTO TnyaAvL

Sizzling Lamb
ApvakL PnUéVo 0€ KAUTO TNyavl

Sizzling Prawns
Fopideg Pnuéva og KAUTO TNyAVL

Sizzling Duck
Mama Pnuévo o KAUTO TNyavl
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10.00

10.00

10.90

10.00

10.00

10.00

10.00

19.00

11.80

18.20

11.90

18.00

18.20



PRAWNS / METAAEX I'APIAEX

55.

56.

57.

58.

529.

530.

59.

60.

531.

590.

532.

533.

534.

904.

Sweet & Sour Prawns (6 Prawns)
Fopideg pe yAukovn adAtoa (6 yapideg)

Prawns Curry (6 prawns)
Fopideg pe kappu (6 yapideg)

Garlic Prawns (6 prawns)
Fopideg pe okdpbdo (6 yapideg)

Lemon Prawns (6 prawns)
Fopideg pe Aepov (6 yapideg)

King Prawns Szechuan (6 prawns)
Fapideg Zéoouav (6 yapideg)

Prawns with Lychees (6 prawns)
Fopideg pe Lychees (6 yapidecg)

Prawns with Broccoli (6 prawns)
Fopideg pe pmpdkolo (6 yapideg)

Deep Fried Prawns (6 prawns)
Tnyavitég yapidec (6 yopideg)

Deep Fried Sesame Prawns (6 prawns)
Tnyaviteg yapideg pe oloapt (6 yapidec)

Deep Fried Prawns with salt & Pepper (6 prawns)
Tnyaviteg yapideg e ahatL kat mumépt (6 yapideg)

Kung Pao Prawns (6 prawns)
Meyaheg yapideg Mao (6 yapideg)

Braised King Prawns (4 prawns)
Fopideg yiyag Ynuéveg oe oaitoa (4 yapidec)

King Prawns with Mushroom & Broccoli (4 prawns)
Fopideg pe pavitapla kat urnpokolo (4 yapidecg)

Atlantic Lobster tail with your favourite sauce chilli

and Black bean or Oyster sauce or spring onions and ginger

Actakooupd ATAavTikoU HE TNV 0AAToa TNG EMAOYAG 0ag, TOIAL Kal pavpa
daodAla R caAtoa oTPeSLWY N dpEoKa KPEUUUSAKLA Kal TimepopLla
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14.80

14.80

14.80

14.80

14.80

14.80

14.80

14.80

14.80

14.80

14.80

21.00

21.00

25.00



NOODLES / ZYMAPIKA (CHOW MEIN)

64. Plain Chow Mein 4.80
NETMTA KWVETLKO LOKAPOVLDL
65. Vegetable Chow Mein 4.80
NETTA KWVETLKOL LOKOPOVLOL UE AQXAVLKAL
66. Chicken Chow Mein 5.90
NETMTA KWVETLKO LOKOPOVLOL UE KOTOTIOUAO Kot AaXavikdl
67. Beef Chow Mein 5.90
NETTA KWVETKA poKopOovLa Le BoSLvd Kal Aaxavika
68. Shrimp Chow Mein 5.90
AETTA KWVETKA LOKOPOVLA LE YAPLOEG KL AaXOVLKA
69. Special Chow Mein 7.60
Inéolal Towdo Meiv
536. Singapore Chow Mein 7.10
NETTA KIVETLKO LOKOPOVLOL KAUTEPA LLE AOXOVIKA
537. Fried Noodles with Bean Sprouts 7.10

Tnyavitd Aemtd KWETKA LaKapOVLO UE pileg

RICE / PYZI

70. Steamed Rice 3.95
PUTL atpov
111. Steamed Rice with Spring Onions 4.10
PUTL aTUOU pE PpETKa KPEUUUSAKLAL
538. Plain Fried Rice 3.70
Tnyavité pul
71. Egg Fried Rice 3.95
Tnyavito polL pe avyo
72. Chicken Fried Rice 4.20
Tnyavito polL Ue KOTOTIOUAO
73. Shrimp Fried Rice 5.30
Tnyavitd pull Le yapideg
74. Special Fried Rice 6.50
Tnyavitd pull oméciah
539. Curry Fried Rice 5.75

Tnyavitd pulL Le KApPU
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VEGETABLE DISHES / AAXANIKA

115. Mixed Vegetables 5.20
Awddopa Aayavika

902. Mixed Vegetables with Cashew Nuts 6.70
Alddopa Aaxavikd pe yopideg

116. Lettuce in Oyster Sauce 3.80
MapoUAL o€ oTpeldla odAtoa

117. Spinach in Garlic Sauce 4.20
InavayL oe odAtoa and okopdo

118. Sauteed Broccoli 4.20
MrpoKoAL owTe

120. Szechuan Eggplant 6.20
MeAtlaveg Secoudv

121. Mushrooms & Bamboo Shoots 4.70
Mavitdpla Kat pileg mapmnov

122. Hot & Sour Chinese Cabbage 4.30
Kadtepod Kivellko Adyavo

123. Chinese Mushrooms & Baby Corn 5.60
Kwélika pavitapla & KoOAQUmoktL

124. Fried Bean Sprouts 4.70
Tnyavitég pieg

542. Sizzling Egglplant 6.80
MeAT{Aveg 0€ KAUTO TNyAvl

543. Celery with Cashew Nuts 8.50
JEALVO LE KAGLOUVOTE

903. Mixed Vegetables with Sweet & Sour 6.70

Addopa Aaxavikd pe yAUKOELVN caAtoa
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Champagne

Blanc
“Dom Perignon.”
“Moet et Chandon.”

“Lauraint Perrier Brut”

Rose
“Moet et Chandon.”

“Lauraint Perrier Cuevve Rose”

Champagne by the Glass 20cl

Lauraint Perrier

Sparkling Wines
Blanc Prosecco Sartori.” Dry (ltaly)“

“Martini Asti.” Sweet (Italy)

Rose
“Prosecco Rose Follador.” Dry (Italy)
“Martini Sparkling.” Semi-Dry (Italy)
“Lambrusco Ca De Medici.” Semi-Dry (Italy)

Red
“Lambrusco Ca De Medici.” Semi-Dry (Italy)

Wines by the Glass

White
“Prosecco Sartori.” Sparkling Brut (Italy) 20 cl
“Amalthia Xinisteri Fikardos.” Dry (Cyprus) 18,7 cl
“Makkas Chardonnay & Xinisteri.” Dry (Cyprus) 18,7 cl
“Xinisteri Shoufas Winery.” Dry
“Xinisteri Shoufas Winery.” Semi Dry
“Sauvignon Blanc Stowells.” Dry (Chile) 18,7 cl
“Sauvignon Blanc Les Jamelles.” Dry (France) 25 cl
“Chardonnay Les Jamelles.” Dry (France) 18,7 cl

“Moschofilero Greek Wine Cellars.” Dry (Greek) 18,7cl
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330,00
90,00
120,00

100,00
230,00

42,00

22,50
22,50

26,50
23,00
18,00

18,00

7,00
4,00
4,00
4,00
4,00
4,50
5,00
4,50
5,00



Red
“Achileas Cab. Sauvignon Fikardos” Dry (Cyprus) 18,7cl
“Shoufas Winery.” Dry
“Shiraz & Grenache Makkas.” Dry (Cyprus) 18,7 cl
“Cab. Sauvignon & Merlot Stowells.” Dry (Chile) 18,7 cl
“Merlot Les Jamelles.” Dry (France) 18,7 cl
“Sangria.” Semi-Sweet (Spain) 25 cl

“Ayiorgitiko Nemea winery” Dry (Greek) 18,7 cl

Rose
“Zinfandel Rose Stowells.” Dry (California) 18,7 cl
“Mateus.” Semi-Dry (Portugal) 18,7 cl

“Valentina Fikardos.”Semi-Sweet (Cyprus) 18,7 cl

Rose Wines 75cl
“locaste Fikardos Winery.” Dry (Cyprus)
“Einalia Kathikas Winery” Dry (Cyprus)
“Eros Rose Maratheftiko Ezousa.” Dry (Cyprus)
“Rose Hadjiantonas Winery.” Semi-Dry (Cyprus)
“Valentina Fikardos Winery.” Semi-Sweet (Cyprus)
“Shiraz & Grenache Shoufas.” Semi Sweet (Cyprus)
“Argestis Stou Kir Yianni Winery.” Dry (Cyprus)
“Agiorgitiko Rose Ktima Nikolas Repanis.” Dry (Greece)
“Biblia Chora” Dry (Greece)
“Mateus.” Dry (Portugal)
“Rose d Anjou J. Moreau et Fils.” Semi-Dry (France)
“Hardy’s Stamp Shiraz Rose.” Dry (Australia)
“Zinfandel Rose Echo Falls.” Dry (California)
“Rose Shiraz Casas del Bosque.” Dry (Chile)
“Ktima KEO Roze”. Dry (Cyprus)
“Pithia Chiraz Karrosis Winer”. Dry (Cyprus)

“Vissinokipos Rose Corinthian Wine” Dry
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4,00
4,00
4,00
4,50
4,50
4,00
5,00

4,50
4,50
4,00

17,50
18,50
19,50
23,50
18,50
17,50
19,50
18,50
29,00
18,00
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20,50
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22,00
27,00
22,00
35,00



Cypriot Wines

White
“Rigena Xinisteri Tsalapatis Winery.” Dry
“Vasilikon Kathikas Winery.” Dry
“Xinisteri Ezousa Winery.” Dry
“Xinisteri Tsagarides Winery.” Dry
“Plomara Vouni Panayias Winery”
“Spourtiko Vouni Panayias Winery”
“Persefoni Kolios Winery.” Dry
“Persefoni Kolios Winery.” Semi-Dry
“Xinisteri Shoufas Winery.” Dry
“Xinisteri Shoufas Winery.” Semi Dry
“Alkisti Chardonnay Fikardos Winery.” Dry
“Katerina Fikardos Winery.” Semi-Sweet
“Sauvignon Blanc Tsalapatis Winery.” Dry
“Chardonnay Tsagarides Winery.” Dry
“Xinisteri KEO.” Dry

“Xinisteri Karrosis Winery.” Dry

Red
“Agios Onoufrios Kathikas Winery.”
“Shiraz Merlot Ktima KEO”
“Shiraz Shoufas Winery.”
“Maratheftiko Shoufas Winery.”
“Merlot Shoufas Winery.”
“Merlot Makkas Winery.”
“Merlot Stroumbeli Sodap Winery.”
“Shiraz Fikardos Winery.”
“Shiraz Kolios Winery.”
“Shiraz Hadjiantonas Winery.”
“Cabernet Sauvignon Hadjiantonas Winery.”
“Mataro Tsagarides Winery.”
“Mataro Agios Kirikos Karrosis Winery.” Dry
“Maratheftiko Stroumbeli Sodap Winery.”
“Methi Cabernet Sauvignon Kathikas Winery.”
“Delfis Cab. Sauv. & Merlot Kir Yiani Winery.” % Itr
“Cabernet Sauvignon & Lefkada KEO Winery” Dry
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17,50
17,50
18,50
18,50
35,00
22,00
17,50
17,50
17,50
17,50
20,50
17,50
22,50
25,50
18,50
22,00

18,50
32,00
21,50
21,50
21,50
26,00
23,00
20,50
32,00
29,50
18,50
27,00
26,00
23,00
30,50
19,50
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Greek Wines

White
“Biblia Chora White” Dry

“Roditis Ktima Nikolas Repanis.”

“Mantineia Moschofilero Ktima Tselepos.

“Petrines Plagies Chardonay Melagouzia”

Red
“Biblia Chora Red” Dry
“Driopi Nemea Ktima Tselepos.”

“Agiorgitiko Ktima Nikola Repani.”

French Wines

White

“Chablis Domaine Anne Goisot Arnaud. “

Red
“Cote du Rhone Les Portes du Castelas.”

“Beaujolais Villages Chateau de Nety.”

Italian Wines

White
“Pinot Grigio D.O.C Sartori Winery.”

“Frascati Superiore Gold Net.”

Red
“Chianti Cecchi D.0.C.G”

“Valpolicella Classico D.O.C Sartori.”

14
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29,00
19,50
24,50
29,00

30,00
24,50
20,50

35,00

21,00
21,00

22,00
22,00

23,00
23,00



Australian Wines

White

”Hardy’s Stamp Chardonnay & Semillon.”

14

“Hardy’s Stamp Sauvignon Blanc & Semillon.

Red

“Hardy’s Stamp Cabernet Sauvignon & Merlot.”

Chilean Wines

White

“Sauvignon Blanc Casas del Bosque.”

Red
“Cabernet Sauvignon Casas del Bosque.”
“Pinot Noir Casas del Bosque.”

“Cabernet Sauvignon Montes Alpha.”

New Zealand Wines

White

“Mudhouse Sauvignon Blanc Marlborough.”

Red

“Mudhouse Pinot Noir Marlborough.”
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20,50
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20,50
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Beverages& Cocktails
Irish Bull

4cl Jameson, Fresh cucumber, 3cl Green apple puree, Fresh mint leaves, Top up
with Red bull, ( served over crushed ice)

Bull Fire

4cl Absolut Ruby red, 3 cl Strawberry puree, 0.5 fresh red chilli, 0.5 edlerflower
syrup, 2cl Fresh lime, Top up with red bull

Bull Charger
4cl Absolut Pears, Fresh lemon, 3cl Apple pure, Top up with red Bull, ( served
over crushed ice)

Crazy Bull

4cl Absolut Mandarin, Fresh ginger, 3cl strawberry puree, Red Grapefruit, Top up
with red bull

Greek Bull

4cl Absolut Vanilla, Fresh lemon, Fresh basil, 3cl strawberry puree, Top up Red
bull,

Coco Bull

4cl Havana 7 anos, 2cl fresh lemon juice, 4 leaves Basil, 3cl coconut puree, Top up
red bull
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Red Bull Cocktail Recipes by Costas Nicolaides

Long Drinks & Cocktails
Cuba Libre 6,50
Dark Rum, Coke & dash of Fresh Lime
Kir Royal 7,50

Sparkling wine & a dash of Creme de Cassis

Aperol Spritz 7,50
Aperol, Prosecco, Soda, Slice of Orange

Martini Rosato Royal 7,50
Martini Rosato, Prosecco & dash of orange Juice

Martini Rosato Spritz 6,50
Martini Rosato, Soda Water & dash of orange Juice

Martini’s
Cosmopolitan 6,50
Vodka, Cointreau, Cranberry Juice & Dash of Fresh Lime Juice
Apple Martini 6,50

Vodka, Sour Apple Liquor, Sugar Syrup, Apple Juice

Strawberry Martini 6,50
Vodka, Dry Vermouth, Strawberry Juice, Fresh Strawberries

Espresso Martini 6,50
Chilled Espresso, Vodka, Kahlua, & White Creme de Cacao

Chocolate Martini 6,50
Vodka, Amaretto Disaronno, Chocolate Liquor & Chocolate Syrup

Margarita’s

Margarita Classic 6,50
Tequila, Cointreau, Lemon Juice

Pomegranate Margarita 6,50
Tequila, Grand Marnier, Pomegranate Juice & Fresh Lime Juice

Triple Berry Margarita 6,50
Gold Tequila, Cointreau, Lime Juice, Strawberry, Raspberry & Cranberry

Mojito’s
Mojito Bull 7,50
Rum, Fresh Lime, Mint, Brown Sugar, Strawberry Puree & Red Bull
The Classic Mojito 6,50
Rum, Fresh Lime, Mint, Brown Sugar & Soda Water
Orange Mojito 6,50
Rum, Cointreau, Lime Juice, Fresh orange Juice, Mint & Soda Water
Mango Mojito 6,50
Rum, Fresh Lime, Mango Juice, Mint, Brown Sugar, & Soda Water
Raspberry Mojito 6,50
Rum, Fresh Lime, Mint, Chambord, Raspberries & Soda Water
Daquiri’s
Plato’s Daquiri 6,50

Rum, Fresh Lime Juice, Grapefruit Juice, dash of Maraschino Liquor
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Strawberry Daiquiri

Rum, Fresh Strawberry Juice, Fresh Lime , Framboise Liqueur, & Sugar

Pineapple Daiquiri
Rum, Pineapple Juice, Fresh Pineapple, Lime & Sugar

Mango Daiquiri
Rum, Mango Juice, Fresh Lime & Sugar

Passion Fruit Daiquiri
Rum, Passion Fruit, Lime & Sugar

Aperitifs 5cl

Martini
Bianco, Extra Dry, Rosso or Rosato

Aperol
Campari
Pimm’s
Pernod

Ouzo
Plomari or Barba Yianni

Spirits 4cl

Gin
Gordon’s
Bombay Sapphire
Tangueray
Beefeater

Hendrics

Vodka
Absolut
Stolichnaya
Stolichnaya Elite
Grey Goose

Belvedere

Rum
Bacardi
Bacardi Dark
Captain Morgan

Captain Morgan Dark
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6,50

6,50

6,50
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Tequila
Jose Guervo

Jose Guervo Gold

Vodka flavoured 4cl
Absolut Citrus
Stolichnaya Cranberry
Stolichnaya Orange
Smirnoff North

Ursus Roter

Whiskies 4cl

Blended
Famous Grouse
J&B
Cutty Sark
Johnie Walker Red Label
Johnie Walker Black Label 12 Y.O
Chivas Regal 12Y.0
Dimple 15Y.0

Single Malt
Cardhu 12Y.0
Glenmorangie

Macallan Amber

Irish
Jameson

Bushmills

Bourbon

Jim Beam Kentucky

Tennessee

Jack Daniel’s

1, Bottles 20cl

Whiskey
J&B

4,50
4,50

4,50
4,50
4,50
4,50
4,50

4,50
4,50
4,50
4,50
5,50
5,50
5,50

7,00
7,00
10,00

5,00
5,00

4,50

5,00

20,00
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Famous Grouse
Johnie Walker Red
Johnie Walker Black

Chivas Regal

Vodka

Stolichnaya
Absolut

Eaux de Vie 33cl

Zivania Loel

Zivania Soultanina KEO

Zivania Palaiomeni Vouni Panayias 13yrs Old

Sake Ozeki (Dry)

Aperitifs
Ouzo Jivaeri KEO

Ouzo Plomari

1/2 Bottles 35cl

Whiskey
J&B
Famous Grouse
Johnie Walker Red
Johnie Walker Black

Chivas Regal

Vodka

Stolichnaya
Absolut
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20,00
20,00
25,00
25,00

20,00
20,00

12,00
13,00
36,00
16,00

12,00
12,00

38,00
38,00
38,00
45,00
45,00

38,00
38,00



Full Bottles 70cl

Whiskey
J&B 70,00
Famous Grouse 70,00
Johnie Walker Red 70,00
Johnie Walker Black 80,00
Chivas Regal 80,00

Vodka
Stolichnaya 70,00
Absolut 70,00
Belvedere 100,00
Stolichnaya Elit 140,00

Gin
Tangueray 70,00
Beefeater 70,00
Hendrics 100,00
Beers 33cl
Peroni 4,00
Keo 3,50
Keo Light 3,50
Heineken 3,80
Stella Artois 4,00
Budweiser 4,00
Asahi 4,50
Corona 4,00
Guinness (44cl) 4,50
Hoegaarden 4,50
Erdinger Weissbier 4,50
Draught Beer
KEO Pint 3,00
Heineken Pint 3,80
KEO 1/2 Pint 2,00
Heineken 1/2 Pint 2,50
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Ciders

Kopparberg Strawberry (33cl) 4,50
RTD'’s
Smirnoff Ice (27,5cl) 4,00

Liqueurs 4cl

Baileys 4,50
Kahlua 4,50
Tia Maria 4,50
Cointreau 4,50
Drambuie 5,00
Southern Comfort 4,50
Malibu 4,50
Grand Marnier 5,00
Galliano 5,00
Filfar 4,00
Orange Liquor (Local)
Amaretto Disaronno 4,50
Limoncello 4,00

Lemon Liquor

Sambuca 4,00
Black, White or Coffee

Mastiha Skinos 4,00

Brandies 4cl

Keo V,S,0,P (local) 3,00
Five Kings (local) 3,50
Metaxa 5 3,50
Metaxa 7 4,00
Cognac 4cl

Martell V.S 5,50
Courvoisier V.S 5,50
Remy Martin V.S 5,50
Courvoisier V.S.0.P 6,50
Remy Martin V.S.0.P 6,50
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Remi Martin X.0.

Eaux de Vie 5cl
Zivania 3,00
Raki3,00

Dessert Wines & Port

Commandaria St John 6cl

Port 4cl

Digestives

Fernet Branca 3cl

Underberg 2cl

Refreshments
Red Bull Energy Drink
Red Bull Sugar Free

Still Water (100 cl)

Still Water (50 cl)
Sparkling Water (75cl)
Sparkling Water (25cl)

Soft Drinks 25cl
Coke, Sprite, Fanta, Tonic Water, Soda Water

Iced Tea
Lemon or Peach

Milk Shakes
Chocolate, Strawberry or Vanilla

Soft Drinks or Juices as a Mixer

Juices 25cl

Orange, Apple, Pineapple, Strawberry, Cranberry, Lemon, or Tomato
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14,00

3,50
4,00

3,50
3,50

3,00
3,00
2,00
1,50
3,00
2,00
2,00

3,00

4,00

1,00

3,00



Coffee

Cyprus Coffee

Cyprus Coffee Double
Filter Coffee

Nescafe

Classic or Decaffeinated
Espresso

Double Espresso

Café Latte

Cappuccino

Capuccino Caramel
Espresso, Caramel sauce, steamed milk

Cappuccino mocca
Espresso, Dark Chocolate & steamed milk

Tiramisu Latte
Espresso, steamed milk, Amaretto Syrup and Whipped Cream

Sweet Dreams Latte
Espresso, steamed milk, Amaretto Syrup and Caramel Sauce

Gingerbread Latte
Espresso, steamed milk, Gingerbread Syrup

Latte Macchiato
Espresso, steamed milk

Caramel Latte Macchiato
Espresso, steamed milk, Caramel Syrup

Coffees Served 09:00 - 20:00

Iced Coffee

Frappe 2,50

Freddo Espresso

Freddo Cappucino

Freddo Cappucino Mocca
Freddo Cappucino Caramel
Freddo Cappucino Hazelnut
Iced Latte

Iced Caramel Latte Macchiato

Espresso Affogato
Espresso with Vanilla Ice Cream
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1,80
2,20
2,00
2,50

2,00
2,50
3,00
3,00
3,50

3,50

3,50

3,50

3,50

3,50

3,50

2,50
3,00
3,50
3,50
3,50
3,00
3,50
3,50



Chocolate Temptations

Hot
Dark Chocolate
Dark Chocolate with Hazelnut
Dark Chocolate flavoured with gingerbread
Dark Chocolate flavoured with Grand Marnier
Dark Chocolate with Bailley’s

White Chocolate flavoured with Strawberry

Cold
Dark Chocolate
Dark Chocolate with Grand Marnier

White Chocolate flavoured with Strawberry

Tea
English Breakfast Tea

Green Tea

Earl Grey Tea

Camomile & Lemongrass Tea
Lemon Tea

Mint Tea

Verbena Tea (Caffeine Free)
Mixed Berries Tea

Apple, Orange & Cinnamon (Caffeine Free)

Organic Tea

BloAoyiko Toau

Green Tea flavoured with Citrus Fruits
Mpaowo Todl ApWHATIOUEVO HE eoTiepldoeLd dpolTa

Mint & Peppermint Tea flavoured with Citrus Fruits
JuvSUAOUOC armo SUOGCHO Kol LEVTA APWUATIOMEVO e eoTiEpLS0ELS dpolTa

Blueberry Herbal Tea flavoured with sage
Toai amo Batdopoupa ApWHATIOUEVO UE GaoKOUnAo

Iced Organic Tea (serves 2)
Iaywpévo Biodoyiko Toai (2 pepideg)
Raspberry Herbal Tea

Toar a6 poupa,
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3,50
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4,50
4,50
3,80

3,50
4,50
3,80

2,50
2,50
2,50
2,50
2,50
2,50
2,50
2,50
2,50

4,50
4,50

4,50

5,00



Teas Served 09:00 - 20:00
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