Tycoons Bar& Ethnic Lounge Bar

Euro
Aperitifs, Vermouth & Bitters / Anepitiqp / AnepuTuBbl, BepMyThI €
U OuTTEpPBI 5cl
Martini Bianco, Dry & Rosso® 10,50
Campari 10,50
Pimm’s 13,00
Pernod 11,00
Imported Ouzo 7,00
Fernet Branca 11,00
Jagermaister 11,00
Underberg (2cl) 11,00
Sherry & Ports / Xépv & IMoptg / Llleppu u nopTBeiiHbI
Local Sherry (Dry, Medium, Cream)® 7,50
Commandaria® 7,50
Tio Pepe ® 11,00
Bristol Cream 11,00
Ruby Port® 10,00

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Favorite Spirits / AAkoorovya Ilotd / ATKOrojbHbIE HATUTKH
All Spirits are served in measures of 4cl or multiples therefore.

At Tycoons Bar we serve only the best available premium spirits.

B 6ape Tycoons npezacraieH 601b1I0H BEIOOP HATUTKOB MTPEMUYM

KJIacCa, BCC CIIMPTHBLIC HAIIUTKHU IMOAAIOTCA 110 40 mi1.

Gin / TCiv / Dxun

Beefeater
Bombay Sapphire
Gilbey

Gordon’s
Tanqueray

Gin Mare
Tanqueray 10
Hendrick’s

Vodka / Bétka / Boaka

Absolut

Absolut Vanilia

Nemiroff (Delikat or Cranberry or Ukrainian Honey &Pepper)
Smirnoff Red Label

Smirnoff North

Smirnoff Blue Label

Smirnoff Black Label

Stolichnaya

Stolichnaya “Elite”

Beluga

Ciroc (Grape Vodka)
Grey Goose

Russian Standard
Ursus Roter

Rum & Tequila / Poout & Tekilo / Pom u Tekuna
Bacardi White

Bacardi 8 Years old

Havana Club Anejo Blanco

Havana Club 7yrs. Old

Captain Morgan Black

Captain Morgan Spice

Cachaca

Prices are inclusive of service and taxes.

Euro

4cl
11.00
11.00
11.00
11.00
11.50
13.50
13.50
13.50

4cl

11.00
11.00
11.00
11.00
11.00
12.00
12.00
11.00
14.00

13.00
11.50
11.50
11.50
11.00

11,00
11,50
11,00
11,00
11,50
11,00
11,00

Euro

70cl
170.00

35cl

92.00

92.00

Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.

HGHBI BKJIFOYAKOT CEPBUC U HAJIOTH.

70cl

180,00
180,00

180,00
180,00
180,00
180,00

180,00



Jose Cuervo Silver 11,00

Jose Cuervo Reposado 11,00
Olmeca Anejo 11,00
Patron 14,00
Zacapa 14,00
Liqueurs and Eaux de Vie / Awépg / JInképnt Euro
€
4cl

Archers Peach Schnapps 11,00
Apple Schnapps® 11,00
Amaretto di Saronno 11,00
Baileys Irish Cream 11,00
Benedictine D.O.M 11,00
Black Sambuca 11,00
Cointreau 11,00
Cherry Brandy 11,00
Drambuie 11,00
Galliano 11,00
Grand Marnier 11,00
Baileys Chocolate Lux 14,00
Limoncello 11,00
Malibu 11,00
Southern Comfort 11,00
Tia Maria 11,00
Kahlua 11,00
Pisang Ambon 11,00
Frangelico® 11,00

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Whiskies / Oviokv / Bucku

BLENDED WHISKEY
Dewars

Dewars 12years old
Ballantine

Bell’s

Grants

Teachers
Cutty Sark
Chivas Regal 12years old

Chivas Regal 18years old
Chivas Royal Salute 21years old
Dimple 15years old

Famous Grouse

Famous Grouse Smoky Black

Famous Grouse Mellow Gold

Naked Grouse

J & B Rare

Johnnie Walker Red Label
Johnnie Walker Black Label 12yo
Johnnie Walker Green Label 15y0
Johnnie Walker Gold Label 18yo
Johnnie Walker Blue Label

SINGLE MALT
Glenmorangie (Highland)

Glenmorangie Lasanta (Sherry Cask Extra Matured - Highland)
18 years old Glenmorangie (Highland)

Macallan (Highland)

Macallan 12 Sherry Oak (Highland)
12 years old Glenlivet (Speyside)
12 years old Glenfiddich (Speyside)

12 years old Balvenie Doublewood (Speyside)

18 years old Glenfiddich (Speyside)
10 years old Laphroaig (Islay)

12 years old Cragganmore (Speyside)

16 years old Lagavulin (Islay)

Euro

4cl

11,00
12,00
11,00
11,00
11,00
11,00
11,00
13.00

20,00
48,00
14,00
11,00
14,00

14,50

17,00
11,00
11,00
13,00
18,00
24,50
52,00

16,00
16,50
20,00
25,50
65,00
14,00
14,00
17,00
17,00
14,50
16,00
25,00

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.

HGHBI BKJIFOYAKOT CEPBUC U HAJIOTH.

Euro

35c¢l

110,00

92,00
92,00
110,00

Euro

70cl

215,00

180,00

180,00
180,00
215,00



IRISH & RYE

Bushmills 11,00
Black Bush 11,00
Jameson 11,00
BOURBON & TENNESSEE Euro
€

4cl

Jim Beam 12,00
Wild Turkey 12,00
Four Roses 11,50
Jack Daniels 12,00
Canadian Club 11,00

Mixers / Xovodgvtika / MuUKChI

Mixer served with spirits 2,50
Premium Mixer 3,50
Energy drink mixer 3,50
Fresh Juice Mixer 2,50
Beers/ Mropeg / [luso

Keo Or Carlsberg 33cl (Bottle) 6,50

Imported Beers 33cl 8,50

Local Draught 30cl 4.50

Local Draught 50cl 6.50

(Keo, Carlsberg)

Imported Draught 30 cl 5.50

Imported Draught 50cl 8,50

Non — Alcoholic Beer 8,50

Guinness 44cl 9,50

Cider® 8,00

Shandy 50 cl 7,50

Shandy 30 cl 5,50

Smirnoff Ice 9,00

Japanese Beer 10,50

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Favorite Cocktails / Kokté&d / Kokreitau
Euro

Sit back and relax its cocktail time. If your favorite classic is not
listed below, please feel free to ask for it.
Our team of bartenders will be happy to mix it for you. Salute!!

Paccnabbmecwy u omooxuume, nomazueas Kokmetav. Eciu
Bawezo n10bumozo knaccuuecko2o Kokmeusis Hem 6 CHUCKE,
mo, nooicanyicma, oopamumecs Kk oguyuanmy. Hawa xomanoa
bapmenos 6yoem pada npueomosums e2o 01 Bac!

Kir Royal/ ‘Kip Poveywad’ / Kup posiin © 15,00
Créme de cassis & Champagne.

Bellini / ‘Mngkriv’ / Beranau ® 15,00
White Peach purée, complimented with French Brut champagne.

Grand Fizz / ‘T'kpévt @’ / Tpann puz @ 13,00
Grand Marnier, passion fruit and cranberry juice, shaken and topped with

French brut champagne.

Aperitif Cocktails

Americano / ‘Apepikavo’ / Amepukano @ 13,00
Campari, sweet vermouth & soda.

Manhattan / ‘Mavyaray’ / Manxsrren © 13,00
A measure of Canadian Club rye whiskey, served with red sweet vermouth and

a dash of Angostura bitter.

Negroni / ‘Neykpovy’ / Herpouu & 13,00
Gin, sweet vermouth & Campari.

Rusty Nail / ‘PaotiN£1)’ / PikaBblii rBo3ab 13,00
Scotch whisky, Drambuie & a twist of lemon peel.

Aperol Spritz / ‘Anepol. Enpitiep’ / Anepoan npun & 13,00
Aperol, Prosecco, Lime, Soda water

Gin Fizz / ‘TOQv@ W’ [ Moxun pus 13,00
Gin, lemon squash, soda water.

Singapore Sling / ‘Xwvykomovp Zivk’ / CuHranmypckuii CJIMHr 13,00
Gin, cherry brandy, Cointreau, Dom Benedictine, pineapple juice, grenadine &

lemon juice.

Long Island Iced Tea/ Haympévo Todr ‘Advyk Arvhavt’ / JIoHr 16,00
aljianj aiic T4

Gin, vodka, rum, tequila, triple sec, lemon & lime & cola. 13,00
Bramble/ Bpaméa

Gin, Lemon juice, sugar syrup, créme de Mure. 14,00
Salted Caramel Alexander / Cosenas kapameJb

Brandy, creme de cacao, salted caramel, fresh cream, vanilla ice cream. 13,00

GrandResort Cocktail / Kokreiias GrandResort
Gin, Pims, Cranberry juice, Strawberry pure, Angostura Bitter.

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Rum Base / Poou / Ha ocHoBe poma

Mai Tai / ‘M Téan’ / Maii Taii 13,00
White rum, dark rum, triple sec, amaretto, orange juice & sour mix.

Pina Colada / ‘ITiva Ko,dta’ / IInna Koaaga 13,00
The classic colada is a creamy blend of aged rum, pineapple juice, coconut

syrup.

Mojito Classic or flavored / ‘Moyito’ Khaouko 1 13,00

aPpONOTICREVO0 / MOXUTO KJIACCHYECKHI HITH € 100aBKaMHU
Fresh mint leaves, fresh lime and white sugar muddled, with Havana club
Anejo Rum, topped with soda water.

Cuba Libre / ‘Kovuna Aipnpe’ / Kyoa auope 13,00
Rum, lime, cola
Daiquiri / ‘Ntoxipt’ / laiikupu 13,00

Rum, triple sec, sour mix, sugar syrup and a selection of flavors of your choice:
lemon, strawberry, banana, peach, passion fruit, mango, raspberry.

Pain Killer / Anaabrerux 13,00
Rum, Pineapple Juice, Coconut cream liqueur, Fresh Orange juice, ground
Nutmeg.

Euro

€

Vodka Base / Bétka / Ha ocHOBe BOAKH
Sex on the Beach / ‘X£€ ov 6& Mrits’ / Cekc Ha mJisizke 13,00
Vodka, peach schnapps, orange juice & grenadine.
San Francisco / ‘Xav ®paveicko’ / Can-PpaHIHCKO 13,00
Vodka, banana liqueur, orange juice & grenadine.
Harvey Wallbanger / ‘Xapper Iovoipmavykep’ / Xapsu 13,00
Bouaioenrep
Vodka, Galliano & orange juice.
Bloody Mary / ‘Mrlavtt Mépv / KpoBaBasi Mapu 13,00
Vodka, tomato juice, spices & lemon.
Cosmopolitan / ‘Kooporolrav’ / Kocmonosiuren 13,00
Vodka shaken with Cointreau, fresh lime juice and a splash of Cranberry juice.
Screaming Orgasm / ‘Xkpipivyk Opykoaop’ / Kpuuaumii 13,00
oprasm
Vodka, baileys, kahlua, vanilla ice cream & chocolate sauce. 13,00

Sea Breeze / @alacoivo Agpaxt / Mopckoii opu3

Premium Vodka, cranberry and grapefruit juice, mixed with ice

and a squeeze of fresh lime juice. 13,00
Espresso Martini / dcnpecco MapTunu

Vodka, Coffee Liqueur, sugar syrup, espresso coffee.

Tequila Base / Texiha / Ha ocHOBe TeKHJIbI

Margarita / ‘Mapyapite’ / Maprapura 13,00
Some might say Margarita is a classic. For a variation try tequila, Cointreau,

fresh lemon juice, blended with your choice of: Lemon, Strawberry or Passion

fruit

Tequila Sunrise / ‘Tekila Xavporg’ / Texkunia canpaiis 13,00
Tequila, orange juice & grenadine

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Cyprus Special / Kbnpog Enéorad / Kunpckue HanmuTKu

Brandy sour / ‘Mapavto Xaovop’ / Bpenau ¢ KucJImHKoii 12,00
Brandy, angostura, lemon squash & soda
Ouzo Special / ‘Ovlo Xnécro)’ / V30 cnenwi 12,00

Ouzo, lemonade & grenadine.

Classic Cocktails / Klacowka Koktéh / Kinaccmueckue
KOKTeHJIn

Dry Martini Cocktail / ‘Maptivi Koktél)’ / Cyxoit MapTuHu 13,00
=]

Premium Gin and dry Martini, shaken or stirred and served straight up with an
olive or lemon twist.

Caipirinha / ‘Kawtipivie’ / Kalinupuabs 13,00
Cachaca, fresh lime & sugar.

Black Russian / ‘Mrlok Pacoroyv’ / UYépHblii pycckmii 13,00
Vodka & coffee liqueur.

White Russian / ‘T'ovdrt Pacoway’ / Beablii pycckuii 13,00

Vodka, coffee liqueur & fresh cream.

Virgin Cocktails/ Mn Alkooro¥ya / Be3ankoroyibHbie Euro

KOKTeHIu €
The word is enough to reveal that these cocktails do not contain any alcohol.

Yet, that does not make them unappealing. When you see them with ice

glistening in the glass and the garnish sitting proudly on the glass’s rim, you

realize just how effective they can be.

Bezankoconvuvie koxkmeunu ne A61A10MCA MeHee npuesieKamebHbiMU. Kozoa

Bui ysuoume ux co ceeprarowum 6 cmaxamne 1b00M U KpACU80 YKPAUICHHbIMU,

Bui notiméme, nackonvko s¢pgpexmmuvimu onu mo2ym bvime.

Pina de Nada / ‘IIiva ¢ Nadéo’ / ITuna ne Haga 10,00
A blend of Pineapple juice, Coconut purée and half a fresh Banana.

Virgin Mary / ‘Biptliv Mépy’ / Uncrass Mapu 10,00
Tomato juice, spices & lemon.

Virgin Mojito / ‘Bipt{iv Moyito’ / Be3ajkoroiabHblii MOXHTO 10,00

Fresh mint leaves, fresh lime and white sugar muddled, topped with soda water
and available in flavors of your choice.

Strawberry Field / Kimyoununoe moJie 11,00
Fresh mint, orange juice, fresh strawberries.

Kids Corner / Tovid Tov [Towdrov / JIeTckne HAMMTKH

Cinderella / ‘Xtaytomovrte’ / 3oaymka 9,50
Mix juices, sprite, grenadine syrup.
Kiwi Cooler / ‘Aktiviowo Koviep’ / CBexecTh KHBH 9,50

Kiwi syrup, sour mix, orange juice & sprite.

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Shots / IToTel

B52
Kahlua, baileys & Cointreau.

Aegean Breeze / ‘Agpaxt Tov Aryaiov’ / Dreiickuii 6pu3
Raspberry purée, Mastiha liqueur, Blue Curacao fizzy.

Tequila Silver / ‘Texiha Zilpep’ / Cepedpsinas TeKuIa
Tequila, salt & lemon.

Tequila Gold / ‘Tekihal'koivt’ / 3o10Tas Tekuia
Tequila, orange & cinnamon.

Sambuca (flambe) / ‘Zapmodvke’ /| Cambyka (ropsimas)

Brandies & Cognacs / Mrpavto & Koviak / Bpenau un
KOHBAK

Cyprus Brandy V.S.0.P

Five Kings

Metaxa***

M etaxa*******

Martell***

Maxime Trijol Grande Champagne Elegance
Courvoisier

V.S.0.P Cognacs

(Martell, Courvoisier, Otard, Courvoisier Napoleon or
Remy Martin)

X.0 Cognacs

(Martell, Remy Martin, Courvoisier or Hennessy)

Armagnacs & Calvados/ Appoviak & Kaipadog /
ApMaHBSIK H KaJbBaJ10C

Janneau Armagnacs V.S.0.P

Chéateau Du Tariquet Carafe Folle Blanche Classique
Castarede, Bas Armagnac, 1965

Boulard, Grand Solage, Calvados

Hot Beverages / Zeota Popipata / Fopsiune HanmuTKH

Filter Coffee / oo Kagég / dunbrp-kode
Mocha Coffee / MokkaunHo

Nescafe Instant Coffee / Decaffeinated / Neokagé / Ntekagewvé / Nescafe pactBopumbiit

/ be3 xodenna

Espresso / Eonpéoo / Dcnpecco

Double Espresso / Authog Eonpéco / JIBoitHoi#t actpecco
Cappuccino / Koarovtoivo / Kamyunno

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.

8.00
8.00
8.00
8.00
8.00

Euro

4cl

7,50
10,00
12,00
12,50
12,50
12,50
12,50
16,00

25,50

14,00
14,00
60,00
13,50

HGHBI BKJIFOYAKOT CEPBUC U HAJIOTH.

Euro

5,00
6,00
/5,50

4.00
6.00
6,00



Latte Macchiato / Adte Makidro / Jlarte Mmakuaro

Cyprus Coffee / Kvaprokdc Kagég / Kunpckuit kode

Double Cyprus Coffee / Authog Kvnprokog Kagéc / JIBotinoi Kumpekuii Kode
Hot chocolate / Zeot Zoxoidto / ['opsiumii mokonaz

Americano / Amepukano

Macchiato / Makuaro

Cold Beverages / Kpva Popijporto / Xo10aHbIe HATUTKH

Frappe / ®pané / Oparre

Frappe with Baileys / ®poné pe “Mnéig” / @parre ¢ aukepom «beitmuc»

Frappe with Vanilla Ice Cream / ®poné pe moywtd Paviko / Oparre ¢ BaHUIBHBIM
MOPOXKEHBIM

Freddo / ®pévto / dpemio

Freddo Cappuccino / ®pévto Kamovtoivo / ®peamo Kamy4uHo

Special Coffees / Ka@édeg Xnéorad / CnenuaibHblie BUABI Koge

Irish Coffee / Iphavoélikog Kagéc / Upnanackuii kode
(Coffee, Irish Whiskey, Fresh Cream)

(Kagég, IpAavoéliko Oviokl, ®péokia Kpéupa)

(Kode, upnanackuii BUCKH, B30OUTHIC CITUBKH )

Calypso / KoAvye / Kanurico

(Coffee, Tia Maria, Fresh Cream)

(Kagéc, Tio Mapia, Dpéokia Kpépa)

(Kode, nmukep, B3OUTbIE CIMBKH)

Café Royale / Kagé “Povaytd)” / Posit kode 6

(Coffee, Martell VS, Fresh Cream, Sugar)

(Kagég, “Maptél” VS, Opéokia Kpépa, Zayopn)

(Kode, koHbsIK, B30UTBIE CIUBKHU, caxap)

Grand Café / “Txpav Kaeé” / Kode rpana

(Espresso, Grand Marnier, Havana Club Rum, Fresh Cream)
(Eompéco, “T'kpav Mopviép”, “Xapdva Kiapr Poour”, dpéokia Kpépa)
(Ocmpecco, TUKEP, pOM U B3OUTHIC CITUBKH)

Teas/ Toai / Yaii

Selection of Teas (From our Tea Box) / Ilowhia Toayi®v (Ao tTqv 01k ToayiOV
pog) / Yaii na Bo10op (M3 4aitHoil KOpoOKH)

Prices are inclusive of service and taxes.

Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.

HGHLI BKJIFOYAKOT CEPBUC U HAJIOTH.

6,50
3.50
5.00
6,50
5,00
5,50

5,50
9,00
7,50

5,00
6,00

Euro

11,50

11,50

12,00

12,00

5,50



Soft Drinks & Fruit Juices / Avayvktikd & Xvpoi / [IpoxaaaureibHble HATUTKH
U QPYKTOBBIE COKHU

Choice of freshly squeezed juices / Extloyn a6 @péokovg yopove / Ha Beioop
CBE)KEBBDKATHIC COKU

(orange, apple, carrot, water melon, grapefruit)

(ToptoKAAL, uMAo, KopdTo, KaPTOLLL, YKPETPPOLT)

(amenbeuH, A0JI0K0, MOPKOBB, ap0y3, rpeindpyT)

Fruit juices / Xvpoi ppovtwv / ®pyKTOBBIE COKH
Soft drinks / Agpiotdyo motd / ITpoxsaguTenbHble HAUTKA
Squashes / Zkovog / Jlumonaabt

Milkshakes / ITotd I'éAaktog / MonouHble KOKTEHITH

Mineral Waters & Sparkling Mineral Waters
®vowkd Metarkd Nepd & AvOpaxkovyo Metarikd Nepa
MunepajbHasi BOJa ¢ ra3oM u 0e3

Local Still Mineral Water / MectHas Boga 0e3 raza
Imported / UmmopTHast
Natural mineral water / MunepanbHas Boja

Imported / UmmopTHast
Natural sparkling mineral water / 'a3upoBanHas MuHepaibHast BoJa

Prices are inclusive of service and taxes.

7.00
3,50
3,50
4,50
7,00
33cl
2,50 (50cl)
450

Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.

HGHBI BKJIFOYAKOT CEPBUC U HAJIOTH.

75cl
3,50 (100cl)

9,00

9,00



LIGHT FAIR MENU
Available from 11 am to 11 pm / Toctymso ¢ 11.00 g0 23.00

Appetizers & Salads / Opektiké & Xarates / 3aKycKH U calaThl Euro
€
Horiatiki “Village” Salad 12,50

Traditional village salad with crispy greens, tomato, cucumber, grated feta cheese, capers, dressed with olive oil
and lemon, served with pitta bread.

Xopratikn Xordto

[Hopadooioxn Y®PIATIKY GAAATO LE TPOYOVE YOPTAPIKH, VIOUATA, 0YYOUPAKL, QPECKLO TPLUUEVT] PETA, KATOPT
Kol EAappL Aadorépovo, aepPipeTan pe mita.

JepeBenckuii cajgat

TpaaunuoHHBIA canaT U3 CBeXeH 3eleHu, ¢ IOMUAOPAaMH, Orypuamu, (eroil u Kamepcamu; 3ampaBisieTcs ONUBKOBBIM
MacJIOM U IUMOHOM; IIOJaeTCs C MUTOM.

Caesar Salad 0o 15,50
Iceberg lettuce, croutons, crispy bacon, topped with grilled chicken breast and drizzled with Caesar dressing.

Yoardto Tov Kaicapa

KotomovAio @iAéTo 6TV GYdpa TAVMD G GTPMUN OO TPAYOVA LopODALL, KPOLTOV, TPAYOVO UTEKOV, avT{oVYIEG

ka1 Thovola cartoo Kaicapa.

Canar Le3apsp (&)

JlucTes canata aiicOepr, IpeHKH, XPYCTSIII OCKOH 1 aHUOYCBI, )KapeHasi KypruHasi TPYKa, 3aIpaBiIsIeTCsl COyCOM

[e3aps.

Avocado Seafood Salad @]s) 16,50
Garden greens, diced avocado, prawns, mussels, crab sticks and shrimps in a light cocktail sauce.
Yoardto APpokdvro kol Quiacoiva @)

ZTpoue amd TPUYOVE YOPTOPIKA UE QETEC oPokdvTo, WIKPEG Kol UEYAAES Yopideg, Hoola, Kafovpoyuyo Kot
elappld GOATGO KOKTEIA.

ABOKAa/10 caj1aT ¢ MOPENPOAYKTAMHU o0

3ereHb, HAPE3aHHBINA aBOKAI0, KPEBETKH, MHJTHUH, KPaOOBBIC MATOYKH; 3aMPABISETCS IETKHUM KPEBETOYHBIM
KOKTEUJIbHBIM COYCOM.

Charcuterie Platter®@©00© O 19.00
Prosciutto, bresaola, salami Napoli, lountza, hiromeri, served with iceberg lettuce, gherkins, pearl onions and fresh

baked cocktail rolls.

Moetéha Aeviikav OO 0OO
[Ipoccovto, umpeldora, cardpt Namoil, Aovvtla, yoipouépt, cepPipovior pe popovil, E0d4ta ayyovpaxia,
E100T0 KPEUUVIAKLO KOl PPECKOYTLEVO POAAKLAL.

Tapeanxa ¢ msicHbivu 3akyckamu 90000

IpornyTTo, BsIeHasi TOBSKbsI BETYMHA, CBUHAS BhIpe3ka, casimu Napoli, MecTHast BeTYHHA; OJAETCs C CalaTOM
aﬁc6epr, KOpHUIIIOHAMH, OeabIM JIYKOM U CBCIKCHUCIICYCHHDBIC 6y.]'[0‘-IKaMI/I.

Cheese Platter 80O 19.00
Camembert, emmental, parmigiano, Stilton, halloumi, served with fresh grapes, dry apricot, dry figs, walnuts,

raisins and gritsini. -

Matéha ToprovO O OO

Kopeumep, eppevidi, mopuelava, Xtiltov, yoloO, oepPipovtal pe péoka otapOAl, amosnpapévo Bepikoko,
amo&npapéve cuKa, Kapvdta, oTaeideg Kot KpITcivia.

CrbIpHasi TapeJka ©
Kamambep, sMMeHTaNb, MapMe3aH, CTHATOH, XalIyMH; MOAAETCS C BUHOTPAJOM M Kyparoi, CyXum HHXHPOM,
TPEIKUMH OpEXaMH, U3FOM U XJICOHBIMH MAIIOYKAMHU.

&

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Available from 11 am to 11 pm / doctymso ¢ 11.00 mo 23.00

Warm Sandwiches & Burgers / Zgotd Xavrovits & Mmotékio / Témublie Euro
COHJIBHYM M Oyprepnl €
Club Sandwich GrandResort 14,50

Triple decker with lettuce, mayonnaise, smoked turkey, bacon, fried egg and tomato, served with French fries and
coleslaw salad.

Khlopn Xavrovrrg GrandResort

Tpuhd cavtovitg pe papoOAl, poytoveél, KomvioTi YOAOTOVAL, TPAyavO UTEKOV, auyd TNyavitd Kot vioudra,
oepPipeTor e TYOVITEG TOTATEG KOl GOAGTA “KOAGAO0L”.

Kayonstii conagsuy GrandResort

TpoitHOW COHABUY C JHCTHIMHU cajata, MalOHE30M, KOIMYEHOW HWHIEHKOW, OEKOHOM, >KapeHbIMH SHIAMH U

MTOMHJIOPOM;, TTIOAAETCs ¢ KapTodeneM (ppu 1 KaITyCTHBIM CajaToM.

: 15,00
Grilled Homemade Burger

Cooked to your liking, served on a toasted bun, with French fries and coleslaw salad.

rmrticé Mmeték oty Lydpa ©

Mmi@Tékt Yynuévo KaTd TNV TPOTIUNGCT G0c, GEPPIPETUL GE YOUAKL LE TNYOVITEC TATATEG KOl GUAGTO ‘KOGAOOV .
Jlomamnuii Gyprep Ha rpuje &

[MpurotoBnenHsiii o Barremy Bkycy Oyprep (yTOUHUTE CTENEHb MPOXKAPKH ); MOJACTCS Ha MTOHKAPCHHOU OyIike
¢ kaprodeneM GpH U KalyCTHBIM CaJIaTOM.

Grilled Homemade Burger with Cheese 15,50
Cooked to your liking and topped with cheese, served on a toasted bun with French fries and coleslaw salad.

Ymrikéo Mmoték pe Topi oty Zyapa &

MmieTékt ynuévo KaTd TNV TPOTiuNon cag He Tupl, oepPIpeTol 6€ YOUAKL [LE TIYOVITEG TOTATES KOl GOANTA

“KOGAO0V’.

Jomamnnii yn30yprep Ha rpuje

[Mpurotoenennsrii no Bamemy Bkycy Oyprep (YTOYHHTE CTENEHb NPOXKAPKH) C CHIPOM; IOJAETCSA Ha
NoJPKapeHHOH Oyike ¢ kaprodeneM (GpH U KamyCTHBIM CaTaTOM.

Homemade BBQ Pulled Pork 16,50
Slow-cooked, mega-tender pulled pork, piled on our toasted bun and top it with our smoky barbecue sauce, served

with French fries

Ymriké Mmotékt tepayiopévov Xopivo

Apyo-payelpeévo, HOAOKO TEHOYICUEVO YOIPIVO UE KOMVIOTN] GOATGO UTAPUTEKIOV, TAV® GE PPVYUVIGUEVO

YOUAKL, cEPPIpETUL LE TNYOVITEG TATATEG

Homamnuii 6yprep BBQ ¢ pydsieHHOli CBUHUHOI

MenneHHo TOMIIEHas! He)KHAsI CBUHUHA, TOAaETCs Ha XpycTsle OyJke ¢ coycoM 0apoOekio, ¢ kapTodenem ¢pu

Homemade BBQ Pulled Chicken 16.50
Slow cooked tender pulled chicken with Bao bun bread, with our smoky barbecue sauce, served with French

fries.

Imrikd apyo-payepepévo kol tepoyiopévo Kotéomovlo oe poiaxd Youdkt Bao Bun pe xonviot cdAitco

oepPipetor pe TNYavITEC TATATEG.

HexHbIi IIBITUICHOK, MPUTOTOBJICHHBIN Ha MEIJICHHOM OTHe, Ha Oyiouke bao, ¢ coycom OapOekto, mogaercs ¢

Kaprodenem Gpu.

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Veggie Burger &
Served on toasted green bun, with French fries and green salad with quinoa.
Mmuptéki Xop‘roq)ayucoe i
YepPipetar o€ PPEGKO TPAGIVO Y uouq kaxavucmv UE TNYOVITEG TATATEG KO TPAGTVY] CUAATO, LLE KIVOQ

Bererapuanckuii Oyprep 1\
[Tomaercs Ha momkapeHHOW 3eJICHON OyIIoUKe, ¢ KapTodesieM (pU U 3eJICHBIM CATaTOM C KHHOA.

Vegan Burger

Served on toasted tomato bread with lettuce, pickled cucumber and tomato marmalade.
Biykav Mmtéiki

YepBipeton o€ woui brioche vropdtoag, pe popodit, ayyovpt tovpoi kot popuerada VIoudtag.
Beran Oyprep

HOIlaCTCH Ha NOXKap€HHOM TOMAaTHOM X71e0€ C INCThIMHU cajiaTa, MApUHOBAHHBIM OTr'YypPIIOM U TOMAaTHBIM

MapMeJazoM.

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.

14,50

14,50



Available from 11 am to 11 pm / Joctymso ¢ 11.00 o 23.00

Sandwiches / Zavtovirtg / CanaBuun Euro
€
Tomato-Mozzarella®® 14,00

Tomato and mozzarella on Italian olive ciabatta bread drizzled with balsamic vinegar, served with potato wedges
& green salad.

Avokto Xavrouvrtg Ntopata — Motoapéio

Topl potoopéra, viopdta kot EAa@pPL VIpEctyk pe Paicdpko, Tave oe Yol “tolamdta” eldc, oepPipetan pe
TIYOVITEG TATATEG KAPLKEVIEVEG e TAmpika & KOULVO Kot Tpdoivn GoAdTa.

IHoMmugopsl ¢ MO apesLI0i

[TomMuopk!l 1 MolLapesuIa Ha UTATBSHCKON YMadaTTe ¢ OJIMBKAMH, MOJIUTHI 0aJIb3aMHYECKUM YKCYCOM; TOAaéTCs
¢ KapTo(heNbHBIMHU JTOJTHKAMHU U 3€TICHBIM CallaTOM.

Grilled Chicken Breast Sandwich
Tender breast of chicken with melted cheese and fresh guacamole on ciabatta bread, served with French fries &
coleslaw salad.

Yavrovrrg Kotomovio

Kotomovio o180 ot oydpa pe Mopévo tupl kot ppéoko cmg afokdvto mdve og youl “tolamdta”, cepPipetot
LLE TNYOVITEG TOTATEG KO GOAATO “KOAGAOOVL”.

CaHABHY ¢ ’KapeHoil KyPUHOH I'PyAKOii

Hexnas rpyaka UbIIIIEHKA C TUIABJICHBIM CBIPOM M CBEXEH 3aKyCKOW M3 Pa3MsITON MSIKOTH aBOKaJo Ha Xiebe
yrabaTTa; moaaeTcs ¢ kaprodeaeMm Qpu U KaIyCTHBIM CalaToM.

Smoked Salmon Sandwich
Scottish smoked salmon on anthracs black bread with horseradish, served with capers, sliced onions, potato
wedges & green salad.

Yavtourttg XoAopov o

Kanviotdg colopds Tkwtiag o pavpo youdkt avBpaxa pe horseradish pemdvy, oepPipete pe kamopn, géteg
KPEUULOL0D, TUTATEG YMPIATIKES KOl TPAGIV GOAATOL.

ChHABHY ¢ KOIMMYEHBIM JIOCOCEM 6

Komuenslit 10coch Ha 4YepHOW YronbHOW OyNOYKE C XpPEHOM, TOAAeTCsl C Kalepcami, JOMTHKaMHU JIyKa,
JIePEeBEHCKUM KapTodeseM 1 3eJIeHbIM CaJlaToM.

Grilled Steak Sandwich©®®

Grilled mini steak fillets resting on ciabatta bread, served with melted cheese, sautéed caramelized onions, potato
wedges and salad.

Yavrourtg amd Priéto otn Xydpo (]

Mivit @iAéto Bodvod oty oxdpo TOVe o€ Yol “Tolomate” cepPiplopévo ue MmPEVO TUPl, KOPAUEAMUEVO,
KpEPUHOLO, TNYUVITEG TOTATEG KOPLKEVUEVES E TTATPIKO & KOUIVO Kol GOANTO ETOYNG.

Creiik COHABHY

)KapCHLIC MUHH-CTEUK U3 (1)I/IJ'IC T'OBAJJMHBI HA xaebe ‘H/Ia6aTTa; IMOJAACTCA € IJIABJICHBIM CbIPOM, JIYKOBBIMU KOJIbLIAMU,
KapTO(l)CJ'H)HI)IMI/I JOJIbKaMU U CaJIaTOM.

14,50

15,50

20,00

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Menu available from 7:00pm to 11:00pm, excluded every Monday / Menro goctymao ¢ 19.00 qo
23.00, xpome ITonenenbHuka

Euro
€

Sashimi / Camumu
A colorful sliced assortment of the Chef’s select raw fish, 3 pieces each portion 3 Tepoyro
KpacodHOe acCOPTH W3 JTOMTHKOB CBEKeil PHIOBI, TIIATETBHO OTOOPAHHOI HAIKM mred-roBapoM, B /3 Pieces
KaXJ0¥ MOpILMH 1O 3 TOMTHKA. / 3 mrr
Shake Toro / Salmon Belly / Bpromiko stococst 7,50
Maguro / Tuna / Tynen 7,00
Suzuki / Sea Bass / Cubac 7,00
Tai / Red Snapper / KpacHslii cHanmep 7,00
Tako / Boiled Octopus / Bapéusiit ocsmunor © 6,50
Ika / Squid / Kanmemap© 6,50
Tai / Sea Bream / Mopckoii ner 6,50
Ikura / Salmon Roe / Mkpa nococst 7,50
Ebi / Boiled Shrimp sized 21/30 (2 pieces) / Bapénas kpesetka, pasmep 21/30 (2 wr.) © 7,50
Combination of Sashimi / Cammmu ¢3ThI:
8 Piece selection / 8 10MTHKOB Ha BLIGOP 20.00

A selection of 4 types of Sashimi (2 pieces of each) / Ha Bei6op 4 Buaa cammmu (1o 2 JoMTHKA

Ka)KI0r'0 BHJIA)

16 Piece selection / 16 ioMTHKOB Ha BLIOOP 38,00
A selection of 4 types of Sashimi (4 pieces of each) / Ha Boibop 4 Buna cammmu (o 4 JTOMTHKA

KaX/I0T0 BHJIA)

32 Piece selection / 32 nomMmTiKa Ha BHIOOP 75,00
A selection of 8 types of Sashimi (4 pieces of each) / Ha Bri6op 8 BumoB cammmmu (o 4 gomMTHKa

Ka)KI0r'0 BHJ1A)

Makimono / MakuMoHO

Sushi rice rolled with fish and / or other ingredients, in Nori Seaweed 2
Puc ¢ pei0oit v/ uimu IpyruMu MHTPETUEHTAMU OOEPHYTHIC B BOJIOPOCITH HOPH. Pieczes
Koppdtia
/2w,
Tekka Maki / Tuna/ Tysen ©'O 5,50
Suzuki Maki / Sea Bass and Scallion / Cu6ac ¢ nykom-manor @ 5,50
Unagi Kabayaki Maki / Marinated Eel and Cucumber / MapusoBanHsilit yrops ¢ orypuom <@ 7,00
Ebi Tempura / Prawn tempura / Kpeserka B kisipe @@ 7.00
Shake Maki / Salmon / Jlococs &© 5,50
Kapa Maki / Cucumber / Orypen 6 5,00
California Maki o0 5,70
Crab, avocado, mango, tobiko and cucumber / Kpa0, aBokao, MaHT0, TOOMKO U OT'ypel|
Tobiko Maki / Flying Fish roe / Mikpa neryueii poiosr /@ 5,70
Dynamite Roll / Spicy tuna / Octpstii tyner @ 5,80

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Rainbow Roll / Salmon, Tuna, Seabass and Avocado / Jlococs, TyHer, cu6ac i aBokano «'® 5,80
Roasted Salmon Skin Roll / Posuel ¢ noKkapeHHo# mKkypkoii sococs '@ 5,80

Combination of Makimono / MakuMOHO €3ThI:

8 Piece Selection / 8 MakuMoOHO Ha BHIOOP 22,00
A selection of 4 types of Makimono (2 pieces of each) / Ha Bei6op 4 Buga MakuMoHO (110 2 IIT. KaKIO0TO BUJIA)
16 Piece Selection / 16 MakuMOHO Ha BBIGOP 40,00
A selection of 4 types of Makimono (4 pieces of each) / Ha Bei6op 4 Biaa MakumoHO (110 4 1T, KaXI0T0 BHIA)
32 Piece Selection / 32 makuMoHO Ha BLIOOP 78,00

A selection of 8 types of Makimono (4 pieces of each) / Ha Bei6op 8 BumoB MakuMoHO (110 4 LIT. KaXKI0ro BHIA)

Menu available from 7:00pm to 11:00pm, excluded every Monday / Memnto goctymso ¢ 19.00 no
23.00, xpome ITonenenbHuka

Nigiri Sushi / Cymm Per Piece /
Raw fish, over hand-shaped Japanese sushi rice. Ava
Caeas pblOa Ha IMOHCKOM PHCE. Koppari/
1 mr.
Maguro / Tuna / Tyaen &O 5,00
Shake / Salmon / Jlococs &'® 5,00
Shake / Toro Salmon Belly / Bprouiko nococs &'@ 6,50
Tai / Sea Bream / Mopckoii nem; &'O 5,00
Suzuki / Sea Bass / Cutac ©'® 5,00
Tai / Red Snapper / Kpacsiii cuanmep &'® 5,00
Tako / Boiled Octopus / Bapéusrii ocemuror OO 5,00
Ika / Squid / Kaxsmap OO 5,00
Unagi Kabayaki / Marinated Eel / MapuroBasHsiii yrops '@ 6,00
Ebi / Boiled Shrimp / Bapénas kpeserka ©@ 6,00
Yasai / Vegetable ingredients / Osorun 6 4,30
Ikura / Salmon Roe / Vikpa nococss '@ 6,00
Tamago / Japanese Omelette / SInouckuit omter @ 4,30

Combination of Sushi / Cymm ¢3TbI:
8 Piece Selection / 8 cyuiu Ha BbI6Op 32,00
A selection of 4 types of sushi (2 pieces each) / Ha Bei6op 4 Buaa cymu (1o 2 mr. Kak10oro BUa)

16 Piece Selection / 16 cymmu Ha BbIGOp 64,00
A selection of 4 types of sushi (4 pieces each) / Ha Bsi60p 4 Bua cymu (o 4 mit. Kaxaoro Bua)

32 Piece Selection / 32 cymn Ha BbI16OP 112,00
A selection of 8 types of sushi (4 pieces each) / Ha Bei6op 8 Bu0B cyiu (1o 4 mit. Kak0ro BH/Ia)

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



Menu available from 7:00pm to 11:00pm, excluded every Monday / Mento goctymso ¢ 19.00 1o
23.00, kpome ITonenensHuKa

Temaki / Temaknu 2 Pieces /
Hand rolls cones made of Nori-seaweed, filled with Sushi rice, seafood and / or other ingredients 2 Koppana /
Cpr‘{eHHbIe BPYYHYIO Kyﬂé‘{KI/I H3 MOPCKUX BOZ[OpOCJ'Ieﬁ HOPH, HAITOJIHEHHBIC pUCOM, MOPCIIPOAYKTAMU u/ unu 2
JAPYTUMU UHTPEIUCHTAMU. mT.
Rainbow Temaki ©® 13,00
Salmon, tuna, sea bass, avocado and cucumber / JIococs, TyHel, cufac, aBOKaI0 U Or'ypell

California Temaki ©C0OQ 12,50
Crab, avocado, mango, tobiko and cucumber / Kpa6, aBokaio, MaHro, TOOMKO U OTypeil

Yasai Temaki 11,50
Avocado, asparagus, carrot, cucumber and lollo rosso / Asokarmo, crap:ka, MOPKOBb, OTYpeIl M JIUCT CBEKETO

cajara

Ikura Temaki ©@ 12,50
Salmon roe and fresh spinach leave /Jlococeast nkpa 1 JIMCTbA CBEKETO LINHMHATA

French Temaki ©® 13,00

Seared foie gras, mango and miso paste / Obxapennas ®ya-rpa, MaHro M 1acTa MHCO

Available from 11 am to 11 pm / loctymso ¢ 11.00 g0 23.00

Desserts & Ice creams / I'wkd & Mayota / TecepTsl 1
MOPOKECHOE

Selection from our Display / Beibop ¢ BUTpuHbI

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



LIGHT FAIR MENU

Late night menu — Available after 11 pm Euro
IHo3aHee meH10 — J0CcTYNHO nocJie 23.00

Grilled Homemade Burger 15,00
Cooked to your liking, served on a toasted bun with French fries and coleslaw salad.

Ymtiké Mmotéki otn Xydpo ©

MmipTékt ynuévo KoTd TV Tpotiunon Gag, csthpsmt o€ YOUAKL pLe TNYOVITEG TATATES KOl GOAATA ¢ KOGAOOL .

Jdomamnuii Oyprep Ha rpuJie

[IpuroroBnennsiii no Bamemy Bkycy Oyprep (YTOUHUTE CTETIeHb POXKAPKH); MIOJIAETCs Ha MOJKAPEHHON OyJKe

¢ kaprodeneM ¢pu U KaIyCTHBIM CaIaTOM.

Homemade Burger with Cheese 15,50
Cooked to your liking and topped with cheese, served on a toasted bun with French fries and coleslaw salad.

Ymrikéo Mmotéxk pe Topi oty Zyapa

MmieTékt ynuévo KoTd TNV Tpotiunon cag pe Tupi, oepPipetol 68 YoUAKL Le TNYOVITEG TOTATES KOl GOAATO

“KOGAOOV”.

Jomamnnii yn30yprep Ha rpuje -

[IpurotoBnennsrii mo Bamemy Bkycy Oyprep (YTOYHHTE CTENEHb MPOXKApKH) C CHIPOM; TOHAeTcs Ha

o KapeHHo! Oynke ¢ kapTodeneM (ppu i KaIyCTHBIM cajaToM.

Homemade Veggie burger & & 14,50
Lightly spiced ground vegetables, lettuce, tomato on a toasted bun, with French fries.

Ymtiké MmeTtékt Xop‘roq)w{ucoa DO
XepPipetar og ynuévo Yo udKl, ue popovit, vrouaw Ko rm/avwsg TOTATES.

Jomamnnii BererapuaHckuii Oyprep o

Crerka npunpasiieHHbIE OBOLIH, calaT, IOMUIOD; Ha MopKapeHHo! Oyouke ¢ kaprodeneM ¢pu.

Halloumi and Lounza in Pitta Bread Pockets 13,00
Served with crispy salad and French fries.

Xaroopu & Aovvila og [ita

YepPipetar pe Tpoyovi) GOAATO KO TYOVITEG TOTATES.

Xa/utyMu 1 MecTHasi BeT4nHa Lountza B nute

ITomgaércs ¢ camaTtom u KapTodenem Gpu.

All dishes are prepared to order. Therefore, please allow our chef’s brigade a minimum of 30 minutes.
'O\ ta mdta gtopdlovion Kotd mapayyerio. Qg ek 1o0TOV, TOPAKOAD ENLTPEYTE 0TV Talopyio TOV 6@ pog TovAdyeTov 30 Aemtd
Bce Gmroza rotoBsiTes Ha 3aka3. Iloatomy, moxanyiicra, HOA0KIUTE Kak MUHUMYM 30 MUHYT.

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



WINE LIST / CHUCOK BUH
Selection of local & international wines from our Wine List / MecTHble H HMIIOPTHBbIE€ BHHA

Cigars & Tobacco / ITovpa & Teryapa / Curapsl U TaGauHbIe H3AEJTHS
Selection of Cuban Cigars from our humidor / Kyounckue curapoi

TOBACCO / Ta6auynble u3aeaus
Selection of cigarettes from our Bar / Curapersl Ha BBIOOp B 6ape

Creme Bralee

Rich custard base topped with a contrasting layer of hard caramel
“Kpépn Mapovré ”

[TAovo10 KPELD TTOV OAOKANPOVETAL UE £VO GTPMLO KOPUUELNS
Kpem-oproJie

3aBapHO KpeM ¢ KOHTPACTHBIM CJIOEM XPYCTSIEH Kapamenu

Warm homemade Apple Pie

Served with vanilla ice cream

Zeoti] Zmtuk] MnAdmto

XepPiperan pe moywtd Pavikiag
Ténublii JoMAIHUI 10/I04YHbII IMPOT
ITomaércst ¢ BAHUIHLHBIM MOPOXKEHBIM

Hot Chocolate Fondant

Served with vanilla ice cream
“@ovtav” Zeotis XokoAdTOS
XepPipeton pe moywtd Povikog
TI'opsaunii mokosanubiii GoHIaH
ITogaércst ¢ BaHMIIBHBIM MOPOKEHBIM

Homemade Cheesecake

Served with vanilla ice cream
Ymtkd “Tolkék ”

YepPipetar pe moywto Poviliog
JlomamHuii Yu3Kkeiik

ITogaércst ¢ BaHUIIBHBIM MOPOXKEHBIM

Fresh Fruit Plate

Selection of cut seasonal fruits
®péoka Ppovta Emoyig

Emioyn amd xoppéva ppovta emoyng
Tapeaka co cBe:kuMu ppyKTaAMH
Ce3zoHHBIE QPYKTHI

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.

€9.00

€9.00

€10.50

€10.50

€10.50



Fresh Fruit Platter (2 pax)

Selection of fresh seasonal fruits in a platter
Maotéha Opéokav Ppovtov( 2 drtopa)
[Towidio ppéokmv PpovT®V G€ TATELN
Tapeaka co cBe:kumu ppyKTamu (2 mepcoHbl)
CezonHble QPYKTHI

Fresh Strawberries

Served with sugar and whipped cream
®péoxreg Dpaovieg

XepPipovtan pe (oopm Kot covTyi

Caexast KIIyOHHKA

HOI[aeTCH C caxapoMm u B30UTBIMH CIUBKAMH

Allergens / A iepyroyéva / Aiteprennl
Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
HGHBI BKJIFOYAKOT CEPBUC U HAJIOTH.

€19.00

€14.00



Gluten / Thovtévn / I'imoTen

Crustaceans / Moiokéotpoka / Palcooﬁpamblee

Dairy / Taloktokopikd / MoJiouHbIe MPOXYKTHI
Nuts / Enpoi Kapmoi / Opexu Q

Celery / Xélvo / Ce.m)nepeﬁ@
Mustard/ Movetapda. / T'opuniia
Eggs / Avya / Sliina

Fish / Wapu/ Pri6a

Peanuts / ®wrikwo / Apaxuc

Mollusks / Maiaxio / MoJirockn

Sesame / Zovodap / KynslcyT@

Sulphites / @e1®én / Cynbdurnl

Soya / Xéyw. / Cos

Lupin / Aovmvo / JIronun

Prices are inclusive of service and taxes.
Ot Tég ovpmeptapfavovy Ty eELaNPETNOT KOl TOVG POPOVE.
LleHbI BKIIFOUAIOT CEPBUC U HAJIOTH.



