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CHAMPAGNES	   €	    €	    €

	 15cl 	 37.5cl 		 75cl

Moët et Chandon Brut, Epernay 	 21,00	 60.00 	 105,00
Moët et Chandon Ice Imperial 	 23,00 		  115,00
Jacquart Brut Mosaique			   105,00
‘R’ Ruinart, Brut, Reims 	  	 60.00 	 105.00
Gosset, Brut 			   105,00
Ruinart Blanc de Blancs, Brut, Reims 			   145.00
Veuve Cliquot, Brut, Reims 			   135,00
Bollinger, ‘Special Cuvée’, Brut 			   115.00

ROSÉ CHAMPAGNE

Moët et Chandon, Epernay 	 23,00 		  115,00
Jacquart  Cube Mosaique			   115,00
Billecart-Salmon Brut Reserve 		  82.00 	 160,00
Laurent Perrier Rosé, Reims 			   170,00
Ruinart Rosé, Brut, Reims 		  78.00 	 145,00
Bollinger Rose, Brut,  Ay			   140.00

CUVÉES PRESTIGE CHAMPAGNE

Dom Pérignon 2009, Brut, Moët et Chandon, Epernay 			  340,00
Dom Ruinart 2006 Brut, Reims 	 		  340.00
La Grande Dame 2006, Brut, Veuve Cliquot Ponsardin, Reims		 260.00
Dom Ruinart Rosé 2004, Brut, Reims 			   575.00
Cristal 2009, Brut, Louis Roederer, Reims 			   550.00

SPARKLING WINES 	 	 15cl 		   75cl

Prosecco Extra Dry doc Aldeghery		  9,00	 43.00
Prosecco, Superiore DOCG, Zardetto 			   45.00
Asti Spumante, Zonin 			   41.00
Bava Malvasia, Rosé 			   47.00
Blanc de Blancs Brut, Schloss Gobelsburg 			  79,00

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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WINES  			     €	

WHITE WINES  			   18cl

Ktima Dafermou White 			   6,00
(Xynisteri, Chardonnay, Assyrtiko), 2018, Dafermou Winery, Cyprus			 

“Mondello’’ Soave Classico DOC, Aldeghery, Italy 2017	   9,00

Scaia, Garganega Chardonnay Veneto, 2017, Sant’Antonio, Italy	   9,00

“Le Bruniche’’ Chardonnay IGT Toscana, Italy 2017		 10,00

Satinella DOC, Rioja,(semi-sweet), Marques de Caceres 2017   	 10,50

‘’Magic Mountain’’ Savignon Blanc, Chateau Nico Lazarides 2018	 13,00

Silenzio Terre Siciliane IGT, Coste Ghirlanda, Italy 2015	 13,00

ROSE WINES 			   18cl

Ktima Dafermou Rosé, 			   7,00
Syrah-Maratheftiko, 2018, Dafermou Winery, Cyprus	

‘’Akti’’ Rose (Lefkada Mavro ) 2018, Kyperounda Winery Cyprus		   8,00

Le Caprice de Clementine, 2018 Provence France 		  10,00

RED WINES 			   18cl

Chianti Classico DOCG, 2018,  Tenuta di Nozzole, Tuscany, Italy	 11,50

Ktima Dafermou Red,  2016, Syrah-Maratheftiko, Cyprus		  7,00

Argyrides, Merlot-Cabernet, 2015, Argyrides Winery, Cyprus		  9,00

Scaia Paradiso IGT, 2015, Medium Dry Tenuta Sant’ Antonio, Italy  	 10,00

Merlot, Casa Lapostole, 2015, Chile		  10,50 

Cotes du Rhone, 2015, E.Guigal		  10,00

DESSERT WINES  			   8cl

Muscat, Beaumes de Venise, Rhone, 2015, Vidal Fleury		  8,00

Pinot Gris “Vendage Tardive”, 2007, Maison Joseph Cattin	 12,00

Commandaria, 2006, Kyperounda			   8,50

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.

2



APERITIFS

VERMOUTH & BITTER & ANISSET  5cl 	      €

Martini (Dry, Bianco, Rosso) 	   7,00

Aperol (Italian aperitif) 	   7,00

Campari 	   7,50

Ouzo Varvayiannis 	   8,50

Ouzo Plomari 	   8,50

SHERRY & PORT 5cl

Local Sherry (Dry, Medium, Cream)	   6,00

Tio Pepe, Dry	   7,50

Taylor’s Vintage 	   7,50

Taylor’s 10 Years Old Tawny	 11,00

Niepoort 20 Years Old, Old Tawny Port	 15,00

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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COCKTAILS   

SPARKLING MOMENTS 	     €

Aperol Spritz	 12,00
Prosecco, Aperol, Soda Water 

Bellini  	 12,00
Prosecco with Peach Juice

Hugo  	 12,00
Prosecco, Elderflower, Mint Leaves

Limoncello Spritz	 12,00
Prosecco, Limoncello, Soda Water 

Golden Ritz	  21,00
Moët et Chandon Champagne, Golden Rum, 
Fresh Lime Juice, Spoon Honey

Kir Royal 	  21,00
Moët et Chandon Champagne, Chambord Liqueurs

DESIGNER’S COCKTAILS          	               	    

Notorious Day         	 12,00
Gin, Strawberry Puree, Elderflower, Orange Juice
and Blackberry

50 Shades 	 12,00
Vodka Pears, Rose Pepper, Elderflower, 
Cardamom, Guava, Red Grapefruit

Copacabana	 12,00
Gordons, Fresh Lemon Juice, Basil Leaves, Sugar Syrup, 
Bitter Lemon

Season’s Cup 	 12,00
Havana Dark Rum, Pimm’s No1, Ginger Ale

Caribbean Waves	 12,00
Absolute, Fresh Lime Juice, Mango Juice, 
Indian Fever Tree Tonic

Apple Breeze	 12,00
Vodka Citron, Fresh Apple, Apple Puree, Bergamot,
Red Grapefruit

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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CLASSIC COCKTAILS   	    €

Classic Mojito 	 11,00
Havana club 3 Anos Rum, Fresh Lime, 
Fresh Mint, Brown Sugar, Soda Water

Cosmopolitan  	 11,00
Vodka, Cointreau, Lime Juice, 
Cranberry Juice

Old Fashion                	 11,00
Bourbon, Bitter, Sugar  

Negroni 	 12,00
Gin , Campari, Sweet Vermouth

Classic or Frozen Daiquiri      	 11,00
Havana Club 3 Anos Rum, Fresh Lime Juice, 
Fruit of your Choice 

Classic Martini 	 11,00
Vodka or Gin, Vermouth Dry

Apple Martini 	 11,00
Vodka Apple, Triple Sec, Schnapps Apple, 
Fresh Lemon Juice, Syrup

Espresso Martini 	 12,00
Vanilla Vodka, Kahlua, Frangelico, Espresso

Piña Colada	 11,00
Bacardi Rum, Coconut Liqueur, Coconut Purée,  
Pineapple Juice, Fresh Cream

Long Island Ice Tea 	 12,00
Gin, Vodka, Rum, Tequila, Triple Sec, 
Lemon Squash, Coke

Bloody Mary	 11,00
Vodka, Tomato Juice, Spices 

TASTE OF MEXICO
Classic or Frozen Margarita  	 11,00
Tequila, Triple Sec, Fresh Lemon Juice or 
Strawberry or Peach or Mango or 
Passion Fruit Puree  

Eclipse	 12,50
Mezcal Tequila, Lime Juice, Agave Nectar, 
Pink Grapefruit Soda

Frozen El Paso 	 11,00
Tequila, Triple Sec, Agave Syrup, 
Lemon and Lime Juice 

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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TWISTED CLASSICS 	   €

Mai Tai 	  12,00
Havana club 3 Anos Rum, Apricot Brandy, Triple Sec, 
Amaretto, Lemon Juice, Orange Juice, Grenadine  

Greek Mojito  	  11,00
Masticha Liqueur, Fresh Lime, Fresh Mint, Brown Sugar, 
Soda Water

Ginger Mojito 	  11,00
Havana Club 3 Anos Rum, Fresh Ginger, Fresh Lime, Fresh Mint, 
Brown Sugar, Soda Water

Blueberry Mojito 	  11,00
Havana Club 3 Anos Rum, Fresh Blueberries, Fresh Lime,
Fresh Mint, Brown Sugar, Pink Grapefruit Soda

Jolly Roger 	  12,00
St- Germain Liqueur, Chambord Liqueur, Fresh Lime Juice, 
Fever Tree Ginger Ale

Whisky Sour 	  12,00
Bourbon, Smoked Lemon Juice, Infused Honey with Thyme

Barbados Punch 	   12,00
Premium Spiced Rum, Premium Dark Rum, MangoPuree, 
Fresh Lemon & Lime Juice, Orange Juice

CYPRUS TWIST	 	 	

Aphrodite Kiss  	   	  8,00
Zivania, Mastiha, Blue Curacao, Peach Juice

Zivarinia		   8,00
Zivania, Passion Fruit, Lime, Sugar

Cyprus Dreamer 		   8,00
Mastiha Lemon, Rose, Vanilla Ice Cream, Blossom Water

Brandy Sour  		   8,00
Brandy, Lemon Squash, Angostura, Soda Water

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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LONG DRINKS 	     €

GTs 	 13,00
• Hendrick’s Gin, Cucumber Peel, 3 cents Aegian Tonic
• Gin Mare, Red Grapefruit Peel, Rosemary, Fever tree Mediterranean Tonic
• Cotswolds, Lemon and Grapefruit Peel, Fever Tree Mediterranean Tonic
• Botanist, Fresh Blueberries, Fever Tree Indian Tonic
• Sipsmith Gin, Orange Peel, Lemon Peel, Fever Tree Elderflower Tonic
• Tanqueray 10, Fever Tree Tonic,Grapefruit Zest 

NON-ALCOHOLIC COCKTAILS
Athina Nectar	 6,50
Watermelon Syrup, Lemon Juice, Elderflower Syrup, Soda Water 

Virgin Strawberry Daiquiri 	 6,50
Strawberry Puree, Agave Syrup, Fresh Lemon & Lime Juice

Berry Explosion 	 6,50
Fresh Strawberries, Cranberry Juice, Soda

Blue Fantasy 	 6,50
Virgin Blue Curacao, Fresh Lime Juice, Kiwi Cordial, Lemonade

Fruit Punch 	 6,50
Mixed Juices, Grenadine, Fresh Mixed Fruits

Rainbow Punch 	 6,50
Mixed Juices, Soda Water, Fresh Fruits, Grenadine

Pina De Nada 	 6,50
Coconut Syrup, Pineapple Juice, Fresh Cream

Strawberry Wonderland 	 6,50
Coconut Syrup, Frozen Strawberries, Pineapple, 
Lime Juices, Fresh Cream

Virgin Mary 	 6,50
Tomato Juice, Lemon Juice, Spices

Virgin Mojito 	 6,50
Fresh Lime, Fresh Mint, Brown Sugar, Soda Water

SMOOTHIES
Strawberry Wild	 6,50
Strawberries, Blueberries, Raspberries, Mango Juice, 
Passion Fruit Puree

Hawaiian  Breeze         	 6,50
Raspberries, Blueberries, Pineapple Juice and 
Passion Fruit Purée 

Harmony 	 6,50
Fresh Pineapple, Coconut Syrup, Mango 

Mango Tango 	 6,50
Banana, Apple Juice and Mango Puree

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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VODKA 	   4cl  

Ordinary 	   7,50
(Absolut, Smirnoff Red, Stolichnaya Red)

Absolut flavoured vodka	   8,00
(Vanilla, Peach, Lemon, Mandarin)

Russian Standard 	   8,00
Branvin Svenskt 	   8,00
Empire	   8,00
Stolichnaya Black Crystal 	   9,50
Siroc 	 11,00
Belvedere 	 11,00
Grey Goose 	 11,50
Beluga Noble	 14,00 

Beluga Gold	 19,50

TEQUILA	   4cl
Ordinary  (Jose Cuervo) 	   7,50
Olmeca Altos Reposado	   8,50
Patron Silver	 12,00
Patron Reposado	 15,00
Don Julio Reposado	 10,50
Don Julio Blanco 	 10,50
Mezcal 	 10,50

SPIRITS	    €

GIN 	  4cl

Ordinary 	   7,50
(Gordon’s, Beefeater, Bombay Sapphire,Tanqueray)

Cotswolds	 11,00
Caorunn	 11,00
Sipsmith	 11,00
Tanqueray 10  	 11,00
Bloom	 11,00
Gin Mare	 13,00
Hendrick’s	 13,00
Opihr	 13,00
Botanist	 12,00
Berkeley Square	 12,00
Monkey 47	 14,00

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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WHISKY 	   4cl   

Scotch Whiskies (Ordinary)

Ballantine’s 	    8,00
Dewar’s White Label 	    8,00
Famous Grouse 	    8,00
J & B 	    8,00
Johnnie Walker Red Label 	    8,00
Teacher’s 	    8,00

Premium Whiskies	

Johnnie Walker Black Label - 12 years old 	 10,50
Chivas Regal - 12 years old 	 10,50
Dimple - 15 years old 	 10,50
Johnnie Walker Double Black 	 14,50

Exclusive Whiskies

Chivas Regal - 18 years old 	 15,50
Ballantine’s - 21 years old 	 27,50
Chivas Royal Salute - 21years old 	 28,00
Johnnie Walker Blue Label - 21 years old 	 36,50
Chivas Regal - 25 years old 	 38,00

		       €

RUM 	   	  4cl    

Ordinary 	    7,50
(Bacardi, Captain Morgan Black, Havana Club 3 Anos, 
Captain Morgan Spiced Gold)

Sailor Jerry Spiced Rum	   	8,00
Plantation White 	  	8,00
Bacardi Reserva 	 10,00
Havana Club 7 Anos 	 10,00
Angostura 1919                                                       	 10,00
Pyrat X.O. Reserve 	 10,50
Diplomatico Mantuano	 12,00
Zacapa 23	 12,00 
Diplomatico Exclusiva	 13,00 

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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Irish Whiskies

Bushmills 	   8,50
Jameson 		  8,50
Jameson Black Barrel	 12,00
Tullamore dew	 12,00

American, Bourbon and Canadian Whiskies

Macker’s Mark	 11,00
Jack Daniel’s	   8,50
Jim Beam	   8,50
Koval Rye	 12,00
Jack Daniel’s Gold No 27	 14,50      

An extra charge of €1,40 will apply for any soft drinks 
or juice ordered as a mixer.	  

Single Malt Whiskies 		   €

10 - 12 years 	 11,00
(Glenmorangie, Glenfiddich, The Glenlivet, Laphroaig, 
Talisker, Cardhu)	
16 years (Lagavulin)	 13,50
18 years (Glengoyne, Glenfiddich)	 14,50
Macallan - 12 years old 	 13,00
Monkey Shoulder (Blended Malt)	 12,00
Taketsuru Pure Malt Japanese	 14,00
Kamiki Blended Malt Japanese	 18,00
The Dalmore Cigar Malt	 21,00
Macallan - 18 years old 	 35,00
The Glenlivet V 21 years old 	 28,00
Chivas Ultis	 28,00
Macallan Rare Cask	 52,00

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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			   €

LIQUEURS		  5cl

Masticha 	   8,50
Chambord	   9,00 
Amaretto Di Saronno 	   9,00
Baileys 	   9,00
Cointreau 	   9,00
Drambuie 	   9,00
Kahlua 	   9,00
Limoncello 	   9,00
Malibu 	   9,00
Peach Schnapps 	   9,00
Sambuca (White or Dark)	   9,00
Southern Comfort 	   9,00
Tia Maria 	   9,00
Midori (Melon) 	   9,00

EAUX-DE-VIE		  4cl
Zivania 	   5,70
Grappa Brunello di Montalcino, A. Gaja	 10,50
Kirschwasser 	 10,50

DIGESTIVES		  4cl
Fernet - Branca 	   7,90
Jagermeister 	   7,90
Underberg  2cl	   7,90

BRANDIES		  5cl
Five Kings 	   6,50
Metaxa 5*	   8,50
Metaxa 7*	 10,00
Metaxa Reserve 	 14,00
Armagnac 	 11,50
Calvados (Apple Brandy) 	 11,00
Vecchia Romagna	   8.50

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.

11



		       €

COGNACS   	     4cl    	     

Martell V.S. 	     9,50
Courvoisier V.S. 	     9,50
Hennessy V.S. 	     9,50
Hennessy V.S.O.P		  11,50
Courvoisier V.S.O.P. 	   11,00
Martell V.S.O.P. 	   11,00
Remy Martin V.S.O.P. 	   11,50
Delamain X.O. 	   18,00
Martell Cordon Bleu 	   19,00
Remy Martin X.O. 	   19,50
Martell X.O. 	   20,00
Hennessy X.O. 	   28,50
Frapin VIP X.O. 	   28,50
Delamain Vesper 	   27,00
Delamain Reserve de la Famille 	   58,00
Hennessy Paradis 	   85,00
Martel Cohiba 	   85,00
Hennessy Richard 	 225,00
Remy Martin, Louis XIII	 265,00

BOTTLED BEERS & RTD   	   33cl

Carlsberg 		  5,50
Keo 		  5,50
Beck’s / Beck’s Non-Alcoholic (27cl)		  6,50
Budweiser 		  7,50
Somersby Cider 		  7,50
Corona 		  7,50
Guinness 		  7,50
Heineken 		  7,50
Stella Artois 		  7,50
Hoegaarden 		  7,50
Kirin Japan 	   	7,50

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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REFRESHMENTS & COLD COFFEES  	   €

Local Still Water - 100cl 	 4,00
Aqua Panna - 1 ltr 	 6,00
Aqua Panna - 50cl 	 4,50
Perrier - 33cl 	 4,50
San Pellegrino - 75cl 	 6,50
Fever Tree Tonic - 20cl	 4,50
Pink Grapefruit Soda - 20cl	 4,50
Soft Drinks - 25cl 	 4,00
Fruit Juices 	 4,00
Fresh Fruit Juices (Orange, Apple, Carrot) 	 6,50
Iced Tea - 33cl  (Peach or Lemon) 	 5,00
Milkshakes (Chocolate, Vanilla, Strawberry) 	 6,50

HOT COFFEES & BEVERAGES

Cyprus Coffee 	 4,00
Double Cyprus Coffee 	 5,00
Espresso/ Decaffeinated Espresso 	 4,50
Doppio (Double Espresso) 	 5,50
Ristretto (Short and Strong) 	 4,00
Café Americano (Espresso with Extra Hot Water) 	 4,50
Macchiato 	 4,50
Filter Coffee 	 5,00
Instant Coffee / Decaffeinated 	 5,00
Affocato (Espresso with Homemade Vanilla Ice Cream) 	 6,00
Café Latte (Espresso with Steamed Milk) 	 6,00
Cappuccino (Espresso with Frothed Milk) 	 6,00
Café Mocha (Espresso with Cacao and Steamed Milk) 	 6,00
Hot Chocolate 	 6,00
Caramel Latte (Espresso, Milk, Caramel Syrup) 	 6,50

ICED COFFEES & TEAS

Frappe (Iced Instant Coffee) 	 5,50
Freddo (Iced Espresso) 	 6,00
Freddo Cappuccino (Iced Cappuccino) 	 6,00
Ice Latte 	 6,00
Caramel Ice Latte 	 6,50
Ice Americano	 6,50
Ice Mocha Cappuccino 	 6,50
Ice flavored tea	 6,00
(Raspberry, Strawberry, Passion Fruit)

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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SPECIALITY COFFEES WITH ALCOHOL 	     €

Angel Coffee	   	9,50
Frangelico, Filter Coffee, Fresh Cream

Irish Coffee 	   	9,50
Irish Whiskey, Filter Coffee and Fresh Cream

Calypso Coffee 	   	9,50
Tia Maria, Filter Coffee and Fresh Cream

Baileys Coffee 	 10,00
Baileys, Filter Coffee and Fresh Cream

Café Royal 	 11,50
Martell Cognac, Filter Coffee and Fresh Cream

TEA COLLECTION

Herbal Infusion  € 5,50      

Rooibuh Strawberry Cream
Smooth Mint

Camomile

Fruit Infusion

Red Fruit

Strawberry

Green tea

Milk Oolong

Jasmine Green Tea

Gunpowder Green Tea

Black tea

English Breakfast
Royal Earl Grey

Darjeeling

Macha Organic Tea  € 6,50

Special Teas € 6,00
Cyprus Mountain Mixed Herbals

Chamomile Flowers

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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 SALADS / ΣΑΛΑΤΕΣ		      €

Caesar Salad			   12,00
Iceberg and romaine lettuce, herbed croûtons, crispy Italian 
pancetta, parmesan flakes, tossed with Caesar’s dressing

Topped with:

Chicken Fillet			   14,00
Grilled Prawn			   16,00
Confit Duck Salad			  14,00
Mixed salad leaves, forest berries, roasted cashew 
and orange-cranberry sauce 

Red Quinoa			   14,00
Goat cheese, mixed lettuce, chicory, julienned Granny 
Smith apple, toasted hazelnuts and honey-mustard vinegar 

Tataki Tuna Salad  		  16,00
Seaweed, green baby leaves, avocado tartar 
and coriander ponzu sauce 

Gourmet Salad   			   17,00
Chaved foie gras, iberico ham, garden green leaves 
and passion vinaigrette 

PLATTERS SELECTION
Selected  Smoked and Curved Meat 		  22,00
Served with chantey 

Fine Cheeses			   22,00

Platter Combination		  22,00

Fruit Platter			   16,00

SUSHI / ΣΟΥΣΙ   (8 pcs)		  16,00

California Roll	 Crab, Avocado , cucumber, Tobiko Red, Mayonnaise

Tempura  Roll 	 Tempura Prawns , Avocado , Cucumber, Tempura Flakes, 
	 Mix Mayonnaise, Teriyaki

Salmon Roll 	 Fresh Salmon, Avocado, Mix Mayonnaise 

Tuna Roll 	 Fresh Tuna, Avocado, Soft Spicy Mayonnaise 

Red Dragon Roll 	 Tempura Prawn, Avocado, Fresh Salmon

Spicy EBI Roll 	 Blanched Prawn, Spicy Mayonnaise, Mango 
	 with Mayonnaise, Tobiko Green

Nigiri Selection 	 Fresh Salmon, Fresh Tuna, Seabass, Prawn

Vegetarian Roll	 Avocado, Carrots, Cucumber, Asparagus	 12,00

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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SANDWICHES WRAPS / ΣΑΝΤΟΥΪΤΣ & WRAPS 	         €

Amathus Club Sandwich		  13,00
Grilled Chicken Breast, Bacon, Fried Egg,	
Crispy Lettuce, Tomatoes, Mustard Mayonnaise	

Smoked Salmon		  14,00
Whole Grain Roll, Cream Cheese, Chives, Emmental Cheese 

Spicy Crab Salad Sandwich 		  13,00
Alaska Crab Meat, Chicory, Cucumber, Coriander Leaves and Spicy 
Mustard-Mayonnaise

Grilled Steak Tacos		  13,00
Slices of Angus Mini Beef Steak with Avocado, Cherry Tomatoes, 
Mint Leaves, Coriander Leaves, Lettuce and Chimichurri Sauce	

Three Pulled Duck Brioche Rolls		  13,00
Aromatic Duck Confit with Leeks, Cucumbers, Onion Jam, 
Plum Sauce on Brioche Rolls

Triple Sandwich 		  11,00
Toasted Sandwich with Emmental Cheese and Parma Ham

Spinach Wraps  		  12,00
Creamy Spinach, Feta Cheese and Sun Dried Tomatoes 
in Tomato Tortilla 

DESSERTS 

Guanaja cake		     7,00
Bitter Chocolate Cream and Madagascar Vanilla Crème 
Brûlée on Chocolate Biscuit

Red Velvet Cheese Cake		     7,00
With Cream Cheese and Blackcurrant Compote

Apple tart		     7,00
Apple Slices, Walnuts, Raisins Topped with Cinnamon
and Almonds on a Crispy Biscuit Shell

Avelana 		     7,00
Milk Chocolate Mousse and Gianduja Crémeux on Hazelnut Biscuit

Avola		     7,00
White Chocolate Mousse on Pistachio Biscuit Topped 
with Red Fruits Compote

Crème Brûlée		     7,00
Caramelized Baked Vanilla Cream

Fresh Fruit Tart		     7,00
A Buttery Tart Shell Filled with Vanilla Cream, Topped 
with Fresh Fruits of Season

A L L  P R I C E S  A R E  I N  E U R O  A N D  I N C L U D E 1 0 %  S E R V I C E  C H A R G E  A N D  VAT.
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