


BRUNCH CLASSICS* 

Salmon Eggs Benedict 14 
Poached Egg, Salted Salmon, Spinach, 
Brioche Bun, Hollandaise 

Beef & Hashbrown Brunch Plate 15 
Beef Patty, Poached Egg, Homemade 
Hashbrown, Mushroom Sauce, Herbs 

10 

12 

12 

Classic French Omelette 
Soft Omelette, Parmesan Sauce, Fresh 
Chives, Rucola Salad & Cherry Tomatoes 

Pastrami Croissant 
Pastrami, Sesame Dressing, Herb Cream, 
Rucola, Marinated Cucumber 

Smashed Avo' & Egg 
Toasted Sourdough Bread, Soft Eggs, 
Smashed Avocado, Cherry Tomatoes, 
Sesame Seeds, Lime 

14 

14 

Maple Bacon & Egg Sandwich 
Toasted Sourdough Toast, Bacon, 
Scrambled Egg, Cream Cheese, Maple 
Syrup, Sun-Dried Tomatoes, Rucola Salad 

Basque Piperade 
Tomato-Pepper Sauce, Chicken Sausage, 
Eggs, Feta Cheese, Fresh Parsley, 
Sumac, Cumin, Sourdough Toast 

15 

7 

Pastrami Potato Rosti 
Soft Egg, Potato Scuffle, Pastrami, 
Marinated Cucumber, Herb Cream, 
Fresh Herbs 

Egg Omelette with Salad 

Add Ons: Bacon €2, Pastrami €3, Egg 
€2,  Mozzarella €2, Halloumi €2, 
Avocado €2,  Salted Salmon €4, 
Mushrooms €2 

DAY AND LUNCH MENU 

WHOLESOME BOWLS 

Power Peanut Bowl 
Greek Low-Fat Yoghurt, Banana, 
Peanut Butter, Granola, Dark 
Chocolate Chips, Honey 

10 

Berry Antioxidant Bowl 10 
Greek Low-Fat Yoghurt, 
Mixed Seasonal Berries, Berries Coulis, 
Granola & Nuts, Chia Seeds, Honey 

SHARINGS 

Mix Deli & Cheese Platter 25 
Assorted cured Meats and Cheeses 
served with complimentary 
accompaniments. 
*Serves 2 

Fruit Platter 22 
A selection of Fresh Seasonal Fruits 

FOR THE LITTLE ONES 

Chicken Nuggets with Fries 

Mini Beef Burgers with Fries
Lettuce, Ketchup, Mayo 

Penne Pasta 
with Tomato Sauce or Cream Sauce 

French Fries 

SOMETHING SWEET 

7 

7 

7 

5 

SEASONAL GREENS 

Greek Salad 12 
Cucumber, Tomatoes, Bell Peppers, 
Feta Cheese, Mixed Olives, Parsley, 
Oregano, Sherry Vinaigrette 

Slow-Cooked Octopus Salad 20 
Slow Cooked Red Wine Octopus, 
Sesame Dressing, Romaine Lettuce, 
Saute Potatoes, Cherry Tomatoes, 
Parsley, Kalamata Olives 

SIGNATURE PLATES 

Chilled Gazpacho 10 
Ripe Tomatoes, Cucumber, Sweet 
Bell Peppers, Extra Virgin Olive Oil 

Chicken Fillet 
Slow Cooked Chicken Fillet, 
Sweet Potato Puree, Broccoli, 
Mushroom Sauce 

18 

Seafood Risotto 20 
Tomato Sauce, Calamari, Prawns, 
Carnaroli Rice, Chives, Garlic Oil 

Mediterranean Seabass Fillet 28 
Napoli Sauce, Kalamata Olives, 
Cherry Tomatoes, Fresh Basil 

Beef Wellington en CroCite 
Beef Fillet, Mushroom Duxelles, 
Prosciutto, Spinach, 
Demi-Glace Sauce 
*Individual portion

38 

Praline Berry Bliss Pancakes 11 
Chocolate Praline, Mix Seasonal Berries, 

Chocolate Chips, Icing Sugar 

Cheese Pancakes "Syrniki" 14 
3pcs Cheese pancakes, Mango & Coconut cream, 

Fresh Mango, Lime Zest 

Basque Cheesecake 7 I Ice Cream Scoop (Vanilla, Chocolate, Strawberry) 3 I Orange Pie 7 

*Brunch and Lunch Menu is available from 09:00 - 18:00 I Evenings and Platters available from 18:00 
If you have a food allergy or special dietary requirement please inform a member of staff or manager. 

All Prices In Euros & Include VAT. 



15 

EVENING MENU 

Signature Slider Trio 
Brioche Bun, Beef Burger, Truffle 
Mayo, Pickled Cucumber,  Lettuce, 
Crispy Onion 

The Taco Trio 
Duck Taco with Red Cabbage, 
Khimchi Mayo and Plum Sauce 

Pinsa Mortadella Burrata     
Mortadella Bologna, Burrata, Basil 
pesto, Pistachio, Pinsa Romana

Pinsa Truffle Mushroom 
Mozzarella, White Mushroom, 
Shimeji Mushroom, White Truffle 
Oil, Fresh Basil   

 

15 

Tuna Tataki 
Toasted Tuna, Yuzu Ponzu Sauce, 
Capsicum Condiment , 
Coriander, Sesame 

22 

Seabass Ceviche 

18 

Leche de Tigre, Coconut Cream, 
Coriander, Chili, Lime Zest 

Argentinian Beef Tartare 
Argentinian Beef Fillet , 
Worcestershire Sauce, 
Parmesan, French Fries 

22 

available from 78:00 

22 

 

18 
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La Veranda 
Arcane Pineapple Rum, Pisang Ambon, Supasawa, Foam 

Wild Bramble 
Moustache Wild Berry Gin, Creme de Mure Merlet, Lime, 
Forest Fruit Puree, Cacao Bitters JM 

Peach Me Up 
Vanilla Infused Vodka, Peach Puree, Pistachio Syrup, Lime, Pink 
Grapefruit, Foam 

Opurist Sour 
Opurist, Aperol, Passion, Pistachio, Supasawa, Foam 

The Alkkemist 
Alkkemist Gin, Fresh Ginger, Almond, Lime 

Basil Spritz 
Nuage Gin, Basil Ginger Soda, Elderflower 

Fig Leaf Fizz 
White Rum, Coconut, Fig Leaf Soda 

Aperol Spritz 
Prosecco, Aperol, Soda Water 

Hugo 
Prosecco, Elderflower Merlet, Fresh Mint, Soda 

Frozen Strawberry Bellini
Prosecco, Strawberry Puree, Supasawa 

Etsu (Japan) 
Japanese Gin, Bergamot N' Mandarin Soda, Lime Wheel, Coriander 

Hendrick's (Scotland) 
Hendrick's Gin, Cucumber, Rose Bud, Three Cents Aegean Tonic 

Gin Mare (Spain) 
Gin Mare Gin, Orange Peel, Rosemary, Three Cents Aegean Tonic 

Monkey47 (Germany) 
Monkey47 Gin, Cardamom, Orange, Dry Cranberries, 
Fever Tree Mediterranean Tonic 

Alkkemist (Spain) 
Distilled Under The Full Moon. Served with Strawberries, 
Mint and Premium Tonic. 

Moustache Wild Berry Gin (Switzerland) 
Berry-Forward Gin Served with Fresh Berries, 
Lime Peel and Cherry Soda. 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 
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Pornstar Martini 
Vodka Vanilla, Passion Fruit Fresh and Puree, Lime, Prosecco 

Gin Basil Smash 
Gin, Fresh Basil, Fresh Lemon Juice, Sugar Syrup 

Amaretto Sour 
Amaretto Disaronno, Citrus, Pistachio Syrup, Foam 

Espresso Martini 
Vodka Vanilla, Espresso, Kahlua, Hazelnut 

Mezcalita 
Mezcal, Tequila Reposado, Shrub Jm Orange, Lime 

Mai Tai 
Blend Of Rums, Orange Curacao, Almond, Lime, Sugar 

Whisky Sour 
Bourbon Whiskey, Lemon Juice, Sugar, Foam 

Negroni 
Gin, Campari, Vermouth 

Classic Mojito 
Bacardi Rum, Fresh Lime, Fresh Mint, Sugar, Soda Water 

Classic Daiquiri 
Havana Club 3 Anos Rum, Sugar, Fresh Lime Juice 

Pina Colada 
Bacardi Rum, Coconut Cream, Malibu, Pineapple Juice 

Old Fashioned 
Bourbon Whiskey, Bitters, Sugar 

Basil Spritz Zero 
Sober Spritz 0.0, Alchemy Elderflower Syrup, 
Balis Basil, Dehydrated Lemon 

Passion Aperitivo 
Sober Spritz 0.0, Alchemy Passion Fruit Puree, 
Mala Passion Fruit, Rose Buds 

Strawberry Smash Elite 
Sober Gin 0.0, Alchemy Strawberry Puree, 
Mala Strawberry, Fresh Lime 

Not A Gin n' Tonic 
Pink Gin Non-Alcoholic, Berries, Pink Grapefruit Soda 

Nutty Business 
Sober Amaretto 0.0, Alchemy Pistachio Syrup, 
Alchemy Almond Syrup, Mala Passion 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 
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Nuage (France) 
Hendrick's (Scotland) 
Gin Mare (Spain) 
Alkkemist Gin (Spain) 
Etsu Double Yuzu (Japan)      
Monkey 47 (Germany)        
Moustache (Switzerland)      
Portofino (Italy) 
Sober Gin Ale. Free 0% 

Grey Goose (France - Wheat)  
Beluga Gold (Russia - Wheat) 

íÌ ĹÄ 

Bacardi Carta Blanca (Puerto Rico) 
Sailor Jerry Spiced (Caribean) 
Zacapa Gran Reserva (Guatemala) 
Diplomatico Exclussiva (Venezuela) 
Arcane Pineapple (Mauritius)                        
Captain Morgan Dark (Jamaica) 

3cents Fig Leaf Soda 
3cents Aegean 
3cents Pink Grapefruit Soda 
3cents Cherry Soda 
3cents Bergamot Mandarin Soda 
Schweppes Soda 
Fever Tree Mediterranean Tonic 
Balis Basil Soda 

Sandy (Lager) Cyprus 
Latina (Lager) Greece 

330ml 

Stella Artois (Lager) Belgium 
Kronenburg 1664 Blanc (Wheat) France 
Delirium Tremens (Ale) Belgium 
Franziskaner (Wheat) Germany 
Peroni - Lager (Corn, Malt) Italy 
Peroni Nestro Azzuro 0% Italy 

CIDER 330ml 
Somersby Apple (Denmark) 
L'authentique Cider Raspberry (France) 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 
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Premium Whiskies 
Monkey Shoulder (Blended Malt) 
Chivas - 18 y.o. (Blended Malt) 

Single Malt Whiskies 
Glenmorangie - 12 y.o. (Highland) 
Glenmorangie - 18 y.o. (Highland) 
Macallan - 12 y.o. (Speyside) 
Macallan - 18 y.o. (Speyside) 
Lagavulin 16 y.o. (Islay) 

American Whiskies
Maker's Mark (Bourbon) 

TEQUILA 
Don Julio Anejo
Patron Anejo
Patron Silver
Clase Azul Reposado 

MEZCAL 
Noble Coyote Espadin/Tobala 

COGNACS AND BRANDIES 
Hennessy XO (France) 
Remy Martin XO (France)    
Metaxa 7* (Greece) 
Ararat Nairi 20 (Armenia) 
Ararat Dvin Collection Reserve 

APERITIFS AND DIGESTIF 
Cartron Vermouth (White, Red) 
Limoncello 
Jagermeister 
Aperol 
Campari 

LIQUERS 
Baileys 
Kahlua 
Malibu 
Disaronno Amaretto 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 
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Cyprus €10 €30 
Cyprus €12 €36 
Greece €10 €30 
Greece €12 €36 

Italy €10 €30 
New Zealand €12 €36 
France €15 €40 
France €35 €100 

Cyprus €12 €40 
Greece €25 €80 
Argentina €17 €50 
Italy €15 €45 
France €20 €60 
France €50 €150 

Italy €14 €40 
Italy €20 €50 

France €150 
France €150 
France €150 
France €140 
France €200 
France €150 

France €10 €30 
France €10 €30 
France €10 €30 
France €11 €33 

WHITE WINE 

Gerolemo Smileftis Xinisteri Gerolemo 
Morokanella 
Matamis Malagouzia 
Mega Spileo, Ill Cuvee 
(Malagouzia, Asyrtiko, Chardonnay) 
Pinot Grigio Doc Zenato 
Matua Marlborough Sauvignon Blanc 
Gustave Lorentz, Riesling "Reserve" 
Chablis Premier Cru Les Vaucopins 

RED WINE 

Gerolemo Maratheftiko 
Fleva - Demaine Skouras 
DBR, Aruma, Malbec, Mendoza 
Valpolicella Classico Superiore Zenato 
Chateua La Croix Meunier, Grand Cru 
Chateau Lafleur - Gazin, Grand Vin 

SPARKLING 

Paladin, Prosecco Spumante Dry Bava 
Malvasia Rose 

CHAMPAGNE 

Veuve Clicquot, Brut
Bollinger, Special Cuvee, Brut, 37.5cl 
B  ollinger, Special Cuvee, Brut, 75cl 
R. Ruinart, Brut 
R. Ruinart Rose, Brut
Moet Chandon Imperial Brut
Dom Perignon Brut, Vintage 2015

NON-ALCOHOLIC 

J.P. Chenet, Chardonnay 
J.P. Chenet, Grenache/Cinsault 
J.P. Chenet, Rose 
J.P. Chenet, Sparkling Chardonnay 
J.P. Chenet, Sparkling Pinot Noir France €11 €33 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 

France €555



3 
4 
4 
4 
5 
5 
5 

4 
5 
5 
4 
7 

5 
5 
5 
5 
5 
7 

7 
7 
5 
5 

5 
5 

5 
3 
5 
3 
4 

6 
6 
5 
5 

Hot Coffees 
Espresso 
Double Espresso 
America no 
Espresso Macchiato 
Cafe Latte 
Cappuccino 
Raf (Classic, Citrus) 

Iced Coffees 
Freddo Espresso 
Freddo Cappuccino 
Iced Latte 
Iced Americana 
Affagato (with Vanilla ice cream) 

Hot Teas 
Black Tea Assam 
Fruit Tea Peach Cream 
Fresh Mint Tea 
Green Tea Sencha 
Herbal Tea Good Night 
Matcha Latte Hot 

Ice Teas 
Matcha Latte Iced 
Matcha Strawberry Iced 
Pear & Ginger 
Very Berry 

Hot Chocolates 
Milk Chocolate Iced 
White Chocolate iced 

Soft Drinks & Juices 
Evian Mineral Water 0.751 
Evian Sparkling Water 0.331 
Evian Sparkling Water 0.751 
Juice Keanita 
Soft Drinks 0.251 
(Coca Cola, Coca Cola Zero, Sprite, Sprite Zero)                                 
Fresh Lemonade (Classic, Passion Fruit, Strawberry) 
Milkshakes 0.331 (Vanilla, Chocolate, Strawberry) 
Freshly squeezed Juices (Orange, Green apple, Grapefruit) 
Freshly squeezed mix juices (Orange, Green apple, Grapefruit) 
Detox (Green Apple, Basil, Mint, Cucumber, Celery, Lime) 7 

If you have a food allergy or special dietary requirement please inform a member of staff or manager. 
All Prices In Euros & Include VAT. 
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