
DAYTIME  

 

 

 

SALAD 

Artichoke salad rocket leaves, baby spinach, avocado, cherry tomatoes, 
truffle pecorino, calamansi vinaigrette, lemon mustard dressing (7, 10) 

15 

Niçoise tuna, poached egg, baby gem, green beans, new potatoes, cherry
tomatoes, , black olives (3,4,12) 

21 

Burrata & cherry tomatoes basil, sherry vinaigrette (7, 12) 19 

SMALL PLATES 

Moussaka bites Metsovone cheese & tomato jam (1, 3, 7, 9, 12) 12 Wild mushroom arancini truffle mayonnaise (1, 3, 4, 6, 7, 10) 13 

Golden cheese croquettes apricot chutney (1 ,3 ,7 ,12) 12 Slow-cooked chickpeas stew tahini cream (1, 6, 9, 11) 12 

Grilled octopus with orange glaze red pepper salad (1, 9, 12, 14) 23 Crispy zucchini fritti sour cream & chives (1, 3, 7) 10 

Gambas Pil Pil red chilli, garlic, garlic croutons (1, 2) 19 Endive salad with Gorgonzola yellow chicory, Granny 

Smith apple, caramelized walnuts, mustard dressing (3, 6, 7, 8, 10, 12) 

14 

LARGE PLATES 

Lasagna with beef ragù (1, 3, 7, 9, 12) 19 Grilled seabass fillet olive caponata approx. 300gr 29 

Grilled corn-fed half chicken 650g 27 Prawns saganaki tomato, ouzo, chilli flakes & feta (2, 7, 9) 22 

Spaghetti with San Marzano tomato sauce (1, 3, 7, 9) 13 Grilled calamari lemon confit vinaigrette 23 

Smash burger double beef patties, cheddar cheese, pickles (1,3,6,7,9,10,12) 19 Australian Black Angus beef sirloin 38 

Slow-cooked veal cheek Paccheri comté cheese (1, 7, 9, 12) 22 USDA Black Angus Rib-eye marbled 300g 57 

ADD-ONS 

Broccollini (8)    9    |    Fresh fries    7      |      Sauteed green beans    9      |      Wild mushrooms mustard dressing (10, 12)    9 
Green salad  house dressing    7      |      Béarnaise sauce (3, 7, 12)    5      |      Green peppercorn sauce (1, 4, 7, 9, 12)    5

FROM THE DELI COUNTER 

Artisan bread selection (1, 6) 3 

Sandwiches / Baguette / Focaccia 

Smoked turkey sourdough, cream cheese & avocado 

smash (1, 7)

11 

Mortadella focaccia, ricotta, pesto & balsamic glaze (1,

3, 7, 8, 12)

10 

Prosciutto cotto focaccia, Bleu d’Auvergne & tomato

confit (1, 7)

12 

Grilled vegetables focaccia, avocado hummus (1, 11) 9 

Salami picante baguette, buffalo mozzarella, Manchego,
truffle mayo, fig chutney (1, 3, 6, 7, 10, 12) 

13 

Build your sandwiches by weight 

Discover more of today’s selection at the counter 

We kindly invite Guests to inform our Associates of any allergies or specific dietary requirements prior to ordering. 1 Gluten-Γλουτένη 2 Shellfish-Οστρακοειδή 3 Eggs-Αυγά 4 Fish-Ψάρι 5 Arachis-Αραχίδεc 6 Soya-Σόγια 
7 Milk-Γάλα 8 Nuts-Ξηροί Καρποί 9 Celery-Σέλινο 10 Mustards-Μουστάρδα 11 Sesame Seeds-Σπόροι Σησαμιού 12 Sulfites-Διοξείδιο του Θείου 13 Lupine-Λούπινο 14 Molluscs-Μαλάκια. 

All prices are quoted in euros (€) and are inclusive of all applicable taxes. 

PINSA 

Spicy salami sundried tomato, fior di latte (1, 7, 8, 12) 16 

Cheesy fig chutney (1, 7, 12) 15 

Romana burrata, Prosciutto crudo, rocket (1, 7, 12) 17 

 

Artisan cheese and charcuterie 

Signature Board 300g (7,12) 
Brie La Fontaine, Emmentaler Swiss A.O.P., Buche de Luay chèvre white 
mould, mortadella Gran Bologna IGP Santo, prosciutto cotto Giglio less 
salt, Finocchiona IGP salami 

32 

Antipasto platter (1,4,7,9,12,14) 
Marinated grilled artichokes, sweet cheese peppers with goat cheese, 
Parmigiano Reggiano DOP aged 24m, Coppa Stagionata,  
olives, octopus, gavros, focaccia 

26 

All Around Cheese 250g (7,12) 
Bleu d’Auvergne AOP, Emmental Swiss AOP aged 6m, Graviera Kostakis 
thyme aged 6m, Parmigiano Reggiano DOP aged 24m, old Gouda aged 36m 

29 

Build Your Board  
Select from the deli, or enjoy a team-picked selection 

by weight 



 

SIGNATURE COCKTAILS 
Jasmine on your Door 15 

EG Seaside Gin, lemon juice, loukoumi 

The Aegean Sea 15 

Otto’s Vermouth, ouzo, citrus bubbles, lemon espuma 

Olive Gardens 15 

Gin Mare, black olive cordial, sweet olive 

El Mediterraneo 15 

Bacardi Blanco, Skinos mastiha, basil, lemon 

Negroni Forte 15 

Campari, Black Smokers Gin, Cynar, Antica Formula 

BOTTLED BEERS & CIDERS 

KEO Cypriot Lager 6 

Carlsberg Cypriot Pilsner / 0.0% 6 

Sandy Weiss  / Hoppy Lager 6 

Moretti 8 

Peroni Nastro Azzuro 7 

Voreia IPA 8 

Peroni Gran Reserva Rossa 8 

Militsa Cypriot Cider 8 

Estrella Inedit 75cl 12 

Humor Lager / Pilsner / Weiss 8 

Crodino (no alcohol) 6.5 

COFFEE & TEA 

Espresso  single / double 4 / 5 

Cyprus coffee  single / double 4 / 5 

Americano 5 

Frappé 5 

Cappuccino / Latte / Flat white 6 

Freddo espresso 6 

Freddo cappuccino 6.5 

Iced Latte 6.5 

Tea English Breakfast / Earl Grey / Sencha  Green / Mint 6 

Tea Infusions Apple crumble / warm and cosy /  
ginger and spice / vanilla toffee / chamomile meadow 

7 

ALAIN MILLIAT ARTISAN JUICES & NECTARS 

Pineapple juice / Lemon Ginger lemonade / 
Mango Passionfruit iced green tea /  
Raspberry Mint iced infusions  

6 

SOFT DRINKS 

Homemade iced-tea peach / lemon 5 

Coca-Cola / Sprite / Fanta 5 

Red Bull 6 

Freshly squeezed juices 6 

Fever Tree  Mediterranean tonic / Indian tonic / Sparkling 
Pink Grapefruit / Ginger beer/ Premium soda 

6 

Milkshakes 7 

Full beverage selection and wine list available upon request. 

APERITIVO 
Campari Spritz 11 

Campari, Prosecco, Soda, Orange slice 

Aperol Spritz 11 

Aperol, Prosecco, Soda, Orange slice 

Venetian Spritz 13 

Ketel One, Prosecco, Cream, Lemon sorbet 

Negroni Sbagliato 13 

Campari, Dolin Rouge, Prosecco, Orange slice 

CLASSIC COCKTAILS 

Negroni 13 

Tanqueray London Dry Gin, Campari, Dolin Rouge, Orange slice 

Old Fashioned 13 

Bulleit Bourbon, Sugar Syrup, Aromatic Bitters Soulshakers 

Strawberry Ramos Fizz 13 

Tanqueray London Dry Gin, Lemon, Cream, egg white, pink soda 

Dry Martini 13 

Tanqueray London Dry Gin, Dolin Dry 

SPARKLING 125mll BTL 

Ruggeri, Prosecco Extra Dry, Veneto, Italy NV 8 42 

Michele Chiarlo, Moscato d’Asti DOCG, Italy 2025 8 45 

Duval-Leroy, Brut Reserve, Champagne, France NV 19 110 

Ruinart Rosé Brut, Champagne, France NV 230 

WHITE WINES 150ml BTL 

Kyperounda Winery, Petritis PGI Limassol, 
Cyprus 2024 

8 27 

Papagiannakos, Savatiano Old Vines, Greece 2024 35 

Ca’ de Frati, I Frati, Lugana DOC 2025 10 47 

Ktima Tselepos, Marmarias Chardonnay, PGI  
Mantinia, Greece 2024 

55 

Samuel Billaud, Chablis AOC, Burgundy, France 2023 14 75 

RED WINES 150ml BTL 

Vlassides Winery, Oroman, PGI Limassol,  
Cyprus 2022 

10 36 

Zuccardi, Serie A Malbec, Mendoza, Argentina 2023 11 50 

Tselepos, “Driopi” Reserve, Nemea PDO, Greece 2022 57 

Zenato, Ripassa della Valpolicella DOCG, 
Veneto, Italy 2021 

65 

Edouard Delaunay, Bourgogne “September” 
Pinot Noir, France 2022 

13 68 

WATER 25cl / 75cl 

Acqua Panna  7 

San Pellegrino 4 / 7.5 



 

TO BEGIN 

       Campari Spritz    11      |       The Aegean Sea    15      |        Negroni    13      |       El Mediterraneo     13      |       Dry Martini     13 

SMALL BITES 

Artisan bread selection (1, 6) 3 Chargrilled Florina pepper herbed goat cheese, white Balsamic (7, 12) 7 

Pan con tomate (1) 6 Patatas bravas salsa brava, garlic cream (3, 6, 7, 9, 10, 12) 10 

Crispy zucchini fritti sour cream & chives (1, 3, 7) 10 Aged parmigiano Reggiano 24 months 100g (7) 10 

Golden cheese croquettes apricot chutney (1, 3, 7, 12) 12 Greek marinated anchovies on toast tomato, capers, olive oil
Sourdough bread (1, 4, 12)

8 

ARTISAN CHEESE AND CHARCUTERIE 

Signature Board 300g (7, 12) 32 All Around Cheese 250g (7, 12) 29 

Brie La Fontaine, Emmentaler Swiss A.O.P., Buche de Luay chèvre white 
mould, mortadella Gran Bologna IGP Santo, prosciutto cotto Giglio less salt, 
Finocchiona IGP salami 

Bleu d’Auvergne AOP, Emmental Swiss AOP aged 6m, Graviera Kostakis 
thyme aged 6m, Parmigiano Reggiano DOP aged 24m, old Gouda aged 36m 

Build Your Board     by weight Antipasto platter (1, 4, 7, 9, 12, 14) 26 

Select from the deli, or enjoy a team-picked selection, served with  
house bread & condiments 

Marinated grilled artichokes, sweet cheese peppers with goat cheese, 
Parmigiano Reggiano DOP aged 24m, Coppa Stagionata, olives, octopus, 
gavros, focaccia 

SMALL PLATES 

Wild mushroom arancini truffle mayonnaise (1, 3, 4, 6, 7, 10) 13 Yellowfin tuna ceviche anchovies’ aioli, fried capers (1, 3, 4, 10, 12) 24 

Serrano ham & Pecorino Romano croquettes (1, 3, 7 12) 13 Marinated grilled artichokes hearts truffle Pecorino (7, 12) 12 

Beef tartare crispy potatoes cured egg yolk (1, 3, 4, 6, 7, 10, 12) 23 Avocado salad charred avocado, pink grapefruit (11, 12) 14 

Slow-cooked chickpeas stew tahini cream (1, 6, 9, 11) 12 Grilled octopus with orange glaze red pepper salad (1, 9, 12, 14) 23 

Gambas Pil Pil red chilli, garlic, garlic croutons (1, 2) 19 Baby gem lettuce shallots, vinaigrette sauce (12) 11 

Moussaka bites Metsovone cheese & tomato jam (1, 3, 7, 9, 12) 12 Salt-baked crust beetroots ricotta, pomegranate (1, 7, 10, 12) 14 

Endive salad with Gorgonzola yellow chicory, (3, 6, 7, 8, 10, 12)

Granny Smith apple, caramelized walnuts, mustard dressing 

14 

LARGE PLATES 

Prawns saganaki tomato, ouzo, chilli flakes & feta (2, 7, 9) 22 Spaghetti with San Marzano tomato sauce (1, 3, 7, 9) 13 

Burrata & cherry tomatoes basil, sherry vinaigrette (7, 8, 12) 19 Grilled calamari lemon confit vinaigrette (14) 23 

Slow-cooked veal cheek Paccheri comté cheese (1, 7, 9, 12) 22 Grilled seabass fillet olive caponata approx. 300g (4) 29 

Prawns & fennel risotto lemon zest (2, 3, 7, 9) 24 Smash burger double beef patties, cheddar cheese, pickles (1,3,6,7,9,10,12) 19 

WOOD FIRED JOSPER GRILL 

Romana pinsa burrata, Prosciutto crudo, rocket (1, 7, 12) 17 Grilled corn-fed half chicken (7) 27 

Cheesy pinsa fig chutney (1, 7, 12) 15 Australian Black Angus beef sirloin 250g 38 

Spicy salami pinsa sundried tomato, fior di latte (1, 7, 8, 12) 16 USDA Black Angus rib-eye marbled 300g 57 

Lasagna with beef ragù (1, 3, 7, 9, 12) 19 USDA prime beef tenderloin 250g 65 

ADD-ONS 

Broccolini (8)    9      |   French fries     7       |      Green salad  house dressing     7     |      Wild mushrooms mustard dressing (10, 12)    9 
Sauteed green beans    9      |      Béarnaise sauce (3, 7, 12)    5      |      Green peppercorn sauce (1, 4, 7, 9, 12)    5 

We kindly invite Guests to inform our Associates of any allergies or specific dietary requirements prior to ordering. 1 Gluten-Γλουτένη 2 Shellfish-Οστρακοειδή 3 Eggs-Αυγά 4 Fish-Ψάρι 5 Arachis-Αραχίδεc 6 Soya-Σόγια 
7 Milk-Γάλα 8 Nuts-Ξηροί Καρποί 9 Celery-Σέλινο 10 Mustards-Μουστάρδα 11 Sesame Seeds-Σπόροι Σησαμιού 12 Sulfites-Διοξείδιο του Θείου 13 Lupine-Λούπινο 14 Molluscs-Μαλάκια. 

All prices are quoted in euros (€) and are inclusive of all applicable taxes. 



 

SIGNATURE COCKTAILS 
Jasmine on your Door 15 

EG Seaside Gin, lemon juice, loukoumi 

The Aegean Sea 15 

Otto’s Vermouth, ouzo, citrus bubbles, lemon espuma 

Olive Gardens 15 

Gin Mare, black olive cordial, sweet olive 

El Mediterraneo 15 

Bacardi Blanco, Skinos mastiha, basil, lemon 

Negroni Forte 15 

Campari, Black Smokers Gin, Cynar, Antica Formula 

BOTTLED BEERS & CIDERS 

KEO Cypriot Lager 6 

Carlsberg Cypriot Lager / 0.0% 6 

Sandy Weiss 6 

Moretti 8 

Peroni Nastro Azzuro 7 

Voreia IPA 8 

Peroni Gran Reserva Rossa 8 

Militsa Cypriot Cider 8 

Estrella Inedit 75cl 12 

Humor Lager / Pilsner / Weiss 8 

Crodino 6.5 

COFFEE & TEA 

Espresso  single / double 4 / 5 

Cyprus Coffee  single / double 4 / 5 

Americano 5 

Frappé 5 

Cappuccino / Latte / Flat White 6 

Freddo Espresso 6 

Freddo Cappuccino 6.5 

Iced Latte 6.5 

Tea  English Breakfast / Earl Grey / Sencha  Green / Mint 6 

Tea Infusions Apple crumble / warm and cosy /  
ginger and spice / vanilla toffee / chamomile meadow 

7 

ALAIN MILLIAT ARTISAN JUICES & NECTARS 

Pineapple juice / lemon ginger lemonade / mango 
passionfruit iced green tea /  
raspberry mint iced infusions  

6 

SOFT DRINKS 

Homemade iced-tea peach / lemon 5 

Coca-Cola / 7-up / Fanta 5 

Red Bull 6 

Freshly squeezed juices 6 

Fever Tree  Mediterranean tonic / Indian tonic / Sparkling 

Pink Grapefruit / Ginger beer/ Premium soda 

6 

Milkshakes 7 

APERITIVO 
Campari Spritz 11 

Campari, Prosecco, Soda, Orange slice 

Aperol Spritz 11 

Aperol, Prosecco, Soda, Orange slice 

Venetian Spritz 13 

Ketel One, Prosecco, Cream, Lemon sorbet 

Negroni Sbagliato 13 

Campari, Dolin Rouge, Prosecco, Orange slice 

CLASSIC COCKTAILS 

Negroni 13 

Tanqueray London Dry Gin, Campari, Dolin Rouge, Orange slice 

Old Fashioned 13 

Bulleit Bourbon, Sugar Syrup, Aromatic Bitters Soulshakers 

Strawberry Ramos Fizz 13 

Tanqueray London Dry Gin, Lemon, Cream, egg white, pink soda 

Dry Martini 13 

Tanqueray London Dry Gin, Dolin Dry 

SPARKLING 125mll BTL 

Ruggeri, Prosecco Extra Dry, Veneto, Italy NV 8 42 

Michele Chiarlo, Moscato d’Asti DOCG, Italy 2025 8 45 

Bruno Paillard, Première Cuvée Extra-Brut,  
Champagne, France NV 

19 130 

Ruinart Rosé Brut, Champagne, France NV 230 

WHITE WINES 150ml BTL 

Kyperounda Winery, Petritis PGI Limassol, 
Cyprus 2024 

8 27 

Papagiannakos, Savatiano Old Vines, Greece 2024 35 

Ca’ de Frati, I Frati, Lugana DOC 2025 10 47 

Ktima Tselepos, Marmarias Chardonnay, PGI  
Mantinia, Greece 2024 

55 

Samuel Billaud, Chablis AOC, Burgundy, France 2023 14 75 

RED WINES 150ml BTL 

Vlassides Winery, Oroman, PGI Limassol,  
Cyprus 2022 

10 36 

Zuccardi, Serie A Malbec, Mendoza, Argentina 2023 11 50 

Tselepos, “Driopi” Reserve, Nemea PDO, Greece 2022 57 

Zenato, Ripassa della Valpolicella DOCG, 
Veneto, Italy 2021 

65 

Edouard Delaunay, Bourgogne “September” 
Pinot Noir, France 2022 

13 68 

WATER  75cl 

Acqua Panna  7 

San Pellegrino 7.5 

Full beverage selection and wine list available upon request. 



SWEETS 

Tiramisu (1, 3, 7)  14 

Basque cheesecake (3, 7)  9 

Honey cake (1, 3, 6, 7, 8)  14 
Honey sponge, sour cream frosting, cream cheese buttercream, honey 

Chocolate ganache cake (1, 3, 6, 7, 8)  12 
Chocolate chiffon cake, dark chocolate whipped cream, ganache 

Homemade gelato 3.5 per scoop  
Selection of flavours to choose at the deli counter 

(Please ask our team for allergen information across our gelato selection.)

Affogato (7)   8 
Espresso, vanilla gelato 

Additional sweets available at the deli counter 



COFFEE & TEA 

Espresso  single / double 4 / 5 

Cyprus Coffee  single / double 4 / 5 

Americano 5 

Frappé 5 

Cappuccino / Latte / Flat White 6 

Freddo Espresso 6 

Freddo Cappuccino 6.5 

Iced Latte 6.5 

Tea  English Breakfast / Earl Grey / Sencha Green / Mint 6 

Tea Infusions Apple crumble / warm and cosy / ginger and spice / vanilla toffee / chamomile 7 

WATER 25cl / 75cl 

Acqua Panna  7 

San Pellegrino 4 / 7.5 

Allergy and Dietary Information: We kindly invite Guests to inform our Associates of any allergies or specific dietary 
requirements prior to ordering. Our Team will be pleased to provide information regarding the ingredients used in our 
dishes and to offer appropriate guidance where possible. Please note that the consumption of raw or undercooked meats, 
seafood, shellfish, or eggs may increase the risk of foodborne illness.  

1 Gluten-Γλουτένη 2 Shellfish-Οστρακοειδή 3 Eggs-Αυγά 4 Fish-Ψάρι 5 Arachis-Αραχίδεc 6 Soya-Σόγια 7 Milk-Γάλα 8 
Nuts-Ξηροί Καρποί 9 Celery-Σέλινο 10 Mustards-Μουστάρδα 11 Sesame Seeds-Σπόροι Σησαμιού 12 Sulfites-Διοξείδιο 
του Θείου 13 Lupine-Λούπινο 14 Molluscs-Μαλάκια

All prices are quoted in euros (€) and are inclusive of all applicable taxes. 
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