Dear, Guest,

We thank you for your support, which makes us able to
do what we love.

Allergy statement:
Menu items may contain or come into contact with milk (dairy), eggs,
fish, crustaceans, molluscs, tree nuts, peanuts, gluten

(wheat/rye/oats/barley), soy, sesame, sulphur dioxide, celery, lupin &
mustard. For more information, please, speak with a manager.

Yours sincerely,
Uptown Square Team

Aoporown lNocTb,

Mbl bAaropapum Bac 3a Bawy nopaeprkky,

KOoTopasa NO3BOAAET HaM 3aHMMAaTbCA AOOUMbIM AEAOM.
NHudbopmaums 06 annepreHax:

BAloaa B HaleM MeHIO MOTyT copep»KaTb CAEAYIOLLME aAAePTeHbl UAK
MX CAeAbI: MOAOKO, ANLA, pbiba, pakoobpasHble, MOAAIOCKK, OPEXU,
apaxuc, rAoTeH (nweHuua/porkb/oBec/a4MeHb), COA, KYHXKYT,
ANOKCUA CEPbI, CEAbAEPEWN, AIONUH N ropYMLa.

AAs NOAYyYEHUA AONOAHUTEABHOW MHPOpPMALMK, MOXKAAYICTA,
obpalanTech K HaleMy NepCcoHaAy.

KomaHnpa Uptown Square




Live Lobster

Ceexxune Omapbl

Choose your lobster from our water tank display and select how it’s cooked
Bbibnpante oMapa 13 Hallero akeapmyMa u MeToA €ero NPUroToBAEHUA

Lobster thermidor (Omap «TepmMuaop» ) per 100gr/rp. omapa 12.00
With mushrooms, in tarragon mustard creamy cheese sauce,
served on a bed of vegetable rice

Ceexxui omap c rpubamu, B ropUMUYHO-CbIPHOM COYCe C 3CTParoHoM,
NnoAaeTCA Ha puce € OBoLLLaMMU

Lobster pasta “Astakomakaronada” per 100gr/rp. omapa 13.00
(Macra c omapoM, no-rpeyeckm)

Pasta with fresh lobster, cherry tomatoes, basil, parsley,

baby rocket leaves, red wine and lobster bisque

MNacTa co cBe>kKMM OMapoM, MOMUAOPaMM Yeppwn, KPacHbIM BUHOM, 6Ba3MANKOM, NETPYLUKOW, ANCTbAMM
PYKKOAbI 1 OMapOBbIM COYCOM

Lobster pasta “Astakomakaronada”
Macra c oMapoM, no-rpeyvecku




Gl of o Dy

Fresh fish from our counter display

(Csexxan pblba 13 Hawen XOAOAUAbHOM BUTPUHDI)
Prices are according to daily market rates, please ask your waiter
for further assistance

MoxanyricTa, 3a ueHamMn 1 nHpopMaumen obpatiantecb K opULNaHTY

Oysters and, More

YcTpuubl n [lpyroe

Raw / Coipble: Per piece / wr. 6 pes / wr. 12 pcs /wr.
Tsarskaya No.2 5.50 32.00 62.00
Umami No.3 4.50 26.00 49.00
Fine de Claire No.3 3.50 19.50 39.00

All of the above are served on crushed ice with lemon, ponzu and shallot vinaigrette

nOAaIOTCFl Ha ApOGI\eHOM AbpAy C AMUMOHOM M COYCOM MOH3Y C AYKOM LWWaAOT

Bluefin tuna tartare (TapTtap 13 TyHua) 23.50

Served with creamy avocado, spring onion, fresh lime zest, seaweed, orange
tobiko and ponzu sauce

MoaaeTcA c aBOKaAO, 3€AEHBIM AYKOM, CBEXKEW LLEAPOUN AaliMa, BOAOPOCAAMMU,
OpaH>XeBOoW MKPOU TOBUKO, COYCOM MOH3Y

Salmon carpaccio (Kapnau4io 13 nococs) 15.60
Served with avocado and ponzu dressing

nOAaeTCﬂ C aBOKaAO M COYCOM MOH3Y

Prawn tartare (TapTap 13 KpeBeTOK) 14.80
Marinated with lemon oil, chili pepper, ginger, garlic and lime zest. Served with

dried feta, cherry tomato confit, miso & red pepper puree, sea fennel and chives
TapTap 13 KpeBeTOK C AUMOHHbIM MaCAOM, NePLEM YUAU, UMOUPEM, HECHOKOM U
ueapown AariMa. MopaeTca ¢ cylweHbIM CbipoM dpeTa, KOHPU 13 MOMUAOPOB Yeppu,
rMope U3 MUCO U KPacHOro nepLa, MOPCKUM GeHXEAEM 1 3eA€HBIM AYKOM

Bluefin tuna tartare
TaprapustyHua - =



Salad

Canatbl

Greek (Fpeuveckun) 13.80
Tomatoes, cucumbers, sweet peppers, red onions, olives, feta,

capers and oregano vinaigrette

MoMmnAOPbI, OrypLbl, CAAAKUI MepeL, KPaCHbIN AYK, OAUBKM,

cbip ¢eTa, Kanepchbl U COyC C operaHo

Fattoush (QaTyw) 14.80
Selection of fresh greens, tomatoes, cucumbers, red radish, red onions, turnip,

fresh mint, fresh parsley, grilled halloumi and crispy pita

with pomegranate vinaigrette

Cee>kas 3eAeHb, MOMUAOPbI, OTYPLbl, KPAaCHbIA PEAUC, KPaCHbI AYK, pena,
cBeXKaAa MATa, XaAyMU Ha rpuAe, NeTpyLLKa W XpycTawme xAebubl nuta.
MNopaeTca c rpaHaTOBbLIM COYCOM

Dakos (C rpeueckuMm cyxapAamMu AaKoc) 13.80
Cherry tomatoes, tomato concasse, red onion, black olives, parsley,

xynomizithra cheese, oregano, capers and dakos rusk with olive oil

and vinegar dressing

MNomMuaopbl Yeppy, TOMaTHbIN KOHKAcce, KPacHbIN AYK, MaCAUHbI, MeTPYLUKa, Cbip
KCMHOMM3UTPa, OperaHo, Kanepchbl 1 Cyxapu AaKOC C OAMBKOBbIM MaCcAOM
M YKCYCHOM 3anpaBKom

Chicken & bacon Caesar 15.80
(«Llesapb» c Kypuuen n 6eKkoHoM)

Crispy lettuce leaves topped with grilled chicken strips, crispy bacon crumbs,

croutons, parmesan cheese and Caesar dressing

XpycTawme AUCTbA canaTa C AOMTUKaMU KYPUHOTO dpuae 06>KapeHHOro Ha rpuAe, ¢
cyxapuKaMu, KpoLLKon 6eKoHa 1 cbipoM napmesaH. 3anpaBAeH coycom “Llesapb”

Citrus quinoa (LintpycoBasa KnHoa) 15.60

Garden greens, orange, grapefruit, pomegranate, mango, strawberries,
cherry tomatoes, avocado, sunflower & pumpkin seeds, boiled quinoa, grated feta
cheese and honey, lemon mustard dressing

CapoBasn 3eAeHb, aneAbCUH, rpendpyT, rpaHaT, MaHro, KAYGHUKaA,
NMOMMAOPbBI HEPPU, aBOKAAO, CEMEHA MOACOAHEYHMKA U ThIKBbI, OTBapHaA KMHOa,
TEpPTbIV Cbip dpeTa c MeAOM, 3anpaBA€H AMUMOHHO-FOPYMYHbBIM COYCOM

Seafood (C mopenpoaykTammu) 27.80
Mixed lettuce leaves, rocket, spinach, sea asparagus, sea fennel, parsley,

cherry tomatoes, crispy capers, pickled red onion, green olives

with sautéed calamari, octopus and baby wild prawns, topped with fried prawns

and steamed mussels. Lime & orange vinaigrette

AMCTbA canaTa, PyKKOAa, WMMHAT, MOPCKanA Crnap»ka, MOPCKOM peHXeAb, MeTPYLLKA,
NMOMUAOPBI YePPU, XPYCTALLME Karnepcbl, MAPUHOBAHHBIA KPAaCHbIN AYK, 3eAEHble
OAUBKM C 06>KapeHHbIMU KaAbMapaMu, OCbMUHOTaMn 1 AMKUMW MOAOABIMMA
KpeBeTkaMu. CanaT yKpalleH XapeHbIM1 KpeBeTKaMun 1 MUAMAMU Ha napy,
3anpaBAeH COYCOM U3 AaliMa W afneAbCUHa

Spinach with phyllo pastry (Caaar u3 wnuHaTta ctectom puno)  13.80
Baby spinach leaves, avocado, toasted pistachio, crunchy Greek phyllo pastry
and feta vinaigrette

AVCTbA MOAOAOFO LUMKMHATA, aBOKAAO, XapeHble GUCTaLLKK, XPYCTsALLee rpeyeckoe
TecTo ¢puno. 3anpaeka c peTol



Sou

Cynbl

Greek fish soup “Kakavia” (Fpeueckun pbibHbIN cyn «KakaBba») 22.80
Fish soup with sea bass fillet, black mussels, prawns, clams, cockles,

vegetables, fresh cream, green herbs and garlic crostini

PbI6HBIN cyn ¢ $prAe MOPCKOro OKYHA, YHePHbIMU MUANAMU, KPEeBETKaMu,
MOAAIOCKaMu, oBOLWaMn, CBEXXNUMUN CAMBKaMU, 3eA€eHbO N YHeCHOYHbIMU

cyxapukamu

Chicken & mushroom (KypuHbiii c rpubamm) 8.40

Creamy chicken with mushrooms / CAMBOYHbIV cyn € KypuLen 1 rpybamu

Borscht (Bopuu) 8.90
Beetroot, cabbage, carrots and beef, in a rich beef broth, with sour cream

C roBAAVHOW, Ha HaCbILWEHHOM roBs>KbeM ByAbOHE, CO CBEKAOM, KanycTom

1 MopkoBbio. lNNopaeTcsa co cMeTaHoOM

Cold Starters

XonopgHble 3aKyCcKku
Burrata cheese (Cbip 6ypparta) 19.50

Served on cherry tomatoes, tomato chutney,
garnished with herb oil, herb powder and balsamic pearls

Chip byppaTa co cneumaMm, NopaeTcs Ha MOMUAOPAX Yeppyr, TOMaATHOM YaTHY,
yKpaleH 6aAb3aMUYECKUM XKeMUYYyromM

Assorted marinated fish (Accoptu ns MmapmHoBaHHom pbi6bl)  13.80
Octopus, smoked sardines, smoked mackerel, cod fish, gavros and sea bass fillet,
served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper,

spring onion

AOMTUKIN OCbMUHOTa, KOMYEHOW CapAMHbI, TpecKu, brae ckyMbpum n MOpPCKoro
OKYH#, MOAQIOTCA C MOAOABIMU AUCTBAMU PYKKOABI, GEHXEAEM, MOAYBAAEHHbBIMU
I'IOMVIAOpaMVI, KanepcaMM, nepu,eM YUNAN N 3eAeHbIM /\yKOM

Gavros (Pbiba NaBpoc) 8.50
Marinated anchovies served with saffron potatoes, spring onion,
semi-dried tomatoes, rocket leaves and capers

MapwuHoBaHHbIN raBpoc ¢ wadpaHoBbIM KapToderem,
3eAEHbIM AYKOM, MOAYBAAEHHbIMM MOMUAOPAMKU YeppU,
AVICTbAMM PYKOAbI U Kanepcamm

Marinated octopus (MapuHoBaHHbI OCbMUHOT) 16.80
Served with virgin olive oil, capers, chili pepper and oregano

MNoaaeTcA c OAMBKOBBIM MacAOM, Kanepcamu, NepLeM YUAM U OperaHo

Marinated sea bass fillet (MapuHoBaHHOe ¢pune Mopckoro okyHs) 10.80
Served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper

nOAaeTCFl C MOAOABIMU AUCTbAMU PYKKOADI, cl)eer/\eM, NOAYBAAEHHbIMU
NOMMAOPKaMu 4eppwu, KanepcaMn v nepuem Y1am

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocruM coobWmTL HaleMy NepcoHaAy o
Bawmnx anneprusax Lienpl ykasanbl B EBpo 1 BKAIOHAIOT BCe Hanoru



Hot Sleters

[[opAYMe 3aKycKku

Grilled mushrooms (Fpu6bi) 7.60
With fresh herbs, served on garlic bread

PnbbI-rpUAb CO CBEXKEW 3eAeHblO, MOAAIOTCA Ha YECHOYHOM XAebe

Baked stuffed aubergine (3aneueHHbIi 6akAa)kaH) 8.50
With florina red peppers, garlic, feta cheese, rocket leaves, onions,
cherry tomatoes and Lebanese pita

C KpacHbIM nepueM GpAopurHa, HECHOKOM, CbipoM deTa,
NOMUAOPAaMU YEPPU, AYKOM N AUCTbAMU PYKKOABI C AMBaHCKOW AeMeLLKOMr

Mitilinis saganaki (Cbip I'peueckun) 8.50
Deep-fried Greek cheese with cherry tomatoes, rocket leaves and

balsamic dressing

peueckuii colp, o6xkapeHHbIN BO ppuTiope, NoAAETCA C MOMUAOPAMU YeppU,
pyKKoAom 1 banb3aMmyecKou 3anpaBKomn

Grilled halloumi (XaAymu Ha rpuae) 12.50
Village halloumi cheese, served with rocket leaves, tomatoes and spring onions,

tossed in balsamic dressing, served on crispy lebanese pita

AepeBeHCKNI Cbip XaAAYMM NOAAETCA C AUCTbAMU PYKKOAbI, TOMUAOPAMM

M 3eAEHBIM AYKOM, B baAb3aMUYECKOM COoycCe, Ha XPYCTALLEe AMBaHCKOM nNuTe

Baby wild prawns (Aukue MoAoable KpeBeTKM) 16.50
Peeled and fried, served with Aji Amarillo sauce (spicy yellow pepper)

O‘-II/ILLI,eHHbIe n O6>KapeHHbIe, NoAaloTCA C MMKAaHTHbIM COYCOM U3 XXEATOIo nepua

Crispy fried prawns (XpycTtawme »apeHble KpeBeTKU) 14.50
Baby prawns (in the shell), served with creamy chili sauce on the side

Monoable KpeBeTKU (HEOUNLLLEHHbIE), MOAAIOTCA C NMUKAHTHbIM coycoM Cupayva
(oTaeAbHO)

Mussels
Muann



Atherina (Pbibka aTepuHa) 11.80

Small crispy fried atherina fish with creamy chili sauce on the side

Meakas, xpycTawasn, o6>kapeHHas aTepuHa, NoAaeTCA C MUKAHTHBIM COYCOM

Cunpava (oTaeAbHO)

Calamari (Kanbmapbi) 19.80
Crispy fried, served with tartar sauce

O6>kapeHHble, XPYCTALLME KaAbMapbl, MOAAIOTCA C COYCOM TapTap

Mussels (Muann)

Steamed and served with a choice of sauce:

MpurotoBAEHbI Ha Napy, NoaatoTCA € COycoM Ha Baww Bbibop:

- white wine with ouzo, cherry tomatoes & fennel 250gr 16.80 500gr 29.60

- 6enoe BMHO C MOMUAOPAMU YeppW, Y30 U peHXeneM

- arrabbiata with smoked paprika 250gr 16.80 500gr 29.60

- apabbATa C KOMNYEHOW NaNpPUKon

- champagne with fresh cream, spinach & tarragon 250gr 22.80 500gr 39.50
- LLAMMaHCKOE CO CBEXMMMU CAMBKAMMU, WINMHATOM
1 3CTparoHom

Prawn saganaki (CaraHaku c KpeBeTkaMm) 19.60
Prawns in tomato sauce flavoured with ouzo and feta cheese

KpeBeTkr B TOMaTHOM coyce C Y30 1 cbipom deTa

Octopus 230gr. (OcbMuHoOr) 31.80
Grilled, served with virgin olive oil mixed with tomato, pickled cucumber,
capers, parsley, lemon and oregano

MpuUroToBAEH Ha rpMAe, MOAAETCA C COYCOM U3 OAVBKOBOIO MacAa, MOMUAOPOB,
MapVHOBaHHbIX OFYpPLIOB, KanepcoB, NeTPYLLKK, AMMOHa 1 operaHo (230rp.)

The ultimate nachos (Hauoc) 18.50
Tortilla chips with chili sauce, topped with melted cheese. Served with
sour cream, guacamole and chili dips

KyKypy3Hble YNNCbl HAYOC NPOCAOEHHbIE€ NMAAQBAEHbIM CbIPOM N COYCOM HYUAU,
noAatoTCA C TpeMA cCoyCaMn: CMEeTaHHbIM, HNAU U TYaKaMOAe

Crispy fried prawns
XpycTawme KapeHble KpeBeTKU



Paella
Masaba

Seatood

MopenpoayKTbl

Paella (Masaba)
Seafood paella with prawns, clams, mussels, octopus
and calamari cooked in its own juices with saffron and rice

lMpurotoBAeHa co cBeXanlMMU MOPENPOAYKTaMU - KpeBeTKaMun, MUANAMMU,
OCbMWHOIOM M KaAbMapoOM B COBCTBEHHOM COKYy, C llappaHOM U PUCOM

Sea bass (Mopckow oKyHb)

Two pan roasted sea bass fillets, served with new potatoes, green asparagus,
red onions, semi-dried tomatoes, parsley, and lemon confit vinaigrette
O6xkapeHHOe p1Ae MOPCKOro OKYHs, MOAAETCHA C MOAOABIM KapTodeneM,
3eAeHon cnap)KePl, KpaCHbIM AYKOM, MOAYBAA€HHbIMU MOMNAOPaMN,
NeTPyLKOMN N AMMOHHbBIM COYCOM

Salmon (Aococb)

Grilled fresh Atlantic salmon with skin, with avocado and coriander relish,
served with vegetable rice with steamed vegetables

CBe>x1n ATAGHTUYECKMI AOCOCH CO LLUKYPKOW, MPUTOTOBAEHHbIA Ha FPUAE,
noAaeTcA Ha puce C OBOLLAMMU, C OBOLLAMW Ha Napy,

a TaK e C peAMLlEM 13 aBOKaA0 U KopuaHapa

Octopus 230gr. (OcbMUHOT)

Grilled octopus with virgin olive oil, lemon and oregano,
served with country potatoes and side salad
rlpl/erTOB/\eH Ha rpyuae ¢ OAMBKOBbIM MaCAOM,
AVIMOHOM 1 OpEeraHo, NoAaeTcs ¢ KaptodpeaeM
no-aepeBeHcku n canatom (230 rp.)

Grilled octopus with gazpacho vinaigrette 230gr.

(OcbMUHOr Ha rpUAe € COYyCOM racnavo)
With garlic aioli, baby potatoes with olives and capers

C YeCHOYHbIM alilOAMN, MOAOABIM KapTOodpeAeM C OAMBKAMM 1 Kanepcamu

Stuffed calamari (KanbMap baplumposaHHbIN)

Grilled calamari with feta cheese on tomato coulis, served with vegetable rice
Ka/\bMap Ha rpW\e C CblpOM d)eTa N TOMATHbIM CoyCOM,

NoAAETCA C OBOLHBIM PUCOM

Calamari (Kaanbmap)

Crispy fried, served with French fries, salad and tartar sauce
O6>kapeHHble, XpYCTALLME KYCOUKN KaAbMapa

noaatotca ¢ kKaptodpenem Gpu, carnaTtom 1 coycom Taptap

49.00

31.80

29.80

33.80

34.80

27.80

21.80




M(MHCHbIe Bntopa)

@ee/-FOBHp,MHa

Beef tenderloin 250 gr. (CTenk us roes»kben BbipesKmn) 44.80
Grilled to perfection fresh Black Angus steak, served with Dukkah crushed
potatoes, corn on the cob and grilled vegetables. BBQ sauce on the side

250 rp. cTerk U3 NpeMuanbHOM roBAAMHbI BASK AHryc rotoBUTCA Ha rpuae,
noaaetca c KaptopeaeM AyKKa, KYKypy3on B noyaTke, oBowaMm
rpuAb n coycom bapbekio

Rib-eye steak 300 gr. (Ctenk pnbamn) 43.80
Fresh Black Angus rib-eye steak, served with Dukkah crushed
potatoes, corn on the cob and grilled vegetables. BBQ sauce on the side

300 rp. cBexxum ctenk bask AHryc Pubam, rotoBmutca Ha rpuAe, nopaeTcs
KapTodeneM AyKKa, KYKypy3ou B noyaTke, OBOLLAMU FPUAb
n coycoM bapbekio

Lamb chops 350 gr. (OT6uBHBbIE U3 6apaHUHDI) 42.50
Grilled lamb chops with herbs, served with Dukkah crushed
potatoes, corn on the cob and grilled vegetables. BBQ or mint sauce on the side

350 rp. 6apaHby OT6MBHbIE Ha FPUAE, C 3€AEHbIO, MOAAIOTCA C KapTodereM
AyKKa, KyKypy3oM B no4yaTKe 1 OBOLAMU-TPUAB. A TaK Ke
C MATHbIM COYCOM MAM bapbekio, Ha Baw Bbibop

Chicken-Kypuua

Chicken fillet (Ouae) 17.80
Grilled chicken fillet served with fresh country potatoes and grilled vegetables.
BBQ sauce on the side

[oToBUTCA Ha rpuAe, NopaeTcs C KapTod)e/\eM no-pAepeBeHCKU, OBOLWAMU-TPUAD
n cocycom bapbekio

Chicken oriental style (Kypuua no-soctrouHomy) 17.80
Skewered marinated chicken, served on a bed of vegetable rice

with fresh green salad, parmesan cheese flakes and sour cream

LLlawAbIK N3 MapUHOBaHHOM KypWLibl, TOAQETCA C OBOLLHbIM PUCOM U

CBEXMM 3eAEHbIM CaAaTOM C NapMe3aHOBOW CTPY>KKOM 1 CMETAHOM

Grilled chicken legs on a skewer 17.80
(KypunHble HOXKKM Ha Wwamnype)

Marinated boneless chicken legs with homemade spices, served

with fresh country potatoes, grilled vegetables and tzatziki dip

MapunHoBaHHble KypuHble HOXKU (6e3 KocTn) ¢ npunpasamy,

06>KapunBaloTCs Ha rpyAe, MoAAIOTCA € KapToberem

Mo-AEPEeBEHCKM, OBOLLAMU FPUAb N COYCOM LLALMKMN

ﬂM-CBMHMHa
Pork chop (CBuHas otéuBHan) 21.80

Grilled in Josper oven with our homemade spices, served with

country potatoes, corn on the cob, grilled vegetables and BBQ sauce
Ob6>kapeHHada Ha rpuae Josper ¢ AOMalHUMK CneumaMn, NoAaéTcs

CO CBEXMM KapTodeAeM No-AePeBEHCKM, KYKypy30M B noyaTKe, OBOLLL@MU-
rpvAb 1 coycom bapbekio

Mongolian pork chop (CBuHaa oTtéuBHas no-MoHroabckmu) 24.80
Tender pork chop marinated in Mongolian influenced sauce,

served with country potatoes, grilled vegetables and Chinese mustard sauce

He>kHasa cBuHan oT6MBHaA B MOHTOABCKOM MapuHaAe, MOAAETCA C KapToderem
No-A€PEBEHCKM, OBOLLAMU-TPUAB U KUTAaWUCKMUM FOPUYNYHBIM COYCOM




Freoh, Homemade Pasle:
CBeXkast JoMallHAs nacTa

Lobster pasta Greek style “Astakomakaronada” per 100 gr/rp. omapa 13.00
(Macra c omapom, no-rpeveckmn)

Pasta with fresh lobster, cherry tomatoes, basil, parsley,

baby rocket leaves, red wine and lobster bisque

MacTta co cBeXMM OMapoM, NOMUAOPaMM YePPU, KPAaCHbIM BUHOM, Ba3sNANKOM,
NeTPyLUKON, AMCTbAMUN PYKKOAbI 1 OMapPOBbIM COYCOM

Black linguine with seafood 29.80
(HYepHble AMHIBUHU C MOpeENpPOAYKTaMMU)
Cooked with octopus, prawns, calamari, mussels, with sea urchin creamy sauce

[oToBATCA C OCbMUHOIOM, KpeéBeTKaMW, KaAbMapaMn 1 MUANAMU
B CAMBOYHOM COycCe C MOPCKUM €XXOM

Prawn pasta (lMacTta c kpeBeTKaMu) 28.50
Pasta with king prawns, cherry tomatoes, baby mushrooms, in

homemade sauce ( bisque, Napolitana, white wine and pesto), topped with

parmesan cheese flakes and fresh parsley

[MacTta c KOPOAEBCKMMU KpEeBETKAaMU, MOMUAOPAMU YHEPPU, MOAOABIMU
LWaMnNUHbOHaMM, B AOMaLLHEM coyce (buck, HeanoAnTaHa, benoe BMHO 1 NecTo),
NOAAEeTCA MOA XAOMbAMM NapMe3aHa Co CBEXeW NeTpyLLIKou

Chicken and mushrooms (C kypuuen n rpnbamm) 17.50
Tagliatelle with chicken and mushrooms, in mushroom stock sauce,

served with pine kernels, topped with raw chopped broccoli

TanbAaTeAAe c KypuLen n rpubamu, KEAPOBbIMU OPELLKaMK, C COYyCOM U3 rpubHoro
6yAbOHa, Noa pybAeHbIM BpOKOAU

Spaghetti with your choice of sauce (Cnarettu noa coycom)  13.80
Bolognese or Napolitana or Carbonara

Coyc Ha Bblbop: BonoHese / HanoauntaHa / KapboHapa

Meat pelmeni (lMeAbMeHU MACHbIE) 12.50
Homemade dumplings filled with minced pork and beef, served with sour cream

C HaYMHKOM N3 CBUHWHbI U roBAAMHbI, MOAAIOTCA CO CMETaHOM

Black linguine with seafood
YepHble AUHIBUHU C MOPENPOAYKTaMM




isollo
PusoTtTto

Seafood risotto (C MopenpoaykTamm) 24.50
With prawns, calamari, octopus, mussels, flavoured with sea urchin creamy

sauce, served with baby rocket leaves and parmesan cheese flakes

C KpeBeTKaMu, KaAbMapaMm, OCbMUHOTOM, MUAMSAMM, CAMBOYHBIM COYCOM

c poobaBAeHMEM NacTbl MOPCKOro exXa, MOAAETCA C AUCTbAMU PYKKOABI U
napMe3aHOBOMN CTPYXKOM

Black ink risotto (HépHoe pu3oTTO) 23.80
Served with grilled cuttlefish, calamari, parmesan flakes, chives, dill,

fennel, tomato confit, creamy ouzo sauce

MNopaeTca c KapaKkaTULLEN N KaAbMapaMn FPUAb, XAOMbAMM NapMe3aHa,
YECHOKOM, YKPOMNOoM, $peHXeAEM, TOMATHbIM KOHPU N CAMBOYHBIM COYCOM C Y30

Langoustine orzo (Op30 ¢ AaHryctMHamm) 25.60
Cooked in a calamari saffron sauce, bisque and miso sauce with

baby wild prawns and whole langoustines

MpUroTOBAEHO B COyCe N3 KaAbMapOB C WadppaHOM U COYCOM MUCO, C

MOAOABIMU AMKUMU KPEBETKAMU U LLeAbIMU AQHTYCTUHAMMU

Dins

Coycbl - nnbl

Greek "Agioritiki” (Bakaa>kaHoBbIN coyc) 5.80
Aubergine dip with red peppers, a pinch of garlic and

Greek sour cheese xinomyzithra

BakAarkaHOBbIV coyc-AMn ¢ A0GaBAEHWEM KpacHOro nepua,

YyecHoKa 1 peyeckoro KMCAOro coipa

“Tirokafteri” (CbipHbIN coyC) 6.80
Spicy paste made with Greek feta cheese, Florina pepper and chili
MuKaHTHBIN coyc ¢ rpedyecknM cbipoM deTa, nepuem GaopuHa 1 YMAK

White “taramas” (Beabin Tapamac) 6.80
Fish roe dip
Coyc-ann n3 pbibben NKpbI

"Tzatziki” (Launkn) 5.80
Yoghurt dip with cucumber & garlic
Coyc-Aun U3 Morypra v orypLoB, C Y4eCHOKOM

Tahini (TaxuHn) 5.80
Sesame seed paste with lemon and garlic
KyH>XyTHas nacta ¢ AMMOHOM U1 YECHOKOM

Hummus (Xymyc) 5.80
Chickpeas pureed and blended with tahini paste, garlic, cumin, lemon,

espelette pepper and olive oil

Miope M3 HyTa C NacTomn TaxMHU, YECHOKOM, TMUHOM, AUMOHOM, 3CMEAETCKUM

nepuem 1 OAMBKOBbIM MacAOM

Assorted Greek dips (AccopTu) 15.80
Tzatziki, tyrokafteri, melintzanosalata and taramosalata
Llaunkm, coipHbIv coyc, 6akAa)kaHOBbIM U TapaMac

All of the above are served with pita bread.
BbilweykasaHHble 6Al0pa NopaloTCA € XAebuaMu NuTa




Sandwiches

CaHaBu4un
COLD (xonoaHblie)

Veggie sandwich (BeretapunaHckui) 11.60
Hummus, aubergine dip, tomatoes, grilled vegetables marinated

in balsamic dressing with sesame seeds, in traditional multigrain baguette,

served with side salad

XyMyc, coyc ns 6akaa>kaHoB, MOMUAOPbI, OBOLUN-FPUAbL B 6aAb3aMUYeCKON
3anpaBKe, C KYH>KYTOM, B TPaAMLMOHHOM MYAbTU3EPHOBOM bareTe, noaaeTtcs
C He6OAbLLUMM CaAaTOM

Tuna sandwich (C TyHU0OM) 11.80
Tuna with peppers, sweet corn, spring onion, mayonnaise, pickled cucumber,
celery, lettuce and tomatoes, in panini bread served with coleslaw & lettuce salad

TyHew, c nepueM, CAaAKOM KYKYPY30W, 3€AEHbIM AYKOM, MallOHE30M,
MapWHOBAHHbIM OTyPLOM, CEAbAEPEEM, AUCTbAMU CanaTa, MOMUAOPOM,
B XxAebe naHuHU, MoAaeTCA C AMCTbAMMK canaTa C KOACAOY

Chicken Caesar sandwich («Liezapb» ¢ Kypuuem ) 11.80
Grilled chicken with crispy bacon crumbs, tomato confit and Caesar dressing
in ciabbata bread, served with small Caesar salad

Kypuua-rpuab ¢ xpycTauien KpoLwKo 6eKoHa, TOMaTHbIM KOHGU 1 coycom Llezapb
B YUnabbaTe, nopaeTca c HeboAbwMM canaTtom Llesapb

HOT (ropsauwue)

Ham & cheese (C cbipoM 1 BeTunHOM) 10.50
Prosciutto cotto and emmental with tomato and lettuce, in panini bread

BeTumHa npoLlyTTO KOTTO U Cbip 3MMEHTaAb C MOMUAOPaMMU
N AUCTbAMM CaAaTa, B xaebe naHuHU

Halloumi & lountza (C cbipoM 1 cBUHUHOMN) 12.80
Halloumi and lountza with tomato and lettuce, in panini bread

Xa/\yMl/I 1M BE€THYMHA, C MOMNAOPaMun
U AUCTbSIMU CaAaTa, B XxAebe NaHnHU

Steak & cheese (Cteik c cbipom) 21.80
Strips of fresh Angus beef sautéed with peppers, onions, chimichuri sauce,
topped with melted cheddar cheese, pico de gallo, in traditional white baguette

NAOMTUKM cBeXKel roBaanHbl AHIyc, ob6>KapeHHble C nepLeM, AYKOM, COyCoM
YUMUYYPU, NOA NMAABAEHBIM CbIPOM YEAAEP U NMUKO-AE-Talo, B TPAAULVIOHHOM

6enoM barete

Chicken wrap (C kypunuen) 14.80
Served warm, grilled chicken fillet in Lebanese pita bread with lettuce, tomato,
cucumber, sweet peppers, melted cheddar cheese, sour cream and guacamole
KypuHoe ¢une, obxapeHHOe Ha rpuAe, orypeL, NOMMAOP, AUCTbA CaAaTa,

CAAAKUIN NepeL, Cbip YeAAEpP, CO CMETaHaoW U ryakaMoAe, B AMBaHCKOWM
xAnebHom Aenewke (CaaHABUY NOAAETCA TEMAbIM)

Hot Sandwiches are served with coleslaw and French fries
FopAune caHABUUM NopatoTCA € KapTodeneM Gpu 1 CanaToOM KOACAOY

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o
Bawunx annepruax LieHbl ykasaHbl B EBpo 1 BKAIOWAIOT BCe HaAoOrm



Burgers
byprepbil

US Black Angus beef burger 250gr. (AMepukaHckui) 22.50
USDA Black Angus beef burger with tomato, lettuce and cheddar

cheese, served with onion rings, potato wedges, honey mustard sauce and coleslaw
Byprep n3 AMepukaHckoun roeaaviHbl HepHbih AHTYC, C TOMUAOPOM, AUCTUKOM

CaAaTa 1 CbIpOM HepAep, NoAaeTCA C AYKOBbIMU KOAbLLIAMU O6}KapeHHbIMI/I B TecCTe,

»KapeHbIMU KapTodeAbHbIMU AOABKaMU, MEAOBO-TOPYMUYHBIM COYCOM 1 CaAaTOM
KOACAOY

Cheeseburger 200gr. (C cbipom) 18.50

USDA Black Angus beef burger with lettuce and cheese,
served with French fries and coleslaw

Byprep n3 rosaanHbl HepHbinn AHryc (USDA) ¢ cbipom
N AUCTMKOM caAaTa, nopaeTcs ¢ kKaptoderem bpu 1 caraTOM KOACAOY

Chicken fillet burger (C kypuHbIM duae) 18.50

With lettuce, cheddar cheese and tomato, served with French fries and coleslaw

KypuHoe ¢une ob>kapeHHOe Ha FpuUAe, C AUCTUKOM CaAaTa, CbipOM YepAep U
NMOMMWAOPOM, MOAAETCA C KapTopeneM Gbpu U CAAaTOM KOACAOY

Prawn lover burger (C kpeBeTkamn) 20.80
Homemade prawn patty served with lettuce, tomato confit,

sautéed prawns with lobster bisque, crispy bacon crumbs, avocado,

bearnaise and creamy chili sauce. Served with mixed potato crisps

Veggie burger (Beretapuanckuni) 13.80
Homemade vegetable patty, avocado, rocket with balsamic dressing,

tomato confit, pepper chutney with creamy chili sauce.

Served with mixed potato crisps

OBolHom byprep AOMalLHEro NPUroToOBAEHUA C aBOKaAO, PYKKOAON,
6aAb3aMMYECKNUM COYCOM, TOMATHbIM KOHM, YaTHU M3 NepLa U MUKaHTHbIM
CAVBOYHbIM coycoM. [TopaeTca ¢ kKapTodpeAbHbIMU YnncamMm

Prawn lover burger
Byprep c KpeBeTkammn




Edra Sides

[[apHUpbLI

Steamed mixed vegetables (OBowwm Ha napy) 4.60
Fries (KapTodenb ¢pum) 5.60
Wedges (*apeHble kKapTodpeAbHble AOABKMN) 5.60
Jacket potato (KapTodenb B MyHaUupe) 3.80
Mashed potato (KapTtodeabHoe niope) 5.80

Fresh country potatoes (Ceexxui kaptodpeab no-pepeBeHcku) 4.20

Vegetable rice (Puc c oBowwamum) 4.50

Hidb Menuw
IleTckoe MeHto

Spaghetti with your choice of sauce (Cnarettn noa coycom) 8.90
Bolognaise or Napolitana or Carbonara
Coyc Ha Bbibop: boaoHese / HanoauTaHa / Kap6oHapa

Chicken nuggets (KypuHblie HarreTchbl) 7.50
Served with fries

C kapTodeneM ¢pu
Chicken goujons 3 pcs (Kypuua «l'y>KoH») 8.90

Homemade goujons, battered and fried,

served with fries & honey mustard dip

O6>kapeHHble, XPyCTALLME KYCOUKM KYpUHOTo dpurae, c KapTodeaem dpu,
MoAAOTCA C MEAOBO-TOPYMYHBIM COYCOM (3 LWT.)

Ham & cheese pizza (Muuua) 8.70

C BeTYMHOM U CbIpOM

Cheeseburger (Y4nsbyprep) 12.80
Served with fries
C kaptodeneM dpu

Chicken kebab (KypuHbin waliabik) 8.90
Served with fries
C kapTodenreM dpu

Clear broth vegetable soup 6.90

OBollHOWM cyn Ha NPo3payHOM ByAbOHe

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicble taxes / Ato6e3Ho npocrM coobWmTL HalleMy NepcoHaAy o
Bawunx annepruax LieHbl ykasaHbl B EBpo 1 BKAIOWAIOT BCe HaAoOrm



Nesserts

[ecepTbl

Machale’Pi (Maxanenwu) *seasonal/cezoHHoe 5.80
Served with triantafilo (Rose flavour) ice cream

nOAaeTCH C MOpPO>eHbIM CO BKYCOM AEMNecCTKOB poO3

ﬁ}ople crumble (A6AouHbIN NUpoOT) 7.90
arm apple crumble with a layer of pistachio paste, cinnamon and almonds.
Served with vanilla ice cream

TénAbIN ABAOYHBIV NUPOT C NPOCAONKOW U3 dUCTaLLEK,
KOpULbl U MUHAABHBIX OPEXOB, NOAAETCA C BAHUAbHBIM MOPOX>KEHbIM

Blueberry cheese cake (YepHuUUHbIN YM3KeNK) 7.50
Marbled with blackcurrant cream and topped with blueberry sauce

He>»XHbI YN3KENK 13 KpeMa C YePHOW CMOPOAMHOW U YEPHUYHbBIM BapeHbeM

Medovik (MeaoBuUK) 7.80
Traditional Russian cake with dolce latte cream, served with sour berries sorbet
on almond crumble

TpaANLMOHHBIN MEAOBUK Ha MUHAAABHOW OCHOBE, MoaaeTcA ¢ copbeTom
M3 KUCADbIX AIFr0A

Fruit platter (AccopTu U3 cBexxnx ¢ppyKToB) 9.50
Freshly cut seasonal fruits

Ce30HHble GpyKThI

Chocolate fudge cake (LLlokoAaaHbIV TOPT C NOMaAKOM) 8.50
Layered with milk chocolate cremeux, salted caramel, crunchy almond and
hazelnut praline. Served with vanilla ice cream

C KpeMOM N3 MOAOYHOTIO LLIOKOAaAaQ, coneHou KapaMeAblo, XPpyCcTawmnm
MWHAAAEM N OPEXOBbIM MNMPaAnHe. I'Io,A,aeTc,q C MOPOXXE€HbIM

Creamy Lebanese mahalepi (CAuBouHbIN AMBaHCKUIA Maxanenu) 6.90
Served with traditional orange pie and crushed pistachios
Moaaetcsa ¢ TPaAMLMOHHBIM aneAbCUHOBBIM MUPOrOM U APOBAEHbIMU pUCTaLLKaMU

Bagpnu

Chocolate wonderland («LLlokonapHas cTpaHa uyyaec») 11.80
Waffle served with Nutella, crunchy biscuits, vanilla ice cream,

whipped cream and chocolate sauce

MoaaeTca C HYTEAAON, XPYCTALLMM NeYeHbEM, BAHUAbHBIM MOPOXKEHbIM,

B3OUTBIMU CAVBKaMM U LLOKOAGAHBIM CUPOMOM

Strawberry fantasy ("Kay6HuuHas ¢aHTasna") 13.80
Waffle served with strawberries, vanilla ice cream, whipped fresh cream,

roasted almonds and white chocolate

MoaaeTca ¢ KAYBHUKOW, BAHUABHBIM MOPOKEHbBIM, CAVBKaMM, MOAMKAPEHHbIM
MUHAAAEM U GEABIM LLOKOAAAHBIM CUPOMOM

Waffle bites (Bapan) 13.80
Served with Nutella, crunchy biscuits, roasted hazelnuts, fresh strawberries,

chocolate pearls, whipped cream, vanilla ice cream and chocolate sauce

MoaatoTCs C HYTEAAON, XPYCTALLMM MeYeHbeM, XapeHbiM GyHAYKOM, CBeXXeln
KAYBHUKOM, LUIOKOAAAHBIM >KEMYYTOM, B36UTbIMU CAMBKAMMW, BAHUABHbBIM

MOPO>KEHbIM U LLOKOAGAHBIM COYCOM

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicble taxes / Ato6e3Ho npocuM coobWmTL HaeMy NepPcoHaAy o
Bawmnx anneprusx LieHbl ykasaHbl B EBpo v BKAIOYAIOT ECe Hanorm




Homemade lee Cwams

IloMalluHee MopoXeHoe

Per scoop /3a wapwuk 2.90

Choose your flavor:

¢ Vanilla (BaHnAbHOE)

e Chocolate (LlokonaaHoe)

e Strawberry (KAy6HMuYHOE)

* Yoghurt ice cream with forest fruits (I3 orypTa ¢ AecHbIMK Aroaamm)
® Peanut and caramel (Apaxuc c KapaMeAbio)

e Banana (baHaHoBoOe)

® Lemon sorbet (AMMoOHHBIN copbeT)

* Mango sorbet (Cop6eTt 13 MaHro)

® Rose sorbet (CopbeT 3 Aenectkos pos)

* Sour berries sorbet (Cop6eT U3 KUCAbIX Aroa)

Toppings (AONOAHUTEABHO):

® Chocolate sauce (LUokoAaaHbI cupon)

* Toffee sauce (Cupon To¢podu)

e Strawberry sauce (KAy6HUYHBIN cupon)

® Roasted almonds (O6>xapeHHbIN MUHAQAD)
e Chocolate pearls (LLUokoAaaHble 6ycUHKMN)

* Whipped cream (B36utbie cAnBkm)

¢ Biscuits (MeyeHbe)

,. )

.__Waffle bites
“Badan

- -




Collees. and, Beserages

Hot Coffees

Espresso Single

Espresso Double

Espresso Macchiato Single
Espresso Macchiato Double
Cyprus Coffee Single
Cyprus Coffee Double
Cappuccino Single
Cappuccino Double

Latte

Americano

Filter Coffee

Nescafé

Mocha Coffee

Irish Coffee

Cold Coffees

Frappé

Iced Latte

Iced Americano
Freddo Espresso

Iced Mocha
Freddo Cappuccino

Coffee Shakes
Cookies & Cream
Sticky Toffee Caramel
Mocha

Hot Chocolates
Dark / White

Teas

Green, Jasmine, Chamomile

Mint, Wild Berries, English breakfast
Earl grey

Loose Teas
Fresh Mint
Flying Dragon

3.50
4.50
3.90
4.80
3.20
3.80
4.50
5.50
4.70
3.90
3.90
3.70
4.70
6.50

4.00
4.80
4.60
4.70
4.90
4.90

4.80
4.80
4.80

4.60

3.50

3.60
4.00

Milkshakes

6.50

Vanilla, Banana, Chocolate, Strawberry

Fresh Juices
Orange

Apple

Carrot

Pomegranate

Granitas
Flavors of the day

Healthy Smoothies

Hemp superfood
Banana, kiwi, avocado, green apple,
hemp

Green Spirulina Powerhouse
Pineapple, mango, green apple,
ginger, spinach, cucumber,

spirulina, goji berries

Soft Drinks

Soft Drinks 25cl
(Coca Cola, Zero, Diet Coke,

Sprite, Fanta, Soda, Ginger Ale)

Fruit Juice 35cl
Mineral Water 50cl
Mineral Water 100cl

S. Pellegrino Sparkling Water 25cl
S. Pellegrino Sparkling Water 75cl
FUZE Iced Tea (Lemon,Peach) 33cl
Energy Drink (Shark, Red bull) 25cl

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o
Bawnx annepruax LieHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOrn

6.00
6.00
6.00
6.50

3.90

8.50

8.90

3.50

3.80
1.95
2.95
3.40
4.90
3.60
4.50



Cocltedls

Frozen Daiguiri

Flor de Cana Rum, Lemon juice,
Sugar syrup, Flavor of your choice
( Lemon, Strawberry, Pasion fruit,
mango)

9.00

Sex on the beach 9.00
Vodka, Peach Schnaps,
Cranberry juice

Bellini or Mimosa 9.00
Sparkling wine with

peach juice or orange juice
Red Sangria 7.50
Red wine with apple juice,

mixed fresh fruit

Mojito

Flor de Cana Rum, sugar and lime,
aromatised with mint and fizzed
up with soda water

9.00

Lemonade Momo 9.00
Vodka shaken with cucumber and
fresh lemonade, topped up with soda.
Aperol Spritz 9.00
Aperol, Prosecco and soda in the
most classic aperitif combination
Hugo 9.00
Elderflower liqueur, lime, mint
and Prosecco

Passion Fruit Splash 9.00
Flor de Cana Rum over fresh lime juice

and passion fruit puree

Paloma 9.00

The most refreshing Mexican
cocktail. Jose Cuervo Tradicional
Reposado, fresh lime juice and pink

grapefruit soda
Bay Breeze 9.00
Flor de Cana Rum with banana puree,
pineapple juice, yoghurt and honey
Berry Seduction 9.00
Vodka with raspberry puree, cranberry

juice and fresh berries

Scotch Whisky e

Blended

Johnnie Walker Red 6.50
J&B Rare 6.50
Famous Grouse 6.50
Premium Blended

Johnnie Walker Black Label 8.00
Chivas Regal 12 Year Old 8.00
Chivas Regal 18 Year Old 13.00
Chivas Royal Salut 21 Year Old 26.00
Single Malt )

Glenfiddich 12 Year Old 8.50
The Macallan 12 Year Old 14.00
Glenmorangie 9.00
10 Years Old Original

Talisker 9.00
Laphroig 10 Year Old 8.00
American Whiskey )
Jack Daniels 7.00
Irish Whiskey sa)

Jameson 6.50
Rum e

Flor de Cana 6.00
Havana Club 3 Anos 6.00
Bacardi Blanco 6.00
Bacardi Black 7.00
Ron Zacapa 23 10.00
Captain Morgan 6.00
Captain Morgan Spiced 6.00
Pitu 6.00
Havana Anejo 7 Anos 8.00

Please inform our staff about any allergies you may have

All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o

Bawnx annepruax LieHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOrn



Tequila e Cognac saq

Blanco Hennessy VS 10.00
Jose Cuervo Especial Silver 6.00 Hennessy VSOP 13.00
Patron Blanco 10.00 Hennessy XO 24.00
Reposado Brandy (5¢l)
Jose Cuervo Especial Gold 6.00 Metaxa 5* 7.00
Patron Reposada Gold 11.00 Metaxa 7* 8.00
Five Kings XO 7.00
GIN G .
Bombay Sapphire 6.00 quueur (5cl)
Gordon’s 6.00 Mastiha 6.00
Gordon's Pink 6.00 Baileys 6.00
Tanqueray 6.50 Disaronno Amaretto 6.00
Cointreau 6.00
. Malibu 6.00
Premium
Hendrick’s 8.00 Sambuca 6.00
Grand Marnier 6.00
Tanqueray 10 8.50
Aperol 6.00
Campari 6.00
Limoncello 6.00
Vodka (5¢l)
Kahlua 6.00
Regular
Tia Maria 6.00
Smirnoff 6.00
Smirnoff North 6.00
Stolichnaya 6.00 e : :
/ Aperitif and Digestif )
Absolut 6.00
Martini (Bianco, Dry, Rosso, Rosato) 6.00
Ursus 6.00
Fernet Branca 6.00
Russian Standard 6.00
Pernod 6.00
Jagermeister 6.00
Vodka (5¢l)
Grappa Lugana Zenato 6.00
Premium
Dolin Blanco 6.00
Beluga Noble 10.00
Grey Goose 9.00
Belvedere 9.00
Ciroc 9.00

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocruM coobWmTb HaleMy NepPCcoOHany o
Bawmnx annepruax LleHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOIn



Beers

Bottle (33cl)
Carlsberg

Keo (local beer)

Sandy hoppy lager 33cl
Sandy weiss 33cl
Heineken

Corona

Carlsberg (alcohol free)

Draft
Carlsberg
Keo

Stella Artois
Heineken

Hoegaarden

25l
3.50
3.50
4.20
4.20
4.50

4.50
4.50
5.00
5.00
5.50
5.50
4.50

50cl
5.00
5.00
6.50
6.50
7.50

Rtds and Ciders

Smirnoff Ice

Somersby Apple
Kopparberg Strawberry Lime
Somersby Blackberry

Bottled Spirits

Zivania S5cl
Zivania 20cl
Plomari S5cl
Plomari 20cl
Ouzo Babatzim 20cl
Tsipouro Babatzim 20cl

Please inform our staff about any allergies you may have

5.50
5.50
5.50
5.50

4.50
15.00
5.00
17.00
19.00
17.00

All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o

Bawnx annepruax LieHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOrn



(Dine List
By the glass

Sparkling

Prosecco Brut DOCG
Zardetto, Conegliano, Veneto, ltaly

White

8.90

Petritis, Xynisteri 6.00
Kyperounda Winery,

Limassol Region, Cyprus

Alina, Xynisteri (Medium Sweet) 6.00
Vouni Panayia Winery, PGI Paphos
Geometria, Malagouzia 7.80
Lafazanis Winery,

PGl Peloponnese, Greece
Lapostolle, Sauvignon Blanc 7.90
Grand Selection, Rapel Valley, Chile

Rose

Kyperounda, Grenache - Shiraz  6.00
Kyperounda Winery, Cyprus

Red

Lapostolle, Merlot 7.80
Rapel Valley, Chile

Grappa

Grappa di Lugana 6.50

Zenato, Veneto

Champagne

Moet & Chandon Brut 75cl 110.00
Moet & Chandon Brut 20cl 36.00
Moet & Chandon ice 75cl 110.00
Ruinart Brut 37.5cl 74.00
Ruinart Brut 75cl 130.00
Ruinart Rosé Brut 75cl 145.00
Ruinart Rosé Brut 37.5cl 88.00
Dom Perignon Brut 360.00
Sparkling Wine

Prosecco Brut DOCG 75l 38.60

Zardetto, Conegliano, Veneto, ltaly

Villa Jolanda 20cl
Prosecco, Veneto, Italy

11.80

Bianconero Rose 20cl 11.80
Muscat of Hamburg
Theopetra Estate, Thessaly, Greece

(Medium Sweet)

Bianconero White 20cl
Sauvignon Blanc-Chardonnay
Theopetra Estate, Thessaly, Greece

11.80

Dessert wine by glass

Commandaria, Mavro - Xynisteri 7.50
Oenou Yi, Vasiliades Winery, Cyprus

Port LBV,

Touriga Nacional, Touriga Franca,
Tinto Cao

Niepoort, Duro, Portugal,

7.50

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o

Bawnx annepruax LieHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOrn




White Wines
Cyprus 75«

Vasilikon, Xynisteri 23.80

Vasilikon Winery, Paphos
Grifos 2

Sauvignon Blanc, Xynisteri
Vlassidis Winery, PGI Limassol

25.80

Petritis, Xynisteri 25.80

Kyperounda Winery, PGI Limassol
Semillon - Sauvignon Blanc 29.50
Zambartas Winery, Limassol
Chardonnay 29.80
Tsiakkas Winery, PGI Limassol
Sauvignon Blanc 31.80
Vlassides Winery, PGl Limasso
Alina, Xynisteri (Medium Sweet) 25.80
Vouni Panayia, PGl Paphos

Greece 75l
Geometria, Moschofilero 29.80
Lafazanis Winery, PGl Peloponnese
Geometria, Malagouzia 31.80
Lafazanis Winery, PGl Peloponnese
Assyrtiko 34.80
Mylonas Winery, PGI Attiki

Biblia Chora
Sauvignon Blanc - Assyrtiko
PGI Pangeon

39.50

Tesseris Limnes 39.50
Chardonnay - Gewurztraminer

Kir - Yianni Estate, PGI Florina

Italy 75l

Pinot Grigio Delle Venezie 31.50
Zenato, Veneto IGT

Lugana 39.50
Trebbiano Di Lugana

Garda Lake, Veneto DOC

Gavi Dei Gavi, La Scolca 79.00
Piedmont DOCG

France 37.5cl/75 cl
Chablis, Chardonnay 38.00/67.00
Domaine Long Depaquit

Sancerre, Sauvignon Blanc 59.00
“Les Baronnes” Henri Bourgeois

Chablis 1er Cru, Chardonnay  84.00

“Les Vaillons” Domaine Long Depaquit

New World 75«
Lapostolle, Sauvignon Blanc ~ 29.80
Grand Selection, Rapel Valley,
Chile

Lapostolle, Chardonnay 29.80
Grand Selection, Rapel Valley,
Chile

Sauvignon Blanc 39.50
Matua Valley Marlborough,
New Zealand

Riesling Kaseler Kehrnagel 48.00
Kabinett Von Kassestatt

Mosel, Germany (Medium Sweet)

Please inform our staff about any allergies you may have
All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o
Bawnx annepruax LieHb! ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOrn



Rose Wines 75

Kyperounda, Grenache-Shiraz 25.80
Kyperounda Winery, Cyprus
Lefkada - Cabernet Franc 31.50
Zambartas Wineries, Cyprus
Malagousia-Mandilaria 32.00

Mylonas Winery, PGl Attiki, Greece

Le Caprice De Clementine 39.40
Chéateau Les Valentines, Provence,

France

Red Wines
Cyprus

Ayios Onoufrios 25.80
Maratheftiko-Lefkada -
Syrah-Cabernet

Vasilikon Winery, Paphos
Shiraz

Vlassides Winery, Limassol

32.50

Merlot 33.50

Tsiakkas Winery, Limassol

Greece

Geometria, Agiorgitiko 32.00
Lafazanis Winery, Nemea
Alpha Estate 62.00
Syrah-Xinomavro-Merlot

PGl Florina

Italy 37.5¢l/75¢l
Valpolicella 22.60/38.50
Corvina-Cabernet Sauvignon

Classico Superiore, DOC Zenato, Veneto

France

Chateau Magnol 58.00
Merlot-Cabernet Sauvignon

Haut Medoc, Barton & Guestier

Chateau Du Tertre Grand Cru
Cabernet Sauvignon -
Cabernet Franc - Merlot
Margaux

145.00

New World

Lapostolle, Merlot 32.50

Grand Selection, Rapel Valley, Chile

Please inform our staff about any allergies you may have

All above prices are in Euros and include all applicable taxes / Ato6e3Ho npocuM coobWmTL HaleMy NepcoHany o
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MAL IND

beach bar & restaurant




