ULYSSES BAR MENU

Some of the dishes, pastries, desserts and ice creams on this menu may contain
ingredients that could cause an allergic reaction or food intolerance.
Please address this matter to one of our staff members. In case you require any
clarification as to the products used for the preparation of our menus, you can
also consult the list which is available in the hotel's restaurant and bar

Please note: items in bold contain ingredients that could cause
an allergic reaction or food intolerance

All prices are in Euro and include Service Charge and VAT



COFFEES - BEVERAGES - PASTRIES




SOFT DRINKS & REFRESHMENTS €
Still Mineral Water O.5L 1
Still Mineral Water 1L 2
Imported Sparkling Water 33cl 35
Squashes 1.7
Soft Drinks 25cl 3
Ice Tea 33cl 35
Energy Drink 35
Natural Juice 35
Milkshake 5
hand scooped premium ice cream blended with milk.

choose among the following flavors: vanilla, chocolate, banana,
strawberry (may contain milk, eggs, soybean, peanuts and dry nuts)

FRESHLY SQUEEZED JUICES

Orange Juice 45
Grapefruit Juice 45
Apple Juice 5
Carrot Juice 5
Mixed Juice (Apple, Carrot, Orange) 5
BEERS & CIDERS

Keo 33cl 4
Carlsberg 33cl 4
Heineken 33cl 5
Stella Artois 33cl 5
Corona 33cl 5
Guinness 44cl 6
Somersby Cider (Apple or Blackberry) 5
Beck’s (non alcoholic) 5
ALCOHOLIC REFRESHMENTS

Bacardi Breezer btl 27.5 cl 5
Smirnoff Ice blt 27.5 cl 5



HOT COFFEES & BEVERAGES €
Greek Coffee 25
Instant Coffee 35
Instant Coffee Decaffeinated 35
Filter Coffee 35
add your flavour: vanilla, caramel, hazelnut

Americano Coffee 35
Tea 35
earl grey, jasmine, chamomile, green tea, peppermint, pure ceylon

Espresso 35
Espresso Double 4.5
Espresso Decaffeinated 35
Espresso Macchiato 35
espresso topped with a spoonful of foam milk (milk)

Hot Chocolate 35
Hot Chocolate Viennese 4.5
premium chocolate, milk, fresh cream (milk)

Cafe Latte 4.5
single shot of espresso, hot milk, topped with foam milk

add your flavour: vanilla, caramel, hazelnut

Cappuccino 45
espresso topped with foam milk (milk)

Cappuccino Viennese 6
espresso, fresh cream (milk), topped with cinnamon

ICED COFFEES

Frappe 4
Espresso Freddo 4.5
stirred double shot espresso (sugar)

Capuccino Freddo 45
stirred double shot espresso (sugar) topped with creamy cold milk

Iced Latte 45
stirred single shot espresso (sugar) mixed with fresh milk

add your flavor: vanilla, caramel, hazelnut

Selection of hot savouries (per piece) 0.65
(gluten, eggs, nuts)

SPECIAL COFFEES

Irish Coffee 6
jameson whiskey, premium coffee, (brown sugar), fresh cream (milk)

Calypso Coffee 6
tia Maria, premium coffee (sugar), whipped cream (milk)

Coffee Royal 6
brandy, premium coffee (sugar), whipped cream (milk)

Baileys Coffee 6

baileys (milk), premium coffee, whipped cream (milk)



CAKES & PASTRIES

Choice from our Sweet’s Trolley
Fresh Seasonal Fruits (portion)

Fresh Fruit Salad
add a scoop of ice cream (milk, eggs, soybean, peanuts & nuts)
Crepe with White or Milk Chocolate

crepe (wheat, milk, eggs) with white chocolate (milk, soybean) or
milk chocolate (milk, soybean, nuts)

add banana, strawberries, biscuits (wheat)
add a scoop of ice cream (milk, soybean, peanuts & nuts)

Hot Chocolate Lava Cake Served With Vanilla Ice Cream
chocolate cake (wheat, milk, eggs, soybean) with vanilla ice cream
(milk, soybean)

ICE CREAM CREATIONS

- N NM

Chocolate Lover’s

belgian chocolate ice cream, dark chocolate ice cream with white
chocolate sauce, chocolate pearls, dried orange & fresh strawberries
(milk, eggs, soya)

Yogurt & Fruits

yogurt ice cream with fruits of the forest & cookies (wheat), strawberry
sorbet, whipped cream & fresh strawberries (milk, soya, nuts - almonds
and eggs)

Afternoon Refresh
lemon sorbet, strawberry sorbet, mango sorbet, fresh strawberries,
grapefruit segments, phisalis & sugar decor

Create Your Own Ice Cream (per scoop)

choose among the following flavors: vanilla, chocolate, banana,
strawberry, mocha, pistachio, brownie, mastiha, lemmon sorbet, mango
sorbet, strawberry sorbet (may contain milk, eggs, soybean, peanuts
& dry nuts)

1.5



COCKTAILS




SPECIAL COCKTAILS

Ajax Special 7
benedictine, brandy, vodka, fruit juices, grenadine

Aperol Spritz 7
aperol, prosecco, soda

Apple Martini 7
vodka, apple liqueur, apple juice

Caipirinha 7
cachaca, fresh lime, brown sugar

Cosmopolitan 7
vodka, cointreau, cranberry juice, lemon juice, lime squash

Lemon or Strawberry Margarita 7
tequila, lemon juice or strawberry liqueur, triple sec, sugar

Long Island Iced Tea 7
gin, vodka, rum, tequila, triple sec, lemon squash, coke

Pina Colada 7
rum, coconut liqueur, pineapple juice, fresh cream (milk), coconut milk
Strawberry Daiquiri 7
rum, strawberry liqueur, lemon juice, sugar, strawberries

Mai Tai 75

white rum, black rum, amaretto, cointreau, lime, orange juice,
pineapple juice, grenadine

Mojito 75
rum, fresh lemon juice, fresh lime, brown sugar, fresh mint, soda water
Strawberry Mojito 75

rum, fresh lime, brown sugar, strawberries, fresh mint, soda water

CLASSIC COCKTAILS

Ajax Spritz 5
Brandy Sour 6
brandy, lemon squash, soda, angostura bitters

Brandy Alexander 6.2
brandy, tia maria, fresh cream (milk)

Bloody Mary 6.2
vodka, tomato juice, spices

Black Russian 6.2
vodka, kahlua

Gin Fizz 6.2
gin, lemon squash, spices

Grasshopper 6.2
tia maria, créeme de menthe, fresh cream (milk)

Harvey Wallbangger 6.2
vodka, orange juice, galliano

Manhattan 6.2
canadian club, rosso vermouth, angostura bitters

Pimm’s 6.2
pimm’s No.l, lemonade

Sex On The Beach 6.2

vodka, peach schnapps, orange juice, grenadine



NON ALCOHOLIC COCKTAILS

Virgin Mojito
fresh lemon juice, fresh lime juice, brown sugar, fresh mint, soda water

Tropical Dream
mixed fruit juices, grenadine

Fruit Punch

peach juice, orange juice, pineapple juice, grenadine

Virgin Colada

pineapple juice, coconut milk, fresh cream (milk)



SPIRITS - BEVERAGES




APERITIFS €
Campari 5cl 55
Martini (Dry, Bianco, Rosso) 5cl 55
Ouzo (12, Plomari) 5cl 4.5
Ouzo (12, Plomari) 20cl, served with traditional ouzo nibbles 12
Cyprus Zivania 5cl 45
Cyprus Zivania 20cl, served with traditional zivania nibbles 12
GIN 4cl

Beefeater 55
Gordon’s 55
Bombay Sapphire 55
VODKA 4cl

Absolut 55
Smirnoff Red 55
Smirnoff North 55
Stolichnaya 55
Ursus Roter 55
RUM 4cl

Bacardi (Dark, White) 55
Havana Club 55
Malibu 55
TEQUILA 4cl

Jose Cuervo Reposado Silver 55
Jose Cuervo Reposado Gold 6
WHISKY 4cl

Ballantines 55
Famous Grouse 55
J&B 55
JW. Red Label 55
JW. Black Label 7
Chivas Regal 7
Dimple 7

IRISH WHISKEY 4cl

Jameson

55



AMERICAN WHISKEY BOURBON 4cl €

Jim Beam 55

Jack Daniel’s 7

SCOTCH WHISKEY SINGLE MALT 4cl

Glenfiddich 7
Glenmorangie 7

CANADIAN WHISKEY 4cl
Canadian Club 7

BRANDY 4cl

Anglias 4.5
Cyprus V.S.O.P. 45
Five Kings 5
Metaxa 5* 5
Metaxa 7* 7

COGNAC 4cl
Courvoisier V.S.
Martell V.S.
Courvoisier V.S.O.P.
Remy Martin
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LIQUEURS

Filfar

Amaretto Di Saronno
Baileys (milk)
Benedictine
Cointreau

Drambuie

Galliano

Grand Marnier
Sambucca (black-white)
Southern Comfort
Tia Maria
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CHAMPAGNES - WINES




CHAMPAGNES €
Mumm Cordon Rouge 75cl 66
Moet & Chandon 75cl 76
SPARKLING WINES

Prosecco 20cl 45
Ruttgers Club 75cl 18
Romen Trocken 75cl 18
CYPRUS WINES

Some of the wines on this menu contain sulphites

WHITE WINES

White Wine «ry), 18.7¢l 4.5
Thisbe (medium dry) KEO 75cl 14
Xynisterri «dry) KTIMA HAGGIPAVLU 75cl 15
Xynisteri «dry) TSIAKKAS 75cl 16
Petritis Xynisteri dryy KYPEROUNTA 75cl 16
Chardonnay «ry) TSIAKKAS 75cl 20
RED WINES

Red Wine «ry) 18.7c¢l 4.5
Othello @ry) KEO 75cl 14
Merlot Shiraz «dry KTIMA HAGGIPAVLU 15
Porfyros (dry) TSIAKKAS 75cl 16
Andesitis dry) KYPEROUNTA 75cl 17
Cebernet Sauvignon «ry) TSIAKKAS 75cl 24
Maratheftiko «dry) KTIMA HAGGIPAVLU 75cl 28
ROSE WINES

Coeur De Lion ¢ry) KEO 75cl 14
Rodinos ¢ry) TSIAKKAS 75cl 16
Grenache Rouge-Shiraz «dry) KYPEROUNTA 75cl| 16
Cabernet Franc-Lefkada ry) ZAMBARTAS 75cl 24



IMPORTED WINES

Some of the wines on this menu contain sulphites

WHITE WINES €
Pinot Grigio, Italy 18cl 4.5
Moschofilero, Greece 18cl 4.5
Labrusco Bianco (medium sweet sparkling), 1taly 75cl 14
Moschofilero Mantinia «ry) HADJIPAVLOU, Greece 75cl| 22
Sauvignon Blanc «ry) KARIPIDIS, Greece 75c| o 26
Chardonnay «ry) KARIPIDIS, Greece 75cl o 29
RED WINES

Agiorgitiko, Greece 18cl 4.5
Merlot, Italy 18cl 4.5
Agiorgitiko Nemea «dry) HADJIPAVLOU, Greece 75cl 24
Syrah ry) KARIPIDIS, Greece 75cl @ 28
Merlot ary) KARIPIDIS, Greece 75cl # 28
Cabernet Sauvignon ¢ry) BIBLIA CHORA, Greece 75cl 28
ROSE WINES

Mateus Rose, Portugal 18cl 4.5
Mateus Rose, Portugal 75cl 14
Lambrusco Rosato (medium sweet sparkling), Italy 75cl 14
DESSERT WINES

Commandaria KEO 5cl 35
HOUSE WINES

White 18cl 4
Red 18cl 4
White 75cl 1
Red 75cl 1
DIGESTIVES

Grappa 4cl 5
Jagermeister 4cl 5
Underberg 2cl 5
Fernet Branca 4cl 6

® wine from grapes of organic farming
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STARTERS & PLATTERS

Nachos With Sour Cream & Guacamole Dip
nachos with sour cream (milk) & guacamole dipping sauce

Ouzo Meze Platter
cherry tomatoes, olives, kefalotyri cheese (milk), smoked ham &
bread rolls (wheat)

Cypriot Meze Platter

grilled halloumi cheese (milk), lountza, sausages, mushrooms, served
with pita bread (wheat) and a variety of dipping sauces:

tachini (sesame), tzatziki (milk) & tarama (fish)

Cheese Platter
emmental, halloumi, feta, brie, kefalotyri, mozzarella, roquefort &
cheddar cheeses (milk)

Combo Starters

chicken wings (wheat, eggs), chicken nuggets (wheat, milk, soybeans),
spring rolls (wheat), cheese sticks (milk, wheat), onion rings (wheat) &
potato wedges

SALADS

12

12

12

Greek Salad With Feta Cheese
traditional greek salad with tomatoes, cucumbers, bell peppers, black
olives, feta cheese (milk) and onion slices, served with olive oil vinaigrette

Smoked Salmon & Avocado Salad
fresh greens with avocado & smoked salmon (fish)

Grilled Chicken Ceasar Salad

fresh lettuce topped with marinated grilled chicken, parmesan cheese
flakes (milk), croutons (wheat) and dressed with a silky ceasar dressing
(eggs, milk, fish)

Grilled Vegetable Salad With Goat Cheese

chargrilled italian vegetable salad with warm aubergines, peppers &
courgettes topped with soft goat cheese (milk) and fresh greens
drizzled with orange vinaigrette and honey

BURGERS

10

12

12

12

Vegetarian Burger in Bread Roll*
veggie burger (soybean, gluten, lactose, eggs, mustard), ripe tomato,
sliced onions served in a bread roll (wheat, sesame)

Beef Burger with Cheese in Bread Roll*
classic beef burger (eggs, wheat) topped with cheese (milk), tomato,
lettuce & cucumber

Additional Ingredients (per item):
onion rings (wheat), bacon, mushrooms

*Served with french fries

10

125



SANDWICHES

Ham & Cheese Toasted Sandwich*
(milk, wheat)

Grilled Halloumi & Lountza Pitta Sandwich*
(milk, wheat)

Club Sandwich*

toasted bread (wheat), cheese (milk), ham, eggs, bacon, chicken, lettuce

Smoked Salmon & Cream Cheese Tortilla Wrap
(fish, milk, wheat)

*Served with french fries

PASTAS

10

1

12

Spaghetti
spaghetti pasta (wheat) with your choice of bolognese, napolitana or
carbonara sauce (milk, eggs)

PIZZAS

12

Pizza Margarita
thin crust (gluten, milk) topped with mozzarella cheese (milk), fresh
tomatoes, basil, oregano & extra virgin olive oil

Ajax Special Pizza
thin crust (gluten, milk), topped with tomato sauce, mozzarella cheese
(milk), ham, green peppers, olives, basil, oregano & extra virgin olive oil

10

12



