Signature Cocktalls

Amanda
Gordon'’s gin, pineapple, fresh ginger,
fresh lemon

Breakfast In Nicosia
Gordon'’s gin, Cointreau, fig marmalade,
fresh lemon

Bastione Grande [v]*

Stolichnaya vodka, Grand Mamier,
Wenneker creme de cassis, strawberry, basil,
black pepper

Continental
Homemade infused Havana (3y) with thyme,
St. Nicholas commandaria, orange marmalade

House Spiced Mai Tai
Homemade spiced blend of Angostura (5y)
and Bacardi (8y), Cointreau, fresh lemon

Home Sage
Homemade infused Jose Cuervo Gold
with sage, agave nectar, fresh lemon

Honey Love
Woodford bourbon, honey, fresh grapefruit

Locavore
Homemade infused Tanqueray gin with
lemon, honey, fresh Cyprus basil and lemon

Twisted Twist
Bacardi rum, Wenneker peach liqueur,
fresh apple and lime

Winter Cocktails

Fire Seeds

Homemade infused Stolichnaya vodka with
pepper, fresh pomegranate, fresh lemon,
vanilla syrup

Ginger-Berry [v]*

Homemade infused Havana (3y) rum with
thyme, pineapple juice, blackberry syrup, fresh
ginger, fresh lemon

Hot Wine

Red wine, fresh orange, fresh lemon, honey,
cloves

Kentucky Apple Cider [v]*
Woodford bourbon, Homemade hot apple
cider, fresh lemon

The Nocciola Inverno

Homemade infused Stolichnaya vodka with
vanilla, Frangelico, Wenneker white Creme de
cacao, butterscotch



Classics with a twist

Cocktalls

French Martini

Stolichnaya vodka, Wenneker creme de
cassis, pineapple juice

Pimm’s Cup

Pimm'’s, fresh orange, cucumber and mint
topped up with sprite

Vanilla Espresso Martini
Homemade infused Stolichnaya vodka
with vanilla, Patron XO, espresso

Zigolo
Campari, Aperol, Limoncello, orange,
fresh lemon, sparkling water

Chin Chin

J&B whiskey, fresh green apple, honey,
sparkling wine

House Nectar

Pineapple, honey, sparkling wine
Hugo [Vv]*

Elderflower syrup, sparkling wine, soda

Lace
St. Nicholas commandaria, Wenneker
peach liqueur, honey, sparkling wine

Champagne Cocktails

Campagne Chin Chin
Champagne Nectar
Di Saronno Mimosa
Mojito Royal

Spicy Strawberry

Sangria (Red, White, Rose)
Margarita/Daiquiri
(lemon or strawberry)

Infused Spirits

Angostura (5y) and Bacardi (8y) rum
infused with homemade spiced blend

Havana (3y) rum infused with thyme
Jose Cuervo Gold infused with Sage
Stolichnaya vodka infused with lemon
Stolichnaya vodka infused with vanilla
Tanqueray gin infused with lemon

Tanqueray gin infused with cloves
and vanilla



Vodka ()
Absolut

Russian Standard
Stolichnaya
Stolichnaya Gold

Premium Vodka )
Beluga

Belvedere

Ciroc

Grey Goose

Ketel One

Stolichnaya Elite

Gin (sc)
Bombay Sapphire
Gordon'’s

G'Vine

Hendrick's
Tanqueray

Whisky (s

Dewar's

Famous Grouse

Grant's

J&B

Jameson

Johnnie Walker Red Label

Premium Whisky (sc)
Chivas Regal (12y)

Chivas Regal (18 y)
Dalmore (12y)

Glenfiddich (12y)
Glenfiddich (18y)
Glenmorangie

Johnnie Walker Black Label
Lagavulin (16y)

Macallan Amber

Macallan Sienna

Macallan Ruby

Bottles o«
Regular Spirits
Premium Spirits
Mixers:

Juices and soft drinks
Sparkling water and Energy drink



Rum (s
Bacardi Blanco
Bacardi (8 y)

Havana (3y)
Pyrat XO

Bourbon (a)
Jack Daniel's
Woodford Reserve

Tequila sy
Jose Cuervo Silver
Jose Cuervo Gold
Patron Silver
Patron Anejo
Patron Reposado

Cognac/Brandy ()
Bas Armagnac Tariquet X.O.
Henessy X.O.

Maxime Trijol Cognac

Metaxa 7/ Stars

Metaxa Private Reserve

Liqueurs/Other Spirits
Aperol

Baileys

Campari
Cointreau
Disaronno Amaretto
Drambuie
Fernet-Branca
Frangelico

Grand Marnier
Grappa
Jagermeister
Kahlua

Limoncello

Malibu

Cinzano Bianco
Cinzano Dry
Cinzano Rosso
Passoa

Patron XO cafe
Pimm’s

Rau Mirto
Sambuca Black
Sambuca White
Skinos Mastiha
Smirnoff North
Southermn Comfort
Ursus

Mixers:

Juices and soft drinks
Sparkling water and Energy drink



Hot/Cold Beverages

(Coffee service after dinner)

Cappuccino
Double Espresso
Espresso

Filter Coffee
Freddo Espresso
Freddo Cappuccino
Frappe

Tea Selection

Other Beverages (250 mi)

Soft Drinks
Juices
Red Bull

Beer 33 q)

Carlsberg
Chimay Blue
Chimay Red
Chimay Yellow
Heineken

KEO
Kopparberg
Stella

Water/Sparkling Water

Imported Still Water (750 ml)
Badoit (330 ml)

Perrier (330 ml)

San Pellegrino (250 ml)



Bar Food

Chef's Bruschetta

Chicken pie with yogurt mousse

Dolmades with quinoa, feta, tomato
and yogurt dip

Fish cakes with spice dynamite sauce

Chicken "“Satay” with fresh coriander
and chilly pesto

Crispy baby shrimp with oriental spices

Mini beef burgers with tomato chutney
and freshly cut fries

Pork fillet in a skewer with piquant
yogurt sauce

Mediterranean cheese selection (small)

Mediterranean cheese selection (large)

®Gaynto oto Bar
Mmpouokéta nuePag
Kotdmita pe poug amod yiaolpt

NtoAuddeg and kivda, @éta, vroudta
Kal yiaoupT

WapokpokeTeg e TKAVIIKO 0OG

Kotdémouho “Satay” pe méoto and ppéoko
KOAlavtpo kai chilly

Tpayavég yapidoUAeg e
QAVATOAITIKA PTTaxapikd

Mivi pooxapioia burgers pe chutney
VIONATAg Kal OTTTIKEG TNYAvNTES TTATATEG

Mapivapiopgva kopudtia and Yapoveppl
ota EUAAKIa Pe TTIKAVTIKO yiaoupT

EmAoyr) and pecoyeiakd tupid (pikpo)

EmAoyr) anmd pecoyeiakd tupid (peydAo)



