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BEERS

Heineken
Stella 0,33 L
Stella 0,5L
Sakara

Sol

Meister Max

RTDS

Butler’s Gin
lemon and mint

Blue 40

Freeze, Pink, Berry

WINE

Omar Khayyam

(red/white/rosé)

Beausoleil
(red/white/rosé)

Grand Marquis
(red/white)

Chateau de Granville

(red/white)

Cape Bay Merlot (rcd)

Cape Bay
Chardonnay (white)

Shahrazade

(red/white/rosé)

Aida (sparkling)
Belle Vie (red/white)
Baila (rosé)

Castello Di Trevi
(red/white/rosé)

Prices Subject To +12% Sales Tax +14% VAT



Premium Whiskey
(Black Label, Chivas, Glenfiddich)

Regular Whiskey

(Jameson, Jack Daniel’s, Jim Beam, Red Label)

Vodka Smirnoff
Vodka Local - Blue 40
Gin Gordon’s

Gin Local - Butler’s
Gin Local - Harry’s
Rum

Rum Local - Mosaic

LIQUEURS

Tequila
SKinos (local)
Jagermeister

Prices Subject To +12% Sales Tax +14% VAT
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Fox Hunter

Gordon’s gin, Jagermeister, pineapple juice, passion fruit purée, mixed berry juice

Agurk Screamer

Gordon’s gin, triple sec, lemon mixed with fruity cranberry and muddled fresh
cucumber

.
© 0000 0000000000000 000000000000000000000000000000000000000000000000000000000000000000000"°

VODKA gy

Floral Sage

Smirnoff vodka with triple sec, zesty lemon, sweet sage & floral rosemary,
topped with soda

Twilight Spice

Smirnoff vodka mixed with wormwood & spicy curry lime cordial, cherry, lemon
& rosemary served with a spoon of mastic paste

Dazed & Infused

Smirnoff vodka shaken with homemade lemongrass & black pepper syrup, fruity
peach, lemon and topped with soda

The Fresh Grad

right out of the gate with Smirnoff vodka, strawberry & passion fruit purée,
mixed berry juice and a splash of lemon juice

Black Bull

Smirnoff vodka and blue curacao with cranberry juice, a dash of cherry and
topped with Red Bull

Prices Subject To +12% Sales Tax +14% VAT
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SIGNUTARE COCKTAILS

GIN GORDON’
The Pharaoh’s Cup

Drink like a pharaoh with Gordon’s Gin and our homemade oleo saccharum,

herbal elderflower, citrusy lemon and topped with soda

Frosty Tatsumaki
Gordon’s Gin with lemon wasabi & lemongrass, served on a platter with delicious
pistachio pops and fresh ginger

Granaattiomena

Gordon’s Gin with pomegranate juice, zesty lemon, rosemary & elderflower,
topped with tonic

The JP

Gordon’s Gin blended with passion fruit, lemon, mint, topped with soda and
finished with a rose water mist

Rosemary Gin

Gordon’s Gin mixed with rosemary & elderflower, lemon and fruity mixed berry
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Prices Subject To +12% Sales Tax +14% VAT
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SIGNUTARE COCKTAILS
RUM

Date with Destiny

take a chance with rum, sweet dates, tangy lemon, and bitters, topped with soda

Moringa Bloom

rum, moringa & oleo saccharum with lemon juice

WHISKEY

The Botanical Buzz
J&B whiskey with sage, ginger and aqua faba, topped with bitters

Smokey Bourbon
bourbon, honey, ginger and lemon in a smoked rosemary glass

TEQUILA

Serpent’s Kiss
silver tequila with agave and lemon juice, finished with wormwood cordial

Tequila Bumble

silver tequila with ginger, honey, agave and lemon juice with a sour flake rim
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Prices Subject To +12% Sales Tax +14% VAT



INTERNATIONAL COCKTAILS

Gin Basil Smash

gin, lemon juice, simple syrup, basil

Margarita
tequila gold, cointreau, lime juice, agave

Moscow Mule

vodka, Fresh ginger, lemon juice, homemade Ginger syrup, Gingerale, bitters

Long Island Iced Tea

vodka, rum, gin, tequila, triple sec, lemon juice, coca cola

Bloody Mary

vodka, tomato juice, lemon juice, worcestershire sauce, tabasco, salt and pepper,
celery stick

Mojito

rum, lime, sugar, mint, soda

JAZZY SHOTS

Blue Kamikaze

vodka, blue curagao syrup, lemon juice

Doudou

vodka, lemon juice, olive, Tabasco

Prices Subject To +12% Sales Tax +14% VAT



COCKTAIL PITCHERS
(SERVES 6)
Sangria - Red/White

red/white wine, rum, honey, orange, apple slices, lemon slices, sprite

Bloody Mary

vodka, tomato juice, worcestershire sauce, salt and pepper
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VIRGIN COCKTAILS

Virgin Mojito

lime juice, brown sugar, mint, soda

Passionate Bull

passion fruit purée, fresh orange juice, Red Bull

Strawberry Basil Lemonade
strawberry purée, lime juice, fresh basil, fresh strawberry, topped with Sprite

Fruit Fantasy
apple juice, mixed berry juice, strawberry purée

SOFT DRINKS

Red Bull Energy Drink

Red Bull Sugar Free

Red Bull White Edition

Soft Drinks and Canned Juices
Fresh Juices

Mineral Water (small)

Prices Subject To +12% Sales Tax +14% VAT






COLD APPETIZERS
Cheese Plate

Hummus @
Creamy chickpea paste with Tahini, served with Pita or Balady Bread

Cheese & Tomato )

Areesh Cheese with Spicy Tomato, served with Pita or Balady Bread

Roasted Olives & Greek Feta ®

Roasted olives with savory and creamy feta cheese with marinated
Herbs and olive oil

Buffalo Bocconcini @)
Bocconcini with Sun-dried Tomatoes and Herbs

Guacamole & Pico de Gallo @

Mashed avocado-based dip mixed with lime and salt with mixture of
diced tomatoes, white onion, jalapenos, and cilantro, Served with Crispy
Nachos

Salmon-Avocado Tartare
grade salmon and creamy avocado with soy sesame and parmesan pita

Salmon-Seabass Carpaccio
sliced raw salmon and seabass with orange-mustard dressing

Oaxacan Shrimp Shots
grilled or poached shrimp with spicy avocado salsa served in shot glass

Prices Subject To +12% Sales Tax +14% VAT



SALADS

Caprese ()
Buffalo mozzarella slices with fresh tomato slices and basil
leaves

Greek Salad @

chopped tomatoes, sliced cucumbers and red onion with feta
cheese mixed with olives and oregano

Classic Caesar Salad
fresh romaine lettuce topped with toasted croutons and
Parmesan cheese

Add Chicken
Grilled Herb Chicken Breast

TACOS
(3 Pieces)
Crunchy Shrimps

Spiced shrimp with hot coleslaw

Crispy Panko Chicken
Tender chicken strips with Pico de Gallo and bang bang
sauce

Grilled Paprika Chicken
Marinated chicken seasoned with paprika and cilantro sour
cream

Smashed Beef Taco Dalida

Juicy seasoned ground beef taco meat and crispy shells with
spicy pickle aioli

Prices Subject To +12% Sales Tax +14% VAT



SANDWICHES

Melted Turkey-Cheddar Sandwich

sliced turkey with tomato, basil and pesto with sharp grilled cheese

Fried Korean Chicken Burger
Crispy fried chicken thigh tossed with sauce and pickled cucumber and
cabbage salsa

Grilled Shrimp Brioche Roll

Charred shrimp tossed in a creamy dressing with spring onion-celery
mayo, served inside a toasted, buttery, and soft brioche bun

Beef Hawawshi
Spiced beef with juicy filling made with onions, garlic, peppers, and
herbs

Beef Hawashi with Cheese
8 0z. Smashed Rib-Eye Burger

High-fat burger mixed with red cheddar and caramelized onions, served
in a brioche bun

Prices Subject To +12% Sales Tax +14% VAT



HOT APPETIZERS

Halloumi Saganaki
fried cheese with grapes, pistachio, and arak thyme honey

Baked Camembert
Camembert cheese topped with creamy mushroom fricassee and

pine nuts
Truffle French Fries

Crispy Calamari
Deep fried squid cut into rings or tubes seasoned with piquant
roasted pepper aioli

Fried Chicken Karaage
Deep fried chiecken marinated with lemon aioli

Whisky Honey Buffalo
Chicken Lollipops

Chicken Liver
Stir fried chicken liver with garlic, coriander and Onion

Spicy Oriental Sausages
Oriental Sujuk with mixed spices

PASTA

Penne Mediterranean Style
With Shrimps

Linguini Alfredo

with Chicken & Mushroom Cream

Penne with Meatballs
Marinara Sauce

Prices Subject To +12% Sales Tax +14% VAT



DESSERT

Créme Caramel

Créme briualée
Baked Vanilla Custard

Mouse au Chocolat
Seasonal Fruit Meringues & Cream

X
X

Prices Subject To +12% Sales Tax +14% VAT






