BLUEBERRIES

RESTAURANT & BAR

The personal touch

Established 1985

Welcome and thank you, on behalf of all of us here at Blueberries restaurant, for choosing

to dine with us tonight! Whether you are a returning customer/friend or whether it be your

first time here, we hope that we uphold our reputation of great food, excellent value for
money and great service, giving you our personal touch that we are well known for.

About Us

John and Chris the owners are originally from Manchester and Bristol in
the UK. With the help & support of family & friends, we have managed to build an
excellent reputation! By doing so an array of clientele from around the world who visit
Blueberries year after year, spread the word to their friends and families, write reviews
on Trip Advisor, Google & Like their Facebook Page.

We are very active in our community, hosting Charity events as well as
participating. We also organize and cater for special occasions, birthdays
hen nights, stag parties, etc.

We love to interact with our clients and invite you to become part of our
Loyalty Program that gives you access to our weekly newsletter. It
contains special offers, promotions, monthly draws, and contests. If you
would like to take part, make sure you let your waiter know!

Once again, thank you and be sure to let us know if we have upheld our
Reputation!



10.

11.

SOUP OF THE DAY / 2OYNA THXZ HMEPAZ
Chef’s home made soup please ask waiter for today’s / oUma tou
Mayelpa, TTapoKaAw PWTNOTE TO 0EPBLTOPO

PRAWN SALAD / ZAAATA ME FAPIAEZ
Delicious prawns served on a bed of crisp shredded lettuce with Rose
Marie sauce and garnish / 2epBipovtatl pe Rose Marie cwg

PATE / NATE

Chef’s home made country style smooth chicken liver pate, toast & crisp

salad garnish with cranberry sauce / Zmutiko maté amo cuKwTL
KOTOTIOUAOU, OEPBLPLOUEVO LE TOOT KOl KPAUTIEPU GOC

HALLOUMI & ROCKET / XAAAOYMI & POKA

Deep fried Halloumi, served with rocket, cherry tomato, oregano &
honey balsamic dressing / Tnyavtto xaAAoU L, ogpPipetal pe caldta
poKa, vtopativia, plyavn Kot 6o¢ e HEAL Kot EUSL BaAoauLko

LOUNTZA HALLOUMI KEBAB / 2OYBAAKI AOYNTZA XAAAOYMI
Served with green salad, cherry tomato and drizzled with

carob syrup / ZepBipetal pe mpaoivn coAdTa Kol VIOopaTivia
YOPVIPLOUEVA LE XOPOUTIOUEAO

AVOCADO PRAWNS / ABOKANTO ME FAPIAEZ

Delicious prawns served on a bed of soft avocado on shredded crisp
lettuce topped with Rose Marie sauce and salad garnish /
YepBipovtal pe papoUAL Kal Rose Marie owg

MUSHROOMS IN GARLIC CREAM SAUCE/ MANITAPIA ME
ZAANTZA ZKOPAOY

Saute mushrooms, white wine and garlic cream sauce / Jwtaplopéva
povLITapLlo Le cAAToa OKOPSOU & KPEC

BUFFALO CHICKEN WINGS / ®TEPOYTEZ KOTOMNOYAOY
Coated in savory flour deep fried and served with choice of chilli
sauce, sweet or hot, or garlic mayonnaise dip / Tnyavitég pe caitoa
NG OPECKELAC 0OC, KAUTEPO TOIAL, YAUKO TOiAL j okopddtn paylovela

SPRING ROLLS

Vegetable spring rolls served with a salad garnish and sweet chili dip /
Spring

Rolls Aayavikwy oepBLplopéva po coAdta kot YAUKO TolAL

FRESH MUSHROOMS IN LEMON & HERB BREADCRUMBS
/ ®PEZKA MANITAPIA NANE ME AEMONI

Served with a chilli sauce, hot or sweet or garlic mayonnaise dip /
YepPBipovtal pe kouTepH 0AAToO 1) okopSATh paylovela

MUSSELS / MYAIA

Delicious green shell mussels from New Zealand served in an ouzo,
garlic fresh cream sauce with tarragon / Amo tn Néa ZnAavéia,
oepBipovtal pe caitoa amnod oulo, okopdo, ppEoKLa KpEUQ

4.95

6.95

6.90

6.50

6.70

7.80

7.60

7.25

7.10

7.50

7.90



12.

13.

14.

15.

16.

17.

18.

19.

pAV

21.

GARLIC BREAD WITH MELTED MOZARELLA CHESEE
2KOPAOWQMO ME MOTZAPEANA

GARLIC BREAD / £ KOPAOWQMO

TZANTZIKI / TZANTZIKI
Yoghurt, mint & cucumber with pita bread / MoaoUptt, Sudopo Kat
ayyoupL Kal mita

TYROKAFTERI/ TYPOKA®DTEPI
Feta cheese, chilli with pita bread / ®<ta, toilt kat mita

TARAMOSALATA / TAPAMOZAAATA

Fish roes, olive oil & lemon juice with pita bread/auyotdpayo pe
AASL eALAg Kal PETKO XUUO AEpoVIOU Kal Tiital

KALAMATA OLIVES BLACK OR GREEN /
EAIEZ KAAAMATAZ MAYNEZ H NPAZINEZ (V)

GREEK SALAD / EAAHNIKH ZANATA
Tomatoes, cucumber, onion, feta cheese and olives / Ntoudra,
ayyoupt, KpeUSL, dEta Kal EALEG

CAESAR SALAD / 3ANATA TOY KAIZAPA

Romaine lettuce, grated parmesan cheese, croutons and caesar
dressing /

MapoUAL, Ttappeldva, KPOUTOVG KoL 0wG TOU Kaloapa

6.90
4.80

4.50

4.50

4.50

4.50

5.90

5.75

CHERRY TOMATOES & MIX LETTUCE SALAD / NTOMATINIA KAI 5.75

2ANATA MAPOYAI

Rucola, cherry tomatoes salad with rocket and croutons / PoukoUAAa,

VTOMOTIVLO KOl COAGTO LOPOUAL

TOMATOES, ONION, FETTA & FRESH PARSLEY SALAD /
NTOMATA, KPEMMYAI, ®ETA & MAINTANOZ

Sliced tomatoes & chopped onion with feta cheese, parsley & olive oil

Ntopdto, Kpe LS, dETA, pHaivtavog kat EAatdAado

6.60



22.

23.

24,

25.

26.

27.

28.

29.

30.

31.

32.

FISH BAKE / WAPI WHTO

Shrimp, white fish, Crabstick, cooked in a white wine bechamel
cheese sauce / lTapideg, dompo YPadpt, kapoupag Pnuéva oto polpvo
0€ AOTPO KPAoL, KPEUD UMECAUEN Kal Tupl

SWORDFISH STEAK / ®PEZKO ZIDIAZ
Grilled to perfection with garlic or lemon herb butter / 3tn oxapa pe
Boutupo okopdou f BolTupo Aepoviol

FILLETED FISH / WAPI ®QIAETO (*)
Skinned boned & filleted, grilled with lemon butter / WaptL d\éto
oTnV oXApa Pe AEUOVL Kal BoUTtnpo

KALAMARI RINGS / KAAAMAPI POAEANEZ (*)
Cut into rings, tossed in flour & fried / Tnyavitég podéheg kahapoplou

FRESH KALAMARI WHOLE / ®PEZKO KAAAMAPI
Grilled With olive oil & a splash of fresh lemon / OAékAnpo otnv
oxapa pe eEALOAad0 Kat AsoVL

PRAWNS / TAPIAEZ (*)
Saute with fresh garlic butter or lemon butter served on a bed of rice
with your choice of potatoes & crisp fresh side salad / ZepBipovtal pe
ok0pdo 1 Agpovt, cuvodelovtal pPe pUTL, TIATATEG KoL COAATO

PEEL AND EAT PRAWNS / FTAPIAEZ ME TO KEAY®DOZ (*)
Cooked whole in their shell served with a sweet chile dip. Choice of
potatoes & a fresh crisp side salad / Wrivovtal pe 1o kEAudog,
oepPipovtal pe cdAtoa TtolAL, MATATEG KAl caAdta

SALMON FILLET / ZOAOMOZ (*)
Salmon steak grilled with a pinch of black pepper, with lemon butter
& parsley 2tn oxdpa pe BolTUPO, AEUOVL, HATVTAVO, LOUPO TILTEPL

SALMON FIORENTINA / 2OAOMO3Z ®IOPENTINA (*)

Poached fresh salmon topped with a creamy white wine, sauce with a
hint of ouzo & prawns / ®péokog YoAopog Noaé pe odAtoa AsukoU
KpaoLoL, oulo Kal yapideg

FRESH SEA BREAM / ®PEZKA TZINOYPA

Local Cypriot fresh fish filleted, grilled in olive oil, sea salt, & lemon
juice / Ntomio Kumploko ¢pidéto atnv oxdpa pe eAatoAado kot AepovL
may contains bones / iowg va epLEXeL KPA KOKaAa

MIX FISH PLATTER FOR 2 PERSONS

Fresh whole see bass, 8 kalamari rings, 6 mussels, 4 peel & eat
prawns, served with rice, salad & a choice of jacket potato or hand
cut chips / ®péoko oAokAnpo AaBpdkt, 8 kahaudpla, 6 podia, 4
yapideg yiyag, oepBipovrtal pe pull, caldta Kot eTAoyn amd notata
jacket i Tnyavitég matdreg

14.20

17.45

16.50

15.25

21.10

21.10

21.10

19.80

20.65

20.90

47.00



33. BLUEBERRIES SPECIAL / BLUEBERRIES ZMEZIAA (250gr)
Fillet steak cooked in .......... Sorry! Secret recipe!! / Jték pléTo
MOYELPEUEVO OE........ Zuyvwun! Muotikn ocuvtayn

34. FILLET PEPPER STEAK / ITEIK MINEPATO (250 gr)
Prime fillet steak flamed in brandy & red wine, finished in a sauce of
ground & crushed black pepper with fresh cream / Mayetlpepévo pe
UTTPAVTL, KOKKLVO Kpaai, LaUpo TIMEPL Kol PPECKA KPELLQL

35. FILLET STEAK DIANE / ITEIK NTATANA (250 gr)
Prime fillet steak saute with chopped onions & mushrooms, flamed in
brandy & red wine, finished in a sauce of french mustard & fresh cream /
MayelpeEVO e KPEUUUSLA, HaVLTAPLA, UTTPAVTL, KOKKLVO Kpaol, yaAAlkn
pouotapda Kol ppEoKa KpEUA

36. FILLET STEAK MARSALA / XTEIK MAPZAAA (250 gr)

Prime fillet steak flamed in brandy, finished in a sauce of onions, mushrooms
italian marsala wine & fresh cream / Mayelpepévo pe Umpavtt Kat caAtoa

o KPEPHUSLA, LOVITAPLA, LTAALKO pLapodAa Kpaol & ppeoka KpEpa

37. SPECIAL OF THE HOUSE (for 2 persons) / ZNEZIAAITE TOY
EZTIATOPIOY (yia 800 atopa)
Fillet steak saute in butter, flamed in brandy and cherry liqueur, finished
with mushrooms in a fresh cream sauce and served on a platter / Stk

ETO payelpepéva e BoUTUPO, KOL GAATOA LIE UTIPAVTL, OLEPU, HAVITAPLOL

KoL GpECKA KPEUQL

38. FILLET STEAK / ZTEIK ®IAETTO (250 gr)
The supreme and most tender cut cooked with a little butter to your
liking. Served plain with mustard. / To mto anaAo Koppdtt omd
TPUEPO OTELK payelpeVETaL PE Alyo BoUTupo. ZepPipetal OKETO UE
pouotapda

39. SIRLOIN STEAK

Classic cuts of beef full of flavour cooked with a little butter into perfection

to your liking. Served plain with mustard. / Eva kAa.ootkd Bodwvo yepato
veUOoeLG payelpevetal pe Alyo Poutupo, oepPipetal okETO Pe pouotapda

40. RIB EYE STEAK

Classic cuts of beef full of flavour cooked with a little butter into perfection

to your liking. Served plain with mustard. / Eva kAaootk6 Bodwvo yepdto
YeUOELG payelpeveTal e Alyo BouTupo, oepPipeTal oKETO e pouoTapda

41. LAMB SHANK / KOTzI APNIZIO
Slow roasted lamb shank, roasted also with garlic, onion, rosemaryand

seasoned. Served with our special lamb gravy. / 2iyonuévo kotoL apviov

poli pe devtpoAipavo, okopdo, KPEUUUSL KaL ELYHO PTTOXAPLKWV.
YepPBipetal pe TNV I6AVIKA Hag caAToa apvioU.

42. PORK CHOP / XOIPINH MMPIZOAA

A large juicy pork chop served with apple sauce on the side. / Mia peydain

Toupepn xolpvn umpl{oAo oepPLpLOUEVN LE OWG UAAOU OTO TTAGL.
43. MIX MEAT PLATTER FOR 2 PERSONS

2 pieces of steaks,2 pieces of lamb cutlets, 2 pieces of pork Loin, 2 pieces of

chicken kebab, 2 pieces of beef soutzoukakia, 2 sausages, served with rice,
choice of jacket potatoes or hand cut chips, served with salad

31.95

29.95

29.95

29.95

62.00

27.95

23.95

26.95

21.50

14.95

42.00



44,

45.

46.

47.

48.

CHICKEN MARSALA / KOTOMOYAO MAPZANA

Succulent chicken breast sauté in butter with chopped onions and
mushrooms, flamed in brandy, finished with Italian marsala wine in a
fresh cream sauce / 3tr100¢, payslpepévo pe Boltupo, KpEUULSLA,
HavLTapLa, Umpavtu, ItaAtkd kpaoi MapodAa kot peoka KpEUa

CHICKEN PHILADELPHIA / KOTOMOYAO DINAAEADIA
Succulent chicken breast sauté in butter with cream cheese, prawns,
white wine & dill / 3t}6o¢ kotdmouAo payelpepévo pe BouTupo,
cream cheese, yapideg, Asuko kpaol kat avnBo

SMOTHERED CHICKEN / KOTOMNOYAO ME TYPI

Succulent chicken breast grilled with our special seasoning topped
with melted cheese & sauté onions & mushrooms / 2t6o¢ otn oxdpa
LE UTOXOPLKA, TUPL, KpEUUUOLO & pavitapla

DUCK A LA ORANGE / NAMIA ME MOPTOKAAI
Duck Breast served with Chef’s rich tangy orange sauce / 2epBipetal
e 0AATOO TTOPTOKAALOU

CHICKEN BLUE CHEESE

Succulent chicken breast finished in a blue cheese sauce with a dash
of cream. / Zti@oc¢ kotdmouAou oBnougvo pe blue cheese cwg pe Aiyn
KPEUA.

16.95

16.95

16.95

21.00

16.95



49.

50.

51.

52.

53.

54.

55.

MOUSSAKA / MOY:ZAKAZ

Layers of sliced potatoes, aubergines, courgettes, tomatoes, onions,
minced meat, topped with a bechamel sauce, served with a fresh crisp
side salad Matateg, peAt{aves, KOAOKUBAKLA, VIOUATEG, KLLAG UE KPEUQ
Ureotapél, oepPipetal pe calata

VEGETARIAN MOUSSAKA / MOYZAKAZ MNA XOPTODAIOYz (V)
Layers of sliced potatoes, aubergines, courgettes, tomatoes, onions,
topped with a bechamel sauce, served with a fresh crisp side salad /
Matdteg, peAttlaveg, KOAOKUBAKLA, VIOUATEC, KPEUUUSLA UE
UTECLApEN, KpEHQ, oepPlpeTal pe caAdTa

STIFADO / ZTIGAAO

Chunks of beef cooked in red wine, onions & vinegar in a rich sauce,
served with choice of potatoes & vegetables of the day / BoSwvo
LOYELPEUEVO LE KOKKLVO Kpaoi, Kpeppudia & E06L oepBipetal pe
TIATATEG KOlL XOPTOPLKA

CHICKEN KEBAB / KOTONOYAO ZOYBAAKI

Diced succulent chicken breast on a skewer, grilled & served on a bed of
rice with choice of potatoes & a fresh crisp side salad / Ztri@oc¢
KOTOTOUAOU TNV oxdpa, oepBipetal pe puT matateg & coAdta
SHEFTALIES / ZIEQTAAIEZ

Minced pork, onions & parsley made into meatballs, grilled & served
on a bed of rice with choice of potatoes & a fresh crisp side salad /
YepPBipovtal pe puT TTATATEG & CoAdTa

MINI MEZE / MINI MEZEAEZ

(Minimum 2 persons / eAdxLoto 2 dtoua)
A variety of different dishes served at intervals. Just sit back and enjoy
Aadopa Kumplakd midata

FULL MEZE / MEZEAEZ (minimum 2 persons / eAdxtoto 2 dtoua)
A variety of different dishes served at intervals. Just sit back and
enjoy it! Make sure you are hungry for this one / Aiddopa Kumprakd
Tata

16.75

16.45

18.00

16.95

16.95

21.50

per person /
kat’ dtopo

25.00

per person /
kat’ dtopo



56. BEEF BURGER / MOZXAPIZIO MNIDTEKI 16.95
100% pure ground prime beef steer, served on a sesame bun
with bacon, melted mozzarella cheese, tomatoes, onion
& BBQ sauce, served with hand cut chips /
Mruudtéxt amno 100% kabapd pooxapiolo Kiua, oepBipetal o€
OLOOUEVLO GPAT{OAAKL UE UTTELKOV, ALWUEVN LOTOOPEAQ, VTOUATA, KPEUUUSL
Kol BBQ ow¢. ZUVOSEVETAL UE TNYOVITEG TTATATEG.

57. CHICKEN CURRY / KOTOMNOYAO KAPY 16.95
Succulent diced chicken breast served on a bed of rice, topped
with lashings of medium hot madras curry sauce, served with
french fries & mango chutney /
KotomouAo otriBo¢ Koppévo og KUBoUC e caAToa KApU,
oepPBipetal pe puTL KAL TIATATEG TNYOVLTEG

58. BEEF CURRY / BOAINO KAPY 17.95
Diced Beef served on a bed of rice topped with lashings of
medium hot madras curry sauce, served with French fries &
mango chutney /
Bodwvo koppévo og KUBouG pe caAtoa kKAapu, ocepPipetal pe
PUTL KOL TIATATEG TNYOVLTEG

59. B.B.Q. PORK RIBS / XOIPINA PINZ 17.50
Full rack of ribs served in a delicious home made B.B.Q. sauce
served with choice of potatoes & salad garnish /
Putg pe vOOTLUN OTUTIOL0 CAATOO UMAPUTEKLOU, oEpBipeTal
LLE TIOTATEC KOlL OaAATO

60. CHILLI CON CARNE / TZIAI KON KAPN 16.95
Minced beef with kidney beans, onions, bell peppers, chilli,
tomato passata, served on a bed of rice, with french fries /
Bodwvoc kipag, dacoila, kpeppudia, TmEPLa, TOIAL Kal VIopATo



61.

62.

63.

64.

65.

66.

SPAGHETTI CARBONARA / ZNAITETI KAPMONAPA
Spaghetti with diced bacon, white wine and fresh cream
served with Parmigiano Regiano cheese on the side /
ITAYYETL UE UIMELKOV, AEUKO Kpaol Kal GpETKa KPELA,
oepPipetal pe tupt mapuelava

SPAGHETTI BOLOGNAISE / £NAITETI MNOAONEZ

Spaghetti served with our home-made meat bolognese sauce
and parmesan cheese on the side/

ITIAYYETL KE KIUA Kal Tupl MaApeocav

PASTA PENNE MIX / ZYMAPIKA AIA®OPA

Penne pasta in a garlic cream sauce with onions, mushrooms,
bell peppers served with Parmigianno Reggiano cheese /
Mévveg o€ CAATOO OKOPOOU HE KPEUMUSLO, pavitapla,
Tunépla, oepPipovral pe Tupl mappellava

PASTA PENNE MIX WITH CHICKEN NENNEZ ME KOTONOYAO
Penne pasta in a garlic cream sauce with onions, mushrooms,
bell peppers and diced chicken served with Parmigianno
Reggiano cheese /

Mévveg o€ cAAToa OKOPOOU UE KPEUUUSLA, LOVLTAPLA, TITEPLAL,
KOl KOUPATLO KoTOTtouAou, oepBipovtal pe Ttupt Mapueltava

SPAGHETTI NAPOLITANE / ZNAITETI NAMOAITANA
In a tomato sauce with Thyme, onion and Parmigiano
Regiano cheese /

2& 0AATOO VIOMATOG, KPEUMUSLA KAl TUPL Tapueldva

PASTA PENNE ARABIATA / MENNEZ APANIATA

In tomato sauce with a hint of garlic, olive oil, chili Tyme
and Oregano /

Y& odAtoa viopatog Le okopdo, eAatdAado, TolAL kat piyavt

12.75

12.95

12.90

14.20

11.80

12.10



67.

68.

69.

70.

71.

72.

SALMON SALAD

Fresh Norwegian salmon fillet grilled with a little virgin olive oil. /
Opéoko dAéTo coAwpol NopBnyiag otn oxapa pe Alyo mapBévo
eladrado.

SIRLOIN STEAK SALAD

A classic cut full of flavour. Sauce with virgin olive oil and butter. /
KAaooiko otéLk mou oepBipetal pe ppeoko Aadt kat Boutupo.

GRILLED CHICKEN BREAST SALAD

Succulent chicken breast grilled to perfection. /
Yt00¢ kotomouAou Pnuévo atn oxdpa.

PRAWNS SALAD

8-9 pieces cleaned & pealed with tail on. Lemon or garlic butter /
KaBaplopéveg yapideg pe Aspovi r okopSdoBoultupo.

HALLOUMI SALAD
Cypriot Halloumi cheese sliced & special deep fried /
Tnyovnto xoAAoUpL oepPLPLOUEVO O HETEC

CHEDDAR CHEESE
A mature classic Cheddar cheese

19.50

22.95

15.50

20.70

14.50

14.50



73. FISH FINGERS* / WAPOAAKTYAA*
Served with chips and vegetables /
YepBipovral Pe TATATEG TRYAVLTEG & AoXOVIKA

74. SAUSAGES* / NAOYKANIKA*
Served with chips and vegetables /
YepBipovral Pe TATATEG TRYAVLTEG & AoXOVIKA

75. BEEFBURGER* CHIPS / MMIDTEKI BOAINO*
Served with chips and vegetables /
YepPBIlpETaL LE TTOTATEG TNYOVITEG & AaXOVIKA
76. CHICKENBURGER* CHIPS / MMNI®DTEKI KOTONOYAO*

Served with chips and vegetables /
YepPBIlpETAL LE TIOTATEG TNYOVITEG & AaOVIKA

77. CHICKEN NUGGETS* / KOTOMMOYKIEZ*
Served with chips and vegetables /
JepPipovtal PUE TTATATEG TNYOVITEC & AaXaVIKA

7.70

7.70

7.70

7.70

7.70



78. BLUEBERRIES PIE / NITTA ME BLUEBERRIES
Homemade served with fresh cream or ice cream /
ITUTIKO YAUKLOUO LE DpEOKO KPEWUD 1) TTAYWTO

79. APPLE PIE / MHAONITTA
Served with fresh cream or ice cream /
YepPBipetal pe dpEoka KpEpa N mMoywtod

80. FRESH STRAWBERRIES / ®PEZKEZ ®PAOYAEZ
(When available) served with sugar, fresh cream, or ice cream /
Dpéokeg pAoUAEG EMOXNG e Laxapn, PPECKA KPEUA ) TTAYWTO

81. CHOCOLATE LAVA CAKE / TAYKIZMA $OKOAATAZ
Served with vanilla ice cream, chocolate sauce / TAOklopa pe yépion
OOKOAATOC, OEPBIPETAL PE TOYWTO KOl YopVITOUPa GOKOAATOG

82. HOMEMADE BLUEBERRY CHEESECAKE /
2MITIKO TZEIZKEIK

83. HOMEMADE PANNA COTA / ZNITIZIA NTANAKOTA
(Blueberries or Strawberry)

7.10

7.10

6.80

7.10

6.70

6.70
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Draught Beers
LEON PINT (55cl)
KEO PINT (55cl)

LEON HALF PINT (25¢l)
KEO HALF PINT (25c1)

Local Beers

CARLSBERG (33cl)
LEON (33cl)

KEO (33cl)
CARLSBERG 0.0 (non alcoholic) (33cl)

Imported Beers
MYTHOS (33cl)
FIX DARK (33cl)

CORONA (35.5cl)

Ciders
SOMERSBY (33cl)
MAGNERS IRISH CIDER (33cl)

KOPPABERG (33cl)
STRONGBOW CIDER (27.5cl)

Soft Drinks

SOFT DRINKS (45cl)
SOFT DRINKS (25cl)

FRUIT JUICE (45cl)

SURGIVA STILL MINERAL WATER (75cl)

SURGIVA SPARKLING WATER (25¢l)
SURGIVA SPARKLING WATER (75¢l)
FEVER TREE TONIC WATER

Elderflower / Gingerbeer / Naturally Light (20cl)

MILKSHAKES WITH ICE CREAM (45¢l)

3.60
3.80

2.40
2.50

3.00
3.00

3.00
3.00

4.00
4.00

4.40

4.40
4.50

4.40
4.20

4.00
2.50

4.00
3.60
2.90
4.80
3.50

4.90

c‘___j
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<
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[=]
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i=
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i=]
=
=2
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FEVER-TREE

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBdvovTal OTIG TINES



KYPEROUNDA WINERY




Wines/Kpaowx

Local Red Wines ¢ €
BLUEBERRIES RED smooth 17.50
KYPEROUNDA PSILA KLIMATA 26.00
Cabernet Sauvignon / red-dry :
KYPEROUNDA SKOPQOS 26.00
Shiraz / red-dry g }
KYPEROUNDA ANDESITIS 19.00
red dry - blended . \
BOUTARI AGIORGITIKO (GR) 21.50 |
EZOUSA CABERNET SAUVIGNON-MOURVEDRE 17.50
red dry - smooth :
Local White Wines
BLUEBERRIES WHITE
a crisp light wine 17.50
KYPEROUNDA PETRITIS 19.00
Xynisteri / white dry crisp, long after taste ’
KYPEROUNDA ALIMOS 26.00
Chardonnay / aromas of vanilla, yellow fruits )
BOUTARI MOSCHOFILERO (GR) 21.50
white dry aromatic .
EZOUSA XYNISTERI
white-dry 18.00
THISBE
medium fruity white 16.50
KOLIOS IRIS
Spourtiko - white dry 22.00
Local Rose Wines ¢«
BLUEBERRIES ROSE dry 17.50
KYPEROUNDA ROSE

. . i 19.00
semi-dry rose wine excellent as an aperitif
EZOUSA MARATHEFTIKO 19.50

Village Wine By The Carafe

FULL CARAFE (100cl) 13.00

dry red or white, medium red or white

2 CARAFE (50cl)

dry red or white, medium red or white 6.50

GLASS OF VILLAGE WINE (25¢l) 3.80

All Taxes are included in the prices ¢ O1 @6pol oupTTEpIAapBAvOVTaAl OTIG TIUES



Imported White Wines

TOCORNAL SAUVIGNON BLANC

white dry aromatic bouquet

BLOSSOM HILL CALIFORNIA crisp & fruity
CONOSUR BICICLETTA CHARDONNAY chilean fruity

Is a pleasant and fresh wine, very balanced, with a great acidity

CONOSUR BICICLETTA SAUVIGNON BLANC

elegant and freshness

WOLF BLASS E.H. SAUVIGNON BLANC
high acidity

WOLF BLASS E.H CHARDONNAY

soft wine / medium body

TERRA SERENA PINOT GRIGIO

everyday wine perfect as an aperitif

Imported Red Wines s

TOCORNAL CABERNET SAUVIGNON
BLOSSOM HILL CALIFORNIA

Smooth & fruity wine

CONOSUR BICICLETTA SYRAH

Chilean full bodied wine

CONOSUR BICICLETTA MERLOT

Chilean fruity & soft wine

WOLF BLASS SHIRAZ

bright/ aromatic/ soft tannins

WOLF BLASS Y.L CABERNET SAUVIGNON

smooth /rich flavour dark plumm /blackberry/chassis

BV CALIFORNIA MERLOT

red fruits aromas /soft tannins

CASTELLO CHIANTI CLASSICO

Full bodied wine, sweet herbs

CASTELLO DI QUERCETTO CHIANTI

Italian red wine, light tannins

CONOCUR BICICLETTA CABERNET SAUVIGNON

a well balanced wine

Imported Rose Wines ¢

BLOSSOM HILL Juicy & fresh
CONOSUR PINOT ROSE chilean smooth rose wine
MATEUS ROSE Portuguese medium rose

LAMBRUSCO

17.00

16.00

18.00

18.00

20.50

20.50

20.50

17.00
16.00

18.00

18.00

20.50

27.50

26.20

27.50

17.50

18.00

17.00

17.50 *©

16.50 -

16.50

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBdvovTal OTIG TINES



BOUTARI
E

Bartgﬂﬁggestier
Wine by the Glass (s €
BOUTARI MOSCHOFILERO Greek White Dry Wine 18,7cl  6.00
BOUTARI AGIORGITIKO Greek Red Dry Wine 18,7cl 6.00
B&G CUVEE ROSE pleasant wine 5.20
GRANDE VENTO PROSECCO 6.80
MATEUS ROSE 5.20

Champagne & Sparkling Wines ¢

MOET & CHANDON IMPERIAL 20c| 30.00 \.
MOET & CHANDON IMPERIAL 85.00 %\\
MOET IMPERIAL ROSE 110.00 %?
VEUVE CLIQUOT 85.00 \
GRANDE VENTO PROSECCO 22.00
SCHLOSS KUPFENBERG 18.50
BARTON & GUESTIER SPARKLING CHARDONNAY 29.00
BLOSSOM HILL SPARKLING ROSE 19.00
MARTINI ASTI SPUMANTE 28.50
amn et~ "
MOET & CHANDON

CHAMPAGNE
*

All Taxes are included in the prices ¢ O1 @6pol oupTTEpIAapBAvOvTal OTIG TIUES



iy \ i
_\

i

A

jito..
Qs
w2 dD

oji

i

}
T

M

et

N\
)\

T,

-/

iR INAL -

Captain




Classic Cocktails
SMIRNOFF COSMOPOLITAN

A delicate, citrusy cocktail with cranberry juice and Smirnoff Vodka.
LONG ISLAND ICE TEA

A sweet cocktail made with Smirnoff Vodka, Jose Cuervo Tequila,
Gordon’s Gin, Captain Morgan White Rum, Triple Sec, Cola and sour
on the rocks. It’s tea time!

CAPTAIN MOJITO

Captain Morgan White Rum, mint, soda water, lime and more mingle
togett)Ber for a refreshingly fresh flavour that’s straight out of the
Caribbean.

MARGARITA

Taste the invigorating combination of Jose Cuervo Tequila and triple
sec with fresh lime juice.

CAPTAIN COLADA

Sweet and creamy tropical drink. Captain Morgan Original Spiced Gold,
coconut cream & pineapple juice do a little dance in your glass.

STRAWBERRY DAIQUIRI

A delicious mix of strawberries, Captain Morgan White Rum and lime.
The perfect desert island cocktail.

TANQUERAY GIN & TONIC

A classic G&T made with Tanqueray Gin, crisp tonic water, fresh lime
wedges & mint for a citrusy, refreshing taste.

SMIRNOFF MOSCOW MULE

This iconic drink combines Smirnoff vodka, ginger beer, lime juice and
ice, garnished with a slice or wedge of lime.

GORDON’S GIN BLOSSOM

A refreshing mix of Gordon’s Gin with cranberry and apple juice.

DARK N’ STORMY

A delicious & refreshing highball cocktail made with Captain Morgan
Dark rum and ginger beer.

SMIRNOFF ESPRESSO MARTINI

A rich and creamy but bitter blend of freshly-brewed coffee espresso,
Smirnoff No.21 vodka, coffee liqueur and sugar syrup.

WOO-WOO0

An 80’s Archers classic with Smirnoff vodka and cranberry juice -
served crisp and dry, with a refreshing taste.

GORDONS PINK & TONIC

A Pink twist on the classic G&T, crafted to balance the taste of gin with
the sweetness of mixed berries with the tang of redcurrant.

APEROL SPRITZ

Aperol is an infusion of herbs and roots with two of its most distinctive
flavours being oranges and rhubarb. Bright orange in colour and with a
combination of sweet liqueur and Prosecco, it’s refreshing with a bitter—
sweet after taste.

BRANDY SOUR

brandy lemon squash, bitters, soda

BLUEBERRIES SPECIAL

sorry secret recipe

5.85 /Wf{

6.50
6.50 (aptainMorgan

5.95 JoseCierva
5.95

5.95

5.95 ﬁﬂg;;ryﬂg
6.50

5.9

(V]

GORDON'S

..SHALL WE?

6.50
5.95
5.95

5.95
6.25 oL
Afi

5.00

5.85

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBavovTal OTIG TIUES
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Brand Signature Cocktails
TANQUERAY SEVILLA SPRITZ 7.50 Zangueray

Tanqueray Flor de Sevilla gin, soda water and prosecco.
A sparkling cocktail with zesty and fruity notes.

PERFECT MARTINI 8.50

A modern take on the classic martini, made with the
world’s best gin, Tanqueray No. TEN.

PIMM’S CUP 7.50

Pimm’s is mixed with Lemonade in this crisp,
fruity cocktail.

HUGO REDEFINED 8.50

Light and refreshing, with hints of floral, citrus and mint.

CAPTAIN’S MAI TAI 7.50 CaptainMorgan
Captain Morgan Spiced with notes of orange, almond and

citrus. BEL}’EEHERE
BELVEDERE CHERRY SPRITZ 8.50

A refreshing spritz cocktail made with Belvedere,

an extraordinary vodka of distinct taste and character.
Belvedere made from Polish rye, purified water and
contains zero additives.

Non-Alcoholic Cocktails

SPICE & AROMATIC TONIC 6.50 SLEDLLY

A simple aromatic, non-alcoholic cocktail made with Seedlip Spice 94
& Fever Tree Aromatic Tonic.

PANOMA 6.50

A refreshing non-alcoholic cocktail made with Seedlip Spice 94,
grapefruit Juice & soda.

SPICE & TONIC 6.50

Non-alcoholic cocktail made with Seedlip Spice 94 & Indian
tonic.

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBavOvTaAl OTIG TIUES



Fun Cocktails
PORN STAR MARTINI

Smirnoff Vanilla is shaken with passionfruit, and served with bubbles

on the side in this delicious, fruity modern classic.

GANG BANG

white wine, Smirnoff, Cointreau, lemon squash, blackcurrant, soda

BETWEEN THE SHEETS

brandy, triple-sec, white rum, fresh lemon

SLOE COMFORTABLE SCREW

Smirnoff vodka, gin, southern comfort, orange juice

WET DREAM

Cointreau, ouzo, orange juice, cream

FREDDIE FUDPUCKER

Jose Cuervo tequila, Galliano, orange juice

BARMAN’S SUPRICE???

The management does not take any responsibility

SEX WITH BARMAN

Smirnoff vodka, Archers, kiwi, orange juice, grenadine.

ORGASM

cream de cacao, amaretto, triple-sec, &light cream

LEGSPREADER

kiwi, white rum, Malibu, pineapple juice soda

SEX ON THE BRAIN

Peach Snapp’s, vodka, Midori, pineapple juice, orange juice, sloe gin

SLOE PASSIONATE KISS

southern comfort, peach schnapps, sloe gin & pineapple juice

5.25

Sl

TJose Gerva



»

Whisky Ordinary .« e 7

T4
JOHNNIE WALKER RED LABEL 425
J&B 4.25 B
BELLS 425 9
WHITE HORSE 4.00
FAMOUS GROUSSE 4.25
VAT 69 4.00
Deluxe WhlSky (4cCl) ;’%
JOHNNIE WALKER BLACK LABEL 570 i
CHIVAS 5.50
JOHNNIE WALKER GOLD LABEL 7.50
JOHNNIE WALKER GREEN LABEL 8.00
Single Malt Whisky .
CARDHU (12YRS) 700 CARDHU
TALISKER (12YRS) 7.00 TALISKER
LAGAVULLIN (16YRS) 8.40 icaviiis
Bourbon .« Wi
WILD TURKEY 4.50 _
JACK DANIELS as0
Vodka (4cl)
SMIRNOFF 4.00 /M
SMIRNOFF VANILLA 4.00 *
GLENS 3.75
ABSOLUT 4.00
- \,":DQV&
Premium Vodka .« BEM?
BELVEDERE 7.00

If you would like a mixer is an additional €1.50 and premium mixer
(Fever Tree) €2.75

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBdvovTal OTIG TINES



Gin (4Cl)

? TANQUERAY LONDON DRY GIN 5.00 l””{ﬂ:”’/”i/
TANQUERAY TEN 6.50
<> GORDONS GIN a00 (ORDONS
3 GORDON'’S PINK 5.00
GORDON'’S SICILIAN LEMON 5.00
Rum (4cl)
CAPTAIN MORGAN (WHITE / SPICED / BLACK) 4.00  CaptainMorgan
BACARDI RUM 4.00
GLENS RUM (DARK OR WHITE) 3.75
Tequila (4cl) €
JOSE CUERVO TEQUILA 5.00 Juse(ierva
TEQUILA 4.00

Zivania (4Cl)
ZIVANIA 4,50

Liqueurs

BAILEYS 4.50
SAMBUCCA 4.50

TIA MARIA 450 7o fluria
DISARONNO AMARETTO 5.00 §DISARONNO
DRAMBUIE 5.00
BENEDECTINE 5.00

GRAND MARNIER 5.00

AVERNA AMARO 4.50

ARCHERS PEACH SCHNAPPS 4.50
SOUTHERN COMFORT 4.50
JAGERMEISTER 4.50

MALIBU 5.00

If you would like a mixer is an additional €1.50 and premium mixer
(Fever Tree) €2.75



_Aperitif’s .

MARTINI (BIANCO, ROSSO, DRY)
0ouzo 12

Cognacs & Brandies
HENNESSY VS

HENNESSY X.0

COURVOISIER

FIVE KINGS BRANDY

METAXA 7 STAR BRANDY

LOCAL BRANDY (V.S.0.P)

; e; ;,. "‘_|\ ’

If you would like a mixer is an additional €1.50 and premium mixer

(Fever Tree) €2.75

a50 CAMPARL
450 (pEROL
4.50 Al
4.50
4.50
4.20

€

850  Hennessy
22.50

7.50

5.50

6.50

4.50

All Taxes are included in the prices ¢ O1 @6pol oupTrepIAapBdvovTal OTIG TINES



Coffees
CAFE LATE

top quality ground coffee topped with frothy steamed milk

CAFE AMERICANO

a shot of espresso topped with hot water

CAFE MOCCHA

cappuccino blended with chocolate syrup topped with whipped cream
& chocolate flakes

ESPRESSO

single service of espresso served in a demitasse cup

CAPUCCINO

a single service of espresso topped with steamed milk and stiff foam
with a dust of chocolate

FLOATER COFFEE
top quality coffee served in a glass with a layer of floating cream

DECAFEINETED COFFEE

top quality decaffeinated coffee topped with your choice of steamed
milk or hot water

GREEK COFFEE

Greek coffee is a strong rich brew made from a fine grind of specially
roasted beans

Liqueurs Coffees

Coffee in a glass decadently served with a liqueur of your choice, with
brown sugar and a lavish topping of cream

IRISH with Irish whisky
CALYPSO with Tia Maria
JAMAICAN with dark Rum
PARISIENNE with Brandy
RIVIERA with Cointreau

MONKS with Benedictine

3.80

3.70

3.90

3.20

3.95

3.70

3.70

2.50

5.00

5.00

5.00

5.00

5.00

5.00









