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BEVERAGES - [10TA
€

Soft Drink 3.50 Cold Coffee €

Freddo Espresso 4.50
Still Water Itr 3.00 Freddo Cappuccino 5.00
Souroti 25cl 2.50 Iced Latte 5.00
Sparkling 33cl 3.50 Frappe 3.50
Sparkling 75cl 6.00

Hot Coffee
Beer BTL Cyprus Coffee 3.00
ALFA 4.00 Espresso 4.00
Sol, Heineken, Keo, Carlsberg 5.00 Double Espresso 5.00
Strongbow dry cider 5.00 Americano 5.00
Becks no alcohol 5.00 Cappuccino 5.50
Latte 5.50
Hot Chocolate 5.50

Aperitif 70cl

campari 90.00 . .
aperol Tea special local loose leaf tea selection  5.00

vermouth Juice apple, orange, pineapple, grapefruit 3.50
Fresh Juice orange, carrot, apple mixed 6.00
Well Being green apple - carrot - ginger 7.00
Detox Now kale - green apple - ginger 7.50

Shakes with milk 45cl
home made flavours

SWEET TEMPTATIONS
FAYKOI MEIPAZMOI (for 2 persons / yia 2 dtopa)

Chocolate Profiterole € 15.50
MpodLtepoA ZokoAdTag

Local Portocalopita € 9.50
LLE TToyWTO Bavidla kat EVoUA TTOPTOKAALOU

Gelato ice by scoop € 3.50
chocolate, vanilla
BaviAla, cokoAdta

Classic Mille-Feuille
MW\pely € 14.50

Cerimonia Del Tiramisu € 16.50
Tipaploov
(Live preparation
eTOLUALETAL OTOV TPATEN 0AC)

Sorbet by scoop
strawbbery, lemon
dpaoula, Aepovt € 3.50

Add: Glyko Tou Koutaliou € 3.00

W

Brunch Creations
served daily 10:00 -12:30 hrs

“Kypriako” € 19.50
Two free range fried eggs on homemade bread, smoked pork (lountza), cyprus sausages,
grilled tomato with oregano, baked black olives, mushroom, village halloumi cheese.
AVO tTnyavnta avyad eAeuBépag Bookng o oTTIkO PWUL, XoLpLvo kamvioto (Aovvtla),
KUTIPLOKA AOUKAVLKQ, PNTH VToHATa e plyavn, LaUpeg EALEG doUPVOU, LOVITAPLA, XWPLATIKO XOAAOU L.

Petit Palais Brunch (for 2) € 29.50
Mini croissants, Danish pastries, bagel, smoked salmon and turkey, cream cheese,
local marmalade trilogy, butter and fresh fruit in season.
Mivt kpouaoav, SaveUKa APTOCKEVACHATA, KOUAOUPL, KATIVIOTOG COAWMOG Kal YOAOTIOUAQ, TUPL KPEUQ,
TOTUKN TPL\oyia pappeladag, Boutupo kal ppéoka PppolTa EMOXNAC.

Healthy and Fit (V) € 18.50
Millefeuille of yoghurt, quinoa, chia seeds, fruit, berries and honey
MAdELy ylaoupTt, Kwvoa, omopol chia, dpouta, poupa Kal HEAL

Combine your brunch with a glass of Prosecco or Champagne
Yuvbuaote to brunch oag pe éva motrpt Prosecco i capmavia

b

SPARKLING WINES & CHAMPAGNE

€ €

Italy by glass 75cl
Prosecco DOC Extra Dry ‘P',Santa Margherita, Veneto 9.50 29.00
Moscato D'Asti, Duchessa Lia 9.50 33.00
France

Champagne Brut Reserve, Charles Heidsieck 110.00
Ruinart Brut 150.00
Ruinart Rose 160.00




