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Nuts
Znpoug kapmolg
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Peanuts
®rotikia

Lupins
AoUmmva

Allergens & Notices

Dear Guests,
The foregoing preparations may contain traces of allergenic products,
you are kindly requested to inform us in any case of allergy.

Ayanntol ETLOKENTEC,
Oa oag mapakaAoUoaue va EVNUEPWOETE Eva IEAOG
TOU TTPOCWTTIKOU £QV EYETE AAAepyla O€ KATTOLO TPOPLUO 1} TTOTO, TIPLV TTapayyEAETE.
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No milk
Xwpig yaha
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Contains milk
Nepiéxel yaha
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Gluten
Moutévn
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Mustard
Mouctapba
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Eggs Crustacean Fish
Auya Ootpakoetdi Wapt
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Sesame Garlic Onion
Zouodut IképSo KpeppOsdt
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Celery
IéAwvo

Local dish
Tormkd maro

Molluscs Hot
Ibyw MaAaxia Kautepd
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Vegan
Ohkn yopTopoyia

Vegetarian
XopropayLke

Diet Sulfur dioxide & sulfite
Awaltng AloEsiSLo Tou Belou
& VLIPpWSEC vatpLo



The “Stonegrill” method of cooking food can be traced back to Vikings and Ancient Egyptians.
Now “Stonegrill” at Aphrodite Hills offers a unique dining experience where you
may cook your own meal at the table on a super-heated volcanic stone.
The high temperature obtained with the “Stonegrill” method sears the food faster
and locks in the natural juices and nutrients, enhancing the full flavour and tenderness of all
foods as no fat or oil is added, “Stonegrill” is considered the healthiest way of cooking.

Ot mpwrot mou EYnvav to paynto Tou¢ MAVW 0€ MTUPAKTWHEVEG TTETPEC Tav ot Apyalot Alyumtiot kat BIKwykg.
Jrjuepa umopeite va amodaloete v povadikn autn eumelpla ato “Stonegrill”
Tou “Aphrodite Hills” yrivovtac to payntd oag mavw og TUPAKTWHEVN PUCLKNA NOALOTELOYEVH TTETPA.
H unAn Bepuokpacia tng neatotstoyevrig metpag fonbdet ta payntd va Statnpouv
6Aa ta BpemTikad oUOTATIKA TOUG Kal TO YEYoVO¢ OTL TO paynto Ynvetat ywplic tnv
poabrkn Aadtou 1 Almoug kabiatd to “Stonegrill” tnv mio vytewr pébodo Ynoiuaroc.



To Start with...

Goat's Cheese salad

with green garden leaves, caramelized walnuts, blue currants, red apples, dry figs,
roasted cherry tomatoes & honey mustard balsamic vinaigrette.

(B)ss (e ()

lNpdown oaAdta pe Kapaye}{w,ueva Kapu&a puptiAa, amroénpayéva ouka,
pnAo, vtopativia atov poUpvo, katatkioto tupl & vipéaotvyk amd pélt & pouatdpda.

Appetizers
Octopus Carpaccio King Oyster Mushroom “Al limone”
with micro cress, pink crashed pepper, caper, olive oil and lemon. with lemon, garlic and oregano.
@B & (@)
ExkAektng nowrr)rac XTAmOSL KOUUEVO O AEMTTEG PETeS "AAd kapmdToto” pe Mavitdpt meupwtoug pe Aepdvt, oképdo & plyavn.

KOKKOUG amo pol mtépL, KoutpoUPBL & ayvo mapBévo eAatorado e Agpovi.
Roasted Asparagus

Prime Norwegian Smoked Salmon Rose with cream cheese wrapped in prosciutto and chilli mayonnaise sauce.
served with keta caviar and sour cream. %ﬁ j @

QF . Znapayyta oToV (oUPVO UE KPEUWSES TUP( TUALYpéva g€ TTPOaLoUTO
Kamviatdg ZoAopdg NopBnyiac ue yaBidpt codopoU & Spoaepr oepPlpovtal e mKAVTIKN paytovelda.

odAtoa §wokpeuag.

King Prawns

Wrapped in cr/spy jj/llo served with Wasabi Aioli.

(@) {801

lapiéeg yiyag o€ rpayavo (pUMo pe odAtoa paytovélag & youaodumt.



Prime Fillet of Beef
in a mild mar/nade of olive oil, garlic, fresh thyme & sea salt.

(R} (@) s

Boéwd <p1]t£ro uaptvaptouevo o€ edatddado, akdpbo, Buudpt & Baraoavd ardrt.

Rib Eye steak
Rib eye steak W/th Argentln/an spices.
() @)

Zna)\o,unpt(o)ta paptvaptoyévr] 0€ UTIAYapIKa amo TNV «ApyevTivi».

Veal Striploin
marinated with olive oil, thyme, garlic & whole grains of mustard.
@) 0 ()

Kdvtpa piAéTto amd pooyapdkt yaAaktog, Haplvaplopévo pe exatéAasdo,
Buuapt, oképéo & pouatapéa.

Mixed Grill

Our Chef proposes!!!
Beef medallion, Baby Lamb Cutlet, Veal striploin & Chicken fillet.

@) (01 D) ()

O Zep mpotelver I
Bobwo ®Aéto, Kévipa ®iAETo, papvaptauévo Apvioto maibakt kat
otrBog¢ KotémouAou.

Baby Lamb Cutlets
Mar/nated /n o//ve oil, garl/c & sea salt & served with rosemary sauce.

@9 . """ ) ',: JI[@

Zouuepa Aptha Maisakia papvaptouéva pe eratorasdo,

0k6pdo & Balaoawvo ardtt auvodevovtal e adAtoa amd SevipoAifavo.

Chicken Fillet
Marinated with Italian spices & served with selection of mustards.

Koronow\o got)(sro HapLapLoévo o «ITaAlka» umayapika,
oepPlipete pe mowkidla amd pouotdpdeg.

Tera e Mare

A combination of prime cuts of Beef Tenderloin & Black Tiger Prawns
marinated with BBQ sp/ces & served with Béarnaise sauce.

SHOICNEGIC)
Juvduaopdg amd ,uapzvaptapévo pe pmayaptkd Bodvo pireto & yapideg yiyag,
aepPBipoviat pe adAtoa «Mmepveds.

Poseidon's Platter

Norwegian fillet of salmon, King Scallops & Prawns served with
citrus butter sauce.

SSICSIESHSIERC)

I6avikn emdoyr yia Toug Adtpelg twv Badacowwv!!!

Jolopdg, Baolika Xtévia kat yapiseg, aepBipovral pe Agpovarn odAtoa Boutupou.

Vegan Steak Seitan
with Barbeque sauce.

2@ (&)

«STEWK» YL )(opro<payoug ,UE oaAroa UTTAPUTIEKLOU.

Halloumi Cheese kebab

scented with Basil oil.

8@@

H téleta emAoyr] yia YopTopdyous mou ayamave to aouBAdki!!!
JouBAdkia e mapadootako yaloUut apwuatiopéva e Aadt Bactikou.



Mixed Grill and Steaks are All Main Courses are served with

served with a choice of the bellow sauces: Grilled Vegetables, Onion Confit & Chef’s potatoes.
Mushroom sauce
@9 . % % Q& @ OAa ta kuplwg mdta ouvoSevovrat e

A ; ioa, A ; S fTec
Pepper squce ayavlka atnv oxapa, KapauEAWUEVA KPEUUUOLA KAl TTatateq

) (@) () (8 (BT
Bearna/se Sauce

Desserts

Fruit of the Forest Mousse

Dark Bitter Chocolate Parfait
with walnut crumble, caramelized pineapple & mango sorbet.

with toffee caramel almonds & limoncello panna cotta.

CIREN) & (0@

Mappé pavpn¢ gokoAdrag, ue kapaueAwpéva auvydara, & Mavakota Moug arté ppouta tou §Gaoug pe KpAUTA artd kapudia, kapapedwpévo avavd,
APWUATIOUEV UE AKEP «ALUOVTTEAON, OUVOSEUETE LE UAVYKO TOPUTIE.

For Hotel-Guests, on All-Inclusive, Full Board & Half Board, terms of stay
a food supplement of €35.00 per person will apply.
Bed & Breakfast or Non-Hotel Guests €60.00 per person charge will apply.

All prices are inclusive of Service Charge & VAT.
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-Wine makes every meal an
occasion, every table more
elegant, every day more
civilized-

-Andre Simon-

Let us help you pair the perfect wine to each course with
one of our curated drinks packages below served by glass:

A taste of Cyprus

White Wine

“Petritis” Kyperountas Winery. 18.7cl
A Xinisteri wine, with few oak notes that result from its partial maturing in selected oak barrels

Red Wine

“Psila Klimata” Kyperountas Winery. 18.7c/
An oaked Cabernet Sauvignon in barrels for 12 months, rich and full bodied
Dessert Wine

“Commandaria” St John's Keo Winery. 7cl
A dessert wine as rich as its history, with notes of honey, herbs, vanilla & spices

Price 20 €
Price for All Inclusive guests 15 €

A taste of Italy

Sparkling Wine Blanc

Prosecco "Zardetto” 10 c/

Impressive structure & lively acidity from this 100% Raboso Veronese wine
White Wine

Pinot Grigio “S. Osvaldo” 18.7 cl

Enjoy as an aperitif, slightly sour with long aftertaste, ideal for shellfish.

Red Wine

“Valpolicella Classico” Zenato Winery 18.7cl

Pairs well with pasta with different sauces, white meat roasted or grilled
Digestif

Limonchello 7cl

A fresh & fragrant lemon liquor

Price 25 €
All Inclusive guests 20 €




Price for Price for

All-Inclusive

Sparkling Wines

All-Inclusive

. . Guests
By the glass Guests White Wines 7>
€ € € £
Blanc
“Selected Sparkling Wine” 15cl 6.00 o “Anthea” Loel (Cyprus) 24.00 o
“Prosecco Zardetto” (Italy) 20c/ 10.50 7.50 “Petritis” Kyperoundas Winery (Cyprus) 26.00 19.00
Rose “Aes Ambelis” Sauvignon Blanc (Cyprus) 29.00 21.00
“Selected Sparkling Wine” 15c| 6.50 Q “Pinot Grigio “S. Osvaldo” (Italy) 28.00 20.00
. . “Chablis” Louis Jadot. (France) 55.00 44.00
Champagne & Sparkling Wines 7>
Blanc
“Selected Sparkling Wine” 24.00 o
“Prosecco Zardetto” (Italy) 38.00 28.00
“Moet et Chandon” Brut (France) 110.00 99.00 Rose Wines 7>
Rose
“Anthea” Semi-dry Loel (Cyprus) 24.00 o
“Selected Sparkling Wine"” 25.00 o
“Prosecco Zardetto” (Italy) 38.00 28.00
“Moet et Chandon” Brut (France) 125.00 115.00
Wines by the Glass 87
White Red Wines 7>
“Anthea” Loel (Cyprus) 6.00 (/) “Anthea” Loel (Cyprus) 24.00 o
“Petritis” Xynisteri Kyperoundas Winery (Cyprus) 7.00 6.00 “Psila Klimata” Cab Sauv. Oaked (Cyprus) 36.00 29.00
“Pinot Grigio “S. Osvaldo” (Italy) 7.50 6.50 “Omiros Maratheftiko” Aes Ambelis Winery. (Cyprus) 34.00 26.00
Rose “Bourgogne” Chateau de Dracy Albert Bichot. (France) 45.00 37.00
“Anthea” Semi-Dry Loel (Cyprus) 6.00 o Vglpol/cel/a Classm.o Superiore .Zena.to Winery. (Italy) 37.00 29.00
Red “Zinfandel” Bogle Vineyards. (California) 37.00 29.00
“Anthea” Loel (Cyprus) 6.00 o
“Psila Klimata” Cab Sauv. Oaked Kyperoundas (Cyprus) 9.50 8.00

“Valpolicella Classico” Superiore Zenato Winery. (Italy) 9.50 8.00



Beverage List

Draughts Beers

Carlsberg 2/

Keo (Local) 25

Leon (Local) 25

Carlsberg Alcohol Free 33 (0.0)

Corong 3¢
Soft Drinks %5 ¢

Pepsi

Diet Pepsi
7Up

Diet 7Up

Ivi Orange
Soda Water

Juices

Orange, Apple, Pineapple, Cranberry, Peach, Tomato

Ice Tea
Lemon or Peach

Water

ACC]UG Panna Imported Still Water 100 c/

Souroti mported Sparkling Water 25 cl

S. Pe//egrl‘no Imported Sparkling Water 75c/

Hot Beverages

Instant Coffee
Filter Coffee
Espresso
Double Espresso
Americano
Cappuccino

Tea Selection

3.00®
3.00@
3.00@
4.00®

5.00

350@
350
350@
350@
350@
350
350@

350@

4.50
3000

4.50

4.00®
500@
350@
450@
450@
500@
4.00®



