Welcome to Anoi Pub,
your home away from home !!!

Whether you're here to unwind after a long day,
catch up with friends, or enjoy a hearty meal,
we've got something for everyone.

Our menu is packed with delicious pub classics,
mouth-watering burgers, and fresh local favourites
that pair perfectly with our wide
selection of beers, new world wines
and signature cocktails.



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.

Ayarintol Emokémnteg,

©a oag TMApaKAAOUOAPE VA EVNUEPWOETE €VA HEAOG
TOU TIPOOWTILKOU €AV €XETE AMEPYLO OE KATIOLO TPOYLUO 1| TIOTO,

TIpLV Tapayyethete.

- ~q
 ; X
7 Ay
1 \ n |
' | \ |
\ ! \
\ /
Y
~ -

Q)

No milk Gluten Eggs Crustacean Fish
Xwpig yéAa rAoutévn Auyd Oatpakoetdi wapt
I
\
I
e
Nuts Peanuts Sesame Garlic Onion
ZnpoUg KapToug PrLatikia ZouoduL Zk6pdo Kpeppusi
R 7 g
\\ II Q \\
: \ t \ ;
| | 1 | | , -
N \ ! \ \
o 2 . /
/, ™ s
Contains milk Mustard SPy Molluscs Hot
MNepLéxeL yera Mouotapda zoywa MoAdkia Kautepd
= ~
b
/’ ‘\
I
o) “Mf @ 502'
\ \
Ay
\
Lupins Celery Local dish Diet Sulfur f:hoxide & sylﬁte
Aolmva TéAwo TOTILKG TILATO Awaitng Ao&eidio Tou Bsiou
& vLTpwseg vatpLo
Vegan xVegetarlan )
opTopayLkéd

OALKN xoptogayia



SALADS

Caesar's Salad 13.50
The original Il!

Crispy iceberg lettuce with bacon bits, garlic croutons, parmesan slivers and anchovy dressing.
H AvBevTikr oaldta tou Kaioapa...

He Tpayavo papoUAL iceberg, HMEKov, OKOpSATA KPouTova , VIQAdEg WG nappedavag Kat To
61KO 110G VIPECOLVYK uz—: aerouvlsq

ENEIISICAO)

Goat Cheese Salad 15.00
Goat cheese, mixed green leaves, pomegranate, sundried tomatoes, roasted

almond flakes and cherry vinaigrette.

AvapelkTa mpaotva pUANA 1€ KATOWKIO10 Tupl, podt, AlAOTEG VTOPATEG, KABOUPSIONEVES VIPADEG
auuvﬁa)\ou Kal BwvapsT KePAo10v.

(0 () (@) &)

Rocket Salad 16.00
Baby Rocket, parmesan flakes, roasted pine nuts, dried fruits, pomegranate,

heirloom tomatoes, served with light balsamic dressing.

Tpayavd @UAANA poKag, Vipadeg napueavag, Kapoupdiopeva mvoAld, maoTda epouTda, VIONATES,
pO6Y, Kat oGAToa ano Bakodpiko §udL.

(B (o) (B

Cobb Salad 17.00
Iceberg lettuce, chicken breast, avocado, crispy bacon, blue cheese,

cherry tomatoes, boiled eggs, served with red wine vinaigrette.

MapoUA “iceberg”, Awpideg ano o8og KOTOMouAo, aBOKAVTO, TPAYAVO IMEKOV, TUPL

TUMov poxcpop, vtopativia, Bpacto avyo, oepPipeTe e BIVEYKPET AMO KOKKIVO KPAG.

GHEACHEY

Build your salad with...
[TpooBEGTE TNV 0ANATA OCG...

Avocado "2 | ABokdvto 2 3.00
Grilled Prawns P | F'api6eg oxapag X 3.25
Goat Cheese %" | Katakialo tupl v 3.25
Grilled Chicken 2% | KotémouAo oxdpag 20 7.00

(s6( %)



STARTERS & APPETIZERS
Homemade BBQ Chicken Wings 6P 8.50

Zmuxec cptspouvsc KoTomnouAou j1€ 6AATOA PMAPHITEKIOV.

{56’,‘

Buffalo Spicy Chicken Wings éPc 9.00
served with blue cheese sauce.

dT1epovyEG amd KOTOMOUAO OE MKAVTIKN odAtoa “Buffalo” oepBipovtat pe

oa)\Toa GT[O TUpl TUI‘[OU poxcpop

Baked Mozzarella Sticks ércs 9.00

Baked Mozzarella cheese with tomato sauce.
MOToapsMa oTo (poupvo 1€ 0AATOA VTOPATAG.

(8@ (B =@

Chicken Tenders 9.50
Panko crusted marinated chicken tenders with honey mustard sauce.
Mapwapwueva Tpavava @U\ETAKLA ATTO KOTOMOVAO 1€ GAATOA Ao PEAL Kal pouaTtdpda.

EIEICYE

Peppered Calamari 14.00
Fried Baby calamari with jalapefios and served with Sriracha mayonnaise.

Tnyavnto Kahapdpt pe Kaurepéc mnepleg “Jalapenos”, oepBipeTe e

TUKAVTIKT uaylosta cnpatoa

Prices are inclusive of V.A.T & taxes / Ot TIUEC CUUTEPIAAUBAVOUV OAEC TLG VOLLEG ETULRAPUVOELG
Prices marked with are not part of the All-Inclusive and % Board package

TIUEC ONUACUEVEG UE Sev ouumephapBavovrat oto All-Inclusive kat % Board Makéto



MEXICAN CORNER €

Dips & Nachos 12.00

Tortilla nachos with guacamole, sour cream and cheese sauce.
Naroo toptiyiag pe youaxauo)\s EvOKpeIa Kal 0AAToa TUPLOV.

&)@ B (D)

Selection of Dips 3.50
Erm\oym) ano al\owpeg
Guacamole | FouaKapo)\s

@G ® @)
Sour cream | ZWoOKpepa
@ (&)

Cheese sauce | ZdAtoa tupLov

&

Chicken Quesadilla 13.50
Chicken in a flour tortilla, fajita sauce, cheddar cheese,

topped with guacamole, sour cream and garnished with cilantro and spring onions.

Kotonoulo og TopTiyia i€ 0dAtoa “paxitag” Kat yELon ano Kpewdeg Tupt TOEVTAp, OEPPIPETE 11
YOUGKAHOAE, Ewoxpsua Kat YOpVIPETE 1€ KOAAVOPO Kal PPECKA KPERLOAKIAL

8@ (D)0

Baked Anoi Nachos 15.00

Tortilla nachos topped with melted cheese and served with sour cream, guacamole,
sweet corn, black beans, spring onions, sliced jalapenos and fresh coriander.
Ndatoog ano toptiyla oepPipovral e MWHEVO TUpPl, EVOKPELLD, YOUAKANOAE,
KOAQUITOKL ,11avpa pacoAld, (ppEoKA KPEPHPUSAKLY, MIKAVTIKEG minepleEg “Jalapenos”
Kal cppsoxo Ko)\lavépo »

D5 (81 @
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Add Chicken... % 50, 3,50

[1po0BEGTE KOTOMOVAO...

Fajita Wraps
Choose your favourite fajita...

served sizzling with onions and peppers accompanied by sour cream, guacamole, spring onions,
tomatoes, olives, Iettuce Jalapenos peppers and warm tortillas.

80 @) (D)

H Ovoia sivatl ja «(I)qxtmq»

YepPipovtal {E0TEC € MIMEPLES, KPEPPLOA Kat cUVOSEVOVTAL IE YOUAKAHOAE, Spooept] EWVOKPENQ,
(PPEOKA KPEPPVOAKLA, VTOPATEG, ENEG, 1APOVAL, TITEPLEG “XaAAEVIOG” KAl {E0TEG TOPTIVIEG.
Em\éETe tnv ayamnpévn oag yépLon...

with Vegetables | Aaxavikwv 16.00

@

W|th Prawns | pe Mapl&eg 22.00
\g/ ‘.

with Chicken | ue Kotomouho 18.50

with Beef | pe BoSwvd 20.00



FROM THE GRILL...
Grilled Chicken Breast 19.00

Marinated Chicken breast served with seasonal vegetables, french fries and
olive oil with lemon sauce.

MapvaplopEVo PINETO KOTOMOUAOU TNV 0XApd Je AAXAVIKA EMOXTG KAl
mvavnrsc: T[GTO.TSQ ouvodgveTal pe AadoAEpovo.

@ Q&
Grilled Pork Chop 800 22.00

Marinated pork chop with BBQ sauce, french fries, seasonal vegetables served

with olive oil and lemon sauce.

Mapivaplopévn unptdoAa oTnV oxdpd e 6AATOA PNAPPMEKIOU, AAXAVIKA EMOXTG, TNYAVNTES
nararsc ouvoésusml us odhtoa ano AadoAEpovo.

@ @) @) %
BBQ Spare Ribs 25.00

Pork spare ribs marinated with our homemade BBQ sauce, served with

coleslaw salad, french fries and sesame seeds.

Xop1va maidaxia pHapvaplopeva otV 1KY 1ag cAATod PMApUMEKLOY, GEPBIPOVTAL e
oa)\am Koo)\oou Kat TT]YCIVT]TSC MATATEG.

% @ @') @ %
Lamb Chops 40%" 36.00

Grilled marinated lamb chops served with grilled vegetables & french fries.
Mapwvapiopéva apviola naidaxia otn oxdpa, cuvodevovTal he
Aaxavika omv oxapa Kal TNYavnTeG natdateg.

(2 (@) (B !

USDA Sirloin, 300e 42.00

A well marbled tender Sirloin steak cooked to perfection served with
seasonal vegetables and homemade potato wedges.

E€aipeTikng moldtnTag Bodivo kovtpa INETO, 0pPipeTe e AAXAVIKA EMOXTIG
Kal OTITIKEG atateg wedges.

150"/

Black Angus T-BONE Steak 008 50 49.00
Prime T- Bone steak served with seasonal vegetables and homemade potato wedges.
E€aipeTikng molotntag Bodivr) pnpi¢oha T-Bone j1€ EMOXIAKA AAXAVIKA KAl TNYAVNTEG MATATEG.

Our selection of sauces available to you are.. 3.50
[TpooBEGTE TV 0ANTOA TG APECKEIAG 0AG...

Mushroom Sauce | MGVLtaprv
()@ B (&)
Pepper Sauce | I'Imspatr]

(@) () & (&) D

Bearnalse | Mrtepvel
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BURGERS & SANDWICHES €
Crispy Chicken Burger 18.00

Panko Crusted Chicken tenders with sriracha mayonnaise, lettuce, tomato, onions,

served in Brioche Bun with curly fries and coleslaw salad.

KoTomnouAo o€ Xpuoagevia KpouaTa e MKAVTIKN paylovea “sriracha”, papouly, vioudra,
Kpsuuuél ospﬁlpsm us G(ppO.TO PWHAKL Pnp1og, 6aAdta KOGAOOU KAl OTPUPTEG TNYAVITEG MATATES.

#(B) G5 &

Angus Beef Burger 2°08" 20.00
Char-Grilled Prime Angus Beef burger served in a brioche bun with BBQ sauce,

coleslaw salad and curly fries.

Avykoug Bodivo “Burger” otnv 0xdpa 0€ a@pato YWHAKL UMPLOG 1€ CAATOA HNAPHTEKIO,
cahata Koo)\oou Kat orpuprsq TNYavnTEG NATATES.

Steak & Cheese Sandwich 25.00
Char-grilled Sirloin steak with mushrooms, whiskey caramelised onions,

cheddar cheese and served in a toasted ciabatta bread with curly fries and coleslaw salad.
Bo&ivo kovtpa cpl)\s'To ue uavudpla, KapapeAwHEvVa Kpevdia o€ ouioKv, Tupl ToEvTtap, oepPipete
o€ ZeoTo xpwul TOICIT[QTCI 1€ OTPLPTEG TNYAVNTEG MATATEG KAl GAAATA KOGAOOU.

(8 (B)@) !
Add to your Burger or Sandwich...
[TpocBEaTE... N
Bacon | Mrtéwov 5% - 1.50
Caramelized Onions | Kapapehwpéva KpEppL’)SLGf\S&; @ 1.50
Cheddar Cheese | TUp’LtOE’VtGp{\@/} 1.50

SEAFOOD

Baby Calamari 19.50

Deep fried calamari with french fries, side salad and sweet chilli sauce.
Tnvavnro Ka)\auapl ue oa)\ata TNYavNTEG MATATEG KAl YAUKLIA 6ANTOA and TOAL MUMEPLEG.

Anoi Style Fish & Chips 22.00
Tempura battered Cod fish with french fries and tartar sauce.
d\ETO urtcu(a)\lapou oe Tpaquo KOUPKOUTL I TNYAVNTEG MATATEG KAl CAATOA TAPTAp.

i% QF- @ (% { ‘/s"of

Cajun Norwegian Salmon 24.00
Fillet of Salmon with cajun spices, maple compound butter, Mexican wild rice

and seasonal vegetables.

OW\ETO 0OAOII0V e pnaxapikd “Cajun”, BoUTUPO APWHATIOHEVO 1€ OPEVOALLO,

aypo puZ1 Kal )\axavu«l ETOXTNG.

O8I0 (B

Grilled king prawns with seasonal vegetables and Mexican wild rice served
with olive oil and lemon sauce.
T'apibeg 0N oxdpa pe AaxXavikd Moxng Kat ayplo pUYL, GUVOdEVETE e AadoAEpovo.



SIDE DISHES €

French Fries 4.00
TnyavnTeg MATATES

Mexican Wild Rice 4.00
Avplo puQt

\ZD\‘:

Coleslaw Salad 4.00

Koohoov caldta

8@

Grilled Vegetables 5.00
Aaxavmd oXapag

(7 1)

Fried Curlies 5.00

TnyavnTeg OTPLPTEG MATATEG

@8,

Side Salad @ 5.00
Mikpr) oaldta
KID'Ss MENU

Chicken Tenders with french fries. 9.00
d\etaxia KOTOT[OU)\OU oe Tpavavn KpPOoUOTA € TNYAVNTEG MATATEG.

(8(8) (@ ) 50
Fish & Chips. 9.00
d\ETO Mr[cu(a)\lapov 0€ KOUPKOUTL € TNYAVTTEG TMATATEG.

(&)
Angus Beef Burger with french fries. 100&" 9.00
Bobivo Mrucptz-:m pe mvavnrec MATATEG.

% @ . ‘ i GnD ‘\

Prices are inclusive of V.A.T & taxes / OL TLUEG CUUTEPIAABAVOUY OAEC TLG VOULUEG ETURAPUVOELG
Prices marked with are not part of the All-Inclusive and % Board package

TUWEG ONUACHEVEG E bev ouumnephappavovtal oto All-Inclusive kat ¥ Board Makéto



BEVERAGE LIST

€
APERITIFS 4t
Martini 5.50
Rosso or Bianco or Extra Dry
Ouzo Plomari 6.00
Campari 6.50
Pernod Ricard 6.50
Pimm’s N°1 6.50
SPIRITS “<*
GIN
Gordon’s 6.50
Gordon’s Premium Pink 7.00
Bombay Sapphire 7.00
Tanqueray 7.50
Tanqueray NoTen 9.50
Tanqueray Alcohol Free 0.0% 8.00
Bulldog 8.50
The Botanist 9.00
Hendrick's 9.50
Etsu 11.00
Japanese Handcrafted Gin
Silent Pool 11.00
Gin Mare 12.00
Elephant 12.00
Monkey 47 12.50
Siren 12.50
Ultra Premium Mediterranean Gin
VODKA
Smirnoff 6.50
Absolut 6.50
Stoli 6.50
Absolut 6.50
Grey Goose 9.50
Belvedere 10.50
Rum
BLANCO
Bacardi 6.50
Havana Club 3 Anos 6.50
DARK
Bacardi Black 7.00
Captain Morgan Dark 7.00
Captain Morgan Spiced Gold 7.00

Havana Club 7Anes 7.50



SPIRITS 4

TEQUILA

WHITE
Jose Cuervo Clasico

GoLD

Olmeca Gold
Premium Tequila

WHISKIES 4

BLENDED
J&B
Famous Grouse
Johnnie Walker Red Label
Johnnie Walker Black Label
Chivas Regal 12 Years Old
Johnnie Walker Blue Label

SINGLE MALT
Glenfiddich 12 Years Old
Glenfiddich 15 Years Old
Glenfiddich 18 Years Old
Macallan 12 Years Old

IRISH
Jameson

BOURBON & TENNESSEE
Four Roses

Jim Beam

Jack Daniel's

JAPANESE
The Tottori Blended

EAUX DE VIE 4

Zivania -
Grappa

6.50

8.00

7.00
7.00
7.00
8.00
8.00
21.00

9.00
12.00
17.00
17.00

7.50

8.00
8.00
8.00

12.00

5.00
6.50



BEERS

DRAUGHT
Keo
Carlsberg
Estrella
Hofbrau Weissbier
Blue Moon
Guiness

BOTTLED
Keo 33d
Carlsberg
Carlsberg
Erdinger 0
Corona **
Heineken
Hofbrau Original 5%
Hofbrau Dunkel

33dl
33cl Alcohol Free 0.0

33cl

CIDERS
Kopparberg

Strawberry and Lime
Somersby 33

33l

ALCOPOPS

Smirnoff Ice 27>

ENERGY DRINKS

Red Bull %
Red Bull Sugar Free

25cl

Energy Drinks as a Mixer 2>

COGNAC & BRANDIES 4

Keo V.S.O.P

Five Kings

Metaxa 5 %
Metaxa 7 %
Hennessy V.S
Courvoisier V.S.0.P

DIGESTIVES 4
Fernet Branca
Jagermeister
Underberg

25

3.00
3.00
4.00
4.00
4.00
4.00

50

4.50
4.50
6.50
6.50
6.50
6.50

4.00
4.00
4.00
6.50
5.00
5.00
6.00
6.00

5.00

5.00

5.00

4.50
4.50
3.00

6.50
7.00
7.50
8.00
8.50
9.50

6.50
6.50
7.00



LIQUERS 4
Filfar 6.50
Orange Liguor
Disaronno Amaretto 6.50
Almond Liquor
Bailey's 6.50
Irish Cream
Cointreau 6.50
Orange flavoured Triple Sec
Drambuie 6.50
Grand Marnier 6.50
Fine Cognac & Bitter Orange Liquor
Archer’s 6.50
Peach Schnapps
Kahlua 6.50
Coffee Liquor
Tia Maria 6.50
Coffee Liquor
Malibu 6.50
Coconut flavoured liquor
Frangelico 6.50
Hazelnut & Herb flavored liquor
Sambuca 6.50
Black or White
Southern Comfort 7.00
Fruit flavoured Whiskey Liquor
Chambord 8.50
Raspberry liquor
Skinos 8.50

Mastiha liquor

SOFT DRINKS & JUICES

Soft Drinks ¢ 3.50

Fruit Juices 2> 3.50

Cranberry | Apple | Orange | Pineapple | Grapefruit Juice

Premium Sodas &Tonic Waters 3 cents 20d 4.50

Tonic Water | Dry Tonic Water | Aegean Tonic | Pink Grapefruit Soda

lced Tea 2 3.50

Peach or Lemon

Soft Drinks or Juices as a Mixer 2 1.50

Premium Sodas &Tonic Waters as a mixer 3 cents 20c 2.50
WATER

Still Water tocalsocl 2.00

Still Water tece!100d 3.50

Acqua Panna Imported Still Water 50cl 3.00

Acqua Panna Imported Still Water 100c 4.50

Sparkling Water 33 3.00

Sparkling Water 7> 4.50



COFFEE & TEA

HOT BEVERAGES
Cyprus Coffee
Instant Coffee
Filter Coffee
Espresso
Double Espresso

Cappuccinoi\@f
Tea Selection B
Hot Chocolatei\,f‘
Tea

Chamomile | Earl Grey | Mint | Peppermint | English Breakfast | Jasmine |

Green Tea | Fresh Mint

COLD BEVERAGES

Frappé
Freddo Espresso
Freddo Cappuccino

PUT A LITTLE SPIRIT IN YOUR COFFEE
Irish Coffee{\»}’ ‘
Calypso Coffee:"x@f‘i

SHOTS 2
Baby Guinness {c)
Kahlua | Baileys
B52 (0
Irish Cream | Coffee Liqueur

Jagerbomb
Jagermeister | Energy Drink

MOCKTAILS

Cinderella

Pineapple Juice | Orange Juice | Grenadine | Soda Water
November Sea Breeze

Cranberry Juice | Apple Juice | Fresh Lime Juice | Soda Water
Sun Kissed Virgin @ (&)

Orange Juice | Pineapple Juice | Fresh Lime Juice | Almond Syrup
Strawberry Virgin Mojito

Strawberry puree | Mint leaves | 7 Up

Virgin Pina Colada
Pineapple Juice | Fresh Cream | Coconut Milk

3.50
4.00
5.00
3.50
4.50

5.00
4.00

5.00
4.00

5.00
5.00
5.00

8.50
8.50

8.00

8.00

8.00

7.50

7.50

7.50

8.50

8.50



COCKTAILS

SPARKLING COCKTAILS 5%~
Bellini
Prosecco | Peach Juice
Aperol Spritz
Prosecco | Aperol | Soda Water
Hugo
Prosecco | Elderflower syrup | Soda Water | Mint Leaves

ANOI PREMIUM COCKTAILS
Cuba Libre Special
Havana club 7 Y.O | Coke | Lime
Monkey Smash
Monkey 47 | Basil leaves | Lemon Juice | Sugar
Maccallan’s Classic Sour
Macallan 12 Y.O | Lemon Juice | Sugar Syrup | Angostura drops
Royal Pornstar Martini
Grey Goose Vodka | Passoa Liquor | Passion Fruit puree | Fresh Lime | Moet et Chandon 20cl

SIGNATURE COCTAILS

Anoi Sunset

Smirnoff | Cranberry Juice | Grapefruit Juice | Passion Fruit Liquor
Traditional Cyprus Cocktail

Zivania | Passion Fruit Puree | Apple Juice | Fresh Lime Juice

Raspberry Cosmopolitan

Absolut Raspberry Vodka | Fresh Raspberries | Fresh Lime Juice | Triple Sec |
Cranberry Juice

Mastiha Sour
Skinos Liquor Apple Juice | Fresh Lime Juice

CLAsSIC COCKTAILS

New York Sour

Jim Beam | Fresh Lemon Juice | Dash of Red Wine | Sugar Syrup
Lady Affair

Havana 3 Anos | Lychee Puree | Ginger Ale

Grandpa'’s Secret

Jose Cuervo Classico | Peppermint leaves | Strawberry Juice | Orange Juice |
Cranberry Juice

Collins

Bombay Sapphire | Strawberry Puree | Fresh Lime Juice | Ginger Ale
Passoa Sour

Passoa Liquor | Passion Fruits | Fresh Lemon Juice

Struffs

Absolut Vodka | Bacardi | Lemon Juice | Blue Curacao | Pineapple juice | Fresh Cream
Cotton Candy Gin

Gordon's Pink | Grapefruit Soda | Berries | Cotton Candy on top
Cosmopolitan

Absolut Vodka | Triple Sec | Fresh Lime Juice | Cranberry Juice

Mojito

Havana Club 3 Anos | Fresh Mint leaves | Brown Sugar | Fresh lime wedges |
Soda Water

Sex on the Beach
Absolut Vodka | Peach Schnapps | Orange Juice | Cranberry Juice

12.50

12.50

12.50

14.50

17.00

21.50

36.50

10.50

10.00

12.00

10.50

10.50

10.50

10.50

11.00

11.00

10.00

12.00

10.00

11.00

10.00



COCKTAILS
CLAssSIC COCKTAILS

Brandy Sour

Brandy |Fresh Lemon Juice | Lemon Squash | Angostura Bitters |[Soda Water

Pimm'’s Cocktail
Pimm's Number_ 1‘ | Spri_te | Mint leaves | Orange |Strawberry | Cucumber

Ticklish Kiss ‘& (&)

Peach Schnapps | Disaronno Amaretto | Fresh Lime | Cranberry Juice | Pineapple Juice

Negroni
Bombay Sapphire | Campari | Martini Rosso
Caipirinha

Cachaga Brazilian Rum | Fresh Lime Wedges | Brown Sugar

Pina Colada -0

Bacardi Rum | Pineapple Juice | Coconut Milk | Coconut Liqueur

Apple Martini

Absolut Vanilla Vodka | Muddled Fresh Apple | Green Apple Syrup | Apple Juice
Espresso Martini

Absolut Vanilla Vodka | Coffee Liquor | A Shot of Espresso

Frozen Margarita’s

Strawberry or Passion Fruit or Raspberry

Bloody Mary Pl

Smirnoff Vodka | Tomato Juice | Fresh Lime [Worcestershire Sauce | Salt |
Pepper | Tabasco | Celery

Old Fashioned

Four Roses Bourbon | Sugar | Angostura Bitters | Fresh Lemon Juice
Frozen Daiquiri’s

Strawberry or Passion Fruit or Raspberry

Choose your Mojito...

Strawberry or Passion Fruit or Raspberry

Havana Club 3 Anos | Fresh Mint leaves | Brown Sugar | Lime Wedges | Soda Water
Long Island Iced Tea

Rum | Tequila | Vodka | Gin | Cointreau | Dash of Coke

Mai Tai

Captain Morgan Spiced | Fresh Lime | Orgeat Syrup | Orange Juice |
Pineapple Juice | Grenadine | Angostura Bitters

Pornstar Martini

Absolut Vanilla Vodka | Fresh Lime | Passoa Liqueur | Sparkling Wine |
Fresh Passion Fruit

Gin & TOﬂiC (Non-Alcoholic)
Tanqueray 0.0% | Tonic Water

10.00

10.00

10.00

10.50

10.50

10.50

11.00

11.00

12.00

11.00

11.00

12.00

12.00

12.50

12.50

13.50

9.50

Prices are inclusive of V.A.T & taxes / Ot TIUEC CUUTEPIAAUBAVOUV OAEC TLG VOLLLEG ETILRAPUVOELG

Prices marked with are not part of the All-Inclusive and % Board package

TIWEG ONUACUEVEG UE bev oupunephappavovral oto All-Inclusive kat % Board MNakéto
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ATLANTICA

HOTELS & RESORTS
Aphrodite Hills Hotel



