Kitchen working hours
11:00 - 19:45

Our venue provides two side-by-side kitchens with two different menus,
and dishes may not arrive at the same time.
We appreciate your understanding.






BREAKFAST & BRUNCH

SERVED 11:00-12:30

Adam @ 4 8 ¢ 13.5
Poppy bagel, two olive oil fried eggs, spinach, tomatoes, cream cheese and bacon.

KouAoUpL PITTELYKEN JE TTATTAPOUVOOTIOPO, SUO Auyd TNyavNTd o€ eEAALOAAdO,

OTTAVAKL, VTOPATA, TUPL KPEPA KAL UTTELKOV.

Eve & @ = ¢ 14.2
Smoked Salmon, two olive oil fried eggs, avocado on a poppy bagel toast

with furikake seasoning (Sesame seeds, crunchy seaweed and bonito flakes).

KaTrviotog coAopog, Suo auyd TnyavnTd o EANALOAAS0 KAt ABOKAVTO TTAVGW OE KOUAOUPL UTTELYKEA

HE TIATTaPOUVOCTIOPO Kal Kapukeupata furikake (couodut, Tpayava GUKLa Kat vihpdada yaplou).

SALADS

Ultimate Garden 5§ § 4.4
Arrich Greek village salad with a twist. Made of fresh green salad, feta cheese, radish, beetroot,

tomatoes, cucumber, onion, green peppers, and oregano. Topped with roasted red pepper,

balsamic glaze and olive rosemary bread.

EAANVLIKA XwPLATIKN 6oAdTa Pe Tpdolvn caAdta, tupl dETa, pamavaky, TavtZdpt, VIOPATEG,

ayYouUpL, KPEUPUSL, TTPACLYN TILTTEPLA, KAL plyavn. ZePBLPETAL PE YNUEVN KOKKLVN TILUTEPLA,

YAOGE BAACAULKO KAl Wwul e EALA KaL SevTpoAiBavo.

Tomato Fennel &4 A & 14.9
Fresh tomatoes, fennel, green olives, grilled halloumi cheese topped with fig chutney,

tossed in a delightful fresh dill vinaigrette and our green olives bread.

DPEOKEG VIOPATEC, HAPABOC, TIPACLVEG EALEG, WNTO XAAOUL PE ETTILKAAUWN aTTo chutney oUkou

OVOKATEPEVA UE PLA OTTOANAUOTLKN GPEOKLA BLVEYKPET AVNOOU KAL TO YWl YOG UE TTPACLVEG EALEC.

Sesame Avocado Chicken @) & & ¥ 15.9
Grilled chicken, carrot, coriander, almond flakes, avocado, green onions, red cabbage

and toasted sesame seeds. Topped with our homemade maple syrup vinaigrette

and served with muesli bread.

KoTtommoulo oxapag, KapoTo, KOALaVEPO, VIPAdEC apuydAAou, aBOKAVTO, GPECKO KPEUPUDAKL,

KOKKLVO AOXAVO KL KOBOUPSLOPEVO COUCAL [IE OTTLTLKO BLVEYKPET ATTO OLPOTTL OHEVOAOU

KOl YL HOUOAL.

ChickenCaesar 1 @8 & = 14.9
Crilled chicken, parmesan flakes, crispy bacon, lettuce and croutons,

topped with our homemade Caesar sauce.

KoTtomoulo oxapag, vidAadec TTappeddvac, TPAYaVO UTTELKOV, HAPOUAL

KOL KPOUTOV, OEPRLPLOPEVN UE TNV OTILTIKN PAG 0AAToa Tou Katoapa.



SMASH BURGERS

200G OF PREMIUM FRESH ANGUS BEEF PATTY

Paradisos 8¢ A &

Prime beef burger covered with smoked cheese, bacon jam, tomato, lettuce

and BBQ sauce in a sesame seeds bun. Served with French fries or side salad.
MoLoTLkS BOSLVO PTTLTEKL KAAUPUEVO JE KATTVLOTO TUPL, OTTLTLKN HAPPEAGDA PTTELKOV,
VTONATA, JapPOUAL Kal cdATtoa BBQ o€ wwuaKL atro GOUCAL.

>epPLlpeTal Ye TNyavNTEG TATATEG N TTPACLYN COAATA.

House A ¢ ®

Premium beef burger with grilled halloumi cheese, tomato, onions, lettuce
and honey mustard sauce, stacked in a bun with sesame seeds.

Served with French fries or side salad.

MOLOTLKO BOBLVO PTTLDTEKL PUE XOAOUUL OXAPAG, VTIOUATA, KPEUPUOL, HOPOUAL
KOl OAATOO PEAL pouoTapda, TTavw o€ GPAVTZOAAKL UE GOUCAL.

>epPlpeTal e TNYavNTES TTATATEG N TTPACLVN CAAATA.

Spicy @48 ¢ @

Premium Beef burger with cheddar cheese, caramelized onion, fried egg, tomatoes

and pickled cucumber, topped with our homemade spicy Korean sauce in a brioche bun.
Served with French fries or side salad.

MoLOTLKO BOBLVO PTTLDTEKL UE TUPL TOEVTAP , KAPAUEAWPEVO KPEUMUSL, TNYaVNTO AUYO,
VTOMPATA KAL aYYOUPAKL TOUPGL [E OTTLTLKN TTLKAVTLKN KOPEATLKN OCAATOA O€ WwUAKL brioche .
>epPipeTal ge TNYavNTEG TTATATEG N TTPACLYN GAAATA.

Bourbon Glazed BrieBurger @ 8 & a4 ¥ A &

Prime beef burger, glazed with a bourbon sauce, topped with melted brie cheese, fresh arugula,
tomato, caramelized onions with truffie mayo in a brioche bun. Served with French fries or side salad.
MoLoTLKO BOdLVO PTTLDTEKL PE CAATOO bourbon, ue MwUEVO TUPL UTTPL, GPECKLA POKJ, VIOUATA,
KAPAUEAWMEVO KPEUPUBL, KaL PayLoveZa Tpoudac o GPUYAVIOUEVO WWHAKL brioche.

>epPLlpeTat Ye TNyavNTEG TTATATEG N TTPACLYN COAATA.

Switch to sweet potato fries
AVTLKOTEOTNOE PE TNYAVNTEG YAUKOTIOTATEG

Switch to Gluten free bread
AvTLKATEOTNOE PE YWl Xwplg yAoutévn

18.4

17.9

17.7

19.8

+3

+2



SANDWICHES

Chicken & Red PepperPesto @ & & &

Grilled crispy chicken topped with provolone cheese, caramelized onions,
arugula, tomato and roasted red pepper pesto with pistacchios, in a sourdough
country baguette. Served with French fries or side salad.

Tpayavo KOTOTToUAO oxApag Ue Tupt provolone, KaPAPEAWUEVA KPEUPUBLA,

dUANG POKAG, VTOUATA KAL YNTA KOKKLVN TILTTEPLA TTECTO WE PLOTIKLA, OE XWPLATLIKN
MTTOYKETA PE TTPOCUML. ZEPPLPETAL JE TNYAVNTEG TTATATEG N TTPACLYN OOAATO.

Mozzarella G A ¢ & o

Mozzarella, parmesan cheese, balsamic glaze, oregano, fresh tomatoes

and fresh basil pesto in a ciabatta bread, served with French fries or side salad.
MoTtoapéAa, TappeZava, BaAcapLko yAAoo, plyavn, VIOUATA KAL TIECTO PPECKOU
BaoLALKOU O€ LTAALKO Wwii, oEpPBLPETAL PE TNYAVNTEC TTATATEG N TTPACLVN CAAATA.

Halloumi&Lountza T@%g¢ A

Grilled halloumi cheese with smoked pork, tomatoes and homemade garlic mayonnaise aioli
in an Italian Pinsa Romana bread. Served with French fries or side salad.

WNntd XaAoUL HE KATTVLOTO XOLPLVO, VTOUATES KAL OTTLTLKA PayLoveéZa okOpdou (aloAL)

0€ LTAAKO Ywpi Pinsa Romana. ZepPipetal e TNyavnTES TTATATEG N CAAATO.

FocacciaClub @ § i ® &

The classic club sandwich on Italian focaccia bread with crispy bacon, prosciutto cotto,
fried egg, marinated chicken, provolone cheese, lettuce and mayonnaise.

Served with French fries or side salad and homemade garlic mayonnaise aioli on the side.
KAQOGOLKO KAQUTT OGVTOULTCG OE LTAALKO Wwii focaccia, Ye Tpayavo PTELKoV, TNyavnTo auyo,
MOPLVOPLOPEVO KOTOTTOUAO, LTAALKO ZOPTTOV, TUPL provolone, apoUAL kal payLlovela.
>epPLpeTal Ye TNYAVNTEG TTATATEG N TTPACLYN COAATA KAL OTTLTLKN

payLoveZa okopdou (QlOAL) oTo TTAAL.

Switch to sweet potato fries
AVTLKOTEOTNOE PE TNYAVNTEG YAUKOTIATATEG

Switch to Gluten free bread
AVTLKOTEOTNOE PE YWHL XwpLg yAouTévn

16.7

15.3

15.4

15.9

+3

+2



PIZZA

Margherita & § & # 12.9
Mozzarella, tomato sauce, dried oregano, fresh basil.
MoToapEéNa, CAATOO VIOUATAC, Enpn plyavn Kat GPESKOC BACLALKOG.

Paradisos Greca A § & 15.3
Feta cheese, mozzarella, smoked ham, fresh peppers, olive paste,

roasted red pepper, tomato sauce and dried oregano.

Tupl ETQ, HOTOAPEAQ, KATTVLOTO ZAUTTIOV, TILTEPLEG, TIATE JAUPNG EALAG,

WNUEVN KOKKLYN TILTEPLA PAWPLvNG, CAATOO VIOUATAC KaL plyavn.

Pepperoni & & & 145
Mozzarella, tomato sauce, dried oregano and pepperoni.
MoToapENa, CAATOO VIOUATAC, Enpn plyavn KAt TIETTEPOVL.

Three Cheese 8 § & 147
Danish Blue, mozzarella, parmesan, tomato sauce, dried oregano.
AaVETLKO PTTAE TUPL, HOTOAPENG, TTApPEZAVA, OAATO VIOoPdTac, plyavn.

SNACKS TO SHARE

Bacon CheeseNachos A ® 15.4
Tex-Mex corn tortilla chips served with melted cheese,

crispy bacon, spicy jalapefos, sliced tomatoes and our

avocado-yogurt guacamole.

Toure Toptiyla KaAauToKLoU Tex-Mex GepBLPLOUEVA LE ALWHEVO TUPL,

TPAYAVO UTTELKOV, TILKAVTLKA jalapefios, VIOUATER 0 HETEC KAL TO OTTLTIKO PG

aBOKAVTO-YLOOUPTL YOUQKAUOAE.

BeefNachosSupreme § & @ § & § 16.9
Tex-Mex corn tortilla chips served with melted cheese, ground beef,

spicy jalapenos, sliced tomatoes and our avocado-yogurt guacamole.

Toure Toptiyla KaAauTTIoKLoU Tex-Mex oepPLPLOUEVA e ALWHEVO TUPL,

MOOXaPLoLo KA, TILKAVTLKA jalapenos, eTeg vIouaTac,

IE TO OTILTLKO PAC ABOKAVTO-YLOOUPTL YKOUAKOMOAE.



PLATTERS TO SHARE

The Ultimate Cheese Platter (2- 4 PERSONS) & @) § § «-
Selection of five favourite cheeses

(soft, semi-firm, aged, creamy and goat cheese).

Served with various warm breads, crackers, honey, Dijon mustard,
caramelized onions, jam, nuts, assorted seasonal and dried fruits,
artichoke hearts, olive paste and cured meats or smoked salmon.
Mévte ayamnueva TupLd

(MOAQKO, LNOKANPO, WPLUO, KPEUWANG KAL KATOLKIOLO).

>epPipovtal pe SLadopa ZeoTd YWHAKLA, KOAKEP, EAL, pouoTApda NTLZov,

KAPAUEAWHIEVA KPEUUUBLA, HapueENada, Enpouc kapToug,
ETTOXLOKA KAl aTTOENPAPEVA GPoUTa, KAOPSLEG AYKLVAPAC, TTAOTA EALAG,
OANOVTLKA N KOTTVLOTO OOAOMO.

Fruit Platter @
Whole fresh pineapple with five seasonal fruits.
ONOKANPOG PPECKOG AVAVAG [E TTEVTE ETTOXLAKA GPOUTa.

68

295
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SUSHI BAR

Japanese Kitchen

Kitchen working hours
11:00 - 19:45

Our venue provides two side-by-side kitchens with two different menus,
and dishes may not arrive at the same time.
We appreciate your understanding.



STARTERS

Tomyam Soup ® 8.5
Spicy Thai soup with fragrant herbs, Tom Yum broth, prawns, enoki mushrooms, and shallots.

MkavTikn TatAavdEZLKN coUTIA PE APWPATLKA UTTAXAPLKA, ZwHO Tom Yam,

yapidec, pavitapla Enoki kat ackaAwvLa.

Vegetarian Dumplings % # 7.5
Steamed dumplings filled with fresh vegetables, served with a sweet chilli sauce.
ZupapLkd OTOV ATUO YEULOTA HE PPECKA AAXAVLKA, CEPPLPLOUEVA UE YAUKLA OAATOA TOLAL.

Chicken Gyoza ® 7.5
Steamed dumplings filled with seasoned chicken, served with a sweet chilli sauce.
NTAUTTALYYKG OTOV OTHO YEULOTA UE KAPUKEUPEVO KOTOTTOUAO, OEPRLOLOPEVA HE YAUKLA GAATOO TOLAL.

Edamame Bean @ 5.9
Lightly salted steamed soybeans. Simple and perfect for sharing.
Ehadpwc ahaTiopeva GacordKLa 0OYLAG OTOV ATHO. ATTAO KAL TEAELO VLA VA LOLPOCTELTE.

Fried Squid § @& ¥ 13.2
Lightly battered and crispy squid served with a tangy yuzu, chilli, and shiso sauce.
MavapLoPEVO KaL TPAyavo KAAAUAPL, CEPRLALOUEVO JE TILKAVTLKN CAATOA yuzu, TolAL Kat shiso.

Tiger Prawn Tempura @ @ § 4 pieces 10.6
Golden tempura tiger prawns served with a tangy yuzu, chilli, and shiso sauce.
ropldeg tiger oe tempura, OEPBLPLOPEVEG JE TILKAVTLIKN CAATOA yuzu, TolAL Kat shiso.

Battered Fresh Seabass Tempura @ é 2 € 12.2
Fresh seabass in a light, crispy tempura batter, served with a tangy yuzu chilli shiso sauce.
®peoko AaPPAKL tempura, CEPPLPLOUEVO JE TILKAVTLKN CAATOA yuzu, TolAL Kat shiso.

ASIAN SALADS & RAW SALADS

CrabBowl £ @ @ 17.8
A fresh mix of crab meat, white quinoa, apple, fennel, iceberg, and herbs,

tossed with lime, crab mayo, and a touch of espelette pepper.

®peokila Pl atmo KPEAG KABoUPLOU, AEUKN KLvOa, INAO, HAapado, iceberg kat pupwoika,

OVOKATEUEVA PE AALY, JaYLOVEZQ KABOUPLOU KAL pLa TILVEALA TILITEPLOU espelette.

Tuna Salmon Tartare Salad & = ¥ & 16.2
Delicate tuna and salmon tartare with chives and espelette, served over iceberg,

arugula, mango, avocado, edamame, and pickled daikon, finished with an Asian vinaigrette.

TapTtdp TOVOU KaL GOAOUOU HE OXOLVOTTPACO Kal espelette, oepPLplopevo Tavw o€ iceberg, poka,

Mavyko, aBokavto, edamame kat Toupot daikon, OAOKANPWUEVO UE ACLATLKN BLVEYKPET.

Tuna Chirashi (RaW) @& =¥ & 171
Fresh tuna and colorful toppings. Avocado, mango, radish, edamame,

orange segments, served over rice with a light Wafu dressing.

®PEOKOG TOVOC PE TTOAUXpwWHa toppings. ABOKAVTO, JAvyKo, paTTavakt, edamame,

KaL QETEC TTOPTOKAALOU, OEPPLPLOMEVO TTAVW OE PUZL We ENadPLA odAToa Wafu.

Salmon Salad (Raw) & = € & 15.9
Salmon with avocado, wakame, edamame, radish, cucumber & carrot “spaghetti,”

and mixed greens, finished with a zesty Wafu sauce.

>oAopocg Pe apokavto, Wakame, edamame, pammavaki, OTTayyeTL atmo ayyoupl & KapoTo,

KAL OVAPLKTA TTPACLVA, OAOKANPWUEVO UE TILKAVTLIKN 0AAToa Wafu.



SASHIMI 2 pieces NIGIRI

Sake - Salmon == 6.9 Sake - Salmon ==

Maguro - Tuna == 7.6 Maguro-Tuna -

MAKI ROLLS

Shrimp Tempura Uramaki @ @ & ¥

Golden panko-crusted prawn, cucumber, and creamy Philadelphia cheese,

rolled in rice and finished with rich unagi sauce.

Faplda mavaplopevn pe panko, ayyoupt kat Kpepwdec Tupt Philadelphia, TuAlypévn og pudt
KaL OAOKANPwWUEVN JE TTAOUCLO CAATOO UNagi.

Spicy tuna Uramaki @ <=

Fresh spicy tuna, crisp cucumber, chives, zesty chili mayonnaise, and a pop of crunchy
masago arare, perfect for beach bites.

®PEOKOC TTLKAVTLKOG TOVOG, TPAYavO ayyoupL, OXOLVOTTPAGCO, TILKAVTLKN JayLoveZa TolAL
Kat crunchy masago arare, LOavLko yLa beach bites.

Spicy Salmon Uramaki @ «=

Tender salmon, zesty chili mayonnaise, tobiko, cucumber, onion,

and shredded pepper for a crunchy kick.

TPUDEPOG COAOHOC, TTLKAVTLKN payLovela TotAL, tobiko, ayyoupt, KpeupudL
KOL TPLUPEVO TTUTEPL YLO TPAYAVN EVTAON.

California Uramaki @ == { §
Snow crab, creamy avocado, crisp cucumber, and tobiko, finished with arich unagi glaze.

Snow crab, KpePWSEG aBoKAVTO, Tpayavo ayyoupl kat tobiko, OAOKANPwUEVO PE TTAOUGLA YAACO unagi.

Salmon Seabass Uramaki «= ¥ &
Fresh salmon and seabass wrapped in creamy avocado, sprinkled with furikake,
and drizzled with ponzu sauce.

DPEOKOC OONOPOG KaL seabass TUALYUEVA O€ KPEPWOEC aBokAvTo, TTacTraAlopéva pe furikake

KOL TTEPLXUPEVA UE CAATOO poNnzu.

Farmers Roll ¥ #

Fresh asparagus, shredded cucumber and carrot, finished with crunchy masago arare
and sweet teriyaki sauce.

®PEOKO CTTAPAYYL, TPLUPEVO ayyoUpL KAL KOPOTO, ONOKANPWHEVO UE crunchy masago arare
KaL YAUKLG oaAtoa teriyaki.

2 pieces
5.9

6.6

8 pieces

12.8

13.2

13.2

12.8

15.8

12.8



SUSHI ART ROLLS 8 pieces

Rainbow Roll @ ==

Salmon tartare, avocado, and mayo rolled inside, crowned with tuna, salmon, and avocado,

paired with wakame salad and zesty ponzu sauce.

TapTtdp coAopoU, ABOKAVTO KAl JayLoveda TUALYHEVA EOQ, KOPWVA ATTO TOVO, COAOHO KAL ABOKAVTO,
OEPPLPLOPEVO e 0aAATa Wakame Kal TTLKAVTLKN OAATOO ponzu.

Crispy Fried Futo Maki @ @ & &

Golden fried tempura roll with cheese, snow crab, and avocado, finished with creamy mayo,

teriyaki glaze, sesame seeds, and a kick of chili.

Xpuoo tnyavnTto tempura roll ye tupt, snow crab kat aBokAavto, OAOKANPWEVO IE KPEUWON PayLOvELQ,
yAdoo teriyaki, coucaut kat pa TveALd TotAL.

Spicy Salmon Aburi ¥ == @ @

Fresh salmon tartare with onion, chives, cucumber, and tobiko, finished with sriracha,

teriyaki, and spicy mayo, plus a pop of tobiko and shredded chili.

DPEOKO TAPTAP CONOUOU HE KPEPHUUSL, OXOLVOTTPAOO, ayyoupL Kat tobiko, OAOKANPWHEVO WE sriracha,
teriyaki kat TIKAvVTLIKN payLoveZa, Pe eTTLUTAEOV tobiko Kat TPLUUEVO TOLAL.

DragonRoll @ ¥ @ =

Crunchy shrimp tempura, tobiko, and cucumber, topped with creamy avocado,

spicy mayonnaise, teriyaki-style eel sauce, and shredded chili for a zesty bite.

Tpayavo shrimp tempura, tobiko kat ayyoupt, KAAUPPEVO PE KPEPWOES ABOKAVTO, TTILKAVTLKN UayLOVELD,
odAtoa eel OTUA teriyaki kat TPLUPEVO TolAL yLa evTovn yeuon.

Dynamite @ @ ==

Crispy shrimp tempura wrapped in soy, topped with salmon and spicy tuna tartare,

finished with creamy mayo, fresh onion, masago arare, and a touch of wasabi mayo.

Tpayavo shrimp tempura TUALYUEVO OE GOYLa, PE topping ATTO COAOUO KAL TILKAVTLKO TAPTAP TOVOU,

ONOKANPWMEVO HE KPEPWON payLoveZa, DPECKO KPEPMUSL, masago arare Kat pLa TveAld wasabi payLloveZac.

Geisha Uramaki @ =

Fresh seabass, salmon, and avocado rolled in salmon,

finished with a drizzle of zesty wasabi mayo.

®péokoc seabass, CONOUOG KAl ABOKAVTO TUALYUEVA GE GONOLIO,
JE ETTLKAAUWN aTTO TTILKAVTLKO Wasabi payLoveda.

SoftshellCrab @ ¥ @

Tender softshell crab and crisp asparagus wrapped in tuna,
drizzled with a spicy and tangy chili yuzu mayonnaise.

Tpudepo softshell crab kat Tpayavo omapdyyt TUALYUEVA O€ TOVO,
TTEPLXUMEVA JE TILKAVTLIKN KA Evn payoveZa chili yuzu.

17.2

17.8

16.7

16.7

18.7

17.2

18.7



BAO BUNS

Free Range Chicken Katsu @ @ §; ¥

Golden chicken tempura with crisp cucumber and carrot slaw,
finished with crispy onions and a rich soy glaze.

Kotémoulo tempura e Tpayavh GaAdTa ammo ayyoupL Kat KApoTo,
ME TPpayava KpePPUSLA Kat TTAOUGLO YAACO oOyLaG.

Pork Belly @ &

Slow-cooked pork belly with aromatic herbs, garnished with crunchy pickled cucumber,
radish, and zesty spicy mayonnaise.

ApyoywnTn XoLpLVN KOLALA UE APWHATLKA HUPWOLKA, YOPVLPLOPEVN UE TPAYAVO TOUPGL ayyoupt,
PATTOVAKL KL TILKAVTLKN PayLoveZa.

Shrimp Tempura @ @ &

Crispy prawn tempura with fresh mango slaw,

drizzled with prawn glaze and finished with microgreens.

Tpayavn TepToUpa yapldag e CaAATa PAVYKO, TTEPLXUPEVN PE YAIOO yapidag
KaL OANOKANPwUEVN UE Microgreens.

C O M B O S 24 pieces 32 pieces

Ukiyo ® 39 48
MAKI / URAMAKI

A hand-picked assortment of Maki and Uramaki rolls, fresh,

colorful, and perfect for sharing by the beach.

Mua emmiAeypévn cuhhoyn améd Maki kat Uramaki rolls, dpgoka, TToAUXpwa

KaL LdaVLKA yLa VA HOLPACTOUV oTNV TTapaAial.

Adam’s Paradise ® 43 52
SASHIMI / NIGIRI / ROLLS

All your favorites in one! Sashimi, nigiri, and rolls combined for a fresh,

flavorful, and shareable beach experience.

‘OMNa Ta ayarrnuéva oag oe eval Sashimi, nigiri kat rolls cuvduacpéva

YLa YLa GPESKLA, YEUTTLKN KaL LOAVLKN yLa poLlpactd eutrelpia otny mapaiia.

LIGHT & FRESH

Free-Range Grill Chicken Skewers

Herb-marinated grilled chicken skewers served with fragrant basmatirice
and a vibrant side of crisp seasonal vegetables.

> OUBAAKL KOTOTTOUAO OXAPAG, EAEUBEPAC BOOKNG, HOPLVOPLOPEVO E BOTAVA.
>UVOSEUETAL PE APWHATIKO PUZL UTTACUATL KAL TPAYAVA ETTOXLAKA AOXAVLKJ.

Fresh Grill Pan Salmon s & 8

Tender, fresh salmon marinate with sashimi & seafood spice mix grilled to perfection,

paired with fluffy basmati rice and a vibrant side of crisp seasonal vegetables.

TPUDEPOG, HPECKOC CONOHOG HAPLVOPLOPEVOG HE PELYHa TTaxapLkwy sashimi & seafood,
WNUEVOC oTNV eVIEAELA, OEPPLPETAL HE APPATO PUZL UTTACUATL KAL £V WVTAVO CUVODEUTLKO
QTTO TPAYAVA ETTOXLAKA AOXAVLKJ.

3 pieces

91

1.4

9.8

40 pieces

57

61

18.7

27.8



DESSERTS

Cinnamon Caramel Apple Pie @ D&
Served with salted caramel ice cream.
MNAOTTLTA KOVEAQ KL KOPAUEND PE TTAYWTO salted caramel.

Blueberry White Chocolate Cheesecake @ ®§ &

Tolokelk pe HOUPA KaL AEUKN COKOAATO.

Chocolate Loving Cake @

Rich, indulgent chocolate cake served with silky mandarin ganache

and mandarin-whiskey marmalade.

> OKONATEVLO KELK ATTOAQUONG - TTAOUCLO KAL ATTOAAUGCTLKO KELK COKOAATAG, OEPRLpETaL pe BeAoUdLYN
YKAVAG JAVTOPLVLOU KAl HOPHEAISO HOVTAPLVLOU PE APWUA OULOKL.

Kadayif Fruit Trifle @

crispy kadayif layered with macerated seasonal fruits, crunchy pistachios,

and airy whipped white chocolate cream.

TPALDA kavTaidL e dpouTta - Tpayavo KavtaidL OE CTPWOELS e YOPLVOPLOUEVA ETTOXLOKE hpouTa,
Tpayava dlotikia kat avaiadpn cavTlyl AeUKNG COKOAATAG.

9.8

9.2

9.7

9.8



Drinks Menu



GOLDEN SUNSET HOUR

SERVED 17:00-19:00

Aperol Coconut Margarita
Aperol, Olmeca Tequila, coconut puree, lime juice.
Aperol, TekiAa Olmeca, TToupER KapUdAg, XUPOG AAL.

Aperol Margarita
Aperol, Olmeca Tequila, sugar syrup, lime juice.
Aperol, TekiAa Olmeca, OLPOTIL, XUPOG AALY.

SIGNATURE & TIKI COCKTAILS

Paradisos Tiki

Bulldog gin, Havana club rum, Anejo 7yrs, fresh lime juice, mango puree,
cinnamon syrup, almond extract.

TZw Bulldog, pouut Havana club, Anejo 7yrs, dpEokog XUPOG AALY, TIOUPEG PAVYKO,
OLPOTTL KAVEAAC, GPWHA APUYSAAOU.

Jungle Bird
Dark Rum Havana 7 years, Campari, pineapple juice, lime juice, sugar syrup.
Dark Rum Havana 7 years, Campari, XUpog avavd, XUPog AL, oLpoTIL.

Passion Colada
Malibu, pineapple juice, fresh passion fruit, lime juice, coconut puree.
Malibu, Xupoc avavd, GPEcko GPOUTO TOU TTAOOUG, XUPO AALY, TTOUPEG KOPUDAG.

Mai Tai

Havana Club white, Tiki Lovers pineapple rum, dry orange Curagao liqueur, almond syrup,

fresh lime juice, sugar syrup, Angostura bitters and pineapple juice.

Poupt Havana Club, Tiki lovers poUpL, otpoTiL apuyd3aAou, GPEcKOC XUPOG AALY, GLPOTTL ZAXaPNG,
OTOAYOVEC ATTO AVKOOTOUPA KAL XUPOG OVAVA.

9.9

9.9

12.5

12

10.5

10.5



CLASSIC COCKTAILS

Sex on Paradisos Beach 95
Smirnoff vodka, peach Schnapps, melon liqueur, orange and cranberry juice.
Botka Smirnoff, Schnapps podakivo, ALKEP TIETTOVL, XUPOC TTOPTOKAAL KAl KPAVUTTEPL.

Moscow Mule 95
Smirnoff vodka, fresh lime juice and ginger beer.
Botka Smirnoff, peokog XUpoc AALu Kat utripa mrepopLZac.

Strawberry Caipirinha 95
Cachaca Rum, lime wedges, strawberry puree and fresh strawberries.
Poupt Cachaca, odnveg ALy, ToUpEG GPAOUNAG KaL GPECKEC PPAOUAEC.

Strawberry Frozen Daiquiri 95
Havana Club rum, Cointreau, lime juice, fresh strawberry and strawberry puree.
Poupt Havana Club, kouavtpo, Xupog Ay, GPETKEC PPAOUAEC KaL TTOUPES GPAOUAAG.

Classic Margarita 9.5
Olmeca Tequila, Cointreau, fresh lime juice and lemon squash.
TekiAa Olmeca, kouavtpo, GPECKOC XUPOG AALJ KaL Aeovada.

Frozen Strawberry Margarita 95
Olmeca Tequila, Cointreau, lime juice, fresh strawberry and strawberry puree.
Tekiha Olmeca, Kouavtpo, XUPOG AALY, PECKEC BPAOUAEC KaL TTIOUPEC GPAOUAAC.

PinaColada 95
Havana Club rum, Malibu, coconut puree, fresh lime juice, pineapple juice.
Poupt Havana Club, Malibu, TToupéc kapudag, GPETKOG XUPOG AJLY, XUPOG avavad.

LongIsland 10.5
Havana Club rum, Olmeca tequila, Smirnoff vodka, Beefeater gin,

Cointreau, fresh lime juice, lemon squash and cola.

Poupt Havana Club, tekiAa Olmeca, Botka Smirnoff, tZwv Beefeater,

KOUaVTPO, GPETKOG XUPOC AALY, AepovVAda KaL KOAQ.

Negroni 1
Beefeater gin, Campari, sweet Vermouth.
Tl Beefeater, Campari, yAuko Vermouth.



MARTINI

Pornstar Martini 12
- Smirnoff vodka, Passoa, vanilla syrup, lime juice, sparkling wine, passion fruit, and passion fruit puree.
- Botka Smirnoff, Passda, olpott BaviAlag, Xupog AdLy, avepakoUxo Kpaat,

dPOUTO TOU TTABOUC KaL TIOUPEC aTTO GPOUTO TOoU TTAB0UC.

Espresso Martini 12
- Absolut vodka, Kahlua liqueur, espresso shot, sugar syrup.
- Botka Absolut, Atkép Kahlua, 6on ecTTpecoo, oLpoTL.

Pistachio Martini 12
- Disaronno Originale, Baileys, Blue Curacao, fresh cream and pistachio flakes.
- Disaronno Originale, Baileys, Blue Curacao, p€oka KpEUa Kat VihAdeC GUOTLKLOU.

MARGARITAS TWISTER

Spicy Margarita 105
- Olmeca Tequila, pineapple juice, lime juice, coconut puree and fresh spicy chili.
- Tekiha Olmeca, XUpog avavd, XUPog AL, TTOUPEG KapUdaC KAt GPECKO TILKAVTLKO TOLAL.

Pineapple Coconut Margarita 105
- Olmeca Tequila, pineapple juice, lime juice and coconut puree.
- Tekiha Olmeca, xupog avavd, XUPOc AL KaL TTOUPEG Kapudag.

Coronita 15.9

- Olmeca Tequila, triple sec, lime juice, agave syrup and a bottle of Corona beer.
- Tekiha Olmeca, triple sec, XUPOG AALY, OLPOTTL ayAPNG KAL Eva UTTOUKAAL UtTipa Corona.

TROPICAL COCKTAILS

Mai Thai or Pina Colada
SERVED IN FRESH FRUIT

- Fresh Pineapple Juice 16
- TpoTTkod KOKTELA - MaL Tat n KoAada oe 0OAOKANPO, GPECKO avavad.



SPRITZ

Aperol Spritz
Aperol, Prosecco sparkling wine and soda.
Aperol, avBpakouxo kpaot Prosecco kat coda.

Campari Spritz
Campari, Prosecco sparkling Italian wine and soda.
Campari, ItaAtko avOpakoUxo kpact Prosecco kat 0oda.

Disaronno Spritz
Disaronno Originale, sparkling Italian wine, lemon juice and soda.
Disaronno Originale, avBpakoUxo ITaALkO Kpaaot, XUPOG AeHOVL KaL 0060,

Pink Hugo

Prosecco sparkling Italian wine, elderflower cordial, fresh lime juice, pink grapefruit soda.

AvBpakouxo kpaot Prosecco, olpomt Zaumoukou, GPEcko AdLu Kat 00da pol YKPEUTGPOUT.

Limoncello
Limoncello, sparkling Italian wine, soda.
Limoncello, avOpakouxo LTaALko kpaaot, coda.

MOJITOS

Classic
Havana Club rum, lime wedges, fresh mint leaves, brown sugar and soda.
Poupt Havana Club, odnveg Ady, dUAa Sudopuou, kaotavn Zaxapn Kat 0oda.

Strawberry

Havana Club rum, fresh strawberries, lime wedges, mint leaves,
strawberry puree and soda.

Pouut Havana Club, dpéokeg paouleg, obrvec ALy, GUANa Sudopovu,
TTOUPEG PPAoUAAG Kat oodal.

Passion Fruit

Havana Club rum, fresh passion fruit, lime wedges, fresh mint leaves,

passion fruit puree, soda.

Pouut Havana Club, dpgoko dpouTo tou mTadoug, odnveg Aap, GUANa Sudopou,
TTOUPEG GPOUTO TOoU TTABOUG, 008a.

Watermelon
Havana Club rum, lime wedges, fresh mint leaves, watermelon liqueur, soda.
Pouut Havana Club, odriveg Ay, GUANa SUOCUOU, ALKEP KAPTTOUZL, 008al.

9.9

9.9

9.9

9.9

9.9

9.9

9.9

9.9

9.9



SHOTS

Pink Tequila
Tequila Bomb

Sambuca
White or black

Jagerbomb

Olmeca
Blanco, Gold

Mastiha Greek Liqueur
Zivania Cyprus Spirit

Tequila Patron
Anejo, Silver

FISHBOWLS

Frozen Strawberry Margarita

Frozen Strawberry Daiquiri

MOCKTAILS NON ALCOHOLIC
SMOOTHIES & MILKSHAKES

Virgin Mojito

CLASSIC | STAWBERRY | PASSION FRUIT

Fresh fruit, lime wedges, fresh mint leaves, fruit puree and soda.

®peoko GPoUTo, oPNVeG AaLp, GUANa SUOCUOU, TTOUPES HPOUTOU KaL 00da.

Paradisos Exotic
Coconut milk, fresh banana, orange and mango, banana orange and mango syrup.

FaAa Kapudag, GPECKES UTTAVAVEC, TTOPTOKAAL KL AVYKO, OLPOTTL JTTAVAVA, TTOPTOKAAL KAL UAVYKO.

Virgin Pina Colada
Pineapple juice, coconut puree, lime juice.
Xupog avavad, TToUpEG Kapudag, XUPOG AAL.

Milkshakes flavours Haagen-Dazs
Cookies & cream, salted caramel, strawberry cream, Belgian chocolate, vanilla.
MTTLOKOTO & KPEWPA, AAATLOPEVN KAPAPEAD, KPEUA & GPAOUAQ, BEAYLKN 0OKOAATA, BaviALa.

1,8L

36

36

515

oS

5.5

4.5

7.5

5L

88

88

6.9

6.9

6.9

6.9



BEERS

DRAUGHT PILSNER BEERS
KEO I Cyprus

Carlsberg

Stella Artois

Heineken

DRAUGHT WHEAT BEERS
Hoegaarden
Sandy Weiss |Cyprus

DARK BEER
Guinness Micro Draught

DRAUGHT CIDER BEER
Militsa - Strawberry & Lime | Cyprus

CYPRUS CRAFT BEERS
Sandy Lager

BOTTLED BEERS
Leon (Cyprus Beer)
Alfa

Mythos
Budweiser
Peroni

Moreti
LatinalcCyprus
Desperado

Sol

Corona

San Miguel Gluten Free
Asahi Japanese

ALCOHOL FREE
San Miguel 0%
Carlsberg 0%
Heineken 0%
Corona 0%
Guinness 0%

RTD & CIDER

Magners

Strongbow

Somersby Apple

Bacardi Breezer - Lime, Watermelon
Rekordelig - Passion Fruit or Strawberry & Lime

25cl

44
4.4
4.4

25cl
4.9
4.9

25cl
4.9

33cl
S19)
519
5.9
5.9
5.9
5.9
5.9
5.9
5.9
5.9
5.9
5.9

33cl
5.7
57
57
57
6.9

33cl
5.9
5.9
5.9
5.9
5.9

50cl
5.5
5.9
519
5.9

50cl
6.4
6.4
55,8 cl
50cl

6.4

33cl
5.9

50cl

50cl



SPIRITS

GIN

Bulldog London
Beefeater

Gin Mare

Tanqueray

Tanqueray No.10
Hendricks

Mataroa

Tanqueray 0% Alcohol

Gin Sul
Monkey 47

VODKA
Absolut
Smirnoff
Grey Goose
Belvedere
Ciroc
Beluga

WHISKIES

Jack Daniels
Jameson

Glenlivet 12Y
Glenlivet Captains

RESERVE
Nikka Coffee Grain
The Macallan 12Y

TEQUILA

Olmeca Silver or Gold

Jose Cuervo Silver or Gold
Don Julio Reposado or Anejo
Patron Silver or Gold
Herradura Reposado or Anejo

RUM

Havana Club Anejo 3Y
Havana Club Anejo 7Y
Diplomatic Reserva
Plantation Pineapple

Plain mixer
Premium Mixers

Tonic, Light Tonic, Pink Grapefruit, Ginger Beer

ORIGIN
UK

UK
Spain
Scotland
Scotland
Scotland
Greece
Scotland

Germany
Germany

ORIGIN
Sweden
Sweden
France
Poland
France
Russia

ORIGIN
Tennessee
Ireland
Scotland
Scotland

Japan
Scotland

ORIGIN
Mexico
Mexico
Mexico
Mexico
Mexico

ORIGIN
Cuba
Cuba
Venezuela
Jamaica

4.5cl

U1 O O ®

4.5cl

12

4.5cl

12
15

45cl
7.5
7.5
9.5
9.5
9.5

4.5cl
8.5

9.5
8.5

70cl
120
120
140
120
150
140
120

50cl
95
130

70cl
120
120
130
130
130
130



WINE LIST

WHITE WINE
Kyperounda Petritis Xynisteri
Zambartas Xynisteri

Zambartas Semillon Sauvignon Blanc

Papaioannou Petra

Ktima Dafermou Morokanella
Gerovasiliou Malagouzia
Moschofilero Skouras
Bottega Pinot Grigio

ROSE WINES
Bottega Pinot Grigio
Kyperounda Akte
Whispering Angel

RED WINES
Portes Skouras
Kir Yianni - Ble Tracter

SPARKLING WINES
Prosecco Sartori
Bottega Prosecco
Bottega Petalo
Bottega Rose

AVIATION BOTTLES
Red / White / Rose
Boutari Moschofilero

CHAMPAGNES

Moét & Chandon Imperial
Moét & Chandon Rose
Moét & Chandon Ice
Moét & Chandon Ice Rose
Veuve Clicquot Brut
Veuve Clicquot Rose
Dom Pérignon

Dom Pérignon Rose

ORIGIN
Cyprus
Cyprus
Cyprus
Cyprus
Cyprus
Greece
Greece

[taly

ORIGIN
[taly
Cyprus

France

ORIGIN
Greece
Greece

ORIGIN
[taly
[taly
[taly
[taly

ORIGIN
France
France
France
France
France
France
France

France

20cl
85

75cl
26
26
26
26
295
39
30.5
295

75cl
28
295
51.5

20cl

9.5
9.5
9.5

75cl
130
140
140
140
130
140
290
690

1.5L

54

1.5L

110

75cl
30
31

75cl
325
558
558
558

18,7 cl
7.5

1.5L

280
280



FRESH JUICE

Orange / NMopToKaAL

Apple / MnAo
Carrot / Kapoto

Watermelon / KapmrouZt
Seasonal
Emoxiako

Pineapple / Avavag
Served in fresh pineapple
>epPipetal yEca oe OAOKANPO HPECKO avava

Coconut
Seasonal - Served in coconut
Emoxiako - ZepBlpeTal pyeoa oe kapuda

HOMEMADE LEMONADE
& ICE TEA

Fresh homemade lemonade
DpEOKLA OTTLTLKN Aepovada

FreshIce Tea
Peach & Mango
STTLTLKO TTAYWHEVO TOAL PE YEUON POSAKLVO KAL UAVYKO

500 ml

5.7

5.7

oV

5.7

12

11

500ml 1L

5.6 9.9

5.6 9.9



COFFEE

Espresso Ristretto
Double Espresso
Espresso Machiato
Cappuccino 8

Hot Americano

Iced Americano
Freddo Espresso
Freddo Capuccino §
Hot Latte (4

Iced Latte {
Affogato
Frapuccino (Mocha, Vanilla, Caramel) 8
Frappe

Frappe with Baileys *
Tea - Todu

Syrup

Plant based milk

ALL COFFEES ARE SERVED UNTIL 12:30

COLD BEVERAGES

Bottled Soft Drinks

Coca Cola, Cola Zero, Sprite, Sprite Zero, Fanta Orange, Fanta Lemon, Tonic, Soda

Fuze or Lipton Iced Tea / Maywpuévo Toat
Peach, Lemon, Green Tea
Podakwvo, Aepovt, Mpdotvo Todt

Acqua Panna mineral water (Italian Water)
MeTtaAko vepo Acqua Panna (italian Water)

San Pellegrino sparkling water
AvBpakouxo vepo San Pellegrino

25cl

33cl

25cl
75cl

25cl
75cl

3.7
515
4.5
4.5
4.5
4.7
4.9
4.9
4.9

51

4.5
6.9
3.8
+0.5
+0.5

3.9

22
3.9

310
6.9



8 SKLAVOU STREET
AYIA NAPA
CYPRUS

Do you have a known allergy or intolerance to any food or drink?
Here are the symbols that will guide you through our list.
Should you require further information our staff will be happy to provide it!

‘Exete kamola yvwo Tt aAepyia o€ KAToLo ¢paynTto N moTo;
Mapakatw Bpiokovtal ta cLPBoAa IOV Ba 0ag KaBodnynoouv.
Av xpelaleoTe epaltEPw BonbeLa To TTPOOWTILKO Hag Ba xapet

va oag tnv mpoodepet!

t @& & & 8

CELERY EGGS PEANUTS SESAME MILK
>EAINO AYTO DYZTIKIA >O0YZAMI TAAA
III
) @ -
\
MUSTARD NUTS CRUSTACEAN FISH GLUTEN
MOYZTAPAA KAPMoOlI  OXTPAKOAEPMA WAPI FAOYTENH

% \ ¥ ()

LUPINS MOLLUSCS SOy SULPHITE GARLIC
AOYTIINIA MAAAKIA >0rIA OEIQAH >KOPAO
CHEF

/

VEGETARIAN
IAANIKO I'l|A XOPTO®AIOYX 100% HALAL CERTIFIED

* Frozen | Katepuyuevo

The prices include all the charges & taxes.
OAol Ol (OPOL KAl Ol UTINPECIEG TIEPIAAUBAVOVTAL OTNV TIUA.



