SENSITIVITY GUIDE
The Elysium’s Sensitivity Guide has been designed
to help our guests who suffer from food sensitivities, ensuring that they
are afforded the opportunity to enjoy the full breadth of our menus, whilst
maintaining a balanced diet. Look out for dishes marked with the guide’s
letters in understanding our dishes’ potential allergens, and kindly let your
server know which dishes you would like to enjoy so that

we can prepare them for you.

AIATPODIKEZ OAHTIEX
O Alatpo@lkog 0onyos tou Eevodoyeiou Elysium exel
oxeblaotel 0UTWC WoTe va BonBroeL TOUC ETIIOKETITEC PaAC TIOU
£X0ULV BLATPOPLKEG evaloBnaoleg, TAPEXOVTAG TOUG TNV euKaAlpia va
amoAabOoOLV TIC ETILAOYEC TOU PevoU pag, dlatnpwyvTag apdAANAd pla cwotn
KAl LooppoTNHEVN dLaTPoPr). AWOCTE TTPOCOYN OTA TILATA IOV CNPELWVOVTAL PE TA
oLPROAA Tou 0dNyoUL yla va KATavornoeTE TA AAAEPYLOYOVA TIOU
O avVwWE TIEPLEXOLY KL EVNUEPWOTE TOV 0EPPLTOPO 0AC yla Ta
yebpuata tou Ba BeAate va anoAavoEeTE, WOTE va

Ta eTOLPACOLUE ELOLKA VLA E0AC.

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | FAOYTENH (LU) LUPIN | AOYTIINO (M) MILK | FAAAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYZTAPAA (N) NUTS | =HPOI KAPMOI
(P) PEANUTS | @YZTIKIA (SE) SESAME | ZOYZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIO=ZEIAIO TOY BEIOY



AFTERNOON TEA AT THE ELYSIUM
ATMOMEYMATINO TZAT £TO ELYSIUM

Available 12:00 - 18:30
AwaBgotpo 12:00 — 18:30

FOR TWO PERSONS 40
A AYO ATOMA

A fine selection of

FRESHLY-BAKED SCONES
Served with clotted Cornish cream and jam
OPEYKOWHMENA >KOOYNZ
YepBipovTal e kpepa «clotted» kat papueAada
(M, G, EG)

SELECTION OF FINGER SANDWICHES
Honey roast ham, oak smoked salmon, egg mayonnaise,
cucumber and cream cheese
EMIAOMH AMO SANTOYITX
ZAUToOV, KAmvIoTOC GOAOHOC, Auyo Je paylovela
(M, G, EG, F, MU, SE)

ASSORTMENT OF FINE CAKES
EMIAOTH AIA®GOPQN TAYKQN
(M, G, EG)

TEA OR COFFEE
TZAl 'HKADEY

ADD ON A GLASS OF THE FOLLOWING PER PERSON:
[talian prosecco 12
[talian prosecco Rosé 12
Mandois champagne 17.5
Moét et Chandon champagne 20
Mandois Rosé champagne 23

Prices are in euro (€) and include all taxes
OL TIpEQ elval oe evpw (€) Kal tePIAAPBAVOUY OAOUG TOUC POPOUG



‘PRINCESS AND PRINCES’ CHILDREN’S AFTERNOON TEA
MAIAIKO AMIOFEYMATINO TZAT “NMPITKINEE KAI MPIFKINIZZES”

Available 12:00 - 18:30
AwaBgotpo 12:00 - 18:30

PER CHILD 16
ANATIAIAI

SELECTION OF THREE SANDWICHES

HAM - CHEESE - CUCUMBER
MOIKIAIA ATIO TPIA SANTOYITX
ZauTov - Tupl - ayyoupdkt

CARAMELISED POPCORN
KAPAMEAQMENH ZITAPOTTOYAA

WHITE MILK CHOCOLATE LOLLIPOPS
AEI®ITZOYPI ANO AEYKH 2OKOAATA TAANAKTOZ

SWEET MACAROON
FAYKO MAKAPON

CHOICE OF MILKSHAKE
EMIAOTH AMO MIAKZEIK

FILLED SWEET ‘CONE’
FEMIZTOZ FAYKOZ KQNOX

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | FTAOYTENH (LU) LUPIN | AOYMINO (M) MILK | FAANAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYZTAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YZTIKIA (SE) SESAME | Z0YZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIO=ZEIAIO TOY OEIOY



FINGER BITES AND BOARDS
MMOYKITZEX KAI MIATEAES

LAMB CROQUETTES 10
Crisp lamb croquettes, whipped feta and mint
Tpayavec apvioleg KPOKETEG PE KPEPWOEG Tupl PeTA KAL BLOCUO
(EG, G, M)

PRAWNS 10
Filo coated butterfly prawns, sweet chilli mayonnaise
Mavaplopevec yapideg pe paylovela amnod YALKO ToiAL
(CR, G, EG, S02, MU)

MUSHROOM 9
Mushroom and truffle arancini, truffle emulsion
Arancini (pLZoke@TEOAKLA) e PAVLITAPL KAl TpoLPA
(M, MU, N, SE)

ASSORTED LOCAL DIPS AND CHARRED PITTA BREAD 12
Hummus, taramosalata, tzatziki and tirokafteri dips
AIA®OPA TOMIKA NTINZ ME ZEXTH MITA
Xoupoug, TapapgoocaAdTta, T¢atdiki Kal TUPOKAUTEPN
(F, G, M, SE)

CHARCUTERIE SHARING BOARD 16.5
A selection of cured global meats, Elysium pickles, olives and charred bread
MATEAA AAAANTIKQN
MotkIAla amo dledvr aAAavTLKE, TOLPGE, EALEC Kal E0TO YWl
(G, MU, S02)

CHEESE PLATTER 26
A selection of local and global cheeses, Cypriot honey, bread and crackers
MIATEAA TYPIQN
MotkIAla vTOTLWY Kal OLEBVWY TUPLWY, KUTIPLAKO PEAL YWl Kal KPAKep
(G, M, N)

VEGETARIAN BOARD 18.5
Marinated local aubergines and courgettes,
mushroom and truffle arancini, falafel and olives
MATEAATIA XOPTO®AIOYX
Maplvaplopeveg geAltddveg kat KoAokueLa, arancini (pt{okepTeddKLa) Je pavitapt
Kal TPoLQA, GAAAPEA KAl EALEC
(M, MU, N, SE)

SNACK BOARD 24
Mushroom and truffle arancini, Crisp butterfly prawns, lamb croquettes
MIATEAA ME AIA®OPA ZNAK
Arancini (p1ZoKePTEDAKLA) e PAVLITAPL KAL TPOLQQ, TPAYAVES YAPLOES, Tpayaveg
KPOKETEC APVLOU
(CE, EG, G, SE, M, CR)

Prices are in euro (€) and include all taxes
OL TIpEQ elval oe evpw (€) Kal tePIAAPBAVOUY OAOUG TOUC POPOUG



SALADS
SAAATEX

BEETROOT AND GOAT’S CHEESE SALAD 13.5
Baked and pickled beetroot, goat cheese, local citrus, toasted pine nuts and basil
>AAATA ME NMANTZAPI KAl KATZIKIZIO TYPI
Mavtddpt YnTo Kat Toupat, Katolkiolo Tupl, vioma ecmepldoeldn,
Kapoupdlopeva TivoALa Kal BACIALKOG
(M, MU, N)

CAESAR SALAD 16
Crisp romaine lettuce, shaved parmesan, croutons and Caesar dressing
With your choice of:
GRILLED CHICKEN BREAST 17
PRAWNS 20
2AANATA TOY KAIZAPA
Tpayavo papoULAL, Ebopa appeddvag, KpouTove Kal cdAtoa Tou Katoapa
EmuAegete avapeoa oe:
®IAETO KOTOMOYAO IXAPAX
[APIAEX

(EG, F, G, M, MU, CR)

SOFT SHELL CRAB SALAD 16.5
Soft shell crab salad, radish, mixed leaf, mango, yuzu dressing, crispy onion
>AAATA KABOYPIQN
2aAATa KaBoupLwy, paravakl, UAAQ CaAdTAG, HAVYKO, OAATOA YLOUZ0U,
Tpayavd Kpepuuola
(CE, SE, SB, F)

QUINOA SALAD (VEGAN) 14.5
Quinoa salad with artichokes, peas, preserved lemon, mint and flat parsley
> AAATA KINOA
YaAdTa amno Kwvoa pe aykvapa. MriideAta, Aepovt Tovpot, Sudouo Kal patvtavo

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | FTAOYTENH (LU) LUPIN | AOYMINO (M) MILK | FAANAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYZTAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YZTIKIA (SE) SESAME | Z0YZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIO=ZEIAIO TOY OEIOY



SANDWICHES
SANTOYITZ

THE ELYSIUM CLUB 18.5
Grilled chicken breast, streaky bacon, free-range egg, lettuce and vine tomato
served with Cyprus hand cut fries
TO KAAMIM ZANTOYITZ TOY ELYSIUM
KOTOTIOUAO (PLAETO OXAPAG, UTIELKOV, QLYO EAELBEPAG BOOKNG, HAPOUVAL KAl
VTOPATA CUVOOEVHEVO E PPECKEG KUTIPLAKEG TNYAVNTEG TATATEG
(EG, G, M, MU, SO2)

STEAK SANDWICH 20
Char grilled sirloin steak, rocket, balsamic glazed onions in toasted Ciabatta
served with Cyprus hand cut fries
YANTOYITEZ ME BOAINO ®IAETO
KapapeAwpeva kpeppvdla pe Baloduiko oe gpuyaviopevn Ciabatta,
OEPPLPLOUEVO E KUTIPLAKEG TNYAVNTEG TATATEC KOPPEVEG OTO XEPL
(G, M, MU, S0O2)

STEAMED SOFT SHELL CRAB BAO BUNS 20
Crisp softshell crab, kimchi, wasabi mayo, served with prawn crackers
TPATANO KABOYPI ME KPAKEP M APIAAX
Tpayavo kaBoupL pe HaAakd KEALPOG, KOPEATIKA AaxavLKd, gaylovela
e wasabi, oepBilpeTal e Kpdakep yapldag
(CR, F, G, SE, EG, MU, M)

ITALIAN STYLE TOASTED PANINI
Honey-baked ham and Swiss cheese 13 (G, M, MU)
Tuna melt with Dutch cheese, olive tapenade and
sun-dried tomatoes 16 (G, F, M, S02)
Mozzarella with vine-ripe tomatoes and fresh basil 15.5 (M, G)
Grilled Mediterranean vegetables with rucula pesto 14.5 (M, G, N)
Pesto chicken with grilled zucchini, red onions and spinach 15.5 (G, M
YE WHMENO ITAAIKO WYQMAKI MANINI
ZAUTIOV KATIVIOTO e JeAL Katl EABeTIKO Tupt (G, M, MU)
Tovog pe OAavOLKO Tupl, TTdoTa eAldg kat Alaoteg vropdteg (G, F, M, SO2)
MoTtoapeAa e WPLUES VIOPATES KAl PPECKO BACIALKO (M, G)
Meooyelakd Aaxavikd otn oxdapa e necto pavitapta (M, G, N)
KoTOmouAo TIECTO, KOAOKLBOAKLA 0T 0XAPA, KpepLOLa Kat ottavdkl (G, M, N)

N)

All the above are served with fresh hand cut potato fries
OAa Ta o ndvw cuvodevovTal HE PPECKLIES TNYAVNTEG
TATATEG KOPPUEVEG OTO XEPL

Prices are in euro (€) and include all taxes
OL TIpEQ elval oe evpw (€) Kal tePIAAPBAVOUY OAOUG TOUC POPOUG



ELYSIUM BURGERS
MMEPIKEPY «ELYSIUM>»

THE ELYSIUM BURGER 17.5
Grilled beef patty, bacon, Swiss cheese, soft brioche roll,
with creamy coleslaw
TO MIMEPTKEP «ELYSIUM»
MTipTEKL 0T OXAPQ, UTIELKOV, EABETIKO TLPL, HAAQKO UTIPLOG
He KpEPWON KOAGAOOU
(G, M, EG)

CYPRIOT BURGER 17.5
Char grilled lamb patty in Greek pita with tomatoes, feta cheese and tzatziki
KYTPIAKO MIMEPIKEP
ApVioLlo UTULPTEKL 0T 0XApa oe EAANVLIKN Ti{Ta pe VvToPATa, eTa Kal T¢atdikl
(G, M, EG, MU, SO2)

THE FREE RANGE CHICKEN BURGER 17.5
Served in soft brioche with crisp gem lettuce and harissa mayonnaise
MMEPIKEP ME KOTOIMOYAO EAEYOEPAX BOXKHX
2epBipetal og PWPAKL UTIPLOC PE Tpayava UAAQ apouAlol kal paytlovelda
e owe xaploa
(G, M, EG)

BEYOND MEAT - PLANT BASED BURGER (VEGAN) 17.5
Grilled plant based patty, red onion and tomato chutney, fresh tomato and basil
XOPTO®ATIKO MIMEPTIKEP
MTEpYKEP AQXAVLIKWY 0TN OXAPA Ue VIOUATA Kal BACIALKO

All above burgers are served with fresh hand cut potato fries
and can be served alternatively in gluten-free bread
OAa Ta o mdvw pmepykep oepPBipovtatl pe
(PPEOKLEG TNYAVNTEG TIATATEG KOPUEVEG OTO XEPL
Kal eVAAAAKTIKA Pe pwpi xwplg yAoutevn

(CE) CELERY | ZEAINO (CR) CRUSTACEANS | OXTPAKOEIAH (EG) EGG | AYTA
(F) FISH | WAPI (G) GLUTEN | FTAOYTENH (LU) LUPIN | AOYMINO (M) MILK | FAANAKTOKOMIKA
(MS) MOLLUSCS (MU) MUSTARD | MOYZTAPAA (N) NUTS | ZHPOI KAPMOI
(P) PEANUTS | ®YZTIKIA (SE) SESAME | Z0YZAMI (SB) SOYA | ZOTIA
(S02) SULPHUR DIOXIDE | AIO=ZEIAIO TOY OEIOY



HOT DISHES
ZEXTAMIATA

CHICKEN SOUVLAKI 20
Marinated chicken kebab, warm flat bread, tzatziki, pickled cabbage
and Cypriot hand cut fries
KOTOMOYAO X0YBAAKI
MaplvapLlopeVo KOTOTOUAO GOUBACKL pe {eoth Tita, Tdatdikl
KAl AQXavo TOUPOL KAl (PPECKES KUTIPLAKEG TNYAVNTEG TATATEG
G M)

NAPOLITANA 15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
NATIOAITANA
Zuuaplka ortaplot «Durums ye otayyeTL f TIEVECS TNG ETILAOYNG 0AG
(EG, G, M)

CARBONARA 15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
KAPMITONAPA
Zuuaplka olrtaplot «Durums ye omayyeTL f TIEVEC TNG ETILAOYNG 0AG
(EG, G, M)

ARABIATTA 15.5
‘Duram’ wheat pasta with your choice of spaghetti or penne
APABIATA
Zupaplka olttaptlot «Durumy ye omayyeTL i TIEVEC TNG ETILAOYNC 0AG
(EG, G, M)

Prices are in euro (€) and include all taxes
OL TIpEQ elval oe evpw (€) Kal tePIAAPBAVOUY OAOUG TOUC POPOUG



COFFEE PROPOSALS
MPOTAZEIZ KAGEAQN

HOT COFFEES | ZEZTOI KA®EAEZ

Espresso 5
Double Espresso 6
Espresso Macchiato 5.2
Cappuccino 6.4
Mocha Cappuccino 6.5
Latte Macchiato 6.5
Mocha Latte 6.5
Instant Coffee 5.8
Cyprus Coffee 4.5
Double Cyprus Coffee 5.5
Filter Coffee 5.8
Americano 6

All above coffees can also be prepared as decaffeinated

OLTIO TTAVW Ka@EDEG UTopoLV va aepBLPLOTOLY Kal XwpIig Kageivn

COLD COFFEES | KPYOI KA®EAEX

Freddo Espresso 6.2
Freddo Cappuccino 6.4
Nescafé Frappé 6.4
Caramel Macchiato 6.5
Chocolate Cookies Frappé 6.5
Alaska 6.5

COFFEES WITH SPIRITS | KA®EAEX ME AAKOOA

Irish Coffee 10
Café Creme, Jameson whiskey and whipped cream
Calypso Coffee 10
Café Creme, Tia Maria ligueur and whipped cream
Baileys Coffee 10
Café Creme, Baileys liqueur and whipped cream
Royal coffee 10
Café Creme, Brandy VSOP and whipped cream

FLAVOURED COFFEES | APOMATIZMENOI KA®EAEX

Latteccino 6.8
Infuse your latte with hazelnut, toffee nut, vanilla, creme brdlée or almond syrup
Coconut Desire 6.8
Coconut flavours infused in latte
Cookies Dream 6.8
Espresso, cookies syrup, milk foam



MARIAGE FRERES LOOSE TEA PROPOSALS
MPOTAZEIZ XE ®YAAA TZATIOY

BAMONPOOKRI 5.8
A strong yet refined breakfast tea. Its uniform, carefully processed leaves
are greenish brown like those from Darjeeling

EARL GREY FRENCH BLUE 5.8
Graceful and sophisticated, this classic blend reinvents itself by pairing
the fruity, zesty and lightly peppery notes of refined bergamot
with the sweet-scented hint of cornflower

SENCHA 5.8
The Japanese word Sencha means "steeped tea’. The broad leaves give
a brilliant liquor, rich in vitamic C, that delights connoisseurs of green tea

DE-STRESS TEA 6.5
A wonderful green tea, light in theine, garnished with vervain, tea flowers, orange zest,
lavender, chamomile, tilla and cornflower. A tea to escape the maddening world!

THE SURLE NIL 5.8
A whiff of adventure, this blend will take you to the ends of the world,
where the thoughts of enchanted voyagers dwell

SWEET SHANGHAL 5.8
A blend of green tea and exotic fruit to create a cup simultaneously stimulating
and mild, sweet and fruity, with aromatic and pleasantly perfumed grace-notes

THE ROUGE DAUTOMNE 6.5
A red rooibos from South Africa, mild in taste with very little tannin, has been
combined with the flavour of fine candied chestnuts and Bourbon vanilla

MONTAGNE D'OR 6.5
‘Golden mountain’ is a felicitous blend of traditional flavoured teas
from China with fruits from the mountains of the Golden triangle

PALMU TAN 5.8
A white tea with great character, plus a fine, flowery aroma

GRAND OOLONG FANCY 7.7
An exceptional spring plucking selects only handsome whole leaves with silver tips.
Terrific aroma, exquisite taste, great sophistication

Prices are in euro (€) and include all taxes

Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



“HAPPINESS (S...
FINDING TWO OLIVES IN YOUR MARTINI
WHEN YOU'RE HUNGRY”

Johnny Carson

MARTINIS WITH STYLE

PORN STAR MARTINL 13
An exotic rendez-vous of passion fruit and Absolut Vanilla Vodka, served with
a shot of champagne. Eat the passion fruit with spoon, drink the champagne
and enjoy the drink at leisure

CHOCOLATE HONEYCOMB 11
Honeycomb and chocolate combined to create a fabulous drink
with honeycomb vodka, chocolate Baileys and Frangelico

ORIENTAL TOUCH 11
Fresh ginger muddled with lychees and finished with Captain Morgan Dark rum,
Midori, fresh apple and lemon juices

VANILLA CHOCOLATE MALT 1
Mozart chocolate liqueur and Absolut Vanilla Vodka combined with almond
and malted milk to give the evening a sweet touch.
Look out for the chocolate glass!



GIN AND TONIC

GIN MARE 12
Mediterranean Gin, with flavours of olive, basil,
thyme and rosemary.
Garnished with olives and rosemary

MONKEY 47 13
Made in the black forest from 47 different botanicals.
Garnished with orange peel

MARTIN MILLER'S 10
Distilled in England, then shipped to Iceland to be diluted with the
purest water on Earth, cucumber is the secret botanical and shines through.
Garnished with cucumber swirl and lime

TANQUERAY 11
A fruitier, lighter profile of Tanqueray with strong grapefruit
and chamomile flavours. Garnished with grapefruit

HENDRICKS 10
A gin made oddly. 11 botanicals and their curious secrets, combined
in symphonic sublimity with rose and cucumber

THE BOTANIST 11
22 botanicals are used for the creation of this Islay gin.
Garnished with thyme and lemon

BEEFEATER 24 10
Made in the heart of London from 12 hand-selected fine botanicals and exotic teas.
Garnished with a lemon peel

Prices are in euro (€) and include all taxes

Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



THE STAR OF BOMBAY 10.5
The classic notes of juniper, angelica and coriander have been intensified,
with the addition of bergamot and ambrette seeds offering extra exoticness.
Garnished with orange peel

ELEPHANT 10
An African-inspired handcrafted premium gin with apple aroma,
an undertone of mountain pine and other herbaceous notes,
that captures the spirit of Africa.
Elephant Gin contributes 15% of profits to Big Life Foundation and Space for Elephants,
which are devoted to the conservation of the African elephant

SILENT POOL 11
Full bodied and fresh produced using 24 botanicals and spring water
from Silent pool itself. Flavours of lavender and chamomile combined
with citrus notes and velvety honey.
Garnished with fresh chamomile

GORDONS PINK 10.5
Original gordons recipe from the 1880s perfectly crafted to balance natural
sweetness of raspberries and strawberries. Garnished with lime

Please choose from our selection of premium tonic waters
included in the above prices;
Schweppes, FeverTree, FeverTree light, FeverTree Mediterranean,

Fentimans, Three Cents, Three Cents lemon



SUMMER COOLERS
KAAOKAIPINA KOKTEIA

ELYSIUM SANGRIA 11.5
The famous Spanish drink made the Elysium way with Cherry Brandy,
Grand Marnier, red wine and orange, apple and cranberry juices
charged with lemonade

CUCUMBER COLLINS 11.5
A refreshing mix of Old Tom gin, ginger liqueur, elderflower cordial
and fresh lime juice charged with cucumber soda

PASSION FRUIT COLLINS 11.5
A fruity adaptation to the classic Collins with gin, lemon juice, sugar syrup,
passion puree and topped up with soda water

PISTACHIO FIZZ 1.5
Green tea and pistachio make the flavours of the drink with Gin,
Cream, lime juice and eucalyptus in the background

DIGGLER'S GOLD 11.5
Zubrowka Bison Vodka muddled with Apple Schnapps, lime juice, mint leaves,
vanilla sugar and fresh apple juice. A pinch of gold shimmer in
this drink takes you on a golden journey

THE ELYSIUM BLOODY MARY 11.5
The Elysium style of the traditional cocktail with Absolut citron, Port,
fresh lemon and orange juices, spice and celery bitters, topped with tomato juice

MASTER BATES 12.5
15y.0 Zacapa rum combined with Amaretto, Masticha liqueur, lemon and lime juice,
honey water, mango purée and orange flower water.
A powerful cocktail that can be enjoyed with a cocktail flavoured ice lolly

Prices are in euro (€) and include all taxes

Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



LEMONGRASS AND CARDAMOM WHISKY SOUR 10.5
A stunning variation of the classic whisky sour just by infusing the bourbon
with lemongrass and by adding lemongrass and cardamom cordial
and cardamom bitters

WARDENS PUNCH 11.5
A rare mix of Lichiko Shochu, vanilla liqueur, vanilla syrup
and Chase Rhubarb vodka shaken hard with lemon juice,
Dandelion and Burdock bitters

MASTICHA SOUR 11.5
Refusing to grow anywhere else except Chios island
the masticha tree is giving us this amazing liqueur that we serve in your glass
shaking it with lemon juice fresh red grapefruit juice and orange

THE HOLY GRAIL 14
Named not by accident ‘Holy Grail’ this amazing cocktail consists
of a generous measure of Gin Mare, coconut liqueur,
fresh pineapple and cucumber juice, Bittermans Burlesque bitters,
fresh lime and a dash of sesame oil

ELYSIUM LEMONADE 11.5
A refreshing drink twisted the Elysium way with Bacardi, mint leafs,
lemon, vanilla syrup and topped up with lemonade

GREEN FOREST 12.5
Our bartenders twist on the green forest cocktail using mango,
lime, midori Orange liqueur, hendricks gin, cointreau and
a pinch of mint leafs

CARROT COLADA 11.5
A twist on a classic using carrot infused vodka, lemon,
cream, vanilla syrup and orange juice



CHAMPAGNE COCKTAILLS
KOKTEIA TAMIMANIAZ

ELYSIUM FIZZ 22
An unforgettable mix of Amaretto DiSaronno,
fresh orange juice, passion fruit purée and cranberry juice,
topped with Mandois Brut Champagne

MAYFAIR MOJITO 22
A generous measure of 8-year-old Bacardi
muddled with lime and mint and
charged up with Mandois Brut Champagne.
A very healthy and refreshing way of drinking champagne

RED MONSOON 22
Smirnoff North Vodka shaken with Chambord,
black berry purée, cranberry juice and fresh lemon juice,
topped up with Mandois Brut Champagne.
A marriage made in heaven!

DRAGON EYES 22
Fresh pineapple muddled with Apple Schnapps, Cointreau,
home-made vanilla syrup, fresh lemon and apple juices,
topped up with Mandois Rosé Champagne

“CHAMPAGNE, IF YOU ARE SEEKING THE TRUTH, IS BETTER THAN A LIE DETECTOR.
IT ENCOURAGES A MAN TO BE EXPANSIVE, EVEN RECKLESS, WHILE LIE DETECTORS
ARE ONLY A CHALLENGE TO TELL LIES SUCCESSFULLY”

Graham Greene

Prices are in euro (€) and include all taxes
Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



NON-ALCOHOLIC TERRAIN
KOKTEIA XQPIZ AAKOOA

STRAWBERRY TWIST 9
Fresh strawberries, raspberry and blueberry purée, lemon
and lime juices with home-made vanilla sugar

TROPICANA 8
Fresh banana blended with vanilla ice cream, mango and
pineapple juices and coconut cream

RAPASKA 8
A simple but effective mix of fresh cloudy apple juice,
fresh orange juice and raspberries

CRANPINA 8
A chilled blend of pineapple, grapefruit and cranberry juices

STRAWBERRY AND VANILLA MOJITO 8
A virgin form of Mojito with strawberry purée and vanilla
syrup mixed with lime and fresh mint

“ALCOHOL MAY BE MAN’S WORST ENEMY, BUT THE BIBLE SAYS LOVE YOUR ENEMY”
Frank Sinatra



CLASSIC COCKTAILS
KAAZIKA KOKTEIA

OUR BARTENDERS WILL BE HAPPY TO PREPARE
ANY CLASSIC COCKTAILL THAT YOU DESIRE

Brandy Sour 8
Ouzo Special 7
Manhattan (dry, sweet or perfect) 10
Martini Cocktail 10
Apple Martini 11
Fruit Daquiri (Kiwi, Strawberry, Banana, Lime) 10
Old Fashioned 9
Whisky Sour 9
Cosmopolitan 10
Caipirinhas de Fruta (Kiwi, Strawberry, Banana, Lime) 10
Mojito 11
Margarita 10
Cuba Libre 9
Pimm'sNo 1 9
Pina Colada 10
Gin Fizz 9
Brandy Alexander 10
Rusty Nail 11
Classic Champagne Cocktail 22
Aperol Spritz 13

APERITIFS AND DIGESTIFS
ATEPITI® KAl XONE®TIKA (4cl)

Ouzo local 4.5
Ouzo Plomariou 5.5
Ouzo Varvayianni 5.5

Campari 7
Pernod 8
Aperol 8
Amaro Di Averna 8
Underberg (2cl) 4.5
Fernet Branca 7
Branca menta 8
Jagermeister 8

VERMOUTHS
BEPMOYT (6cl)

Martini Dry, Bianco, Rosso 6
Antica Formula 6.5
Noilly Prat 6.5
Ottos Athens 6.5

Prices are in euro (€) and include all taxes
Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



SPIRITS
AAKOOAOYXA MOTA (4cl)

VODKA | BOTKA

FRENCH | TAAAIKEX

Grey Goose Classic 10
Grey Goose Pear 10
Grey Goose Orange 10
Ciroc 11

POLISH | TOAQNIKEZ
Belvedere 10
Zubrowka Bison 7
SWEDISH | ZOYHAIKEXZ
Absolut Blue 7
Absolut Vanilla 7
Absolut Mandarin 7
Absolut Raspberry 7
Absolut Citron 7
RUSSIAN | POQZIKEZ
Smirnoff Red 7
Smirnoff North 7
Stolichnaya 7
Stolichnaya Elit 10
Beluga 9
Russian Standard 8
Kauffman selected vintage 26.5

FINNISH | ®INAANAIKEZ

Finlandia Classic 8

DUTCH | OAANANAIKEZ

Ketel One 7

BRITISH | ATTAIKEZ

Chase 9
Chase Rhubarb 10



%/

SPIRITS
ANKOOAOYXA MOTA (4cl)

GIN| TZIN

Bombay 8
Gordon's 7
Gordon's Pink 7.5
Beefeater 24 9
Hendrick’'s 9
Tanqueray 8
Tanqueray 10 10
Martin Miller's 9
Monkey 47 12
Gin Mare 10
The Botanist 11
The Star of Bombay 9.5
Elephant 10
Silent Pool 7

TEQUILA | TEKIAA

Jose Cuervo - Tradicional 9
Jose Cuervo - Classico 7.5
Jose Cuervo - Especial, Reposado 8
Jose Cuervo - Reserva, 1800 Anejo 15.5
Patron Anejo 11
Gran Patron Platinum 44

RUM | POYMI

Bacardi 7
Bacardi 8-years-old 9
Captain Morgan Spiced 9
Havana Club 7-years-old 9
Pitu (Cachaca) 7.5
Kraken Black Spiced Rum 8
Ron Zacapa 23-years-old 11
Ron Zacapa X.0. 27.5
Soft Drinks or Juices as a mixer 2

“ALWAYS DO SOBER WHAT YOU SAID YOU’D DO DRUNK.
THAT WILL TEACH YOU TO KEEP YOUR MOUTH SHUT”
ERNEST HEMINGWAY

Prices are in euro (€) and include all taxes
Ot TWueg elvat oe eupw (€) kat eptAapBavouy GAOLES TOUE POPOLS



LIQUEURS
AIKEP (4cl)

Amaretto DiSaronno 8
Amarula 8
Baileys 8
Benedictine D.O.M 9
Chambord 9
Cointreau 8
Chase Rhubarb 8
Drambuie 8
Filfar- Local Orange Liqueur 5.5
Frangelico 8
Galliano 8
Grand Marnier 9
Kahlua 8
Limoncello 6.5
Malibu 8
Midori 8
Mozart 8
Passoa- Passion fruit Liqueur 8
Sambuca 8
Southern Comfort 8
Tia Maria 8
Mastic Apalarina 6.5
Luxardo 6

DIGESTIFS
EMIAOPTIIA MOTA (6cl)

Commandaria 5.5

SHERRY
Local Sherry (Medium) 5.5
Harvey’s Bristol Cream 6.5
Tio Pepe 6.5

PORT
Taylor's Fine Tawny 8
Taylor's Special Ruby 8
Taylor's Special White 8
Taylor’'s 10-years-old Tawny Port 11
Taylor's 40-years-old Tawny Port 30



BRANDIES
MIMPANTY (4cl)

KEO V.S.O.P. - Local 5.5
Five Kings - Local 5.5
Metaxa 5* 8
Calvados Coeur de Lion V.S.0.P 10
Metaxa 7* 10
Metaxa 12* 13.5

COGNACS & ARMAGNACS
KONIAK & APMANIAK (4cl)

Martell V.S. 9
Courvoisier V.S. 9
Courvoisier V.S.0.P. 10
Hennessy V.S.0.P. 10
Remy Martin V.S.0.P. 10
Delamain X.0. 19
Hennessy X.0. 19
Remy Martin X.0. 19
Delamain Reserve de la Famille 58
St. Vivant Armagnac 9
Chateau de Laubade Armagnac 10

EAU DE VIE
AMOZTAIMATA (4cl)

Zivania - Domestic white 5.5
Kirschwasser 9
Poire Williams 9
Akvavit 9
Grappa Galatti 5.5
Grappa di Brunello di Montalcino Rennina 10

Prices are in euro (€) and include all taxes
Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



WHISKIES
OYIzKI (4cl)

BLENDED
Johnnie Walker Red Label 7.5
Bell's 7
Famous Grouse 7.5
J&B 7.5
Johnnie Walker Black Label 9
Chivas Regal 12-years-old 9
Ballantine's Finest 7.5
Dimple 15-years-old 9
Chivas Royal Salute 21-years-old 20
Johnnie Walker Blue Label 30

BOURBON
Jim Beam 8.5
Makers Mark 10
Jack Daniel’s (Tennessee Whiskey) 8.5
Jack Daniel's Single Barrel (Tennessee Whiskey) 9.5
Blanton's Single Barrel 10
Woodford Reserve 9
Gentleman Jack 9

SINGLE MALT
SINGLE MALT

HIGHLANDS
Glenmorangie 10-years-old 9
Macallan 12-years-old 26.5

Macallan 18-years-old 33

LOWLAND
Auchentoshan 12-years-old 9.5
Glenkinchie 12-years-old 9.5

ISLAY
Laphroaig 10-years-old 9
Bowmore 18-years-old 22

SPEYSIDE
Glenlivet 18-years-old 22
Glenlivet 12-years-old 10

Glenfiddich 12-years-old 10

IRISH
Jameson 7.5
Bushmills 7.5

CANADIAN
Canadian Club 8
Seagram’'s V.O. 8



BEERS & CIDERS
MMYPEZ & MHAITEX

LOCAL BEERS | TOMIKEZ MIMYPEX (33cl)

Carlsberg 4.5
Keo 4.5

DRAUGHT BEERS | BAPEAIZIEXZ MITYPEZ

Carlsberg (57cl) 6
Carlsberg (34cl) 4
Keo (57cl) 6
Keo (34cl) 4
Kronenbourg (57cl) 6.5
Kronenbourg (34cl) 4.5

IMPORTED BEERS | EIXATOMENEX MIMYPEX (33cl)

Heineken 6.5
Budweiser 6.5
Stella Artois 6.5
Corona 6.5
Becks Non Alcoholic 6.5
Crabbies Ginger Beer 7
Guinness (44cl) 6.5

CIDERS | MHAITEZ

Strongbow (33cl) 6.5
Magners (33cl) 6.5

REFRESHMENTS & MINERALS
ANAWYKTIKA & EMOIAAQMENA NEPA

Soft drinks (25cl) 4.8
Chilled fruit juices (25cl) 4.5
Freshly-squeezed fruit juice (30cl) 6.5
lced tea (33cl) 4.8

Imported mineral water (75cl) 5.5
Imported mineral water sparkling (75cl) 5.5

Imported mineral water (33cl) 3.5
Imported mineral water sparkling (33cl) 3.5

Prices are in euro (€) and include all taxes
Ot T elval og eupw (€) kat MepLAaPBAVOLY OAOLG TOUG POPOLG



CHAMPAGNES
SAMIANIE:

Mandois, Brut 108
Bollinger Special Cuvée, Brut 175
Laurent-Perrier, Brut 138
‘R’ de Ruinart, Brut 150
Moéet & Chandon, Imperial Brut 138
Ruinart Blanc de Blancs, Brut 192
Dom Ruinart Blanc de Blancs 430
Dom Perignon, Brut 430
Bollinger Grande Année, Brut 430
Cristal, Louis Roederer, Brut 525
Moét & Chandon Ice 140

ROSE CHAMPAGNES | POZE S AMITANIEZ

‘R’ de Ruinart Rosé 192
Laurent-Perrier Cuvée Rosé 220
Mandois, Rosé 145

SPARKLING WINES | AOPOAH KPAZIA

Asti Spumante - Italy 37
Prosecco - Italy 46
Prosecco Rosé - Italy 46
Bava Malvasia Rosé - Italy 55

“THERE COMES A TIME IN EVERY WOMEN'S LIFE WHEN
THE ONLY THING THAT HELPS IS A GLASS OF CHAMPAGNE”
Bette Davis



\
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“WINE [S SUNLIGHT, HELD TOGETHER BY WATER”
Galileo

WINES BY GLASS
KPAZIA ME TO MOTHPI (15CL)
WHITE WINES | AEYKA KPAZIA

Xynisteri 7
Ezousa Winery, Kannaviou Village, Pafos, Cyprus

Alimos Chardonnay 8.5
Kyperounda Winery, Kyperounda Village, Cyprus

Coté (Chardonnay, Sauvignon blanc) 8.5
Chéteau du Tariquet, Gascony, France

Cotes du Rhoéne (Viognier, Roussane, Clairette, Marsanne, Bourboulenc) 9
E. Guigal, France

Pinot Grigio IGT 8.5
Fattoria Del Pometo Lungarotti, Umbria, Italy
ROSE WINES | POZE KPAZIA

Eros (Maratheftiko) 8
Ezousa Winery, Kannaviou Village - Paphos Region, Cyprus

Valentina Medium Sweet (Cabernet Sauvignon, Mataro) 7.5
Fikardos Winery, Mesogi Village -Paphos Region, Cyprus

Cotes du Rhone (Grenache, Cinsault, Mourvedre, Syrah) 9
E.Guigal, France



RED WINES | KOKKINA KPAZIA

Maratheftiko, Syrah, Mourvedre 7
Ezousa Winery, Kannaviou Village, Pafos, Cyprus

Cabernet Sauvignon 8
Kolios Winery, Statos /Ayios Photios Village - Paphos Region, Cyprus

Valpolicella Classico Superiore Doc (Corvina — Rondinella) 9
Zenato, Veneto, Italy

Cotes du Rhone (Viognier, Roussane, Clairette, Marsanne, Bourboulenc) 9
E. Guigal, France
CHAMPAGNES | 2 AMITANIEX
Mandois, Brut 17.5
Moét & Chandon Ice 23
ROSE CHAMPAGNES | POZE S AMIMANIES

Mandois, Rosé 23

SPARKLING WINES | AOPQAH KPAZIA

Prosecco - Italy 12
Prosecco Rosé - Italy 12



ELYSIUM

elysium-hotel.com



