Our Story

In the heart of Larnaca, just across from the Archaeological Museum, The MuZeum
is an all-day bar-restaurant inspired by the flavours of Cyprus and Greece.

Here, food and culture go hand in hand. Tradition meets creativity, and every dish is
made from scratch using honest, seasonal ingredients. We work closely with local
producers and wineries to celebrate the best of the island.

The menu is led by Executive Chef Alexandros Tzimos, with over 25 years of
experience in Greece and the UK.

>tnv KapdLd Tng Adpvakac, akPLRWE ATTEVAVTL atéd To Apxalohoyikd Moucelo, To
MuZeum eival eva all-day bar-restaurant eptrveucpevo aTo TLG YEUOELG TNG
Kutrpou kat Tng EANAdaG.

ESW, To GaynTo KAl 0 TTOATLOMOC CUpPBadidouv. H mapdadoon cuvavtda
ONPILOUPYLKOTNTA, KAL KAOE TTLATO ETOLUAZETAL ATTO TNV APXN, UE AyVA KAl
ETTOXLAKA UALKA. ZUVEPYAZOUAOTE OTEVA JE TOTTLKOUC TTAPAYWYOUG KAl OLVOTTOLELD
yla va avadelEoupe Ta KOAUTEPA YOOTPOVOULKA GTOLXELD TOU VNGLOU.

To pevou emiueleital o Executive Chef AAéEavdpog Tipog, e TTavw aTmo 25
Xpovia epteLplac otnv EAANGSA kat To Hvwpevo BaotAeLo.



Monday to Friday: 09:00 - 12:30
Our BrunCh Weekends & Public Holidays: 09:00 - 13:00

12.00 / one person

«Mmoukkwpa» Cypriot brunch @ 23.00 / two people

Cypriot sausage, halloumi, fried eggs, olives, mushrooms, grilled tomato, lountza, mosfilo jam and bread.
Kutrplakd AoukAavLko, atyoTrpoReLO XAAOUL, TNYAVLTA auyd, EALEG, JaviTtdpla, yntnh vtopdta, Aouvtda,
HapueNada péodLAou Kat Ywui.

Shakshuka eggs with FetaCheese (®) (¥)(0) 14.50

Baked eggs with tomato, spices, and feta. Served with toasted bread.
AvaToA(Tika auyd pe vIopATa, HTTaXapLkd kat pETa. ZepPLpeTaL Ye kaTipa.

FriedEggs (® (©)(H) 9.50

Fresh fried potatoes topped with Limnos feta and fried eggs.
PPECKOKOUMEVEG TNYAVLTEG TTATATEG ME PETA ANPVOU KAL AUYA TNYavLTa.

Smoked salmon 11.00

Multigrain bread with smoked salmon, sour cream cheese, pickled cucumber, crispy radish and herbs.
MoAucTropn GETA YWHPLOU PE KATTVLOTO GOAOHO, OELVN KPEUA TUPLOU, TTLKAG ayyoupL, TPayavo pamavakt Kat JUPwOLKA.

GreenOmelette (® (0)(®) 10.50

Omelette with spinach, kale, green peppers, served with bread, cherry tomatoes, manouri cheese, pickled
zucchini, pumpkin seeds and dried egg yolk powder.

OpeAéTa pe ommavaki, Aaxavida, Tpdolveg TUTEPLEG, oepPipeTal Ye Ywul cherry vtopativia, gavoupt, TrikAa
KOAOKUOAKL, KOAOKUBOGTIOPOUG KAl TToUSPpa aTToENPAUEVOU KPOKOU.

Eggs Royale OOE®EHE®® 1150

2 poached eggs on fitness wholegrain bread, mesclun, avocado dip, smoked salmon and hollandaise sauce.
2 moo€ apya, mavw oe fitness TOAUCTIOPO WWPAKL, HEOKAAQYV, VILIT ABOKAVTO, KATTVLOTO 0OAOMO Kat hollandaise sauce.

Cereals Avocado Toast ®W OO®@®»®® 10.50

Cypriot avocado with marinated mushrooms, cherry tomatoes, lime, coriander and poached egg.
KutrpLakd aBokdavTo, e JapLvapLOPEVA JAVLTAPLA, VIOUATIVLO, JOGXOAEHOVO, KOALAVOPO KaL TTOOE apyo.

Make your Own: Omelette / white Omelette / Scrambled 6.50

Served with bread.
SepPipetal e Ywui.

Add 1o vour brunch

Feta 2.00 Avocado 2.00 ABokdvTto 2.00 ®éta 2.00
Egg 1.00 Halloumi (1) 1.50 AryorrpédBeLo Xaroupt (1) 1.50 Auyo 1.00
Salmon 2.00 Sausage 1.00 NOUKAVLKO 1.00 pXe)Ye]¥le} 2.00
Bacon 1.00 Loutza 1.00 NouvtZa 1.00 MTTELKOV 1.00

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
o aMepyieg, TapakaAw avatpeETe otny teAeutaia oeAida. MNa coBapéc arepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOOWTILKO. OL TLUEG elval o€
EUPW KaL TTEPLAAMBAVOUV OAOUG TOUG POPOUG.




Sweet Dreams

Butter Croissant 2.50

Add Chocolate + €1
Add Mappehada poodLio + €1

MpooBEote cokohaTa + €1
MpooBeote papueAada poodLio + €1

French Toast Tsoureki () 8.50

Sweet brioche bread with vanilla ice cream.
French toast tooupékt pe maywTto BaviAwa.

®O0B®O®E

Croissant with Bougatsa Cream () 8.00

Croissant filled with bougatsa cream, topped with
icing sugar and cinnamon.
Croissant Jg KpEPA UTTOUYATOAG, AXVN KAL KAVEAQ.

Add Nutella + €1
MNpooBeote Nutella + €1

®OGO®E

Loukoumades Profiterole @ 8.00

Loukoumades filled with vegan creme pétissiére,
vegan chocolate sauce, and praline cremeux.
Served with roasted almond flakes.

Noukoupadeg, yepLoTol Je vegan creme patissiere,
vegan 0o¢ 0OKOAJTAG KAt cremeux TTpaAivag.
SepBipovTal e KABOUPVTLOPEVO PLAE auUySAAOU.

®O

Yog-Art (@ 8.00

Yogurt, white chocolate, seasonal fruits,
hazelnut, granola, honey and cinnamon.
MaoupTL, Aeukn cokoAdTa, ppouTa ETTOXNG,
(HOUVTOUKL, KPAVOAQ, UEAL KAL KAVEAQ.

®OO®

Cake of the day 4.00

Pancakes

New York Pancakes 8.50

Maple Syrup, fried eggs and bacon.
ZLPOTTL 0EVEAUOU, TNYAVLTA AUYA KAL PTTELKOV.

®O®

Chocolate Lovers Pancake () 8.50

Chocolate, biscuit and banana.
ZOKONATA, PJITLOKOTO KAl UTTavava.

®OOOE

Forest Orchard Pancakes 9.50

Pancake, Berry Compote, Raspberry Curd, Fresh Berries,
Stewed Apples, Yogurt.

MavkeLk, opumoota Moupwy, Kpgua Batopoupo, Ppeoka
Moupa, KapapeAwueva MnAa, MaoupTt.

®O®

The Campfire Bliss Pancake (¥ 9.50

Pancake, Peanut Butter, Cookie Crumbs, Orange,
Banana, Strawberry, Burnt Marshmallow, chocolate
Maple syrup and Vanilla Gelato.

Mavkelk, PuoTtikopBoutupo, Tpipua MmokoTou,
MopTtokdAL, Mmavava, ®pdouia, Kappévo Marshmallow,
Z0oKONATA, ZLpoTL Zdhevdduou, MaywTo BaviAwg,

®O®OO®
@) 9.50

Pancake, Cream Cheese, Lotus Spread, Lotus Biscuits
Mavkék, Tupt Kpépa, AAetpua Lotus, Mmiokdta Lotus

®0®®

The Lotus Cheesepancake

Vanilla Gelato (1Scoop) 2.00

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
o aMepyieg, mTapakaAw avatpeETe otny teAeutaia oeAida. Ma coBapéc arepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOOWTTLKO. OL TLUEG elval o€

EUPW KaL TTEPLAMBAVOUV OAOUG TOUG POPOUG.



All Dav Menu

Sandwiches

Add fresh Cypriot potatoes + €2
MNpoobeate Ppeokec KUTTPLAKES TTATATEG + €2

Toast

Toast with cheese and turkey.
TooT pe Tupl Kat yaAoTToUAQ.

Mediterranean Focaccia

Focaccia with smoked lountza, halloumi, tomato and basil pesto.
®oKATOoLa PE KaTvLoTn AouvtZa, XaAoUWL, VTOPATA KaL TIECTO BAGLALKOU.

The Ultimate Indulgence ®OOOO®®®®

Sandwich with slow cooked pork, caramelized onions, goat cheese, pickled cucumber and horseradish cream.

S AVTOULTC JE OLYOUAYELPEUEVO XOLPLVO, KAPAPEAWUEVA KPEPPUSLA, KATOLKIOLO TUPL, TIiKAG ayyoUupL Kat KpEua
aypLopdTmavo.

Egg Sandwich in brioche toast bread (%) ©

Brioche bread toasted with egg salad, Cypriot avocado, basil pesto and sun-dried tomato.
Toot pe auyooaidta oe brioche ywpi, Kumrplakd aBokavto, mEoTo BActALKOU KAl ALaGTN VIONATa.

Homemade Burgers

Served with fresh Cypriot potatoes.
SepPipovrtal e dpEokeg KUTTPLOKES TTATATEG.

BeefBurger ~ (HOOOOOOO

Black Angus burger in a brioche bun with tomato jam, cheddar cheese and remoulade sauce.
Black Angus burger o€ brioche ywudkt ye papperada vtopdtac, cheddar kat cdAtoa remoulade.

Chicken-Bacon Burger @

Chicken and bacon burger in a brioche bun, with bacon, cheddar, and cranberry sauce.
Burger koTOmmOUAOU-pTTELKOV OE brioche WwpdKkL, Ye urélkoy, cheddar kat oaAtoa cranberry.

Add Cheddar 1.00 MNpoobeoe Toévtap 1.00
Add fried egg 1.00 Mpo6o6eoe Tnyavntd auyo 1.00
Add bacon 1.00 MPOCOECE TPAYAVO PTTELKOV 1.00
Add patty (100g) 2.50 Mpoodeoe pmdtext (100yp) 2.50

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

3.00

8.50

9.50

8.50

16.50

15.50

o aMepyieg, TapakaAw avaTpeETe otny teAeutaia oeAida. MNa coBapéc arepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOOWTILKO. OL TLUEG elval o€

EUPW KaL TTEPLAAMBAVOUV OAOUG TOUG POPOUG.



Salacls

MuZeumSalad (%) 12.00
Mesclun, apple smith, beetroot, goat cheese, pomegranate, grape molasses dressing and caramelized walnuts.
MeokAAv, TTPACLVO PURAO, TTAVTZApPL, KATOLKIOLO TUPL, pOdL, VIPECLVYK aTd TTETLUEZL KAL KAPAUEAWUEVA KAPUSBLA.
Burrata @) 13.50
Cherry tomatoes, Buffalo burrata, basil dressing, balsamic cream and caramelized hazelnuts.
Ntopativia, BoupaAiowa pmmoupdta, caAtoa BacotAtkou, KpEUa BAACAPLKOU Kat KAOPAPEAWHEVA HOUVTOUKLA.
Garden Lettuce, Feta & Walnut Preserve ~ (®) (%) 12.00
Baby gem, candied walnuts, fresh spring onion, feta dressing and sumac.
KapdLég papouAtou, YAUKO TOU KOUTAALOU KAPUSAKL, PPECKA KPEPMUDAKLA, VIPESLVYK PETAC KAL COUMAKL.
Cypriot Dakos (%) 11.00
Tomato, cucumber, red onion, olive powder, feta, fresh herbs & coriander seeds. Served with carob rusks.
NToudTa, ayyoupdkt, KOKKLVO KPEPMUBL, XWUA EALAC, PETA, DPECKA HUPWSLKA KAL OTTOPOUG KOALAVEPOU.
>epPipetal ye maELpaddkia xapouTriou.
Add chicken to your salad 2.50 L. )
Add salmon to your salad 5.00 Delicious and healthy salad, freshly
MpooBéate KOTOTOUAO TNV 0aAdTa 0aG 2.50 cut LI:S'IHQ the mL!] Uf{ uncii 0'173]
MpooBéote coAouo6 oTNY CaAATA GaG 5.00 SALADMASTER machine.

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

o aMepyieg, TapakaAw avaTpeETe otny TeAeutaia oeAida. MNa coBapéc arepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOOWTILKO. OL TLUEG elval o€

EUPW KaL TTEPLAANBAVOUV OAOUG TOUG POPOUG.



1o Share

Smoked White Tarama 7.00

Tarama spread with bottarga and bread.
A\EUKOC KATTVLOTOG TAPANAG PYE AUYOTAPAXO KAl YwHL.

FetaNest WithHoney (W 8.50

Feta nest, honey, sesame seeds, chilliand coriander.
Tpayavn GwALd ETag pPe JEAL, couadul, TOLAL kal KOALAVSPO.

Arancini Trahana ©® 9.50

Trahana croquettes with wild mushrooms, thyme & truffie flavoured gruyere creme and pickled shimeji mushrooms.
KpokeEteg Tpaxava Pe AypLa JavLTApLa, KPEUA YPAPRLEPAC OPWHATIOPEVN PE BupdpL & Tpouda Kal TTikAG pavitapt
shimeji.

Chicken Tacos ©® 9.00

Crispy chicken, guacamole, mayonnaise, tomato salsa & sweet potato crisps.
Tpayavo KOTOTIOUAO, YOUOKAWOAE, payLloveZa, TapTap VIOPATAG KAL TOLTTG YAUKOTIOTATAG.

Basil Pesto Calamari 10.50

Sautéed calamari cut into spaghetti shapes with basil pesto and sun-dried tomato.
KahapudpL owTE, KOPUEVO OE OXAUA OTTAYYETL JE TIECTO BACLALKOU KaL ALaoTn vIopdTa.

Sautéed Tiger Prawns 1150

Sautéed shrimp with cider vinegar, garlic, parsley and smoked paprika.
rapidec owTE ue UNAGEUSO, OKOPHO, UATVTAVO KAL KATTVLOTA TTATTPLKA.

Octopus with Fava 1150

Caramelized octopus with lemony Fava Santorinis.
KapapeAhwpuévo xTamodt pe Papa Zavtopivng kat dpwpa Aepoviou.

Braised Chickpeas & Eggplants (V) 10.50

Braised chickpeas and eggplants in roasted tomato sauce, with fresh oregano and vegan aioli.
PeBiOLa pe peAttZaveg ummpel€, cAAToa YNTNG vIopaTac, dpeakia plyavn kat Blykav ayLoAL.

Spaghetti alPomodoro (V) ® 11.00

Spaghetti with roasted cherry tomato sauce, fresh herbs and aromatic oil.
STTOYYETL e OAATOQ OTTO YNTA VIOPATiVLO, HPECKA HUPWOLKA KAl APWHATIKO AAdL.

Creamy Chicken & Mushroom Penne © 13.50

Penne with mushrooms, chicken and a light creamy sauce.
Mévveg pe pavitdpla, KOTOTmouAo Kat ehNadpla kpepwdn cAAToa.

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
o aMepyieg, TapakaAw avatpeETe otny teAeutaia oeAida. MNa coBapéc aAepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOCWTTLKO. OL TLUEG elval o€
EUPW KaL TTEPLAANBAVOUV OAOUG TOUG POPOUG.



Wild Mushroom Risotto @

Risotto with wild mushrooms truffie oil and gruyere cream.
PLZ6To pe oLkt ia dyplwv gavitaplwy, AadL Tpoudag Kat KpEa ypafLépac.

Shrimp Linguine in Lemon-Basil Bisque ©

Linguine pasta with shrimps cooked in lemon-basil bisque, ouzo and chilli.
Awykoutivi pe yapideg kal chilli, yayeLlpepéveg oe bisque, he apwPaTa AepovLoU, BactALKOU KAt YAUKAVLOOU.

Crispy Kataifi Salmon ©

Roasted salmon in kataifi crust with steamed greens, pickled zucchini and citrus hollandaise.
WnT1dg 0ONOPOC PE KPOUOTA KavTaldLou, axvioTd XopTa, kA KOAoKUOAKL kat odAtoa hollandaise eoTrepLE0ELOWV.

Velvety Commandaria Chicken

Chicken Breast with buttered Freekeh with chick peas, green olives, currants & pistachios, crispy skin,
smoked paprika commandaria jus.

Kotomouho otnOog cuvodeuopevo e BouTtupdTo dpike, peBUOL, TTpdaotvn eALd, otadida paupn kat
XAAETTLAVO, TPAYAVN TIETOA KAL VIEUL YKAQG KOUPAVTAPLAG KaL KATIVLOTAG TTATTPLKAG.

Braised Pork Belly

Braised Pork Belly with Maratheftiko jus, taro purée, fried taro and fresh pomegranate.
XoLpvo MTTeLkov PTTpeZe e AATOa aTTO TOUG XUPOUG Tou, ue MapaBeUTLKO KPaGt, TTOUpE KOAOKAGCL Kat
TNYAVLTEG TTOUAAEC.

Ox cheeks

Slow cooked ox cheeks with roasted lemon thyme potato purée, pickled onions and mavrodafni jus.
SyopayeLpepéva JAYOUAD HE TTOUPE YNTNG TTATATAC OPWHATIOPEVNG PE AEPOVL KAl BUPAPL, TTILKAEG KPEUUUBLOU,
TPayavo pamavakl Kat jus Jaupodadvng.

Picanha Black Angus 350gr @

Beef picanha with ponzu sauce, sriracha mayo and spring onions.
Mooxapiola Picanha pe caAtoa ponzu, pjayloveda sriracha kat PEoKO KPEUPUSAKL.

Sides

Fresh Cypriot potatoes 4.00 Dpeokeg KUTTPLAKEG TTATATEG 4.00
Crust baby potatoes 4.00 Tpayavég baby matdteg 4.00
Seasonal vegetables 4.00 ETroxtakd Aaxavikd 4.00
Rice with vegetables 4.00 PUZL pe Aaxavikd 4.00
Roasted potato purée 4.00 Moupéc YnTNG TTaTaTtag 4.00
Salad 4.00 SaAdta 4.00

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

14.50

18.00

18.50

15.50

15.50

24.00

41.00

a aMepyieg, TapakaAw avatpe€te oTnv TeAeutaia oeAida. Ma coBapég aAAepyleg, TTAPAKAAOUUE EVNUEPWOTE TO TTPOOWTTLKO. OL TLHEG elval o€

€UPW KAL TTEPLAANBAVOUV OAOUG TOUG GOPOUG.



Desserts

Loukoumades profiterole (V)

Loukoumades filled with vegan créeme pétissiéere, vegan chocolate sauce, and praline cremeux. Served with
roasted almond flakes.

Noukoupddec, yeulotol e vegan creme patissiere, vegan cog 0okoAdTag kat cremeux mpaAivag. ZepPipovtat
ME KABOUPVTLOPEVO BLAE apuydAtou.

Orange pie with chocolate ©

Orange pie, Chocolate Namelaka, candied orange peels & Swiss meringue.
MopTOKAAOTILTA, VAUEAAKA COKOAATAG, EABETLKN HAPEYKA KAL GLAETA TTOPTOKAALOU KAL YKPELTTDPOUT.

Trigona Panoramatos @) ©

Crispy syrup - soaked phyllo cones, with fluffy cream, served with pistachios and strawberries.

Tpayava Tplywva Mavopdpatog Pe oLpoTiacto GUANO KaL appdaTtn KPEUA, oepPLpeTal Pe XAAETTLAVO KAl GPAOUAEC.

Lemon tart ©

Lemon basil mousse, French meringue, cookie crumble, quince.
Kpépa Aepove- BacotAtko, TAAALKA HOPEYKA, KPAUTIA UTTLOKOTOU Kat KUSWVL.

Charcuterie and cheese platter ®

Served with crackers, seasonal fruits and tomato jam.
S UVOSEUOBEVO OTTO KPAKEPG, ETTOXLAKA GpOoUTa KAl JapHENAda VIOUATAG.

Vanilla Gelato (1Scoop)

For the little ones

Spaghetti al Pomodoro @) ®

Spaghetti with roasted cherry tomato sauce.
3TTayyETL e CAATOQ aTrd YNTd VIoPATivia.

Crispy Calamari Squid

Crispy calamari squid, with fresh fried potatoes.
Tpayavo KaAAPAPL JE PPECKOKOMMEVEG TNYAVNTEG TTATATEC.

Beef burger

Beef burger with ketchup, cheddar cheese and mayonnaise sauce, served in a brioche bun and fresh fried potatoes.

MooxapioLlo burger ye To€vtap, KETOATT KAl JayLovELQ, OE PTTPLOC WWHAKL JE TNYAVLTEG TTATATEC.

Chicken nuggets ©

Crispy chicken nuggets coated with cornfiakes, served with fresh fried potatoes.
KOTOUTIOUKLEC TTAVAPLOUEVECG UE VIPASEG KAAAUTIOKLOU, CEPRLPLOPEVEG UE PPECKES TNYAVNTEG TTATATEG.

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

8.00

8.50

8.00

8.00

11.00

2.00

7.00

7.50

7.50

7.50

o aMepyieg, mTapakaAw avaTpeETe otny teAeutaia oeAida. MNa coBapéc arepyleg, TAPAKAAOUUE EVNUEPWOTE TO TIPOOWTTLKO. OL TLUEG elval o€

EUPW KaL TTEPLAAKBAVOUV OAOUG TOUG POPOUG.



Wine List

Red

Dafermou Paparouna

Maratheftiko and Syrah
Lefkara, Larnaca - Cyprus

Apagorevmenos Karpos
Alexandride

Cabernet Sauvignon - Merlot
Pella, Macedonia - Greece

Papaioannou Merlot

Merlot
Vasa Koilaniou, Lemesos - Cyprus

Zambartas Mataro - Yiannoudi

Mataro-Yiannoudi
Agios Amvrosios, Lemesos - Cyprus

Vlassides Oroman

Yiannoudi
Koilani, Lemesos - Cyprus

Domes ATYPON 1
Shiraz and Agiorgitiko
Larnaka, Cyprus

Tselepos Avlotopi

Cabernet Sauvignon
Arcadia, Peloponnese - Greece

Kyperounta Epos

Syrah-Cabernet Sauvignon
Kyperounta, Pitsilia - Cyprus

La Tour Melas Cyrus One

Cabernet Franc-Merlot - Agiorgitiko
Achinos, Fthiotis - Greece

Altos Las Hormigas Malbec Reserva

Malbec
Mendoza - Argentina

Tommasi Amarone Valpolicella

Corvina-Corvinone - Rondinella
Veneto - Italy

7.00
(Bt1187.5ml)

7.50 (Glass 150ml)
27.00 (Bottle)

28.00

29.00

36.00

39.00

48.00

54.00

59.00

69.00

89.00

White

Dafermou Paparouna

Xynisteri and Assyrtiko
Lefkara, Larnaca - Cyprus

Tselepos Mantinia

Moschofilero
Mantinia, Peloponnese - Greece

Tsiakkas Xynisteri
Xynisteri
Pelendri, Lemesos - Cyprus

Dafermou Morokanella

Morokannela
Lefkara, Larnaca - Cyprus

Nico Lazaridi CHATEAU

Sauvignon Blanc - Assyrtiko - Malagouzia
Drama, Greece

Konstantara Malagouzia
Malagouzia - Bio (Organic)
Portaria, Chalkidiki - Greece

Domes ATYPON 2

Xynisteri and Assyrtiko
Larnaka, Cyprus

Tselepos Melissopetra

Gewurztraminer
Arcadia - Greece

Kim Crawford Sauvignon Blanc

Sauvignon Blanc
Marlborough - New Zealand

Raoul Gatherin Chablis

Chardonnay
Chablis, Bourgogne - France

7.00
(BtI187.5ml)

7.50 (Glass 150ml)
26.00 (Bottle)

26.00

29.00

32.00

33.00

34.00

37.00

41.00

51.00

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
Ma aAAepyleg, mapakaiw avatpeETe otnv TeAeuTtala oeAiba. Ma coBapég aAAEPYLES, TTAPAKANOUNE EVNUEPWOTE TO TIPOCWTTLKO. OL TLHEG Elval oe

EUPW KaL TTEPLAANBAVOUV OAOUG TOUG POPOUG.



Rose

Dafermou Paparouna

Maratheftiko and Syrah
Lefkara, Larnaca - Cyprus

Constantinou Levanda
Medium Dry

Shiraz - Grenache
Pera Pedi, Lemesos - Cyprus

Zambartas Rose

Cabernet Franc
Agios Ambrosios, Lemesos - Cyprus

Tselepos Gris de Nuit
Moschofilero
Mantinia, Arcadia - Greece

La Tour Melas Idylle D’Achinos
Syrah - Grenache - Agiorgitiko
Achinos, Fthiotis - Greece

7.00
(Bt1187.5ml)

7.50 (Glass 150ml)
27.00 (Bottle)

29.00

31.00

39.00

Sparkling

Teresa Rizzi Prosecco D.O.C

Glera
Veneto, Italy

Teresa Rizzi Rosé Spumante
20cl

Pinot Noir, Pinot Blanc
Veneto, Italy

Ktima Tselepos Amalia Brut
Moschofilero
Mantinia, Arcadia - Greece

Montelvini Prosecco White
Veneto, Italy

Montelvini Prosecco Rose
Veneto, Italy

Dessert Wines

Papaioannou Muscat

Muscat
Vasa Koilaniou, Lemesos - Cyprus

AES Ambelis Commandaria
Xynisteri - Mavro Ntopio
Commandaria PDO

Pera Chorio, Lefkosia - Cyprus

7.00 (btl 20cl)

7.00 (btl 20cl)

38.00

26.00

26.00

6.00 (Glass 7CL)

7.00 (Glass 7CL)

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
Ma aAAepyleg, mapakaiw avatpeETe otnv TeAeuTtala oeAiba. Ma coBapeg aAAEPYLES, TTAPAKANOUNE EVNUEPWOTE TO TIPOCWTTLKO. OL TLUEG Elval oe

EUPW KaL TTEPLAAMBAVOUV OAOUG TOUG POPOUG.



Sionature Cockiails

Gin Old Fashioned 11.00

Rangpur Tanqueray, maple syrup, cucumber
bitters, coriander oil

sweet: @@ OO0 Boozy: @000

Arefined twist on the classic bourbon cocktail —
citrusy gin meets rich maple sweetness,
cucumber notes, and a hint of aromatic coriander.
Smooth, balanced, and effortlessly complex.

Virgin & Tonic 9.00
Tanqueray 0.0, Indian Tonic

sweet: @@ OO0 Bitter: ®OO0O0O

A sophisticated alcohol-free alternative featuring
Tanqueray 0.0 and crisp Indian tonic. Perfectly
balanced with vibrant botanicals and a refreshing
bitterness—full of flavor, none of the alcohol.

GardenNo. 5 11.50
Zivania, spiced apple liqueur, apple juice, cucumber
juice, elderflower syrup, lemon juice, ginger beer

sweet: @OOOO Sour: ©OOOO
Fresh: @000

A garden-fresh blend where crisp cucumber and
juicy apple come alive alongside floral elderflower
and bright lemon. At its heart lies Cypriot zivania and
warming spiced apple liqueur, creating a refreshing
yet layered cocktail full of natural vibrancy and

Cinnamon Sour 11.50
Bourbon whiskey, agave-infused cinnamon
syrup, fresh lime

Sweet: @OOO0O Sour: @000

A warm twist on the classic whiskey sour smooth
whiskey meets agave’s natural sweetness and the
cozy warmth of cinnamon, elevated by a sharp kick
of lime. Refreshingly layered.

Strawberry Inferno 11.50

Tequila Blanco, strawberry chilli cordial,
triple sec, lime juice

Sweet: @@ OO0 Sour: ®OOOO

Spicy: @000

Alively fusion of tequila and strawberry chilli cordial,
where the sweetness of ripe strawberries meets a
bold spicy kick, balanced by the aromatic hint of
mastiha and finished with a zesty lime brightness.

Cyprus Negroni 11.50
Commandaria, gin, yuzu curagao, Gin Limone

Sweet: @O OO0 Bitter: ®OO0O0O
Boozy: @O OO

Arefined twist on the classic Negroni, where the rich,
sweet depth of traditional Commandaria meets the
citrusy brightness of gin and the exotic tang of yuzu
curagao. Smooth, balanced, and effortlessly complex
with subtle aromatic layers.

Citrus Noire 11.50
Vodka, grapefruit juice, falernum syrup, dry curagao

Sweet: @@ OO0 Sour: ®OO00O0O

Avibrant and refreshing blend of sharp grapefruit
and smooth vodka, complemented by the tropical
sweetness of falernum and the zesty depth of dry
curacgao. Fresh, lively, and full of zest.

Easy Going 10.50
Midori, elderflower syrup, elderflower tonic

Sweet: @®O®O®O0O Sour: ®O0O00
Light: ®©®0O

Alight and refreshing cocktail where the vibrant melon
sweetness of Midori blends beautifully with the
delicate floral notes of elderflower syrup and tonic.
Bright, fragrant, and effortlessly smooth — perfect for
a laid-back, easy vibe.

Gin - Ovation 10.50
Malfy Gin Rosa, Aegean tonic, burnt pink

grapefruit

Sweet: @@ OO0 Bitter: ®O®O00O

Avibrant and sophisticated blend where the floral and
citrus notes of Malfy Gin Rosa meet the crisp, refreshing
bubbles of Aegean tonic, all elevated by the smoky,
aromatic depth of burnt pink grapefruit. Bright, bold, and
uniquely refreshing.

Slim & Light 10.50
Citadelle Gin, 0% Calories Tonic

Sweet: @@ OO0 Bitter: ®®OO0O

A clean, refreshing blend of Citadelle Gin paired with a
0-calorie tonic. This crisp mix highlights delicate botanicals
and delivers a light, invigorating finish — perfect for those
who crave simplicity without compromising sophistication.

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
Ma aAAepyleg, mapakaiw avatpéEte otnv TeAeuTala oeAiba. Ma coBapég aAAEPYLES, TTAPAKANOUNE EVNUEPWOTE TO TTPOCWTTLKO. OL TLUEG Elval oe

EUPW KaL TTEPLAAKBAVOUV OAOUG TOUG POPOUG.



Cockiails
Classic Cockiails

Margarita: lime | Strawberry | Mango |
Passion Fruit

Tequila Blanco, lime juice, triple sec

Daiquiri: Lime | Strawberry | Mango |
Passion Fruit
Light rum, lime juice, sugar syrup

Dry Martini

Gin or vodka, dry vermouth

Caipirinha

Cachaga, sugar, lime

Aperol Spritz

Aperol, splash of soda, top up with prosecco

Campari Spritz

Campari, splash of soda, top up with prosecco

Limoncello Spritz
Limoncello, splash of soda, top up with prosecco

Moscow Mule
Vodka, lime, top up with ginger beer

Paloma
Tequila Blanco, lime juice, top up with pink
grapefruit soda

Americano
Campari, sweet vermouth, top up with soda

Boulevardier
Bourbon whiskey, sweet vermouth, Campari

Manhattan

Bourbon whiskey, sweet vermouth, house bitters

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

Negroni
Campari, gin, sweet vermouth

Gin Basil
Gin, lime juice, homemade basil syrup

Pornstar Martini
Vodka, passion fruit, lime juice, vanilla

Cuba Libre

Dark rum, lime juice, topped up with Coca-Cola

Cosmopolitan
Vodka, cranberry juice, lime juice, triple sec

Mojito
Light rum, mint cordial, lime juice, top up with
soda

LongIsland
Light rum, vodka, gin, tequila Blanco, lime juice,
top up with cola

Old Fashioned

Bourbon whiskey, sugar, house bitters

Rum Old Fashioned

Dark rum, sugar, house bitters

Bloody Mary
Vodka, tomato juice, lemon juice, Worcestershire
sauce

Espresso Martini
Vodka, espresso shot, sugar, coffee liqueur

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.
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9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50

9.50



Beers

Carlsberg 330ml

KEO 330ml

Pivo Blondie 440ml
Pivo Zttapgvia 440ml
Pivo Noir 440ml
Heineken 330ml
Heineken 096 330ml
Mamos 500m|

Corona 330ml
Ciders
Milokleftis
Spirits
Vodka

Absolut
Stoli

Grey Goose

Whiskey

American whiskey
Four Roses
Jack Daniels

Jack Daniels Honey

Scotch whiskey
Chivas Regal 18yo
Chivas Regal 12yo

Johnnie Walker Black Label

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

4.00

4.00

6.50

6.50

6.50

4.00

4.00

5.00

4.50

4.00

7.50

7.50

8.50

7.50

7.50

7.50

12.00

7.50

8.50

Single malt

Macallan 12yo Sherry OAK

The Glenlivet Founders Reserve
Aberlour 12yo Double Cask

Dalmore 15yo

Japanese whiskey

Fuji Single Blend Japanese
Gin

Beefeater London Dry
Malfy Original Gin

Malfy Con Limone

Malfy Gin Rosa

Malfy Con Arancia
Citadelle Gin

Monkey 47

Tanqueray London Dry
Tanqueray London Dry 0%

Hendricks

Gin Mare

For Gin and Tonics add mixers + €2

Rum

Plantation 3 Stars White
Plantation Original Dark

Kraken Spiced

Tequila
Olmeca Silver
Olmeca Gold

Fortaleza Blanco

Fortaleza Reposado

15.00

7.50

12.00

20.00

12.00

7.50

7.50

8.50

8.50

8.50

7.50

12.00

7.50

7.50

8.50

8.50

7.50

7.50

8.50

7.50

7.50

8.50

8.50
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lot Collees

Single espresso
Double espresso
Espresso macchiato
Double espresso macchiato
Flat white

Latte

Cappuccino
Americano

Mocha

White mocha

Sugar free mocha
Filter coffee V-60
Instant coffee
Cyprus coffee
Double Cyprus coffee
Match latte

Ube match latte

Iced Collees

Freddo espresso
Freddo cappuccino
Latte freddo

Ice latte

Ice americano

Ice mocha

White ice mocha

Ice mocha sugar free
Frappe

Ice filter coffee V-60
Cold brew

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

2.00

2.50

2.00

2.50

3.80

4.00

4.00

3.50

4.50

4.50

4.50

3.50

3.00

2.00

3.00

4.50

5.00

3.50

3.80

3.80

4.00

3.50

4.50

4.50

4.50

3.00

3.50

4.50

The Chino Bar

Mochachino
Frappuccino
Milkshake chocolate
Milkshake vanilla

Milkshake strawberry

Chocolates

(All Chocolates can be Hot, Cold &
Crushed Iced) 120z

Chocolate
Sugar free chocolate
Mastic and carob chocolate

Museum chocolate

(Cherry syrup, whipped cream &
marshmallow)

Smoothies

The Detox Smoothie @

(Banana, date, spinach, cucumber, zucchini,
broccoli, parsnip, ginger, base: coconut milk)

The Tropical Smoothie

(Banana, date, pineapple, sea buckthorn,

orange, papaya, baobab fruit, mango)

The Berry Smoothie

(Strawberry, raspberry, blackcurrant, chia

seeds, chokeberry, blueberry)

5.00

5.00

5.00

5.00

5.00

4.00

4.00

4.00

5.00

5.50

5.50
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lced Teas

Ice tea lemon
Ice tea peach
Matchaice latte

Ube matchaice latte

Solt Drinks and Refreshments

Mitsikeli sparkling water 700ml
Mitsikeli still water 500ml

Mitsikeli still water 700ml

St. Pellegrino
CocaCola
Coca Cola Zero
Sprite

Sprite Zero
Fanta

Red Bull

Soda water
Indian tonic
Tonic 0%
Aegean tonic
Pink grapefruit soda

Ginger beer

Teas

Blueberry blues
(Herbal tea)

First blush

(Natural flavoured green tea)

Lavender grey

(Natural flavoured black tea)

For allergies, please refer to the last page. For any severe allergies, please inform our staff. Prices are in euros and include all taxes.

4.00

4.00

5.00

5.50

5.00

1.00

3.50

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

3.00

4.00

4.00

4.00

Lemon citrus
(Natural flavoured green tea)

Moroccan mint

(Natural flavoured black tea)
Rosehip peach

(Herbal tea)

Apple cinnamon

(Natural flavoured black tea)

Green tea mint

(Natural flavoured green tea)

Lemon & ginger

(Natural flavoured green tea)

Earl grey

(Natural flavoured black tea)

English breakfast
(Black tea)

Chamomile
(Herbal tea)

Greentea

Rooibos
(Herbal tea)

[resh Juices (1607 )

Homemade lemonade infused mint

(water, soda, crushed ice)

Any mixed fresh juice

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.00

4.50

4.50
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ALLERGY KEY

CRONONONORCNONORORORONONOXQ)

Celery / ZéAwo
Gluten / Thoutévn
Crustacean / Ootpakodeppa
Egg/ Auya

Fish / WapL

Lupin / AoUtva
Dairy / TaAOKTOKOULKA
Mollusc / MaAdkia
Mustard / Mouctdpéa
Nuts / =npoi Kaptrot
Peanuts / duotikia
Sesame / Znodpt
Soy/ ZoyLa

Sulphur / eLwdn

ICON KEY



