





drinks



Refreshing Fruity

Elysium Sangria

The famous Spanish drink made the Elysium way with cherry
brandy, Grand Marnier, red wine and orange,

apple and cranberry juices charged with lemonade

Fruit Collins

(PASSION FRUIT, MANGO, STRAWBERRY, CUCUBMER)

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

Lemon Charm
Jim Beam and Limoncello mixed with fresh lemon,

fresh spearmint leaves, topped up with soda

Frozen Margarita

12.00

12.00

12.00

10.00

Jose Cuervo Gold tequila blended with cointreau, Grand Marnier

and fresh lime juice. If you want one of your 5 a day, add banana,

strawberry, raspberry, mango or passion fruit

Frozen or Shaken Porn Star Martini

13.00

An exotic rendezvous 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

Mojito
The world's most popular cocktail, Bacardi rum,
fresh mint and lime muddled together with sugar

Caipirinhas de fruta | Strawberry, Mango, lime
Brazil's famous spirit, cachaca muddled with lime,
sugar & mango

Palomacita

Chilli pepper muddled with strawberries and finished
with Jose Cuervo Silver tequila, pink grapefruit soda
and fresh lime juice.

Mexico Strawberry Mango

Jose Cuervo Gold tequila with fresh mango and strawberries,

fresh lime and orange juice, then topped with soda

11.00

10.00

12.00

11.00

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias

kal 6Aous tous ([)(j")()LJS



Creamy Coolers

Pina Colada 10.00
Bacardi & Malibu combined with fresh pineapple,
coconut & cream, the original tiki cocktail

Caffeine Fix 10.00
Baileys, Mozart white chocolate liqueur and Kahlua shaken up
with espresso coffee and fresh cream with a hint of cinnamon

Banana Boat 10.00
Fresh banana blended with chocolate and banana liqueurs and
vanilla ice cream poured on the chocolate sauce

Frozen Pink 10.00
Gordon'’s Pink Gin blended with fresh strawberries, pink
lemonade and vanilla ice cream poured on the berries sauce

Cold Breeze 10.00
A refreshing mix of Jose Cuervo Silver with fresh banana,
cherry and fresh lime lime juice

Detox Juice Bar

Elixir of Life 9.00
Ablend of orange peel, carrot, mango, chia seeds,

coconut waterand ginger

QUALITIES: Vitamin A and C, source of Omega-3,

rich in antioxidants provides fibre, iron and calcium

Green Power 9.00
Ablend of apple, cucumber, celery and ginger

QUALITIES: Vitamin E, C and K, helps in managing blood pressure,
boosts digestive health and provides protectio

against cancer and diabetes

Elysium Detox 9.00
A blend of banana. apple, fresh strawberries and almond milk
QUALITIES: Vitamin A, K and C, good for blood sugar, helps to prevent
arthritis, inflammation, and other infections

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias
kal 6éAous tous poPoUs



Non-Alcoholic Cocktails & Smoothies

Mango and Coconut 9.00
Mango, coconut yoghurt and coconut milk blended
with crushed ice

Mango Mule 9.00
Muddled cucumber with mango puree, fresh lime juice
and ginger ale

Blossom Cherry 9.00
Cherry puree with fresh rosemary, fresh lime juice
and homemade vanilla sugar

Sherbet Fizz 9.00
A citrus mix of fresh lemon and lime juice, blended with
lemon sorbet and topped up with soda and lemonade

Virgin Colada 9.00
Pineapple juice, coconut cream and fresh cream

Passion Mare 9.00
A mix of fresh banana with strawberry purée blended
with passion sorbet, fresh lime juice and topped up with soda

Strawberry Vanilla Mojito 9.00
The famous Mojito but with the rum replaced
with strawberry puree and homemade vanilla sugar

Stawberry Twist 9.00
A healthy mix of fresh strawberries, raspberry
and blueberry puree, fresh limejuice and homemade vanilla sugar

Bubble Cocktails

Aperol / Campari Spritz 16.00
Aperol or Campari, sparkling wine & soda with orange zest

The Hugo 16.00
Elderflower syrup, sparkling wine & soda garnished
with fresh mint

Mediterranean Spritz 16.00
Soft and refreshing Masticha liquer mixed with Prosecco,
tonic and fresh grapefruit juice

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias
kal 6Aous tous popouUs



Refreshing Iced Teas

Tokyo Summer 7.00
An iced green tea with real morsels of yuzu, all-natural notes

of lemon and watermelon. Watermelon, the emblematic summer
fruitin Japan, melds its refreshing flavor to sparkling notes of

yuzu and tangy accents of lemon in this thirst-quenching

and energizing iced tea

Pink Cactus 7.00
An iced red rooibos tea, gentle and sweet, made with real

cactus morsels. The intensely fruity and thirst-quenching flavor

of this all-natural, 100% theine-free beverage offers fanciful
moments and superb sensation of well-being

Thé Des Voyageurs 7.00
An iced nomadic tea as refreshing as sparkling wate

from a spring, an endless source of pleasure in any season.

This green China tea is blended with exotic citrus fruits

(citron, yuzu, orangine, and bergamot). In the mouth,

the sparkle of fresh notes is balanced, by the freshness

of fruits that leave a bouquet of zesty emotions on the tongue

Refreshments & Minerals

Soft Drinks 25cl 4.80
Chilled Fruit Juices 25cl 450
Iced Tea 33cl 4.80
Milkshakes 7.00
Local Mineral water still 100cl 4.00
Local Mineral water still 50cl 2.80
Imported Mineral water sparkling 33cl 3.50
Imported Mineral water sparkling 75cl 5.50
Slush Puppy 4.00
Above prices are in Euros and are inclusive of service charge and all taxes

O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias
kal 6éAous tous poPoUs



Cold Coftees

Freddo Espresso

Freddo Cappuccino
Nescafé Frappé

Alaska

Caramel Macchiato
Chocolate Cookies Frappé
Frapuccino

Beers & Ciders

Carlsberg 33cl

Keo 33cl

Carlsberg Draught 50cl
Carlsberg Draught 34cl
Keo Draught 50cl

Keo Draught 34cl
Strongbow

Magners

Heineken

Heineken Draught 34cl
Heineken Draught 50cl
Budweiser

Stella Artois

Corona

Becks Non Alcoholic
Guinness 44cl
Crabbies Ginger Beer

Champagne by Glass

Mandois, Brut

Moét & Chandon Ice
Mandois, Rosé
Prosecco - Italy
Prosecco Rose - ltaly

6.20
6.40
6.40
6.50
7.00
6.50
6.00

4.50
4.50
6.00
4.00
6.00
4.00
6.50
6.50
6.50
4.00
6.00
6.50
6.50
6.50
6.50
6.50
7.00

17.50
23.00
23.00
12.00
12.00

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias

kal 6Aous tous poPoUsS



Wine by Glass
WHITE WINES

Xynisteri
(Xynisteri, Semillon)

Ezousa Wineries, Kannaviou Village - Paphos Region, Cyprus

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

Hans Greyl (Sauvignon Blanc)
(Sauvignon Blanc)
Marlborough, New Zeland

ROSE WINES

Eros
(Maratheftiko)
Ezousa winery, Kannaviou village - Paphos region, Cyprus

Valentina Medium Sweet
(Cabernet Sauvignon, Mataro)
Fikardos winery, Mesogi village -Paphos region, Cyprus

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

RED WINES

Maratheftiko, Syrah, Mourvedre
Ezousa winery, Kannaviou village - Paphos region, Cyprus

Valpolicella Classico Superiore Doc
Corvina - Rondinella, Zenato, Veneto, ltaly

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

7.00

9.00

8.00

8.00

7.50

9.00

7.00

9.00

9.00

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw tpés eival oe Eup®d kal nepidapfavouy dikaiwpa unnpeocias

kal 6éAous tous poPoUs






food



Salads & Bowls

Chicken Caesar Salad (F, G, EG, M) 17.00
Crisp roman lettuce, aged parmesan, sliced chicken,

crisp croutons, Caesar dressing

Zalata Tov Kaioapa

Tpayavd papoUAL, EUopa nappeddvag, IAETO KOTOMOUAO,

KPOUTOVC Kal cdAtoa tou Kaioapa

Greek Salad (s02, M) 18.00
Garden leaves, black olives, village peppers, pickled onions, feta,
finished with oregano and olive oil | Vegan version also available
EXAnvikn Zaldta

®péoka pUAA caAdtag, paupeg eAIEG, MINEPLES, KPEPUDAKI TOUpal,
€10, ehatdAado Kal piyavn

Asparagus & Young Potato Salad (M, MU, S02) 15.00
Marinated asparagus, baby potatoes, fresh mint,

new season peas, salad cream dressing

Zalata pe Zrapdyyta kat Baby IMatateg

Mapivaplopéva onapdyyla, PPEOKEG HIKPEG NATATEG,

Subop0G, apakag véag 0odeldg, dressing pe KpEUa oaAdtag

Salmon & Avocado Rice bowl (F, 02, SE, G, SB) 16.00
Asian style cured Salmon, Cypriot avocado, sushi rice,

pickled ginger, toasted sesame, yuzu dressing

Mo pe Zolopo & APokdvto

Y0AOHOG aclatikoU oTUA, afokdvto, pudl, tlivilep Toupat,

00UOAUL Kal Y1oUJoU VIPEDIVK

Grilled Panini

All served with crisps and olives

Florina Peppers, Hummus,

Parmesan & Rocket Panini (M, G, SE) 15.00
Mavivt ye mneplég eAwpivng, xoUpoug, napueddva Kal poKa

Tuna Melt G, F, M, S02) 14.00
Dutch cheese, olive tapenade and sun-dried tomatoes
Tovog pe Alwpévo oAAavoiko tupl, ndota eAAC Kal AlaoTEG VIOPATEG

Ham & Swiss Cheese Panini (M, G, MU) 12.00
Mavivt ye Zapnov kat Tupi'Epevial

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio ndvw upés eival oe Eup® kal nepifapyBdavouv dikaiwpa unnpecias
kal 6fAous tous poPoUs



Hot Finger Bites

Crispy chicken goujons (G, SB)

Sticky lemon dressing

Tpayavég gtepovyeg koTOTOVAOL

Tpayavég pTepoUyeg KOTOMOUAOU UE VIPEDIVYK AEUOVIOU

Korean spiced chicken wings (G, SB, SE,N)
Sesame and peanuts

Kopedtikeg Tepovyeg KOTOTOVAOL
KopedTiKeg pTEPOUYEG KOTOMOUAOU HE HMAXAPIKA,
0OUOAUIL Kal pUOTIKILa

Falafels Vegan (SE, G)

Crisp falafels, beetroot hummus, tahini, charred Greek pitta
Dalageh

Tpayavd paAdeeA xoUpoug navtdaptoU taxivi tpayavn
eAANVIKN nita

Crispy onion rings (6, MU, M)

With sweet chilli & tonkatsu sauce, cream cheese
Tpayavég Podéheg Kpeppvdion

Me yAukid odAtoa toill, odAtoa tonkatsu, Kpéua tuplou

Fresh hand-cut curly fries (502, MU, E)

FULLY LOADED

Curly fries fully loaded with, pulled beef, jalapenos,
topped with garlic mayonnaise

PLAIN

Curly fries with jalapenos, topped with garlic mayonnaise
DpeOKOKOUUEVEG KUHATIOTEG TNYAVITEG TTATATEG
FEMIXTEX

Tpayavég natdteg tnyavnteg, vupadeg Bodivou,

KAUTEPEG MINEPLEG Kal Paylove(a apwUaTIopévn de okopdo
YKETEX

Tpayavég NATdTeEG TNYAVNTEG, KAUTEPEG MINEPIES

Kat yaylovela apwpatiopévn Pe akopbo

G - Gluten / FAoutévn LU - Lupin / Aounivo CE - Celery / Xédivo

CR - Crustaceans / Ootpakoeldn M - Milk / Tafdaktokopikd

So2 - Sulfur Dioxide / Alo&eibio tou ©giou SE - Sesame / Louacdyl

MS - Molluscs / Maddakia MU - Mustard / Mouotdpba

14.00

14.00

14.00

14.00

14.00

8.00

14.00

8.00

N - Tree Nuts / Inpoi Kapnoi pe KéAupos EG - Egg / Auyo F - Fish / Wapi

SB - Soybeans / Zéyia P - Peanuts / Quaotikia



Traditional Stone Baked Pizza

Elybear - Classic Margarita (G, M)

Tomato, cheese and oregano | Vegan version also available
Khaowr| papyapita Elybear

Me vtopdta, tupi potoapéAa Kkat piyavn

YepBipetal kat oe xoptopayikn €kdoan

The Greek G, M)

Tomato sauce, feta, green peppers, black olives,

mountain oregano | Vegan version also available

H EAAnvikr

YaAtoa viopdtag, tupl gE€Ta, NpAaciveg MNePIES, HaUPEG EALEC,
plyavn tou Bouvou | LepPBipetal Kal og XopToPaAYIKN €kdoan

Pepperoni Pizza G, M)

Tomato sauce, mozzarella, and authentic pepperoni

on a thin crispy crust

I[Titoa ITemepovi

YAAtoa vIopdAtag, HoToapEAa Kal auBevTiko nengpodvi o Aentn
Tpayavn {0pn

All above pizza's are served as individual 10inch ‘pies’
Gluten free option available on all PIZZAS

Seasonal Fruit
Cut Seasonal Fruit Platter

Local watermelon and sweet melon
Available between June / August only

15.00

16.00

17.00

14.00

10.00

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio ndvw upés eival oe Eup® kal nepifapyBdavouv dikaiwpa unnpecias

kal 6fAous tous poPoUs



Sensitivity Guide

If you suffer from any food sensitivities, simply use the Elysium’s
Sensitivity Guide in aiding your selection of dishes: a streamlined and
straightforward approach to eating right and maintaining a balanced
diet. Look to the relevant guide symbols in understanding the
ingredients and make-up of your food, and please do not hesitate in
letting your server know which dishes you desire so we can prepare
them especially for you.

Atatpo@ikog Odnyog

0 Alatpoikdg 06nyog tou Eevodoxeiou Elysium éxel oxeblaotel
oUTWG WOoTe va BonBNOEL TOUG EMOKENTEG PAG MOU €XOUV OLATPOPIKES
gualoBnoieg, Nnapéxovtdg Toug TNV eukalpia va anoAaloouy TIg
eNAOYEG Tou Pevou pag, Slatnpwvtag napdAAnAa pia owaoth

Kat .ooppornnuévn Slatpo@n. AWaoTe NPoooxn ota Nidta nou
OnNPElVOVTal Je Ta oUPBoAa tou 0dnyoU yla va KatavonoeTe ta
aAAepyloyova nou MiBavwg NEPIEXOUV KI EVNHEPWOTE ToV 0epPItdpo
0ag yla Ta yeupata nou Ba BéAate va anoAaloete WOTE va td
gTo0ldAooupe €181KA Yid €04G.

G GLUTEN
LU LUPIN
CE CELERY

CR CRUSTACEANS

M MILK

So2 SULPUR DIOXIDE

SE SESAME

MS MOLLUCS

MU MUSTARD

N TREE NUTS
EG  EGG
F FISH

SB SOYBEANS

P PEANUTS

Above prices are in Euros and are inclusive of service charge and all taxes
O1 nio navw upés eival oe Eup®d kal nepifapfdavouv dikaiwpa unnpeaias
kal 6Aous tous poPOoUS






