
 

SPECIALTY COCKTAILS

TIKI CORNER IMPORTED WINE

SHARING IS CARING

GLASS/ BOTTLE

CORKAGE PREMIXES 1L/900

 

 

MOCKTAILS  350 

LOCAL WINE

 

RED

 

WHITE

ROSÉ

 

,

From the bar...

CHÂTEAU DE GRANVILLE 450/2200
CAPE BAY 420/2000
CHÂTEAU BYBLOS 420/2000
CASTELLO DI TREVI 380/1900
BEAUSOLEIL D’EGYPTE 300/1500

RED
RUFFINO CHIANTI DOCG 5000
MERLOT AND CABERNET SAUVIGNON  
BOTTEGA IGT TREVENEZIE 4300
MERLOT 
BOTTEGA CABERNET SAUVIGNON 4000
CABERNET SAUVIGNON 

CHÂTEAU DE GRANVILLE 450/2200
CAPE BAY 420/2000
CHÂTEAU BYBLOS 420/2000
CASTELLO DI TREVI 380/1900
BEAUSOLEIL D’EGYPTE 300/1500

WHITE
RUFFINO LA SOLATIA TOSCANA 5800
PINOT GRIGIO
BOTTEGA DELLE VENEZIE DOC 4800
PINOT GRIGIO
RUFFINO ORVIETO CLASSICO DOC 4000
TREBBIANO TOSCANO, GRECHETTO

CASTELLO DI TREVI 380/1900
BEAUSOLEIL D’EGYPTE 300/1500

ROSÉ
WHISPERING ANGEL 7200
GRENACHE, CINSAULT, VERMENTINO
RUFFINO ROSATELLO  4400
MERLOT, SANGIOVESE, CABERNET SAUVIGNON

SPARKLING WINE

SANGRIA
STILL OR SPARKLING WINE & SEASONAL FRUIT

150ML 600 400ML 1200 750ML 2400

CHÂTEAU DE GRANVILLE BRUT 600/3000
LA VITA BRUT 350/1700

FROSÉ  350
FROM OUR FRESCO DEPARTMENT

Castello Di Trevi Rosé, Strawberry, Vodka, 
Lemon Zest

 

DUKKA MARGARITA 800
Dukka Tequila, Spiced Vodka, Lime, Agave

TRUFFLE NEGRONI 900
Black Truffle Gin, Campari, Sweet Vermouth

THYME GIMLET 700
Wild Thyme Vodka, Organic Agave, Lemon 
Juice, Olive Oil

SMOKED PALOMA 800
Tequila, Grapefruit Soda, Lime, Smoked 
Coconut Salt

CELERY & SAGE COLLINS 700
Gin, Elderflower, Sage, Celery, Lemon, Soda

NUTS & PASSION 800
Dates & Pecan Whiskey, Passion Fruit
Aquafaba, Lemon, Bitters 

PULQUE PUNCH 800
Tequila, Watermelon, Ginger Beer, Bitters

KETEL ONE WATERMELON PUNCH 12000
One Bottle Of Ketel One Vodka, Fresh
Watermelon Juice, House Sour Mix,
Ginger Beer

DON JULIO ULTIMATE MARGARITA 15000
Don Julio Blanco, Lime, Agave, Salt

BLOODY MARY
Tomato, Spices, Lemon, Tabasco

BASIL SMASH
Fresh Basil, Sour Mix

SOUR MIX
Lemon Sweet & Sour, Willy’s Bitters

THYME GIMLET
Thyme Agave, Lime, Grapefruit Bitters

WATERMELON PUNCH
Watermelon, House Sour Mix

PASSION FRUIT
Passion Fruit, House Cranberry

JUICE
Orange, Pineapple, Apple, Cranberry

TROPICA
Celery and Pineapple Cordial, Basil, 
Lime Juice

ZEN
Fresh Watermelon, Ginger Juice, 
Lemon, Ginger Ale

BERRY FIZZ
Raspberry, Cucumber Juice,
Grapef ruit Soda, 

SINLESS
Passion Fruit, Vanilla, Hibiscus, Fresh
Orange

WISE HIGHBALL
Celery And Sage Cordial, Elderflower,
Soda

LEMON MINT FRISCO
Lemon Juice, Sugar,
Fresh Mint

SEASON COLLINS
Seasonal Fruit Juice, Lemon, Sugar, 
Nestlé pure fizz

BEER
HEINEKEN 280
HEINEKEN DRAFT  250 ML 220
HEINEKEN DRAFT  500 ML 300
STELLA LAGER 260
SAKARA GOLD 260
SOL 250

SPIRITS
SELECTION

HOUSE SHOTS 400

KINDLY ASK YOUR WAITER FOR DIFFERENT OPTIONS

ALMAZA MAI TAI 900
Rum, Orange Curaçao, Toasted Sesame,
Almond Orgeat, Lime

TEQUILA TIKI PUNCH 900
Tequila, Mango Skin Cordial, Chili Liqueur, 
Mango Soda

MIAMI VICE 800
A Banana Colada Topped with
a Strawberry Daiquiri

WATERMELON PAINKILLER 700
Gin , Watermelon, Ginger Juice,
Banzahir Sour Mix, Nutmeg

ANIS & PEAR ZOMBIE 900
Three Rums, Pear & Passion Fruit Nectar,
Pink Grapefruit, Absinthe Mist

HOUSE MASTIKA  | GOLDSCHLAGER | 
SAMBUCA | LIMONCELLO

All Prices are Inclusive of 12% Service Charge and VAT  

B E A C H  M E N U



To eat...
YUZU AVOCADO TOAST 560
Cream Cheese, Feta Crumble

SMOKED SALMON TOAST 760
Sour Cream and Chives

HALLOUMI PANINI 540
Sun-Dried Tomatoes, Arugula, Pesto Sauce

CHICKEN SANDO 725
Breaded Chicken, Mixed Cabbage, Mustard
Mayo

MUSHROOM BURGER 960
Grilled Beef, Cheese, Mushroom Duxelles,
Truffle Mayo

TOASTS & SANDOS SUSHI

MUSSELS 710
Shrimp and Shredded Mussels, 
Wasabi Sauce

TORCHED SEA BASS 790
Fried Crab, Avocado, Miso Mayo

FRIED CRAB 685
Crab Mix, Avocado, Orange Soy 

SPICY SALMON (S) 820
Fresh Salmon, Avocado,
Jalapeño Dressing

FLAMED EBI 820
Fried Shrimp, Avocado and 
Torched Spicy Mayo

TRUFFLE SEA SCALLOP 1100
Shrimp, Avocado, Truffle Mayo, 
Pickled Ginger

SEARED TUNA  975
Yuzu Truffle Dressing, Pickled Onion 

OCTOPUS TOSTADA 495
Chili Salsa and Yuzu Mayo

SLICED SHRIMP 890
Bell Pepper Dressing

SALMON TATAKI 1150
Spicy Ponzu Sauce

BEEF TATAKI 960
Sweet Soy, Mushroom

WATERMELON & FETA 520
Caramelized Olives, Thyme Dressing

BEETROOT SALAD 620
Goat Cheese, Grapefruit, Arugula, Orange 
Vinaigrette

GREEK QUINOA SALAD 740
Feta, Onions, and Black Olives

SHRIMP SALAD 1200
Cabbage Mix, Sesame

BEEF SALAD 975
Arugula, Cucumber, Miso Mayo, Jalapeño 
Dressing

COLD APPETIZERS

DESSERT

FRUIT PLATTER (To Share) 1600
Selection of Seasonal Fruits

COFFEE AND TEA

FRESH JUICE OF THE DAY 500

SOFT BAR

ESPRESSO 200
DOPPIO 250
CAPPUCCINO 300
MOCHACCINO 250
LATTE 280
TAYLORS TEA SELECTION 150

FUN THINGS WITH COFFEE
SACHI AFFOGATO 500
Espresso, Pistachio Ice Cream

ESPRESSO FRAPPE 350
Hazelnut, Shaved Ice

COFFEE CHOCOLATE
MILK SHAKE 500
Espresso, Chocolate Ice Cream,
Dark Chocolate Sauce, Yogurt

EIRA STILL 350

EIRA SPARKLING 375

AQUAFINA SMALL 80

AQUAFINA LARGE 150

AQUAFINA SPARKLING 150

NESTLÉ PURE FIZZ 150

SOFT DRINKS 150
Pepsi, Diet Pepsi, 7up, 7up Free

RED BULL 300
Energy Drink | Sugar-Free | Coconut 
& Berry

THOMAS HENRY 300
Tonic, Grapefruit Soda, Ginger Ale

 

To drink...

ALLERGIES
In Case You Have Any Dietary Requirements Or 
Allergies, Please Inform Your Waiter As Some Dishes 
May Contain Any Of The Below Allergens.

Gluten | Sesame | Nuts | Crustacean | Eggs | Fish | Milk 
| Mustard | Celery | Peanuts | Soya | Lupins | Sulphite, 
Molluscs.

Vegan Options Are Available Upon Request
(S) - Spicy (V) - Vegan

SACHÍ FRIES  320
Hand-Cut Potato Chips, 
Parmesan

BESARIA 475
Deep Fried Local Whitebait 
Fish, Aioli

GRILLED EGGPLANT 640
Feta Crumble, Semi-Dried 
Tomatoes, Pesto, Tahini Ponzu 
Sauce

TRUFFLE MUSHROOM
FLATBREAD 520
Grilled Flatbread, Mozzarella, 
Mushroom Mayo

SLICED BEEF  1500
Miso Sauce

GRILLED OCTOPUS  1100
Sliced Octopus, Potatoes and 
Pine Nuts

BEEF EMPANADA  720
Slow-Cooked, Chimichurri 
Sauce, Parmesan      

FRIED FETA  720
Fig Jam, Walnuts

SHRIMP TEMPURA 940
Spicy Teriyaki Mayo

HOT APPETIZERS

All Prices are Inclusive of 12% Service Charge and VAT  

B E A C H  M E N U


