Good evening and welcome to Sage Restaurant.

Our executive chef George Kadis has created an

enjoyable atmosphere with the best of culinary
art cuisine using as much of our island’s rich,

natural produce as possible, prepared
freshly to order.

We have created a menu that will satisfy
the most distinguished of palates.

Now...

What makes a difference in a great recipe
is to take that little extra time
and add more flavour to it.

Wishing you a most enjoyable evening.

Thank you — The Management
Executive Chef — George Kadis

Head Chef — Antonis Kosma

0dnyieg yia aropa He TPpoPIKEG aAAepyieg | Auocavegieg

MpoTou dWOETE TNV NapayyeAia oac MIACTE PE TO NPOCWMIKO YIa TUXOV anaitroei oag o<
OUYKEKPIKEVO TPOPIHO. ANEPYIoyova ouoTaTika: (0€AIVo, dNUNTPIAKA e YAOUTEVN, 00TPAKOEIDN, auyq,
wapia, Aounivo, yaia, JaAdkia, aivani, kapnoi e KEAUPOG, apaxideg anodul, ooyia, 810&gidio Tou Beiou

Kal Bg10ONG EVWOEIC)

Food Allergies and Intolerances
Before ordering please speak to our staff about your requirements

Allergens(celery,wheatflour,shellfish,eggs, fish,lupine, milk,molluscs, mustard, nuts, peanuts
sesame, soy, sulphur dioxide and sulphites)



To start with... / E&ekivavTag

Smoked salmon caviar
Accompany with salmon egg, crispy salad and horseradish sauce.
KanvioTdg ooAopdc padi Ye xaBiapl coAopou, oahaTa kai cahtoa “horseradish”.

Dim sum ‘to touch your heart’
Variety of steamed dumplings, prawns, scallop, chicken and pork.
M'eUoeIC ano KIVEQIKEC MMOUKIEC, “yapida, XTEvIA, KOTOMOUAO, X0IpIvVO”.

Chicken livers and parmesan

Pan-fried chicken livers and smoked bacon, served on a bed of fresh salad
and parmesan flakes, dressed with balsamic glaze and olive oil.
JUKWTAKIA KOTOMOUAOU WE KANVIOTO WNEIKOV, PPEOKA CAAATa,

VIpadec napuelavacg, yapviperal pe yAdoo BaAoduikou kai eEAaloAado.

Bresaola rolls

Bresaola with cream cheese, sun-dried tomatoes and rocket.

Served in pineapple shell, accompany with honey and coriander vinaigrette dip.
PoAd and naoTpapi, KpEPWOES TUPi, poka, AlaoTn VTouaTa.

ZepBipeTal pe oAAToa ano PEN kal KOANIAVTPO o€ KEAUPOC avava.

Trio and crunchy
Colour peppers and three cheeses melted in a crispy tortilla and caspaccio sauce.
XpwpaTIoTEG MINEPIEG KAl TPIA TUPIA O TPAyavIOTH TOPTiyid JE OAATOA KAondTolo.

Confit duck
Confit of duck with dry figs and prosciutto, sprinkled with sesame and teriyaki.
Mania pe anoénpapéva ouka Kal NpocioUTo, YAPVIPETE YE COUTAWI KAl TEPIYIAKI

Prawn cocktail (avocado seasonal)
Shrimps and green salad in crunchy leaf with cocktail sauce and crumble mix.
rapidec o€ Tpayavo QUAAO Je 0aAdTa, KOKTEIA 0OC Kal OpUUKMATIOPEVA PNaxapika.

Seafood Wreck

Lobster medallion, jumbo prawn and scallops served with beetroot, salmon caviar,
wakame salad, avocado and olive oil lemon mayonnaise.

AoTakog, xTévia kal yapida padi Pe aBokavTo, ouvodsUovTal e KOKKIVOYOUAId
oaAdTa youakape kai Xapiapl GoAopou.

Pesto king prawns
Stir-fried king prawns on mushrooms cups with cream pesto sauce.
Fapidec kal pavitapia e KpEPa anod néaTo.

Italian anti pasti for 1 person
Selection of Italian tastes. AiGpopec ITANKEG YEUTEIC. for 2 persons

Soup of the day - ZoUna Tng nuépag

€8.20

€8.90

€7.50

€7.60

€7.50

€7.80

€7.20

€13.90

€8.80

€7.50
€14.50

€4.80




Salads & Vegetarian / ZaAareg kai Aaxavika

Salads / ZaAaTeg Starter  Main
Course
Red tomato €7.20 €9.90

Cheese terrine, sun-dried tomatoes, cherry tomatoes and
rocket leaves, served with basil and balsamic olive oil dressing.
NTopaTooaAdTa Ye Tepiva TupioU, poka, Aadi and BaciAiko, kai Bakodapiko EUdl.

Mediterranean mixed €6.90 €9.60
Green salad with “kefalotiri” cheese, sun dried tomatoes, fresh tomatoes,

Olives and crispy prosciutto.

Meooyelakn oaAdTa pe Ke@aloTUpl, NIAOTEG VTOUATEG, (PPECKEC VTOUATEG,

€NIEC Kal TpayavioTd NpocouTo.

Village salad €6.80 €9.50
Rocket, lettuce, onions, olives, tomatoes, cucumber and feta cheese.
XwpIATIKN 0aAdTa Pe pokd, HApoUAI, KPEPHUDI, EANIEC , VTOUATA ayyoupdki Kal (PETA.

Cajun chicken €8.80 €11.90
Mixed salad served with grilled chicken in a flour tortilla, topped with soft cheese.

AvapeIkTn 0aAdTa Je KOTOMOUAO OTNV OXApa WESA O TpayavioTr TopTiAAa kal ano

navw AIWPEVO JAAaKO Tupi.

Garden green salad €7.80 €10.20
Green salad, walnuts, pomegranate, dressing with honey olive oil and balsamic sauce.

Mpacivn oaldra pe kapudowixa kal podi. MepixUveTE Ye oaAToa anod PEN eAaioAado

kal Bahoapiko EUOI.

Tuna bar €8.90 €16.20
Seared tuna wrapped in fresh herbs and crushed pepper, on a bed

of wakame salad with baby spinach, pine nuts and sesame.

Accompany with cream cheese. Topped with wasabi and soy ginger on the side.

KOKKIVOG TOVOG 0€ apwiaTika BdTava kal ningpl, navw and cahdara pe onavakia

KOUKOUVAPIA Kal Gouodul. ZuvodelovTal Je Tupi ‘youadan!’ kal ooylia Je TavTiep.

Vegetarian / ge Aaxavika

Corn tacos €10.80
Filled with crunchy vegetables and cruda, dressed with “guacamole di mexico”.

TpayavioTd TAKOC YEUIOTA HJE OOTAPIOPEVA XOPTAPIKA, YEHION KpoUTa

kal Je€Ikavikn oaAtoa (nepixupa) apokavro.

Risotto €11.20
Vegetable risotto with cream, parmesan cheese and grilled eggplant.
PI{oTO pe Aaxavikd, Tupi, @péoka kpéua kal eNITCAveG oxapac.

Homemade spring rolls €7.00 €11.00
Vegetable spring rolls with rice vermicelli flavoured with sesame oil.

Served with yuzu soy and sweet and sour sauce.

PoAdkia pe diagopa Aaxavika kal BepuioéAAl ano pud, apwuaTIoPéVa PE onoapéAalo



Pasta /Cupapika

A la carbonara €11.20
Spaghetti with fresh cream, smoked bacon and mushrooms.
NayyETI KApHNovVApPa HE PPECKA KPEKA, KAnNVIOTO WMEIKOV Kal Javitapia.

Arrabiatte — aglio olio €11.40
Spaghetti with garlic olive oil, tomato sauce and chilli peppers.
>nayyET apapnidta ge caAtoa VvTopdaTac, okopdo, EAAIOAAd0 Kal KAUTEC MINEPIEC.

Marinara €11.80
Seafood with spaghetti and dash of fresh cream.
>nayyETl ue BaAaooiva kai ppEcKA KpEWQ.

Seafood risotto €11.80
Topped with fresh salad and parmesan flakes.
©alaooiva e pIlOTO, XOVTPOKOUKMEVN oaAdTa kai vipadec nappelavac.

Crab meat ravioli €11.90
Ravioli filled with Crab meat and asparagus, served in light cream abalone sauce

(sauce made of seafood).

PaBioAia ano kaBoupowixa kal onapayyia pgadi pe eAappid oaAtoa ano

(PPECKIA KPEPa Kal Bahaoaiva.

Napolitano €10.80
Penne with tomato sauce and basil.
MeEvveg vanoAITave, e 0AATOA VTOUATAC kai BAciAIKo.

A la sorendina €11.80
Penne with beef fillet, mushrooms, tomato, basil and vegetables, served

in a foil envelope, flavoured with martini.

Mevveg “oopevTiva” pe Bodivo PIAETO, PavITApPIA, VTOUATA, BAciAKO,

Aaxavika kai paptivi BeppoUT. ZepBipovTal o€ “PAkeAo” and ahoupivoxapTo.

Polo e penne’ €11.40
Penne with chicken, cream, garlic, colour bell pepper, tomato sauce and mushrooms.
MEvVEC e KOTONOUAO, OAATOA KpEPAC, OkOPDO, YAUKIA MINEPIA, GAATOA VTOPATAG Kal JavitTapia.

Amatriciana €11.30
Penne with olive oil, smoked bacon, onions, garlic, tomato sauce, chilli peppers.

Mévveg “apaTpiToiava” pe eAaidAado, KanvioTo MNEIKOV, KPEPUUBI, okOpdo,

VTOUATEG KAl KQUTEPEG MINEPIEC,

Gnocchi con manzo e formaggio €12.00
Gnocchi with beef fillet strips, spinach, pine nuts, fresh cream and cheese.
NIOKI HE QIAETO HooXAap!, Onavaki, KOUKOUVApId, PPECKA KPEWA Kal ASIWPEVO TUPI.

Dim Sum ‘to touch your heart’ €14.90
Variety of steamed dumplings, prawns, scallop, chicken and pork.

leUoeIC ano KIVEQIKEG MMOUKIEG, “yapida, XTEvIa, KOTOMOUAO, XO0IpIVO”.

>epBipovTal Pe aypio pud.

All served with ciabatta bruschetta crisp and fresh parmesan.



Meat, poultry / KpeaTtikd, nouAepika

Rich mushroom steak
Beef steak with rich mushrooms and cream sauce.
STEIK HOOXOU, OAATOA anod PPECKA PaVITAPIA, PPEOKA KPEUA Kal KOKKIVO KPAOi.

Peppercorn beef fillet
Prime fillet of beef with crushed pepper and peppercorn sauce.

BodIvo PIAETO pE BpuppaTiopévo MINEP! kal NAoUoIa 0AAToa anod KOKKOUG minePIoU.

Blue cheese beef
Fillet of beef with blue cheese and cream shallots sauce.
DINETO BOdIVO e oaAToa anod kpeppudakia kal Tupi Aaviac.

Mozzarella steak

Beef fillet gratinated with mozzarella, finished in tomatoes, wine,
estragon sauce and mustard seeds.

STEIK HOOXOU POOOKOKKIVIOUEVO WE TUPI HoToapéAAa, GAATOQ
ano Kpaoci, VToudaTa, E0TPAYKOV Kal arnopoug pouoTapdac.

Mignon
Beef fillet mignon with grilled pancetta, béarnaise and Madeira sauce.
DINETAKIQ JOOYOU Kal MAVOETTA, NEPIXUPEVA HE PNEPVEC Kal JadEpa GoG.

Sage beef fillet

Prime fillet of beef with apple, pineapple, ginger, finished in cream port wine sauce.

DINETO BOdIVO e 0AATOA anod pnRAo, avavd, ninepodpila, TEAEIWUEVO WE OAATOA
ano yAuko kpaoi kal péoka KpEKQ.

Beef Estragon

Beef fillet strips with onions, mushrooms, garlic, flavoured with cabernet, tarragon
and double fresh cream sauce.

Awpidec anod Bodivo PINETO PE KPEPHUDI,oKOPOO,HavVITAPIa ApWHATIOUEVO E KPaai
KAnePVET,E0TPAYKOV Kal PPEOKA KPEUA.

Rib - eye steak

Rib — eye on grill, topped with fried onion and mushrooms.

Served with three dips honey mustard, sour cream and chilli sauce.
MnpifdAa Bodivi) oTnv oxapa padi ue coTapioPeva KPEPPUIa kal aviTapia,
>uvodeleTal e 0AAToa pouoTapdac, Eviy KPEPA Kal TOiAl.

Mexican -beef fajitas
-chicken fajitas
-mixed fajitas (chicken & beef)

€23.20

€22.90

€23.00

€23.20

€22.80

€23.50

€19.90

€24.80

€19.80
€14.90
€16.90

Served on a bed of onions and fresh paprika, accompany with flour tortilla and three dips.

Me€ikaviko BodIvVO 1 KOTOMOUAO (axitac, e KpePpUdIa, MNePIA, MITEG TOPTiyIA
Kal TPIC OAATOEC yia BouTnyua.

All served with vegetables and potatoes from the market.
'O\a Ta miaTa ogpPipovTal he ppeoka Aaxavikd kal NaTaTec.



Meat, poultry / KpeaTikd, nouAepika

Chicken Roll

Mexican style chicken on cheesy tortilla and tomato, accompany with
coriander, tomato and yogurt sauce.

PoAd and kotonouAo o€ TopTiAAa HE TUpi kal cGAToa anod vroudTa,
kOAIavOpo Kal yiaoUupT.

Godfather’s meal

Sauté chicken with jumbo mushroom (Portobello) duck foie — gras with boiled
quail eggs, flamed with whisky and amaretto, finished in Barolo wine sauce.

l'eupa Tou “vovol” goTapiopevo koTonouAo e (foie-gras) naniag, yiyavra pavitapl
>epBipeTal pe auyd opTUKIOU kal cGAToa and ouiokl, AuapETTO Kal Kpaaoi NapoAo.

Saffron chicken

Breast of chicken with mushrooms and sweet corn,

finished in cream saffron with chicken broth sauce.

>TNO0C KOTOMOUAO [E PavITAPIa Kal KAAQUNOKI 0 GAATOQ KPEPAC

Roasted duck

Comfit Duck topped with mozzarella and pistachio crust, flavoured with hoisin sauce.

Mania nekivou kai 0og ‘XoloIv’, POOOKOKKIVIOWEVN HOTOAPENA Kal PIoTikia Alyiving.

Cafe de paris pork scaloppini

Pork fillet sauted in a garlic olive oil, finished in red wine sauce

and melted butter with a mixture of herbs.

Wapoveppl og eAaIOAad0 pe OKOPOO TEAEIWUEVO OE KOKKIVO Kpaai Kal AIwHEVO
BouTupo pe diagopa Botava.

Asian pork — mascarpone

Sautéed pork fillet finished in creamy emulsion of curry sauce, topped with
crispy papadam, prosciutto and mascarpone cheese.

XolpIva PIAETAKIQ OOTAPIOPEVA O XPWHATIOTO KApU 00C, yapvipovTtal pad
HE Tpayavo npoooUTo, NanavTay nitra kal Tupi Jaokaprove.

Wild boar
Tender loin wild boar sautéed with leeks finished in beetroot sauce.
AypioyoUpouvo 0OoTapIoPEVO 0€ 0AAToa and NPAca Kal KOKKIVOYOUAIQ.

Lamb Medallion

Skewer lamb fillet with onion, sage and green pepper corn sauce.
Apvaki QINETO o€ EUNAKI e OAATOQ ano KPEPPUBAKI , (PacKOUNAO Kal
Mpacivoug KOKKOUG ninepiou.

Rack of lamb
Oven cooked rack of lamb and herbs crusted, finished in cabernet wine sauce .
Kapé apviou pe kpoUoTa BoTavwy kal GAATOA anod Kpaoi KANEPVET .

€15.60

€16.60

€13.80

€17.00

€13.50

€13.60

€20.80

€17.90

€22.00

All caniad with vianatahlac anA natatnac fram tha markat



Seafood Dishes / 6aAacoiva Mara

Crispy Skin Salmon €17.00
Fresh salmon with skin served with red wine dill and creamy leek sauce.

DpEOKOC GOAOUOC HE DEPHA, OepPipeTal HE KOKKIVO Kpaai, avnbo

Kal KpePwOn odAToa Pe okoupavea.

Calamari fritti €13.80
Deep fried baby calamari, served with freshly seasonal salad and tobiko tartar sauce.

Tpayava pIkpa kaAapapdkia, cuvodsUovTal padi Je ppEoka oalaTa €Noxng

oaAToa ano xapiapi xeAidovoyapou.

Sizzling red mullet €16.90
Fillets of red mullet on sautéed fennels, onions and fresh coriander.

Drizzle and served with hondashi cream veloute.

®INeTAKIQ pnappnouviol O 0OTAPIOPEVO Papabo, kKpeppUdia kai koAiavopo.

MepixUVeTE Kal OEPPIPETE PE OAATOA and BeAOUTE 0OTPAKOEIDN KAl PPECKIAC KPEUAG.

Sea bream €17.40
Oven cook sea bream bar topped with fine green leaves, garnish with black

olive and caper dressed with honey and lemon.

ToinoUpa oTo poUpvo e Npaciva pUAa oalaTac , YapvipeTe PE HAUPEG

€NIEC , kanndpl kal caAToa ano PEAI Kal AEPOvI.

Halibut €16.90
Baked halibut and tomato, flavoured with olive oil lemon pesto.
®IAETO WapioU “hippoglossus” pe vTopdata, oaAtoa ano Aepovi kai NnEoTo BaaciAikou.

Black Cod €28.00
Steep in citrus soy and mirin sauce - baked in oven. Served with sweet pepper corn sauce.
MauUpo ‘cod’ QIAETO WapioU aTo PoUpvo. ZepPipeTal Je YAUKIA OAATOA and KOKKOUG NinePIou.

King prawns ‘five spice’ €16.90
Stir-fried king prawns with sweet sour sauce, wild rice and vegetables.
Fapidec pe YAUKOEIVN ‘five spice’ oaAToa, aypio pudl kai Aaxavikda.

Mongolian style seafood platter €17.60
Prawn, tuna, sea bream, mussels and calamari, served with warmed oyster sauce.
Marto and Tnv MoyyoAia, pe diapopa wapika kai (eoTr) CAATOQ OOTPAKOEIDWV.

Lobster tail €44.80
Steamed lobster tail finished in tomato oyster, mushrooms, basil, cheese

and fresh cream sauce.

AoTakooupd e GAATOA VTOUATAC KAl 00TPAKoEIdN, paviTapia, BaciAiko, Tupi Kal

(PPEOKA KPEWA

All served with vegetables and potatoes from the market.
'O\a Ta niaTa oepPipovTal Je ppeoka Aaxavikd kal NaTaTeg .



Children’s Menu / NaiBIkEG eNIAOYEG

The Humpty dumpty
(small pieces of golden fried chicken, served with french fries and salad)

The three mermaids
(Three fried fish fingers, served with French fries and salad)

The Peter’s Pan Spaghetti show
(spaghetti with tomato sauce)

Grilled Chicken
(served with french fries and salad)

Calamari fritti
(served with french fries and salad)

Picollina Pizza

Soup of the day

€5.90

€5.90

€5.60

€6.60

€6.80

€5.80

€4.80



Desserts /| Em3opnia

Asian fantasy €6.90
Crispy banana roll with peanut butter and pouches of chocolate.

Served with cream of mint sauce and coconut parfait.

Tpayava poAd pnavavag pe puaTikoBoUTUPO, NMOUYKIA and ookoAdTa.

>epBipovTal pe 0AATOA PEVTAC Kal NApPET kapudag

Panna cotta €6.20
Strawberry or blackberry sauce. Mava-koTa pe oaAToa ano BaTopoupa r) PPAOUAEG.
Sage strudel €6.80

Strudel stuffed with apples, raisins, biscuit and white chocolate and Lebanese cream,
baked in oven, flavoured with cinnamon and sugar. Served with vanilla ice cream.
STPOUVTEN HE YEMION and PNAA, oTagideg, YNIOKOTO, AoTPn GOKOAATA

JE apwpa ano kavéAAa kai {axapn. ZuvodeUeTal e Bavilia naywTo.

Tiramisu net €6.20
Tiramisu in chocolate net and roasted almonds garnished with chocolate

coffee beans accompany with almond liqueur in chocolate cups.

TipapiooU o€ dixTu 0okOAATAC, TpayavioTa aplydald, COKOAATEVIOUG

KOKKOUG Ka®E kal ouvodeUETal PE AIKEP apUydAAOU O GOKOAATAKIA.

Chocolate ganash €7.00
With raisins and hazelnuts on a crunchy biscuit. Served with mango coulis and caramel sauce.
J0KOAATA PE OTAPIOEG KAl POUVTOUKIA OE OTPWON KNICKOTOU.

FapvipeTal e GAATOQ PAVYKO Kal KAPAWEAAC.

Cream brulee / Kpey pnpoulé €6.00

Chocolate Delight €7.60
Three chocolate delight set on a soft cocoa biscuit garnish with movenpick

chocolate ice cream and remy martin sauce.

AndAauon ano Tpia ndn 0okoAdTag NAvw o€ JAAAKO PMIOKOTO KAKAO, OUVOJEUETAl PE

naywTd POPBEVIIK OOKOAATAC KAl GAATOA ano pepi JapTav.

Exotic Pleasure €8.60
Terrine of passion fruit mousse with forest fruit coulis and pistachio apricot biscuit

served with mango sorbet.

Moug ano ¢ppoUTa NAciov Kai GppouTa Tou dACOUC NAVw O XAAEMIAVO, XpPUGOUNAO ,

MMIOKOTO, OEPPIPETE UE PMAVKO COPMET.

Fresh strawberries €6.60
With vanilla ice cream in chocolate biscuit tulip.

Movenpick ice-cream €5.20
Choice of of three scoops:- vanilla dream, swiss chocolate,

strawberry, mint chocolate, cream brulee.

Erihoyn and naywTo Baviia, cokoAdTa, ppAaould, HEVTA OOKOAATA, KAl KPEW MMPOUAE.

Combination of Trio sorbet €5.20
>uvOuaopog anod Tpia €idn COpneET.

Combination of selected cheeses €6.80
>uvOUaoNOC ano enIAeyPeva Tupid.



http://www.google.com/url?sa=t&source=web&cd=1&sqi=2&ved=0CBsQFjAA&url=http%3A%2F%2Fwww.moevenpick-hotels.com%2F&ei=qjXcTPa-CdDBswa9toGiBA&usg=AFQjCNE1tc6TqqSOLgOshBKohOYHwKa4zA

Apéritifs / AnepiTip 4cl

Liqueurs & Schnaps
ANikép & Zpnvakia 3cl

Campari €3.60
Ouzo €2.90
Martini/Dry, Rosso, Bianco €3.20
Sherry €3.50
Pernod €3.50
Bristol Cream €3.50
Grappa €3.50

Spirits / OivonveupaTt®dn 3cl
Gin, Vodka, Rum, Tequila €3.50

Dark rum €3.50
Mixer - 27cl €1.40

Cold Drinks / Kpua Popnuara

Soft Drinks - 27cl €2.20
Juices - 27cl €2.20
Sparkling Water - 25cl €2.90
Sparkling Water - 75cl €4.00
Evian mineral water 75cl €3.50
Energy Drink - 25c¢ €3.00

Iced Tea- Lemon/Peach-27cl €2.80
Milk Shakes — various flavour €4.00

Local Beers / Mnupeg 33cl

Carlsberg €2.80
Keo €2.80
Draught Beer

Pint - 56cl €3.80
Half Pint - 28cl €2.50

Imported Beers 33cl
ElcayOHEVEC HNUPEG

Heineken €3.50
Stella Artois €3.50
Guinness €3.80
Corona €3.60
Cider / MnAiTng 27.5dl

Strongbow €3.60
Somersby €3.60

Magners €3.60

Tia Maria €3.60
Kahlua

Malibu

Amaretto

Galliano

Drambuie

Grand Marnier

Cointreau

Baileys

Sambucca (white or dark)

Frangelico €4.50

Digestives / XwveuTika 5cl

Underberg €3.60
Fernet Branca €3.60
Jagermeister €3.80
Port €3.50

Hot Drinks / ZeoTa Popnuara

Cyprus Coffee €1.60
Instant Coffee €3.00
Tea / various flavours €3.00
Cappuccino €3.20
Hot Chocolate €3.50
Espresso €2.80
Filter Coffee €3.00
Latte €3.50
Irish Coffee €4.30
Calypso Coffee €4.30
Baileys Coffee €4.30



Whiskies / Ouioki 3cl

Famous Grouse / J & B
Johnnie Walker, Red Label
Johnnie Walker, Black Label
Johnnie Walker, Blue Label
John Jameson

Chivas Regal

Glenmorangie / Glenfiddich
Cardhu

Lagavulin

American & Bourbons / Apepikaviko Ouioki 3cl
Jack Daniels
Canadian Club / Southern Comfort

Brandies & Cognacs / MnpavTi & Kovidk 3cl

Cyprus V.0.S.P traditional Brandy
Five Kings

Remy Martin V.0.S.P
Metaxa Brandy, 5 Star
Metaxa Brandy, 7 Star
Metaxa Reserve

Martell

Courvoisier

Armagnac, Castarede, VSOP
Hennessy, VS

Hennessy, XO

Martell Napoleon

Cigares / NMoupa

Montecristo Club
Cohiba Mini

Romeo Juliette No.2
Montecristo No.4
Partagas SD.4
Montecristo No.2
Robustos Cohiba
Cohiba Singlo II
Cohiba Singlo VI
Cohiba Singlo IV

€3.50
€3.50
€4.30
€15.00
€4.00
€4.30
€4.30
€6.00
€8.00

€4.30
€4.00

€2.90
€3.20
€5.00
€3.50
€4.00
€7.00
€4.80
€4.80
€5.50
€5.00
€18.00
€12.00

€1.30
€1.00
€4.50
€6.50
€8.60
€11.20
€14.90
€11.80
€23.50
€15.80




Long Drinks

Brandy Sour

Brandy, lemon squash, bitters, soda water

Tom Collins

Gin, lemon squash, bitters, soda water

Long Island Iced Tea / Strong

Gin, Vodka, Rum, Tequila, Triple sec, lemon squash, coke
Black Russian

Vodka, coffee liqueur, coke

Bloody Mary

Vodka, tomato juice, spices

Pre-dinner and Champagne Cocktails
Bellini

Champagne, peach schnapps

Poinseta

Champagne, Cranberry juice, cointreau
Cosmopolitan

Vodka, triple sec, cranberry juice, lime juice
Martini Cocktail

Gin, martini, olive

Amaretto Cocktail

Amaretto, vokda

Exotic Cocktails

San Francisco

Vodka, cranberry and grapefruit juice

Tequila Sunrise

Tequila, orange juice, grenadine

Mojito

Rum, fresh lime, fresh mint, brown sugar cane, soda
Sea breeze

Vodka, cranberry and grapefruit juice

Margarita

Tequila, Cointreau, lemon juice

Daiquiris

Rum, fruit, lime juice, fruit liqueur, served frozen
Available In: banana / lime / pineapple / strawberry

After dinner Cocktails

Baileys Smoothie

Baileys, coffee liqueur, cream, one banana /peeled, sliced
Pina Colada

Rum, coconut, pineapple and lime juice, cream
White Russian

Vodka, coffee liqueur, cream

Espresso Cocktail

Espresso, vodka, baileys, cream

Brandy Alexander

Brandy, cream de cacao, fresh cream

€3.40

€3.50

€4.50

€3.80

€3.50

€6.00

€6.00

€4.00

€3.80

€3.80

€3.80

€3.80

€6.00

€4.00

€4.30

€4.50

€4.30
€4.00
€4.00
€4.80
€4.80



Thank you for dining at Sage Restaurant.
Your compliments, complaints or any other
comments will be greatly appreciated.
We hope to see you again soon.




