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 TpoPIkEG aAAepyieg N Auocaveieg

MpoTou dWwoEeTE TNV NapayyeAia oag MIAROTE e TO NPOCWIKO yia TUXOV anaiTnoeig oag o€
OUYKEKPIMEVO TPOPIHO. ANEPYIoyova ouoTaTika: (0€AIVO, dNUNTPIAKA WE YAOUTEVN,
00TPAKoEeIdN, auyd, wapia, Aounivo, yaAka, paAdkia, oivani, Kapnoi Je KEAUPOC,
apayidec onodaul, ooyla, 810&gidio Tou Beiou kal BeIWONG EVWTEIC)

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&ekivmvTag

Smoked salmon caviar
Accompany with salmon egg, crispy salad and horseradish sauce.
KanvioTdg ooAopdc padi pe xapiapl ooAopou, ocahaTa kai oaAtoa “horseradish”.

Dim sum ‘to touch your heart’
Variety of steamed dumplings, prawns, scallop, chicken and pork.
MeUoeIC ano KIVEQKEG MMOUKIES, “yapida, XTEviA, KOTOMOUAO, XOIpIVO”.

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.
JUKWTAKIAQ KOTOMOUAOU HE KanvIioTO PNEIKOV, (PPECKA OAAATQ,

VIpadec napuelavac, yapviperal Je yA\aoo Bahodapikou kai eAaioAado.

Beef carpaccio

Beef carpaccio topped with green salad, parmesan rock and tartufo sauce
®ETEC WHOU papivapiopevou Bodivou pe npdaivn oahdTa, vipadeg napuelavag
Kal KpeP®ON odAToa anod paviTapl TapToupo

Trio and crunchy
Colour peppers and three cheeses melted in a crispy tortilla and gazpacho sauce.
XpWHATIOTEG MINEPIEC KAl TPIA TUPIA O TPAYaVIOTH TOPTIyIA JE OAATOA KAoNATOIO.

Confit duck
Confit of duck with dry figs and prosciutto, sprinkled with sesame and teriyaki.
Mania pe anognpapéeva oUka Kal NPooIoUTo, YAPVIPETE e GOUCAI Kal TEPIYIAKI

Prawn cocktail (avocado seasonal)
Shrimps in green salad topped with cocktail sauce, served with avocado(seasonal)
Fapidec o€ Tpayavo GUANO, CaAATA Kal KOKTEIN GOG

Seafood Wreck

Lobster medallion, jumbo prawn and scallops, served with beetroot, salmon caviar,
wakame - green salad, avocado and whole grain mustard sauce

AoTakoc , XTévia kal yapida padi pe apokavTo, KOKKIVOoyoUAla

0oaAdTa youakdape, XopTapika, xapiapl coAopou kal caAToa ano pyouotapda

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 YEUOEIG. for 2 persons

Soup of the day - ZoUna Tng nuépag

€8.50

€8.90

€7.50

€8.00

€7.50

€7.80

€7.50

€14.90

€8.80

€7.50
€14.50

€4.90



Salads & Vegetarian Counter / ZaAdaTeg ka1 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.

NTopaTooaAaTa Pe Tepiva Tupiou, poka, Aadi anod BaciAiko, kai BaAodapiko EUdI.

Mediterranean mixed €6.90 €9.60

Green salad with “kefalotiri” cheese, sun dried tomatoes, fresh tomatoes,

Olives and crispy prosciutto.

Meooyeiakny oaAdTa pe KepaloTUpl, AIAOTEC VTOUATES, (PPECKEC VTOUATEC,

€NIEC Kal TpayavioTd NpocouTo.

Village salad €6.80 €9.50

Rocket, lettuce, onions, olives, tomatoes, cucumber and feta cheese.

XwpIATIKN 6aAdTa PE PoKd, HapOUAI, KPEMMUAI, ENIEC , VTOUATA ayyoupdaki Kal QETa.

Cajun chicken €8.80 €11.90

Mixed salad served with grilled chicken in a flour tortilla, topped with soft cheese.

AvapelkTn 0aAaTa e KOTOMOUAO OTNV 0XApa KEoa O€ TpayavioTr TopTiAAa kal ano

navw AIWPEVO HAAAKO Tupi.

Garden green salad €7.80 €10.50

Green salad, walnuts, pomegranate, dressed with honey olive oil and balsamic sauce.

Mpacivn caldrta pe kapudowixa kai podi. MepixUveTte e odAtoa and péA eaidoAado

kal Balodpiko 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€ apwaTika BoTava kal ningpl, Navw and ocaAdra pe onavakia

KOUKOUVAPIA Kal Gouadl. ZuvodeuovTal Je Tupi ‘youaan!’ kal adyia Je TGvTiep.

Vegetarian / ge Aaxavika

Corn tacos €10.80

Filled with crunchy vegetables and cruda, dressed with “"guacamole di mexico”.

TpayavioTd TAakog YEUIOTA HE OOTAPIOUEVA XOPTAPIKA, YEUION KpoUTa

kal JeEIkavikn odAtoa (nepixupa) apokavTo.

Risotto €11.50

Vegetable risotto with cream, parmesan cheese and grilled eggplant.

PiI{oTO pe Aaxavikd, Tupi, ppEoKa KpEPa kal PeNIT{avec 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 d1apopa Aaxavika kai BEpUIoEAN anod pud, apwHaTIoPEVa KE onoapeAalo
>epBipovTal Ye ooyIa-Adid kal YAUKOEIVN 0AATOa.



Pasta /Cupapika

A la carbonara €11.40
Spaghetti with fresh cream, smoked bacon and mushrooms.
>NayyETI Kapunovapa Pe pPEoKA KPEUA, KANVIOTO MNEIKOV Kal JaviTapia.

Arrabiatte — aglio olio €11.50
Spaghetti with garlic olive oil, tomato sauce and chilli peppers.
>nayyETl apapnidTa Pe oaAToa VTopdaTac, okopdo, EAAIOAAdO Kal KAUTEC NINEPIEG.

Marinara €11.90
Seafood with spaghetti and dash of fresh cream.
>nayyeT pe Balacoiva kal ppeoka KpEua.

Seafood risotto €11.90
Topped with fresh salad and parmesan flakes.
©aAacoiva pe piIOTo, XOVTPOKOMMEVN aaldTa kal vipadeg nappelavac.

Crab meat ravioli €12.00
Ravioli filled with Crab meat and asparagus, served in light cream abalone sauce

(sauce made of seafood).

PaBioAia ano kaBoupoyixa kai onapayyia padi pe ehagpia oaktoa anod

(PpECKIa KpEPa kal Bahacoiva.

Napolitano €10.90
Penne with tomato sauce and basil.
Mevveg vanoAITave, e GAATOA VTOUATAG kal 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 Bodivd PIAETO, PavITAPIA, VTONATA, BACIAIKO,

Aaxavika kai papTivi BepHoUT. ZepBipovTal o€ “pakeAo” and aAoulIvOXapTo.

Polo e penne’ €11.50
Penne with chicken, cream, garlic, colour bell pepper, tomato sauce and mushrooms.
MevVeG e KOTONOUAO, OAATOA KPERAG, OkOPDO, YAUKIA MINEPIA, GAATOA VTONATAG Kal pavitapia.

Amatriciana €11.50
Penne with olive oil, smoked bacon, onions, garlic, tomato sauce, chilli peppers.

Mevveg “apaTpitoiva” pe eAaidAado, KanvioTo PNEIKOV, KPEPUUDI, OkOpdo,

VTOUATEG KAl KAUTEPEG NINEPIEG.

Gnocchi con manzo e formaggio €12.00
Gnocchi with beef fillet strips, spinach, pine nuts, fresh cream and cheese.
NIOKI pE QINETO Jooxdapl, onavaki, KoUKouvapid, PPECKA KPEPA Kal AEIWUEVO TUpi.

All served with ciabatta bruschetta crisp and fresh parmesan.
OAa 1a {uyapikd yapvipovrail LIE UrpoucIETTA ToIandTa kai VIPAOES rnapueCavac,



Meat, poultry / KpeaTtika, nouAepika

Rich mushroom steak
Beef steak with rich mushroom cream sauce.
2TEIK HOOXOU, OAATOA and PPECKA PavITapid, (PPECKA KPEWA Kal KOKKIVO Kpaai.

Peppercorn beef fillet
Prime fillet of beef with crushed pepper and peppercorn sauce.
BodIvo (PIAETO pE BpuppaTIoPévo MINEPI kal nAoUaia GAAToA and KOKKOUG MinepIou.

Blue cheese beef
Fillet of beef with blue cheese and cream shallots sauce.
®INETO BodIVO pe oaAToa and Kpeppuddakia kai Tupi Aaviac.

Mozzarella steak

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

>TEIK HOOXOU PODOKOKKIVIOHEVO HE TUPI HOTOAPEANG, OAATOa
ano Kpaoci, VToudTa, E0TPAykov Kal anopoug HouoTapdac.

Mignon
Beef fillet mignon with grilled pancetta, Béarnaise and Madeira sauce.
®IAETAKIA PHOOYOU Kal MAVOETTA, NEPIXUHEVA HE PNEPVEC Kal HadEpa ooC,.

Sage beef fillet

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

®INETO BodIVO Pe oaAToa and pnAo, avava, ninepopila, TEAEIWPEVO HE 0AAToa
ano yAUukO Kpaoi Kal ppeoka KpeEWa.

Beef Estragon

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

Awpidec anod Bodivo PIAETO HE KPEPHUDI,OKOPDO,aVITAPIa APWHATIOKEVO HE KPATi
KANEPVET,EOTPAYKOV Kal PPECKA KPEUA.

Rib - eye steak

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

Served with three dips honey mustard, sour cream and chilli sauce.
MnpiloAa Bodiviy oTnVv oxapa padi Je ooTapiopéva KpePPUdia kai Javitapia,
>uvodeUETal PE OAATOA JouoTapdac, vy KPEUA Kal TOiAl.

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

€24.90

€24.50

€24.90

€25.00

€23.90

€25.90

€19.90

€26.00

€19.90
€14.90
€16.90

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

Me&Ikaviko BodIvo 1 KOTOMOUAO (paxitTac, He KpePUUdIa, MNEPIA, NITEG TOPTiyIa
Kal TPIG OAATOEG yia BouTnyua.

All served with vegetables and potatoes from the market.
OAa Ta nidra oepPipovrar e ppeoka Aayavikd kai rnardareg.



Meat, poultry / KpeaTtika, nouAepika

Tower chicken

Chicken with brie cheese, eggplant and spinach,

Served with garlic tomato and cream fire sauce

KoTtonouAo pe Tupi pnpt, Yehir¢ava kai onavaki ,

>epBipeTal P kauTepry caAToa and vropdTa okopdo Kal KpEua

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 “vovoU” goTapiopevo koTonouAo We (foie-gras) naniac, yiyavra yavitapl
>epBipeTal pe auyod opTukioU Kal GAGATOA anod OUioKI, AMAPETTO Kal Kpaai napolo.

Saffron chicken

Breast of chicken with mushrooms and sweet corn,

finished in cream saffron with chicken broth sauce.

>TNO0C KOTOMOUAO HE HavITApIa Kal KAAAUNOKI 0 0AATOA KPEPAC

Roasted duck
Confit Duck topped with mozzarella and pistachio crust, flavoured with hoisin sauce.
Mania nekivou Kai 0og *XoIa1v’, pOBOKOKKIVIGHEVN HOTOAPEAAa kal PIoTikIa Alyivng.

Cafe de paris pork scaloppini

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

and melted butter with a mixture of herbs.

Wapoveppl o€ eEAaIOAad0 e OKOPOO TEAEIWPEVO O€ KOKKIVO Kpaai Kal AIWUEVO
BouTupo pE diagopa PoTava.

Asian pork — mascarpone

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

XolpIva QIAETAKIA 0OTAPIOUEVA OE XPWHATIOTO KApU 00C, yapvipovTal pad
ME Tpayavo npoooUTo, NanavTay niTra kal Tupi Jaokapnove.

Wild boar
Tender loin wild boar sautéed with leeks finished in beetroot sauce.
AypIoyoUpouvo GOTAPIOKEVO O GAATOA anO NPACA Kal KOKKIVOYOUAIQ.

Lamb Medallion

Skewer lamb fillet with onion, sage and green pepper corn sauce.
Apvaki QINETO 0€ EUAAKI PE OAATOA ano KPEPPUOAKI , pAcKOUNAo Kai
Mpdoivoug KOKKOUG NingpIoU.

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

All served with vegetables and potatoes from the market.
OAa ta nidra oepPipovrar e Ppeoka Aayavikd kai rnarares .

€15.60

€16.60

€13.90

€17.00

€14.50

€14.90

€20.80

€18.50

€22.90



Seafood Dishes / ©aAacoiva mara

Crispy Skin Salmon

Fresh salmon with skin served with red wine dill and creamy leek sauce.
®pEokoc 0oNOOC e dEpUa, aepPipeTal e KOKKIVO Kpaai, avnbo

Kal KpePwAn oaAToa Pe okoupavea.

Calamari fritti

Deep fried baby calamari, served with freshly seasonal salad and tobiko tartar sauce.

Tpayava pikpa kaAapapdakia, ouvodeuovTal padi Je ppeoka oaldaTa noxnc
oaAToa anod xapiapr xeAlidovowapou.

Traditional fresh seabass 800gr (for 2)
Traditional fresh seabass, served with village salad and potatoes
Mapadooiakd ppecko AAUPAki, OEPRIPETAl JE XWPIATIKN OAAATA Kal NATATEG

Sea bream

Oven cook sea bream bar topped with fine green leaves, garnish with black
olive and caper dressed with honey and lemon.

Toinoupa oTo PoUpvo HE Npaciva GUAa oaAdTag , YapvipeTe e HAUPEG
eNIEG , kanndAp! Kal GAAToa anod PEA Kal AEPOVI.

Halibut
Baked halibut and tomato, flavoured with olive oil lemon pesto.
®IAETO Wapiou “hippoglossus” pe vTouata, caAtoa and Aepovi kal NEGTo BaaciAikou.

Black Cod
Steep in citrus soy and mirin sauce - baked in oven. Served with sweet chilli sauce.

€18.00

€13.90

€36.00

€17.80

€16.90

€28.50

MauUpo ‘cod’ @INéETO wapiou o€ papivada and coyla kal YAUkO Kpaai Ynuévo aTo (poupvo

ZepPBipeTal Pe YAUKIG 0GATOA TOiAl

King pranwns *five spice’
Stir-fried king prawns with sweet sour sauce, wild rice and vegetables.
Fapideg pe YAUKOEIVN Yfive spice’ oaATaa, aypio pud kai Aaxavika.

Mongolian style seafood platter
Prawn, tuna, sea bream, mussels and calamari, served with warm oyster sauce.
Marto and Tnv MoyyoAia, e diapopa wapika kal (€oTr) AATOa OOTPAKOEIDWV.

Lobster tail

Steamed lobster tail finished in tomato oyster, mushrooms, basil, cheese

and fresh cream sauce.

AoTakooupd e GAATOA VTOPATAG Kal 00TPakoeIdn, paviTapla, BaciAiko, Tupi kal
(PPECKA KPEPA

All served with vegetables and potatoes from the market.
OAa Ta niara oepBipovral e Ppeoka Aayavikd kai narareg .

€17.50

€17.60

€46.00



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

€6.80

€4.90



Desserts / Emdopnia

Asian fantasy

Crispy banana roll with peanut butter and pouches of chocolate.
Served with cream of mint sauce and coconut ice cream

Tpayava poAd pnavavag Pe puaTIkoBoUTUPO, MOUYKIA and OOKOAATA.
>epBipovTal e GAATOA PEVTAC KAl NAywTO kapudag

Panna cotta
Strawberry or blackberry sauce.
Mava-koTa Ye caAtoa anod BaTopoupa f PPAOUAEC.

Sage strudel

Strudel stuffed with apples, raisings, biscuit and white chocolate,

baked in oven, flavoured with cinnamon and sugar. Served with vanilla ice cream.
>TPOUVTEN HE YEMION and PNAa, oTagideg, YNIOKOTO, AoNpn GOKOAATd

JE apwpa anod kavéAAa kai {axapn. uvodeUeTal e Bavihia naywTo.

Tiramisu net

Tiramisu in chocolate net and roasted almonds garnished with chocolate
coffee beans accompany with almond liqueur in chocolate cups.
TipapiooU o€ dixTu 0OKOAATAG, TPpAyavioTa ayUydald, COKOAATEVIOUG
KOKKOUC KapE Kal ouvodeUETal PE ANIKEP apUYDdAAOU O 0OKOAATAKIA.

Chocolate Darkness

Dark chocolate mousse set on a bitter chocolate biscuit and a hazelnut

dacquoise, sprinkled with hot dark chocolate ganache and roasted almonds,
accompanied by chocolate ice cream.

Moug paupnc 0okoAdTag Pe PNIoKOTO MIKPRG OOKOAATAG KAl JAPEYKA (POUVTOUKIOU,
yapvipetal pe {eoTd ykavag ookoAdaTag kal kaBoupdiopeva apuydaia, cuvodeUeTal
ano nNaywTo OOKOAATAG,

Berries Delight

Strawberry mousse with raspberry macarons and blueberries, sprinkled with
raspberry sauce and pistachios, accompanied by vanilla ice cream.

Moug ppdaouAag pe Papeykeg BaTopoupou kal pUPTIAAG, odAToa BaTopoupou,
gIoTiKIa alyivng, ouvodelsTal anod naywTo Bavilia.

Chocolate Ganache

With raisins and hazelnuts on a crunchy biscuit.

Served with mango coulis and caramel sauce.

Z0oKOAATa [E OTaPIOEC Kal POUVTOUKIA OE OTPWON HMICKOTOU.
FapvipeTal e GAATOQ PAVYKO KAl KAPAUEAAC.

Cream Brulee / Kpep pnpouAé

Fresh strawberries
With vanilla ice cream in chocolate biscuit tulip.

Movenpick ice-cream

Choice of three scoops:- vanilla dream, swiss chocolate,
Strawberry and cream brulee.

ErmAoyny and naywTo Bavilia, cokoAdTa, ppAaouAd Kal KPEW UNPOUAE.

Combination of Trio sorbet
>uvduaopoc ano Tpia €idn CopnET.

Combination of selected cheeses
>uvOuUaopOC ano enIAEyPEVA TUpPId.

€6.90

€6.20

€6.80

€6.20

€7.80

€8.10

€7.00

€6.00
€6.60

€5.20

€5.20

€6.80


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 / AngpiTip 3cl

Liqueurs & Schnaps
Aikep & 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
Aperol Spritzer €5.90

Spirits / OivonveupaTt®dn 3cl

Gin, Vodka, Rum, Tequila €3.50
Dark rum €3.50
Mixer - 27cl €1.50

Cold Drinks / Kpua Popnuara

Soft Drinks - 27cl €2.20
Juices - 27cl €2.20
Sparkling Water - 25cl €2.50
Sparkling Water - 75cl €4.00
Import 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
Non Alcoholic Beer €2.60
Draught Beer

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

Imported Beers 33cl
EicayOpeVEG HNUPEG

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

Strongbow €3.60
Somersby €3.60

Magners €3.60

Tia Maria €3.60
Kahlua €3.60
Malibu €3.60
Amaretto €3.60
Galliano €3.60
Drambuie €3.60
Grand Marnier €3.60
Cointreau €3.60
Baileys €3.60
Sambucca (white or dark) €3.60
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
Americano €3.20
Macchiato €3.00
Irish Coffee €4.30
Calypso Coffee €4.30
Baileys Coffee €4.30
Café Royal €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

Single Malt Whiskies 3 cl

Glenfiddich
Glenmorangie
Cardhu
Lagavulin

American & Bourbons / Apyepikaviko Ouioki 3cl

Jack Daniels
Canadian Club / Southern Comfort

Brandies & Cognacs / MnpavTi & Koviak 3cl

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

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

Martell

Courvoisier

Armagnac, Castarede, VSOP
Hennessy, VS

Hennessy, XO

Martell Napoleon

Cigars / 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
€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
€5.50
€6.50
€10.00
€13.00
€16.00
€13.00
€25.00
€17.00



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, vodka

Exotic Cocktails

San Francisco

Vodka, banana liqueur orange juice and grenadine
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 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.




