
Bar
Μenu



White Wines (150 ml)   (750 ml)

Zambartas (Xynisteri), Cyprus 8.50     29.00

Alicia Astoria (Pinot Grigio), Italy 29.00

Alain Brumont (Gros Manseng - Sauvignon Blanc), France 9.00     33.00

Zambartas (Sémillon - Sauvignon Blanc), Cyprus 33.00

Aes Ambelis (Promara), Cyprus 35.00

Lantides Little Ark (Malagouzia - Assyrtiko), Greece 9.00     36.00

Aes Ambelis (Morokanella), Cyprus 39.00

Gérard Bertrand Art de Vivre (Clairette), France 39.00

Argyros Atlantis (Aidani - Athiri - Assyrtiko), Greece 42.00

Maison Joseph Cattin (Riesling Grand Cru), France 42.00

Dop� (Gewurztraminer Terres Épicées), France 45.00

Jean-Marc Brocard (Chablis), France 55.00

Gérard Bertrand Cigalus (Viognier - Chardonnay - Sauvignon Blanc), France 79.00

Red Wines (150 ml)   (750 ml)

Gourmet Père & Fils (Cabernet Sauvignon - Merlot - Shiraz), France 8.50     30.00

Vlassides (Shiraz), Cyprus 30.00

Tsiakkas (Merlot), Cyprus 32.00

Louis Latour (Pinot Noir), France 9.00     36.00

Les Légendes (Cabernet Sauvignon - Merlot), France 36.00

Rutini (Malbec), Argentina 39.00

Zambartas (Shiraz, Lefkada), Cyprus 39.00

Tsiakkas (Yiannoudi), Cyprus 48.00

C.V.N.E. Cune Rioja Reserva (Tempranillo), Spain 52.00

Alain Brumont Château Bouscassé 52.00
(Tannat–Cabernet Sauvignon–Cabernet Franc), France

Château du Grand Soussans Margaux, 62.00
Cru Bourgeois, Bordeaux, France

Maison Brotte Châteauneuf-du-Pape 85.00
(Grenache - Syrah - Cinsault - Mourvèdre), France

Rose Wines (150 ml)   (750 ml)

LaCheteau Rosé d’Anjou (Cabernet Franc - Grolleau), France 29.00

Lantides Little Ark (Moschofilero), Greece 8.50     35.00

Kyperounda Akte (Lefkada, Mavro), Cyprus 9.00     36.00

Château Miraval (Côtes de Provence), France 59.00

Donnafugata Rosé Dolce & Gabbana 79.00
(Nerello Mascalese, Nocera), Italy



Sparkling Wines (150 ml)   (200 ml)   (750 ml)

Cantine Povero (Malvasia), Italy 9.50                    34.00

Duchessa Lia Moscato D'A sti (White Muscat), Italy 34.00

Astoria Fashion Victim (Moscato - Black Malvasia), Italy 34.00

Zardetto Prosecco Superiore D.O.C.G. (Glera), Italy 11.50     39.00

Dessert Wines (5 cl)

Aes Ambelis Commandaria, Cyprus 10.00

Perfectly paired with
our wines selection

Platter
Cheese & charcuterie platter (for 2 people) 28.00
Goat cheese, brie cheese, blue cheese, gruyère cheese,
Coppa ham, prosciutto, pastrami, grapes, strawberries,
dry nuts & fruits, apricot jam and crostini’s.



Cocktails
French ‘Art De Vivre’
Calvados mojito 12.00
Calvados Christian Drouin Selection, Havana Club 3 Años, sparkling
apple cider, honey syrup, lime juice, brown sugar, fresh mint.

Calvados espresso 12.00
Calvados Christian Drouin Selection, Kahlúa, espresso, sugar.

Chambord margarita 15.00
Chambord black raspberry liqueur, tequila Herradura Reposado,
pomegranate juice, blackberry syrup, lime juice, sugar, fresh
blackberries.

Chambord royale 25.00
Champagne, Chambord black raspberry liqueur, fresh
blackberries.

French 75 25.00
Champagne, Citadelle Original gin, lemon juice, sugar.

Royal French 38 25.00
Champagne, Rémy Martin 1738 Accord Royal cognac, lemon
juice, sugar.

Prosecco
Aperol spritz 8.50
Prosecco, Aperol, fresh orange slice, soda.

Bellini 8.50
Prosecco, peach purée.

Rossini 8.50
Prosecco, strawberry purée.

Mimosa 8.50
Prosecco, orange juice.

Hugo spritz 10.00
Prosecco, St-Germain elderflower liqueur, soda, fresh mint.

Kir royale 10.00
Prosecco, crème de cassis liqueur, fresh blackberries.

Classic

Passion fruit mojito 9.00
Rum, passion fruit purée, lime, brown sugar, mint, soda.

Rum mango caipirinha 9.00
Cachaca, iced tea lemon, mango purée, lime, honey syrup.

Flamingo 9.00
Rum, peach liqueur, cranberry juice, lemon juice, fresh cranberries.

Caipiroska 10.00
Grey Goose vodka, lime, sugar syrup.

Calvados sour 10.00
Calvados Christian Drouin selection, lemon juice, honey syrup,
egg white, angostura bitters.

Negroni 10.00
Citadelle original gin, campari, and Dubonnet Rouge.
Garnished with orange peel.

Margarita 12.00
Herradura Reposado tequila, Cointreau, lime, salt.



Cocktails
Classic
Old Fashion 12.00
Woodford Reserve Export Bourbon, Angostura Aromatic Bitters,
and syrup. Topped with a zesty orange peel.

Strawberry margarita 12.00
Herradura Reposado Tequila, Cointreau orange liqueur, fresh
lime juice, syrup and frozen strawberries, with salt on the rim
and a fresh strawberry.

Berry symphony 12.00
Citadelle Original gin blueberry purée, strawberry syrup, lime,
cranberry juice, lemon, egg white.

Non-Alcoholic
Berry mojito 7.00
Strawberry fruit mix, mojito mint, soda, fresh strawberry,
fresh lime, fresh mint sprigs.

Strawberry lemon iced tea 7.00
Strawberry fruit mix, lemon syrup, black tea, fresh strawberry,
lemon.

Russian Spring Punch
Grey Goose Vodka, Prosecco

Grande Vento D.O.C, Crème de Cassis,
and fresh lemon juice.

10.00



Beers (330 ml)

KEO (4.5% alc), Cyprus 4.20

Carlsberg (5% alc), Cyprus 4.20

Carlsberg Alcohol Free (0% alc), Cyprus 4.50

Stella Artois (5% alc), Belgium 5.20

Hoagaarden Witbier (5% alc), Belgium 5.50

Cider & Rtds (330 ml)

Kopparberg Strawberry & Lime (4.5% alc), Sweden 5.50

Somersby Apple (4.5% alc), Denmark 5.50

Champagnes (750 ml)

Pierre Mignon PAUL Champagne 90.00

Moët & Chandon Impérial Brut 120.00

Spirits (4 cl)

Regular 7.00
The Famous Grouse, J&B, Johnnie Walker red, Smirnoff red, Absolut,
Stolichnaya, Gordon's, Tanqueray, Tanqueray 0.0 Alcohol Bacardi,
Havana Club 3 Años, Jose Quervo Silver.

Premium 9.00
Johnnie Walker black, The Grenfidich 12 YO, Chivas Regal 12 YO,
Woodford Reserve Kentucky Bourbon, Grey Goose, Belvedere,
Beluga Noble, Citadelle Original gin, Hendrick’s, Gin Mare, Roku
gin, Angostura "1919" 8 YO Dark Rum, Herradura Reposado,
Hennessy VS, Remy Martin VSOP.

De Luxe 15.00
The Macallan 12 YO single malt triple cask whisky, Portofino gin,
Ron Zacapa Centenario Sistema Solera 23 Rum, Angostura 15
Year Old "1787" rum, Herradura Añejo tequila, Christian Drouin
Coeur de Lion Calvados Hors d'âge, Rémy Martin 1738 Accord
Royal cognac.

Aperitifs - Digestives - Liqueurs 7.00
Pernod, La Fée Parisienne Absinthe Supérieure, Dubonnet Rouge,
Noilly Prat Original Dry, Campari, Aperol, Jägermeister, Stichion
mastiha, Disaronno Amaretto, Baileys, Cointreau, Drambuie,
Grand Mariner, Malibu.

Premium Liqueurs 9.00
Chambord black raspberry liqueur, Grand Marnier Cuvée
Louis – Alexandre, St-Germain elderflower.

Mixers 
So� drinks and juices 2.00

Premium so� drinks 2.50
Three cents pink grapefruit soda, Three cents cherry soda,
Fever - Tree elderflower tonic.





paulcyprusPAUL1889.Cyprus

OUR LOCATIONS
Nicosia Center

Zinas de Tyras 11, Nicosia, 1065
Τel.: 22029377 nicosia@paul-cyprus.com

The Mall of Cyprus
Verginas 3 str., Strovolos, Nicosia, 2025
Τel.: 22000210 moc@paul-cyprus.com

Metropolis Mall
European Union Avenue 5, Larnaca, 6043

Τel.: 24000000 metropolismall@paul-cyprus.com

Limassol Marina
Limassol Marina str., Limassol, 3014

Τel.: 25000210 limassolmarina@paul-cyprus.com 

All prices are in euro and include all legal subcharges. Please inform your waiter if you
have any food allergy, intolerance or sensitivity to provide you with the necessary

information in regards to the products.


