
WINE BY THE GL ASS 
175ml

WHITE

Medina € 7.00
Girgentina, Chardonnay, Malta

J.Moreau  € 8.00
Sauvignon Blanc, France

Zonin  € 9.50
Pinot Grigio, Italy

RED

Medina  € 7.00
Syrah, Mourvedre, Carignan, Malta

J.Moreau  € 8.00
Syrah, France

Feudo Monaci   € 9.50
Primitivo, Puglia, Italy

SPARKLING

Prosecco Cuvée 1821 NV € 8.00
Glera,  Zonin, Italy

Champagne Barons de Rothschild € 18.00
Champagne, France

ROSÉ

Medina € 7.00
Grenache, Cabernet, Malta 

Chatelain Desjacques  € 8.00
Rosé d’Anjou, France

RED / WHITE SANGRIA

Enjoy a refreshing glass of Cold Brew Sangria 
mixed with fresh fruits and local wine

Glass € 7.50 / Pitcher € 26.00

SIGNATURE COCK TAIL S

Why not try one of our  
Summer Kitchen Signature Cocktails

Sunset Sour € 12.50

Gin Mare, Passion Fruit, Fresh Ginger,  
Fresh Thyme, Pineapple Juice

Cactus Flower € 12.50

Se Busca Mezcal Añejo, Bajtra,  
Fresh Watermelon, Lemon Juice, Ginger Beer 

Bittery Slush (Served Frozen) € 12.50

Campari, Cointreau, Mango Purée,  
Grapefruit Juice 

Peachy Old Jack € 12.50

Jim Beam, Peach Purée, Lemon Juice,  
Fresh Rosemary, Soda Water 

The Green Spritz € 12.50

Cucumber-infused Belvedere Vodka,  
Prosecco Zonin, Fresh Basil,  
Lemon Juice, Soda Water 

All prices are inclusive of VAT.



BEER & CIDER

Cisk  0.25cl € 4.25
 0.5cl € 7.25

Cisk Excel  0.25cl € 4.25 

Blue Label  0.33cl € 5.50 

Corona 0.25cl € 6.50

Heineken 0.25cl € 5.00

Budweiser 0.25cl € 5.00

Strongbow  0.33cl € 5.75 

Woodpecker  0.44cl € 6.00 

MOCK TAIL S

Coco Punch € 7.00
Coconut Purée, Pineapple Juice,  
Orange Juice, Cranberry Juice      

Thyme Berry €  7.00
Fresh Thyme, Redberry Purée, Agave Syrup,  
Lemon Juice, Soda Water      

Fruity One € 7.50
Pineapple Juice, Passion Fruit Purée,  
Lemon Juice, Grenadine       

Frozen Greenery € 7.50
Green Apple, Cucumber, Ginger, Mint,  
Apple Juice, Lemon Juice 

CL ASSIC COCK TAIL S

Aperol Spritz € 9.50
Aperol, Prosecco, Soda

Mojito € 9.50
Rum, Fresh Lime, Sugar Syrup, Mint, Soda

Moscow Mule  € 9.50
Vodka, Fresh Lime, Ginger Beer

Negroni € 10.00
Gin, Martini Rosso, Campari

Piña Colada € 9.50
Rum, Pineapple Juice, Coconut Cream 

Long Island Iced Tea € 10.50
Vodka, Rum, Tequila, Gin, Cointreau, Cola

Hugo’s € 10.50
Prosecco, Elderflower, Gin,  
Soda Water, Fresh Mint

Flavoured Daiquiri / Mojito € 10.50
Choose from the following flavours: 
Raspberry, Passion Fruit, Strawberry,  
Mango, Coconut, Peach 

Cosmopolitan  € 9.00
Citrus Vodka, Cointreau,  
Fresh Lemon, Cranberry Juice

Classic Daiquiri € 9.50
Rum, Fresh Lemon, Sugar Syrup

Margarita € 9.00
Tequila, Triple Sec, Lime Juice

Japanese Iced Tea € 10.50
Midori, Vodka, Gin, Seven Up

Espresso Martini   € 9.50
Vodka, Kahlua, Espresso, Sugar Syrup

BOOZ Y FR APPÉS

The Nutty One     € 8.00
Baileys, Hazelnut Syrup, Nescafé, Milk   

Boozy Napoleon € 8.00
Mandarine Napoléon, Chocolate Cookie,  
Nescafé, Milk

Amar-Illa      € 8.00
Amaretto, Vanilla Syrup, Nescafé, Milk 

JUICES, MINER AL WATER  
& SOFT DRINKS

Daily Smoothie € 7.00
Made with a selection of seasonal fruits

Milkshake € 7.00
Vanilla, Strawberry, Chocolate

Still Water  Small  € 3.25  
 Large  € 5.25 

Sparkling Water  Small  € 3.25  
 Large  € 5.25 

Soft Drinks / Juices Standard  € 3.00

 Pint  € 5.50

COFFEE

Espresso  € 2.75
Americano  € 3.00
Cappuccino  € 3.50
Caffe Latte  € 3.75
Ice Coffee   € 4.00
Camellia’s Tea House Teas € 3.50

The teas and coffee we use are  
sustainably certified and ethically sourced.



POOLSIDE DINING

Hummus (Vg)     
Almond Dukkah, Flat Bread

€9

Whipped Feta Cheese     
Olives, Zaatar, Pita Crisps

€12

Aubergine & Tuna Belly Confit    
Pepper, Onion, Quail Eggs, Flat Bread 

€12

Halloumi Fries (V)     
Sour Cream, Pomegranate, Zaatar

€12

Tomato, Olives & Capers (Vg)    
Ciabatta Croutons 

€11

Mediterranean Prawns 
Garlic, Coriander 

€20

Crispy Fried Calamari     
Ranchero Mayo, Lime

€18

Truffle & Parmesan Fries (V)     
€10 

Fried Chickpea & Seaweed Fries    
€5 

 Sweet Potato Fries    
€5 

We follow good manufacturing practices and take measures to reduce allergen cross contamination, the food being 
served may contain traces of other food allergens. For special dietary requirements please consult with our chefs. 

All prices are inclusive of VAT.

 Celery   Cereals   Crustaceans   Egg   Fish   Milk   Molluscs   Mustard   Nuts  

  Peanuts   Soy   Sesame   Sulphites   (V)Vegetarian  (Vg) Vegan    




