


SUSTAINABLE MENU OPTIONS

City of Dreams Mediterranean is committed to creating
environmentally and socially responsible dining experiences.

We are pleased to offer sustainable menu items while
upholding our high standards and quality of service.

To further minimise our environmental impact, we work closely with our
partners to find alternatives to single-use plastic containers, reduce our
carbon footprint, source products locally, and adopt new technologies
to reduce food waste.

The following icons
identify menu items featuring:

N

VEGETARIAN

Contains no meat or seafood.

PLANT-BASED MEAT ALTERNATIVE

Refers to products made from plant materials
that are designed to replace animal-derived items.

o>

SUSTAINABLE SEAFOOD

Seafood that is caught or farmed in ethical and sustainable ways,
positively contributing to fishery-dependent communities.

CAGE-FREE EGGS

Reflecting our commitment to humane and responsible
sourcing for better welfare and richer flavour.



The menu is available daily from 08:00 to 22:30

VIENNOISERIES

Croissant () Y/ 6
Flaky Dough

Cheese Croissant () \/ 6
Flaky Dough with Emmental Cheese

Pain au Chocolat () v/ 6
Flaky Dough with Dark Chocolate

Almond Croissant (/) / 6

Flaky Dough with Almond Cream, Sliced Almonds, Powdered Sugar

SALADS
Horiatiki Salad ~// 15

Cypriot Feta Cheese, Kalamata Olives, Peppers, Tomato, Onion
Capers, Lemon and Oregano Dressing

Caesar Salad 15

Romaine Hearts, Quail Eggs, Anchovies, Semi-Dried Tomato,
Focaccia Croutons, Parmesan, Caesar Dressing

Chicken Avocado 15
Quinoa, Chicken, Avocado, Sun-Dried Tomato, Walnuts,
Orange, Mustard Dressing

Nicoise Salad 15

Tuna, Mixed Lettuce, Quail Eggs, Green Beans, Black Olives, Potato, Onion,
Cucumber, Capers, Anchovies, Lemon Vinaigrette Dressing

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.



COLD SANDWICHES

Lox
Smoked Salmon, Herbed Cream Cheese, Tomato, Quail Eggs, Fennel,
Mesclun, Mayo, Tobiko Caviar, Brown Bread

Chicken Tandoori

Gruyére Cheese, Mint Leaves, Mayonnaise, Turmeric, Curry,
Smoked Paprika, Panini Bread

Panini Mozzato W
Pesto, Tomato, Dried Olive Powder, Mozzarella, Confit Tomato with Mayo,
Basil Leaves, Panini Bread

SAVOURY BITE
Quiche Lorraine )Y/

Anari Cheese, Semi-Dried Tomatoes

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
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The menu is available daily from 12:00 to 22:30

APPETIZERS
Beef Carpaccio

Truffle Mayo, Grated Parmesan, Black Olive Crumble, Rucola

Burrata W

Heirloom Tomato Carpaccio, Basil Pesto, Fleur de Sel,
Virgin Olive Oil

Mixed Mezze
Selection of Cold and Hot Mezza, Arabic Bread

SOUPS

Porcini Mushroom Y/
Crispy Sourdough Croutons

Shorbat Adas v/
Red Lentil, Caramelised Onion, Cumin, Crispy Pitta Bread

SANDWICHES

The Steak
Black Angus Beef, Crispy Ciabatta Bread, Roasted Garlic Aioli,
Caramelised Onions, Baby Rucola, French Fries

Club Sandwich ()
Grilled Chicken Breast, Beef Bacon, Fried Egg,
Tomato, Lettuce, French Fries

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
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MAIN DISHES

Pan-Seared Ribeye
Dauphinoise Potato Gratin, Parmesan, Asparagus,
Black Pepper Sauce

Chicken Breast

Corn Fed Chicken Breast, Potato Mousseline,

Sautéed Oyster Mushroom, Spinach, Caramelised Shallots,
Herbed Jus

Sea Bass ¢

Red Capsicum Compote, Pumpkin Purée,
Vine Tomatoes, Vierge Sauce, Black Olive Dust

Tagliatelle Pasta i

Green Asparagus, Homemade Semi-Dried Tomatoes,
Roasted Butternut Squash, Pine Nuts & Olive Oil

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
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DESSERTS

Yogurt Passion i

Fresh Passion Fruit, Yogurt, Passion Fruit Purée, Honey

Yogurt Muesli N
Yogurt, Muesli, Honey, Dried Mango & Apricot, Pumpkin Seeds

Lemon Tart () Y/
Almond Vanilla Tart, Lemon Curd, Almond Cream, Almond Crumble, Lemon &
Lime Zest Glaze

Cheesecake ) v/

Vanilla Lemon Sablé, Red Berries, Raspberry Coulis, Fresh Berries

Oreo Cheesecake (/) V/

Cream Cheese, Chocolate Oreo Cookies

Pistachio Paris-Brest (/) \/

Paris-Brest Pate a Choux, Pistachio Craquelin, Pistachio Whipped Ganache,
Pistachio Praline

Carrot Cake () \/

Cream Cheese Frosting, Pecan Praline, Roasted Pecans

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.



Monte Carlo Cake )Y/

Crunchy Gianduja Crust, Hazelnut Crémeux, Gianduja Chocolate, Mousse
Cake, Chocolate Sablé, Chocolate Glaze, Cocoa Nibs

Opera Cake () Y/
Almond Joconde Sponge, Coffee Buttercream, Chocolate Ganache, Dark
Chocolate Glaze

Fraisier Cake (/) Y/

Viennese Sponge, Strawberries, Vanilla Mousse, Mascarpone Cream,
Raspberry Almond Nibs

Tiramisu () Y/
Coffee Syrup, Mascarpone Cream, Chocolate, Cocoa Powder

Seasonal Fruit Tart () Y/
Buttery Pastry, Pastry Cream, Seasonal Fruits

Ice Cream (Per Scoop)

Seasonal Fruit Plate \/

All prices are in Euro and inclusive of taxes.
All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
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KIDS' MENU
Happy Beef Sliders

Coleslaw & French Fries

Chicken Nuggets

Cocktail Sauce & French Fries

Fish Fingers

Tartar Sauce & French Fries

Penne Pasta \ﬂ

Tomato Sauce, Basil Oil & Parmesan Cheese

Mini Pizza Y/

Tomato Sauce & Mozzarella Cheese

All prices are in Euro and inclusive of taxes.

All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
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ALLERGENS LIST THE ( LOUNGE)

Cereals Sesame Sulphur
Sweets & Food containing Crustaceans Eggs Fish Peanuts Soybeans* Milk Nuts Celery Mustard seeds dioxide and Lupin Molluscs
gluten sulphites
VIENNOISERIE
Croissant
Cheese Croissant . . . . .
Pain au Chocolat . . . .
Almond Croissant . . . .

SALADS

Horiatiki Salad

Caesar Salad . . . . . . . .
Chicken Avocado . . . .
Nicoise Salad . . . .
Lox

Chicken Tandoori . . .

Panini Mozzato . . . . . .

SAVOURY BITE

Quiche Lorraine . . . . . . . .

APPETIZERS

Beef Carpaccio

Burrata . . . . .

Mixed Mezze . . . . . .

SOUPS

Porcini Mushroom

Shorbat Adas . . .
NDWICHES
The Steak
Club Sandwich . . . . . .

*Soybeans (fully refined soybean oil is exempted)

All products are manufactured in the same premises using common equipment making possible the presence of cross-contamination even in products which do not contain allergens.

The same applies even if some ingredients are removed from our products in the menu. / OAa Ta npoiovTa Napackeud{ovTal GToug iBIOUS XGEOUS XPNOTHONOIGVTAG KoIve 50NN e anoTékeapa
va eival niBavi) onoladinoTe SIa0TAUPOULEVN ENUGAUYON aKGLA Kal OE NPoidvTa nou Sev eppaviouv aMepyloydvoug napdayovTes. To i8I0 10Xl AKOMa Kal Qv YiVel Gpaipeon oUaTaTIKAY and TIg
GUVBEDEIS NoU oupNEEINPBAVOVTAI OTO WEvoU pag.

AH information from the table are characteristics of products which were valid in June 2023. Divergence may occur due to change of suppliers, replacement of materials, revision of recipies or even from
ination during the in the restaurant. / O)\Eg ol n)w]pocpopls.; nou oupnsp\)\auﬁovowm oTov nivaka anoTeAoUV XapakTnpIoTIKA Twv NPOIGVT®V Nou ATav ot 10XV Tov lobvio Tou 2023.

Anowhioss pnopei va undpEouv eEarriag aMayng npopnBeuTdY, avTikaTaoTacng UNKGY, ) YeV ) GKSHG Kal and ENPBAUVON KATA TNV NAPACKEU OTO £0TIATOpIO.

Consuming undercooked meat or eggs poses a food safety risk and may cause a food-borne illness to the consumer. / H kaTavahwon wpcyv A 6x1 KaAd HayEIpENEVeY KPEGTEV f) auyay
evéxe! KIVBUVO Y1a TNV GGGANEIa Teov TPOGIHEY KAl HOPEi Va MPOKAMESE! TPOPIHOYEVH VOOTATA GTOV KATAVAAGTH.



ALLERGENS LIST THE ( LOUNGE)

Cere_a!s 3 - Sesame .Su.lphur A
Sweets & Food containing Crustaceans Eggs Fish Peanuts Soybeans* Milk Nuts Celery Mustard seeds dioxide and Lupin Molluscs
gluten sulphites
Pan-Seared Ribeye . . .
Chicken Breast . . .
Sea Bass . . . . .
Tagliatelle Pasta . . . .
DESSERTS
Yogurt Passion o . . . . .
Yogurt Muesli . . . . . .
Lemon Tart . . . . .
Cheesecake . . . . .
Oreo Cheesecake . . . . .
Pistachio Paris-Brest . . . . .
Carrot Cake . . . . .
Monte Carlo Cake ° . . . .
Opera Cake . . . . .
Fraisier Cake . . . . .
Tiramisu . . . . .
Seasonal Fruit Tart . . . . .
Ice cream . . . .
Seasonal Fruit Plate
Happy Beef Sliders . . . . . . . .
Chicken Nuggets . . . . .
Fish Fingers . . . . . .
Penne Pasta . . .
Mini Pizza . . . .

*Soybeans (fully refined soybean oil is exempted)

All products are manufactured in the same premises using common equipment making possible the presence of cross-contamination even in products which do not contain allergens.

The same applies even if some ingredients are removed from our products in the menu. / OAa Ta npoiovTa Napackeud{ovTal GToug iBIOUS XGEOUS XPNOTHONOIGVTAG KoIve 50NN e anoTékeapa
va eival niBave onoiadAnoTe SIA0TAUPOUEVN ENILGAUVGN aKOWA Kal OE NPoidvTa nou Sev epipavi{ouv aNAepyIoybYoUS napayovTed. To B0 oY UE! aKOMa Kal GV Yivel apaipEan UGTATIKGY and Tig
GUVBEDEIS NoU oupNEEINPBAVOVTAI OTO WEvoU pag.

All information from the table are characteristics of products which were valid in June 2023. Divergence may occur due to change of suppliers, replacement of materials, revision of recipies or even from
cor ination during the in the restaurant. / O)\Eg ol n?xr]po(pop\sg nou oupnsp\)\ouﬁovowm OTOV Nivaka anoTeAOUV XapakTNPIOTIKG Twv NPoidvTwy nou ATav ot 10U Tov lovvio Tou 2023.

Anoxhioeis pnopei va undpEouv eEarmiag aMayr npopnBeuTdy, avTikaTaoTacng UNKGY, on YeV ) GKSHG Kal and ENPBAUVON KATA TNV NAPACKEU OTO £0TIATOpIO.

Consuming undercooked meat or eggs poses a food safety risk and may cause a food-borne illness to the consumer. / H kaTavahwon wpcyv A 6x1 KaAd HayEIpENEVeY KPEGTEV f) auyay
evéxe! KIVBUVO Y1a TNV GGGANEIa Teov TPOGIHEY KAl HOPEi Va MPOKAMESE! TPOPIHOYEVH VOOTATA GTOV KATAVAAGTH.



