


Appetizers | OpektiKa

1. Roasted Halloumi Cheese
With crisp Arabic pita breads, grape confit
and lime zest

2. Nektar Variety

Tzatziki sauce, cherry tomatoes, olives, feta
cheese, graviera cheese, kefalograviera
cheese, pita breads, breadsticks and seasonal
fruits

3. Souvlaki meat variety

Mini chicken sticks*, mini pork sticks*,

mini kebabs*, pita bread,

tzatziki dip, tomatoes, olives, feta cheese and
lemon vinaigrette

4. Greek “Caprese”

Tomato carpaccio, thin slices of manouri
cheese, fluffy pita breads, fresh basil
and basil pesto

5. Tortilla With Chicken

Tortilla with pieces of roasted chicken®,
smoked turkey, roasted vegetables, gouda
cheese, basil mayonnaise and green salad

6. Smoked Salmon Carpaccio
Bruschetta with aromatic butter,
salmon roe, Sichuan pepper,
and sweet lemon vinaigrette

7. Seafood Bruschetta In The Oven
Shrimps*, mussels* and calamari*

with Greek kasseri cheese, basil olive oll,
Santorinian tomato dip and green salad

8. Club Sandwich

Chicken fillet*, bacon, fried egg,
ham, cheddar cheese, lettuce,
tomato, and French fries*

9. Burger

Beef burger 190gr., Cheddar cheese, lettuce,
bacon, tomato, mayonnaise, onion, ketchup
and fried potatoes

12.00

19.00

19.00

13.00

15.00

15.00

16.00

14.00

14.00

1. Wnt6 XaAoupt
Me tpayaveg apaBikeg Niteg, YAUKO OTapUAL
Kat Euopa Ad

2. [MowkiAia Néktap

Tlatiky, viopartivia, eAtég kaAapwv (M0r1),
@€ta (M0M), ypaBiépa Kpntng (MOr),
kepahoypaBiépa Na€ou (MOMM), niteg,
Kpttolvia kat gpouta €noxng

3. MoKIAla KpEATIKWV

Mivt KaAapdKkla KOTOMOUAO™, Jivt KaAaudakLla
xolpvo*, uivt kepyndn*, nita, vun t¢atdlkloy,
VIOHATEC, eNéC kKaAapwv (MOM), péta (MOMM) kat
BveyKpET Agpoviou

4. EN\nvikh “Caprese”

Kapndtolo vioudtag, Aenteg QETEG
uavoupt (MOMM), appdteg niteg, PpETKO
Bao\ko Kal NEato Baolhikou

5. Toptiyta pe KoténouAo

Koppatakla yntd KOtenouAo*, Kanviot
yaAornoUAa, yntd Aaxavikd, tupl ykouvra,
payloveda Baol\ikou Kat npdolvn oaAdta

6. Kapndrtolo KanviotoU XoAopou
MMPOUOKETAKLO PE apwpatikd Boutupo,
UMNPIK 00AopOU, apWHATIKG NMEPL OETOOUAY,
He BIVEYKPET YAUKOAEUOVOU

7. Mnpouokéta Balacovwy ato Qoupvo
fapldec*, pudla* kat kKaAauapL* Pe EMANVIKO
kaoépt (MOM), eAadAado Baohikou, oaviopvid
NeATE viopdtag katl npdactvn oaAdta

8. Club Sandwich

DNETO KOTOMOUAQ™, JMELKOVY, TNyavnTd auyo,
dapnov, tupl cheddar, papoUAy, viouara,
natdreg tnyavnteg”

9. Burger

Mnuptekt pooxapioto 190 yp., tupl togvtap,
HaPOUAL, UnEKov, viopata, payloveda,
KPEPMUOL, KETOAM Kal MNatdteg tNnyavntég



Salads | 2oAdtec

10. Santorini Salad

Cherry tomatoes, barley rusk,
feta cheese,cucumber,
onion, capers, olives

11. Chicken Salad

Mixed green salad with roasted chicken*,
parmesan cheese, croutons,
mustard vinaigrette dressing

12. Nektar Salad

Baby spinach leaves, lollo lettuce, orange,
roquefort cheese, mushrooms carpaccio,
walnuts, roquefort vinaigrette dressing

13. Pasta Salad

Fusilli pasta, pesto, cherry tomatoes,
cucumber, olives, basil leaves, pepper,
parmesan cheese

14. Mixed salad with tuna carpaccio
Fresh marinated tuna, mushrooms, carrot,

mixed green salad, chili pepper, coriander,
sesame.

15. Greek salad

Tomato, cucumber, onion, olives,
feta cheese

16. Fruit Salad

Seasonal fruits

12.00

14.00

13.00

12.00

14.50

12.00

10.00

10. Xavtopivh LaAdta

Ntopatdkla, kpiBvo naguddy, eéta (MOrM),
ayyouUpL, KPEPUUBL, eAlEC kaAapwvy (MOr),
Kanapn

11. KotooaAdta

Avapelktn npdowvn oaAdta
HE YNTo KotonouAo*, napuedava,
KpouTdv, BlveyKpET pouatdpda

12. ZaAdta Néktap

Mnéwnt onavaki, AOAEC, NOPTOKAAL
POK(POP, KAPNATOLo pavitaplwy, kapubdla,
BVEYKPET POKPOP

13. ZaAdta Zupapikwv

Bideg, néato, viopartivia, ayyoupl, EAEQ
kaAapwv (MOMM), eUAAa Bao\ikoU, minépy,
nappedava

14. Avapelktn caldta pe Kapnatolo Tévou
DpEOKOC PapLVapPLOPEVOC TOVOC, pavitdpla,

KapPOTO, AVAUEIKTN NPActvn 0aAdta, NnePLa
T0{AL, KOALaVEPOC, COUOAL.

15. EM\nvikn LaAdta

Ntoudta, ayyoupl, KPEPPUOL, EALEC KaAQUWV
n.0.M., €10 N.0.M.

16. ®poutocaAdta

®pouta enoxng



Main Dishes | Kupiwc [idta

17. Pork Gyros
*Pita bread, tomato, onion,
French fries, and tzatziki sauce

18. Chicken Gyros
*Pita bread, tomato, onion,
French fries, and sauce

19. Lamb Doner*
Pita bread, tomato, onion,
French fries, and tzatziki sauce

20. Kebab*
Pita bread, tomato, onion, paprika, and yogurt

21. Shrimp* Pasta
Linguini pasta, shrimps*, tomato, basil, onion,
lemon zest, and ouzo

22. Osso Buco “Italian” (Sous-vide)

Beef shank* slow sous-vide cooked for six
hours, with red tomato sauce and Linguini
pasta

23. Fresh Salmon - Sauté

With green salad, cherry tomatoes,
accompanied with vinaigrette sauce (lemon,
honey).

24, Seafood pasta

Pappardelle pasta, shrimps*, mussels®,
calamari*, tomato, basil, onion,

lemon zest, ouzo

14.00

14.00

14.00

14.00

17.00

19.50

19.00

19.50

17. Topog Xotpwvog*
NTopata, KPEUHUOL,

nyavnteg natdrec”, nita, t¢atdiki

18. 0pog KoténouAo*
Ntouata, KpEUPUOL,
Tnyavnteg natdreg™, nita, owg

19. Mpog Doner*
NTouata, KPEUHUOL,
nyavntég natdrec”, nita, t¢atdiki

20. MNaouptAou Kepnan*
Ntouata, KpeupUdL, nita, NAnpka, ylaoupt

21. lapibopakapovada
Awykouivy, yaplbeg®, viopdta, Baolhikag,
KPEUMUOL, EUopa Aepoviou, oudo (M0r)

22. “Italian” Osso Buco (Sous-vide)
Mooxapiolo KOto* apyoWnpevo yla €EL PEeQ
Je tn pEBodo sous-vide Pe KOKKIVN 0AATOQ
VIOMATag Kat Atykou{vt

23. Dp€oKog OOAOHOG - 0OTE
Me npaotvn caAdta, viopativia, cuvoSeUOUEVO
UE BIVEYKPET (AepdvL, péAL

24. Makapovdbda pe BaAaaaowva
MNanapdeheg, yaplbec®, pudla*, kahapdapt®,
VIouAta, BaoKOG, KpeUUUBL, EUopa
Agpoviou, oudo n.o.n.
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Wines | Kpaolo
White / Aeuka

ASSYRTIKO SANTORINI - ESTATE ARGYROS

A dry white wine, yellow in color, with delicate aromas of citrus fruits and
minerals, balanced acidity and a long aftertaste.

LANTOPINH - AXYPTIKO - KTHMA APT'YPOY

AeUKOG ENpdG olvog pe Kitpvo Xpwua, UE apwpata eonepldoeldwy Kat
OPUKTOTNTAC. [eudtn yeuon, loopponnuévn ofUTNTa Kat Jakpd eniyeuon.

SANTORINI - GAVALAS Assyrtiko

Dry white wine, characterized by a bright yellow colour with delicate aromas
of fruit, pear, lemon and pineapple. On the palate, the wine is smooth, rich,
fruity and full-bodied. It has a balanced acidity and a long aftertaste.
YANTOPINH - TABAAAL AcuUptiko

AeUKOG ENPOG 0lvog PE Xpwpa Aaunepd AEUKOK{TpLVO Pe MoAU Aentd
apwHaTa PPOUTWY HUE KUplapxa ta apwpata axAadlou, Aepoviou Kat
dyoupou avava. 210 otoua 1o Kpaot elivat analod, Ainapd, PPouTwdEg

Ue yeUATo owpa Kat pvetodmn yeuon. H o&Utntd tou, Xwpig va KUpPLapxer,
OUUBAMEL OTNV LoOpPPONia Kal TOU NPOCPEPEL HaKPA eniyeuon.

ATLANTIS WHITE — ESTATE ARGYROS Assyrtiko — Athiri — Aidani

Light yellow colour, with vibrant aromas of citrus fruits, lemnon blossom and
delicate notes of exotic fruits. Light body, good balance in the mouth thanks
to its acidity and minerality with a pleasant tingling aftertaste.

ATLANTIS WHITE - Kthpa ApyupoU AouUptiko — ABnpt— Anddvt

Aapnepod Kitplvo Xpwua Pe dlakpLikd apwpata eonepldoeldwy, AepovavBwy
Kal EEWTKWV PppoUtwv. H 0EUTNTa Tou tou Xapidel ppeakada, owua Kat
euxdaplotn entyeuon.

POSTA — GAVALAS Assyrtiko — Monemvasia

Dry white wine with aromas of green apple, citrus and white flowers.
Medium body with medium acidity and refreshing aftertaste.

[TOXTA - TaBaAdg Acuptiko — MoveuBaold

AeUKOC ENpOG olvog e apwpata NEActvou PNAOU, E0MEPLOOEOWIV Kal
AEUKWV AouAoudlwv. METplo owpa e PJETpLa oEUTNTa Kal Euxaplotn
entyeuaon.

I 10.00

‘ 45.00

? 1200

‘ 55.00

! 8.00

‘ 34.00

I 8.00

‘ 35.00



AM — DOMAINE SIGALAS Assyrtiko — Monemvasia

White dry wine with a lemon green colour, citrus aromas such as lemon
or lime, and tropical fruits. It has a rich flavour with a refreshing aftertaste.
AM - KTHMA XIFAAA Aouprtiko - MoveuBaota

AeUKOC ENPAG 0lvOG E aVOIXTOXPWMO AoV XpWHa, JE apwpata
eoneplOOELdWV Kat Tpontkwy ppoutwy. [TAouoto otoua

ue euxaplotn entyeuon.

LIMNIA Gl — ESTATE CHATZIGEORGIOU Moschofilero

Dry white wine with attractive aromas of herbs, flowers and yellow fruits.
Balanced taste with good acidity. Aromatic and long finish.

AHMNIA TH - KTHMA XATZHIEQPTIOY - White Muscat Of Alexandria
NeUKOC ENpdg oivog. zexwpldel yla Ta EAKUCTIKA apwpata Botdvawy,
AOUAOUBLWV KaL K{TpvwV GpoUTwy. 2TOHa 0TPOYYUAS Je KaAd GyKo Kal
o&Utnta. Apwuatikn Kat Jakpad eniysuon.

AMETHYSTOS K. LAZARIDIS Sauvignon Blanc - Assyrtiko

White dry wine, with attractive, fresh aromas reminiscent of peach,
mango and pineapple on a citrus background.

AMEGYXTOX K. AAZAPIAHL Sauvignon Blanc - AoUptiko

AEUKOC ENPAG 0lvoC e EAKUOTIKA, PPECKA apwpata nou Bupidouv
POOAKLVO, HAVYKO Kal avavd, oe AePovato PoOvIo.

SAUVIGNON BLANC - ESTATE CHATZIGEORGIOU Sauvignon blanc

Dry white wine with aromas of tropical fruits, herbs, fresh chopped
pear, lime and cucumber. Roundness and balanced acidity in a fruity and
refreshing mouth with a long aftertaste.

SAUVIGNON BLANC - KTHMA XATZHI'EQPI'IOY Sauvignon blanc
AEUKOC ENPOC 0ivog Pe apwpata TPONKWY Gpoutwy, Botdvwy,
(PPECKOKOMMEVOU axAadloU, Adiu Kat ayyouplou. 2TOUA OTPOYYUAD HE
looppornnuEvn o€UTNTa, PPOUTWOEG Kal OPOCLOTIKG pE PJeydAn eniyeuon.

TESSERIS LIMNES - ESTATE KIR. YIANNI Chardonnay — Gewurztraminer
Dry full-bodied white wine with refreshing aromas of rose petals, peach,

apricot and lychee, and notes of vanilla and tobacco, balanced with crunchy I

acidity in a great combination of these varieties.

TEXLEPIX AIMNEL — KTHMA KYP. TIANNH Chardonnay-Gewurztraminer
NeUKOC ENpdG oivog. 2TpoyyuAd, MAOUGLO owHa Pe p0aePO APWHATIKO
xapaktnpa. NOteg 1plaviapuAilou, wpLuou podakivou, Bepikokou Kat uila
nweALd and Altot. To otéua akoAouBeil niotd tov napandvw Xapaktnpa, EVa
apwMatkN napouaoia €xet n Bavilla kat o kanvog.

8.00

36.00

7.00

32.00

9.00

38.00

8.00

35.00

9.00

42.00
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Rose / Pole

ATLANTIS ROSE - ESTATE ARGYROS Mantilaria - Assyrtiko !
Rosé dry wine with aromas of strawberry, apple and cherry.

The relatively high acidity of Assyrtiko gives it a crisp freshness.

ATAANTIZ POZE - KTHMA APT'YPOY MavrtiAapid - AoUptiko ‘
=NPO¢ pol€ 0lvog PE PWTEVO POBIVO Xpwpa. Apwuata pPAouAq,

UNAO Kal kepdol. H oxettk@ uynAn ofutnta tou AcUpTikou

ToU bivel pla payavn gpeokada.

VOUDOMATO - GAVALAS WINERY Voudomato

Rosé dry wine with a fruity character and aromas of fresh cherry and

pomegranate. It is soft in the mouth, with a metallic taste and refreshing ! 13.00
acidity, and delicate pleasant tannins which integrate the rich body and

structure.

BOYAOMATO - OINOIMOIIA FTABAAA Boubdparo ‘
—npo¢ pol€ olvog nou xapaktnpidetal yla Tov ¢poutwdn Xapaktnpa tou, Je
apwHata KEPaolou Kat podlou. AnaAd oto otoua, e dpooeph PETAAIKN yeUon

Kal 0€UTNTA, ME DLAKPLTKEG EUXAPLOTEC TAVVIVEG MOU OAOKANPWVOUV TO MAOUGLO
OoWa Kat tn dopn tou.

8.00

34.00

64.00

MERLOT - DOMAINE COSTA LAZARIDI !
Dry rosé wine with a light salmon pink color. Intense aroma with notes
of strawberry and lemon. Light and refreshing taste. In the mouth, ‘

8.00

It s soft and rounded with a balanced finish and a hint of spice.

MEPAOT - KTHMA KOXTA AAZAPIAH

=npd¢ pol€ oivog e avolxto copdy xpwua. Eviovo dpwpua pe vOTeg ppaouAag
Kal Aepoviou. fedon avédAappn Kat 6pooLoTIKA. £T0 0TOUa elval JAAAKO Kal
OTPOYYUAS HE LOOPPOMNUEVO TEAE{WMA KAl Jia unoyia Unaxapikwy.

IDYLLE D' ACHINOS - LA TOUR MELAS Agiorgitiko - Syrah - Grenache I 9.00
Dry rosé wine with a bright and soft rose color. In the nose it impresses with

a refined fragrant composition with notes of rose, while in the mouth it is ‘
easy to drink, cool, with nice acidity and savoury intensity.

IDYLLE D' ACHINOS - LA TOUR MELAS Ayiwpyitiko — Syrah - Grenache

Pole €npdc olvog. AlaBEtel éva pwtelvo Kat anaid poldE Xpwpa. X

LUTN eVIUNWOLACEL JE UL EKAEMTUOPEVN APWMPATIKA oUVBeon e VOTEQ
TPLAVIAPUAAOU, EVWD OTO OTOUA €lval EUKOAONLOTO, dpoaepd, e wpaia ofutnta

KAl YEUOTIKN €viaon.

34.00

42.00

TOMI - TROUPIS WINERY Moschofilero
Dry rosé wine. Its scent of matured apricots and red apples is followed by a I
crisp acidity and a citrus peel aftertaste

TOMH — OINOITOIEIO TPOYITH MooxogiAepo ‘
Pod€ Enpdc olvog pe apwpapa wplhwy BEpKOKWY Kal KOKKIVWV JAAWVY.

8.00

34.00

G=! \kolouBoUvtal and Tpayavh ofUTNTa Kat enfyeuon pAoUsac eonepLooeldoUc.
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Red / KOKKIvVa

ATLANTIS RED - ESTATE ARGYROS Mantilaria - Mavrotragano

Red wine. Full bodied with fine tannins, complex aromas of red fruits
with hints of plum, leather and sweet spices.

ATAANTIZ KOKKINO - KTHMA APT'YPOY MavénAapid - Maupotpdyavo
EpuBpdg oivog. Tepdto owpa pe giveg taviveg, NOAUNAOKA apwuata
KOKKLVWVY QPpoUTwV Pe voteg dapdoknvou, 6Epuatog Kat

YAUKWV UNaxapikwy.

MAVROTRAGANO MANDILARIA - DOMAINE SIGALA

Red dry wine with a deep crimson color, a refreshing scent of red fruit,

a bouquet of finely blended aromas, tannins and acidity.

MAYPOTPAIANO - MANAHAAPIA KTHMA ZITAAA

EpuBpoc Enpdc oivog e BaBU KOKKIVO Xpwpa, avalwoyovnTikd apwpa
KOKKLVWVY QPOoUTwWY, €va UMOUKETO aVAUEIKTWY apwudtwy, Taviveg

Kal oEutnta.

XENOLOO - GAVALAS WINERY Mavrotragano - Voudomato - Athiri

Dry red wine resulting from the blending of the Mavrotragano, Voudomato and
Athiri varieties which, in the local dialect, are called «Xenoloo», hence the name
of this wine. It is characterized by a velvety taste and a rich nutty bouquet.
=ENOAOO - OINOMMOIIA TABAAA Maupotpdyavo, Bousdparo, ABrApt

—npd KOKKLVO Kpao( 1o onoio napdyetat anod 1 nokilie¢ Maupotpdyavo,
Boubouato kat ABnpt ot onoieg otnv tonikn SldAekto ovopddovial ZevoAoa
Kal 0" autég opethetal n ovopacia Tou Kpaaolou. Xapaktnpidetat and
BeAoudivn yeuon, e apwpata Enpwv Kapnwy, Kat Slakpivetal yla 1o
NAOUGLO 0UVBETO JMOUKETO TOU.

CYRUS ONE - LA TOUR MELAS Agiorgitiko — Cabernet Franc — Merlot
Dry red wine with dark ruby colour and raspberry reflections. It presents
iIntense aromas of blueberries and raspberries and a delicate touch of

flower. Silky and soft mouth with firm tannins and long aftertaste of cherry,

blueberry and clove.

CYRUS ONE - LA TOUR MELAS Aywwpy(tiko - Cabernet Franc — Merlot
=NPAG KOKKLVOG 0ivog e OKOUPO poupnvi xpwpua. Me évtova apwpuata
Batdpoupwyv Kat AouAoudlwy. AnaAd kat BeAoudivo otéua pe otabepeg
Taviveg Kat pakpld eniyeuon kepaaotou, Batduoupou Kat yapu@aAAou.

IDEA RED — BARAFAKAS WINERY Agiorgitiko

Dry red wine with bright red colour, aromas of red fruits and pomegranate.

The mouth is fruity with vanilla notes and a hint of canned peaches.
AMITEAQY IAEA - OINOIOIEIO MIMTAPADQAKA Aylwpyltiko

EpuBpdc Enpdg oivog e AQunePO KOKKIVO XPWUA, JE apiuata KOKKIVWV
PPOUTWY Kal podlou. 210 aToua eival ppoutwdeg Pe voteg Bavillag kat
APWHATIKA ENOTPOPN and KOPNOoTa PodAKLVOU.

8.00

‘ 34.00

I 9.00

‘ 40.00

I 9.00

‘ 40.00

P 1000

‘ 50.00

! 7.00

‘ 33.00
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LION D'OR - NICO LAZARIDI Cabernet Sauvignon

Deep red colored dry wine with blue highlights. Aromas of red fruit, smoke
and black pepper. Balance in the mouth with medium acidity and round, soft
tannins.

XPYZOX AEQN — NICO LAZARIDI Cabernet Sauvignon

EpuBpdcg Enpodc oivog pe BaBUKOKKIVO Aaunepd Xpwa, UE UMAE avIAUYELEG.
Apwuata KOKKIVWYV ppoUTtwy, Kanvou Kat Jaupou nirieplou. 2téua
LOOPPOMNPEVO WE PETPLO OEUTNTA KAl HAAQKEG OTPOYYUAEC TAVIVEG.

THEOPETRA ESTATE Syrah - Limniona - Cabernet Sauvignon

Red dry wine with a deep purple color. It possesses fruity aromas
(blackberry, plum and sour cherry), spicy aromas (black pepper, cloves and
nutmeg]), and sweet aromas (chocolate, caramel and nuts). On the palate,

it is a full-bodied wine with balanced acidity, rich velvety tannins, flavours of
red and black fruits and sweet spices with a long complex finish.

KTHMA BEOINETPA Syrah - Anuviwva - Cabernet Sauvignon

EpuBpdc Enpdc oivog pe BaBu 1wodeg xpwopa, apwpata Jaupwy KAt KOKKIVGV
PPOUTWV HE VOTEC Jaupou MNEPLOU KAl KAPE. 210 OTOPA, MANBWPIKO pE MAOUOLEG
Taviveg, yeUoeLg Haupwy GPOoUTwY Kat MOAUNAOKN MIKAVIIKN €Mfyeuon.

NEW AGE — Domaine Zafeiraki - Limniona

Dry red wine with aromas of red fruits such as cherry, sour cherry and
plum. Balanced body, crisp acidity and silky tannins.

NEW AGE - Ktiua Zapeipdkn - Anuvicova

EpuBpodcg Enpdg oivog pe apwpata KOKKIVWY GpoUTtwy 6nwe Kepdal, BUootvo
Kal 6apACKNVO. 2WHa LlOoPPOMNNUEVO, JE Tpayavi o&UTNTa Kal PETAEEVLEG
Taviveg.

VINSANTO - ESTATE ARGYROS (12 years barrel aged)

Aidani, Assyrtiko, Athiri

Naturally sweet wine from sundried grapes presenting the dark color

of aged cognac with honey reflections. Complex nose with dried apricots and
prunes scents, preparing for an excellent deep mouth feel.

BINLANTO - KTHMA API'YPOY (12 €10U¢ naAaiwong o€ BapéAy

Anbdvi, AoUprtiko, ABnpl

['AUKOG olvog and Alaotd otapuUALa Je OKOUPO XPWHA NMAAALWPEVOU KOVIAK
ue peAl avtauyeleg. MMAouaota, mMoAUNAOKN PUTN Pe ano&npapéva Bepikoka Kat
dapdoknva, nou npostoluadouy yla éva Baupdolo, noAueninedo otépa e
BaBo¢ kal dudpkela.

Glass of Vinsanto (4 Years old) - ESTATE ARGYROS
MotApt Bivadvro (4 etwv) - KTHMA APYPOY

7.00

‘ 33.00

9.00

‘ 40.00

9.00

‘ 40.00

!

‘ 115.00

!

10.00



House Sangrias & Sparkling cocktails

Begging for Passion 12.00
White wine, citron liqueur, lemon, vanilla syrup, passion fruit

A Mediterranean Passion Sangria with citron liqueur from the island of Naxos and vanilla aromas.

New age Americano 12.00

Aperol, Antica Formula, rhubarb bitter, grapefruit soda
For the Americano lovers, this is a twisted version with Aperol,
Antica Formula Vermouth, rhubarb aromas and grapefruit soda.

White Shark 12.00
Moscato dasti, citrus Gin, peach and red berries
Hugo's Orchard 12.00

Saint Germain, prosecco, grapefruit soda
Floral Prosecco Cocktail with elderflower, mint and grapes.

Aperol Spritz 12.00
Aperol, Prosecco, club soda

Rossini 12.00
Sparkling wine, fresh strawberries, strawberry liqueur

Bellini 12.00
Sparkling wine, fresh peach, peach liqueur

Kir royal 12.00
Sparkling wine, wild berries liqueur

Red Sangria | Zaykpid 8.00
Red wine,natural fruit,cinnamon flavors

Sangria Jar | Zaykpid kavdta 30.00

Red wine,natural fruit,cinnamon flavors

House cocktalls

Italian Espresso Martini 17.00
Amaretto, vodka, espresso, salted caramel syrup

A unique after dinner Espresso Martini, perfectly combined with amaretto

italian almond ligeuer, and salted caramel

Cosmo-theory 1700
Gin, orange liqueur, cranberry juice, lime, berries

A twisted cosmopolitan with Gin and berries.

Zombie 17.00
Rum blend, passion fruit, pineapple, lime, lemon,

falernum liqueur, Angostura bitter

Tropical Mai-tai 1700
White rum, triple sec, orgeat syrup, lime, passion fruit

Fruity rum blended cocktail with almond, tropical fruits and lime.

The Great Paloma 17.00
Tequila, lime, agave, grapefruit soda

Well known as the perfect tequila cocktail with agave nectar

& grapefruit soda, decorated with black salt.

Moscow Mule 1700
Vodka, lime, syrup, ginger beer
Fragrances 1700

Gin, Liqueur banana, Liquer peaches, Lime, Grapefruit bitters,

grapefruit soda, syrup green tea.

Mastic Kiss 1700
Mastic, Vodka, pomegranate, cranberry juice, lemon, syrup



Classic cocktalils

White rum, lime, sugar, mint and club soda
Flavors - classic, strawberry, passion fruit, mango, mastic

Mojito

Daiquiri Classic

White Rum, lime, sugar

Flavors - classic, strawberry, passion fruit. mango

Pina Colada

White Rum, Malibu, coconut, pineapple, lime
Caipirinha

Cachaca, lime, sugar

Long Island Iced Tea

Vodka, Gin, Tequila, Rum, Orange liqueur, lime, Coca-Cola
Bloody Mary

Vodka, lemon, tomato juice, tabasco

Old Fashioned

Bourbon, Angostura bitters, sugar

Apple Martini

Vodka, apple liqueur, fresh apple, sugar, lime
Margarita

Blanco Tequila, orange liqueur, lime

Flavors - classic, strawberry, passion fruit, mango

Dry Martini

Gin, dry Vermouth, olives

Negroni

Gin, Campari, sweet Vermouth blend

MOCKTAIL

: —— Non-Alcoholic Cocktails —

Prohibition Daisy

Orange Juice, Lime Juice, Lemon Juice, Pineapple Juice, Raspberry Syrup
Not So Cosmo

Orange Juice, Cranberry Juice, Lime Juice, Lemon Juice

Berry Blast

Lemon Juice, Passion Fruit, Cold Black Tea, Cranberry Juice

Spicy Passion

Passion fruit, lime, orgeat, ginger beer

Cranberry Delicious

Mint Leaves, Lime Juice, Sugar Syrup, Cranberry Juice, Angostura Bitters
Island Sunset

Pineapple Juice, Cranberry Juice, Grenadine Syrup

15.00

15.00

15.00

15.00

15.00

15.00

15.00

15.00

15.00

15.00

15.00

10.00

10.00

10.00

10.00

10.00

10.00

7}



Champagne | 2aunaviec

Moét & Chandon Brut Impérial 100.00 Moét & Chandon Brut Impérial
Moét & Chandon Rosé Impérial 145.00 Moét & Chandon Pol¢ Impérial
Moét & Chandon Ice Impérial 130.00 Moét & Chandon Ice Impérial
Dom Pérignon Brut 320.00 Dom Pérignon Brut

Q ,

Sparkling Wines | Appwon Kpaola
200ML 750ML
Prosecco 10.00 Prosecco Prosecco 45.00 Prosecco

Moscato d’ Asti 10.00 Moscato d” Asti  Moscato d’ Asti 45.00 Moscato d’ Asti

Q

»
<
)

Sz)ft drinks | AvaWUKTIKG

250 ml
CocaCola 350 CocaCola
CocaCola0% 350 Coca Cola 0%
Sprite 350 Sprite
Orange juice LUX 350 [loptokaAaba LUX
Lemonade LUX 350 Aepovada LUX
Sodawater 350 x66a
Sparkling water 330 ml 300 AvBpakouxo vep6 330 ml
Mineral water 1lt  3.00 MetaAAikoé vepo 1t
Fresh orange juice  6.00 ®p£0Kog XUPOE MOPTOKAAL
3 Cents Pink Grapefruit Soda 200ml  6.00 3 Cents Pink Grapefruit Soda 200ml
3 Cents Ginger Beer 200ml  6.00 3 Cents Ginger Beer 200ml

Q
[ 4
)

»
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Beers | Mnupec
330 ml

Fix 600 O
Fix Dark 6.00 @i paupn
Mythos 6.00 MuUBog
Alfa 6.00 AAga
Corona 7.00 Kopdva
Yellow Donkey fresh local beer 8.00 Yellow Donkey @péokia tonikn pnupa
Red Donkey fresh local beer 8.00 Red Donkey @péokia tonikh pnopa
Alfa Weiss 500ml  8.00  AAgpa Weiss 500ml
Fix Aney (Alcohol free]  6.00 @i Aveu (Xwpig aAkoON)



Beverages | [otd

Whiskey / Ouioki

Johnnie Walker red label
Johnnie Walker black label (12 years)

Jameson
Southern Comfort

Cutty Sark (prohibition edition)

Chivas Regal (12 years)
Jack Daniel’s
Drambuie

Maker's Mark

Haig

Vodka / Botka

Absolut
Belvedere
Grey Goose
Ciroc

Rum / Poupt

Havana Club (3 years)

Havana Club anejo reserve

Bacardi Carta Blanca
Bacardi Carta Oro
Plantation 3 stars

Plantation Overproof 69%
Chairman'’s reserve spiced rum

Pitu Cachaca

9.00
12.00
12.00

9.00
12.00
12.00
11.00
11.00
14.00
10.00

9.00
14.00
14.00
15.00

9.00
11.00
9.00
12.00
9.00
14.00
12.00
9.00

Gin/ Tdlv

Gordon's
Bombay Sapphire
Hendrick's

Amaro

Campari
Aperol
Fernet Branca

Vermouth

Martini Bianco
Martini extra dry
Martini Rosso
Antica Formula

Tequila / TekiAa

Jose Cuervo silver
Jose Cuervo reposado
Corralejo Blanco

Q »
& SOOOOOOOOOOOOOOOOOOOOOD %
A »

9.00
11.00
14.00

9.00
9.00
9.00

9.00
9.00
9.00
9.00

9.00
9.00
9.00

Distilled beverages | Anootayuato

Tsipouro glass

Mastiha from Chios glass

Ouzo glass
Ouzo bottle 200ml

Tsikoudia glass

7.00

13.00

7.00
7.00
7.00

0ulo notnpt (MOMM)

0Ulo kapagdkt 200ml (M0oMn)
Towkoubid nothpt (MOMM)
Toinoupo nothpt (MOMM)
Maatixa Xiou nothpt (MOMN)



Coffees | Kapedec

Espresso

Double Espresso
Cappuccino
Double Cappuccino
Freddo Cappuccino
Freddo Espresso
Latte

Americano

Filter coffee
Iced-coffee frappé
Iced-coffee frappé with ice cream
Greek Coffee

Double Greek Coffee
Nescafé

Tea

Hot Chocolate

Cold chocolate

3.00
5.00
5.00
6.00
6.00
5.00
5.50
5.00
5.00
4.00
7.00
3.00
5.00
4.00
4.00
6.00
6.00

Eonpéaoo
Eonpéooo AinAé
Kanoutaivo
Kanoutaivo AunAé
®pévto Kanoutaivo
Dpévro eonpéaco
Aate

Americano

Kagpé€ piAtpou
Kagpé ppané

Kagpé ppané pe naywto
EAANVIKOG
EAANVIKOG AtnAGg
Neokagé

Todu

Zeoth goKoAdta

Maywpévn cokoAdata

Milkshakes | MIAKoeIKC

Chocolate
Vanilla
Strawberry

Banana

9.00
9.00
9.00
9.00

YoKoAdta
BaviAla
®pdouAa

Mnavdva

Arizona lced Tea

Arizona Black Tea
with Lemon

_ Arizona Green Tea
with Pomegranate Flavor

Arizona Green Tea with Ginseng
and Honey

330ml
6.00

6.00

6.00

Arizona paupo tadt
HE AEHOVL

Arizona npdgtvo 1oat
HE yeuon pabL

Arizona npdowvo tadt
pe T(ivoevyK Kat HEAL



lce creams | [aywtd

Banana split
Fried banana and 3 scoops of ice cream
(chocolate, vanilla, strawberry)

Scoop of ice cream
(chocolate, vanilla, banana, strawberry)

(\ 2

10.00 Mnavava onAut

3.00

Tnyavnth yndavava pe 3 pndAeg naywio
(ookoAdta, BaviAla, ppdoula)

MndAa naywto
(ookoAdra, BaviAa, undvava, pdouAa)

]
OO @
»

Desserts | [ Auka

Greek Baklava*
With vanilla ice cream

Chocolate Soufflé*
With vanilla ice cream

Apple Pie*

Kataifi
With vanilla ice cream

X 23

10.00

10.00

8.00

9.00

MnakAaBag*
Me naywto Bavika

LoUu@PA€ XokoAdatag*
Me nayw1t6 Bavila

MnAénuta*

Kavtaipt
pe naywtod BaviAa

,
N
»

Waffles | BapAec

Banana - strawberry waffle

Fresh bananas, fresh strawberries,
caramel syrup, vanilla ice cream,
strawberry ice cream, whipped cream

Fresh fruits waffle

Seasonal fruits, yogurt, honey;,
cinnamon, hazelnut, vanilla ice cream,
strawberry ice cream

Oreo waffle
Oreo cookies, chocolate ganache, whipped
cream, chocolate ice cream, vanilla ice cream

13.00

13.00

13.00

BagpAa pnavava - ppdouAa
Mnavaveg, pPAOcUAEC,

olpdnL KapapeAa, naywtd BaviAla,
naywtd epdoula, oavtyi

BagpAa pe ppéoka ppouta
DpeoKOKOUPEVA PPOUTA, YIAOUPTL, HEAL,
KAVEAQ, POUVTOUKLA, Naywtd BaviAla,
naywtd pdouia

BdagAa Oreo
Mnokota Oreo, ykaval 0oKoAdtag, oavty,
naywto ookoAdta, naywtd BaviAa



Breakfast | [1pwiva

25. Continental Breakfast

Boiled egg, bread, butter, jam, honey, yogurt
with cereals & seasonal fruits, filter coffee,
orange juice

26. Greek Breakfast

Sunny-side up eggs on toasted bread with
smoked ham, mini Greek salad, filter coffee,
orange juice

27. English Breakfast

Eggs, sausage, bacon, mushrooms, cherry
tomatoes, baked beans, pita breads, filtered
coffee or tea.

28. Stuffed Omelette
Three eggs, ham, tomato, mushrooms, feta
cheese and green pepper

29. Pancakes
Hazelnut praline, Oreo biscuits, banana,
caramel syrup

_ 30. Pancakes
White chocolate, hazelnut praline, walnuts,
forest fruits, banana, strawberries.

31. Potato Pancakes
Two fried eggs, Frankfurt sausage,
bacon, and cherry tomatoes

32. Scrambled Eggs
With smoked salmon and
Arabic pita bread

33. Greek scrambled eggs
Eggs, country style sausage,
pita breads, cherry tomatoes, feta cheese (PDO)

34. Yogurt With Fruits
Greek yogurt with seasonal fruits
and thyme honey

35. Cake
Flavored with vanilla and chocolate chips

15.00

15.00

15.00

12.00

10.00

10.00

13.00

12.00

12.00

10.00

5.00

25. Mpwwvo KovtvevidA

Auyo Bpaotd, ywui, Boutupo, papuerada, PEAL,
YLOOUPTL JE BNUNTPLAKE KAl pPOUTA EMOXNC,
YOAALKOG KAPEG, XUMOG MOPTOKAAL

26. EAAnVIKO lMpwivd

Auyd tnyavntd Navw o€ XwPLATKo Yw,

E KanvioTo xolpvo, vioudta kat géta ([1007),
YOAAIKOG KAPEC, XUPUOG MOPTOKAAL

27. AyyAIkO npwivo

Auyd, AOUKAVIKO, JMELKOV, Pavitapla,
VIOHOTAKLa, pacOALa, NITEG, YAAAIKOG KAPEG N
104l

28. OpeAéta Xkenaotn
Tpia auya, dapndy, vioudta, pavidpla,
@éta (MOMM) kat npdotvn NinepLd

29. Tnyaviteg
[NpaAiva gouvTtouklou, uniokoéta Oreo, pnavava,
OlpONL KApAPEAAG.

30. Tnyaviteg
AeUKNh 0okoAdTa, NpaAiva PouvIoUKLoU,KkapudlLa,
@pouUTta tou dacoug, unavava, PPAOUAEG.

31. Pancakes [lMatatag
Auo auyd tnyavntd, AOUKAVIKO
DpavKPoUpTNG, KINEKOV, VIouativia

32. Auyd IkpapnA
Me Kanviotoé coAopd
ndvw o€ apaBikn nita

33. EAAnvika auya scrambled
Auyd, AOUKAVIKO XWPLATIKO, NITEC, VIOUATAKILA,
¢éta (mo.n)

34. Naoupt pe Opouta
EAANVIKO 0Tpayylotd ylaouptt e Gppouta NoXNG
kal Bupapiolo PEAL

35. K&k
Me dpwpa Bavillag Kat Kopuatdkia 0oKoAdTag

Ta npoibévta e aotepioko sival kateywuyuéva. Ot Natateg eival NPoWNUEVES, PPECKOKATEWUYHEVEG Kal Tnyavidovial
he nAiEAalo. XTig oaAateg xpnaolponoloUue eAatdAado . e nepintwon nou eiote alepyikot n oag npokaiel duoavetia
kdanola ouaia N NPoidv NapakaAoUUE VA EVNUEPWOETE ToV UNeUBUVO TOU KATAoTAKATOG .
Yyetovopika unevBuvog: Manadénoulog Nektaplog
YTIG avaypapOUEVEG TINEG TOU KataAdyou pag cupnepihapBavovtal ol vopipeg eniBapUvoelg NEAATWY O€ TPIToUG.
To katdotnua unoxpeoutal va Slabétel éviuna deAtia, ae €161k Brnkn binAa atnv £€€060, yia tnv Slatdnwon
onotacbnnote diapaptupiag. Ol TiWEG Tou eviUnou PnopoUv va aAAagouv xwpig nposidonoinon.

0 KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQXEI
EAN AEN AABEI TO NOMIMO NMAPAZTATIKO LTOIXEIO (AMOAEI=H - TIMOAOI'I0)
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