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Popnuarta | Beverages
EAANVIKOG | Greek Coffee 3.00
EAANVIKSOG AINAGG | Double Greek Coffee 4.50
Neg Kapé n ®pané | Nescafe Hot or Ice Coffee (Frappé) 4.50
FaAAIkég | Filter Coffee 4.50
Eonpéoo | Espresso 3.50
Eonpéco AInAd | Double Espresso 4.50
Kanourtoivo | Cappuccino 5.00
KanouTtoivo 3inAd | Double Cappuccino 6.00
®pévrto Eonpéoo | Freddo Espresso 5.00
®pévro Kanourtaivo | Freddo Cappuccino 6.00
TokoAdTa ZeoTthi/Kpua (h Asukn) | Chocolate Hot/Cold (or white) 6.00
Café Latte 6.00
Macha Latte 8.00
Milkshake (noikiAia yeUoewv | variety of flavours) 8.00

Todi | Tea 3.50

Macha Energy [2.00
(unavdava, uéA, kapudia | banana, honey, walnuts)

Macha Mango 9.50
Macha Strawberry 9.50

Macha Vanilla 9.50

Xvuoti [ Juices

MopTokdAl | Orange Juice 7.00
Avdpueiktog | Mixed Juice 9.00
Aepovdda pe Ginger | Lemonade Ginger 6.00

We use gluten & sugar free based ingredients...



Avayoxtikd [ Soft drinks

Coca-Cola (Regular | Zero | Light) 250ml 4.00
Fanta (Orange | Blue-non carbonated | Lemon) 250ml 4.00
Sprite 250ml 4.00
Schweppes (Soda | Indian Tonic | Pink Grapefruit) 4.00
Fuze Black Tea 500ml 6.00

Lemon-lemongrass | Peach-hibiscus,
Lemon (zero sugar) | Passion fruit (zero sugar)

=uvd Nepd | Sour Water
750ml 8.00 « 250ml 4.00

MeTaAAiké Nepé | Mineral Water
1L 4.00 «0,5L .50

Mrdpeg [ Beers

56 Isles 330ml 7.00
Sol 330ml 7.00
Alfa 330ml 6.00
Mamos 330ml 6.00
Alfa (alcohol free) 330ml 5.00

Franziskaner 500ml 8.00



Drinks

Simple labels /2.00
Special /14.00

Premium 20.00

Aperitifs

Martini / /.00
Campari [/ 1.00
Sambuca /.00

Ouzo 6.00

Shot 4.00

Brandies

Metaxa 3* /.00

Metaxa 5* 12.00

Metaxa 7* 14.00

Champagnes

Moét & Chandon Ice /60
Chardonnay, Pinot Meunier, Pinot Noir

Veuve Clicquot Brut Rose /80
Chardonnay, Pinot Meunier, Pinot Noir

Dom Perignon Brut 400
Pinot Meunier, Pinot Noir, Chardonnay



Cocktails

Aperol Spritz /13.00
Aperol, prosecco, soda water

Paloma /3.00
Tequila, lime, soda grapefruit

Mai Tai /3.00
Jamaican rum, orgeat, triple sec, sugar syrup, lime

Mojito /3.00
Rum, lime, sugar syrup, mint leaves, soda water

Extra flavors: Mango, apple, strawberry, pineapple

Daiquiri /3.00
Rum, lime, sugar syrup

Extra flavors: Strawberry, passion fruit, banana, peach

Margarita /3.00
Tequila bianco, triple sec, lime

Extra flavors: Strawberry, Watermelon

Negroni /3.00
Gin, Campari, vermouth

Pina Colada /3.00
Rum, Malibu, Batida de Coco, coconut, pineapple juice

Espresso Martini /3.00
Vodka, Kahlua, espresso

Cosmopolitan /3.00
Vodka, triple sec, lime, cranberry

Porn Star /3.00
Vodka, vanilla, passion fruit, lime



Signature Cocktails

Agnanti under the sun /6.00
Gin, red berries, lime, sugar syrup, rose water

Refreshing Grape /6.00
White wine Assyrtiko, pink grapefruit, cucumber, elderflower,
lime, mint leaves

Pink Spritz 16.00
Premium vodka, Greek mastic, prosecco, pink grapefruit, lime

Amvrosia [6.00
Vodka, mastiha, lichee, triple sec, lime

Tokyo 5 Star 16.00
Sake, lavender syrup, melon, lime, gingerale

Amber Hour Negroni /6.00
Metaxa orange, vermouth, Hendrix, orange cordial, orange bitters

Burn Healer 18.00
Bourbon whisky, lime, chili, strawberry, hibiscus foam

Coeli’s breeze 18.00
Hendrix gin, passion fruit, pineapple, lime

Alcohol Free Cocktails

Virgin Mojito 8.00
Fresh lime juice, sugar syrup, mint leaves, soda water

Extra flavors: Strawberry, mango, peach, pineapple

Summer Dream 8.00
Apple juice, pineapple, coconut, fresh lime juice,
Coca Cola syrup



Snack Menu
11.00 - 20.00

ToorT | Toasted Sandwich
FaAonoUAa pouavTeE, YKoOUVTd, VTOUATA, TOING
Turkey fouantré, gouda, tomato, potato chips

8.00
G

Flat Bread pe ®€t1a kai Tnyavntd Auyod
Flat Bread with Feta Cheese and Fried Egg
Coppa di Parma and rucola

16.00
o

Wrap OAIKAG Je KanvioTd ZoAoud
ABokdavTo, Tupi ®IAadEAPEIa, wasabi, ToINg
Smoked Salmon Wholemeal Wrap
Avocado, Philadelphia cream cheese, wasabi, chips

14.00
G)

Bao Buns Xolpivou
AciaTikn coleslaw, tonkatsu owg, Tnyavntd KpePUUdI
Pork Bao Buns
Asian coleslaw, tonkatsu sauce, fried onion

16.00
G

Bao Buns lMapidag
AociaTikn coleslaw, paylovéda, sriracha, Tnyavntd KogUpUdI
Shrimp Bao Buns
Asian coleslaw, mayo, sriracha, fried onion

18.00
G

Mapiavi | Parian

TouarTivia, na&ipddi and xapouni, Euvouilnbpa, piyavn
kal €ETpa napBEvo eAaidAado

Cherry tomatos, carob rusk, “xinomyzithra” cheese from Paros,
oregano and fresh virgin olive oil

15.00
006

O G)

XOPTO®ATIKO TAOYTENH
VEGETARIAN GLUTEN



Snack Menu
11.00 - 20.00

KAaun Zévrtouitg | Club Sandwich

KoTdnouAo, ykouvTa, unéikov, vTtoudTa, yayiovela,
npdoivn caAdTd, TPAydveg NATATEG

Chicken, gouda, bacon, tomato, mayonnaise,
green salad, crunchy potatoes

17.00
G

Black Angus Twin Burgers
KaTtoikiolo Tupi, nopTounéAo, payloveéla Tooudag, TPAyaveg NnaTtaTeg
Goat cheese, portobello, truffle mayo, crunchy potatoes
20.00
(G
DPeOCKOKOMMEVEG ZMITIKES MaTATEG
Mayiovéla kimchi kai Enpn yulnbpa Mdapou
Freshly Cut Homemade Potatoes
Kimchi mayo, Parian dry “mizythra” cheese
12.00
00

MAaTé ®péokwv DpolTwv ENoxng ue MEA
Fresh Seasonal Fruit Platter with Honey
16.00 (y1a 2) | (for 2 people)

(V]

Evepysiaké MnoA | Energy Bowl

EAANVIKS VIaoUpTl, ppAoulAd, Kapudid, YKOAVOAd, unavava
Kal péAI EAaTo-Baviiia

Greek yogurt, strawberry, walnuts, granola, banana
and fir-vanilla honey

13.00
00

MaywTtd & Zopuné
Ice Cream & Sorbets

6.00 (n uridda) | (per scoop)
V]

O G)

XOPTOOATIKO TAOYTENH
VEGETARIAN GLUTEN
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[OIKIAIEL T'lA KPALI

AEGEAN HARVEST
Kanviotn ypaBiépa, EuvouilnBpa Mdpou, apoevikd Nagou,
vpaBigpa ye unoukoo Nda&ou, pavoupl, Xav MiIXdAn XUpou

Smoked gruyere, soft “xinomyzithra” from Paros, “arseniko” from Naxos,
“manouri”, gruyere with bukovo from Naxos, “San Michali” from Syros

28.00
o

THE GRAND EUROPEAN TOUR

Rulo de cabra madurado goat cheese, gorgonzola dolce, grana padano,
camembert di capra, gouda premium 36m forma

32.00
o

THE ITALIAN PALETTE
Tup1dv-AANavVTIKWOV | Cheese & Cold Cuts

Prosciutto crudo, coppa di Parma, spianata salame, provolone dolce,
pecorino al pepperoncino, gorgonzola dolce, grana padano

38.00
G

BLACK DIAMOND BOARD

Tupi®V-AANQVTIKQOV UE Bdon Tnv TpoUpa
Truffle based Cheese & Cold Cuts

Prosciutto crudo tartufo, salame al tartufo, mortadella tartufo,
pecorino al tartufo marmorizzato and pecorino in grotta

45.00
G

XovoSedoviar yue todrvei anté Ilapiavé ovko, TOATVEL VIoudrag,
Kpuoivia kar ario§npapéva ppodra

Accompanied with Parian Fig chutney, tomato chutney,
breadsticks and dried fruits

O G)

XOPTOOATIKO TAOYTENH
VEGETARIAN GLUTEN






AyopaVvouIKOG uneubuvog: AnpocBévng AgovTig
2TIG TIUEG NEPIAAUBAvVOVTAl OAEG Ol VOUIUEG ENIBAPUVGEIG.

O neAATNG €xel TO JIKAIWPA va Pnv NANpwoel edv dev AdBel
TO VOMIUO NAPACTATIKO (ANAdEIEN-TINOADYIO).
MapakaAoUPE EVNUEPWOTE TO NPOCWIKO TNG EMIXEIPNONG YIa
TUXOV aAAepyieg n ducavegieg. To pevou YaG MMOPET VA MEPIEXEI
AAAEPYIOYOVEG OUGIEG N IXVN AUTWV.

To A&dI yia TIG caAdTEG €ival €ETpa napBEvo eAaidAAd0 Kal
Tnyavidoupe oe nAIEAAIO.

Market regulator: Dimosthenis Leontis
The prices shown are in Euro (€) and include all applicable taxes.
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

Please inform our staff if you are allergic to any of the above food
items, as our dishes may contain allergens or traces of them.
We use extra virgin olive oil to dress our salads
and sunflower oil for frying.
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