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FOOD MENU
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KAAQXOPIXZATE
wue/(/C/B/yvve/

KaAwoopioate otnv napalaidooia yaoctporafépva pac,
onov n KoNTIKN napddoon ovvaved tnyv avpa tn¢ Odiaocoag.
AnoAavote av0evrikéc yeooeic ue poéoka, veonia vAikd
Kal niveAlé¢ nueooyelakne Kovdivag.

ApeOeite otnv kKontikn @iAoSevia kar anoAavote Hovaoiké¢
oTiyuéc yaocpovouiacg yadi pyag.

KaAn oac opeén!

Welcome to our seaside gastro tavern, where Cretan
tradition meets the sea breeze.

Enjoy authentic flavors with fresh, local ingredients
and touches of Mediterranean cuisine.
Indulge in Cretan hospitality and enjoy unique
moments of gastronomy with us.

Enjoy vour meal!



FOOD MENU

OPEKTIKA
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W@ AEYKOY. TAPAMAY 7,506 WHITE TARAMAS (iish roe)

KATINIYTH MEAITZANOYAAATA 7,006 SMOKED EGGPLANT SALAD
TYPOKAYTEPH 6,006  TIROKAFTERI (spicy cheese dip)
TZATZIKI 5,006 GREEK TZATZIKI
EE PABA 5,006  FAVA (vellow split peas)
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Kal ouvexifoupe pe

OPEKTIKA AII'TO XHMEPA

KAPHATYIO TAPIAAY. ~ 17,50€  SHRIMP CARPACCIO
& AAYPAKI KAPIIATXIO 15,006  SEA BASS CARPACCIO
@ YEBITYE TAPIAAY. “KOIAAAAY” 17,506  CEVICHE “VALLEY” SHRIMP
TAPIAEY KANTAI®I  11,50€  SHRIMPS “KANTAIFI”

(ue o0¢o & odAtoa ano napueldva (with ouzo and sauce of
& kKe@alotvpl) parmesan & kefalotyri cheese)
KE®TEAAKIA OAAAYYINON  11,50€  SEAFOOD BALLS
(ue @afa kar kapaueAwuévo (with “fava” vellow split peas
Koeuuvor) & caramelized onion)
THIANHTO XAAOYMI 8,506 FRIED HALLOUMI CHEESE
(ue yapueAada ovKo) (with fig jam)
MIOPOKOAO YXAPAY 7,50€ GRILLED BROCCOLI
(ue odAtoa anoé govotikofodTLPO (with peanut butter sauce
Kar 0iXpwyuo oovodut) & two-color sesame seeds)

OOAIEY. 9,506  NESTS

(ue Tolyap1aoto KIua pooxXov Kal 4 Tvpla) (with minced beel meal & 4 cheeses)
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ITAPAAOZH

PYOMI

& Y APAEAA Y XAPAY
ETAYPOY MAPINATOX
@IAPIAEY. YXAPAY
AAAOAEMONO

(ue Aevko Tapauad)

KAAAMAPAKIA THIANHTA

(ue yavpn payrovéla kat kpéua afokavro)
GOPEYXKIA NATATA THIANHTH

UTXINY KOAOKYOI0Y
(ue tCatdiki)

ETYPOMITAKIA

(ue avOovepo, ué\i kar covodur)

2,00€
9,00€
8,50€

15,00€

15,00€

6,00€

7,506

7,00€
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BREAD
GRILLED SARDINE
MARINATED ANCHOVY

GRILLED SHRIMPS
WITH OIL AND LEMON SAUCE

(with white “tarama” fish roe salad)

FRIED SQUID

(with black mavonnaise & avocado cream)
FRESH FRIED POTATOLS

ZUCCHINI CHIPS
(with tzatziki)

CHEESE PIE

(with rose water, honey & sesame)

YXAMNATEL

OUVEXIOTE IE PPECKOKOPPNEVEG OAAATEC

CONTINUE WITH FRESH-CUT SALADS

@ KPHTIKH YAAATA

(vtoudta, ayyolpr, ninepid, kpepuovot,
natata baby, avyo Bpaotd, eNiég,
Yehtavo topi, naliuddr xapoovnioon)

U XOPIATIKH YAAATA...
CAAATQY

(tpipuévo kpibivo nadiudaot, touativia,
Koéua @étag, ayyovpr, @iIAEéto e\idg,
PPEOKO Kpeuuvol, KpvTUUO)

@G YAAATA TAPIAAY

(ynto iceberg, yapida owté ue okopoo,
Kpoéua @étag, KpOLTAPo, UNEIKoy, axAaoi,
NGd1 oxovonpaoov. 0GAToa yaokapnove)

IMPAYINH BIOAOTIKH YAAATA
(baby onavaxi, dypra poxa, BaociNikoc,
YaANIKA oaldta, xaoOur Tnyavnto,
Touativia kovei, OANa yovotdpdac,
Biveykpét ueXioo)

9,50€

9,50€

14,50€

10,00€

CRETAN SALAD

(tomato, cucumber, pepper, onion,
baby potato, boiled egg, olives,
“Seliano” cheese, carob rusk)

GREEK SALAD...

«..IN ANOTHER WAY

(grated barley rusk, cherry tomatoes,
feta cream, cucumber, olive fillet,
fresh onion, kritamo)

SHRIMP SALAD

(roasted iceberg, sauteed shrimp with
garlic, feta cream, kritamo, bacon,
pear, chive oil, mascarpone sauce)

ORGANIC GREEN SALAD

(baby spinach, wild rocket, basil,
French salad, fried “Halloumi” cheese,
cherry tomatoes confit, mustard leaves,
honey vinaigrette)



& MOYXXAPIXIO RIB EYE YXAPAY 350gr

@ YOYBAAKI ANO RIB EYE,
KIMA MOXXOY, MITEIKON KAI
YAATYA “PARAISO”

V10 KUpiwg

ITTATA KPEATIKQN

MOXXAPIXIA TAAAKTOY. XXAPAY

19,50€
39,00€

28,50€

GRILLED VEAL STEAK
GRILLED BEEF RIB EYE 350gr
RIB EYE & BEEF MINCED MEAT

SKEWER WITH BACON AND
“PARAISO” SAUCE

TA TIAPATIANQ ZEPBIPONTAI ME ®QATA TTATATAY BABY
ME MITPOKOAO, YTAOKOMMENA AAXANIKA KATI TAPMEZANA.

THE ABOVE ARE SERVED WITH A BABY POTATO NEST
WITH BROCCOLI, VEGETABLES AND PARMESAN.

@ XOIPINA SPARE RIBS 24,006 CARAMELIZED PORK
KAPAMEAOMENA SPARE RIBS
@ YTABAIYIA XOIPINH YXAPAY 21,006 GRILLED PORK STEAK “STAVLISIA”
MINI YOYBAAKIA AITIO 13,006 TENDER CHICKEN BREAST
TPYOEPO KOTONMOYAO YTHOOYX MINI SKEWERS
(ue odAtoa guotikoBovTupo) (with peanut butter sauce)
MIHNOTEKI TEMIYXTO 13,50€ STUFFED BEEF PATTIES
(ue YeAtavo topi) (with “Seliano” cheese)
TA TTAPATIANQ YEPBIPONTAI ME ITATATEX THTANHTEZX.
THE ABOVE ARE SERVED WITH FRESH FRIED POTATOES.
MOYXAPIXIOY. YIAHPOAPOMOY 28,006 BEEF RAILWAY BLACK ANGUS
BLACK ANGUS ME TIOYBETXI WITH “GIUVETSI” (orzo pasta)
@ APNI KOTYI 18,006 LAMP SHANK
(ue novpé aehivopila kai (with celery root puree and sauteed
TOIYdpl1aota Xopta enoxng) seasonal greens)
APNI ME TTAOYPTI KAl MAYPO PYZI 19,506 LAMB WITH YOGURT AND BLACK RICE



Kal ouvexifoupe pe

ITTATA OAAAXYINQN

@ YOAOMOY YXAPAY
(ue yapideg navw oe novpé
oeAivopi1la kar unpoKoAo)

@ AAYPAKI TEMIXTO

(ue To1yaplaota xopta Kai
novpé oeNivopila)

MYAOKOI XXAPAX

(ue odAtoa oaBfope & novpé natdatacg)

FNOYBETXI TAPIAAY

YKIOY®IKTA
ME TAPIAEY

(ue TapTov@ATA KAl AevKn
odAtoa ovlov)

21,00€

17,00€

21,00€

16,00€

15,00€

GRILLED SALMON

(with shrimp on celeriac
puree and broccoli)

STUFFED SEA BASS
(with sauteed greens and
celeriac puree)

GRILLED CROAKER

(with savory sauce & potato puree)

SHRIMP “GIOUVETSI” (orzo pasta)

SKIOUFIKTA (Cretan pasta)
WITH SHRIMPS

(with tartoufata and white sauce
of ouzo)

ITATA XOPTO®PATQN

<
A\ 4

Kal Quolka 0ev EEXVANE TOUG XOPTOPAYOUC

AND OF COURSE WE DON'T FORGET VEGETARIANS

PIZOTO MANITAPION

MITPIAM
YTON ZYAO®OYPNO

PEBYOAAA
YTON ZYAO®OYPNO

15,50€

11,50€

11,50€

MUSHROOM RISOTTO

BRIAM (roasted vegetables)
IN THE WOOD-FIRE OVEN

REVITHADA (chickpeas)
IN THE WOOD-FIRE OVEN



y1la TOUG P1KpOUC pag @idoug .

ITAIAIKO MENOY
| KIDS MENU FOR OUR LITTLE FRIENDS |

KAPMITONAPA 8,00€ CARBONARA

U MAKAPONIA 7,00€ PASTA

ME YAATYA NTOMATAY WITH TOMATO SAUCE

MNP TEKAKIA YXAPAY 8,00€ GRILLED BEEF PATTIES
(ue natatec tnyavntéc) (with fried potatoes)

MINI KOTOYOYBAAKIA 7,006 MINI CHICKEN SKEWERS
(ue natdtec tnyavntég) (with fried potatoes)

EIITAOPIITA

oAokAnpwvoupe mavta pe .

TAYKA

TPATANA ®YAAA 10,006  CRISPY PHYLLO DOUGH
MITAKAABA OF BAKLAVA

(ue naywtd guoTik) (with pistachio ice cream)

TIPAMIXOY 8,50€ TIRAMISU
MOELLEUX YOKOAATAX 9,50€ CHOCOLATE MOELLEUX

CHEESECAKE 8,50€ CHEESECAKE

(ue npaliva govotiki) (with pistachio praline)
MANAKOTA 8,506 PANNA COTTA
(ue kapaueAwpévo avavd, (with caramelized pineapple,
Tpigua cokoANdtag & @uOTIKI Alyivng shredded chocolate & Aegina pistachio
Kar odAtoa yovpov) and berry)
@ NATOTA ICE CREAM
POTAOTE YIa TIC emNoyég ask for options)

EYXAPIXTOYME
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Oivonoigio ANeSakng
KAPIKI
BnAava/Acvptiko/Opapaldnpi
(Kontn)

O Aguovdtoc xapaktipac tov givai
{wnpdc¢ ot HOTN, VWO TA TPONIKA
@pobTa Kai ta Aevkd AovAovdra
EVIOXDOVY TO ApUATIKO MNP0 QIA.
@1aAn: 12€

Ktnpa ABavtig

HISTORIA

\/lognler/Am)ptmo (EvBora)
DpovTon Xapaxrnpmrum onwe Ao &
axAdaor. EAagov oto otopa & 000010TIKG.
@1aAn: 20€

nownpi: 4.56

Oivonoieio Alagavtakng
BIAIANO

Bid1avé (Kpntn)

APKETd PPEOKO 0TN PUTN e VOTEC PPETKWY
PpovTOY dnwe eonepldoeidn, Bepiroko,
K0OWVI, ard ka1 Enp v kapnwv kvpiwg
ayvy(ia/\ou Xapaktnp1otikig eAaroon ven
Kar povadiki ootnza.

@1aAn: 22€

notwnpi: 56

Ktnua Ntovpdxn

AYIIPO BOTYAAO

Mooxdto Ynivac/MaXBalia/BnAdava
(Kontn)

AKOWC ApwUatiko pe to avliko otoixeio
va Kvplapxei. ®povtwoei¢ votee
eonep100£10WV, poOdKIVOD, aAAd Kail
To1avTA@UAAOD ONUIOVEYODV TOV AndAvTo
KAaAoKaipive auvovaouo.

@1dAn: 22€

nownpi: 56

TonAob Movaotinpi

F'EPTO (Bio/Vegan)
Opaypadnpr (Kpntn)

Evtovec vOTEC TOONMIKWV PPODTWV 011w
avavacg Kai ydvyko, nAaloiwuéveg ano
Aenté¢ AovAovodreg voeic yiaoeioo
Kar pooonétalwyv.

@1GAn: 26€

Silva Aaokalaxkn
SERA

N\vté/Sauvignon Blane (Kpntn)
EK@Qoaotiké ye Aevkéoapka gpouvta,
eonep100e10n) aAAd ka1 voteg¢ AevKwV

AovAovoidv. Makpd poovtévia & Ainapn
eniyevon.
@1dAn: 30€

Oivonoigio Avpapdxkng
WAPAAEY (VEGAN)

Aa@vi (Kpntn)

DpovTdeC KAl 0p00ePO Kpaoi e évtova
apuata Aepgoviod kar oéotnta, pe
XAAKOKITpIVO Xpua, ané tn onavia
ouwvoun noikiAia tn¢ Kontne.

@1GAn: 32€

Silva Aaokaldkn

PYIOYPOX

Mooxato Ynivag (Kpntn)

Aaunepo wXxpoKIitoIvo xpwoua e Kvpiapxo
apwpa yoTNE TO Yraoeul, Tp1avidpuviia,
avOn AovAovoiyv, eonep1doeidn kai
Botava onwce xauounAi.

@1dAn: 32€

Alexakis Winery

KARIKI
Vilana/Assyrtiko/Thrapsathiri
(Crete)

Its lemony character is vivid on

the nose, while its tropical fruits and
white flowers strengthen its aromatic
profile.

bottle: 12€

Avantis Estate

HISTORIA
Viognier/Assyrtiko (Evia)
Fruity characteristics such as apple
& pear. Light & refreshing.

bottle: 20€

glass: 4.5€

Diamantakis Winery
VIDIANO

Vidiano (Crete)

Fresh enough on the nose with notes of
fresh fruits such as citrus, apricot,
quince, but also nuts, mainly almond.
Characteristic oily texture and unique
acidity.

bottle: 22€

glass: 5€

Dourakis Estate

ASPRO VOTSALO

Muscat of Spina/Malvazia/Vilana
(Crete)

Extremely aromatic with the floral
element dominating.

Fruity notes of citrus, peach, and rose
create the ultimate summer
combination.

bottle: 22€

glass: 5€

Toplou Monastery

GERTO (Bio/Vegan)
Thrapsathiri (Crete)

Intense notes of tropical fruits such
as pineapple and mango, framed

by subtle floral hints of jasmine and
rose petals.

bottle: 26€

Silva Daskalaki

SERA

Plyto/Sauvignon Blane (Crete)
Expressive with white-[leshed
fruits, citrus fruits and notes

of white flowers. Fruity & oily
aftertaste.

bottle: 306

Lvrarakis Winery
PSARADES (VEGAN)

Dafni (Crete)

Fruity and refreshing wine with
strong aromas of lemon and acidity,
with bronze-yellow color, f[rom the
rare homonym variety of Crete.
bottle: 326€

Silva Daskalaki
PSITHYROS

Muscat of Spina (Crete)
Bright pale vellow color with
aromas of jasmine, roses,
flower blossoms, citrus [ruits
and herbs like chamomile.
bottle: 32€
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Ktnua MavAidong
THEMA

Sauvignon Blanc/Aavptiko
(Makedovia)

Apwuata eonep100e1d0@v & AevkéoapKkwv
@POOTWY, 0NwW¢ Kar vo&ei¢ uTIKOTNTAC.
To owpa tov yeudro, e Kopiapxn

tnv oédTnta ka1 tn ppeokdoa.

@1aAn: 34€

Ktnpa Aifaln

CHARDONNAY (0¢e BapéAr)
Chardonnay (MeXondvvnoog)
Meaaiov dykov owpa, pe 10opponnuévn
oévtnta kar apwuatikn évraorn.

AInapo Kar nikavtiko, Ue ta apopata
tov Baperiov aroOntd aAla noAv époppa
evowuatwuéva oto Kpaol.

@1GAn: 35€

Kznua latpidong
MAAATOYZIA

MaAayoodia (XaAkidikn)

Foxdp1oto Aevko Kpaoi ye xapaxktipa oto
otoua, KaAf d1dpKeia, TVNIKG apwuata
£ONEPIOOEIDWY KAl KITOIVWY QPOVTWV
nov to kabrotoov téAerto aVVOOEVTIKG
eAANVIKOV nidtwv Kar Qalaooivaov.
@1dGAn: 38€

Orvonoigio AungAovpyeiv
ANOOXMIA (Bio)
Aagvi/Opapalnpi/Mooxato Ynivag
(Kontn)

Modékeitar yia éva ovvOeto kpaoi ye
évrovo dpwua AovAovorwv & Botdvwy,
nov npoépxerar £& oAokAnpov ané

oV aungAava.

@1aAn: 40€

Ktnua l'epofaoiAeiov
VIOGNIER

Viognier (Makeodovia)

H {buwon oto BapéAi npooOéter otn
QUOIKG AP WUATIKOTNTA TNC MOIKIA[a¢
evonwolako Babo¢ aAdd kai
nAnOwpikdtnra.

Fvrovn puotn eonep1doe1d v, ppovTwoeg
otoua e toviouévn o§otnta & apwuata
AeVKAOV PpovTWLY.

@1aAn: 45€

Orvonoieio Yi1ya\ag
YANTOPINH

AovpTiko (Yavropivn)

To aovptiko tng Yavropivne @nuiletar yia
™mv eKonktikn o§0tntd tov, n onoia

T0 KAvel 000010TIKG, Ee01PactTiKG Kal
AKOW¢ anolavotiko.

@1GAn: 50€

Ktnua Apyvpadcg
CUVEE PALATIA

Aovptiko M.0.M (XavTopivn)
KovotdAAivy oyn kar yotn nov
xapaktnpiletar ano nearoteiakéc voéeig,
OWPIKA 0pVKTOTNTA, YIdoeUT Kal
uegooyelaka fotava onwc eivai

70 KUKAaoitiko Opoouni.

To otopa oraOéter vynAn, kKogtep oébTnta,
nAovaro owua Kai pia noAo yakpia
v@dAuvon eniyevan nov apnver n eyydtnta
TV auneAwvwv oto Atyaio [TéAayoc.
@1GAn: 68€

Pavlidis Estate

THEMA

Sauvignon Blanc/Assyrtiko
(Macedonia)

Aromas of citrus & white-fleshed
fruits, as well as hints of vegetal
notes. Its body is [ull, with dominant
the acidity acidity and [reshness.
bottle: 34€

Aivali Estate
CHARDONNAY (in barrel)

Chardonnay (Peloponnese)
Medium-bodied, with balanced acidity
and aromatic intensity.

Oily and spicy, with the aromas

of the barrel perceptible but beautifully
integrated into the wine.

bottle: 35€

latridis Estate
MALAGOUZIA

Malagouzia (Chalkidiki)

Pleasant white wine with character

in the mouth, good duration, typical
aromas of citrus and yellow fruits
that make it a perfect accompaniment
to Greek dishes and seafood.

bottle: 38€

Ampelourgein Winery
ANTHOSMIA (Bio)
Daini/Thrapsathiri/Muscat of Spina
(Crete)

This is a complex wine with

intense aromas of flowers & herbs,

which entirely comes from the

vineyard.

bottle: 40€

Gerovassiliou Estate
VIOGNIER

Viognier (Macedonia)

The barrel fermentation adds

to the natural aromaticity of
the variety impressive depth
and exuberance.

Strong citrus nose, fruity mouth
with accentuated acidity &
aromas of white fruits.

bottle: 45€

Sigalas Winery
SANTORINI

Assyrtiko (Santorini)

The Assyrtiko of Santorini is famous
for its explosive acidity, which makes
it refreshing, thirst-quenching

and extremely enjoyable.

bottle: 50€

Argyros Estate

CUVEE PALATIA

Assyrtiko P.D.O. (Santorini)
Crystalline appearance and nose
characterized by volcanic hints,
Dorian minerality, jasmine and
Mediterranean herbs such as
Cycladic thyme. The mouth has high,
sharp acidity, rich body and a very
long briny aftertaste that is left by
the proximity of the vineyards of
Aegean Sea.

bottle: 68€
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Ktnua Ntovpdkn
MONOKEPOY

A1datiko, Grenache (Kpntn)
ToravrapuAlévio xooua ye apouaca
andé KéKkKiva @poita

@1GAn: 16€

Oivonoieio Avpapaxkng
QUEEN (Vegan)

Kotorpdli podé (Kpnzn)

Apwpata sanspl()osmwv AevKkbéoapkwv
(ppovrwv Kaivoteg Botavwv. AnaAo
Koeloec owua, {onen ofdtnta Kai
uakpo @ivipioua.

@1aAn: 23€

O1vonoieio AovAov@dkn
AA®NIOY (Vegan)

Aratiko/Bioravé (Kontn)

Ap@uata ppETkwV KOKKIVOV Qpo0Twy
0n1w¢ 1o netpoképaoco, anolnpauéva avon
onwe to ytaceui, kapauéAa & aotepoeldne
yAvkdviago¢ oounAnopdvoov to npo@iA.
@1aGAn: 22€ / notnpi: 5€

TonAobv Movaotinpi
AMAPANTON (Vegan)

Arauiko (Kpntn)

[MAovoro¢ apwuatikée xapaktioag ang

wpipa kepaota, OVUEPEC PPAoVAEC, 00
YKOEITQOOUT KAl KOKKIVO rplavrcjtpuMo.
@1aAn: 26€ / notnpi: 6€

Mnapag@daxag

TPEIYX MATIXXEY

Aylwpyitiko/Syrah/Mooxo@ilepo

(KopivOia)

Apwuaza gpodtwv 6nw¢ kepdoia &

@YpaovAec. Yto otoua eivar nuiyl\vko pe
v olotnta va Ksp()l(u

@1GAn: 24€ / notnpi: 5€

Ktnpa Kvp-liavvn

L’ ESPRIT DU LAC

Zivopavpo (Makedovia)

To dpwua tov Kvprapxeitar ané ta avOika
otoixeia onwg o TolavtdapuAro aAda kai
a kékkiva gpodza nov Qvuiovv ppdovra
Kar kepdoi kar oAokAnpw@verar ano
OIAKPITIKEC vué(z 1¢ Kavéracg.

@1aAn: 37€

Ktnpa Novus

AQUARELLA

Mooxo@ilepo, Aovptiko, Syrah
(Kopiv0ia)

Apwpaza pol ykpEmM@PEovT e voTeg
ano poodKiIvo &(IUDTI/\O

@ia 306

La Tour Melas

IDYLLE D’ACHINOS
Grenache/Syrah/Ayiwpyitiko
(XYteped EAAGOQ)

Zovpepd & {wnpd apwuara tpiavtdguAiov,
(P/\OUDH( I‘IOpTOK(I/\IOU Kdl KOKKIVWV
([Jp()l)l'(l)\/ l)ﬂ(l)C 70 K?pa(” Kdl To UpTI/\O
@1aAn: 366

Domaine Sacha Lichine
WHISPERING ANGEL
(Provence)

Me gop@o apwuatiké xapaxkzipa
nov napanéunei ge PodovAec &
aypioAovdovoa, e ovvati ofotnTa
nov edrpdel & ppeordpel.
@1a\n: 56€

Dourakis Estate
MONOKEROS

Liatiko, Grenache (Crete)
Rose-red color with aromas
of red fruits

bottle: 16€

Lyrarakis Winery
QUEEN (Vegan)
Kotsifali rose (Crete)
Aromas of citrus, white-fleshed
fruits and herbal notes. Soft
creamy body, brisk acidity and
long finish.

bottle: 23€

Douloutakis Winery
DAFNIOS (Vegan)
Liatiko/Vidiano (Crete)
Aromas of fresh red fruits such
as cherry, dried flowers such as
jasmine, caramel and star anise
complete the profile.

bottle: 22€ / glass: 5€

Monastery of Toplou
AMARANTON (Vegan)
Liatiko (Crete)

Rich aromatic character of ripe
cherries, juicy strawberries,
pink grapefruit and red rose.
bottle: 26€ / glass: 6€

Barafakas

TRIS MAGISSES
Agiorgitiko/Syrah/Moschoiilero
(Corinth)

Fruit aromas such as cherries and
strawberries. In the mouth it is
semi-sweet with the acidity winning.
bottle: 24€ / glass: 5€

Kir-Yiannis Estate
L ESPRIT DU LAC

Xinomavro (Macedonia)

Its aroma is dominated by floral
elements such as rose and red
fruits that resemble strawberry
and cherry, and is completed by
subtle hints of cinnamon.
bottle: 37€

Novus Estate

AQUARELLA

Moschofilero, Assvrtiko, Syrah
(Corinth)

Pink;c']rapefruiz‘ aromas with notes of

peach & blueberry.
bottle: 30€

La Tour Melas

IDYLLE D’ACHINOS
Grenache/Syrah/Agiorgitiko
(Central Greece)

Juicy & brisky aromas of rose, orange
peel and red [ruits such as cherry
and blueberry.

bottle: 36€

Domaine Sacha Lichine
WHISPERING ANGEL

(Provence)

With beautiful aromatic character which
resembles strawberries & wild flowers,
with strong acidity that quenches thirst
& refreshes.

bottle: 56€




&

- EPYOPOI OINOI -

wwqwau\pg

Oivonoieio ANeSakng
KAPIKI

Kotoi1@pdAi, MavTnAdpi
(Kontn)

Evronwotakn ofotnta, yniveg
nikavtikec o0evapéc votee pall
ue NoAONAOKa apduata KOKKIVwy
PpOUTWY.

@1aAn: 12€

Oivonoiegio Novus
MIKPH APKOYAA
Ayiwpyitiko, Merlot, Syrah
(Aakwvia)

XYto otopa givar felobdivo ue
dpooepd apduata oty &
YAUKd pnaxapika.

@1GAn: 22€

Oivonoigio Alagavtakng
METAAI

Alatiko

(Kpntn)

Apwuata Eav0h¢ otagpidag, kapauédacg,
O0KOU & KOKKIVWV-Uavpwyv ¢oootwv
uadli ye voteg ano pynaxapikd. Meoaiov
Gykov owua e 1oopponnuévn oévTna.
@1GAn: 226

notnpi: 56

Ktnpa ABavig

SYRAH

Syrah

(EoBora)

Ap@uata ynaxapikwov, ninepiov,
KavéAac, kanvov, nAaioidvovrai

and dpOovo pyavpo ppovto.

XYto atoua eivai nAodolo, ynaxapévio,
nAnOwpiIké ue wptpneg aiolntéc
Tavivee Kar otpoyyvAn uakpid eniyevon.
@1dAn: 33€

Ktnua Kwota Aalapion
CHATEAU JULIA

Merlot

(Makeodovia)

Yapkwoeg, nhovoiro, oxedov nAnOwpiko,
e apOovo podto nov vrnootnpider
TIC KAAG eVvowuatwuéve taviveg.

H Oewpntikd vynAi napovoia

¢ aAKooAn¢ avtipponeitai

and tnv ofdtnta kar ekppddetal
KDpIw¢ w¢ YAUKa Kai 0yKog.
Makpid eniyevon o 0okoAatéviovg
TOVoUC.

@1a\n: 42€

Oivonoileio Aung\ovpyeiv
NMYPITENHY. (Bio)

A1GTIKO

(Kpntn)

Eivar KOKKIvo nov unopeite va
70 nieite KPVO NOAD e0KoAa.
Me nalakéc taviveg aAda
uakod eniyevon.

@1GAn: 40€

Alexakis Winery
KARIKI

Kotsitali, Mantilari
(Crete)

Impressive acidity, earthy spicy
strong notes, which are
accompanied by complicated
aromas of red [ruits.

bottle: 12€

Novus Winery

MIKRI ARKOUDA
Agiorgitiko, Merlot, Syrah
(Lakonia)

In the mouth it’s velvety with
fresh aromas of fruits & sweet
spices.

bottle: 22€

Diamantakis Winery
PETALI

Liatiko

(Crete)

Aromas of blond raisins, caramel,
fig & red-black fruits in combination
of notes of spices.

Medium body with balanced acidity.
bottle: 22€

glass: 56

Avantis Estate

SYRAH

Svrah

(Evia)

Aromas of spices, pepper, cinnamon,
tobacco, framed by plenty of black
fruit. In the mouth it’s rich, spicv,
exuberant with ripe noticeable
tannins and round, long
aftertaste.

bottle: 33€

Kostas Lazaridis Estate
CHATEAU JULIA

Merlot

(Macedonia)

Fleshy, rich, almost exuberant,
with plenty of fruit that
supports the well-integrated
tannins. The theoretically high
presence of alcoholis offset by
acidity and is mainly expressed as
sweetness and volume.

Long aftertaste with chocolate
tones.

bottle: 42€

Ambelourgein Winery
PYRIGENIS (Bio)

Liatiko

(Crete)

It is red and vou can drink it cold
very easily.

With soft tannins but a long
aftertaste.

bottle: 40€




* AOPO®LIY OINOI -

spokling wines

Oivonoileio Aung\ovpyeiv
DARK NEBULA

epv0p0¢ app®ong oivog
@1dAn: 42€

Oivonoigio Avpapdxkng
/AZAZU

AeVOKOC AP OONg 0ivog
(Hui€npoc/Huta@p®ong)
BnAava, Bioravo, Mooxdto Agoko
(Kpnrn)

@1aAn: 24€ / notnpi: 5.5€

Bianca Vigna
PROSECCO GODIBILE
NevKo¢ appwong oivog
Prosecco (Ita\ia)

@1a\n: 24€

Marco Bianco

MOSCATO D’ASTI LEGENDA
NevKO¢ appwong oivog
(HuiyAvkog)

Mooxdarto (Italia)

@1aGAn: 24€ / notnpi: 5.5€

Ambelourgein Winery
DARK NEBULA

red sparkling wine
bottle: 42€

Lyrarakis Winery

/AZAZU

white sparkling wine
(Semi-dry/Semi-sparkling)
Vilana, Vidiano, White Muscat
(Crete)

bottle: 24€ / glass: 5.5€

Bianca Vigna
PROSECCO GODIBILE
white sparkling wine
Prosecco (Italy)

bottle: 24€

Marco Bianco

MOSCATO D’ASTI LEGENDA
white sparkling wine
(Semi-sweet)

Muscat (Italy)

bottle: 24€ / glass: 5.5€

* Y AMITANIEY. -

olmwupa?/vw

Pommery

POMMERY ROYAL BRUT
Chardonnay, Pinot Meunier
Pinot Noir (Ta\\ia)

@1aAn: 120€

Pommery

POMMERY ROYAL BLUE SKY
Chardonnay, Pinot Meunier
Pinot Noir (Ta\\ia)

@1aAn: 140€

Moet & Chandon

MOET & CHANDON ICE
Chardonnay, Pinot Meunier,
Pinot Noir (TaA\ia)

@1a\n: 160€

Pommery

POMMERY ROYAL BRUT
Chardonnay, Pinot Meunier
Pinot Noir (France)

bottle: 120€

Pommery

POMMERY ROYAL BLUE SKY
Chardonnay, Pinot Meunier
Pinot Noir (France)

bottle: 140€

Moet & Chandon

MOET & CHANDON ICE
Chardonnay, Pinot Meunier,
Pinot Noir (France)

bottle: 160€

EIHIAOPINIOI OINOI -

degzenls wiineq

Ton\ob Movaotnpi,
OIAOOEOY 500ml (Bio)
Aratiko (Kpntn)

Ap@pata ané otapidee, daudoknva Kai
KapapeAwpéva K6kKkIva ppovza. lNhodoiec,
YAUKEC yeDoEIC WpIiwY PoovTwY,
kapauérac kai yerroo, pe BeAovoivn vei.
@1aAn: 42€

Toplou Monastery
FILOTHEOS 500ml (Bio)
Liatiko (Crete)

Aromas of raisins, plums and
caramelized red fruits. Rich, sweet
flavors of ripe [ru:ts caramel and
honey, with velvet texture.

@1aAn: 42€
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DRINKLIST
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* AAKOOAOYXA NOTA -

sk

BEETLE (UK)

TANQUERAY (UK)

BOMBAY (UK)

HENDRICK'S (SCOTLAND)
TANQUERAY No10 (SCOTLAND)
MONKLY 47 (GERMAN)

MATAROA (GREECE)

THE BOTANIST (SCOTLAND)
TANQUERAY ZERO ALCOHOL (UK)

WHISKEY/BOURBON

8¢
9¢
9€
12€
12€
146
9€
11€
8¢

80€

90€

90€
120€

120€
90€

JOHNNIE WALKER BLACK LABEL (SCOTLAND)
CUTTY SARK (SCOTLAND)

GLENFIDDICH (SCOTLAND)

LAGAVULIN MALT 16 Y.O (SCOTLAND)
MACALLAN 12 Y.O DOUBLE CASK (SCOTLAND)
JAMESON (IRELAND)

JAMESON BLACK BARREL (IRELAND)
DALMORE 12 Y.O (SCOTLAND)

JACK DANIEL'S (TENNESSEE)

WOODFORD RESERVE (KENTUCKY)

10€
8¢
10€
15€
17€
8¢
10€
15€
9€
11€

100€
80€

80¢€
1006

90€

STOLICHNAYA 86 806
BELUGA 126 1206
STOLICHNAYA ELIT 136 140€
CIROC 126 120€
|

ARTESANO SILVER 86 806
ARTESANO DARK 86 806
HAVANA CLUB RESERVE 9€ 906
KRAKEN 10€ -

DIPLOMATICO EXCLUSIVA 12€ -

DON PAPA 7 Y.O 126 120€

MALIBU

7€




O

* AAKOOAOYXA NOTA -

ot
|

SIERRA TROPICAL 8€ 80€
JOSE CUERVO 8€ 806
CENOTE 12€ 130€
AZUL REPOSADO 456 4506

r|

FRANGELICO 8¢ -
KAHLUA 8¢ -
APEROL 8€ -
AMARETT GOZI10 8€ -
CAMPARI 8€ 80€
SAMBUCA 8¢ -
LIMONCELLO 8¢ -

GREEK SPIRITS

METAXA 5% 8€

MAXYTIXA SKINOS 8€
MASTICHA SKINOS

MAXYTIXA SKINOS Y®HNAKI 4€
MASTICHA SKINOS SHOT

MAXTIXA SKINOS DARK 8€
MASTICHA SKINOS DARK

MAXYTIXA SKINOS DARK Y®HNAKI 4€
MASTICHA SKINOS DARK SHOT

PAKI TOTHPI 3€
RAKI GLASS

PAKI KAPA®AKI (200ml) 6€
RAKI CARAFE (200ml)

OYZO NOTHPI 46
OUZO GLASS

OYZO KAZANIXTO (200ml) 10€
OUZO KAZANISTO (200ml)

OYZO KAZANIYXTO MAYPO (200mI) 11€
OUZO KAZANISTO BLACK (200m1)

OYZO BAPBATIANNH MPAXINO (200ml) 9€
OUZO VARVAGIANNI GREEN (200ml)

OYZO NAOMAPI (200ml) 9€
OUZO PLOMARI (200mD)

TXIMOYPO TXIAIAH (pe yAokavioo) 11€
TSIPOURO TSILILI (with anise)

TYXINOYPO TYIAIAH (xwpi¢ yAvkavioo) 11€
TSIPOURO TSILILI (without anise)




©

-« KOKTEIAY -

cocklailg

ARKAI

(YAokolivo & a@pp@oeg)
(Botka, avavag, Bepdkoko, Nikép
Botdvwy, lime & soda avava)

HACIENDA

(YAvkonikpo)

(Aperol, yaotixa, St-Germain
elderflower, ppdovAa & a@pdg
@aoxounio/lime)

MIMOSA

(Zazazu a@pwong oivog &
PLOIKOG XOUOC MOPTOKAAI)

APEROL SPRITZ

(Aperol, Prosecco & 066a)

NEGRONI
(Campari, Martini, The Botanist Gin)

THE JUNGLER

(YAoko&ivo & appwoeg)
(MaXaiwuévo podul ye pavyko, ppoota
tov nabovg, unaxapika & lime)

XOPIY AAKOOA

VIRGIN JUNGLER

(Mavyko, gpobdta tov ndbovg & pnaxapika)

11€

11.5€

8.5€

8.5€

11.5€

11€

9€

©

*MIOYPEY. / PETXINEY -

ARKAI

(sweet/sour & sparkling)
(Vodka, pineapple, apricot, herbal
liqueur, lime & pineapple soda)

HACIENDA
(bitter/sweet)

(Aperol, mastic, St-Germain
elderflower, strawberry &
sage/lime)

MIMOSA

(Zazazu sparkling wine &
natural orange juice)

APEROL SPRITZ

(Aperol, Prosecco & soda)

NEGRONI

(Campari, Martini, The Botanist Gin)

THE JUNGLER

(sweet/sour & sparkling)
(Aged rum with mango, passion
fruit, spices & lime)

MOCKTAILS

VIRGIN JUNGLER

(Mango, passion fruil & spices)

bw%,/wtgu\,og

BAPEAIYIA (300ml)
BAPEAIXIA (500ml)
CARLSBERG (500ml)

FIX (500ml)

CORONA (350ml)

KAISER (500ml)

FIX ANLEY 0% AAKOOA (500ml)

SCHNEIDER
WEISSE ORIGINAL (500ml)

NHYOY PILSNER (500ml)

NHYOY ALL DAY
ORGANIC (350ml)

KEXPIMIAPI (500ml)
AMIEAHYIOYY. (500ml)

7€

DRAFT (300ml)

DRAFT (500ml)

CARLSBERG (500ml)

FIX (500mD)

CORONA (350ml)

KAISER (500ml)

FIX ANEF 0% ALCOHOL (500ml)

SCHNEIDER
WEISSE ORIGINAL (500ml)

NISOS PILSNER (500ml)

NISOS ALL DAY
ORGANIC (350ml)

KECHRIMBARI (500ml)
AMBELISIOUS (500ml)




* ANAWYKTIKA -
PEPSI 56¢  PEPSI
PEPSI MAX 5¢  PEPSI MAX
7up 56 7Up
YOAA 3€ SODA
AEMONAAA 5¢ LEMONADE
MOPTOKAAAAA 3€ ORANGEADE
MOPTOKAAAAA 3€ ORANGEADE
(xwpi¢ avOpakiko) (non carbonate)
XYMOY 5.5¢ JUICE
PINK GRAPEFRUIT 53¢  PINK GRAPEFRUIT
NEPO (pueydlo) 2¢  TABLE WATER (big)
NEPO (uikpo) 1€ TABLE WATER (small)
YOYPOTH 250ml)  5.5¢ SOUROTI (250ml)
YOYPOTH AEMONI 250ml)  5.5€6  SOUROTI LEMON (250ml)
YOYPQOTH (7z50ml)  5¢  SOUROTI (750ml)
YOYPOTH (750ml) 6€ SOUROTI (750ml)

(medium sparkling)

ESPRESSO MONO
ESPRESSO AINAO
CAPPUCCINO MONO
CAPPUCCINO AINAO
LATTE

FLAT WHITE

LONG BLACK
AMERICANO
EAAHNIKOY MONOX
EAAHNIKOY. AINAOX
OPAIE

FREDDO ESPRESSO

* KAOEAEDY -

(medium sparkling)

e
5.56 ESPRESSO
4€ ESPRESSO DOUBLE
4€ CAPPUCCINO
4.56  CAPPUCCINO DOUBLE
4€ LATTE
A€ FLAT WHITE
46 LONG BLACK
46 AMERICANO
2.56 GREEK COFFEE
56 GREEK COFFEE DOUBLE
5.56¢  FRAPPL
A FREDDO ESPRESSO
46 FREDDO CAPPUCCINO

FREDDO CAPPUCCINO
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NALU

A FARASO CONCEPT

*0 xatavaAwng §ev umoxpeovUtal va TAnNpwoel
TO OXETIKO avtitipo av 6ev éxel mapaddfel to vopipo
mapaotatiko anddeiéng.

*01 avaypa@opevec TIpéc ava €idog gival teAikEg
ka1 nepidapfavouv @A ka1 AHMOTIKO @0PO.

ATOPANOMIKOX YIIEYOYNOZX: TIQPTOX KAKKOX

The consumer isn’'t required to pay the
relevant price unless he has received
the official receipt or invoice.

*All the prices listed per item are final and include
VAT and MUNICIPAL TAX.

MANAGER IN CASE OF INSPECTION: GEORGE KAKKOS






