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- Coffees

Eompeco Espresso 2.90€
Eompéoco AuepikAvo  Espresso Americano 2.90¢€
Eompéoco &IMAO  Espresso double 3.80€
Eompéco ppévio  Espresso Freddo 3.80¢€
Kammoutocivo Cappuccino 4.00€
Karmroutoivo 8imAog  Cappuccino double 4.70€
KamouTtoivo ¢ppévio Cappuccino Freddo 4.00€
EAANVIKOG  Greek coffee 2.90€
EAANVIKOG SIMAOG  Greek coffee double 3.70€
FaAANKOG  Filter coffee 3.50€
Neg kape Nescafe 3.50¢
Nec kape - Dpameé  Nescafe — Frappe 3.50€
dparé e Bailey's Frappe & Bailey's 7.00€
dparé ye Taywto  Frappe & Ice cream 6.80€
®dpevrotoivo Freddoccino 5.30¢
loAavéedikog kapes  Irish coffee 7.50€
YokoAaTa (Ceotn-kpva) Chocolate (hot - ice) 3.90¢€
YokoAata pe Bailey's Chocolate & Bailey's 6.30€

‘E€Tpa yeLOEIG | KAPAUEAD, AUAPETTO, PAVINIA, POLVTOVKI, PPAOLAC, PUTTAVAVA
Extra flavours: caramel, amaretto, vanilla, hazelnut, strawberry, banana 0.30€

AV&\\/VA‘FIAA - Sof4 DV:'V\AS

Coca cola, Coca cola light, Coca Cola zero 2.80€
Fanta, Sprite, Soda, Tonic Water 2.80€
Ilce Tea Arizona Lemon / Aepovi, Peach /Podakivo 4.20€
Green Tea / MNpaoivo 1odi 4.20€
Mineral water big / EupiaAwuévo vepo peyalo 1.70€
Mineral water small / EupiaAwpévo vepo UIKPO 0.90€

AvdpaAoJ;ra V&(oé\ - 5Pa\c/ﬁ/im5 Weter

S. Pellegrino 0,51t 3.80€/ Souroti 0,75 ml 3.80€ / Souroti 0,25 mi 2.80€
Natural Sparkling water 0,75ml - Xino Nero Greece Florina 4.00€
Natural Sparkling water 0,25ml - Xino Nero Greece Florina 3.00€

PO&#&‘\P\&\"‘&\ - Beve/aaes

Todi, Todi TOL POLVOL, TTPACIVO TO A, XAUOMNAIL, PATKOUNAO, Aouila,
KAVEAND PE PENI, TIAIO, AePavTa, paTtlovpdva

Tea, mountain teq, green tea, chamomile, sage, lemon verbena,
cinnamon with honey, tilly, lavender, marjoram 3.70€



K\/p\o; — Juices
MNopTokaAl / Orange juice, Agpodvi / Lemon, Mmavava / Banana,

Avavag / Pineapple, Posakivo / Peach, ®pdouvAa / Strawberry,
AvApEIKTOG / Mixed juice 3.80¢€

‘?(oeéﬁos-r-\/ﬁﬁévol ;r-\/p\o/

Fres‘w S'qveezee/]vie,es

MnAo Apple 5.50€
Mrravava Banana 6.00€
MNopTOKAA Orange 5.50€
MetTovi Melon 5.50€
Pobdkivo Peach 5.50€
AXAGSI Pear 5.50€
AVAUEIKTOG XOUOG Mixed juice 7.50€

Acai Berry smoothie 7.00€

‘?Fov-roéa\/)éﬂ-&g- — Fvuid Seleds

Ddpéoka ppouTa / Fresh fruits 6.50€
Dpeoka ppoLTa e PéN / Fresh fruits with honey 6.80€
Acai berry detox bowl 9.50€

na\b/mé\ —_ /¢e c vecw)s

Bavihia, cokoAATa, ppAoLAQ, PLOTIKI (N UTTAAQ)
Vanilla, chocolate, strawberry, pistachio (per scoop) 2.80€
MiAk o€ik / Milk Shake 7.60€

mvﬁé\ ~ Posdvies

YOLPAE COKOAATAG PE TTAYWTO

Chocolate souffle with ice cream 8.60€
MNAoLETI YE KAPLSIA & UEAI

Yogurt with walnuts & honey 6.80€
MaoLET pe pEOLTa & HEA/ Yogurt with fruits & honey 7.80€
MmakAapBag / Baclava 6.50€

Mrmravava omAiT / Banana split :

3 UTTAAEG TTAYWTO, PPECKIA PTTAVAVA, OWC COKOAATA, OAVTIVV
3 scoops ice cream, fresh banana, chocolate sauce, wipped cream 8.70€



new’l'vé\ —_ B Veo\Av[o\s-‘s

Continental
Woopi, pappeAada, péA, pobTupo, PpacTd avyo, kEik,
(PPECKOC XLUOG TTOPTOKAAI, KAPES TNG ETTIAOYNG OAG.
Bread, marmalade, honey, butter,cake,
fresh orange juice, boiled egg, coffee of your choice.
9.50€

Greek breakfast
Weopi, pappedada, PoLTupo, KEk, oTpamarcada,
PPETKOG XLUOG TTOPTOKAAI, KAPES TNG ETTIAOYNG OAG.
Bread, marmalade, butter, cake, strapatsada,
fresh orange juice, coffee of your choice.
11.60€

American breakfast
Woopi, papueAada, PoLTLPO, KEIK, PPECKOG XOUUOG TTOPTOKAAI,
OMEAETA pE PTTEIKOV 1 {aUTTOV & TLPI, KAPES TNG ETTIAOYNG OAG.
Bread, marmalade, butter, cake, fresh orange juice,
omelette with bacon or ham and cheese,
coffee of your choice.
11.60€

E€rpa Siagpopa flakes r) HoLOAI pe YyaAa
Extra various flakes or muesli with milk
4.50€

0,&&/):',-:-5;- = Ow)e/e-(-(es

Avya pama “Knmog” / Fried eggs “Kipos” 5.50€
OpeAéra ammAn pe Tpia avyda / Omelette with three eggs 5.50€
E€rpa / Exira
Topi, CauTtody, UTTéikov, YAAOTTOLAQ AOLKAVIKO, HAVITAPIA, AAXAVIKA, PETC
Cheese, ham, bacon, sausage, mushrooms, vegetables,
feta cheese 0.70€
Weopi ava aTtopo - bread per person 0.90€



0/:‘9:’&&0\/ Bé«#/)&g- - Weffles

BagpAa pe opevdéapo / Waffle with maple syrup
BagpAa pe papperada / Waffle with marmelade

BA@AQ pe PEAI, YIaoLETI Kal KapLSIa

Waffle with honey, yoghurt and walnut

BagpAa pe mpaAiva - nutella, ppéokia prravava r ¢pedoLAd

Waffle with praline - nutella, fresh banana or strawberry

BagpAa pe mpaliva- nutella kal 800 PTTaAeg TaywTo

Waffle with praline - nutella and two scoops ice cream

BApAQ peE ppECKA PpOOLTA ETTOXNGS KAl PEAI

Waffle with fresh seasonal fruits and honey

7.00€
7.80€

9.00€

10.00€

11.00 €

11.00 €

BApAa e Tpaliva - nutella, yrmavava n ¢edaovAd kal 1 uttaAa TTaywTo

Waffle with praline - nutella, banana or strawberry & 1 scoop ice cream 11.00 €

BagpAa pe Tupi, ptreikov, {autmov N YyaAoTtoLAQ

Waffle with cheese, bacon, ham or turkey

Extra MTTaAa mraywToL / Exira ice cream scoop + 2.50€

11.00 €



Téds+ — [oests

Zaumov, Tvpi / Ham, cheese
Zaumov yooxapl, Tupi / Beef, cheese
FahomoULAaq, Tupi / Turkey, cheese
4.00€

Z\é\v-rou’l’-u-;- — Sa\me/wic,kes

ot aomnpn ymaykéra / in white baguette
emAoyn ypapiépa Naou 1 Tkovvta / Naxos or Gouda cheese by choice

Zauttov, ypaPiepa Nagouv, yapoLAI, vTioudaTa, paylovela
Ham, Naxo's cheese, lettuce, tomato, mayonnaise
5.80€
Zauttov pooxapl, ypapiEpa Naov, yapoULAI, vToudTa, paylovela
Beef, Naxo's cheese, lettuce, tomato, mayonnaise
5.80€
FaAoToLAQ, YpaPiepa Na&ouv, uapoLAI, vToudTa, paylovela
Turkey, Naxo's cheese, leftuce, tomato, mayonnaise
5.80€
Tovog, payiovela, TTTePIA, KQEUMVLSI, UAQOULAI
Tuna, mayonnaise, green pepper, onion, lettuce
6.80€
YOAWDPOC KATIVIOTOG, “DIAaSeAPeIa”, HAPOULAI, VTOUATA, UTTPIK
Smoked salmon, Filadelfia cheese, lettuce, tomato, brik
8.00€
Betletéplav “KAmmog” (raté eAIAg, TOPI, ayyoLPdAkK TOLETI-VTOUATA)
Vegeterian “Kipos” (olive pate, cheese, cucumber pickle, tomato)
5.80€
KAGQUTT LAVTOULITS (auTToV, TOPI, UTTEIKOV, VTOUATA, HAPOLAI, paylovela)
Club Sandwich (ham, cheese, bacon, tomato, lettuce, mayonnaise)
7.20€



Zo\/v)é\-rag- —_ ja/o\e/s

Iavropivng - Santorinian salad
NTOUATA, KATTAPN , KATTAPOPLAAQ, AIAOTH vTouaTa, ivouulnopa,
UAPOULAI, POKQA, ENIEG, OWG PIVEYKPET YE PAATAUIKO KAl UEAI
Tomato, caper, caper leaves, sun dried tomato, fresh soft cheese,
lettuce, rocket-rucola, olives, vinaigrette sauce with Valsamic and honey
8.50€

Xwpidartikn - Greek salad
NTOuATA, ayyoLpl, TTPACIVN TITTEQIA, EAIEC, KATTAPEN, TVPI PETA, KOEUULSI
Tomato, cucumber, green pepper, olives, capers, feta cheese, onion
8.00€

Npdaoivn caAlara - Green salad
MapoOULAI, POKQ, TTPACIVN TIITTEQIA, AYYOULPI, PPECKO KREUMLSI, UNAO,
AROKAVTO, OWG PIVEYKPET KATTAPNG, AYYOLEAKI TOLETI, AeOVI Kal avnOo
Lettuce, rocket-rucola, green pepper, cucumber, green onion, apple, avocado,
anise, vinaigrette sauce with capers, cucumber pickle, lemon and dill
8.50€

YaAdra Knmog - “Kipos” Salad
MapPOULAI, POKA, KAAQUTTOKI, KOTOTTOLAO, KOLKOLVAPI,
PO6&I, CLKA, OWC UE PEAI KAl TTOPTOKAAI
Lettuce, rocket-rucola, corn, chicken, pine-cone, figs,
pomegranate, vinaigrette sauce with honey & orange
10.50€



TaAara pe 1ovo / Salad with tuna
TOVoG, NlaoTh VTOUATA, KOEUMLEAKI PPECKO, AvNOO, ENEG,
KAOAQUTTOKI, HAPOULAI, 0w¢ (uayloveéla, avndo, katrapn)
Tuna , sun dried fomato, green onion, olives, corn, lettuce,
sauce (mayonnaise, anise, caper)
11.00€
IaAdara calayi & KamvioTog IoOAWHOGS
Rayfish and smoked Salmon salad
YOAAXI PPECKO, KATTVIOTOC COADUOG, TTPACIVN CAAATA,
PPECKO KOEUMLSAKI, TTPACIVN TITTEQIA, VTOUATA,
UTTPIK (avyoTAapaxo), EAaIOAAS0 & Adiu
Fresh ray fish, smoked salmon, green salad, green onion,
green peper,tomato, brique, sauce vinaigrette with lime

14.00€
IaAdara 6alaocoivayv / Seafood salad
POKaA, HAPOLAI, VTOUATA, KATTAPN, KATTAPOPULAAQ,
YapI&eg, pudia, XTamosdl, KOeUPLSI
Lettuce, rocket-rucola, tomato, caper, caper leaves,
shrimps, mussels, octopus, onion
14.00€
BpaoTta Aaxavika / Boiled vegetables
MNataTeg, KAPOTO, PTTPOKOAO, KOLVOULTTISI, KOAOKLOI, TTavVTAPI
Potatoes, carrots, broccoli, cauliflower, squash, beetroot
8.50€
WYnra Aaxavika / Roasted vegetables
KoAok0BI, peNT¢ava, TTiTTepId, pavitTapld, E0SI UTTAACAUIKO, EAIOAQS0
squash, eggplant, peppers, mushrooms,
balsamic vinegar, olive oil
8.50€

Weopi ava aTtopo- bread per person 0.90€



O(oeﬁ-r-l,éé\ —~ Steavders

KepalotOpl ocayavaki (Nagov) / Fried Naxos' island cheese 7.00€

®éra ynrn /Grilled feta cheese

vTopdATa, TITTEPIES, ENIEG, tabasco / tomato,green pepers, olives, tabasco 8.50€
Marareg o ykpartév o€ mAivo / Potatoes au gratin in ceramic pot
Koeupdd! - otmravaki - prréikov - Topi / Onion - spinach - bacon - cheese 9.00€
Mavitapia yepiotd / Stuffed mushrooms

Koeppvéi - oéAivo - Topi Na€ou - pdpabo / Onion - celery - Naxos' cheese, fennel  8.80€
Mavitapia Bivoavro / mushrooms in Vinsanto wine sauce

KoeppO8I- Kokua YAAQKTOG - okOp60 - Bivadvto / Onion - milk cream - garlic - vinsanto - 9.50€
MeAitdavooalara / Melitzanosalata

AeLKN MeAITCAva, okOPSO, THITTEPIES, KOEUMOLSI, paivTavo

White eggplant, garlic, peppers, onion, parsley 5.80€

MeAitaveg pe kokkivn oaitoa / Eggplant with tomato sauce

'AcTrpn heNITava Tnyavitr), okopdo, géta, PACIAIKOG, CAATCA VTOUATAC

Fried White eggplant, garlic, feta cheese, basil, ftomato sauce 7.80€

Mapa®oémrra / Fennel Pie

MapaBo, KPEUPLEAKI PPETCKO, KREUULSI EEQO, UTTAXAPIKA, POANO

Fennel, green onion, dry onion, spices, wheaft flour 8.50€

KpnTikn mitra pe Topi / Cretan cheese pie

AVOOTLPO, TTNXTOYAAO Xaviwy, aAATI, THTTEQL. LePPipETAI e COLOAUI KAl LEAI.

Variety of Cretan cheeses, wheat flour, salt, pepper. Served with sesame and honey ~ 8.50€

Mirra Kaiocapeiag / Cesarean Pie
NMaocToLEUAS, TLPI, VIOUATA, PUANO / Pastourmas, cheese, tomato, wheat flour  11.00€
KoAokvBoavOoi yepioToi / Stuffed Courgette flowers

KoAokvuBoavBoi, poutlnBpa, sSuoouog / Courgette, soft cheese, peppermint  10.50€



/] aeaJoe:o\Aé\ %a\bf T Zo\v-l‘o(m'vmg—
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dapa “avomavrpn” / Fava “unmarried”
UE PPECKO KPEPPLEAKI kKal kaTTapn / with fresh onion and caper
9,50€
dapa “mavrpepévn” / Fava married
HE KQEUMLSI TOIYAPIOHEVO O€ EAAIOAQSO KAl KATTAPN
with slightly fried onion in olive oil and caper
11,00€
Ntopartokeptideg / Ntomatokeftedes
NTOUATA, KQEPUOLSI, HLPWSIKG (CEPPRiPETAI UE VTITT YIAOLPETIOL KAl SLOTO)
Tomato, onion, herbs (served with dip of yogurt and spearmint)
8.50€
“TovpAoV” oe TRAIVvo/ “ Tourlou” in ceramic pot
MeAITCAva AeLKn YNTN PE KOKKIVN CAATOA OKOPSEOL KAl TRIUMEVN PETA
Roasted white eggplant with fomato sauce, garlic, feta cheese
9.00€
Mooxapi pehit¢ava / Beef fillet with eggplant
Moo xapl KOKKIVIOTO pe JeANIT{Ava Kal TOPIA OTO (POLPVO
Beef ragoUt with eggplant and cheeses roasted
14.50€
“IkopSopakapova” / “Skordomakarona”
Makapovia og KOKKIVN OAATOA e OKOPSO
spaghetti with tomato-garlic sauce

9.50€



620\/)0\66"/6’\ - Secfood

MOSIa oxapag pe PIVEYKEET AASOAEUOVOL KAl HOLOTAPSAG
Grilled mussels with lemon & mustard vinaigrette 12.00€

MoSIa axvioTd pe QIvOKIo, THTTEPIA, OKOPS0, KOATi ACLPETIKO KAl avnoo
Steamed mussels with fennel, peppers, garlic, Asyrtiko wine&dill 12.00€

LOAWHUOG OWTE e CAATOQ 0TTEPISOEIS WY, AvnOoO,

PLJ Kal Aaxavika

Sauted salmon in citrus fruits sauce, dill,

served with rice and vegetables 17.50€
Frapideg oxapag e RIiveykpEiT AaSoAépovoL Kal povoTapdacg

HE PO Kal Aaxavika

Grilled shrimps in lemon & mustard vinaigrette

served with rice and vegetables 19.00€

ABOKAVTO g YAPISES KAl AOTIXA

Avocado with shrimps in coctail sauce and mastic liquer 10.50€
X1amddi PpacTo e KoLA CAAATA

Boiled octopus with cold salad 18.00€
XT1amosdl oxapag e caAdTa amd PALPOUATIKA GATOAIa

Kal TTovpé TaTtdapia.

Grilled octopus with salad black eyed beans

and mushed beetroot 18.00€
MmakaAidapog TRyavitog e okoPSAAId, pLJ Kal AAXavIKA

Fried cod fish with scordalia (garlic dip)
served with rice and vegetables 13.50€

Kahapdp! wnto n Tnyavito pe pod Kar Aaxavika

Squid grilled or fried with rice and vegetables 14.00€
Zipiag PIAETO e LY KAl AaXavikd

Fresh sword fish fillet grilled served with vegetables andrice  17€

Tovog pIAETO e PO KAl AaXAVIKA

Fresh tuna fillet grilled served with vegetables and rice 19€
Ipupida péra wnrn Pe oL Kal AaxXavikd

Grooper grilled served with vegetables and rice

Tomobpa Yntn pe PO KAl AaXAvIKA

Sea Bream grilled served with vegetables and rice

daykpi Yynto e oL KAl Aaxavika

Red Snapper grilled served with vegetables and rice



KF&&\‘I‘IAA —_ Mea\-‘ Mem\/

KOoTOTTOLAO PIAETO OXAPAG e TTATATA YNTA KAl AAXAVIKA
Grilled chicken fillet with roasted potatoes and vegetables 11.50€

ApVi YnNTO pE TTATATEC KAl AXAVIKA O€ TTHAIVO
Roasted lamb with potatoes and vegetables in ceramic pot 17.00€

Wapoveppl oXapaAg Pe TTATATA WNnTh KAl AAXAVIKA

Grilled pork fillet with roasted potatoes and vegetables 13.00€
WapovEPPI OWTE e AVITAPIA KAl CAATOA BIVOAVTO

(oepPipeTal e wnTta Aaxavika kail pud)

Sauteed pork fillet with mushrooms in vinsanto wine sauce 17.50€
served with grilled vegetables and rice

WapovEppl OWTE Ye CAATOQ ATTO KPAGT AGLPTIKO,

AEUOVI KaI piyavn (VTITT YIGOLETIOL - YEAIOV) /CepRipeTal he ynTa Aaxavika kail pvd)
Sauteed pork fillet with assyrtiko wine sauce (dip yogurt-honey) 14.80€
served with grilled vegetables and rice

Wapoveppl YEUIOTO WE KATTVIOTO TUPI 0¢ CAATOA HAVENG PTTOPAG HE TTITEPIES

Pork fillet, stuffed with smoked cheese in black beer sauce and peppers 17.00€
served with grilled vegetables and rice /ocepRipeTal ye wnta Aaxavika kai pvd)
YoLPRAGkI pepiba / “Souvlaki” dish

XoIpIVO , KOTOTTOLAO 1 KEUTTATT, TTTA, KOEUMULSI, vToudTa, T¢aTdiki, ayyouLpl
Pork, chicken or kebap, pita, onion, fomato, tzatziki, cucumber 14.20€

KoTOTTOLAO YeUIOTO pe OTTAVAKI, TOPI KAl CAATOA AEUOVIOV

Stuffed chicken with spinach, cheese and lemon sauce 13.50€
YepPipetal pye wnta Aaxavika kal pudl /served with grilled vegetables and rice

M7€J<'>/)£¢ Z;r'é\(aag- - 6/:’//24 5-(eo\;.s

Xoipivr) utpiloAa / Pork steak 12.50€
DINeTO pooxapioio / Beef Fillet 29.00€
Ribeye Black Angus 34.00€
OpTtukia oxapag / Quails Grilled 15.00€

‘OAa Ta TTAPATTAV® KPEATIKA TepPipovTal e YnTA AaXaviKa Kal TTATATEG
All above meats are served with grilled vegetables and potatoes



/v)a\,éo\(oové\c[sg- — Peste

Kapumovapa Aiykovivi / Carbonara Linguine
Mrtéikov, yavitapla, Kpépa YOAQKTOG, TTapuelava
Bacon, mushrooms, milk cream, parmesan
11.50€

Piyyartovi aA NMéorto/ Rigatoni al Pesto
MeoTo PaciAikoL, Tmapuelava / basil pesto, parmesan
11.50€

Piyyartovi 4 Tupia / Rigatoni 4 cheeses

UE KPEUA YOAQKTOG Kal 4 €ibn Tupicoyv / with milk cream and four cheeses
11.50€

/\IYKOU.'I'VI pe Aaxavika / Vegetarian Linguine
e oOATOa TopdTag / with tomato sauce

(TmrepId KOKKIVN KAl TTRACIVN, HENITZAVA, KOAOKVOI, KATTAPN, VTOUATA, pavitapid)
(green and red pepper, eggplant, squash, caper, fomato, mushrooms)

11.50€

AIYKOULIVI HE TOVO KAl CAATOA TOHATAG

Linguine with tuna in tomato sauce
(TOvo, KEEUULSI, THTTEQIA KOKKIVN KAl TTOACIVN, VTOPATA, YaviTapid)
(tuna, onion, red and green pepper, fomato, mushrooms)

12.80€

Aiykovivi ye 6alaocoiva / Sea food Linguine
Me cdAToa Topatag, ybvdia, yapibeg, xTarmodl
in tomato sauce, mussels, shrimps, octopus

18.00€



UOIAI/)I:E—;- — Cold Plodes

NMoikiAia Kpaoiot yia 2 aropa

Wine dish for 2 persons
Aildpopa EANNVIKA Tupld , TTOPOCOUTO WE TIETTOVI, VTOUATA, KATIAEN,
KATTVIOTOG COAWUOG, ENIEG, UTTEIKOV PE SAPATKNVO,
KOKKIVN TTITTEQIA YEUIOTA WE TLI
Various Greek cheeses, prosouto with melon, fomato,
caper, smoked salmon, olives, bacon & plum,
red pepper stuffed with cheese

22.00€

MoikiAia MTbpag yia 2 aroua
Beer dish for 2 persons
Ald@opa EAANVIKA AOLKAVIKAO , AAAQVTIKA, VTOUATA, ayyoL!
TOPIG SIAPOPA, KATTAPEN, ENIEC
Greek sausage variety, cold meat, tomato, cucumber,
cheese variety, caper, olives, pepper

22.00€

NMoikiAia Ovlov yia 2 atopa

Ouzo Dish for 2 persons
X1a1Oé!, VIOUATA, ayyoLpl, Yabpog HapIvVATOG,
TTOIKINIQ OOTPAKOEIOWY, ENEG, KOKKIVEG TTITTEQIEG YEUIOTEG
Octopus, tomato, cucumber, marinated anchovy,
a variety of shellfish, olives, red stuffed peppers

25.00€

MoikiAia EAAnvIKGV TupI®V yia 2 atopa
Greek selected cheeses’ plate for 2 persons
20.00€

Wine dish for 1 person / MoikiAia kpaoiob yia 1 atouo 16.00€
Beer dish for 1 person / MoikiAia ymmbpag yia 1 atopo 16.00€
Ouzo dish for 1 person / MoikiAia obdZov yia 1dTtopo 19.00€
Cheese plate for 1 person / MoIkIANia eAANVIKGV TupI@V Yia 1 atopo 15.00€
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MotAEI kpaai (AeLkd, polt, KOKKIVO) / Wine by the glass (white, rose, red)
AeLKO NuiyALko Santo wines / White semi sweet Santo Wines
Yavtopivn AcLpTiko / Santorini Assyrtiko (white)

NULXTEQI ZAVTORIVN (AcvpeTiko Bapih) / Nychteri Santorini (white barrel aged assyrtiko)
Aisavi Zavtopivn / Aidani Santforini (white)
MavpoTtpayavo — MavénAapia avtopivn / Mavrofragano - Mandilaria

Santorini blend (red)

Equc'(mrog- ovoe 7c-rr'~(m / Dese«(-‘ wine 57 -(‘»e 5/@5‘5’

BivoavTo Laviopivn (PpLOIKWS YALKOG AIACTOG 0ivog)

Vinsanto Santorini (naturally sweet desert wine) 9.00€
B/ve W ine
Giklive blue wine by the glass 8.00€

Prew‘)ivw) Cidev

Kopparberg Premium Cider 0.33m (strawberry & lime) 6.80€
Kopparberg Premium Cider 0.33ml (pear) 6.80€
Ar7o6-ré\b//ﬂa\-ra\ — Disdilletes
Oulo, paki, Toirmovpo motnpl / Ouzo, raki, tsipouro by the glass 5.00€

Toimmoupo / Tsipouro (assyrtiko distilate) Santorini - Domaine Sigalas by the glass 7.00€

Prickly pear Santorini's distillate - Domaine Sigalas by the glass 9.00€



WLV'S'AeyS' SPiVi-‘S'

Scotch 8.00€ Gin
Teachers 8.00€ Bacardi
Canadian 9.00€ Tequila
Irish 9.00€ Rum
Bourbon 9.50€ \(/Z(c))?wrl](r?ori
Malt 11.00€ e
Martini
12 years 11.00€ Ursus
15 years 12.00€ Sambuca
18 years 18.00€ Dissarono Amaretto
Johnnie blue 36.00€ Southern Comfort
Drambuie
Grappa
B v o\me/ res
Metaxa 5 * 8.00€
Metaxa 7 * 9.00€
Metaxa 12 * 12.00€
Metaxa Reserve 13.00€
Courvoisier 13.00€
Remy Martin 13.00€
éiq vevrvs
Prickly pear - Canava Santorini 6.50€
Coffe & anise - Canava Santorini 6.50€
Grand Marnier 8.00€
Mastina - Chios island - Greece 8.00€
Bailey's 8.00€
Kahlua 8.00€
Fi Fatourada - Kythira island - Greece 10.00€

Artisan liquer (rare fine liquer), based on grape spirit,

8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€
8.00€

elevating, digestive, surprising (Bergamot orange, cinnamon, spices)



Coc'é.-‘ou'/s 10.70€

Mojito White Rum, lime juice, brown sugar - soda water, mint.

Greek Mojito Masticha liquer, lime juice, brown sugar - soda water, mint.
Vinsarono (Santorinian cocktail) Vinsanto wine, Disaronno, cream, nutmeg.
Negroni Campari, Gin, Vermout, Angostoura bitter.

Long Island ice tea white Rum, Gin & Tequila, Vodka, Triple sec, Coca cola.
Pina Colada Wwhite rum, Malibu, pineapple, coconut milk.

Bloody Mary Vodka, fomato juice, lime juice, Triple sec, Tabasco, salt, pepper.
Sex on the Beach Vodka, orange juice, Grenadine, peach juice.

Cuba libre Rum, lime juice, Coca cola.

Cosmopolitan Vodka, Cranberry, lime juice, Cointreau.

Cahipirinia Cachacha, brown sugar, lime.

Margarita White Tequila, lime juice, friple sec.

Strawberry Daiquiri Rum, fresh strawberries, brown sugar, Cointreau.

Black Russian Vodka - Kahlua.

Manhattan whiskey, Vermout, Angostoura bitter.

Cé\a\vn’oa\ﬁme Coc,‘.-‘aifs

. 12.80€
Kir royal sparkiing wine, creame di casis.

Bellini sparkling wine, Cointreau, peach juice.
Mimoza sparkling wine, Cointreau, orange juice.

Aperol Spritz Aperol, sparkiing wine, soda water.

More cocktails on request






