KA®EAEY - COFFEES

Eonpéoco - Espresso 3.60€
Eonpéoo Auepikavo - Espresso Americano 3.60€
Eonpéoo dInA6 - Espresso double 4.80€
Eonpéoco - ppévro Espresso Freddo 4.80€
Kanourtaivo - Cappuccino 4.90€
Kanoutaivo dInA6¢g - Cappuccino double 5.70€
Kanoutoivo @pévto - Cappuccino Freddo 4.80€
EAANVIKOG - Greek coffee 3.50€
EAANVIKOG OINAGG - Greek coffee double 4.60€
MaANKOG - Filter coffee 4.40€
Znyuiaiog “Nescafe” - Instant hot coffee 4.40€
“Nescafe” ®pang - Iced instant coffee 4.40€
®pané pe Baileys - Iced instant coffee with Baileys 8.80€
®pané pe naywto - Iced coffee with ice cream 8.80€
®pevroTtoivo - Freddoccino 6.30€
IpAavO£QIKog KAQEG - Irish coffee 9.50€
20KOAdGTa (CeoTn-KpUa) - Chocolate (hot - ice) 4.80€
ZokoAdarta pe Baileys - Chocolate with Baileys 7.80€
‘E&Tpa yeluoelg ciponi:

KapapéAa, apap£TTo, Bavilia, pouvTouki, pPAOUAa, unavava 0.70€

Extra syrup flavours: caramel, amaretto, vanilla, hazelnut, strawberry, banana

ANAWYKTIKA - SOFT DRINKS

Coca cola, Coca cola light, Coca Cola zero 3.50€
Fanta, Sprite, Soda, Tonic Water 3.50€
Ice Tea Arizona: Aeudvi - Lemon, Poddkivo - Peach, MNpdaoivo todi — Green Tea 5.20€
Mineral water big - Eu@iaAwuévo vepd peyaio 2.20€
Mineral water small - EupiaAwpévo vepod uikpd 1.20€

ANO®PAKOYXA NEPA - SPARKLING WATER

San Pellegrino 0,5It 4.50€
Souroti 0,75 ml / Souroti 0,25 ml 4.50€ / 3.70€
Natural Sparkling water 0,75ml - Xino Nero Greece Florina 4.90€

Natural Sparkling water 0,25ml - Xino Nero Greece Florina 3.80€
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POOPHMATA - BEVERAGES

Todi, Tou BouvoL, MPAcivo, XapounAl, GackounAo, 4.50€
AoviCa, kavéAAa pe YEAL TiAlo, AeBavta

Tea, mountain tea, green tea, chamomile, sage, lemon verbena,

cinnamon with honey, linden, lavender

XYMOI - JUICES

MoptokdAl / Orange juice, Aepdvi / Lemon, Mnavava / Banana, 4.50€
Avavag / Pineapple, Poddakivo / Peach, ®paouvAa / Strawberry,
Avdapeiktog / Mixed fruits juice

OPEXKOXTYMMENOI XYMOI - FRESH SQUEEZED JUICES

MnAo - Apple 7.20€
Mnavéva - Banana 7.40€
MoptokdAl - Orange 7.20€
Memoévi - Melon 7.20€
Pobdakivo - Peach 7.20€
AXAGo6!L - Pear 7.20€
AvApeiKTog XUPOG - Mixed fruits juice 9.50€
Acai Berry smoothie 9.50€

OPOYTOXAAATEZX - FRUIT SALADS

dpcoka ppovTa - Fresh fruits 8.50€
dpéoka ppovTta pe péAL - Fresh fruits with honey 8.80€
Acai berry detox bowl 11.50€

I[TATQTA - ICE CREAMS

BaviAia, cokoAarta, ppdouvAa, puoTiki (UTTAAQ) 3.60€
Vanilla, chocolate, strawberry, pistachio (per scoop)
MIAK o€k - Milk Shake 8.80€

ETIIAOPIIIA - DESSERTS

20UVPAE cokoAATAG HE TIAYWTO
Chocolate souffle with ice cream

MaovLPTI pE KAPLSIa & PEAL
Yoghurt with walnuts & honey

MaovpTL pe ppovTa & PEAL
Yoghurt with honey and fresh fruits

MnakAaBag
Baclava

2ZoKoAQTOTrIUTA PE TTIAYyWTO
Chocolate cake with ice cream

MopTokaAormita pe maywTto
Orange cake with ice cream

[TPQINA - BREAKFASTS

Continental

Wwpi, papueAada, pél, BouTtupo, Bpactd auyo, KEIK,
PPECKOG XUMOG NOPTOKAAI, KAPEG 1 TodI TNG EMIAOYNG 0AG
Bread, jam, honey, butter, cake,

fresh orange juice, boiled egg, choice of coffee or tea

Greek breakfast

Wwpi, papueAdda, BouTtupo, KEIK, oTpanatcdda,

PPECKOG XUNOG NOPTOKAAI, KAPEG 1 Todl TNG EMIAOYNG 0aG.

Bread, jam, butter, cake, scrambled eggs “strapatsada” with tomato
and feta cheese, fresh orange juice, choice of coffee or tea

American breakfast

Wwpi, pjapueAdda, BoUTupo, KEIK, PPECKOG XUNOG NOPTOKAAI,
OMEAETA PE PNEIKOV N {aunov & Tupi, KAPEG N Todl TNG EMIAOYNG 0aG.
Bread, jam, butter, cake, fresh orange juice, omelette with
bacon or ham and cheese, choice of coffee or tea

Bpwpn A poUuoAl pe yaAa n yiaoupTi
Oats or muesli with milk or yoghurt

10.70€

9.00€

9.00€

8.00€

10.70€

10.70€

13.00€

15.60€

16.50€

5.50€



OMEAETEX - OMELETTES

Avya patia “Kamog” - Fried eggs “Kipos”
OpeAéta amnAn pe Tpia avya - Three egg Omelette
‘E€tpa / Extra

Tupi, Capmov, PurEikov, yaAortoUAQ, AOUKAVIKO, pavitapia, Aaxavikd, pEta
Cheese, ham, bacon, turkey, sausage, mushrooms, vegetables, feta cheese

Wwui avd aropo - bread per person
Mita avd aropo - pita bread per person

BAD®AEY - WAFFLES

21p0m opevdapou N papperada
Maple syrup or jam

MaovpTl, KAPLSIA Kal HEAL
Yoghurt, walnuts and honey

MpaAiva, ptavava rp ppaovAeg
Pralina, fresh banana or strawberries

MpaAiva kat 600 PraAeg naywTto
Praline and two ice cream scoops

dpéoka ppoLTa EMOXNAG Kal HEAL
Fresh seasonal fruits and honey

MpaAiva, prtavava r ppdovAeg Kal pyia pnaia naywtod
Praline, fresh banana or strawberries and one ice cream scoop

AApLPEN ye TLPI, YKoV, Capmdv n yalortoLAa
Savory with cheese, bacon, ham or turkey

Extra MnidAa naywTtov / Extra ice cream scoop

6.80€
7.80€
1.00€

1.20€
1.50€

9.80€

11.30€

13.50€

14.50€

14.50€

14.50€

14.50€

3.60€

TOXT - TOASTS

Zapmov, Tupi/ Ham, cheese
Zaumov pooxapl, Tupi / Beef, cheese
MaAomovUAaq, Tupi / Turkey, cheese

YANTOYITX - SANDWICHES

Nevkn pntayketa pe ertdoyn ypapiEpag Nagou ) ykovvta
White baguette. Naxos gruyere or Gouda cheese by choice.

Zapmov, Tupi, HapoUAL, vTopara, paylovela
Ham, cheese, lettuce, tomato, mayonnaise

Zaumov pooxapt, Tupi, HapoLAL, vTopdrta, paylovela
Beef, cheese, lettuce, tomato, mayonnaise

FaAomoUAaq, Tupi, HapoULAL , vTopdata, paylovela
Turkey, cheese, lettuce, tomato, mayonnaise

Tovog, paylovelq, runepld, KPEPHOSL, HapoDAL
Tuna, mayonnaise, green pepper, onion, lettuce

2Z0AWMOC KATIVIOTOG, TUPL KPEUQA, HAPOUAL, VTouATa, PTpik
Smoked salmon, cream cheese, lettuce, tomato, salmon brick

Betletéplav “KAmog” (maté eAidg, Tupi, ayyoupdakl Tovpaoi, vropara) /7
Vegetarian “Kipos” (olive pate, cheese, cucumber pickles, tomato)

KAGumn Zavtouitg (Capmdv, Tupi, PIEIKOV, VTOUATA, HAPOULAL, paylovela)
Club Sandwich (ham, cheese, bacon, tomato, lettuce, mayonnaise)

4.90€

6.90€

6.90€

6.90€

8.30€

9.80€

6.90€

9.00€



BRUNCH MENU

Croque monsieur
Wwui unp16¢ ye ypapiépa, Kanviotd XoIpivo Kal GAATOA NNECAUEN
Brioche bread with gruyere cheese, smoked pork and bechamel sauce

Croque madame

Wwui ynp16¢g ye ypapiépa, Kanviotd XoIpivo,
odAToa unecapéA, Tnyavnté auyd

Brioche bread with gruyere cheese, smoked pork
and bechamel sauce, fried egg

Avocado Toast
Wwui oAIKNG, aBokdavTto Kal Tnyavntd auyd
Wholemeal bread, avocado and fried egg

Greek Style scramble eggs
Me xo1pivé andki, KaGEPI Kal ynTd viouaTtivia o€ EAAIOAAd0
With smoked pork “Apaki”, cheese and cherry tomato confit with olive oil

Greek olive breakfast

MoikiAia eAANVIKEG ENIEG, NdoTa palpng NG, £ETpa napBévo eAaidAado,

WYwWi, Joug PETAG, AIACTA VTOUATA, VTIN XWPIATIKNG OAAAdTAGg, KpoUuaodv

BouTUpou kai NOAUGNOPO YW

Variety of Greek olives, black olive pate, extra virgin olive oil, feta cheese mousse,
sun-dried tomatoes, Greek salad dip, butter croissant and multigrain bread

9.00€

10.00€

10.00€

10.00€

12.00€

YAAATEX - SALADS

Xavtopivn / Santorini salad 7 11.50€
Ntoudra, kdnapn, kanapd@uAAa, AlacTtn viopdTa, Eivouulnbpa,

HAapOUAI, pOKQ, EAIEG, BIVEYKPET UE BAAGAUIKO Kal PEAI

Tomatoes, caper buds, caper leaves, sun dried tomatoes, ‘“xinomizithra”

(sour cream cheese), lettuce, arugula, olives, balsamic and honey vinaigrette

Xwpuatikn / Greek salad 7 10.50€
Nrtoudra, ayyouUpl, npdcivn NingPId, EAIEG, KANApn, PETA, KPEUMUDI
Tomatoes, cucumber, green pepper, olives, capers leaves, capers buds, feta cheese, onion

Knmog / “Kipos” 13.50€
MapoUAl, pdka, KOTONOUAOo, KAAaUNOKI, KOUKOUVAPI,

ano&npauéva ouka, podi, BIVEYKPET PE PEN KAl MOPTOKAAI

Lettuce, arugula, chicken fillet, corn, pine seeds, dried figs,

pomegranate, honey and orange vinaigrette

Mpdoivn / Green salad 7 11.50€
MapoUAl, pbéka , npdoivn NiNgPIA, ayyoupl, PPECKO KPEUPUDI, Npdcoivo PAAo,

aBokavTo, BiveykpéT KAnapng, ayyoupdki Toupaoi, Aeudvi Kal dvnéo

Lettuce, arugula, green pepper, cucumber, spring onion, green apple,

avocado, vinaigrette with capers, cucumber pickle, lemon and dill

TovooaAata / Tuna salad 13.80€
NlaoTh vToudTa, KPEUUUDAKI PECKO, AvnBo, EANIEG, KOAAUMOKI,

MapoUAl, poKa, owg paylovéla JE JUpwOIKA, Kanapn

Sun dried tomatoes, spring onions, olives, corn, lettuce, arugula,

fresh herb mayonnaise sauce, capers leaves, capers buds

aAdTa caAdyl & KATIVIGTOG ZOAWNOG 16.80€
Ray fish & smoked salmon salad

HapoUAl, poKa, PPECKO KPEUMUOAKI, Npdacivn Minepid,

vToudTa, unpik, owg eAaidAado & Adiy

Lettuce, arugula, spring onion, green peppers, tomatoes,

salmon brick, lime and olive oil dressing

OaAaccivwyv / Seafood 17.50€
lapideg, pudia, xTanodl, poka, JapoUAl, poka,vToudTa,

Kanapn, KaNnapO@UAAA, PPECKO KPEUUUDI

Shrimps, mussels, octopus, lettuce, arugula, tomatoes, caper buds and leaves, spring onions

Kwoa/ Quinoa 7 12.50€
ABokavTto, ningpid ®Awpivng, papoUAl, poka,

KOUKOUVAPI, UNAE TUPI, BIVEYKPET EONPEIBOEISWV

Avocado, red sweet peppers, lettuce, arugula, pine seeds,

blue cheese and citrus vinaigrette

Ynta Aaxavika / Grilled vegetables 7 10.70€
KoAokU01, pehit¢ava, mnepid, pavitapia, Baloduiko, eAaidAado
Zucchini, eggplant, peppers, mushrooms, balsamic vinegar, olive oil

Bpaocta Aayavika / Boiled vegetables & 11.50€
Matara, kapoTo, uNPOKoAo, kouvounidl, KOAOKUOI, navtZapi
Potatoes, carrots, broccoli, cauliflower, zucchini, beetroot



OPEKTIKA - STARTERS

Fpafiépa cayavaxt / “Saganaki” fried cheese &7
Mpapiépa Na&ou / Naxos gruyere cheese

®déta P / Grilled feta cheese 7
Ntoudra, minepiég, eAiég, tabasco
Tomato, green peppers, olives, tabasco

MoTATEG OYKPATEV GE TI)ALVO
Potatoes au gratin in ceramic pot
Znavaki, KPEPPUOI, Unéikov, TUpi, KPEUa YAAaKToG
Spinach, onions, bacon, cheese and cream

Mavitapla yepuota / Stuffed mushrooms 7
Kpeppudi, oélepl, avnbo, Tupi
Onion, celery, dill, cheese

Mavitaplax Biveavto / Mushrooms in Vinsanto wine sauce 7

Kpeupudl, okd6pdo, adAtaoa BIvodvto Kal KpEéua YAAAKTOG
Onion, garlic, vinsanto and cream sauce

MsAitl{avooaldata / Melitzanosalata 7
Kanviotn Aeukn peAit¢ava, ok6pdo, NINEPIEG, KPEUUUODI, paiviavo
Smoked grilled white eggplant, garlic, peppers, onion, parsley

Mapabdomnita / Fennel Pie 7
Mdapabo, KpePPUdAKI PPECKO, KPEUMUDI EEPO
Fennel, spring and dry onions

Kpntwkn ita pe tupt / Cretan cheese pie 7
AvB6TUpO, NNxTOYyaAo Xaviwv. ZepBipeTal Je coucdpl Kal JéN
Variety of Cretan fresh soft cheeses. Served with sesame seeds and honey

IMitx Kawoapeiag / Cesarean Pie
MaoTtouppdg, Tupi, viopdTta
“Pastourmas” air-dried cured beef, cheese, tomato

KoAokvOoavOoti yepiotot / Stuffed Courgette flowers &
Fréuon pudnbpag kal dudcou
Stuffed with “Mizithra” soft cheese and spearmint

9.00€

10.00€

11.30€

12.00€

13.50€

8.00€

10.50€

10.50€

13.00€

13.50€

ITAPAAOXIAKA ®ATHTA 2ANTOPINHZX
SANTORINI TRADITIONAL SPECIALTIES

dafa “mavrpepévny” / Fava “married” 7
Me KpgUUUDI TOIYapIoUEVO GE EAAIOAADO Kal Kanapn
With saute onion in olive oil and caper

Ntopatoke@tédeg / Ntomatokeftedes &
Ntoudra, KpeUuUdI Kal HUPWIIKA, oepRipeTal Ye vTin yiaoupTioU Kal dudcoo
Tomato fritters, onion and herbs, served with dip of yoghurt and spearmint

“ToupAov” o€ TmAwvo/ “Tourlou” in ceramic pot 7

MeAIT¢ava Aeukn o€ KOKKIVN 0AATOa OKOPOOU Kal TPIYUEVN PETA
White eggplant in tomato garlic sauce and mixed cheese

Mooxapt peAttl{ava o€ TALVO
Beef and eggplant in ceramic pot

Moo xdpi KOKKIVIGTO e AeUKA HENIT{Ava Kal Tupid oTo Gpoupvo
Roasted beef ragout with white eggplant and mixed cheeses

“Ykopdopakapova” / “Skordomakarona” &

NIyKouivi o€ KOKKIVN GAATGa e OKOPOO
Linguine in extra garlic-tomato sauce

13.70€

11.20€

12.50€

21.00€

13.00€



MAKAPONAAEX - PASTA

Awykovivi Kappmovapa / Carbonara Linguine
N\eukn cdAtoaq, unéikov, pavitdapia, nappedava
Bacon, mushrooms, cream, parmesan

Puykatovi oA [I€oto / Rigatoni al Pesto &7
MéoTo BaciAikou, napuelava
Basil pesto, parmesan

Puykatovi 4 Ttupla / Rigatoni 4 cheeses 7
Me Aeukn cdAToa Kai 4 €idn TUPIWV
Cream and four cheeses

Awykovivi pe Aayavika / Vegetarian Linguine 7
Me cdAtoa vropdrag, ningpi€g, eNIT{Ava, KOAOKUOI,

Kanapn, KPEPPUAI, vioudTa, yavitapia

In tomato sauce, peppers, eggplant, zucchini,

caper buds, onions, tomatoes, mushrooms

Awykovivi pe tovo / Tuna Linguine
Me odAtoa vioudrag, KPeUPUdI, NINEPIEG, paviTapia
In tomato sauce, onion, red and green pepper, mushrooms

Awykovuive pe 0adacowa / Sea food Linguine
Mudia, yapideg kai xTanédi o€ cAAToa VIOUATAG
Mussels, shrimps and octopus in tomato sauce

14.50€

14.50€

14.50€

14.50€

16.00€

23.00€

OAAAXIINA -SEAFOOD

MVSa oxapag / Grilled mussels
Me Biveykpét AadoAéuovou Kal pouotdpdag
In lemon & mustard vinaigrette

MuU8wx ayviotda / Steamed mussels
Minepid, ok6pdo, Kpaoi AcUPTIKO KAl AvnBo
Peppers, garlic, Asyrtiko wine & dill

YoAwpnog owte / Sauté salmon fillet
Me odAtoa eonepidoeldwyv Kai avnbo. ZepBiperal Pe pUJ Kal AaXaviKA cwTE
In citrus fruits sauce and dill. Served with rice and saute vegetables

Tapideg oxapag / Grilled shrimps
Me cwg AadoAépovou Kail caAdTta nAiyoupl
In lemon and olive oil sauce, served with bulgur wheat salad

ABokavTo pe yapideg kol paotiya
Avocado with shrimps in cocktail sauce and mastic liquor

Xtanodi oxapag / Grilled octopus
Me caldta paupopdTtika gacoAlia Kal noupé navr{apiou
With black-eyed beans salad and puree beetroot

MnakaAiwapog Tiyavitog / Fried cod fish
TepBipeTtal pe okopdaAid Kai nAyoupl
Served with “skordalia” (garlic potato dip) and bulgur wheat salad

Kadapapt oxyapag 1) tnyavnto / Grilled or fried squid
ZepBipeTal pe ocahdrta nAiyoupl
Served with bulgur wheat salad

EZwplag @uAéTo oxapag / Fresh grilled swordfish fillet
Me caldra Kivoa, AadoAépovo Kal GAAToa ToIUITGoUPI
Served with quinoa salad, olive oil & lemon sauce and chimichurri sauce

Tovog @uréto oxapag / Fresh grilled tuna fillet
Me caAdra Kivoa, AadoAEovo Kal cAAToa ToIPITooUPI
Served with quinoa salad, olive oil & lemon sauce and chimichurri sauce

daykpt oxapag / Grilled red Snapper
Me caAdra kKivoa, AadoAEUovo Kal CAATOA TOIMITOOUPI
Served with quinoa salad, olive oil & lemon sauce and chimichurri sauce

TowmoVpa oxapag / Grilled sea Bream
Me caldra kivoa, AadoAéuovo Kail GAAToa ToIITGoUPI
Served with quinoa salad, olive oil & lemon sauce and chimichurri sauce

14.00€

15.00€

23.00€

23.00€

14.50€

23.00€

16.50€

17.00€

26.00€

27.00€



KPEATIKA - MEAT MENU

KotomovAo @uAéto oxapag / Grilled chicken fillet
Me natdTteg poupvou Kal N€oTo ylaoupTioU
With roasted potatoes and yoghurt — pesto sauce

Apvi kotoL Ymto / Roasted lamb shank
Me natdreg kai Aaxavikd o€ nnAIvo
With potatoes and vegetables in ceramic pot

Yapoveégpl oxapag / Grilled pork fillet
Me natdTteg poupvou Kal N€oTo ylaoupTioU
With roasted potatoes and yoghurt — pesto sauce

YapovEPPL GWTE PE HAVITAPLA KXL CAATOA BLVOAVTO
Sauté pork fillet with mushrooms in vinsanto wine sauce
ZepBipetal pe pUL Pe Aaxavikda

Served with vegetable rice

YapovEPPL OWTE NE CAATOQ ATIO KPAGL AGVUPTIKO
Sauté pork fillet with Assyrtiko wine sauce
ZepBipeTal ye pUQ Pe Aaxavikd

Served with vegetable rice

YapovEPPLYEULOTO LE KATIVIGTO TUPL 0€ 0AAToO Loy pn¢ pmipag
Sauté pork fillet, stuffed with smoked cheese in black beer sauce
ZepBipeTal ye pUQ Pe Aaxavikda

Served with vegetable rice

KOTOTIOUAO YEMGTO HE OCTIAVAKL KAL PETA
Stuffed chicken with spinach and feta cheese
ZepBipeTal pe pUQ Pe Aaxavikd

Served with vegetable rice

YovpBAakt / “Souvlaki”
Xolipivé A KOTONOUAo N Kepnan, nita, KPEPPUOI, vioudra, ayyoupl T{atdiki
Pork or chicken or kebab, pita, onion, tomato, cucumber, tzatziki

Optikwx oxapag / Grilled Quails
ZepBipovTal Ye NATATEG POUPVOU Kal GAATOA TOIUITGOUPI
Served with roasted potatoes and chimichurri sauce

MITPIZOAEXY XXAPAYX - GRILLED STEAKS

Xotpuvn umplloAa - Pork steak
®1A£To pooyapioto - Beef Fillet
Ribeye Black Angus

2epPBipovral pe marareg povpvou Kal cAAToa TOIUIToOoUL
Served with roasted potatoes and chimichurri sauce

15.50€

24.00€

17.50€

25.00€

19.50€

23.00€

18.50€

18.50€

22.00€

16.00€

38.50€
46.00€

ITOIKIAIEX - COLD PLATTERS

MowkAiax KpaowoV ywx 2 atopa / Wine plateau for 2 persons
Aildpopa eAANVIKA Tupid , NPocoUTo, caAdp Aeukddog Kai andki

Various Greek cheeses, prosciutto, Lefkada dry salami and “Apaki” smoked pork

MowAla MTpag ywx 2 atopa / Beer plateau for 2 persons
Ala@opa eAANVIKA AOUKAVIKA, AANAVTIKA, VTOUATQ,

ayyoupl, Tupid did@opa, Kanapn, eNIEG

Greek sausage variety, cold meat, tomato,

cucumber, cheese variety, caper, olives

MowAiax OVTov ywx 2 atopa / Ouzo plateau for 2 persons
Xtanoédl, yaupog papivdarog, yapidoeg, Judia, vioudra,

ayyoupl, eNIEG, KOKKIVEG NINEPIEG YEUIOTEG

Octopus, marinated anchovy, shrimps, mussels,

tomatoes, cucumber, olives, red stuffed peppers

MowAia EAAnvikwv Tuplwv yia 2 atopa
Greek selected cheeses’ plateau for 2 persons

Wine plateau for 1 person/ IlowkiAix kpaclov ywa 1 atopo

Beer plateau for 1 person / IllowAia pmpag yia 1 dtopo

Ouzo plateau for 1 person / IlowiAiax 000V ywx 1 dtopo

Cheese plateau for 1 person
MowAia EAANVIK@V TUPLWV Yix 1 dTopo

26.00€

26.00€

29.50€

25.50€

19.00€

19.00€

22.00€

17.50€



ITOTHPI KPAXI - WINE BY THE GLASS WHISKEYS SPIRITS

HotpLkpact (Asvkod, polé, KOKKLVO 8.00 € )
Wi P (Agvko, pog ) Scotch 11.00€ Gin 11.00€
ine by the glass (white, rose, red)
Teachers 11.00€ Bacardi 11.00€
Agvko nuiyAvko Santo wines 9.50 € ) )
White semi sweet Santo Wines Canadian 12.50€ Tequila 11.00€
, , Irish 12.50€ Rum 11.00€
YavTtoplvn AGUPTIKO 12.00€
Santorini Assyrtiko (white) Bourbon 12.50€ Vodka 11.00€
, ) ) ) Malt 15.50€ Campari 11.00€
NuxtepL Zavtopivn (Acvptiko Bapeil) 14.00 € o
Nychteri Santorini (white barrel aged assyrtiko) 12 years 15.50€ Martini 11.00€
L, , 15 years 16.50€ Ursus 11.00€
Aldavi Zavtopivn 12.00€
Aidani Santorini (white) 18 years 23.00€ Sambuca 11.00€
, , Johnnie blue 43.00€ Dissarono Amaretto 11.00€
Mavéniapra Zavtopivn 12.00€
Mandilaria Santorini (red) Southern Comfort 11.00€
Drambuie 11.00€
EITIIAOPIIIOX OINOX IIOTHPI Grappa 11.00€
DESSERT WINE BY THE GLASS
Bwvoavto Xavtopivn /Vinsanto Santorini 13.00€ BRANDIES LIQUERS
Vinsanto Santorini (naturally sweet dessert wine)
Premium Cider Metaxa 5 * 10.00€ Prickly pear - Canava Santorini 11.00€
Kopparberg Premium Cider 0.33m (strawberry & lime) 8.50€ Metaxa 7 * 12.50€ Coffe & anise - Canava Santorini 11.00€
Metaxa 12 * 15.70€ Grand Marnier 11.00€
Metaxa Reserve 16.70€ Mastiha - Chios island - Greece 11.00€
AITOXTATMATA - DISTILLATES
Courvoisier 16.70€ Baileys 11.00€
0v0, paki, Toimovpo moTpL 6.70€ Remy Martin 16.70€ Kahlua 11.00€

Ouzo, raki, tsipouro by the glass Fi Fatourada - Kythiraisland - Greece 12.00€

Artisan liquer (rare fine liquer), based
on grape spirit, elevating, digestive,
surprising (Bergamot orange, cinnamon, spices)

Toimovpo 8.80€
Tsipouro (assyrtiko distillate) Santorini - Canava Lygnou by the glass

Prickly pear Santorini’s distillate - Domaine Sigalas by the glass 12.00€



COCKTAILS

Kipos Sour

Vinsanto, bourbon, sugar syrup, lime juice, egg white, Angostura bitters

Vlychada Southside

Gin, prickly pear, lemon juice

Chios gift

Vodka, mastic liqueur, lemon juice, basil

Mojito

White rum, lime juice, sugar syrup, mint, soda water

Negroni
Campari, gin, sweet red vermouth

Long Island ice tea
White rum, gin, tequila, vodka, triple sec, lime juice, Coca-Cola

Pina Colada
White rum, Malibu, pineapple puree, coconut puree

Bloody Mary

Vodka, tomato juice, lime juice, Tabasco, salt, pepper

Sex on the beach
Vodka, orange juice, grenadine, peach puree, lime juice

Cosmopolitan
Vodka, Cointreau, cranberry, lime juice

Espresso Martini
Vodka, espresso, coffee liqueur

Caipirinha
Cachaca, sugar syrup, lime juice

Margarita
White tequila, triple sec, lime juice

Daiquiri
White rum, lime juice, sugar syrup and a choice of purees:
(strawberry, peach, passion fruit, pineapple, green apple)

Manhattan
Bourbon, sweet red vermouth, Angostura bitters

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

15.00€

CHAMPAGNE COCKTAIL’S

Kir Royal

Champagne, cream di cassis

Bellini
Champagne, peach puree

Mimoza
Champagne, Cointreau, orange juice

Aperol Spritz
Aperol, champagne, soda water

16.80€

16.80€

16.80€

16.80€



PELICAN KIPOS

Katre)

(aﬁé - Wime Res%o\w/a\vx(-

n PelicanKipos
pelicankipos

www.pelicankipos.com

O KATANAANQTHZ AEN EXEI YOXPEQXZH NA NMAHPQXZEI EAN AEN AABEI
TO NOMIMO MAPAXZTATIKO ZTOIXEIO (AMOAEI=H — TIMOAOT'IO).
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE).
2TIG TINEG TOU KATaAdyou cupnepIAapBdavovtal 6Aol ol vOpIuol ¢opol KaleNBapUVGEIG.
Prices are inclusive of all taxes and duties.
O1 TINéG pnopei va TpononoinBoulv xwpig npogidonoinon.
Prices can change without prior notice.
Ayopavopuikég Yneubuvog: Aoukdg Mehekavog
Person Responsible upon Market Inspection: Loukas Pelekanos



