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MENU



eMoikiAia Yeuioo / Variety of bread 2.00€

*Niteg Wnrég / Grilled pita bread 3.00€
eIKkopSoywuo / Garlic bread 6.00€
OPEKTIKA / APPETIZERS

e EAANVIKOi HeESES 1: x0IpIvO KARoLPSIOTO, 17.00€

pTTEKPN HeE KOTOTTOLAO, TZATTiKI, TOPOKAVLTEPN, TTITEG YNTEG
/ Greek appetizers 1: roasted pork, mpekri meze chicken,
fzatziki, spicy cheese, grilled pita bread

e EAANVIKOIi UeZESEG 2: kaPobpl pe Aepdvi, XTamosi 17.00€
KPAoATo, AeLKOG TAPAHAG, TOVOCAAATA, TTEG YNTEG

Greek appetizers 2: crab with lemon, octopus cooked

in red wine, white taramas, tuna salad, grilled pita bread

* Mivi coLBAGKIa KOTOTTOLAO, CAATOA PLOTIKOBODTLPO HE 9.00€
Kapvda & Aaip / Mini chicken skewers, peanut butter sauce
with coconut & lime

* Mivi covPAdkia xoIpivo, YALKOEIVN odATtoa pe TQvTLep & 9.00€
mopToKAAI / Mini pork skewers, sweet & sour sauce with
ginger and orange

* Mivi GoLPAAKIa AOLKAVIKO XPEIATIKO, CAATOA YALKIAG 9.00€
MTEPIAG ME TLPI PETA & KPEPPLSI / Mini country sausage
skewers, sweet pepper sauce with feta cheese & onion

*Kapmaroio pooxapiob, mapuelava, poka, Toill, \aSoAéovo 17.00€
/ Beef carpaccio, parmesan cheese, rocket, chili, oil & lemon sauce

*Keoadiyia pe Hooxapl, KanvioTn yeNitava, Tpodpa, Tampika 14.00€
YAvkid / Quesadilla with beef, smoked eggplant, fruffle, sweet paprika

*Tapideg PPACTEG TTAVE O€ TAYO, KAPSIEG HAPOLAIOD ME 28.50€
Oalaocoiva, Tapapdg e HeAavi oovmdg / Boiled shrimps on ice,
lettuce hearts with seafood, taramas - made with squid ink

*KaAaudpl oxapag, XopTa TolyapiaocTd, avyoAégovo, Hupwdika 16.50€
/ Grilled squid, smoked greens, lemon sauce, herbs

* XTamo8i olyopaysipeHivo, papa pe Aaxavika, YNaco pe weTipedl  17.00€
/ Slow-cooked octopus, fava with vegetables, glaze with molasses

*XeBitoe AaPPdAki, KOKKIVN KIvOd, TOIAI, AEHOVYKPAG 16.00€
/ Sea bass ceviche, red quinoa, chili, lemongrass

*TOVOG TATAKI, ABOKAVTO, avavdag, XaAATTEVIOG 16.50€
/ Tuna tataki, avocado, pineapple, jalapenos

*BouTupdara xTévia, Aadi amo 1oill, CAAToA Havyko, oxolvorrpaco 24.00€
/ Buttered scallops, chili oil, mango sauce, chives

*MavobLpI TnyavnTtd, cLKa amo§npapéva, Tekav, OvUapiolo PEA 9.00€
/ Fried manouri cheese, dried figs, pecan nuts, thyme honey

*Mavitapia ocwté, oKOPS0, CAATOA TOYIAg, COLOAUI 9.00€
/ Sauteed mushrooms, garlic, soy sauce, sesame seeds

eMarareg Tnyavntég / Fried potatoes 5.00€
eMarareg Tnyavntég, paylovéeda TpodPaAg, mapuedava, KamvioTo 7.50€

uméikov / Fried potatoes, truffle mayonnaise, parmesan cheese,
smoked bacon



IANATEL / SALADS

* EAANVIKN: VTOPATa, Vviopartivia, KPepuosi Eepo, mmepid,
ayyooLpl, eNIEG, HOLG PETAG, KPIBIVN KovAoLPA, Aadogvso
/ Greek: tomato, cherry tomatoes, dried onion, pepper,
cucumber, olives, feta mousse, barley bun, olive vinegar dressing

*Kaiocapa: kotomovAo, AICUTIEPYK, MTTEIKOV, KPOLTOVG, TTapucdava
/ Caesar: chicken, iceberg, bacon, croutons, parmesan

*Mpdoivn: AiaoTh viopdra, pavitdpia oxdapag, KPEPULSI PPECKO,
HavobLpl, §npoi kaptroi, o§vuelo / Green: sun-dried tomato, grilled
mushrooms, fresh onion, manouri cheese, nuts, olive & honey sauce

*NTOMATA: KPeupdSI E€p06, kKaTapN, ypaPiipa, Tafiuasd amod
XapoLTi, mapOivo ehaidohasdo, piyavn / Tomato: dried onion,
capers, graviera cheese, rusk from carob, virgin olive oil, oregano

* KaBouLpl: Aaxavo, kapoTo, KOAOKVOI, PPECKO KPEUULSI,
HApPOLAI, HUPWSIKA, VIPESIVK aTTo AdIM & Tramayia

/ Crab: cabbage, carrot, zucchini, fresh onion,

lettuce, herbs, lime & papaya dressing

*Mavrdapi: kamvioTd XéAl, KPeUHOSI E£pO, POLVTOLKIA,
TMOPTOKAAI, avavdag, VIPEOIVK He TOVTLEP & Balodpiko §LSI
/ Beetroot: smoked eel, dried onion, hazelnuts,

orange, pineapple, ginger & balsamic vinegar dressing

* MTTOLPATA: VTOUATIVIA, TTEGTO BAGIAIKOD,
KOKKIVO HNAO, VIPECIVK KOKKIVGV (PPODTMV
/ Burrata: tomato, basil pesto, red apple, red fruit dressing

STREET FOOD

* ATTAO UTTEPYKEP: PTIQTEKI HOOXARITIO, TUPI TOEVTAP, VIOMATA,
diopmepk, kKétoam-payiovéga / Plain burger: beef burger,
cheddar cheese, tomato, iceberg, ketchup-mayonnaise

* IMECIAN UTTEPYKEP: UMIPTEKI HOOXAPIOIO, TUPI TOEVTAP, AyyoLpPI
miKAQ, VTOHATA, AICUTTEPK, KAPAUEAWUEVO KPEUHDSI, UTTEIKOV, ALYO,
oaltoa BBQ / Special burger: beef burger, cheddar cheese,
pickle cucumber, tomato, iceberg, caramelized onion, bacon,
egg, BBQ sauce

* KOTOTTOLAO UTTEPYKEP: KOTOTTOLAO TTavE, Mappeldva, VIoudara,
diopmepk, pmréikov, payiovéla toiki / Chicken burger: breaded
chicken, parmesan cheese, tomato, iceberg, bacon, chili mayonnaise

*BiyKav MTTEPYKEP: pIAeTAKIa TTavE Biykav, Aaxavika,
odaltoa yAukid & kavtepn / Vegan burger: vegan
breaded fillets, vegetables, sweet & spicy sauce

*Tacos: pe ydpo XoIpIvo, VIOHATA, KPEUULSI, HapoOAI, T¢atdixi
/ Tacos: with pork gyro, tomato, onion, lettuce, tzatziki

*TONIXTO KEUTTATT: MKAVTIKN GAATOA, KPEUPLSI, ayyoLpl,
1oiN, manpika / Wrapped kebab: spicy sauce,
onion, cucumber, chili, paprika

*oAa Ta Tapamave oepPipovTal Ue TTATATEG TNYAVNTES
/ *all of the above are served with French fries

11.00€

13.00€

11.50€

11.00€

14.50€

14.50€

13.50€

13.00€

16.00€

14.00€

14.00€

12.50€

13.50€



MITLIA / PIZIA

* Mapyapita: caAtoa viopdrag, moikiAia TopIoV, BAacIAIKOG
/ Margarita: tomato sauce, variety of cheeses, basil

*IMECIAN: CAATOQ VIOHATAG, TTOIKIAIG TOPIGV, UTTEIKOV, HAVITAPI,
mimepia / Special: tomato sauce, variety of cheeses, bacon,
mushrooms, peppers

* AaXQVIK®V: GAATGa VIOHATAG, TOIKIAIG TUPIGY, YNTA Aaxavikd,
10iAI, TOPI péta / Vegetable: tomato sauce, variety of cheeses,
grilled vegetables, chili, feta cheese

KYPIQL MIATA / MAIN GOURSE

*Méveg pe cAAToa VIOHATAg, HoToapéAa & BAcIAIKO
/ Penne: with fomato sauce, mozzarella & basil

*Mooxap! payobl pe TAAIATEAES, TTEKOPIVO & HopTadila
/ Veal ragout with tagliatelle, pecorino cheese & mortadella

*KOKopag KpAodATog HE TATTAPSENEG, Aaxavika & pmaxdapia
/ Rooster cooked in wine with pappardelle, vegetables & spices

* ApVvi poVPVOL e XLAOTTITEG, Aepovi & pulndpa / Oven lamb
with a greek type of noodles, lemon & myzithra cheese

* KOTOTTOLAO (PIAETO HE TTATATEG PTTEIUTTI, KAPOTO, HTTPOKOAO
& ocdaAtoa mappedavag / Chicken fillet with baby potatoes;
carrot, broccoli & parmesan sauce

* XOIPIVI TTAVOETA POVLPVOL HE TTOLPE HAVITAPIGV, HAPOLAI YNTO
& yhacapiopévn odyia / Oven pork pancetta with mushroom
puree, roasted lettuce & glazed soy

*Mooxapicio PIAETO HE TTOLPE CEAIVOPIZAG, AUTTEAOPACOLAA,
KAoloug & cdAtoa Kpéarog / Veal fillet with celeriac puree,
green beans, cashews & meat sauce

*Mooxapiocio rib yadnuévo pe TATATeg, KAAAUTOKI, oTapdyyia
& kamvioTn YAuko§ivn odAtoa / Pulled beef ribs with potatoes,
corn, asparagus & smoked sweet and sour sauce

* AOTaKOHAKapovada He AyKovivi, okop6o, ToiAI, paivravo &
BouTupo / Lobster with linguine pasta, garlic, chili, parsley & butter

*TapiSopakapovada pe kalapEiToe, MoK & TTECTO PACIAIKOL
/ Shrimp with casarecce pasta, bisque & basil pesto

* AappAaxi e KOAOKVOI, CTTAVAKI, KPEUA TPACOL & BoLTLPATN
odAtoa yapioL / Sea bass with zucchini, spinach, leek cream
& buttery fish sauce

*JOAOMOG e TavTlapl, KIvoa, TOPTOKAAI & AASI KATTVIOTAG
péykag / Salmon with beetroot, quinoa, orange and smoked
herring oil

*Tovog pe Tovpé peNITavag, KovvouTidl, evIapaue & AaSoAépovo
/ Tuna with eggplant puree, cauliflower, edamame and olive oil

13.50€

15.50€

14.50€

11.50€

14.00€

15.00€

17.50€

16.50€

16.00€

34.00€

24.00€

35.00€

24.00€

22.00€

21.00€

23.00€



[AYKA / DESSERTS

* MTTPAOLVIG: KPEUA TOKOAATA, TAYwTO Bavilia, akaTiouévn 14.00€
KapapéAa, mekayv / Brownies: chocolate cream, vanilla ice
cream, salted caramel, pecan nuts

* AJEPIKAVIKO TOICKEIK: CAATOA KOKKIVGV (PPOLTWV, KOOKAV 10.50€
/ American cheesecake: red fruit sauce, brittle

*MPoPITEPOA; KPEUA PICTIKI, TTAYWTO PIOTIKI, YKAVAT AELKNG 13.50€
ookoAdrag / Profiterole: pistachio cream, pistachio ice cream,
white chocolate ganache

MAIAIKO MENOY / CHILDREN'S MENU

*Néveg e cAATOQ VIOHATAG 7.50€
/ Penne with fomato sauce

*IVITOEA KOTOTTOLAO HE TNYAVNTEG TTATATEG 9.00€
/ Chicken schnitzel with French fries

* MTTIQPTEKI HOOXAPICIO HE TNYAVNTES TTATATEG 8.50€
/ Beef burger with French fries

*M1a aAAepyieg, Biykav paynto, meokerépiav, BerdeTépiav
& yIla oTToIo8NTTOTE ISIQITEPOTNTA UTTOPEITE VA AG EVNHEPCIOETE

/ *For allergies, vegan, pescetarian or vegetarian food
& any other special requirements, please let us know




ANAWYYKTIKA / REFRESHMENTS

- VEPO HIKPO / small water

. vePO peyalo / large water

- San Pellegrino pikp6/ small

- San Pellegrino peydalo / large

- AvayukTika / Soft drinks

MOYPEL / BEERS

- Beck's 275ml

- Amstel 330ml

- Amstel free 330ml

- Mythos 330ml

- Heineken 330ml

- Kaiser 330ml

- Corona 330ml

- Fischer 330ml

- Mamos 330 ml

- Mamos unfiltered 330ml
- Greek cider cherry 330ml
- Amstel radler 330ml

- Erdinger 500ml

- Draught small

- Draught large

- Draught extra large

- Draught Greek cider

1.00€

4.00€

3.50€

6.00€

3.50€

4.50€

4.50€

4.50€

4.50€

5.50€

5.00€

6.00€

5.00€

4.50€

5.00€

5.00€

4.50€

7.50€

4.00€

5.50€

9.50€

5.00€



XYMA KPAII / HOUSE WINES

- Aevko Enpo kpaoi / White Dry wine 11

- Aevko Enpo kpaoi / White Dry wine 500ml

- Aevko6 Enpo kpaoi mothAp! / White Dry wine by the glass
- Aevkd npiyAvko kpaoi / White Demisec wine 11

- Aevk6 npiyAvko kpaoi / White Demisec wine 500ml

- Aevkd nuiyAvko kpaoi / White Demisec wine by the glass
- Podé Enpo kpaaoi / Rose Dry wine 11

- Podé Enpo kpaci / Rose Dry wine 500ml

- Podé Enpo Kkpaaoi motnpl / Rosé Dry wine glass

- Kokkivo €npo kpaoi / Red Dry wine 1l

- Kokkivo &npd kpaoi / Red Dry wine 500ml

- Kokkivo E€npo kpaoi motnpl / Red Dry wine by the glass
- MotAp! Zaykpia / Sangria by the glass

- Laykpia / Sangria 1l

TIIMOYPO / TSIPOURO

- KapdobAia Ammootayua Kapéiag / Kardoulias Distillery 200ml
- Aekapaki / Dekaraki 200ml

- H8cVIko / Idoniko 200ml

. FTarolog / Gatsios 200ml

- MotAp! Toimovpo / Tsipouro by the glass

0YZ0 / 0UZ0

- ®pavrléokog / Frantzeskos 200mil
- M\epapi / Plomari 200mil
- MeAtén / Meltemi 200ml

- Nothp1 obZo / Ouzo by the glass

14.00€

7.50€

4.50€

14.00€

7.50€

4.50€

14.00€

7.50€

4.50€

14.00€

7.50€

4.50€

8.00€

30.00€

14.50€

12.50€

13.00€

12.50€

4.50€

12.50€

12.50€

12.50€

4.50€



SPARKLING WINES

- PROSECCO CANTI 23.00€
- PROSECCO ROSE MASCHIO 22.00€
- MOSCATO D' ASTI ARIONE / Italy / Moscato 22.00€
- PROSECCO 200ml 6.50€
- PROSECCO ROSE 200ml 7.00€
- AMALIA BRUT TSELEPOS / Mantinia / Moschofilero 42.00€

CHAMPAGNES

- MOET & CHANDON 120.00€

WHITE WINES

- KTIMA AKRANI WHITE / Kos / Asyrtiko, Athiri 22.00€
- HATZIEMMANOUIL WHITE / Kos / Assyrtiko, Malagouzia 22.50€
- HATZIEMMANOUIL KIDONITSA / Kos / Kidonitsa 28.00€

- PETRA MARINOU CHARDONNAY / Kos / Chardonnay / Bio 28.00€

- PINOT GRIGIO MILLERICHE PICCINI / Italy / Pinot Grigio 20.00€
- MALAGOUZIA MATAMIS / Epanomi / Malagouzia 30.00€
- SAUVIGNON BLANC ALPHA / Florina / Sauvignon Blanc 51.00€
- MANTINIA TSELEPOS / Mamtinia / Moschofilero 24.00€
- TECHNI ALIPIAS WHITE WINE ART ESTATE / Drama 32.00€

/ Sauvignon Blanc Assyrtiko

- ESTATE SAMARTZIS MALAGOUIZIA / Central Greece 30.00€

/ Malagouzia

- EPOCH MEDIUM SWEET WHITE / Creta 21.50€

/ Vilana, Muscat of Spina



ROSE WINES

. AKRANI MINIERA ROSE / Kos
/ Sauvignon Blanc, Cabernet Sauvignon

- HATZIEMMANOVUIL ROSE / Kos / Grenache Rouge

- PETRA MARINOU ROSE / Kos / Mavrothiriko, Moscato / Bio

- PINOT GRIGIO BLUSH MILLERICHE PICCINI / Italy
/ Pinot Grigio

- MINUTY M / Provence
/ Grenache, Syrah, Cinsault, Tibouren

- LA TOUR MELLAS IDYLLE D' ACHINOS / Central Greece
/ Syrah / Grenache Rouge Merlot / Agiorgitiko

- DYO POTAMIA ROSE SAMARTIZIS / Centiral Greece
/ Grenache Rouge

- AKRANI MEDIUM SWEET ROSE / Kos
/ Mandilaria, Muscat, Syrah

RED WINES

- AKRANI RED / Kos / Merlot, Syrah
- AKRANI MERLOT / Kos / Merlot

- HATZIEMMANOUIL SYRAH / Kos / Syrah

- PETRA MARINOU MAVROTHIRIKO bio / Kos / Mavrothiriko

- EPOCH MEDIUM SWEET RED / Crete
/ Kotsifali, Syrah, Muscat Red

30.00€

26.00€

30.00€

21.00€

52.00€

47.00€

32.00€

24.00€

24.00€

33.00€

26.00€

52.00€

22.00€



LONG DRINKS

BRANDY

- Metaxa 3* 8.00€
- Metaxa 5* 9.00€
- Metaxa 7* 10.00€
- Metaxa 12* 11.00€
- Hennessy 11.00€
GIN'S

- Beefeater London 9.00€
- Bombay sapphire 9.00€
- Gordon's 9.00€
- Bull dog 10.00€
- Tanqueray 9.00€
- Tanqueray 10 11.00€
- Monkey 47 11.00€
- Hendrick's 13.00€
- Etsu Japanese 13.00€
VODKA

- Absolut 9.00€
- Smirnoff red 9.00€
- Stolichnaya 9.00€
- 42 below 9.00€
- Belvedere 13.00€
- Gray goose 13.00€
- Ciroc 13.00€
TEQUILA

- Jose cuervo gold 9.00€
- Jose cuervo silver 9.00€
- Cazadores 9.00€
- Patron reposado 13.00€

- Don Julio Blanco 13.00€



LONG DRINKS

Bacardi

Bacardi black

Bacardi anejo 4

Havana club

Plantation pineapple
Captain Morgan black
Captain morgan spice gold
Kraken

Diplomatico reserva 12

Eldorado 12

WHISKEY

Johnnie walker red
Jameson

Famous grouse

Haig

Jack Daniel's

Four roses

Jim beam

Jameson caskmates
Jack Daniel's gentleman
Cardhu
Glenmorangie 10
Glenfiddich
Lagavulin 8

Johnnie walker double black

9.00€
9.00€
10.00€
9.00€
10.00€
9.00€
9.00€
11.00€
13.00€
13.00€

9.00€

9.00€

9.00€

9.00€
10.00€
10.00€
10.00€
10.00€
13.00€
13.00€
13.00€
13.00€
16.00€
13.00€






