food, sushi G spirits






KAOEAEX

EAANVIKGG povég
EAANVIKGG 6inAég

Eonpéoo pové / 6inAé
Stretto / Lungo / Americano / Decaf

Eonpéoo con panna
He npooBnkn polétag oavtyi

Eonpéoo macchiato (ue appéyara)
Eonpéoo affogato

Kanoutoivo pové / 6inAé / decaf
Kanoutoivo pe oavuyi

Latte (¢eot6 1 kpUo)
He npoaBhkn {gotoU YAAOKTOG

Méka

Mokataivo

Dpévro eonpéco

Dpévio Kanoutoivo

Yuyplaiog KapéG ppané® ({eotég f kplog)
LUyplaiog KapEG ppané pe Naywto
LuyHlaiog Kapég ppané pe Aikép Baileys
KAaolk6G Kapég piktpou

Kapég piltpou pe yeuoelg

KapapéAa / ®ouvtoUkt / Bavila

Irish coffee
Kagpég piktpou pe whiskey kat oavuyi

COI'T'ELS

Greek coffee single 2.50
Greek coffee double 3.30
Espresso stretto / double 2.50/3.60
Stretto / Lungo / Americano / Decaf

Espresso con panna 3.00
with whipped cream

Espresso macchiato (with frothed milk) 3.00
Affogato espresso 4.00
Cappuccino single / double 3.80/4.00
Cappuccino single / double 3.80/4.00
Latte (hot or cold) 3.80
with hot milk

Mocha 4.50
Mochaccino 4.50
Freddo espresso 3.80
Freddo cappuccino 4.00
Instant coffee frappe* (hot or cold) 3.30
Instant coffee frappe with ice cream 4.80
Instant coffee frappe with Baileys 5.00
Classic filter coffee 3.70
Filter coffee with flavors 3.70
Caramel / Hazelnut / Vanilla

Irish coffee 6.50

filter coffee with whiskey and whipped cream

-'E€tpa apont / Extra syrup: +0.30€
- [aAa apuyddAou / Almond milk: +0,50€

* AwatiBevral kat viekageive / * Decaf also available



YOKOAATEX CHOCOLATES

Y O0KOAdTa (Zeoth f kpUa) Chocolate (hot or cold) 4.00
MaUpn XokoAdta Dark Chocolate 4.50
MaUpn XokoAdrta Dark Chocolate with 4.50
M€ NOPTOKAAL Kal KavéAa orange and cinnamon

YokoAdta [aAaKtog Milk Chocolate 4.50
YokoAdata [GAaktog Milk Chocolate with 4.50
HE Tpayavo gpouvioUKl crunchy hazelnut

YoKoAdta [aAaktog Milk Chocolate with 4.50
ME VIpadeg kapubag coconut flakes

YoKoAdta [aAaktog Milk Chocolate with 450
ME pnavava banana

YokoAdta [GAaKtog Milk Chocolate with 4.50
HE ppdouAa strawberry

Aguknh LokoAdta White Chocolate 4.50
Aegukh LokoAdta White Chocolate with 4.50
ME Tpayava gouvioUKLa crunchy hazelnuts

LOKOAdQta e KapapéAa White chocolate with 4.90
kat AAGt lpaAdiwv caramel and Himalayan salt

Aegukn LokoAdta pe Oreo White chocolate with Oreo 4.90
LokoAdta Ruby Ruby Chocolate 4.90
YoKoAdta Chocolate Peanut butter 4.90

puotikoBoutupo, KapapéAa

Caramel

-'E§tpa pe aAkooA / Extra with alcohol: +1.00€
-'E§tpa oavuyi / Extra whipped cream: +0.50€




PANCARLS

Red velvet pe ocokoAdta npaAiva, Aeuknh ookoAdta Kat PnioKoTo oreo 8.00
Red velvet with chocolate praline, white chocolate and oreo cookies

MupTiho, olpdnt opevbapou 7.50
Blueberry, maple syrup

YLoKoAdta npaAiva, pnavava, ¢PAoUAEG Kat HNLOKATO 8.00
Chocolate praline, banana, strawberries and biscuit

MnAo, kapUdia, péAL Kat KavéAa 7.00
Apple, walnuts, honey and cinnamon

YokoAdta npaAiva, ynokoto, onttkh pappelada (pwtnote pag) 7.50
Chocolate praline, biscuit, homemade jam (ask us)

Ultra pancake pe gokoAdta Aeukn, pnouévo, UNLoKOTo oreo, 9.00
MNAdAa naywto eNAOYAG Kat XwVAKL

Ultra pancake with white chocolate, bueno, oreo cookie,

ice cream ball of choice and icecream cone

WAFFLES

MNpaAiva bueno, pouvtoUkia kat apUydaia 7.50
Bueno praline, hazelnuts and almonds

YokoAdta npaAiva, pnwokoto, pnavava 7.00
Chocolate praline, biscuit, banana

YokoAdta npaAiva, Hnokoto Kat ppouta ENOXNG 8.00
Chocolate praline, biscuit and seasonal fruits

YLokoAdta npaAiva, Aeukh cokoAdta, ynavava kKat HntoKoto oreo 7.50
Chocolate praline, white chocolate, banana and oreo cookie

EMIAOPIIA DESSERT'S

Zntiote tov katdAoyo ue ta yAukd
Ask for the dessert menu

- EninAéov pndAa naywto +1.80€
- Extra scoop of ice cream +1.80€



OYZIKOI XYMOI

I'RESH JUICES

Xup6g noptoKaAL Orange juice 4.00
XUp6G avapELlKTOg Mixed juice

anod 3 ppéoka ppouta nAoyng: with 3 fresh fruits of your choice: 4.80
NopToKAAL, aktvidio, orange, kiwi,

pnavava, phAo, axAady, kapoto banana, apple, pear, carrot

LNTKA Agpovada Homemade lemonade 4.00
HE ginger Kat ayaun with ginger and agave

LYXKEYALMENOI XYMOI PACKRAGED JUICIES

MNMoptokdAL / Booawo / Avavag / Orange / Cranberry / Pineapple /

MnAo / Pobdakivo / Avapelkto Apple / Peach / Mixed 3.50
MNAMQTA ICE CREAM

Bavihia n LokoAdra, Vanilla, Chocolate,

Mnavava kat ®pdoulia Banana and Strawberry 5.20
(XuvobdeUovtal pe aplydalo Kat alpont) (Served with almond and syrup)

YLoKoAdta Likayo Chicago chocolate 5.50
(XepBipovral 3 pndAeg naywtd) (Served 3 scoops of ice cream)

Mnavdva ZnAu Banana Split 5.50
(XepBipovral 3 pndAeg naywtd) (Served 3 scoops of ice cream)

Cookies Cookies 5.50
(XepBipovral 3 pndAeg naywtd) (Served 3 scoops of ice cream)

LipatolatéAa Stratsiatela 5.50
(XepBipovral 3 pndAeg naywtd) (Served 3 scoops of ice cream)

Bavilia pe ppéokieg ppaouleg Vanilla with fresh strawberries 6.00
(XepBipovral 3 pndAeg naywtd) (Served 3 scoops of ice cream)

1 yndAa naywto 1 scoop of ice cream 1.80
MILKSHAKES MILKSHAKIS

BaviAla / XokoAdta / Vanilla / Chocholate /

®pdouAa / Mnavava Strawberry / Banana 4.80
Cookies / LtpatolatéAa Cookies / Stracciatella 5.50
PANITEX SORBLET

Aepévie/ Opdoula / Avapelkin Lemon / Strawberry / Mixed 4.00/ 4.50



TZAI

Malothpa pe patoupdva

TEA

Malotira with matzourana

pe Passion fruit h Agpdvi

with Passion fruit or Lemon

Lpakiwv (traditional herbs from Sfakia) 3.80
Yuvobeletal pe péN Served with honey
XapopnAL avBog Chamomile flower 3.50
Sencha Agpoévi Sencha Lemon 4.00
®Aoubda AepovioU, Agpovoxopto Lemon peel, Lemongrass
Oriental Oriental 4.00
L0vBeon npdoivou Kat palpou taayol blend of green and black tea
PobonétaAa, MNaoepi, AvBog toaylou Rose petals, Jasmin, Tea flower
Mayké Bouvéd Magic Mountain 4.00
Nepavi(y, AvBn kuavou, PaBévtt Bitter orange, Rhubarb, Cornflower
Gunpowder BIO Gunpowder organic 4.00
Bloloyikhg kaMALépyetag tadL Gunpowder Organic gunpowder tea from China’s
ané tnv enapxia Zhejiang ing Kivag. Zhejiang Province
Mupwpévog Bdpvog Green Fragrant Garden 4.00
‘Eva apwpatiopévo npdoivo todt A flavoured green tea inspired by the
gunveuapévo anod tig napadoolakég traditional recipes of Istanbul.
ouvtay£g tng KwvotavitvounoAng,. Orange, Cloves, Cardamom
MoptokdAy, lapUgalo, Kapbapo
Kokkuvn MAateia Red Square 4.00
DOpoutwdng, kahokaipivh olvBean. A fruity, summer blend with
MnAo, Kpdvunept, Muképila, IBiokog Apple, Cranberry, Liquorice, Hibiscus
KapapeAhwpévo MhAo Caramelized Apple 4.00
Xe auto 1o tadl, 1o YAUKOELIvo pnAo cuvbuadletal In this tea, the sweet-and-sour apple is
He Koppaua KapapéAag, YAuképila kat pUAa combined with small caramel pieces,
Houpidg. liquorice and mulberry leaves

. N ’
MAFQOMENO TZAl 500mt [CLE TEA so00ml
ARIZONA P46t Arizona Pomegranate 5.00
ARIZONA MéM ARIZONA Green tea with Honey 5.00
ARIZONA Aguké todL e Miptiho ARIZONA White tea with Blueberry 5.00
Nestea todL pe yeuon Nestea with 4.00
Aepévi h Pobakivo Lemon or Peach flavor
Nestea npdotvo todl xwpig {axapn Nestea Green tea sugar free 4.00



ANAWYKTIKA T'EPANIOY

MoptokaAada / Aepovada
Mka6¢a / MnupdA 250ml

ANAWYKTIKA & NEPO

Pepsi / Pepsi Max

Soda / 7up 250ml

Quotkd PETAAAKO vepO 1Lt
AvBpakouUxo vepd 16An 330ml
AvBpakoUxo vepo Perrier 330ml

Pellegrino avBpakouxo vep6 750ml

MHAITHX
Strongbow Gold MhAo / MoUpa

GERANI SOI'T DRINKS

Orangeade / Lemonade /
Gazoza / Byral 250ml

SOI'T DRINKS 6 WATER

Natural mineral water 1Lt
Sparkling water loli 330ml
Sparkling water Perrier 330ml

Pellegrino sparkling water 750ml

CIDER
Strongbow Gold Apple / Red Berries

MIYPEL BEERS

Fischer Draught Kavata Mnupa Stella (11t)

- nothpL PKp6 / Small glass 4.70 Beer Jar Stella (11t) 18.00
- nothpt peyalo / Large glass 5.70 Kavata Mnupa Fischer (1)

Stella Artois Draught 330m! Sy | BT Rl et
Alfa 330ml 4.50 Fischer Pilsener 330ml 4.70
Heinenken 330ml 4.50 Amstel Radler Lemon 2% alc 330mL 5.00
Heinenken 0.0% 330ml 4.50 Desperados Tequila Beer 330ml 6.00
Stella 330ml 5.50 Bud 330ml 6.00
Amstel Lager 330ml 4.00 Estrella Barcelona 330ml 6.00
Sol Exotic Lager 330ml 6.00 Estrella Inedit 750ml 21.00
Erdinger Weiss 330ml 6.50 Paulaner Weiss 330mlL 6.50
Mc Farland Red Ale 330mlL 6.00 Corona 355ml 6.00




KPHTIKEXZ MITYPEX CRETAN BEERS

X0AO Saison Xwpldtikn SOLO Saison Horiatiki 6.50
Y0AO Imperial Stout “To Xkotidw» SOLO Imperial Stout “To Skotidi” 7.00
YOAO Imperial IPA «®oupidpng» SOLO Imperial IPA “Fouriaris” 7.00
AgukaOpn 330mL Lefka Ori 330ml 6.00
Cretan Kings 330ml Cretan Kings 330ml 6.00
RTD’'S ANBPAKOYXA RTD'S

Breezer Kapnouqt / MNoptokaAt Breezer Watermelon / Orange 6.00
Red Bull Red Bull 6.00
TOMIKA AMNMOXTAI MATA DISTILLED BEVERAGES
Kapagadkt toikoudia Carafe of raki 8.50
Kapagpdkt paképeio Carafe rakomelo (raki & honey) 10.00
000 Mivt/ MAwpapt Ouzo Mini / Plomari 9.00
EMIAOPITIA KPALIA DESSERT WINES

raykptd Sangria 4.50
Maupobagvn Mavrodaphne 5.00
Caramello Caramello 6.00
Xapog Vin Doux Samos Vin Doux 7.00
Vissanto Vissanto 7.00
Moscato D’ Asti Moscato D’ Asti 7.00
Prosecco Prosecco 7.00



OINOIMNEYMATQAH SPIRI'T'S

Whiskey Simple / Special / Premium

Bourbon

Vodka Simple / Special / Premium / Super Premium
Gin Simple

Tequila Simple / Special / Premium

Rum Havana White / Black / Premium

Liquer

Brandy Metaxa 3*/5*/ 7*

Aperitif (Martini Bianco, Rosato, Rosso, Extra dry)
Digestive (Jagermeister)

Lenvakt / envakt Xnéatal / Tenvakt Premium /
Shot / Special shot / Premium Shot

@1aAn / Bottle Simple / Special / Premium 750ml
@aAn / Bottle Super Premium 750ml

- [Mota nou avapiyvlovtal pe energy drinks +1.00€

- Spirits mixed with energy drinks +1.00€

7.00/8.50/11.50
8.50
7.00/8.50/11.50/14.50
7.00
7.00/8.50/11.50
7.00/8.50/11.50
8.50
7.00/8.00/8.50
7.00

7.00
3.00/4.00/5.00

70.00/85.00/115.00
145.00




COCKTAILS

Mojito rum, lime, sugar, soda, mint

Mojito Strawberry rum, strawberry, lime, sugar, mint, soda
Mojito Coconut rum, coconut, sugar, mint, soda

Mojito Mango rum, mango puree, lime, sugar, mint, soda

Mojito Passion rum, passion puree, lime, sugar, mint, soda
Daiquiri Strawberry rum, lime, sugar, strawberries

Daiquiri rum, lime, sugar

Caipirinha cachaca, lime, sugar

Caipiroska lime, sugar, vodka

Pina Colada coconut flavoured rum, coconut milk, pineapple juice
Mai Tai aged rum, white rum, lime juice, orgeat syrup, orange curacao
Cosmopolitan vodka, triple sec, cranberry juice, lime

Apple Martini vodka, apple sour

Pornstar vanilla flavoured vodka, passion fruit liquer,
passion fruit puree, lime juice, vanilla syrup, sparkling wine

Margarita Classic tequila, fresh lime juice, triple sec, salt
Gin Fizz gin, lime, simple syrup, soda

Dry Martini gin, martini extra dry

Old Fashioned bourbon, syrup, old fashion bitters

Long Island vodka, white rum, silver tequila, gin, triple sec, lime juice, cola
Moscow Mule vodka, lime juice, ginger beer

Negroni gin, campari, sweet vermouth

Aperol Spritz aperol, prosecco, soda

Campari Spritz campari, prosecco, soda

Paloma silver tequila, lime juice, grapefruit soda
Whiskey Sour whiskey, lemon, juice, sugar

Tangaroa white rum, aged rum, amaretto, lime juice, mango puree

Zntnote tov KatdAoyo pe ta signature cocktails
Ask for the list of all the signature cocktails



I
i




CHAMPAGNES
Moet & Chandon Brut

Moet & Chandon Nectar
Moet & Chandon Rose

Moet & Chandon Ice imperial
Moet & Chandon Ice imperial Rose
Moet & Chandon NIR

Lanson Black label brut
Lanson Rose

Lanson white

Lanson Rose Pink coated
Dom Perignon

Dom Perignon Rose

Cristal

750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml
750ml

90.00
110.00
130.00
130.00
140.00
140.00

80.00
120.00
125.00
135.00
350.00



MPAINO BREAKIFAST
Kpntké / Cretan 13.50

ywpi, BoUtupo, P€AL, ViakdKla pe ppéoKila viopdta Katl poUg gpEtag, andki, otpanatcada

He ypaBiépa, kaAttooUvia pe pulhBpa, viopativia, pPECKOG XUHOGG MOPTOKAAL

bread, butter, honey, yoghurt, mini “Dakos” (barley rusk) with fresh tomato and feta
mousse, apaki (smoked Sfakian pork bites), scrambled eggs with “graviera” local cheese
mizithra cheese pastries (kalitsounia), cherry tomatoes, fresh orange juice

AyyAk6 / English 10.00
ywpi, BoUtupo, pappeAdda, auyd tnyavntd, tpayavo HNEKOV, AOUKAVIKO XWPLATIKO

(pagoAla pe KOKKLVN odAtoa, Natdteg tnyavntég country, HAQLV cokoAdta, HUPTIAO

Kat Kag€ n todt

bread, butter, jam, fried eggs, crispy bacon, local sausage, beans with red sauce

country fries, blueberry chocolate muffins and coffee or tea

Xnéotal (2 dropa) / Special (2 persons) 23.50
ywpi, BoUtupo, auyd okpdunA, tpayavo Pnélkov, AOUKAVIKO XwPLATLKO,

yaAornoUAa Kanvioth, tupi éviay, natateg thyavntég country, viopartivia, viin

aBokavto Kpépa, paglv cokoAdta piptiho (2 tep), pancakes (2 tep),

ookoAdta npaAiva, pappeAada, ppEoKog XUpOG NOPTOKAAL, Kagé h Todl

bread, butter, scrambled eggs, crispy bacon, local sausage, smoked turkey

edam cheese, country fries, cherry tomatoes, dip avocado cream, blueberry

chocolate muffin (2 pcs), pancakes (2 pcs), chocolate praline, jam, fresh

orange juice, coffee or tea

LKwto€(lko / Scottish 7.50
yadAa apuyddiou, Bpwpn, puotikoBoUtupo, ppoUta Kat PEAL
almond milk, oats, peanut butter, fruit and honey

Granola 6.90
ylaouptt, tpayavég HNoukLEG Bpapng, popTido, yKpdvunept, kapubda

KoAokuBdanopog, alpont opevbapou

yogurt, crunchy bites of oats, bilberry, cranberry, coconut

pumpkin seed, maple syrup

Granola ppéoka ppouta / Fresh fruits granola 6.90
ylaoupti, tpayavég HNoukléEG Bpapng, pnavava, akuvidio, ondpot toia

apuybala, ota@ideg Kat péAL

yogurt, crunchy bites of oats, banana, kiwi, chia seeds, almonds

raisins and honey

To npwvé gepBipetal éwc ti¢ 12:00 / Breakfast is served until 12:00



BRUNCH

Croque Madame

Ppuyaviopévo Ywui, tnyavntd auyd, {apnév wponAding, Tupi éviap Kat HnecapéA,
ouvodeletal Pe oaldta

toasted bread, fried eggs, ham, edam cheese and béchamel sauce, served with salad

Auya scramble aBokavto / Avocado scrumbled eggs

He ayyAkd pagiv, kpépa aBokavto, viopativia, g€ta Kat eAEG, ouvodeUetal pe oaldta
with english muffin, avocado cream, cherry tomatoes, feta cheese and olives
served with salad

Auya scramble coAop6 kanvioté / Smoked salmon scrumbled eggs
HE ayyAlko paguy, tupi kpépa, coAopd Kanviotd Kat kanapn, cuvodeuetal ye caidta
with english muffin, cream cheese, smoked salmon and capers, served with salad

Pancake paytové(a tpoUgpa / Mayonnaise truffle pancakes
He auyo tnyavntd, pnéwkov, tupi ypaBiépa, paylové{a tpolga
with fried egg, bacon, “graviera” local cheese, truffle mayonnaise

Toéviap pancake / Cheddar pancake
HE Toéviap owg, AOUKAVLKO Kal Tpayave Hnélkov
with cheddar sauce, sausage and crispy bacon

Auyo@éteg / French toast
HE poKa, yadonouUAa kanvioth, nappeddva, néoto BaolkikoU, cuvodeletal pe caldta
with arugula, smoked turkey, parmesan, basil pesto, served with salad

Bagel npooourto / Prosciutto bagel

npoooUto pe KpEpa Tupi, poka, ano§npapéva ouka Kat kapapeAwpévo Badodpiko
ouvodeletal pe oaldta

prosciutto with cream cheese, arugula, dried figs and caramelized balsamic
served with salad

Bagel goAopou / Salmon bagel
He oyoupd papoUAL, coAopd Kanviotd, Kpépa tuploy, ayyoUpl Kal Kanapn
ouvodeletal pe oaldta

with curly lettuce, smoked salmon, cream cheese and cucumber capers, served with salad

To brunch oepBipetat éwg 1g 17:00 / Brunch is served until 17-:00

8.00

8.50

9.50

7.00

6.50

7.50

8.00

8.50

OMEAETEX ONMIELETTTTES

OpeAéta aonpadia / Egg white omelette

aonpadua anéd 4 aByq, viopartivia Kat yahonoUAa Kanvioth, cuvodeletal e ywpi Kat caldta
Egg whites with 4 eggs, cherry tomatoes and smoked turkey, served with bread and salad

OpeAéta veggie / Veggie omelette
He pavitdpla, onapdyyla Kat Kpépa tupi, ouvodeuetal ye ywpi kat caldta
with mushrooms, asparagus and cream cheese, served with bread and salad

OpeAéta Deck / Deck omelette

HE AOUKAVIKO XwpLATIKOo, VTopdta, pnélkov, ninepia npdoivn, ypaBiépa
ouvodeuetal ye Ywpi kal oaAdra.

with local sausage, tomato, bacon, green pepper, “graviera” local cheese
served with bread and salad

O oueAéteg aepBipovral éwg 1ig 12:00 / Omelettes are served until 12:00

7.50

8.00

8.50



YANTOYITZ & INAK SANDWICIH & SNACKS

Toot / Toast 3.40
{apndv n yahonouAa, tupl éviap Kal natatakia
ham or turkey, edam cheese and chips

Yavtouitg naotpdpt / Pastrami sandwich 8.90
HE poKa, tupi éviap, nikAeg, pouotdpda Kat payovéla
with arugula, edam cheese, pickles, mustard and mayonnaise

Xavrtouitg kotonoulo / Chicken sandwich 7.20
HE pOKa, viopdta, Kpépa aBokavto, ypaBLlépa Kal KapapeAwpéva KpePHUdLa
with arugula, tomato, avocado cream, “graviera” local cheese and caramelized onions

Xavrouitg yahonouAa / Turkey sandwich 6.50
pe Tupl Kp€pa, oyoupd papoUAL, ayyoupl, aBokavto, Adwy Kat nungpld npdoivn
with cream cheese, curly lettuce, cucumber, avocado, lime and green pepper

- LuvobeUovtal e TnyavntéG natateg country h oaAdta Kat vitn owg
- Served with country style fried potatoes or green salad and dip sauce

- En\é€te 1o wwpi tng apeokeiag oag (Aeukd N oAlKAG)
- Choose your favourite bread (white or wholegrain)

CLLUB SANDWICI
AMNavukawyv / Ham 7.00

HE ayoup6 papoUAL, viopdta, tupi éviay, (apndév wponAdtng, Hnélkov Kat paylové{a
ouvodeuetal ye natateg country

with curly lettuce, tomato, edam cheese, ham, bacon and mayonnaise

served with country style fried potatoes

Koténoulo / Chicken 7.50
HE ayoup6 papoUAL, tupi éviay, viopdta, (OUHEPO PLAETO KOTOMOUAO, HMELKOV

Kal caesar owg, ouvodeuetal pe tnyavntég natateg country

with curly lettuce, edam cheese, tomato, juicy chicken fillet, bacon and caesar sauce

served with country style fried potatoes




BURGERS

Cheeseburger 11.50
pe 100% pooxapiolo Kiud, iceberg, viopdra, tupi toéviap, tpayavo Pnékov KapapeAwpéva

KpeUpUdLa. Enthoyn BBQA A paylovéla tpoupa owg

with 100% ground beef, iceberg, tomato, cheddar cheese, crispy bacon caramelized onions.

Choose BBQ or truffle mayonnaise sauce

Double deluxe cheeseburger 17.00
pe 6nAS pnptékt and 100% pooxapiolo Kipd, iceberg, viopdra, toéviap owg

Tpayavo pnékov, nikAeg kat BBQ owg

with double burger from 100% ground beef, iceberg, tomato, cheddar sauce

crispy bacon, pickles and BBQ sauce

Spicy burger 11.50
pe 100% pooxapioto Kiud, iceberg, viopdra, tupi toéviap, spicy mayo, tpayavo pnétkov

Kat yappeAada jalapeno

with 100% ground beef, iceberg, tomato, cheddar cheese, spicy mayo, crispy bacon

and jalapeno jam

Chicken burger 9.50
pe Coupepo PLAETO KOTONOUAO, iceberg, viopdra, kpépa tupi, néoto BaotAikoU Kat nappeldva

with juicy chicken fillet, iceberg, tomato, cream cheese, basil pesto and parmesan

Veggie burger 7.50
HE pOKa, MMLPTEKL AOXAVIKWYV, KPEPHUSLIa KapapeAwpéva Kal Kpépa aBokdvto

with arugula, vegetable burger, caramelized onions and avocado cream

-'OAa 1a burgers guvobeuovtal pe Natdteg thyavntég country Kat viin owg

- All burgers are served with country style fried potatoes and dip

-'E€tpa tnyavntd auyé +1.00€

- Extra fried egg +1.00€

BURRITOS

Mooxapt / Beef 8.50
HE olyopayelpePéVo Hooxapakl, ayoupd HapoUAL, KaAapnoKL, pacoAla KOKKLVA, ToEviap

kat DECK MEX sauce, ouvobdeUetal pe natdteg country kat caidta

with simmered beef, curly lettuce, corn, red beans, cheddar and DECK MEX sauce

served with country potatoes and salad

KoténouAo / Chicken 8.00

He oyoupd papoUAl, pico de gallo, aBokavio DECK MEX sauce
ouvobeuetal ye natdteg country Kat gaAdta

with curly lettuce, pico de gallo, avocado DECK MEX sauce
served with country potatoes and salad



PIZ7A
Mapyapita / Margarita 8.00

pe odAtoa viopdtag, ykouvta, gotoapéAa Kat viopativia
with tomato sauce, gouda, mozzarella and cherry tomatoes

MNitoa Deck / Deck pizza 11.00
He agdAtoa viopdtag, yKouvta, HotaapéAa, YIAOKOHHEVO Hooxapt, nunepld npdaotvn

kat BBQ owg

with tomato sauce, gouda, mozzarella, chopped beef, green pepper and BBQ sauce

rnéotal / Special 12.00
He adAtoa viopdtag, (apndv, pnékov, nenepld npdaotvn, Nengpovt, ykouvia

HotoapéAa, pavitdpla

with tomato sauce, ham, bacon, green pepper, pepperoni, gouda, mozzarella, mushrooms

MNpogouto / Prosciutto 11.50
He agdAtoa viopdtag, ykouvta, potaapéAa, poka, viopativia, npooouto kanvioto, nappelava
with tomato sauce, gouda, mozzarella, arugula, cherry tomatoes, smoked prosciutto, parmesan

- AnpoUpynoe tn 8ikh oou nitoa (32ek. diapetpog)
- Make your own pizza (32cm diameter)

- Baon pe onutkn Aenth {Opn Kaw cdAtoa viopdtag
- Homemade thin dough base with tomato sauce

YAIKA ENIAOIMHX / INGREDIENTS SELECTION
Enw\é€re éwg 5 ouotatka / Select up to 5 ingredients

10.00¢

- tupi potoapéra / mozzarella - {apndv wponAdatn / ham

- upi gouda / gouda cheese - yaAonoUAa kanvioth / smoked turkey

- péta / feta cheese - Hnéwov / bacon

- eNég / olives - AouKaviko xwplatiko / local sausage

- ppé€oKa pavitdpua / fresh mushrooms - npooouto Kanvwotd / smoked prosciutto
- mnepLa npdaowvn / green pepper - NenepovL / pepperoni

- viopdta / tomato - néoto Bao\kou / basil pesto

- okopboBouUtupo / garlic butter




KaAwadpiopa / Cover Charge
Ywpi AeUKO Kat oAlKAG AAeong, viopdta pe £§tpa napBévo eAatdAado kat KpNTIKEG EALEG
white and wholegrain bread, tomato with extra virgin olive oil and cretan olives

2.00

OPEKTIKA APPLTTTZIIRS

Vegan oouna yAukokoAokuBag / Vegan pumpkin soup
He KoAokuBdonopoug, kKpépa Kapudag Kat taiAl
with pumpkin seeds, coconut cream and chilli sauce

Bao Buns pe yapida / Bao Buns with shrimps
Aaxavikd, spicy mayo kat teriyaki sauce
vegetables, spicy mayo and teriyaki sauce

Bao Buns pe pooxdpt / Bao Buns with beef
Aaxavikd kat BBQ owg
vegetables and BBQ sauce

Mnpouokéta ooAopou / Salmon bruschetta
He aBokdvto nanapouvoonopo Kat owg Taptdp
with poppy seed, avocado and tartar sauce

Ceviche goAopoU / Salmon ceviche
He Kp€pa aBokdvto
with avocado cream

lapideg tempura / Tempura shrimps
HE onuttkn YAUKGELIVN oG
with homemade sweet and chilli sauce

lpaBiépa / “Graviera” local cheese
HE KpoUata NALOOMNOPO-CoUTApL Kat HEAL
with sunflower-sesame crust and honey

MAaté en\eypévwy pavitapuwy / Selected mushrooms platter
He onapdyyla kKat odAtoa blue cheese - nappelava
with asparagus and blue cheese - parmesan sauce

MowkiAia entAeypévwy tupLadv Kat aAAavIKmV (2 f 4 atépwv )
Variety of selected cheeses and cold cuts (2 or 4 people)

To eaniardplo Actroupyei and t 13:00 éwc ug 01:00/ The restaurant serves from 13:00 until 01:00

5.50

11.00

11.00

9.50

12.00

9.00

8.00

9.00

12.00/18.00



YAAATEL SALADS

Péka / Arugula 11.50
He poKa, viopartivia, aBokdvto, népAeg Baladuikou, Kpttaivia Kat nappelava

with arugula, cherry tomatoes, avocado, balsamic pearls, breadsticks and parmesan

Kpntkn / Cretan 11.00
HE Xpwpatiotd viopativia, ppéoKo KpePpUdL, ninepLd, ayyoupdkia toupoi, Kpitapo, ndota

€NAG, Houg pétag, naguadl xapounioy, piyavn Kat eAatdAado

with colored cherry tomatoes, spring onion, pepper, pickled cucumbers, kritamo

olive paste, feta cheese mousse, carob rusk, oregano and olive oil

XaAdta Kivéa / Quinoa salad 12.00
HE Tpixpwpn Kwvoa, ppdouleg, Sudopo, kaBoupbiopéva kdaloug, pavoupt

oaAdta QUAAWHATWYV Kal VIPESIVYK eonepLdosldwv

with tri color quinoa, strawberries, mint, roasted cashews, manouri cheese

mixed leaves salad and citrus dressing

YaAdrta super food / Super food salad 11.00
pe gaAdta mix, ykpavpnept, nAtdonopoug, otagida, anépot taia, viopativia, npdoivo PnAo

KapUdia Kat vip€oivyk peAlou

with salad mix, cranberry, sunflower seeds, raisins, chia seeds, cherry tomatoes

green apple, walnuts and honey dressing

YaAdrta yapida / Shrimp salad 14.50
He oaAdta puAMwpAatwy, aBokdvto, Tpayavé npocouto, pAoibeg panaviod, palpo couaapt

Kat dressing eoneplbosdwv

with mixed leaves salad, avocado, crispy prosciutto, radish flakes, black sesame

and citrus dressing

NOODLES

Noodles Aaxavikwyv / Vegetable noodles 10.50
HE nunepLEG NOAUXpWHEG, pavitdpla, kapoto, Kahapnokt baby, sweet chilli kat cdAtoa odylag

with colorful peppers, mushrooms, carrot, baby corn, sweet chilli and soy sauce

Noodles enthoyng / Noodles of your choice 13.80
Hooxdpt h yapida pe kapoto, puTpeg pacolwy, t{ivi(ep, KaAapnokt baby, ppéoko KpeppUudL

oouodpt, Kpépa kapudag kat cdAtoa adylag

beef or shrimps with carrot, bean sprouts, ginger, baby corn, chives, sesame

coconut cream and soy sauce

PI1ZOTO & KPIBAPOTO RISOT"T'O & ORZO PASTA

Pw{6t0 pUbia / Mussels risotto 10.50
He Kpoko kolavng BoUtupo kat nappeddva / with Kozani safron butter and parmesan

Pw{6to pavitapuwyv / Mushroom risotto 12.00
pe enheypéva pavitdpla noxng, tpouga kat napueldva

with selected seasonal mushrooms, truffle and parmesan

KpBapadto pe naotpapt / Pastrami orzo 12.50

KpBapoto pe naotpdpt, poka, viopativia, ppéoKo KpePHUOL Kat ypaBLépa pe pnoukoBo
orzo with pastrami, arugula, cherry tomatoes, chives and “graviera” cheese with bukovo



ZYMAPIKA PAS'TA
MNanap6éAeg koténouAo / Chicken pappardelle

He viopativia, Kpépa pavitaplwv, néoto BaglAtkoU kat nappedava
with cherry tomatoes, mushroom cream, basil pesto and parmesan

Awykouivt yapidag / Shrimp linguine
He yapibeg oBnopéveg og 00lo, odAtoa, ppéoKia viopdta Kat pniok yapidag
with shrimps quenched in ouzo, sauce, fresh tomatoes and shrimp bisque

MNanap6éAeg payou / Ragu pappardelle
HE ayopayelpepévo Hooxapt, nappedava kat pupwdika
with simmered beef, parmesan and herbs

Awykouivi Bahagowvayv / Seafood Linguine
He yapibeg, pubia, cohopd, nineplég NoAUXpwHeG, odAtoa BoutUpou Kat HupwdLKa
with shrimp, mussels, salmon, colorful peppers, butter sauce and herbs

9.50

13.00

12.00

16.50

KYPIQZ MIATA MAIN DISTIES

MnakaAldpog tepnoupa / Tempura cod
He poug AeukoU tapapd kat caAdta navi{aplou
with white tarama mousse and beetroot salad

Rib Eye
HE gdAtoa tolultooUpt Kal Ynta Aaxavika
with chimichurri sauce and grilled vegetables

Madpn xhpa / Black widow

OOUMMLA HayeLlpEPEVN HE TO HEAAVL TNG, Yapibeg OwTE, pouvIoUKLa
KaBoupbiopéva kat odAtoa HUPWBLKWV

cuttlefish cooked with its ink, sautéed shrimps, roasted hazelnuts
and herb sauce

Apviowa naidakia / Lamb chops
pe noupé aeAvopllag, baby kapota kat gdAtoa Kpacoilou
with celeriac puree, baby carrots and wine sauce

AaBpadki oot€ / Sea bass sauteed
pe {eoth oaAdta pnileMwv, odAtoa BeAouté yaploU, crispy npooouto Kat Aadt paiviavol
with hot pea salad, velvet fish sauce, crispy prosciutto and parsley oil

Dw\éto kKotonoulo / Chicken fillet
HE ow¢ pouatapda-Avapoanopo Kat natateg country
with mustard-linseed sauce and country style potatoes

lOpog / Gyros
HE Tnyavntég natateg, nita, viopdta, KPEPHUGL Kal ylaouptt
with french fries, pie, tomato, onion and yogurt

16.00

35.00

18.50

16.50

17.00

11.50

11.00



DECK

To oouat oepBiperat and g 18:00
Sushi is served from 18:00

AIATIBENTAI & ZE MAKETO!
WE ALSO OFFER

STARTER
EDAMAME

Boiled edame with sea salt

lanwvika pacoAdkia aéyag
HE Xovip6 aAdtt

FRIED TEMPURA (3pcs)

Shrimp tempura with ton katsu
and mayo

Tnyavnth yapiba pe ton katsu
Kat gaylovéla

SALADS
CRAB SALAD

Green salad with snow crab
(special dressing of Deck)
MNpdowvn caAdta pe kaBoupt
Kat snow crab vipéoivyk

WAKAME SALAD

LaAdta pe QUKLa Kal vinaigrette




DECK ROLLS @pcs)
CALIFORNIA

Crab legs with avocado,
orange masago and mayo sauce

KaBoupobdaykdveg, aBokavrto,
auyd kaneAavou Kat paylové(a

SPICY TUNA

Tuna with togarashi powder,
green masago and spicy mayo

DuW\éto 1dvou, auyd kaneAdvou
Kal kauteph paylovéla

CRUNCHY SALMON

Avocado, Philadelphia, red pepper,
teriyaki sauce, mayonnaise

ABokavto, OihadéApela, KOKKIVN
nuneptd, teriyaki owg, paytovéda

VEGETARIAN ROLL

Cucumber with avocado, mango,
black and white sesame

AyyoUpL pe aBokavto, pavyko,
donpo Kat yaupo couadpt

SALMON TERIYAKI

Salmon fillet with cucumber,
avocado, teriyaki sauce and sesame

@1\éto golopoU, ayyoUpt, aBokdvro,
teriyaki owg kat gouadpt

TUNA AVOCADO

Tuna, avocado, cream cheese,
sesame seeds and red masago

D\éto tévou, Kpépa Tuploy,
auyd kaneAdvou kat gouadpt

TRUFFLE TUNA

Tuna with green masago and truffle mayo
DuW\éto tévou, auyd kaneldvou,
pe paylovéda tpoupag

TEMPURA ROLL

Tempura with masago, yuzu and yuzu sauce

Tnyavnth yapiba, auyd kaneAdavou,
yuzu Kal yuzu owg

RAINBOW ROLL

Crab legs with salmon fillet, tuna fillet,
avocado, cucumber and creamy mayo

KaBoupobaykdveg, piAéto colopou,

QUAETO TOVOU, aBokavto, ayyoUpl Kat paylové(a

13.80

10.40

10.80

7.40

10.50

11.40

13.30

16.50

19.80

CRUNCHY TUNA

Tuna, avocado, Philadelphia, red pepper
teriyaki sauce and mayo

Du\éto 1évou, DNadéAPeLa, KOKKLYN
nuneptd, teriyaki owg kat paylovéda

3 TASTE ROLL

Sea bass fillet with cream cheese,
cucumber, dragon hair, drops of lime
and yuzu sauce

DW\éto AaBpdkt pe Tupi Kpépa, ayyoupt,
dragon hair, pooxoAépovo Kat yuzu owg

SENSEI ROLL

Tempura, salmon, cream cheese,

red masago, sweet chili, black sesame
with wasabi truffle sauce

Tnyavnth yapiba, ¢iAéto golopoU, auyd
kaneAavou, tupi kpépa, sweet chili sauce,
Haupo coucdpt Kat wasabi truffle owg

HEAT ROLL

Crab legs with cucumber, jalapenos,
sriracha, spicy mayo
KaBoupobdaykaveg, ayyoUpt, jalapenos,
sriracha owg Kat Nikavikn payloveda

SPIDER ROLL

Tempura, scallion, cucumber, avocado,
tuna, teriyaki sauce, spicy mayo, red
tobiko, chives

TepnoUpa, ppéoko KpeUHUBL, ayyoupt,
aBokdavro, 1évog, teriyaki owg, kauteph
paylovéla, auyd xeAlbovoyapou

Kat oxowvonpago

SALMON AVOCADO

Salmon, avocado, cream cheese,
sesame seeds, orange masago

OW\éto golopou, aBokdvto, Kpépa Tupi,
oouadpt, auyd kaneAdvou

DECK SPECIAL ROLL

Tempura, mango, cucumber, Philadelphia,

salmon, sea bass, teriyaki sauce, chives
TepnoUpa, pdyko, ayyoupt, OhadéApela,
ooAopdg, AaBpdky, teriyaki owg

Kal gxolvonpaaco

12.50

11.00

16.50

17.20

19.00

11.50

20.50



MAKI ROLLS ©pcs)
TEKKA MAKI

Fresh tuna with wasabi
DW\éto TOVou pe wasabi

SHAKKE MAKI

Salmon with wasabi
DOW\éto colopou pe wasabi

SUZUKI MAKI

Sea bass with scallion and wasabi
DOW\éto AaBpakt pe ppEOKO KPEUHUBL
Kat wasabi

[TOSOMAKI 6rcs)
CRUNCHY TEMPURA ROLL

Hosomaki tempura buttered in
japanese flour fried

Tnyavnto roll pe yapida tempura

CRUNCHY TUNA ROLL

Hosomaki Tuna with vegetables
and creamy mayo, buttered in
Japanese flour fried

Tnyavnt6 roll pe giAéto t6vou,
Aaxavikd Kat paylovéla

NIGIRI @pes)
SALMON | pe @iAéto cohopoU

TUNA | pe @iA€to t6vou
SEABASS | pe giAéto AaBpdkt

SASHIMI @srcs)
SALMON | ®iketakia colopoU

TUNA | Oi\etakia tévou
SEA BASS | ®ihetakia AaBpdkt

8.60

8.50

8.00

13.20

13.20

10.20
10.50
9.00

8.40
9.70
8.00

SELECTION
OF SUSHI
FOR CHAMPAGNE
ACCOMPANIMENT

SHAKE MAKI
TEKKA MAKI
CALIFORNIA
SPICY TUNA
TEMPURA ROLL
SALMON LOVER

SHAKKE MAKI
TEKKA MAKI
CALIFORNIA
TEMPURA

SPICY TUNA

FRIED TEMPURA
SASHIMI TUNA
SASHIMI SEA BASS
SASHIMI SALMON

4pcs
4pcs
2pcs
2pcs
2pcs
2pcs

4pcs
4pcs
4pcs
4pcs
4pcs
Tpcs
2pcs
2pcs
2pcs

SAKL
SAKE 9.00/4.00
(hot or cold) 200mLl/ glass

10.00

30.00






DECK

food, sushi G spirits

‘OAa 1a nidta pag eival guiaypéva pe ayva UAKA Kat nepLEXouv
ayvoé napBévo eaidAado (o§utnta 0,03)

H @éta ENAnvikn (M1.0.1)

To katdotnpa unoxpeoUtal va dabétel éviuna deAtia, o eldikn Bkn dinAa otny €€odo,
yla tnv Statunwaon onotacdnnote diapaptupiag

LG TpéG oupnep\apBdavovtal 6Aeg ot vopLpeg entBapUvaoelg
To katdotnpa xpnatponotei cUotnpa apaldtwaong Kat giktpa kaBapiopou Tou vepou
AnayopeUetal n katavdAwaon aAKGoA Katw Twv 18 e1wv
Ytov katdAoyd pag dev avapépovial 6Aa ta cuoTaTIKA TwV TPOPIHWY.
MNMapakaAoUpe pwthote pag nptv napayyeilete o Nepintwon nou €xete aAAEPYieG 0 OUYKEKPLUEVA TPOPLUAL.
All of dishes are made with natural ingredients and contain
extra virgin olive oil (acidity 0.03)
Feta cheese is Greek (P.D.0.)

The establishment is obliged to have printed forms available in a special location
near the exit for the registration of complaint.

Prices include all of the taxes & duties
The establishment uses desalination system and water filters
No alcohol will be served to patrons under 18 years of age

Our menu descriptions do not contain all ingredients.
Please ask us before ordering if you have any particular allergy or requirements.

0 katavaAwtng dev €xel unoxpéwaon va NANPWOoeL eGv 6ev AGBeL To VOpLPO NApacTatiké oTolxeio
(anédel€n f THoAGYLo)
Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice)

Ayopavopikdg YnelBuvog: MNanaongdkng Kupldkog









