food, sushi G spirits






KAOEAEX

EANVIKGG povég
EAANVIKOG 6inAég

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

Eonpéoo con panna
pe npooBhkn polétag oavrlyi

Eonpéoo macchiato

Eonpéoo affogato

Kanoutoivo pové / 8inAé / decaf

Latte (¢eot6 1 kpUo)

Méka

Mokataivo

Dpévro eonpéao

®pévro Kanoutaivo

YTyHlaiog Kapég ppané® ([Ceotég n kplog)
LTyHlaiog Kapég ppané ge naywtd
Yuypaiog kapég ppané pe Aikép Baileys
Kagpég giitpou V60

Ka@£ég piAtpou apwHaTIKOG

Kapapéha / ®ouvtoUklt

Irish coffee
Kapég piktpou pe whiskey kat oavtyi

COFIFEES

Greek coffee single 2.50
Greek coffee double 3.50
Espresso stretto / double 2.70/3.80
Stretto / Lungo / Americano / Decaf

Espresso con panna 3.00
with whipped cream

Espresso macchiato 3.00
Affogato espresso 5.40
Cappuccino single / double 4.30/ 4.50
Latte (hot or cold) 450
Mocha 5.00
Mochaccino 5.00
Freddo espresso 4.20
Freddo cappuccino 4.50
Instant coffee frappe™ (hot or cold) 3.80
Instant coffee frappe with ice cream 5.50
Instant coffee frappe with Baileys 6.50
V60 filter coffee 3.90
Flavoured filter coffee 4.20
Caramel / Hazelnut

Irish coffee 7.00

filter coffee with whiskey and whipped cream

-'E€tpa opoént kapapéla / Extra caramel syrup: +0.50€

- [GAa apuyddrou / Almond milk: +0,50€

-'E€tpa 660n eonpéoo / Extra shot of espresso: +1,50€

* AwatiBeviat kat viekageive / * Decaf also available

O kapébec oepBipovrat éwc 1ig 21:00 / All coffees are served untill 21:00



20KOAATEX CIHOCOLATES

YOKOAdTa (Zeoth f kpUa) Chocolate (hot or cold) 4.00
MaUpn XokoAdta Dark Chocolate 4.50
YLoKoAdta [aAaktog pe tpayavo pouvtoUkt  Milk Chocolate withcrunchy hazelnut 4.50
YokoAdta [aAaktog pe vipadeg kapudag  Milk Chocolate withcoconut flakes 4.50
YokoAdta [aAaktog pe pnavdva Milk Chocolate with banana 4.50
LoKoAdta [aAaktog pe ppaouAa Milk Chocolate with strawberry 4.50
Aguknh LokoAdta White Chocolate 4.50
LOKOAdQta e KapapéAa White chocolate with 4.90
kat AAGt [paAdiwv caramel and Himalayan salt

Agukn LokoAdta pe Oreo White chocolate with Oreo 4.90
-'E§tpa pe aAkooA / Extra with alcohol: +1.00€

-'E€tpa oavuyi / Extra whipped cream: +0.50€

PANCAKES

Red velvet pe ocokoAdta npaAiva, Aeukn cokoAdta Kat PnioKAto oreo 8.00
Red velvet with chocolate praline, white chocolate and oreo cookies

Ultra pancake pe ocokoAdta Aeukh, pnouévo, HNLoKOTo oreo, 10.00
HNAAa naywtd eNAOYAG Kat XwVAKL

Ultra pancake with white chocolate, bueno, oreo cookie,

ice cream ball of choice and icecream cone

YokoAdta npaAiva, pnavava, ppAouAeg Kat HNLoKOTo 8.00
Chocolate praline, banana, strawberries and biscuit

KapapéAa ydAaktog, pniokoto kapapéAag, npaliva lotus, guotikia 9.00
Kat pndAa naywté BaviAia

Milk caramel, caramel cookie, lotus praline, peanuts and a scoop

of vanilla ice cream

WAIFLES

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

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

LoKoAdta npaAiva, pnokdéto Kat ppouta eNoxng 8.00
Chocolate praline, biscuit and seasonal fruits

YokoAdta npaAiva, Aeukh cokoAdta, ynavava kKat HnioKoto oreo 7.50

Chocolate praline, white chocolate, banana and oreo cookie



OYZIKOI XYMOI IFRESH JUICES

Xup6¢g noptoKAAL Orange juice 4.50
XUpOG avApELKTOG Mixed juice

and 3 ppéoka ppouta NAOYAG: with 3 fresh fruits of your choice: 5.20
NopTokAAL, aktvidlo, orange, kiwi,

pnavava, pho, axAdady, kapdto banana, apple, pear, carrot

Lnukn Aepovada Homemade lemonade 4.50
M€ ginger kat ayaun with ginger and agave

Lnukn pol Aepovada Homemade pink grapefruit lemonade  5.00
ME YKpEiN@pouT Kat ayaun with grapefruit ad agave
YYLKEYALMENOI XYMOI PACKAGED JUICES

MoptokdAL / Buaaowvo / Avavag / Orange / Cranberry / Pineapple /

MnAo / Pobakivo / Avapeikto Apple / Peach / Mixed 3.50
MAMQTA [CE CREAM

BaviAia n XokoAdta, Vanilla or Chocolate,

Mnavdava kat ®pdouAa Banana and Strawberry 7,00
(ZuvobeUovtal ye aplybalo kat olpdny) (Served with almond and syrup)

LoKoAdta Xikayo Chicago chocolate 7.50
(ZepBipovral 3 pndAeg naywto) (Served 3 scoops of ice cream)

Mnavdva InAut Banana Split 6.50
(ZepBipovral 3 pndAeg naywto) (Served 3 scoops of ice cream)

Cookies Cookies 7.50
(ZepBipovral 3 pndAeg naywto) (Served 3 scoops of ice cream)

LipatolatéAa Stratsiatela 7.50
(ZepBipovral 3 pndAeg naywto) (Served 3 scoops of ice cream)

BaviAla pe ppEoKLeg ppAOUAEG Vanilla with fresh strawberries 7.00
(ZepBipovral 3 pndAeg naywto) (Served 3 scoops of ice cream)

1 yndAa naywto 1 scoop of ice cream 2.80
MILKSHAKES MILKSHARKIES

BaviAla / okoAdta / Vanilla / Chocholate /

®pdouAa / Mnavava Strawberry / Banana 5.50
Cookies / LipatolatéAa Cookies / Stracciatella 6.50
TPANITEL SORBIZT

Aepoévi / Opaoula / Avapelkin Lemon / Strawberry / Mixed 4.50



TZAl

Malothpa pe pat{oupdva

TEA

Malotira with matzourana

AgpovL h Pobakivo

Lemon or Peach flavor

LPpaKiwyv (traditional herbs from Sfakia) 3.80
Luvobdeletal e PéAL Served with honey
XapophAt avBog Chamomile flower 3.50
Sencha Agpévi Sencha Lemon 4.00
®Aouba Aepoviol, Agpovoxopto Lemon peel, Lemongrass
Oriental Oriental 4.00
L0vBeon npdoivou Kat padpou toayou blend of green and black tea
PobonétaAa, Maoepi, AvBog toaylou Rose petals, Jasmin, Tea flower
Mayik6 Bouvo Magic Mountain 4.00
Nepavi(i, AvBn kuavou, PaBévtl Bitter orange, Rhubarb, Cornflower
Gunpowder BIO Gunpowder organic 4.00
BloAoyikng KaAiépyetag todl Gunpowder Organic gunpowder tea from China'’s
ané tnv enapxia Zhejiang tng Kivag. Zhejiang Province
Mupwpévog Bdapvog Green Fragrant Garden 4.00
‘Eva apwpatiopévo npdaoivo tadt A flavoured green tea inspired by the
egnveuopévo anéd TG napadoolakég traditional recipes of Istanbul.
ouvtay£g tng KwvotavitvounoAng. Orange, Cloves, Cardamom
MoptokdAy, lapUgalo, Kapbapo
Koékkuivn MAateia Red Square 4.00
DOpoutwdng, kahokatpivn olvBeon. A fruity, summer blend with
Mnho, Kpdvpunept, Muképila, IBiokog Apple, Cranberry, Liquorice, Hibiscus
KapapeAwpévo MhAo Caramelized Apple 4.00
Xe auto 1o tadL, to YAuK6ELvo pnAo cuvbuadetal In this tea, the sweet-and-sour apple is
He Kopgpdta kapapéAag, YAuképila kat pUAAa combined with small caramel pieces,
HoupLag. liquorice and mulberry leaves

T YY)
MAFQMENO TZAI 500ml [CLE 'TTEA 500ml
ARIZONA Pé6L Arizona Pomegranate 4.80
Ice tea todL pe yelon Ice tea with 4.00



ANAUWYKTIKA & NEPO SOIT" DRINKS 6 WATER
Pepsi / Pepsi Max 3.50
Soda / 7up 250ml
MoptokaAada / Aepovada 250ml Orangade / Lemonade 250ml 3.50
Po{ 066a 250ml Pink soda 250ml 5.00
Quotko PETAAIKO vePO 1Lt Natural mineral water 1Lt 2.50
AvBpakoUxo vepo 330ml Sparkling water 330ml 3.80
AvBpakoUxo vepd 1Lt Sparkling water 1Lt 6.00
MHAITHLZ / RTD’S CIDER / RTD'S
Strongbow Gold MnAo / Kékkiva Moupa  Strongbow Gold Apple / Red Berries 6.00
Red-Bull Red-Bull 6.00
MIMIPEX EAAHNIKELX MIKPEX
BEERS ZYOOIOIIEX
Fischer Draught GREEKR ]
- nothpt Ptkpd / Small glass 4.70 MICROBREWERIES
- nothpt peyako / Large glass 570 L0AO Saison Xwpldtkn 6.50
Alfa 330mL 5.00 SOLO Saison Horiatiki

: « » :
oz s 0t b7
Heinenken 0.0% 330ml 5.00 Volos Brewery «MoA6Tog» 7.00
Radler 330ml °.00 Volos Brewery “Molotov”
Erdinger Weiss 330ml 6.50 Sourmena Brewery «Kupia ToOAa» 7.00
Corona 330ml 6.50 Sourmena Brewery «Kyria Toula»

Mamos 330ml

5.50







MPAINO BREAKIFAST
Kpntké / Cretan 14.00

Ywyi, BoUtupo, péAL, viakakia pe ppéoKia viopdra Kat pulnBpa, andki, otpanatodda

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

bread, butter, honey, yoghurt, mini “Dakos” (barley rusk) with fresh tomato and myzithra,
apaki (smoked Sfakian pork bites), scrambled eggs with “graviera” local cheese

mizithra cheese pastries (kalitsounia), cherry tomatoes, fresh orange juice

Ln€oLal (2 dropa) / Special (2 persons) 28.00
ywpi, BoUtupo, auyd okpaunA, tpayavo pnékov, Aoukaviko xwpldtiko, hashbrown

yaAornoUAa Kanvioth, tupt éviay, natdteg 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, hashbrown, 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

Deck Breaky 14.00
6wnAd pnéikov, 2 auyd Bpaotd, hashbrown, viopdta, aBokdvto, poka, pavitdpla,

HuhBpa Kat npofupévio Ywpi

double bacon, 2 boiled eggs, hashbrown, tomato, avocado, arugula, mushrooms

myzithra & sourdough bread

Granola 7.80
ylaoUpTL, Tpayavég HNOoUKLEG Bpwpng, HUPTIAO, YKpAVHNEPL, KapUba

KoAokuBdanopog, alpont opevbapou

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

pumpkin seed, maple syrup

Granola ppéoka @poéuta / Fresh fruits granola 7.80
ylaouptt, tpayavég HNoukLéEG Bpapng, pnavava, aktuvidio, ondpot toia

apuybala, ota@ideg Kat péAL

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

raisins and honey

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



OMEAETEZ OMIELITTTTES
OpeAéta veggie / Veggie omelette 8.00

He pavitdpla, onapayyla Kat Kpépa tupi, ouvodeuetal e Ywpi Kat calata
with mushrooms, asparagus and cream cheese, served with bread and salad

OpeAéta peooyelakn / Mediterranean omelette 8.50
KoAoKuBdkKL, viopativi, p€ta, apwpatiopévn pe Sudapo, cuvodeletal e npolupévio

Ywpi Kat caAdta enoxng

with zucchini, cherry tomatoes, feta cheese, and a hint of mint, served with

sourdough bread and seasonal salad

OpeAéta Deck / Deck omelette 9.00
HE AOUKAVIKO XwpLAdTIKo, viopdta, unétkov, ninepLa npdoivn, ypabiépa

ouvodeletal e Ywpi kat gaAdra.

with local sausage, tomato, bacon, green pepper, “graviera” local cheese

served with bread and salad

Ot oueAéteg oepBipovratl Ewg 1 12:00 / Omelettes are served until 12:00

BRUNCH

Croque Madame 9.00
Ppuyaviopévo Ywui, Tnyavnta auyd, {apnév wyonAding, Tupi Eviap Kat HnecapéA,

ouvodeuetal ye ocahdta

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

Sando pe tpayavé koténoulo / Crunchy chicken sando 9.50
coleslaw, gdAtoa ranch kat tnyavnth yAukonatdta
coleslaw, ranch sauce, and fried sweet potato

ABokavro toot / Avocado toast 8.50
He auyd peAdato, aBokdavio pupwdikwy Kat oAAavtéC ylaouptioU
soft-boiled egg with herb-infused avocado and yogurt hollandaise

Pancake paytové(a tpouga / Mayonnaise truffle pancakes 9.00
HE auy6 tnyavntd, pnéwkov, tupi ypaBiépa, paylové{a tpouga
with fried egg, bacon, “graviera” local cheese, truffle mayonnaise

Toévtap pancake / Cheddar pancake 9.00
HE Toéviap owg, AOUKAVLKO Kat Tpayavo HnélKov
with cheddar sauce, sausage and crispy bacon

Auya Scramble pe cohop6 / Scrambled eggs with salmon 9.50
TUpi Kp€a, coAopd¢g Kanviotdg, kanapn o€ NPolUHEVIO YwHi
cream cheese, smoked salmon, and capers on sourdough bread

Burger pe pnéikov Kat auyé / Bacon and egg burger 10.00
ounA6 pnéikov, auya scramble, tpayavé kpeppdL, BBQ sauce, péka kat hashbrown
double bacon, scrambled eggs, crispy onion, BBQ sauce, arugula, and hashbrown

Muko6 tooupékt / Sweet tsoureki 8.00
He Gpwpa paotixag npaAiva puotikioU kat naywtd BaviAa
with mastiha aroma, pistachio praline, and vanilla ice cream

To brunch oepBipetat éwc 1i¢ 16:00/ Brunch is served until 16:00



YANTOYITE & INAK SANDWICIT & SNACKS

Toot / Toast 3.40

{apndv n yahonouAa, tupi éviap Kat natatakia / ham or turkey, edam cheese and chips

Lavrouitg kotonoulo / Chicken sandwich 8.50
HE pOKa, viopdta, Kpépa aBokavto, ypaBLlépa Kal KapapeAwpEVa KpEPHUbLa
with arugula, tomato, avocado cream, “graviera” local cheese and caramelized onions

Ydvrouitg yahonouAa / Turkey sandwich 7.50
He Tupi Kpépa, oyoupd papoUAL, ayyoupt, aBokavto, Adiy Kat ninepLa npaoctvn
with cream cheese, curly lettuce, cucumber, avocado, lime and green pepper

- Yuvobelovtal pe tnyavntég natdteg country n caldta Kat viin owg
- Served with country style fried potatoes or green salad and dip sauce

- En\é€1e 10 ywpi tng apeakeiag oag (Aeukd h oMKNAG)
- Choose your favourite bread (white or wholegrain)

CLLUB SANDWICH
AMavtikwyv / Ham 8.50

HE ayoupO papoUAL, viopdta, tupi éviay, {apndév wponAding, Hnélkov
Kal gaylovéda, ouvodeuetal pe natateg country

with curly lettuce, tomato, edam cheese, ham, bacon and mayonnaise
served with country style fried potatoes

KoténouAo / Chicken 9.00
HE ayoupo papoUAL, tupl éviay, viopdta, (OUHEPO PLAETO KOTOMOUAO, HNELKOV

Kal caesar owg, ouvodeuetal pe thyavntég natateg country

with curly lettuce, edam cheese, tomato, juicy chicken fillet, bacon

and caesar sauce served with country style fried potatoes

BURRITOS
Mooxapt / Beef 9.00

HE olyopayelpeHEVO HooXapdKL, ayoupo HapoUAL, KaAapnokL, toéviap
kat DECK MEX sauce, ouvobeUetal pe natateg country Kat caAdta

with simmered beef, curly lettuce, corn, cheddar and DECK MEX sauce
served with country potatoes and salad

KoténouAo / Chicken 8.50
He oyoupd papouAl, pico de gallo, aBokavio DECK MEX sauce

ouvodeletal Pe natateg country Kat caAdta

with curly lettuce, pico de gallo, avocado DECK MEX sauce

served with country potatoes and salad



BURGERS

Cheeseburger

pe 100% pooxapioto Kiud, iceberg, viopdra, tupi toéviap, payavé pnékov
KapapeAwpéva KpeppUdLa. Enthoyn BBQ A paylovéda tpolPa owg

with 100% ground beef, iceberg, tomato, cheddar cheese, crispy bacon
caramelized onions. Choose BBQ or truffle mayonnaise sauce

Double deluxe cheeseburger

pe 6tnAS pnptéxt and 100% pooxapiolo Kipd, iceberg, viopdra, toéviap
owg, Tpayavo pnéwkov, nikAeg kat BBA owg

with double burger from 100% ground beef, iceberg, tomato, cheddar
sauce, crispy bacon, pickles and BBQ sauce

Chicken burger

HE Tpayavo QIAETo Kotonouo, iceberg, viopdta, Kpépa tupl,
néoto BaolAikoU kat napueddva

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

Veggie burger

HE pOKa, HNLPTEKL AOXAVIKWYV, KPEHHUELO KapapeAwHEVA
Kat kpépa aBokavto

with arugula, vegetable burger, caramelized onions
and avocado cream

-'OAa ta burgers ouvobeUovrtal ge natdteg tnyavniég country Kat viin 6wg
- All burgers are served with country style fried potatoes and dip

-'E€tpa tnyavnté auyd +1.00€ / - Extra fried egg +1.00€

12.00

18.00

11.00

9.50

PINSA ROMANA
Mapyapita / Margarita

He adAtoa viopdtag, ppéoKia potoapéAa, viopativia Kat pUAAa BaotAitkoU
with tomato sauce, fresh mozzarella, cherry tomatoes and basil leaves

MNpogoduto / Prosciutto

He agdAtoa viopdtag, ppéoKia HotoapéAa, poka, viopativia,
npoooUto Kanviotd, nappelava

with tomato sauce, fresh mozzarella, arugula, cherry tomatoes,
smoked prosciutto, parmesan

Kappnovapa / Carbonara
pnéikov, pavitdpia, nappedava Kat KpEPa yAAaktog
bacon, mushrooms, parmesan, and cream

Chicken

odAtoa viopdtag, navaplopévo KotonouAo, HnEikov, XaAanéviog,
tupi Kat ranch dressing

tomato sauce, breaded chicken, bacon, jalapenos, cheese,
and ranch dressing

11.00

13.50

12.50

13.00









KaAwaodpiopa / Cover Charge 2.00
Ywpi AeUKOS Kat oAlKhG dAeong, viopdta pe £§tpa napBévo ehatdAado kat KpNTIKEG EALEG
white and wholegrain bread, tomato with extra virgin olive oil and cretan olives

OPEKTIKA APPLTTTZIIRS

Vegan oouna yAukokoAokuBag / Vegan pumpkin soup 6.00
He KoAokuBaaonopoug, kKpépa Kapudag Kat taiAl
with pumpkin seeds, coconut cream and chilli sauce

Bao Buns pe yapiba tempura / Bao Buns with tempura shrimps 11.00
chips kpeppudlou, podéleg ayyouplou, teriyaki sauce kat spicy mayo
onion chips, cucumber slices, teriyaki sauce, and spicy mayo

Bao Buns pe kotonouAo navapiopévo / Bao Buns with breaded chicken 11.00
pe oaAarta coleslaw kat teriyaki sauce / with coleslaw salad, and teriyaki sauce

Mnpouokéta ocoAopoU / Salmon bruschetta 11.50
pe aBokdavio nanapouvéonopo Kal owg Taptap
with poppy seed, avocado and tartar sauce

Tatdkt tévou / Tuna tataki 12.00
pe paylovéla Tpolgag, onaapéAatlo, aéyla Kat E0opa Adiy
with truffle mayonnaise, sesame oil, soy sauce, and lime zest

lapibeg tempura / Tempura shrimps 10.00
He antukh YAUKGELvn owg / with homemade sweet and chilli sauce

lpaBiépa / “Graviera” local cheese 9.00
pe kKpoUota nAtdanopo-couadpt kat péAL / with sunflower-sesame crust and honey

Mnpouokéta yapibag / Shrimp Bruschetta 12.00
Tapapdg He apwHatlopéveg yapideg, AadL pupwdikwyv Kat payavo KpeUHUOL
tarama (fish roe spread) with marinated shrimp, herb-infused oil, and crispy onion

2YNOAEYTIKA SIDI DISHIES

MAaté en\eypévwy tupLlwyv Kat aAAavILKwyv 18.00
Platter of selected cheeses and cold cuts

To eaniardpio Actroupyei and t 13:00 éwg ug 01:00/ The restaurant serves from 13:00 until 01:00



YAANATEL SALADS

Kpntkn / Cretan 11.00
pe ayyoUpt, viopdta, KpeppUdL, pulhBpa, nunepid, Toupoi, kanapn kat na§pasdt

with cucumber, tomato, onion, myzithra cheese, pepper, pickles, capers, and rusk

Péka / Arugula 11.50
HE poKa, viopativia, aBokavto, népAeg Badodpikou, Kputaivia kat nappelava

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

YaAdta Caesar / Caesar salad 12.50
pe iceberg, anaki koténouAo, ypaBLépa Kat KPOUTOVG HNAXAPIKWV

with iceberg lettuce, smoked chicken apaki, graviera cheese, and spiced croutons

XaAdta super food / Super food salad 11.00
He gaAdta mix, ykpavpnept, nAtdonopoug, otagida, anépot taia, viopartivia, npdoivo pnAo

KapUbia Kat vip€oivyk pellou

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

green apple, walnuts and honey dressing

Udon noodles 13.00
pe oouadpt, yapida, tpayavé kpeppudl, Aaxavika kat deressing onoapéAatou-paytovélag

with sesame, shrimp, crispy onions, vegetables, and a sesame oil-mayonnaise dressing
NOODLES

Noodles Aaxavikwyv / Vegetable noodles 11.00
He nMunepLég NoAUXpwHEG, Havitapla, kapdto, sweet chilli kat odAtoa aéylag

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

Noodles enthoyng / Noodles of your choice 13.80

Koténoulo h yapiba pe kapdto, pUTPEG pacoAiwy, tlivilep, PPECKO KPEPHUBL
oouadpt, Kpépa Kapudag Kat odAtoa ooyLag

chicken or shrimps with carrot, bean sprouts, ginger, chives, sesame
coconut cream and soy sauce



ZYMAPIKA PAS'TA
MNanap6éAeg koténouAo / Chicken pappardelle

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

MNanapbéAeg payou / Ragu pappardelle
HE ayopayelpepévo Hooxapt, nappelava Kat pupwdika
with simmered beef, parmesan and herbs

fapdopakapovada / Shrimp pasta
HE NaképL, HUPWOIKA ENOXAG, dAAToa PppETKLag VIoPatag Kat okopdo
with paccheri, seasonal herbs, fresh tomato sauce, and garlic

Pwykatévi / Rigattoni
HE Kpépa pavitaplawv, Adiy, Bupdpt Kat Adadt tpougag
with mushroom cream, lime, thyme, and truffle oil

Kpntikn kappnovapa / Cretan carbonara
HE andkt xolpvo, Kpépa KpntikoU tuptol (otdkag) Kat TpLUpévog Naotég Kpokog auyou
with pork apaki, Cretan cheese cream (staka), and grated cured egg yolk

12.00

13.00

14.50

12.00

13.50

KYPIQX MIATA MAIN DISHIES
Rib Eye

HE gdAtoa toluLltooUpt Kal Ynta Aaxavikd
with chimichurri sauce and grilled vegetables

Dw\éto kKotonoulo / Chicken fillet
He Tnyavnth yAukonatdta, pu{hBpa kat cdAtoa peAloU-pouotdpdag
with fried sweet potato, myzithra cheese, and honey-mustard sauce

MNapadoolakog yupog Kotdrnoulo n xolpvo
Traditional chichen or pork “gyros”

Spare ribs
pe yYAukonatdta thyavnth kat BBQ sauce
with fried sweet potato and BBQ sauce

Tuna poke bowl

sashimi tuna pe aBokavro, ayyoupt, 1iviep, pacdAa adylag, pudL ooloat,
KPEUHUSL Kal couadpt

sashimi tuna with avocado, cucumber, ginger, edamame, sushi rice,
onion, and sesame

AaBpaki ooté / Sea bass sauteed
pe Ceoth oaAdta pnweMwy, odAtoa Belouté yaplou, crispy npocgoUto Kat Addt paiviavou
with hot pea salad, velvet fish sauce, crispy prosciutto and parsley oil

YvitoeA xoipvhg pnpildAag / Pork Chop Schnitzel
He YAukonatdta tnyavnth Kat gaAtoa otakag
served with fried sweet potato and staka sauce

35.00

13.00

12.00/13.00

14.00

15.00

17.00

14.00






EMIAOPIMIA DIESSERTS
MpogutepdA / Profiterole

Tpayava oou, kpépa natoepi pe Bavilia Madayaokdpng Kat gokoAatévia entkaluyn
crispy choux, pastry cream with Madagascar vanilla and chocolate coating

YokoAaténta / Chocolate pie
{oupepn gokoAatdntta pe entkAAuYn cokKoAdtag Kat Tpayavd KOPHATia pouviouKLoU
juicy chocolate pie with chocolate coating and crunchy hazelnut pieces

M\géty / Millefeuille

Kpépa natoepi pe Bavila Mabdayaokdpng, tpayava KOppATia opoAldtag
Kal Koppdtia ppdouiag

pastry cream with Madagascar vanilla, crispy puff pastry pieces

and strawberry pieces

Towlkék / Cheesecake
M€ YAUKO KoutaAlou BUoalvo
with sour cherry spoon sweet

MnAdnuta / Apple pie
HE KapapeAwpéva phAa Kat Bpuppatiopévo PNoKOTo
with caramelized apples and cookie crumbles

7.00

6.50

7.20

6.50

6.80






AEYKA KPAZIA WIS WINES

Tauro | KTHMA AMOXTOAAKH
MowiAia: Sauvignon Blanc

Tauro | APOSTOLAKIS WINERY
Variety: Sauvignon Blanc

KaAoy€pl | KTHMA MAMATIANNAKOY
MowkiAia: MaAayouQia

Kalogeri | PAPAGIANNAKOS
Variety: Malagousia

Mooxdto Xnivag | NNEYMATIKAKH

MowiAia: Mooxdto Znivag

Moscato Spinas | PNEVMATIKAKIS WINERY
Variety: Muschato Spinas

Mavtwveia | KTHMA XMNYPOMOYAOX
MowiAia: Mooxopilepo

Mantinia | KTIMA SPIROPOULOS
Variety: Moschofilero

Omma AouUpTtiko Sur Lies | 0INOMOIEIO BPYNIOTH
MowiAia: AoUptiko

Omma Assyrtiko Sur Lies | VRINIOTIS WINERY
Variety: Assyrtiko

Tpelg Eux€g | KTHMA BOTIATZH
MowiAieg: Chardonnay, AcUptiko

Three Wishes | KTIMA voviATZI
Varieties: Chardonnay, Assyrtiko

T

6.50

!

22.00
31.00
34.00
33.00
53.00

22.00




POZE KPAXIA ROSI: WINIS

Tpeic Maylooeg | MNAPAGAKA
MowiAieg: Syrah, Aywwpyitiko, Mooxo@ilepo

Three Witches | BARAFAKAS WINERY
Varieties: Syrah, Agiorgitiko, Moshofilero

Nautilus | KYPoz MEAAZ
MowiAieg: Ayiwpyitiko, Syrah, Grenache Rouge

Nautilus | LA TOUR MELAS
Varieties: Agiorgitiko, Syrah, Grenache Rouge

Idylle d ‘Achinos | kYPox MEAAL
MNowkiAieg: Grenache, Aywwpyitiko, Syrah

Idylle d ‘Achinos | LA TOUR MELAS
Varieties: Grenache, Agiorgitiko, Syrah

Granatus | KTHMA MANAFIANNAKOY
MowAieg: Cabernet Sauvignon, Aywwpyitiko

Granatus | PAPAGIANNAKOS DOMAINE
Varieties: Cabernet Sauvignon Agiorgitiko

AOTpO(pSYYld | INEYMATIKAKH
MNowiAieg: Grenache Rouge, Maupokouvtoupa

Starlight | PNEVMATIKAKIS WINERY
Variety: Grenache Rouge, Mavrokoudoura

0 [

28.00
6.00 27.00

36.00
39.00

35.00

EPYOPA KPALIA RI'D WINES

ZIVOHOUPO | AIAMANTAKOZ
MowiAia: Zvépaupo
Xinomavro | DIAMANTAKOS
Variety: Xinomavro

Aévaov | KTHMA AANTIAH
MowkiAia: Merlot

Aenaon | LANTIDES ESTATE
Variety: Merlot

Syrah | KTHMA ABANTIZ
MNowkiAia: Syrah

Syrah | AVANTIS ESTATE
Variety: Syrah

44.00

38.00

6.50 40.00



TOMIKA AMNOXTAIMATA

DISTILLED BEVERAGES

Kapagadkt toikoudia Carafe of raki 9.00
Kapagdkt paképeio Carafe rakomelo (raki & honey) 10.00
Kapagpdakt 00{o Ouzo karafe 9.00
EMIAOPTIA KPALIA DESSERT WINES

raykpud Sangria 5.00
Maupobddevn Mavrodaphne 5.00
Xapog Vin Doux Samos Vin Doux 7.00
Moscato D’ Asti Moscato D" Asti 7.00
Prosecco Prosecco 7.00

OINOIMNEYMATQAH SPIRITS

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 / envdktL Lnéotal / Lenvakt Premium

Shot / Special shot / Premium Shot
@waAn / Bottle Simple / Special 750ml
@1aAn / Bottle Super 750ml

- MNota nou avapwyvlovtal 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
145.00



RY&S kX V48 R R)
(,/(,)(,/l\ l A\II J(S
Mojito
FLAVORS: Strawberry / Coconut / Mango / Passion / Papaya
White Rum / Fresh Lime Juice / Sugar Syrup / Fresh Mint / Soda
Daiquiri
FLAVORS: Strawberry / Mango / Papaya
White Rum / Fresh Lime Juice / Sugar Syrup
Caipirinha
Cachaca / Fresh Lime Juice / Sugar Syrup

Caipiroska
Vodka / Fresh Lime Juice / Sugar Syrup

Pina Colada

White Rum / Fresh Lime Juice / Coconut Puree / Pineapple Puree

Mai Tai
Rum Blend / Fresh Lime Juice / Orange Liquer / Orgeat Syrup

Cosmopolitan
Vodka / Fresh Lime Juice / Triple Sec / Cranberry Juice

Pornstar
Vodka Vanilla / Fresh Lime / Juice / Passion Fruit Puree
Passion Fruit Liquer

Gin Fizz
Gin / Fresh Lime Juice / Sugar Syrup / Soda

Margarita

FLAVORS: Strawberry / Mango
Tequila Blanco / Fresh Lime Juice / Triple Sec / Salt

Long Island Iced Tea
White Rum / Vodka / Gin / Triple Sec / Tequila Blanco
Fresh Lime Juice / Coca Cola

Moscow Mule
Vodka / Fresh Lime Juice / Ginger Beer

Negroni
Gin / Campari / Sweet Vermouth

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

9.00

ZntAote tov KatdAoyo ue ta Signature Cocktails / Ask for the list of all the Signature Cocktails



Old Fashioned 9.00
Bourbon / Sugar Syrup / Old Fashion Bitters

Whiskey Sour 9.00
Bourbon / Fresh Lime Juice / Sugar Syrup

Paloma 9.00
Tequila Blanco / Fresh Lime Juice / Grapefruit Soda / Salt

Apple Martini 9.00
Vodka / Apple Sourz / Fresh Lime Juice

Espresso Martini 9.00
Vodka / Coffee Liquer / Shot Of Espresso

Pink Mimosa 9.00
Sparkling Wine / Fresh Pink Grapefruit Juice

YAMMNANIEX CHAMPAGNE

Moét & Chandon Brut 90.00
Moét & Chandon Ice Imperial 130.00
Moét & Chandon Ice Imperial Rosé 140.00

ZntAote tov KatdAoyo ue ta Signature Cocktails / Ask for the list of all the Signature Cocktails









\

food, sushi G spirits

‘OAa ta nudra pag eivat puaypéva e ayva UAMKA Kat neptéxouy ayvo napBévo ehatdAado (o€Utnta 0,03) / H éta ENnvikA
(N.0.M.) / To katdotnpa unoxpeoUtat va dabétel éviuna deAtia, oe €16ikn BAkn 6inAa otnv £€obo, yua tnv Slatinwon
onotacdnnorte dapaptupiag/ LG pég cupneplapBavovtal OAeg oL vVOULEG enBaplvoelg. / To Katdotnpa XpNotyornoLel
oUotnpa apaAdtwong Kat idtpa kaBaplopol Tou vepou / Anayopeuetal n katavdAwon aAkGoA Katw twv 18 e1wv / X1ov
KatdAoyo pag Sev avapépovial 6Aa T GUCTATIKA TwV TPOPIHwWY.

MNMapakaloUpe pwtnote pag nptv napayyeilete o€ nepintwon nou €xete aAEPYIEG O€ OUYKEKPLUEVA TPOPLUA.

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 registra-
tion 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 katavaAwThg Sev éxel unoxpéwan va NANpwoeL eav dev AaBeL To Voo napactatiké otowxeio (@nddetgn f tHoAdyLo)
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice)

Ayopavopikég YnelBuvog: EtpAnvn ManavikoAdou
Market Regulator: Irini Papanikolaou



