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O KATANAAQTHZ AEN EXEI YITOXPEQZH NA MAHPQZEI EAN AEN
AABEI TO NOMIMO MNAPAZTATIKO 2TOIXEIO (ANOAEIZH-TIMOAOTIO)

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT
BEEN RECEIVED (RECEIPT - INVOICE)

TA AAKOOAOYXA MNOTA ZEPBIPONTAI ZE 50 ML ANA MEPIAA.
ALL SPIRITS AND ALCOHOLIC BEVERAGE ARE SERVED 50ML PER PORTION.

XTIZ TIMEZ ZYMMEPIAAMBANONTAI O ®MNA KAI Ol AOINOI ®OPOI
ATOPANOMIKOZ YIMEYOYNOzZ: AGANAZIOZ KOWIAZ
PRICES INCLUDE VAT AND ALL OTHER TAXES
MARKET INSPECTORATE RESPONSIBLE: ATHANASIOS KOPSIAS
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Berry Breeze

Mpdown candra, toparivia, ppdouna, nita Ye dpwpa Zatar, Kanviotr| pkora
Kal nikAes pavaapuwyv. LepBiperal e lime dressing.

Green salad, cherry tomatoes, strawberry, pita bread with Zatar flavour,
smoked ricotta and mushroom pickles. Served with lime dressing.

Greek Delight

Touartivia cherry, onayyern ayyouplou, panavakl, MneEPLEs 1OIKOAGPE,
€AlEs KAAAUWYV, JOUS PETAs KAl XWHA Xapounou

Cherry tomatoes, cucumber spaghetti, radish, multicolored peppers,
Kalamata olives, feta mousse and carob crumbs

Tropical Symphony

Mango, uapoUAl iceberg kal payaves yapides.

YepBlperal ue odAToa avilouyias, pAoBes Nappeldvas kal 1payavod Kaviaipl nardias.
Mango, iceberg lettuce and tempura shrimps.

Served with anchovy sauce, parmesan flakes and crispy potato chips.

Burrata Buffala

Touartivia confit, yaplvaplopevn ppaouna, pdka, pesto BaolAtkou
KAl Aeukr| kpeEpa balsamic

Cherry tomatoes, marinated strawberry, rocket salad,

pesto and white balsamic sauce

KahaOdki pe ywyi kai vTim  €2,50 avé dropo
Bread basket served with dip €2,50 per person

GIN

Gordon’s | Bombay Sapphire | Beefeater
Tanqueray | Tanqueray 0%

Tanqueray No.10 | Hendricks's | Sipsmith
G'vine | Monkey 47

VODKA

Smirnoff | Absolut

Ketel One | Titos G.F
Belvedere | Grey Goose
Beluga | Ciroc

RUM

Pampero Blanco | Pampero Especial | Captain Morgan
Havana Club 7 | Kraken | Diplomatico Planas
Diplomatico Reserva Exclusiva 12 y.o.

Zacapa 23

Zacapa XO

TEQUILA

Rooster Rojo Blanco

Rooster Rojo Reposado

Jose Cuervo Silver & Especial

Don Julio Blanco | Patron Silver

Don Julio Reposado | Patron Reposado
Don Julio Anejo

Don Julio 1942

APPERITIVO

Campari | Aperol | Amaretto Disaronno | Baileys | Frangelico
Jagermeister | Southern Comfort | Grappa | Sambuca

Skinos Masticha

O/Purist

Dark Cave Tsipouro




KPYA OPEKTIKA | COLD APPETIZERS

Vitello Tonnato
Mooxapdkt YAAakTos ynio

BLENDED SCOTCH YepBiperal e odAtoa 16vou, NiKAES, KAnapn, TouATa Kat poka

Haig | Dewar’s | Famous Grouse | Cutty Sark | Johnnie Walker Red €9.00 f2azibd eigiost icieligiolite liieecairela giieabll Ioaves
Johnnie Walker Black | Chivas Regal | Dimple €11.00
Johnnie Walker Gold €16.00
Johnnie Walker Blue Label €35.00

Ceviche AaBpdki leche de tigre

YepBiperal ue nikAes kpeppudlou, pAodes KAUTEErS MINEPLAS,

tobiko kat kapukeupa furikake.

Sea Bass Ceviche leche de tigre

Served with onion pickles, hot pepper flakes, tobiko and furikake seasoning.

SINGLE MALT

Glenfiddich 12 Toévocg Tataki

Maccalan 12 LepBlperal ye kpepa picante, caAdra Warabi kat cdAtoa Ponzu.
Tataki Tuna
Served with picante cream, Warabi salad and Ponzu sauce.

BOURBON
Bulleit
Jack Daniels | Jack Daniels Honey | Jim Beam

ZE>TA OPEKTIKA | WARM APPETIZERS

KamvioTd Xéhi
YepBiperal he noupe navifaplou kal Naota 1apapd, xopia,

JAPANESE SINGLE MALT crackers and nuri kat AGdL palviavou.
Nikka from the Barrel Smoked Eel

Served with beetroot fish roe, boiled herbs, nuri crackers and parsley ail.

BLENDED MALT Napadoaoiakh TnyavnTh XOPTOTITA

Monkey Shoulder TepBlpetal ye ppéokia pdka kal appd and napuetava.
Traditional fennel pie
Served with fresh rocket salad and parmesan foam.

BLENDED IRISH

Jameson Wnt6 Mavouipl

Roe & Co LepBlperal pe PEAL POBAKVOU, HAPUEAGDA AvIapivy,
Aapwpa whiskey bourbon kal kapapeAWUEVOUS ENPoUs KApnous.
Roasted Manouri Cheese

BRANDY- COGNAC Served with peoch—honeg, mandarin jam, whiskey bourbon flavour

o and caramelized nuts.
Metaxa 7

Metaxa 12* XTevia, [apidec ka1t Mudia pe odrtoa Kapi

Hennessy VSOP YepBipovial pe toparivia, KpEUa Kapudas kal ginger.
Scallops, Shrimps and Mussels with curry sauce
Served with cherry tomatoes, coconut cream and ginger.




>mwayyeTi al Fresco | Spaghetti al Fresco
Me touarivia confit kat AGdL BactAkou
With cherry tomatoes and basil oil

[evec all” amatriciana | Penne all’ amatriciana
Me unewkov, KeEUUAL, Jnoukopo, AEUKO Kpaol kal cantoa Toudras,
With bacon, onion, bukovo, tomato sauce and white wine

deTouToivi ai Funghi | Fettuccine ai Funghi
Me nowAla paviraplwy, KpEpa YAAAKTos, Jatviavo, okopdo Kat TpupEVn napuetdava
With mushrooms, milk cream, parsley, garlic and grated parmesan

>mayyeTi Aglio e Olio | Spaghetti Aglio e Olio
Me okopdo, eAadAado, kautr| ninepld kal nappetdava
With garlic, olive oil, spicy pepper and parmesan

Pagla fresca &

TopTehivia Prive | Tortellini Prive
Me veuwon tuplwy, couli and onavakt katw Kpepa yYaAakTios
Stuffed with cheese, spinach couli and milk cream

MNavtoepoT ai Funghi | Panzerotti ai Funghi
Me véuon pavaaplwy, Crispy NAvoETa KAl KPEUA e Apua 100U(pas
Stuffed with mushroom, crispy pancetta and truffle cream

NouovtAc Pulioo Surf & Turf | Rice Noodles Surf & Turf
Me kotdénoufou, Yapides tempura, Aaxavika kal aolankd dressing
With mushrooms, milk cream, parsley, garlic and grated parmesan

Pil6To Bisque | Risotto Bisque

Me nAouolo TwHd 0oTPAKOEWDWIV KAl AOXAVIKLIV.
2epBiperal ye 1ap1dp kapapidas kal AddL actakou.
Cooked on shellfish and vegetable broth.
Served with crawfish tartar and lobster oil.

Pil6To Garden | Risotto Garden

Me apakd, o€AePL, KAPOTO KAl KPEUMUDL.
LepBiperal pe noudpa porcini kat AGdL BActAkou.
With green peas, celery, carrots and onion.
Served with porcini powder and basil oil.

DRINK YOUR GREENS 13

Gordon'’s Gin, Green Apple Syrup, Cardamom Bitters, Cucumber,Basil, Tonic

FIZZY COLADA

Pampero Rum, Coconut Liquer, White Chocolate Syrup, Pineapple Soda

KAHUNA

Rooster Tequila, Mango Syrup, Aimond Syrup, Lime Juice, Angostura Bitters

FROZEN PORN STAR MARTINI

Smirnoff Vodka, Passion Fruit Syrup, Vanilla lce Cream, Prosecco

CAMILLO

Aperol, Skinos Mastiha, Ofto’s Vermouth

PATIHA

Tsipouro, Watermelon Syrup, Elderflower Syrup, Lime Juice

NON ALCOHOLIC COCKTAILS

SUMMER BREEZE
TANQUERRAY 0%, Strawberry Syrup, Lime Juice, Aegean Tonic

FLORAL SOUR

Martini Floreale, Raspberry Syrup, Lemon Juice.




Espresso, Decaf

Double dose Margherita
Opeokia cantoa Toudras, JoToapeNa kal pUANA BaclAkkou

Fresh tomato sauce, mozzarella and basil leaves

El Greco

o Opeokia oantoa Toudras, NEACLVES MINEPLES, TOMATVIA, KPEMMUDL,
r' €ALEs, PETa KaL plyavn

Fresh tomato sauce, green peppers, cherry tomatoes, onion,
olives feta cheese and oregano

Mineral water 051t 1kt €0,50 | €2,50
Souroti sparkling water 250ml | 750ml €3,50 | €4,50 5 Formaggi
Sprite | Tonic | Soda 250ml €3,50
Cocacola | Zero 250ml €3,50
VAP of Rhodes SOFT DRINK 250ml €3,50

Orange, Lemonade

Kp€ua kpeupudlou, uotoapena, YKopykoviToAa, pkora, Mekopivo kal goviiva
Onion cream, mozzarella, gorgonzolq, ricotta, pecorino and fontina

€5/00 San Daniele

3 Cent Pink grapefruit 200ml 0. A R S ) ]
ICe Te(] 330m| €4’50 PECKIA CAanToa toaras, Na LBCIOL KOU, |IEKOLLVO, POKQA,

npoocourto di Parma kal burrata

Red Bull Energy drink 250ml €6.00 Fresh tomato sauce, basil oil, pecorino, rocket salad,
prosciutto di Parma and burrata

Lemon, Peach

Piccante
ée//; Op€okia oantoa Toudras, poroapena, lNMekopivo TPYIUEVO,
g/ Kautepd CAAdUL KAl pepperoncino
Fresh tomato sauce, mozzarella, grated pecorino,

Heineken €6,00 spicy salami and pepperoncino
Zythos VAP Rhodes €4,50

Alpha Greek Lager €5,00

Amstel Radler Lemon €6,00 Ny ) h
1 Lotikl Alywvas kat nap@€évo eNaldNado
Heineken 0% €6,00 ke 4 o

AnSEEZE" qlcoholfad €6.00 Fresh tomato sauce, mozzarella, mortadella, pecorino,
Perohi € 6’00 pistachio and extra virgin olive oil

Sol €6,00

Op€oka oantoa Toudaras, poptadena, MNekopivo potoapena,




> ouPraki Kotémouho Tikka

MaplvaploueVo o€ ylaoUpTtl hE pUpwdlka Masala kat ppecko KOALavVDPO.
XepBiperal ye nita katw npdowvn candra.

Tikka Chicken Souvlaki

Marinated with yoghurt, Masala herbs and fresh coriander.

Served with pita bread and green salad.

Xoipivi Mrpiléha Tomahawk 800 gr.
Zoupepn xolpwvr| onafounelléAa otny oxapa
Tomahawk pork steak

Black Angus Rib Eye 350 gr.
Kapdid onafopnpotiénas otnv oxdpa e Jupwdikda kat Borava
Grilled Black Angus sirloin rib eye steak with a variety of herbs

Picanha Black Angus TaxiaTa
TaAwdra and pooxdpt Black Angus
Black Angus Tagliata

MmpilOAa yANAKTOC OTNny oxapa
Grilled tender steak

Kape Apvi
Grilled lamb loin

*FAPNITOYPEX | *GARNISH

Unrd Aaxavika | Grilled vegetables
[loupes nararas | Mashed potatoes
lardares baby | Baby potatoes
PUTL basmati | Basmati rice

MaTéla Frutti di Mare yia 2 aropa

Xtévia, yapides Bpaort€s, pudla, kapapida, o1peldla Kal YUOALOTEPES
Frutti di Mare Platter for 2

Scallops, boiled shrimps, mussels, crayfish, oysters and clams

AaBpdki KA\epTIKO pe Aaxavik&

OAETO AaBPAKL TUALYHEVO 0 AaddkoNAa e evildUeon YEULION and KONOKUBAKL,
nEAoco, POKLO, AEOVL KAl BoUTupo E aviToUyLES

Sea Bass Kleftiko with vegetables

Sea Bass fillet wrapped in greaseproof paper with squash, leek, finocchio,
lemon and anchovy's butter stuffing

> OAOpOC pevTayidv

Mayelpepevo e TexVIKN slow cooking. LepBiperal ue kapapeAWNEVeES Yapides,
OaAAdIa UE PPECKO AyYOUPAKL KAl MOUPE nardras.

Salomon Medallion

On slow cooking technique. Served with caramelized shrimps,

fresh cucumber salad and mashed potatoes.

Mulokot Ppikaocs

Me onavdkt sauté kat A€POVL.

repBiperal ye cdAToa NPACOU KAl APWIUA OCTPAKOEIDWV.
Miller Fish

With sautéed spinach and lemon.

Served with leek sauce and shellfish aroma.

Desserls

MNavakéTa | Panna Cotta €8.00
XepBiperal ye odntoa pPAocUAAs KAl GPECKA pPoUTA
Served with strawberry sauce and fresh fruits

MNaywTtoé parfait Bavinia-@ioTiki pe biscuit
Parfait vanilla-pistachio ice cream with biscuit

MmraBapoual pe ppdoura | Strawberry Bavaroise
Tipapioou pe yeuon kapudac | Coconut Tiramisu

>oupAé 2okohatac | Chocolate Soufflé




