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THE BREAKFAST MENU

SERVED BETWEEN 08:00 - 11:00

HOT DISHES
ZEXTA MIATA

Eggs and bacon with smoked paprika fried in olive oil

AULYA KAl UTIEIKOV e KATIVIOTT TIATIRIKA TNYAQVIOUEVA ot sAAioAado
Boiled eggs (boiling time of your preference]

Auyd Bpaotda (otov Xpovo TIou sTuBUETE]

Omelet (with ingredients of your preference]

Onion | fomato | green pepper | mushroom | bacon | ham | cheese |

feta cheese | asparagus | spinach

OueAéta (pe Ta LAIKA THS apsokeEiac oag)

Kosup0d | viopdra | mpdovn munepid | pavimapia | pnéikov | {aunov | tupi | gpera |
onapdyyla | onavak

Naxian eggs Benedict

Poached eggs on foasted bread with sautéed spinach aromatized with
garic and cream made with Naxian arseniko cheese

Auyd pmévevnikt Nagou

AULYA TIOCE OF PPUYAVIOUEVO WU UE STIAVAK APGUATIOUEVO Ut OKOPSO KAl
Kpéua apoevikol NaSou

Salmon Scrambled eggs

Fresh salmon, fresh onion, smoked paprika and cream cheese
Auyd OKPAUTIA CoAOHOU

DOpLoko COAOUO, PPECKO KOSUHUUSI, KATIVIOTT TIATIRIKA KAl TURI KPEUA

Kayianas

Scrambled eggs cooked with tomatoes, Naxian arseniko cheese cream and
crispy vegan bacon

Kayiavag

ITPAMATOAdA PE Auyd Kal VIOUATES, Ue Kpiua adposvikoU Na&ou kal

Tpayavo Piykayv PmEikov

Hash brown (V)

Spinach | mushroom | pecorino | avocado | spicy mayo
Tapra mararag (V)

Imavak | gavimapl | mekopivo | TukAaviikn paylovela

Hash brown
Apaki | cheess
Tapta mararag
Andik | Topi



Acai bowl

Sorbet blueberry | banana | peanut butter | pistachio | granola |

strawberry | pumpkin seeds

Acai bowl

Loputé YOpTAio | pmavava | euotikofouTupo | gioTiki ayivig | ykpavora |

PppPAoLAA | oTIOpoLC KoAOKUBAC

American pancake

Cheese | bacon | maple syrup | fried egg

American TTavkeK

Tupi | unéikov | cipom OPevdAuoL | Tryavnto auyo

Sweet pancakes
FALVKA pancakes

‘Peanut butter | jam
-DuorikoPolrtupo | HappeAada

‘Chocolate | banana | biscuit
‘ToKoAATA | pmavava | Jruokoto

‘Honey | Greek pistachio
‘MEN | @ioTiki Alyiving

COLD DISHES
KPYA TTIATA

Seasonal fruit platter
MNAaTd @poUTmy £noxne

Mixed cheese & cold cuts platter
MAQTS TUEICY & ANAVTIKY

Naxian Yogurt with toppings of your preference
Na&ieoTko yiaoUpT he LAIKA TS apeokeaac oag

QOvernight oats with almond milk and:
Bpmun pe yaia apuydaiou kai:
Chocolate fears | banana | granola

‘Adkpua cokoAdracg | ugmavava | ykpavora

Banana | honey | peanut butter
‘Mmavava | géa | gpuorikopoitupo

Strawberries | cranberries
-Opdovieg | KpAvVUTIERIC



SNACKS & DRINKS MENU

SNACKS
1NAKX
SERVED BETWEEN 11:00 - 16:00
Homemade club sandwich 20,00€

Sourdough bread | chicken fillet | Naxian graviera cheese (F.D.O.)

bacon | potato chips | lettuce | tomato | mayonnaise

Xeipotointo KAQHTT CAvTouITg

LIJooplTrpoCUpnc; | cpl)\aTo KOTOTTOLAO | ch:[?;lapcl Na&ou

WTTEIKOV | TOITG TATATAg | HOPOULAN | viopdTta | payloveda 20,00€

Lamb Burger

Bacon | grilled tomato | Naxian arseniko cream (P.D.O.)

mesclun BBQ sauce | mustard | mayo

Mnépykep mpopariva

HTTEIKOV | WwnTA viopdTta | kpeud apoevikod Nagou (M.0.M.) 18,00€
MIE POAAWYV | CAATCQ PUTTAPUTIEKIOL | JouvoTapda | payioveda

Japanese chicken Sandos

Coleslaw with green apple | hoisin sauce

lameVIKG CAvTouITg

TPAYQAVO KOTOTTOLAC | coleslaw pe TpdoIvo YHAO | xoioiv 0wg

VEGETERIAN DISHES

XOPTO®ATIKA MIATA
SERVED BETWEEN 11:00 - 16:00

Burger falafel 18,00€
Peanut butter sauce | grilled tomato | leftuce

Mnépykep pepuOoOKepTE

YOG PLOTIKOPROLTLEO | YNTH VIOUATA | HAPOLAI

Club sandwich 16,00€
Sourdough bread | grilled vegetables | balsamic cream

Xinomizithra

KAapm cavrouitg

Weopi mpodbung | wnta Aaxavikd | Kpépa BaAcApikou

Zivopulnepa

Acai Bowl 14,00€
Blueberry sorbet | banana | peanut butter | peanut butter |
granola | strawberry | pumpkin seeds

Akdi MTTOA
YOPUTE HOPTIAC | PTTavavd | QLOTIKOROLTLPEO | PLOTIKI AYiVAG |
YKPAVOAQD | (ppAOLAC | CTTOPOLE KOAOKLOASG



SUSHI
)10) $1

Vegan - Uramaki Roll (8 pcs)

Pleurotus mushroom marinated with kimchi | avocado |
kimchi sesame | vegan mayo

MaviTapia TAELPWTOLS Papivapicuéva pe kimechi | aPokdavto
Youvoapl kimehi | Biykav paylovela

Salmon - Uramaki Roll (8 pcs)

Avocado | kimchi mayo | carrot | cucumber | teriyaki sauce
Kimchi sesame

APokavto | kimchi payiovéla | ayyovpl | terivakiocog |
Kimchi covoap

Toro Tuna - Uramaki Roll (8 pcs)

Scorched toro | avocado | carrot | cucumber | teriyaki sauce
Kimchi sesame | ikura

Kayahiopévog tovog | aPokdavto | kapoto | ayyoupl |
Teriyakiows | kimchi covodpl | auyd CoAUOL

Trilogy of fried sushi

Salmon with cucumber and avocado | Mushroom with cucumber
and avocado | Tuna with cucumber and avocado

TpiAoyia HE ThYavnTO COLOI

YOAOMOG He ayyoLpl kal apokavio | Mavitapl pe ayyoupl Kal
APokavrto | Tovog pe ayyoLpl Kal aRoKAvTo

Dragon Sushi - Uramaki Roll (8 pcs)

Shrimp tempura | avocado | carrot | cucumber | kimchi mayo
Teriyaki sauce

Fapiba teumoLpa | aPokdvio | kapoto | ayyouvpl | kimchi
Mayiovela | teriyaki og

18,00€

21,00€

24,00€

25,00€

23,00€



COFFEE
KA®EL

Greek coffee single / double
EAANVIKOG HOVOG [/ SITAGG
Espresso single / double
Eomrpéco povog / SITAGG
Cappuccino single / double
Kamoutoivo povog / SImAog
Cappuccino latte

Flat white

Freddo espresso

D pEvTo eOTTPECO

Freddo cappuccino / late

D pevTo KATTOLTCIVO [/ AdTE
Instant coffee

ITIVHIQIOC KOPEG

Irish coffee

loACQVEEQKOG KOPEG
Americano coffee

Kaepég Apeplkavo

Filter coffee

Kaepég OiATpov

TEA & CHOCOLATE
TIAI & JOKOAATA

BIO Tea (Atheras, Alikontisi, Anemoessa)
Toal

Flavored Chocolate {Red velvet, Protein, Toffe caramel)
TokKoAdra

* Whiped cream | Kpéupa
* Milk | Taha

SMOOTHIES & MILKSHAKES

Wake me up
Espresso, banana, peanut butter, agave, milk
Eompéco, ymavava, puoTIKOROLTLPO, AyaLn, YAAD

Fithess Delight
Kiwi, plum, apple, cinnamon, Chia seeds
AKTIVISIQ, SAUAoKN VO, KAAD, KavEAQ, oTTopoLg chid

Rainbow
Vanilla ice cream, strawberries, sprinkles and milk
MNayeT1o Pavihia, PpRACLAES, TRPOVLPESG KAl YA

Chocolate lava
Vanillag ice cream, nutella, brownies chocolate, milk
MayeTo Paviiia, VOLPEAQ, COKOAATEVIA UTTRPAOLVIC, YOAC

4,00€ / 5,00€
4,50€ / 5,50¢
6,00€ / 7,00€
8,00 €

6,00 €

6,00 €

6,50€ / 7,00€
5,00 €

10,00 €

6,00 €

6,00 €

6,00 €

7,50 €

1,00 €
5,00 €

12,00 €

14,00 €

16,00 €

14,00 €



Red passion
Vanilla ice cream, red velvet chocolate, raspberries, milk
MNaywto Pavihia, cokoAdta red velvet, cuéovpa, yaia

LEMONADES & SOFT DRINKS
AEMONAAEL & ANAWYKTIKA

Homemade lemonade simple
(Lemon, honey, soda or water
AEUOVI, MEAI, 0OA 1) vepo)

Homemade lemonade tea
(Tea ginger, lemon, turmeric, honey, soda or water
Todl 1¢vTlep, AePOVI, KOLPKOLUAG, HEAN, COdA 1) VEROD)

Homemade lemonade strawberry
(Lemon, strawberry, agave, soda mint or water
AEUOVI, PPAOLAC, AyaLn, CO5d PEVTA N VEROD)

Soft drinks 250 ml
(Cola, Sprite, Fanta orange)

Mineralwater 11t /0.5 It

Sparking water Avra 0,751t / 0,33 It

PREMIUM SOFT DRINKS
ANAWYKTIKA PREMIUM 200 ml

3Cents
(Pink grapefruit soda, Pineapple soda,
Aegean tonic, Indian Tonic, Cherry soda)

Le Tribute
(Pink Grapefruit Soda, Olive Lemonade sodaq,
Lero Sugar Tonic, Ginger beer)

Red bull

BEER

MITYPA

Nissos Pils 330 ml

Nissos Bofor 330 mi

Mythos Non Alcohol 330 mli
Mythos 330ml

Corona 330ml

15,00 €

8,00 €

10,00 €

9.00 €

6,00 €

4,00€ / 2,00€

7.00€ / 4,50€

6,50 €

7,00 €

8,00 €

9.00 €
9.50 €
7,50 €
7,50 €
9.00 €



FRESH JUICE
PPEXKOL XYMOL

Orange | NopTokaN

Summer Morning
Watermellon, strawberries, kiwi, black pepper, lime, honey
KapPToLdl, PPAUOLAEG, AKTIVISIO, HALEO TITTERI, AQIY, PEAI

Tropical Boost
Pineapple, mango, ginger, lime, turmeric
Avavag, yavyko, TQvidep, AQIY, KOLPKOLUAG

Berry Red
Forest fruits, green apple, Blueberry
TEACIVO UNAO, pPoLTA ToL 6ACOLG, HLPTIAC

Greenpower
Green dpple, cucumber, ginger, lime, spinach
TREACIVO PAAD, ayyoLpl, TOviZep, AdIY, CTTAVAKI

SALADS
XAAATEL

Naxian salad

cherry tomatoes | carcb rusk | caper of wild garlic |

Naxian xinomizithra | balsamic vinegar

NaiodTIKn XwpIaTtikn caiara

Topartivia | Tagiudadia amo xapoLT | kKAaTapn aypioL okopdou |
EivopoulnBpa Nagou | €061 Balcauiko

18 grapes

Mesclun | apaki | dried fig | grapes | fig dressing

18 grapes

MIE Tpdcoivev cpu)\)\oov | amaki | amoénpapévo cuko |
OTAPLAI | VTRECIVYK GUKOL

Asian Calamari

Fried calamari | sushirice | mango | wakame salad |

pickled ginger | soya wasabi gel | wasabi mayo

Asian KaAapapl

Tnyavnto kaAaupdpl | povd yia covao! | yavyko | caiara wakame
mikAa 1gvilep | soya wasabi 1deA | wasabi payiovela

8,00 €
12,00 €

12,00 €

11,00 €

11,00 €

18,00€

21,00€

21,00€



STARTERS
OPEKTIKA

Bouillabaisse soup

French fish soup {seabass) with saffron from Kozani and vegetables
Served with French baguette topped with homemade bechamel
ZOUTIA HITOLYIAHTTECT

FOAANIKA yapooouTra [AaLPAKI) Pe Kpoko Koldvng Kal Aaxavikd
YepPipeTdl e YAANIKA UTTAYKETA PE EMKAALYN XEIPOTIOINTNG UTIECTHEA

Naxian fried gruyere (P.D.O.) with tomato chutney
Tnyavith ypapiepa Nagou (N.0.M.) pe pappeAada vropdara

Steamed mussels with dashi
Mosia axviota pe dashi

Grilled Portobello mushrooms

Aged balsamic | pistachio praline quenelle
Mavitapia Portobello ynra

MNaAcieopevo PAACAUIKO | TTRAAIVA PLCTIKIOD KEVEA

Sashimi Seabass bowl

Fresh seabass | leche de tigre | finocchio salad marinated with
sweet chili | tobiko dust | lime gel | pink pepper

Tacipl A\aPpeaki HTToA

dpeéoko Aavpakl | {WPOG eoTTePISOLISWY |

COAATA PIVOKIOL HAPIVARICHEVN HE YALKO TCIAI | OKOVN aLyoTapaxou |
eNé amo Adiy | pol TiTéRI

FOOD ALLERGY WARNING
Please be advised that food prepared here may contain these ingredients:
milk, eggs, wheat, soybean, peanuts, tree nuts, fish and shellfish etc.

If you have a food dallergy or a special dietary requirement,
please inform a member of our staff before you place your order.

Thank you

28,00€

18,00€

18,00€

19,00€

22,00€



PASTA
LIYMAPIKA

Carbonara

Guanciale | Grana Padano parmesan | egg volk | pork cheeks
marinated with pepper

Kapumovapa

Guanciale | mappelava Grana Padano | kpokog avyou |
HOPIVAPRICHEVA XOIPIVA JAYOULAT JE TITTERI

“Giouvetsi” with orzo pasta and shrimps
ouzo | bottarga (P.D.O Mesologi)
MouvPerol pe yapideg

ovlo | avyotdapayxo (M.0.MN Mecohoyyiov)

Paccheri

Infused with cuttlefish's ink | trilogy of wild mushrooms| feta
cheese cream | basil oil

Nakepi

EuTroTIoHEVA e PEAQVI COLTTIAG | TRIAOYIO AYPRIV LAVITARIWY |
KEEUD PETAG | AASI PACIAIKOL

Fresh tuna pasta

Dashi broth | pasta tagliolini| fresh onion | parsley oil

ZVHAPIKA HE PPECKO TOVO

Iedpog dashi | Jupapika tagliolini | ppéoko KEePPLS! | AdSI BACIAIKOL

Macarouna with wild garlic

goat cheese | peanuts from Aegina
Makapouva JE TTECTO ayploL OKopSou
KATOIKICIO TOEI | PICTIKIO Alyivhg

Spaghetti “fruits de mer”
Shrimps | Mussels | Octopus
ITTAYYETI HE ppoLTa Oahacoag
Fapibeg | MOSIa | XTamodl

19,00€

28,00€

21,00€

29,00€

19,00€

35,00€



TRADITIONAL DISHES
MAPAAOZIAKA MIATA

New Age Musaka

Naxian arseniko cheese cream | potato chips | minced beef
Mouvoakdacg veag emoxng

Kpéua amod apoeviko Nagou | 1omg Tatatag | HOoXApIoIog KINAG

Greek Wellington kleftiko

Lamb | naxian potatoes | eggplant | kefir cream
EAAnvIKS Wellington KAépriko

Apvi | va&icotikeg maTtareg | peArava | Kpeua Kepip

New Zedland Ribs (French cut) with Gnocchi
fresh truffle | black garlic powder
NaiSakia YaANKNG KOTIAG HE VIOKI
(PPECKIA TRPOLPMA | OKOVN HALPOL CKOPSOL

Octopus

with smoked fava beans puree from Santorini with

capers and aged balsamic vinegar

Xramosi

Me kamvioTn paPa Iaviopivhg Y KATTAPRN KAl TAATIUEVO
E0V6I PaACAWIKO

“Kalogeros” from Naxos

Veal with smoked eggplant puree | zucchini chips |

Arseniko cheese cream | parsley oll

“Kaioyepog” Nafou

Moo xapdki Je TToLPEE KATTVICTAG MEAITAVAG | TOITTG ATTO KOAOKULE)! |
KQPEUT TLUPRIOL APCEVIKO | AQSI pdiviavol

Stuffed fried calamari

Feta cheese | beetroot cream | pesto of wild garlic
Kahapdpl Tnyavito yepioTo

dera | kpepa Tavilapl | mECTO AypIioL OKOpPdoL

21,00€

25,00€

32,00€

28,00€

29,00€

28,00€



PREMIUM CUTS
EKAEKTEX KOINEX

Greek pork Tomahawk 600gr
with pitas | onion | tomato | tzatziki - made in front of you!
EAAnvIKN XolipivR prrpiloAa Tomahawk 600yp

ME TITOVAES | KPEUULSI | TopaTta | T¢atdiki — TapackeLAdeTaAl UTTPOCTA Tag!

Rib Eye of 100 days American veal 250 gr

grilled asparagus | celeriac puree | Naxian potato chips |
butter flavored with rosemary | parsley oil

Apepikaviko Mooyapicio ribeye 250 yp. 100 hpepoov

Wntda omapdyyia | Tovpé ceAlivopilag | 1O Tatatag |
BOLTLPO APWUATICUEVO e SevdpoAIpavo | Addl pdiviavold

Fresh tuna steak

Cavliflower puree | sauteed asparagus | beetroot cream
MnpIZoAa pPECKOL TOVOUL

MNovpeg kovvoLidl | YnTa omapdyyia | kpepa Tarlaplov

American short ribs cooked 48 hours in sous vide

Smoked eggplant puree | parmesan chips | demiglace sauce
NaiSakia pooxou YPnuéva 48 opeg oc sous vide

TTOLPEG KATTVICTAG MEAITdavag | Tomg appeldvag | oOATOO VIEUIYKACG

Pork Tenderloin

Sweet potato puree | pepper sauce
XoIpIvo yapoveppl

MovpEES YALKOTTATATAS | CAATCA MTERIOL

38,00€

42,00€

39.00€

42,00€

36,00€



KIDS MENU
MAIAIKO MENOY

Chicken nuggets with basmati rice 17,00€
KoToptmroukiég pe pOdl pTacpar

Beef Patty & French fries 18,00€
MMIPpTEKI HOOXAPICIO HE TTATATEG THYAVITEG

Spaghetti with minced meat 17,00€
Makapovida He KIHa

Vanillaice cream 5,00€ scoop / UTTaAd
NaywTto Bavihia

Chocolate ice cream 5,00€ scoop / UTTaAd
NaywTto TokoAdra

DESSERTS
EMIAOPMIA

Baklava 19,00€
With salted caramel | pistachio | kaimakiice cream with

cranberry from buffalo milk Kerkinis (P.D.O)

Mmakhapag

Me aApupn Kapapgha | eioTiki Alyivng | TTAyTO KATUAKI YE

KpavuTepl amo PovPaiicio yaia Kepkivng (M.0O.M.)

Ekmek kantaifi 19,00€
Sauce of traditional Greek coffee | ice cream kaimaki with

cranberry made from buffalo milk Kerkinis {P.D.O.)

EkpEK kavTaipl

Me COATOO eAANVIKOUL KAPE | TAYWTO KATUAKI PE KRAVUTTERI ATTO

BouvPaAicio yaia Kepkivng {M1.0.1.)

Tiramisu
Tipapicob 19,00€



WHITE WINES

18 Grapes House Wine
Savatiano, Asyrtiko — Naxos

Tselepos Estate — Mantinia
Moscofilero — Arcadia

Alpha Estate — Malagouzia
Malagouzia, Florina

Pavlidis Estate — Thema
Sauvignon Blanc, Asyrfiko - Drama

Domaine Costa Lazaridi - Chateau Julia
Chardonnay — Drama

Gerovasiliou Estate — Malagouzia
Malagouzia — Thessaloniki region

Gaia Estate - Thalassitis
Asyrtiko — Santorini

Terra Grazia - Mosaic 2022 Vintage
Grape varieties
Asyrtiko, Aidani, Bastardiko and other varieties - Naxos

Biblia Chora Estate — Ovilos (Gold Medal)
Asyrtiko, Symillon — Drama

Thimiopoulos Vineyards - Blanc Des Coteaux
Cuvee Amphora 2022
Asyrtiko, Malagouzia, Vidiano, Aidani — Naousa

Manousakis Vineyards — Nostos Roussanne
Roussanne - Crete

Tselepos Estate -Kanava Chrissou Nychteri 2022
Asvyrtiko — Santorini

GLASS

8,00 €

8,50 €

900 €

BOTTLE

30,00€

32,00€

38,00€

40,00€

42,00€

50,00€

62,00€

68,00€

/2,00€

/74,00€

/8,00€

84,00€



ROSE WINES
GLASS  BOTILE

18 Grapes House Wine 800€ | 3000¢
Moscato, Fokiano — Naxos
Strataridakis Winery - Vera Rosa 850€ | 34,00¢€
Moscato, Merlot — Crete
Thimiopoulos Vineyards — Rose de Xinomavro 38,00€
Xinomawo — Naocusa
La Tour Melas Winery — Idylle D’ Achinos 44,00€
Grenache noir, Syrah, Agiorgitiko — Fthiotida
Domaine Skouras — Peplo 46,00€
Syrah, Agiorgitiko, Mawrofilero — Nemea, Peloponnese
Domaine Costa Lazaridi — Merlot Rose 45
Merlot — Drama

68,00€

Terra Grazia - Fokiano Rose
Fokiano - Naxos

RED WINES
GLASS  BOTILE

18 Grapes House Wine 800€ | 3000¢
Fokicano — Naxos

Gaia Estate — Agiorgitiko 8s0¢€ | 3200¢
Agiorgitiko — Peloponnese

Kamkoutis Vineyard — Xinomavro 44008
Xinomawo - Kozani
Domaine Skouras — Megas Oenos 408
Cabernet Sauvignon, Agiorgitiko — Nemea, Peloponnese
Gerovasiliou Estate — Avaton Gt
Limnio, Mawoudi, Mawoliragano
Domaine Argyros — Mavrotragano s
Mawotragano — Santorini

102,00€

Blblia Chora Estate — Ovilos (Gold Medal)
Cabernet Sauvignon — Drama



DESSERT WINES
GLASS

EOS Samos — Samos Vin Doux White wine sweet 8,00 €
Moschato Samou — Samaos

Sigalas Estate — Apillotis Red wine sweet
Mandilaria - Santorini

DISTILLATES

Quzo / Raki

Naxian Citrus liquer

Lost Lake

QO-purist

Dark cave

Grappa Nonine Chardonnay

SPARKLING WINES & CHAMPAGNES

GLASS

Moscato Gancia D' Asti 10,00 €
Moscato D' Asti Rose 10,00 €
Prosecco Franzini 10,00 €
Martfini Asti Rose Semi-dry 750ml

Moet & Chandon Brut 750ml

Moet & Chandon lce Imperial 750ml

Dom Perignon Vintage 750ml

BOTTLE
30,00€

72,00€

/,00€
8,00€
9,00€
12,00€
12,00€

BOTTLE

36,00€
37,00€
37,00€
42,00€
160,00€
180,00€
480,00€



COCKTAIL LIST SIGNATURES

RED LOTUS 17,00€
Infused vodka with forest fruits and strawberries,
yuzu, fresh lime juice and blackberries

OCEAN ELEVEN 18,00€
Vodka infused citrus, mango and ftropical passion fruit,
lemongrass, ginger and fresh lime juice

SIN EVA 17,00€
Gin de France with fresh lemon juice, sea salt, thyme,
fresh cucumber, rosemary and ginger beer

CAPTAIN SALAZAR 17,00€
Gin infused with citrus, Caribbean pineapple,
pink grapefruit, fresh lime and jasmine

EMERALD ELIXIR 17,00€
A refreshing fusion of crisp gin, juicy melon

and rich maraschino chetrries, balanced with

zesty lime and silky gomme syrup.

Finished with a tropical pineapple twist for a perfectly smooth sipl

TIKI IDOL 19,00€
Aged rums from Barbados and Trinidad, agricole from exotic Martinique,
cinnamon, orgeat, fresh lime juice, passion fruit, spices and aromatic bitters

TSUNAMI TIKI TIPPLE 19,00€
Our twist on the classic mai fai—rum from the

Caribbean sea with fresh mango, lime juice,

peach and apricot liqueurs, pistachio and aromatic bitters

TROPIC VERDE 18,00€
A refined mix of blanco rum, tropical banana liqueur, and fresh melon,
balanced with a citrusy lime twist. A silky, tropical classic with a modern touch!

PALOMA NO.2 17,00€
Tequila blanco, fresh pink grapefruit juice,
bio agave nectar, lime and pink grapefruit bubbles

MEXICAN GUILTY 17,00€

Tequila blanco, lime juice, mezcal, chili peppers,
fresh cucumber and mango

Extra charge for mixing cocktails with premium spirits start from 8,00 €



SPRITZ

CARIBBEAN SPRITZ 17,00€
Melon and mango with aperol, fresh lime juice
and a wine bubble bath. Call me spritz...

APHRODITE'S NECTAR 18,00€
Inspired by greek beauty, this spritz combines aperol, fragrant mastiha

and luscious passion fruit with refreshing watermelon,

prosecco, and pink grapefruit soda. A divine indulgence!

GIN & TONIC COLLECTION
ELEVATED SERVES, EXQUISITE PAIRINGS

CITADELLE JARDIN D'ETE GIN DE FRANCE 17,00€
A refined french gin with 22 botanicals, featuring bright citrus, violet,

mandarin and cantaloupe melon. Served with

chilled indian tonic water and a touch of lemon zest

ETSU JAPANESE GIN 18,00€
A unigue japanese gin infused with ocean water, fresh cucumber
and pink peppercorns, petfectly paired with crisp mediterranean
tonic water
17,00€
AEGEAN MEDITERRANEAN GIN
Experience the essence of the aegean with this premium greek gin,
distilled from grape-derived spirit and infused with juniper,
mastina, citrus, and aromatic herbs.
Best enjoyed with mediterranean tonic for the ultimate indulgence



ASEA OASIS

OSAKA MULE 17,00€
A smooth, layered sake cocktail where umeshu's deep umami meets crisp pear,
complex plum bitters and a spicy ginger beer finish

GOLDEN GEISHA 18,00€
A bright and zesty cocktail where fragrant etsu yuzu gin

and smooth akashi honjozo sake meet tangy yuzu liqueur,

fresh lime and silky gomme syrup for a perfectly balanced sip

NON-ALCOHOL LOVERS

AMALFI BREEZE 13,00€
a mediterranean-inspired delight with zesty pink grapefruit soda, fresh basil,
and non-alcoholic aperol. A refreshing sip of sunshine in every glass!

GINGERED ORCHARD 13,00€
A fresh twist on the classic mule—botanical alcohol-free gin, ripe pear
and sweet pineapple, finished with a kick of ginger beer and a squeeze of limel

Extra charge for mixing cocktails with premium spirits start from 8,00 €

LOOKING FOR SOMETHING CLASSIC?

Our expert bartenders are ready to craft your favorite cockiails—mules, martinis,
mojitos, ddiquiris, margaritas, old fashioneds, negronis, and more.

Just ask, and we'll shake or stir it to perfection!

Signature creation by Konstantinos Kotsos



PREMIUM SPIRITS

VODKA

Belvedere

Ciroc

Beluga

Kete

Titos

Stoli Elit

Grey Goose

Crystal Head
Chase Oak Smoked

GIN

Gin Mg destileria Paradiso
Citadelle Jardin D'etegin de France
Citadelle gin de France
Hendricks

Langley's

Grace

Aegean Mediterranean gin
Mataroa

Tanqgueray 10

Gin Mare

Etsu Japanese

Etsu Japanese with Double Yuzu
G-Vine

Monkey 47

Kinobi

Chase Bel' Air

17,00€
17,00€
17,00€
15,00€
15,00€
17,00€
17,00€
20,00€
19,00€

15,00€
16,00€
16,00€
16,00€
15,00€
15,00€
15,00€
15,00€
15,00€
17,00€
20,00€
25,00€
17,00€
19,00€
20,00€
23,00€



TEQUILA / MEZCAL

Carralejo Blanco

Jose Cuervo Traditional Blanco
Jose Cuervo Traditional Reposado
Jose Cuervo de la familia Anejo
Clase Azul Reposado

Don Julio 1942

818 Eight Reserve Anejo by Kendall Jenner
Patfron Reposado

Patron Anejo

Verde momento Mezcal

Amaras Espadin Mezcal

RUM

Plantation Sealander blend rum
Plantation Stiggin's Fancy pineapple rum
Plantation 3 stars

Plantation Original dark
Chairman's spiced rum St. Lucia
Mavers Jamaican Rum
Eldorado 12

Eldorado 21

Bacardi 10

Havana Club 3

HavanaClub 7

Sailor Jerry

Diplomatico Reserva Exclusiva
Appleton 12

Lacapa 23

DonPapa

Presidente 19

Rumbullion Navy strength
MountGay X.O.

14,00€
14,00€
15,00€
36,00€
60,00€
50,00€
75,00€
17,00€
20,00€
16,00€
18,00€

16,00€
16,00€
14,00€
14,00€
15,00€
15,00€
16,00€
30,00€
17,00€
13,00€
17,00€
13,00€
18,00€
17,00€
21,00€
18,00€
20,00€
20,00€
19,00€



WHISKEY

Tullamore dew
Tullamore 12

Bushimills 10

Bushmills Steamship
Woodford reserve

Bulleit Rye

Maker's Mark

Michter's sourmash
Glenfiddich 12

Chivas 12

Johnnie Walker Black label 12
Johnnie Walker Blue label
Dimple 12

Cardhu 12

Talisker 10

Lagavulin 16

Laphroaig 10

PortAskaig 8 y.o
Kilchoman Machir Bay
Tomatin legacy
Bunnahabhain 12
Glendronach 12

Nikka Taketsuru Pure Malt
Nikka from the barrel
Suntory Hibiki Harmony

COGNAC & BRANDY

Hennessy VSOP
Martell

Metaxa 12

Metaxa Reserve
Metaxa Grande Fine

13,00€
15,00€
15,00€
21,00€
17,00€
15,00€
15,00€
21,00€
16,00€
16,00€
16,00€
50,00€
15,00€
15,00€
17,00€
26,00€
17,00€
15,00€
16,00€
15,00€
18,00€
22,00€
25,00€
21,00€
40,00€

20,00€
15,00€
15,00€
20,00€
18,00€



LIQUEUR

Drambuie

Southern Comfort
Amaretto Disaronno
Jagermeister

Malibu

Frangelico

Kalua

Baileys

Skinos mastiha

Kitron Naxou citrus liquer

VERMOUTH & BITTER AMAROS

Antica Formula Rosso
Cocchidi Torino Rosso
Martini bianco

Noilly prat dry

Aperol

Campari

Barzini aperitivo
Fusetti Bitter

Fernet Branca

11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€

11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
11,00€
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