KIDS MENU

Penne Napoli
Zupapikd Je 0GATOO PPEOKIAG VIOPATAS.
Pasta with a fresh tomato sauce.

€6.50

Mac and cheese
KopaAdki pe odAtoa amd toéviap, mappegava Kal EUEVIOA.
Korallaki (spiral-shaped) pasta served with a cheddar, parmesan and emmental cheese sauce.

€7.50

Chicken nuggets
Mavapiopéva QIAETIVIA KOTOTTOUAOU PE XEIPOTIOINTN CAATOA PTTAPUTEKIOU
ouvOdEUOVTAl PE PPECKIEG TNYAVNTESG TTATATES.
Bread-crumbed small chicken fillets
served with a homemade bbq sauce, accompanied by freshly fried chips.

€10.00

Fish and chips
Mavapiopévo QIAETO YapioU Pe payIovESD KAl PPECKIEG TNYAVNTEG TTATATES.
Bread crumbed fish fillet served with mayonnaise and freshly fried chips.

€11.00

Mini burger
Me pooxapiclo PmipTEKI, VIOUdTa, JapoUAl, payloveda, kEtoar
OoUvOdEUETAl PE PPEODKIEG TNYAVNTEG TTATATES.
Beef burger with tomato, lettuce, mayonnaise and ketchup
accompanied by freshly fried chips.

€11.50

* NMapakaloUpe eVNPEPWOTE Pag yia TUXOV aMepyieg n duoave§ieg mou UMopei va €XeTe.
Please inform us of any food allergies or intolerance that you may have.
+ O katavadwtig Sev unoxpeoutal va minpwoel edv Sev mapaldBel to vopio mapactatikd (anddeign i TpoAdyIo).
Consumers are not obliged to pay unless they have received a receipt or invoice.
« Ayopavopikég uneuBuvog Kévtog Tewpyiog. | Hygiene Officer: Mr Kondos.

« Kutio mapamévawv Bpioketal 6To xdpo Tou kataotipatos. | A complaint box is available inside the premises.
« Ta kpéata kal Ta ydpia evdéxetal va eival ppéoka h katewuypéva. | Fish and meat is either frozen or fresh.

« To A4d1 mou xpnaipornoleital eival nNNEAaIo Kal oTI§ CaAdTeS eival mapBévo ehaidorado.

Sunflower oil is used for frying and virgin olive oil for salads.






LATE LUNCH & SNACK MENU 600 - 1930

yardtec | Salads

2aNdta kivéa Meiypa Adaxavikov Kal eEwTKwY ¢pou-
Twv (ayyoUpl, vtopdta, aBokdvto, PAVYKO, Kapo-
T0) OX0IVOTIPaco, paivtavdg, cranberries, pdka Kal
dressing pooxoAgpovou.

Quinoa salad Mixture of vegetables and exotic fruits
(cucumber, tomato, avocado, mango, carrot) lemon-
grass, parsley, cranberries, rocket lettuce and lime

€ 11.00

2aNdta Caesar Kapdieg papoulioy, crispy HTEIKOV,
YNTO KOTOTIOUAO, KPOUTOV OKOPAOU, PpAOIdES TTaPHE-
¢Avag kal xelpormointn odAtoa caesar.

Caesar salad Lettuce hearts, crispy bacon, grilled
chicken, garlic croutons, parmesan flakes and home-

€12.00

2aNdta eMnvikn  AyyouUpl, viopdta, €AIEG MTEPIA
mpdoivn, Aeukd KpePpUdI, Kamapn, peta Keparlovidg
e&alpeTiko mapBevo ehaidAado kal ppeokia piyavn.

Greek salad Cucumber, tomato, olives, green cap-
sicum, white onion, capers, Cephalonian feta cheese,

€ 9.00

dressing.

made caesar sauce.

extra virgin olive oil and fresh oregano.

BUrgers

OAa ta burgers cepBipovial pe xwpIATIKEG PPECKO-
TNYQVIOPEVES TIATATES KAl Ywli PTTPIog.

All the burgers are served with rustic freshly fried
chips and brioche bread.

Burger péoxou Mooxapicio um@téki, unéikov, tupi
TOEVTIAP, TNYavnTo auyo, KOPAUEAWHEVO KPEUHUDI Kal
paylovéga jalapeno.

Beef burger Beef burger with bacon, cheddar cheese,
fried egg, caramelised onions and jalapeno mayo.€ 15.50

Burger kotémoudo PiAeto kotdmoulo mave, iceberg,
ANlaoth viopdta, yAukid payroveda chilli.

Chicken burger Crumbed chicken fillet with iceberg
lettuce, sun-dried tomato, sweet chilli mayo. € 14.00

Burger Aaxavikv Xeipomointo @ard@el, cdAtoa yia-
oupTioU pe Ttaxivi, viopdta, iceberg.

Veggie burger With homemade falafel, yoghurt sauce
€ 13.00

with tahini, tomato and iceberg lettuce.

>VvoK | Snack

BagpAa kotémouro BdgpAa pe mavapiopevo Kotomou-
Ao, KPEUWOES EPEVTIAA, PTTIEIKOV, ATTOENPAPEVO KPEW-
pUdI Kal xelporointn odAtoa préppmov (cuvodeudpe-
VO a6 0OAATA PPECKWY AAXAVIKWY).

Waffle chicken Waffles with crumbed chicken, creamy
emmental cheese, bacon, dried onion and homemade
bourbon sauce (accompanied by a fresh green sal-

ad). € 11.00

Club sandwich Me ¢péoko ywpi, unpiodg, iceberg,
viopdta, afokdvio, KOTOMoUAO Yntd Kal KPEPWOES
TUpIi EPeVIaN (OUVODEUOPEVO aTTO XWPIATIKES PPETKO-
TNYQVIOPEVES TTATATES).

Club sandwich With fresh brioche bread, iceberg
lettuce, tomato, avocado, grilled chicken and creamy
emmental cheese (accompanied by rustic freshly

fried-chips). €13.00

/UU0pIKG | Pasta

TahiatéAeg Mnodovel Payou kipd pooxou pe KOKKIVN
MEPIQ, YapUPAAO Kal KaveAa.

Tagliatelle Bolognese Ragl beef mince with red cap-
€ 11.00
Neveg NamoAdl Me cdAtoa ppeokiag VIOPATag, Topa-
Tivi Kovei, pugnBpa kal BaciAiko.

Penne napoli Served with a fresh tomato salsa, confit

sicum, clove and cinnamon.

cherry tomatoes, myzithra cheese and basil. € 9.50

Fmoopma | Desserts

Napadooiakn moptokaAdmita

Traditional orange pie € 6.50
Cheesecake Aepoviou

Lemon cheesecake € 7.00
Mwoaikd cokoAdtag ydAaktog

Milk chocolate mosaic € 6.50

* NMapakaloUpe evnPEPWOTE Pag yia TUxoV aMepyieg n duoaveieg mou pmopei va €xeTe.
Please inform us of any food allergies or intolerance that you may have.
+ O katavadwtng Sev umoxpeoutal va MAnpwhoel eGv dev mapaldfer To vopipo mapactatikd (amddeign n TpoAdyio)
The consumer is not obliged to pay without the receipt or invoice.
« Ayopavopikdg umeuBuvog Kovtog Mewpyiog. | Responsible for hygiene services: Mr. Kondos.
« Kutio mapanévev Bpioketal oto xdpo tou kataothpatos. | Complaint box is available inside the shop.
- Ta KpEaTa Kal Ta Yapia evOEXETal va eival Gpéoka N Kateyuypéva. | Fish and meats might be frozen or fresh.
+ To A&d1 mou xpnaipormoieitarl eival nNigAalo Kal oTi§ caAdteg eival mapBévo ehaiohado.
Sunflower oil is used in for frying and virgin olive oil in salads.






Dinner Menu oepfipetar: 19:30 - 23:30 (kaBnpepivd).

Mia kaBnpepivia emAoyn amd mapadooiakd eMNVIKG Kal JECOYEIAKA TATA TTOU ONPIoUPYoUvVTal amd Toug PAYEIPES pag yia €0dg. To pyevou pag aANAgel kaBnuepivd pe
EMAOYES amo Ta MApAKATw mMdTa. To MPoowTtIKO Pag mapapével otn d1dBeon oag va 0ag cUPBOUAEUCE! yia TG ETIAOYES TNG NPEPQS.

Dinner Menu served 19:30 - 23:30 (daily).

Our chefs prepare a daily selection of traditional Greek and Mediterranean dishes for you. Our menu changes daily with choices from the following dishes. Our staff will

happily inform you about the daily choices.

DINNER MENU HALF BOARD | FULL BOARD

Y ardtec | Salads

Zahdta Verde

®UMa baby pokag, baby omavdki, Alaotn vtopdta, Toupaoi KapoTa, pavoupl oxd-
Pag, GIAE apuydalo kar BIVEYKET MaAaiwpEVOU BaAcdpikou.

Verde salad Baby rocket lettuce leaves, baby spinach, sun dried tomato, pickled
carrots, grilled manouri cheese, almond slices and aged balsamic vinaigrette.

Ntdkog “Cheesecake” Bdon amd kpiBapokoUloupo, tupi kpépa amd puugnbpa,
Toupoi amod baby kapdto, ayyoupdki Kal KpePPUdI kal GUAAa baby pokag.
Dakos “Cheesecake” Base made from barley rusks with myzithra cream cheese,
baby carrot, cucumber and onion pickles and baby rocket lettuce leaves.

Opextkd | Appetizers

Aranchini pye pavitdpia Mayioveéda chilli kar packdunio.
Aranchini Fungi Chilli mayo and sage.

Koténouho Tempura XtiBog kotomouAou pe Bourbon glaze kai oaAdta avdpeikn.
Chicken Tempura Chicken breast with Bourbon glaze and mixed salad sea bass
ceviche.

Ceviche Aaupdki Me eotpaykdy, lime, mimepid, jalapeno, Toimg maviapiol kal
baby poka.

Sea bass ceviche Served with tarragon, lime, jalapeno pepper, beetroot chips
and baby rocket lettuce.

Picoto | Risotto

Pigéto pdoxou Me pietivia podoxou, omapdyyia, KOAOKUBI kal ppeokia piyavn.
Vitello risotto Served with veal fillets, asparagus, zucchini and fresh oregano
risotto funghi.

Pigéto pavitapiaov Me ppeoka pavitdapia kar Addi Tpoupag.
Risotto funghi Served with fresh mushrooms and truffle oil.

/Updpikd | Pasta

Toptehivi oTo Poupvo TopTeAivi Pe YEPION TUPIWY, KATIVIOTA TIAVOETA Kal Tap-
pegava.

Tortellini al forno Tortellini with a cheese filling, smoked pancetta and parme-
san cheese.

Kogata | Meat dishes

21100og kotémoudou Wntd piAéto kotdmoulo pe baby kapodto, baby matdta kai
baby koAokUBI coté ofnopévo pe Aeukod Kpaoi kal GGAToa amd GUOTIKOBOUTUPO
Kal PTTEIKOV.
Chicken breast Grilled chicken breast served with baby carrots, baby potatoes
and sauteed baby zucchini, finished with white wine and a peanut butter and
bacon sauce.

Xoipivé Escalope Me odAtoa KOKKIVOU Kpaoiou, MPOCOUTO Kal TTOUPE Tatdtag
pe Bupdpl.

Pork escalopes Served with a red wine sauce, prosciutto and a homemade po-
tato purée with thyme

Wapia | Fish

®1Aéto Aaupdki  Aaupdki JapIvapIOUEVOPE XUPO TTOPTOKAAI, YKPEITIPPOUT Kal
oaykouivi coTé pe dAPpvn Kal eoth CaAdTa Pakng.

Sea bass fillet Marinated sea bass fillet with orange, grapefruit and sanguine
juice, sauteed with bay leaves and a hot lentil salad.

Emooprmia | Desserts

Moug ylaouptiot Apwpatiopévn pe Uopa amod Adiy, PmokoTo kal 6dAtoa du-
O0poU.
Yoghurt mousse Flavoured with grated lime, biscuit and a mint sauce.

Semifreddo apuyddiou Me butterscotch kal puotiki Alyivng.
Almond semifreddo Served with butterscotch and aegina pistachios.

Emoyn avd dtopo: 1 2ahdta + 1 Opektikd n 1 Zouma nuépag + 1 Pigoto n 1 Zu-
papikd 1 Kupiwg mdto n 1 Wapr + 1 Emdopmio.

Choice per person: 1 Salad + 1 Appetizer or Soup of the day + 1 Risotto or Pasta
or Main course or Fish + 1 Dessert.

« NapakahoUpe evipepWOTe pag yia wuxdv aMepyieg n Sucavegieg mou pmopei va exete. | Please inform us of any food allergies or intolerance that you may have.
+ O katavadwtig Sev unoxpeoutal va Mnpwoer edv dev mapardBel to vopipo mapaoctatikd (anodeign n tpohdyio). | Consumers are not obliged to pay unless they have received a receipt or invoice.
« Ayopavopikég uneuBuvog Kovtog Tewpyiog. | Hygiene Officer: Mr Kondos.
« Kutio mapamédvwv Bpioketal 6To x@po tou kataotipatos. | A complaint box is available inside the premises.
- Ta kpéata Kail ta ydpia evdéxetal va gival ppéoka h katepuypéva. | Fish and meat is either frozen or fresh.
« To A&81 mou xpnoipotoleitar ival nhighaio kal oug cahdteg eival mapBevo ehaidhado. | Sunflower oil is used for frying and virgin olive oil for salads.



Lunch Menu oepBipetar: 13:30 - 23:30 (kaBnpepivd).

Mia kaBnpepivia emAoyn amd mapadooiakd eMNVIKG Kal JECOYEIAKA TATA TTOU SNPIoUPYoUVTal amd Toug PAYEIPES pag yia €0dg. To pyevou pag aANAgel kaBnuepivd pe
EMAOYES amo ta Mapakdtw mdta. To MPoowTtiKd pag mapapével otn d1dBeon oag va oag oUPBOUAEUOE! yia TG ETIAOYES TNG NPEPAS.

Dinner Menu served 19:30 - 23:30 (daily).

A daily selection of traditional Greek and Mediterranean dishes created by our cooks for you to enjoy. Our menu selection changes daily from the dishes below. Our

personnel will be pleased to advise what the day’s selections are.

LUNCH MENU HALF BOARD | FULL BOARD
yardtec | Salads

YoAdta pakng Meiypa coté Aaxavikwv (viopdta, ayyoupi, aBokdvto, Kpeppudi
PPETKO, KPEPPUDI EEPO, MPATO, KAPOTO, KOAOKUBI) paiviave, Kamviato tupi (Me-
T06B0ou) Kal BiveykpET BaAadpikou.

lentil salad Mixture of sautéed vegetables (tomato, cucumber, avocado, fresh
onion, dried onion, leek, carrot, zucchini) parsley, smoked (metsovou) cheese
and balsamic vinaigrette.

2aAdta eNMnvikn  Ayyoupl, viopdta, ENEG TITTEPIG TIPACIVN, AEUKO KPEPPUDI, KA-
mapn, peta KepaMovidg e&aipetikd mapBevo ehaidAado kal ppeokia piyavn.
Greek salad Cucumber, tomato, olives, green capsicum, white onion, capers,
cephalonian feta cheese, extra virgin olive oil and fresh oregano.

2aAdta mpdoivn  Znavdki, poka, amognpapeva dapdoknva, anognpapeva cuka,
mpeviga Keparovidg kal dressing ppaoulas.

Green salad Spinach, rocket lettuce, prunes, dried figs, cephalonian prentza
cheese paste and strawberry dressing.

KoUa opektikd | Cold appetizers

MeAit¢avooaAdta Ayiwpitikn Wntn kamvioth peAitgava ,ue YAUKIG KOKKIVN TITTE-
pId, apuydalo, paivtaved, e§alpetikd mapBevo eAaloAado kal Aeukd EUdl.
Agioritiki eggplant dip Made with smoked eggplant, mild red capsicum, al-
monds, parsley, extra virgin olive oil and white vinegar.

T¢atgiki mapadooiakd Me otpayyiotd yiaoupti Keparovidg, ayyoupl, oképdo,
Aeuko EUdI kal e&alpetikd mapBevo ehaldAado.
Traditional tzatziki dip Made with strained cephalonian yoghurt, cucumber,
garlic, white vinegar and extra virgin olive oil.

/£0T¢ 0pEKTKG | Hot appetizers

Kahapapdki tempura Me gUAMa pokag kal odAtoa kautepng mimepidg chilli.
Calamari tempura With rocket lettuce leaves and hot red chilli sauce.

MavoupopulnBpa KepaMovidg Tuliypevn pe UAMO kpouotag, papperdda vio-
pATag Kal ppEoKIa piyavn.

Cephalonian manouromyzithra cheese Wrapped in a pastry sheet and filled with
a tomato and fresh oregano marmalade rustic freshly fried chips.

XwpIdTIKEG PPECKIEG TNYAVNTEG TTATATEG Me PpeEokia piyavn kal TATIPIKA.
Rustic freshly fried chips Seasoned with fresh oregano and paprika.

BUrgers

OMa ta burgers Ba ocepPipovtal pe ppeokoTnyaviopéves MATdTeg Kal Wwpi
pTIPIOG.

All the burgers are served with rustic freshly fried chips and brioche bread.
beef burger.

Burger pdoxou Mnéikov, Tupi Toévtap, Tnyavntd auyod, KAPaPEAWPEVA KPEPHU-
dla kar payioveda jalapeno.

Beef burger With bacon, cheddar cheese, fried egg, caramelised onions and
jalapeno mayo.

Veggie burger Zmitikd pard@el, cdATca yiaoupTiol pe Taxivi, viopdta, iceberg.
Veggie burger Homemade falafel, yoghurt sauce with tahini, tomato and ice-
berg lettuce.

Kupiwe mdta (kpeata)
Main courses (meat dishes)

KotoAeteg Aepoviol [lavapiopévo QIAETO KOTOTIOUAOU HE PIGOTO AEOVIOU.
Lemon cutlets Crumbed chicken fillet with lemon risotto.

Xoipivh umpigéha  Mapivapiopevn pe Balodpiko, TMEMpIKa yAukid, pouotdpda
dijon kal piyavn cuvodeudpevn amd XwpIATIKEG PPECKOTNYAVICPEVES TTATATES,
OPWHATICPEVES PE TIATIPIKA, PPECKIA piyavn Kal odAtoa bbg.

Pork neck chop Marinated with balsamic vinegar, sweet paprika, dijon mustard
and oregano, accompanied by rustic freshly fried chips, seasoned with paprika,
fresh oregano and bbq sauce.

Wapia | Fish

MmakaAhidpog maveé [lavapIopEVog PMakaAidpog e OTTITIKO TTOUPE UMTPOKOAO.
Crumbed cod Crumbed cod with a homemade broccoli mash.

/Up0pIKG | Pasta

TahiatéAeg Mmolovel Payou Kipd pooxou Pe KOKKIVN TTEPID, yapUparlo Kal
KaveAAa.
Tagliatelle Bolognese Ragl beef mince with red capsicum, clove and cinnamon.

Méves Napoli Me odAtoa gppéokiag vropdtag, Topativi Kovei, pugnbpa kai Ba-
OINIKO.

Penne Napoli Served with a fresh tomato sauce, confit cherry tomatoes, myzith-
ra cheese and basil.

2rmayyetu Ao ONio  Me kovpi okopdou, KOKKIVN Kautepn mmepPId, paivtave,
e&alpeTiko mapBevo ehaidAado.

Spaghetti Aglio Olio Served with confit garlic, red hot peppers, parsley and
extra virgin olive oil.

Emooprmia | Desserts

Mwoaikd pe cokoAdta yAAaKTog
Milk chocolate mosaic

Mukid Tdpta npepag
Sweet tart of the day

Emdoyn avd atopo: 1 Zaddta + 1 Kpuo n Zeotod opektiko + 1 Burger i 1 Kupiwg
mato n 1 Wapr n 1 Zupapikd n 1 Mdto npepag + 1 Emdodpmio.

Choice per person: 1 Salad + 1 Cold or Hot Appetizer + 1 Burger or 1 Main course
or Fish or Pasta or Dish of the day + 1 Dessert.

+ MapakaloUpe evNPEPWOTE pag yia Tuxdv aMepyies n ducaveieg mou priopei va éxete. | Please inform us
of any food allergies or intolerance that you may have.

+ O katavodwtg dev umoxpeoUtal va MANPWOE! €AV dev MapaldBel To vopipo mapaoctatikd (anédeign n
TpoAdyi0). | Consumers are not obliged to pay unless they have received a receipt or invoice.

« Ayopavopikdg umevBuvog Kovtos Mewpyios. | Hygiene Officer: Mr Kondos.

+ Kutio mapamnovwy Bpioketal oto xdpo tou Kataotipatos. | A complaint box is available inside the
premises.

« Ta Kpeata Kal Ta Wapia evEEXeTal va eival gpeéoka n kateyuypeva. | Fish and meat is either frozen or
fresh.

+ To A&81 mou xpnoipomoleital eival nAigAalo kal otig coAaTeg eival mapBévo ehaidhado. | Sunflower oil is
used for frying and virgin olive oil for salads.



Lunch Menu oepBipetar: 13:00 - 16:00 (kaBnpepiva).

Mia kaBnpepivi emAoyn amd mapadooiakd EMNVIKA Kal JECOYEIOKE TIATA TTOU SNpIoUPYoUVTal amd Toug PAYEIPES HAS Yia €04G.
To pevou pag aMdel kaBnpepivd Pe eMAOYEG amd Ta MAPAKAT® MATA. TO TPOCWTIKG Pag TTapapével otn d1dBeon oag va oag cUPBOUAEUTEI yia TIG EMAOYES TNG NPEPAS.

Lunch Menu served 13:00 - 16:00 (daily).

A daily selection of traditional Greek and Mediterranean dishes created by our cooks for you to enjoy. Our menu selection changes daily from the dishes below.

Our personnel will be pleased to advise what the day’s selections are.

LUNCH MENU

KoUa opektikd | Cold appetizers

MeAitdavooaAdta Ayiwpitikn Amd ynth Kanvioth HENTAVA, PE YAUKIA KAKKIVN
mimep1d, apuydalo, paiviave, e&alpetikd mapBevo edaidAado kal Aeuko §Udl.
Agioritiki eggplant dip made with smoked eggplant, mild red capsicum, al-
monds, parsley, extra virgin olive oil and white vinegar € 7.00
T¢atgiki mapadooiakd Amd otpayyiotd yiaoUpt Keparovidg, ayyoupl, okdpdo,
Aeuko EUdI kar e&alpetikd mapBevo ehaidrado.

Traditional tzatziki dip made with strained cephalonian yoghurt, cucumber,
garlic, white vinegar and extra virgin olive oil € 6.00
Tapapooardta Amd Aeukd tapapd, GIAE Agpovi Kal e§QIPeTIKO TapBevo eAald-
Aado.

Taramosalata dip Made with white preserved fish roe, lemon slice and extra
virgin olive oil €750
Falpog papivatog PiAéto yaupou (Wnuévo oe xovipd aAdT Kal Aeukd EudI),
KOKKIVN TTITTEPIA, OKOPOO, paiviavo, devopolifavo kar e&alpetiko mapbevo eal-
ohado.

Marinated anchovies Anchovy fillets (grilled in coarse salt and white vinegar),

€ 7.00

red capsicum, garlic, parsley, rosemary and extra virgin olive oil.

/e0TG 0pEKTKG | Hot appetizers

Fapideg oayavakl Me ppéokia viopdta, ougo Kal TpIHpeVN peTa Keparhovidg.
Prawn saganaki With fresh tomato, ouzo and grated cephalonian feta cheese.

€12.00

Kahapapdki tempura Me UMa pokag kal cdAtoa kautepng mimepidg chilli.
Calamari tempura With rocket lettuce leaves and hot red chilli sauce.

€ 11.50

MavoupopulnBpa KepaMovidg Tuliypévn pe UM kpouotag, papperdda vio-
pATag Kal peokia piyavn.

Cephalonian manouromyzithra cheese Wrapped in a pastry sheet and filled with
a tomato and fresh oregano marmalade. €9.50
Xtanddi oxdpag Me Ceotn ocaldta peAitgdvag, viopdta, Kakdo, apuydalo QIAE,
opnopéva pe Barodpiko kal devopoAifavo.

Grilled octopus Served with a warm eggplant salad, tomato, cocoa, sliced al-
monds and finished with balsamic vinegar and rosemary. €13.00
MUdia axviotd Mudia coté, KpePPUdI okdPdO, KOKKIVN TTEPIA OPNoPéva pE
AEPOVI Kal Aeukd KPAGi Kal OXOIVOTIPAOO.

Steamed mussels Sauteed mussels, onion, garlic, red capsicum and finished with
lemon, white wine and lemongrass. €17.00
XwpIATIKEG PPETKIEG TNyaVNTESG TIATATES Me ppeokia piyavn kal MAMPIKa.
Rustic freshly fried chips Seasoned with fresh oregano and paprika. € 5.50

Yardtec | Salads

YaAdta kivéa Meiypa Adaxavikov Kal eEwTikwv ppoutwy (ayyoupt, vioudta, afo-
KAVTo, pdvyko, KapdTo) oXxoIvoTPaco, paiviavdg, cranberries, poka kai dressing
POOXOAEPOVOU.

Quinoa salad Mixture of vegetables and exotic fruits (cucumber, tomato, avo-
cado, mango, carrot) lemongrass, parsley, cranberries, rocket lettuce and lime

dressing. €11.00

2aAdta Caesar Kapdieg papouliou, crispy PMEIKOV, Yntd KOTOTTOUAO, KPOUTOV
ok6pdou, PAoideg MapuedAvag Kal XxeIPOToinTn OAATOA caesar.

Caesar salad Lettuce hearts, crispy bacon, grilled chicken, garlic croutons, par-
mesan flakes and homemade caesar sauce. €12.00
YoAdta pakng Meiypya coté Aaxavikav (viopdta, ayyoupl, aBokavto, Kpeppudi
PPETKO, KPEPPUDI PO, MPAoo, KapdTo, KOAOKUBI) paiviavo, kanvioto tpi Me-
T06fBou karl Biveykpet BaAoapikou.

Lentil salad Mixture of sautéed vegetables (tomato, cucumber, avocado, fresh
onion, dried onion, leek, carrot, zucchini) parsley, smoked (metsovou) cheese

€10.00

and balsamic vinaigrette.

2aAdta eMnvikhn  AyyoUpl, viopdta, €AIEG, MMEPIG TPAGCIVN, AEUKO KPEPPUDI,
kdmapn, @eta KepaMovidg e§aipetikd mapbevo eAaioAado kal ppeokia piyavn.
Greek salad Cucumber, tomato, olives, green capsicum, white onion, capers,
Cephalonian feta cheese, extra virgin olive oil and fresh oregano. €9.00
2aAdta npdoivn  2mavdki, poka, amognpapeva dapdoknva, anognpapeva ouka,
npéviga KepaMovids kar dressing ¢ppdoulag.

Green salad Spinach, rocket lettuce, prunes, dried figs, Cephalonian prentza

€9.50

cheese paste and strawberry dressing.

Burgers

OAa ta burgers Ba oepBipovtal pe XwPIETIKEG PPECKOTNYAVIOUEVES TIATATES KAl

Ywpi Prpiog.
All the burgers are served with rustic freshly fried chips and brioche bread.

Burger péoxou Mooxapiclo um@Tekl, Pmeikoy, Tupi Toéviap, Tnyavntd auyo,
KapapeAwpéva Kpeppudia kal paylovéda jalapeno.
Beef burger Beef burger with bacon, cheddar cheese, fried egg, caramelised

€15.50

onions and jalapeno mayo.

Burger kotdmoudo PiAéto Kotdmouho mave, iceberg, Aiaoth viopdta, yAukid
paylovega chilli.

Chicken burger Crumbed chicken fillet with iceberg lettuce, sun-dried tomato,
sweet chilli mayo. € 14.00
Veggie burger Xeiporointo gpaAdpel, cdAtoa yiaouptioU Pe Taxivi, viopdta,
iceberg.

Veggie burger With homemade falafel, yoghurt sauce with tahini, tomato and
iceberg lettuce. €13.00



Kupiwe mdta (kpeata)
Main courses (meat dishes)

KotoAéteg Aepoviou [avapiopevo QIAETO KOTOTTOUAOU pPE PIGOTO AgpovIoU.

€14.50

Lemon cutlets Crumbed chicken fillet with lemon risotto.

Xoipivé escalope Wapovéppi pe odAtoa KOKKIVOU Kpaaiou, MPOcoUTo KAl OTTITI-
KO Toupe matdtag pe Bupdpl.

Pork escalopes Tenderloin served with a red wine sauce, prosciutto and a
homemade potato purée with thyme. €16.00

Maiddki apvi Apvicio maiddki YaAIKAG KOTING, PE OTTITIKO TTOUPE PTTPOKOAO, OEV-
OpoAifavo karl xelpomointn CAATOa HOUPWV.
Lamb chops French-cut lamb chops served with a homemade broccoli mash,

€17.50

rosemary and a homemade berry sauce.
Kupiwe mata (wapia)

Main courses (fish dishes)

Ta wépia pag ocuvodevovtal pe Ppaoctd n yntd Aaxavikd oxdpag.
Our fish dishes are served with steamed or grilled vegetables.

Aaupdki oxdpag

Grilled bass Tpn kidou | price per kg € 55.00

Toimoupa oxdpag

Grilled bream T kidou | price per kg € 55.00

Omolodnmote dAo wdp! Katomv mapayyeAiag.
Any other fish is available upon request.

/UApIKG | Pasta

TahiatéAeg MmoAove] PayoU Kiud pooxou pe KOKKIVN TITTEPIE, yapU@aAlo Kal
KaveAAa.
Tagliatelle Bolognese Ragl beef mince with red capsicum, cloves and cinnamon.

€11.00

Néveg Ndmoh Me odAtoa QpEokiag VIOPATag, Topativi Kovei, pugnbpa kai
BaoiAiko.

Penne Napoli Penne napoli served with a fresh tomato sauce, confit cherry
tomatoes, myzithra cheese and basil. € 9.50

Zrayyét Ahio ‘Ohio  Me kovpi okopdou, KOKKIVN KAUTEPN TIITTEPIA, paiviave,
e&aipetiko mapBevo ehaidAado.

Spaghetti Aglio Olio Served with confit garlic, red hot peppers, parsley and
extra virgin olive oil. € 9.00
2nayyetu Kappmovdpa [llapadooiaki ITaAIKA ouvtayn, Pe Kamviow Mavoeta,
KPOKO auyou, MappeGAvVa Kal pPECKO Haupo TITTEPI.

Spaghetti Carbonara Traditional italian recipe served with smoked pancetta,

egg yolk, parmesan cheese and fresh black pepper. €12.00
Emoopmia | Desserts

Mapadociakn moptokaAdmita

Traditional orange pie € 6.50
Cheesecake Aepoviou

Lemon cheesecake € 7.00
Mwoaiké cokoAdtag yédAaktog

Milk chocolate mosaic € 6.50

« NapakahoUpe evipepwote pag yia wxdv aMepyieg n ducavegieg mou pmopei va exete. | Please inform us of any food allergies or intolerance that you may have.
+ O katavadwtig Sev unoxpeoutal va Mnpwoer edv ev mapardBel to vopipo mapactatikd (anodeign i tipohdyio). | Consumers are not obliged to pay unless they have received a receipt or invoice.
« Ayopavopikég uneuBuvog Kovtog Tewpyiog. | Hygiene Officer: Mr Kondos.
« Kutio mapamédvwv Bpioketal 6To xdpo tou kataotipatos. | A complaint box is available inside the premises.
- Ta kpéata Kail ta ydpia evdéxetal va gival péoka h katepuypéva. | Fish and meat is either frozen or fresh.
+ To Aad1 mou xpnoiporoieital eival nhigAaio Kar oTig cahdtes eival mapBeévo ehaidhado. | Sunflower oil is used for frying and virgin olive oil for salads.



Dinner Menu oepBipetar: 19:30 - 23:30 (kabnpepiva).

Mia kaBnpepivi emAoyn amod mMapadooiakd eEMNVIKA Kal PECOYEIAKE TIATA TToU ONPIoUPyoUvVTal Ao ToUG PAYEIPES PAG YIa E0GG.
To pevou pag aMdAger kaBnpepivd pe MAOYES amo Ta Mapakdtw mdta. To MPoowKO pag mapapevel otn dIdBeon oag va oag CUPPBOUAEUCE! yia TIG EMAOYES TNG NPEPQS.

Dinner Menu served 19:30 - 23:30 (daily).

A daily selection of traditional Greek and Mediterranean dishes created by our cooks for you to enjoy. Our menu selection changes daily from the dishes below.

Our personnel will be pleased to advise what the day’s selections are.

DINNER MENU

Opextkd | Appetizers

Arancini pe pavitdpia Mayioveéga chilli kal paokopnio.

€9.50

Arancini funghi  Chilli mayo and sage

Koténouho Tempura XtiBog kotdmoudou pe Bourbon glage kal caAdta avdapel-
KTN.
Chicken tempura Chicken breast with Bourbon glaze and mixed salad. € 11.00

Carpaccio péoxou Mooxapicio QIAETO YAAAKTOG, PE TIOIKIAI TITIEPIWY, PACKO-
pnAo, devdpohifavo kal pouctdpda dijon, MOUPE apaKd, KPOUTOV Kal KPEHA
BaAodpikou.

Beef carpaccio Veal fillet served with a variety of capsicums, sage, rosemary
and dijon mustard, pea puree, croutons and balsamic cream. € 14.00
Tartare yapidag Me kpeppuddki epéoko, mmepid chilli, afokdvio kal kpéua
PAVYKO.

Prawn tartare Served with spring onions, chilli peppers, avocado and mango

€13.00

cream.

Tartare colopou Me ayyoupl, MMEPIES, PIAE Agpgoviou Kal GAATOa JoUpwy.
Salmon tartare served with cucumber, capsicums, lemon slice and berry sauce.

€14.00

Ceviche Aaupdki Me eotpaykdy, lime, mmepid jalapeno, chips matgapiol Kai
baby poka.

Sea bass ceviche served with tarragon, lime, jalapeno pepper, beetroot chips
and baby rocket lettuce. €13.00
Scallops coté Me Boutupo apwpatiopyévo amd actakd, oGAToa paviapivi Kai
@UAa baby pokag.

Sautéed scallops Served with lobster flavoured butter, mandarin sauce and

€19.00

baby rocket lettuce leaves.

> ardtec | Salads

YaAdta Verde ®UMa baby pdkag, baby omavdki, Alaoth viopdta, toupoi ka-
pdTa, pavoupl oxdpag, GIAE apuydalo Kal BIveyKpET maAaiwpevou BaAcdpikou.
Verde salad Baby rocket lettuce leaves, baby spinach, sun dried tomato, pickled
carrots, grilled manouri cheese, almond slices and aged balsamic vinaigrette.

€ 11.50

YaAdta Crevette Avdpeiktn caldta Pe yapideg, Kovepi viopdtag, wntd baby
KAPOTA aPWHATIOPEVA PE TEIVIGER, akTIVIdIo Kal dressing eoTepIGOEIdwY.
Crevette salad Mixed salad with prawns, tomato confit, roasted baby carrots
seasoned with ginger, kiwi fruit and citrus dressing. € 14.00
YaAdta Emelisse Avdpeiktn caldta, kotdmouro, pdvyko, afokdvto, kapudia,
katolkiolo tupi kal dressing pueAiol, pouotapdag.

Emelisse salad Mixed salad with chicken, mango, avocado, walnuts, goat cheese
and a honey - mustard dressing. €12.50
Ntdkog “Chessecake” Bdon amod kpiBapokoUhoupo, Tupi kpépa amd pugnbpa,
Toupoi amod baby kapdto, ayyoupdki Kal KpePPUdI kal GUAAa baby pokag.
Dakos “Chessecake” Base made from barley rusks with myzithra cream cheese,
baby carrot, cucumber ands onion pickles and baby rocket lettuce leaves. € 11.00

Picoto | Risotto

Pigoto Axivou Me axivo, lime kai tuile amd perdvi coumdg.
Sea urchin risotto Served with sea urchin, lime and cuttlefish ink tuile.

€ 20.00

Pigéto pdoxou Me @idetivia ydoxou, omapdyyla, KOAOKUBI kal ppeokia piyavn.
Vitello risotto Served with veal fillets, asparagus, zucchini and fresh oregano.

€16.50

Pigéto pavitapiaov Me gppéoka pavitapia kar Addi Tpoupag.
Risotto funghi Served with fresh mushrooms and truffle oil.

€15.50

Nioki & Zupapikd | Gnoccehi & Pasta

lamwvikd vidk Ppéoka vioK! pe dypia pavitdpia ooté, yuzu truffle, yéhi, odyia,
blue chesse kar Bupdpi.
Japanese gnocchi  Fresh gnocchi with sauteed wild mushrooms, yuzu truffle,

€16.00

honey, soya sauce, blue chesse and thyme.

Aiykouivi Bahacoiviv MUdia, kaAapdpl, XTamodi, yapides, KPEPPUDAKI PPETKO,
KOKKIVN TITIEPIA, PaivTave, Aepovi Kal Aeukd Kpaoi.

Seafood linguine Mussels, calamari, octopus, prawns, spring onion, red capsi-
cum, parsley, lemon and white wine. € 19.00
TopteAivi 1o poupvo TopTeAivl pe yEPION TUPIWY, KATVIOTA TTAVOETA Kal
nappegava.

Tortellini al forno Tortellini with a cheese filling, smoked pancetta and

€15.00

parmesan cheese.

Kogata | Meat dishes

2110og kotdnmoudou Wntod otnbBog kotdmoulou, pe baby kapdto, baby matdta
Kal baby koAokUB1 cot€, ofnopévo pe Aeukd kpaoi kal cdAToa amd puoTIKoBou-
TUPO Kal UTTEIKOV.

Chicken breast Grilled chicken breast served with baby carrots, baby potatoes
and sauteed baby zucchini, finished with white wine and a peanut butter and
bacon sauce. €17.50
Xoipivé tomahawk Mapivapiopévo pe Baiodpiko, mampika yAukid, pouotdpda
dijon kal piyavn cuvodeudpevo amod xwPIATIKEG PPECKOTNYAVICPEVES TIATATES,
OPWHATICPEVES PE TIATIPIKA, PPECKIA piyavn Kal odAtoa bbg.

Tomahawk pork chop Marinated with balsamic vinegar, sweet paprika, dijon
mustard and oregano and accompanied by rustic freshly fried chips , seasoned

€ 21.00

with paprika, fresh oregano and bbq sauce.

@OiNéto pooxou Me kapdta oe TPeIS UPESG, devdpoAifavo, poka kal cAAToa
MapPEGAVAS.

Beef tenderloin Served with three textures of carrots, rosemary, rocket lettuce
and a parmesan cheese sauce. € 20.00
Rib eye Yoté pe ppéoko Boutupo, okopdo, devOPOAIBavo Kal KamvioTo moupe
natdtag pe avbd aiatiou.

Rib eye steak Sauteed with fresh butter, garlic, rosemary and smoked potato
€ 28.00

purée with fleur de sel.



Wapia | Fish

OiNéto Aaupdkl  MapivapiopEVO PIAETO AQUPAKI PE XUPO TTOPTOKAAI, YKPEITT-
(PPOUT KAl OayKouivi, 0OTE pe dAPvVN Kal eoTA CAAATA PAKAG.

Sea bass fillet Marinated sea bass fillet with orange, grapefruit and sanguine
juice, sauteed with bay leaves and a hot lentil salad. € 20.00

DO1Aéto colopoU ZoAOpPOG PE COTE OMAVAKI KAl HAOKAPTIOVE Kal OAATOQ EOTIE-
PIOOEIOWY PE UTTEIKOV.

Salmon fillet Salmon with sauteed spinach and mascarpone cheese and served
with citrus and bacon sauce. € 23.00

Oupd aotakou Actakodg pe moupé pmpokoAo, Addi chorizo kal UAa amd baby
caldra.

Lobster tail Lobster served with a broccoli purée, chorizo oil and a baby lettuce
leaf salad. € 35.00

Emoopmia | Desserts

Moug ylaouptiol Apwpatiopévn pe Euopa amo lime, pmokdto kal odAtoa duod-
opou.
Yoghurt mousse Flavoured with grated lime, biscuit and a mint sauce. € 6.50

Souffle cokoAdtag Me odAtoa ppdoulag kal maywtd Bavidia Madayaokdpng.
Chocolate souffle Served with a strawberry sauce and Madagascar vanilla bean

ice cream. € 8.50

Semifreddo apuyddhou Me butterscotch kal guotiki Alyivng.
Almond semifreddo Served with butterscotch and aegina pistachios. € 7.00

« NapakahoUpe evipepwote pag yia wxdv aMepyieg n ducavegieg mou pmopei va exete. | Please inform us of any food allergies or intolerance that you may have.
+ O katavadwtig Sev unoxpeoutal va Mnpwoer edv ev mapardBel to vopipo mapactatikd (anodeign i tipohdyio). | Consumers are not obliged to pay unless they have received a receipt or invoice.
« Ayopavopikég uneuBuvog Kovtog Tewpyiog. | Hygiene Officer: Mr Kondos.
« Kutio mapamédvwv Bpioketal 6To xdpo tou kataotipatos. | A complaint box is available inside the premises.
- Ta kpéata Kail ta ydpia evdéxetal va gival péoka h katepuypéva. | Fish and meat is either frozen or fresh.
« To A&31 mou xpnoipotoleitar eival nhighaio kal otg cahdteg eival mapBevo ehaidhado. | Sunflower oil is used for frying and virgin olive oil for salads.



BRUNCH MENU 10:00 - 13:00

- All time Classics -

Croque Madame

Dpeokoynpevo MPOGUPEVIO Wwpi, KamvioTtd gapmoy,
KPEHWOES TUPI EPEVTAA Kal Tnyavntd auyd ouvodeu-
OPEVO Ao CAAATA PPECKWY AAXAVIKWY.

Ham and Emmental cheese grilled sandwich prepared
with freshly-baked sourdough bread, smoked ham,
creamy Emmental cheese with Béchamel sauce and fried

free-range egg, served with a fresh green salad. €8.50

Croque Monsieur

Dpeokoynpevo MPOGUPEVIO Wwpi, KamvioTtd gapmoy,
KPEPWOES TUpi EPEVTIAA OUVOOEUOPEVO aMd COAdTa
PPECKWV ACXAVIKWV.

Ham and Emmental cheese grilled sandwich pre-
pared with freshly-baked sourdough bread, smoked
ham, creamy Emmental cheese with Béchamel sauce,

€7.50

served with a fresh green salad.

- Signature dishes -
Eggs your way
Imukd pancakes pe scrambled eggs, pméikov, oxol-
voémpaco kal xelporointn odAtoa Bourbon cuvodeu-
OPEVO a6 CAAATA PPECKWY AAXAVIKWY.
Scrambled eggs on homemade pancakes with smoked
streaky bacon, lemongrass and homemade Bourbon

€9.00

sauce, served with a fresh green salad.

Benny Hill

®puyaviopevo Ywpi and mpoguul, pe AAeippa afo-
KAVTO, auyd TOCE, YapVIPIOUEVO PE auBeviikn GAA-
Toa PoutUpou Hollandaise cuvodeudpevo amd cald-
TA PPECKWY AAXAVIKWY.

Poached free range eggs served on sourdough toast,
topped with avocado mash, hot smoked salmon and
garnished with an authentic homemade Hollandaise
butter sauce, served with a fresh green salad. €8.50

The Cure

Aeukd xelpomointo Ywpi e KAMvIoTd Gapmov, Kpe-
HWOOES TUPi EpevTal Kal AAEIPPA PUOTIKOBOUTUPOU.
Sourdough white toast topped with peanut butter,
creamy Emmental cheese and smoked ham. €7.50

Salm [ am

®puyaviopevo ywpi anéd mpogupi, aAsipypevo Ye afo-
KAVTO, PIAETO KAMVIOTOU COAOHOU, auyd TTOGE YapVI-
plopevo pe auBevtikn odAtoa Boutlpou.

Poached free range eggs with smoked wild salmon
fillet, topped with avocado mash, garnished with an
authentic homemade Hollandaise butter sauce on
sourdough toast, served with a fresh green salad.

€10.00

Brunch Add ons | Extra

®eta, Tpayavo MpooouTo, auyd MOOE, KATIVIOTOG 00-
Aopog, aBokavto, xahoUpl, UTTEIKOV.

Feta cheese, crispy prosciutto, poached egg, smoked
salmon, avocado, haloumi cheese, bacon. €1.50

The Pancakes

Zmtikd pancakes pe kKapapeAwpevo axAdadi, dudaouo,
PTTIOKOTO Kal O1pOTT OPEVOANOU.

Buttermilk pancakes made from scratch with maple
syrup, caramelised pear with sprinkled spearmint

€9.00

and biscuit crumble.

Homemade Cake and Pastries

MapakaAw PwWTACTE yIa TO PPECKOYNPEVO KEIK NHE-
pag.

Please ask our lovely team about today’s freshly
baked cake.



SNACK MENU 10:00 - 13:00

Waffle Chicken

BapAa pe mavapiopevo KOTOMOUAO, KPEPWOES EPE-
VTaA, UTIEIKOV, amo&npapevo KPEPPUdI Kal Xelporoin-
Tn odAtoa Bourbon cuvodeudpevo amod caidta eppé-
OKWV AGXQVIKWYV.

Waffles with crumbed chicken, creamy Emmental
cheese, bacon, dried onion and homemade Bourbon
sauce served with a fresh green salad. €11.00
Club Sandwich

Me @péoko Ywpi prpidg, iceberg, vioudta, afo-
KAVTO, KOTOMOUAO YNnTo Kal KPEPWOES TUPi EPEVIAA
OUVOOEUOHEVO ATIO XWPIATIKEG PPECKOTNYAVICPEVES
TTATATEC.

With fresh brioche bread, iceberg lettuce, toma-
to, avocado, grilled chicken and creamy Emmental
cheese, accompanied by rustic freshly fried-chips.

€13.00

Open Salmon Sandwich

Xelpomnointn palpn Pmayketa pe Kamviotd coAouo,
AAEIpPa TUpIoU HUPWAIKWY, VIOUATa, ayyoup! Kal ¢I-
AETO Agpovioy ouvodeUOPEVO aTO CAAATA PPECKWY
AOXQVIKOV.

Homemade black baguette with smoked salmon,
cheese herbs spread, tomato, cucumber and a lemon

€8.50

slice, served with a fresh green salad.

Open Chicken Sandwich

Xelpomointn AEUKN PTIAYKETA, PE PIAETO KOTOTIOUAO,
viopdta, iceberg kai honey mustard ouvodeudpevn
amo caAdTa PPECKWY AAXAVIKWY.

Homemade white baguette with chicken fillet, toma-
to, iceberg lettuce and mustard honey, served with a
fresh green salad. €7.00
Toast

®peoko Aeukd N 0AIKNG dAeong Ywpi pe yaAomoUAa n
Gapmov, tupi epevial kal ppecko Boutupo.

Fresh white or wholemeal bread with turkey or ham,

€5.50

Emmental cheese and fresh butter.

Chocolate Waffle

BapAa pe mpaAiva pouvtoukiol, pPAOUAES, Kapape-
Awpeva apuydala kal maywto Bavidia Madayaokdpng.
Waffle with hazelnut praline, strawberries, cara-
melised almonds and Madagascar vanilla bean ice-
cream. €9.00
Fruit Salad

MoikiAia amd @pouta eMOXNg, PEAI TOTTIKNG TTaPayw-
YNG, PpeoKo dUOCHO Kal OTTOPOUS Toia.

Variety of fresh fruits in season, locally produced

€10.00

honey, fresh mint and Chia seeds.

* NMapakaloUpe evnuEPWOTE Pag yia TUxov aMepyieg n duoaveieg mou pmopei va €xeTe.
Please inform us of any food allergies or intolerance that you may have.
+ O KaTavaAwTng Bev UMTOXPEOUTAI Va TTANPWOE! £4v Oev TAPAAGBE! TO VOUINO Mapactatiké (anodeiEn n tpoAoyio).
Consumers are not obliged to pay unless they have received a receipt or invoice.
+ Ayopavopikdg uneBuvog Kovtog Mewpyiog. | Hygiene Officer: Mr Kondos.
« Kutio mapamévav Bpioketal 6to x0po Tou kataotipatos. | A complaint box is available inside the premises.
« Ta kpéata Kal ta yapia evdéxetal va eival ppéoka n kateyuypeva. | Fish and meat is either frozen or fresh.
« To A&d1 mou xpnoipotoleital eival nNNIEAAIO Kal oG 6oAdTes eival mapBevo ehaiohado. | Sunflower oil is used for frying and virgin olive oil for salads.



COCKTAIL LIST
Tiki Cocktails

Mai Tai
Aged Rum, Triple Sec, Orgeat syrup, fresh lime juice, sugar syrup € 10.00

Scorpion

White Rum,Brandy, fresh lemon & orange juice, orgeat syrup €10.00
Nui Nui

Aged Rum, Cinnamon syrup, fresh lemon & orange juice, Don’s spices, angostura
bitter €10.50

Bahama Mama.
Jamaican rum, aged rum, coconut rum, pineapple juice, fresh orange, angostura

bitter € 11.00

Zombie
Aged rum, extra old rum, triple sec, fresh lime & orange & pineapple,
grenadine € 11.00

Army Navy Grog
Old Jamaican rum, Demera Rum, Gin, fresh lime & orange juice, honey syrup,
orgeat syrup, Angostura bitter €12.00

Tiki is the ability to fantasize sipping a cocktail at an exotic natural environment

by the ocean, gazing through the varieties of rum, fresh fruits and homemade
syrups. .served in our special Tiki earthen glasses.

Signature Emelisse Cocktalls

Eblisi Rocks
Inspired by Emelisse rocky coast. Aged rum, Kalhua, Mango Puree, fresh lime

juice, fresh mint, sugar syrup €10.00
Emelisse Skyfall

Absolut vanilla, almond syrup, pineapple juice, wedge lime & orange, fresh
mint €10.50

Light House Breeze
Tequila Gold, Grand Marnier yellow, fresh chili pepper, fresh lime juice, pineapple
juice €10.00

Skinos
Mastixa Skinos spirit, vanilla Vodka, apple juice, fresh lime juice, angostura
bitter, our garden’s Skinos Tree leaves décor €10.50

Myrtos
Spiced rum, pear & cognac liqueur, pear juice, fresh lime juice, sugar syrup € 10.50

Our Team Spirit & Culture are expressed by our Signature Cocktails.
We wish to create for you a unique alternative & stylish experience.

All-time Classics

Mojito

Rum, fresh lime juice, sugar syrup, fresh mint, soda water €10.00
Pina Colada

Rum, coconut cream, pineapple juice €10.00
Caipirinha

Cachasa, fresh lime juice, sugar syrup €10.00
Apple Martini

Vodka, sour apple liqueur, fresh lime juice, sugar syrup €10.00
Gin fizz

Gin, fresh lemon juice, sugar syrup, soda water € 10.00

Daiquiri

Rum, fresh lime juice, sugar syrup €10.00
Daiquiri

Rum, fresh lime juice, sugar syrup with frozen flavor variety of your choice:
Mango, Strawberry, banana, peach € 11.00
Cosmopolitan

Vodka, Cointreau, fresh lime juice, cranberry juice €10.00

Pornstar Martini
Vanilla Vodka, passion fruit Liqueur, passion fruit puree, lime juice, sugar syrup € 10.00

Bloody Mary

Vodka, fresh lemon juice, tomato juice, salt & pepper, tabasco, worchestire
sauce, celery € 9.50
Hemingway Daiquiri

Rum, Maraschino liqueur, fresh lime & grapefruit juice, sugar syrup € 10.50
Margarita

Tequila, fresh lime juice, triple sec €10.00
Margarita

Tequila, fresh lime juice, triple sec with frozen flavor variety of your choice:
Mango, Strawberry, banana, peach € 11.00
Dry Martini

Gin, Dry Vermouth, green olive €10.00
Sex on the Beach

Vodka, peach schnapps, orange & cranberry juice €10.00

Long island Ice Tea
Vodka, Tequila, Rum, Gin, Triple Sec, lemon juice, sugar syrup, coca cola € 10.00

Moscow Mule

Vodka, fresh lime juice, ginger beer €10.00
Singapore Sling

Gin, Benedictine, heering cherry liquer, soda water €10.50
Fizzy Sense

Aperol Spritz

Prosecco, aperol, soda water €10.00
Bellini

Prosecco, peach juice, créme de peach € 11.00
Negroni

Campari, Gin, sweet vermouth €10.00
Amaretto Sour

Amaretto, fresh lemon juice, sugar syrup, angostura bitter € 9.50
Kir Royal

Champagne, Créme de Cassis €12.00
Americano

Campari, sweet Yermouth, soda water €10.00
Old Fashion

Bourbon, sugar syrup, Angostura bitter, orange peel €9,50
Champagne Cocktail

Champagne, Cognac, Angostura bitter, brown sugar cube €12.00




Digestives

Alexander
Gin, white cacao, white cream

Espresso Martini
Vodka, espresso, Kahlua, sugar syrup

Sazerac
Cognac, Absinth, Peychard’s bitter, sugar cube

Irish Coffee
Irish Whiskey, filter coffee, white cream, sugar

Non-alcoholic Cocktails

Amalfi Sunrise
Fresh orange & lemon juice, passion fruit puree, grenadine

Lemonade Emelisse
Cranberry juice, fresh lime & lemon juice, honey & ginger syrup € 8.00

Cinderella
Fresh orange juice, pineapple juice, fresh lemon juice, grenadine, soda

water € 8.00






