


Kadeg — Coffee

extra dose +0,50€

Podpnpata — Beverages

Hot

Greek coffee (single / Double)
Espresso (Single / Double)
Espresso Macchiato
Cappuccino (Single / Double)
Latte

Americano (single / Double)
Pistachio Latte

Freddo Espresso
Freddo Cappuccino
Frappe

Pistachio Freddo
Salted Caramel Freddo

Xupot — Juices

2.50€ / 3.50€
 2.80€ / 3.00€
3.20€ / 3.80€
3.50€ / 4.00€
4.20€
 3.00€ / 3.80€

Xwplg ouvinpentka
/ No preservatives.

Zeotn IokoAdta
Hot Chocolate

KpUa XokoAdata
Iced Chocolate

Shakes

Avapektog Xupog Mixed juice

Xupog MNoptokaAl Orange juice

Xupog Buooivo Sour Cherry juice

Zrutikn Aepovada Homemade Lemonade

 5.50€
5.50€
5.50€
 6.50€

Avauktika — Soft Drinks

Coca Cola (Regular, Zero) (250ml)
Soda (250mi)

Tonic (250mi)

Sprite (250ml)

Fanta (Lemon, Orange) (250ml)

Three Cents (200mi)
(Pink Grapefruit Soda, Aegean Tonic, Ginger Beer,
Fig Leaf Soda)

still Water 1)
Perrier (sooml)

 3.50€
 3.50€
- 3.50€
 3.50€
- 3.50€
- 5.90€

2.50€
- 4.50€

Berry Shake
MnAo, Avaueikta poupa, Mnavava
Apple, Mixed Berries, Banana

Green Shake
MnAo, Xo6pta enoxng, Avavag
Apple, Seasonal Greens, Pineapple

Protein Shake

rala Bpwpung, Npwteivn Vegan,
Mnavava, duotikofoltupo

Oat milk, Vegan Protein, Banana,
Peanut Butter

Breakfast Shake

raAa Apuydalou, Bpwpun, MéAy, Mnavava
Almond milk, gf oats, honey, banana

Toaw — Tea

Matcha Latte
XapounAt Chamomile
Black

Green

Rooibos

Yamas Iced Black Tea
Yamas Iced Green Tea




Granola© ©

ITPAYYLOTO yiaoupty, Nkpavola
Xwplg YAoutévn, Ppolta, MéAL
Greek Yoghurt, GF Granola,
Seasonal fruits, Honey

Banana bread @ @ O

Tooupéky, Ganache pnavavag
Kat ASUKNG coKoAatag

French toast, Banana & white
chocolate Ganache

Three Cheese Toast © @
‘Evtay, Toévtap, Motoapela
Edam, Cheddar, Mozzarella

Sweet PancakesQ OO ©

Npaliva XokoAdata, Mnuokoto,
douvtolkia

Chocolate praline, Crushed biscuit,
Hazelnut

n/or

MeEA, KapUdia, Mnavava

Honey, Walnuts, Banana

Savoury Pancakes @ @ O
Mnéwov, Tupt'Evtap, Tnyavnto Auvyo,
Maylovela tpoldag, Mupwdika
Bacon, Edam cheese, Fried egg,
Truffle mayo, Chives

Kagianas@ @ O

Auvya oe oaAtoa NanoAy, Mu{n0paq,
Ntopativia, Mpodupévio Pwpul

Eggs in Napoli sauce, Myzithra cheese,
Cherry Tomatoes on sourdough

MpocBiote Aoukaviko / Add Greek sausage +2.50€

Avocado Smash @

ABokavto pe naocta pico, Ntopativia,
Npolupévo Pwpi

Cherry tomatoes, Miso paste, Avocado
on sourdough

NpoocBiote Auyo / Add Egge +1.50€

Tamari mushrooms @ ©

& Cashew cream

Tplloyia pavitapiwy, Iwg ooylag,
Kpépa kaotoug, Npolupévio Ywpul
Mushroom trilogy, Soya sauce,
Homemade cashew cream

on sourdough with seasonal salad

NpoocBiote Auyo / Add Egge +1.50€

Croque madam © @ O
Mnpog, Tupl toévrap, Zaunoyv,
Mnecauéd, Tnavntd avyo
Brioche, Cheddar, Bechamel, Ham,
Fried Egg

Savoury Croissant 000
Avya okpaunA, Kpépa tuplov,
ABokavto, Mnéwkov

Scrambled eggs, Cream cheese,
Avocado, bacon

Breakfast Platter (for 1 or 2)©Q0O®
MpaPiépa, Moptadela, TaAauy, :
Aoukaviko, Auya okpaunA, Kpoutov,
®dpoltaq, Naté eAag, Ntopativia,
ZaAdta enoxng

Gruyiere Cheese, Mortadella, Salami,
Greek sausage, Scrambled eggs,

Crouton, Saesonal fruits, olive pate,
Cherry tomatoes, Salad leaves




Kpokéteg natarag e payovela tpoiudag
Potato Croquettes with truffle mayo € @

Toung KoAokuBioul pe owg ylaouptiol e @
Courgette chips with yogurt sauce

Zayavakt taayavt he Kaveaipt, o0
MEML & couoaut
Talagani saganaki with kantaifi honey

Tp\oyia pavitapidv pe kpépa kaoous@ @

Tamari mushroom trilogy & cashew cream

MROUKLEG KOTONOUAoU pe paytovela tpoucbaq

Golden chicken bites & truffle mayo @ @

Xolpvo pebuopévo
Pork drunk in wine

Koténoulo a Aa Metaxa pe pavitapia €@ @
Chicken a la Metaxa with mushrooms

MROUKLEG pouoakd Je pnecapeN pehcavag
Mousaka bites with egglant bechamel @ (\{)

Navoeta pe okopdOHeENO & cAAToa NNEPLAG

Pork Belly with garlic honey & red pepper salsa

Bar Sandwich © @ O

®dW\éto Kotonoulo, Topdata, FalonolAq,

Tupl éviay, Auyo, Twg pouotapdag & Nachos

Chicken fillet, Tomato, Turkey, Edam cheese,
Egg, Mustard sauce & Nachos

Mooxapiolo pnépykep / Beef burger
Wwpt Brioche, 100% Mooxapiolo Mrudtext,
Mnéwov, KapapeAwpéva kpeppidia, © @
Toévtap, BBQ owg

Brioche Bun, 100% Beef patty, Bacon,
Caramelised onions, Cheddar, BBQ sauce

Mnépykep ZoAwpou / salmon burger @
Wwul Brioche, Mnudtekt kanviotol
coAwpoU, DpEoka KpeupLdia, Kanapn,
Ixowvonpaoco, Maylovela Ntulov

Brioche Bun, Smoked salmon patty, Fresh
onions, Capers, Chives, Dijon Mayo sauce

Mivoa papyapita / pinsa margarita
IdAtoa viopdtag, Motoapéla, Bact\ikog
Tomato sauce, Mozzarella, Basil €@ @

Mivoa Bahoquko / pinsa baIsamu:@@
IdAtoa viopatag, Katowioto tupi, -
KapapeAwpéva Kpeppuudia, Balcauwko
Tomato sauce, Goat cheese, Caramelized
onions, Balsamic

NowAla tupwwy / Cheese pIatter@@@é 16.00€

rpaPiépa, Kanviotd MetooPfou, Bpaxakia
nappelavag, Kpacotupl, Ano§npapéva ouxa
EMEG, Dpouta enoxng, ToATvel vioudtag

KA XELPONOINTA KPOuTov.

Gruyere, Smoked Metsovo, Parmesan
Crunchy, Wine Cheese, Dried Figs, Olives,
Seasonal Fruit, Tomato Chutney

and Handmade Croutons.

MowtAia Avapeucen / Mix pIatter@@@ 20.00€

reapiEpa, Kanviotdé MetooPou, Bpaxakia
napuelavag, KpaootUpy, AOUKAviko, ZaAaput
agpog, NMpoooUto, Zaunov douaveps, :
Anoénpapéva olUka, Mate eAiag, Ppolta
enoxng, Todtvel viopatag kat Xeiponointa
KPOUTOV.

Gruyere, Smoked Metsovo, Parmesan Bricks,
Wine Cheese, Sausage, Salami, Prosciutto,
Ham, Dried Figs, Olive Pate, Seasonal Fruit,
Tomato Sauce and Handmade Croutons.

Xewponointa MNMuka —
Homemade Desserts

Tiramisu Balls & Mascarpone Cream
Greek Custrad, Filo pastry & Honey ©@0)




Mnupec — Beer

Mnopa Motnpt / Drought Beer
Alfa Draft Beer (zooml)

Mnipa EpdraAwpévn / Bottle Beer
Mamos (sooml)

Estrella (330m/)

Sol (330ml)

Heineken 0.0 (330ml)

Amstel Raddler 2% (330ml)

Mota — Spirits

AnAS / Simple
Special

| 8.00€
. 9.00€ - 11.00€

Premium 12.00€ +

Kpacia — Wines v

Agukd Kpaotd — White Wines |
MnAe Tpaktep, Kup - Mavvn
(AcUptiko, Chardonnay, Viogner)

69 Brjpata

(MaAayoulia - ktnua Mnapagaka)

Nuxtépl, Santo Wines

(AcUptiko, Andavi, A9npu)

Divin 0.0 (without alcohol)

(Sauvignon Blanc, Loire Valley)

Pol¢ Kpaoid — Rose Wines

Aykabwto, Kup - MNavvn
Z1vouaupo)

Kokkiva Kpaotd — Red Wines |
MnAe Tpaktep, Kup - MNavvn
(Cabernet, Sauvignon, Merlot, Syrah)

Maupotpdyavo, Santo Wines
(Oak Matured for 12 months)

DIAAH
BOTTLE




Signature Cocktails

Spritz

Agapi
Gin, Campari, Grape, Champane Acid

Penelope
Vodka, Berries, Citrus, Grapefruit Soda

Apollo

Vodka, Passion fruit, Vanilla,

Milk - washed essence

Rum, Coconut, Pineapple, Salted Caramel
Aphrodite

Hibiscus, Guava, Orgeat, Gin, Lime foam
Bourbon, Butter, Spiced bitters
Alexander

Metaxa, Papaya, Pineapple, Meringue

Tequila, Mezcal, Chili Mango

Premium Cockztails

Draco 10.50€
Metaxa, Pineapple, Papaya, Fig leaf soda :

Athena 10.50€
Gin, Thyme, Honey, Elderflower, Cherry soda

Leon

Rum, Aromatic Aperitivo, Plum,
Gentlemens' Soda

Mocktails

Plato
Metaxa Reserve, Samos sweet wine,
Black tea, Cacao

Erotas
Stoli Elit, Arugula, Smoky vermouth, Olive,
Tomato chili oil

Zoe
Grape, Lime, Elderflower, Lime foam

Melissa
Hibiscus, Rose, Grapefruit soda

Cucumber, Elderflower, Lime




Molecular Mixology Experiences

AnuoVpynoe to dikd cou Molecular Mixology menu.
Tuvdlaoe YEUOELG KAl TEXVIKEG anoAapfavovtag pia povadikn epnetpial
Create your custom Molecular Mixology menu. Combine tastes and techniques enjoying a unique experience.

2 Cocktails
2 A-Bubbles,
2 Tubes.

2 Cocktails

2 A-Bubbles | 50< 2 people
2 Tube

*Saganaki in a pan or Punch Sorbet Save 4-12€

2 Cocktails
4 A-Bubbles 70¢€ 2 people
4 Tubes

*Saganaki in a pan or Punch Sorbet Save 3-14€




MoMix

Molecular Mixology

O KATANAAQTHZ AEN EXEl YNOXPEQZH NA NMAHPQZXEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO
(AMOAEIZH/TIMOAOTIO)

YT TIHEG oupnephapPBavetat o P.M.A.
To ehatdoAado nou xpnotponoleital oe OAeG TG Napackevég eival e€alpetikd napbévo.
Atopa nou eudavidouvv arepyieg nouv oxeTtloval he TNV KATAVAAWON CUYKEKPLUEVWY TPODWYV
(y&Aa, auyo, yAoutévn, Enpolg kapnolg, owvany, Ppapla, paldkia, oéAvo, odyla, Kpaot, Be1wdn, Aolnvo) va EVNUEPWTOUY
Aueca TO NPOCWLKO yla TNV KATAAANAT enthoyr tou yebpatog Kabwg
evOEXETAL VA UNAPXOUV XV Anod Ta Napanavw oTig NAPACKEVES TOU HevoD.

*Midta ota onola epuneplExoval kAtePuypeva npoiovta
CONSUMES ARE NOT OBLIGED TO PAY IF NOTICE OF PAYMENT HAS NOT BEEN RECIEVED (RECEIPT/INVOICE).
Vat is included.
The olive oil used in all dishes is extra virgin.
Persons with allergies to specific food (dairy, egg, gluten, nuts etc.)
Please inform the staff to help you choose the right meal,

since there is a possibility to find traces of abovementioned substances in the menu dishes.

*Dishes that contains frozen products



