MoMix

COCKTAILS MENU

FOOD - DRINKS - EXPERIENCES

PREMIUM TALES

Premium spirits, signature serves and a little theatre.

Molecular Mixology
COCKTAILS
Labdanum Spritz 10.00
Spritz pe Gin, cordial AaB&davou kal ykpélm@pouT 06da
Spritz cocktail with Gin, labdanum cordial and grapefruit soda.
Dragon’s Den 10.00
Gin apWHATIOHEVO HE PABEVTL, ALKEP TOPTOKAALOV, dragon fruit, mimepopida,
OLPOTIL UTMAYAPLKWV KaL VOTEC EOTIEPLOOELOWV.
Gin infused with rhubarb, orange ligueur, dragon fruit, ginger, spices syrup and notes of citrus.
True Blood 11.00
Vodka apwpatiopévn pe podt, Campari, papaya katL dpwpa anod ninepoépida, Bioko
Kal Sapdoknvo.
Vodka infused with pomegranate, Campari, papaya, ginger and notes of plum and hibiscus.
Mexican Breeze 14.00
Tekila Blanco, peoOKGA, MTOVPEC HAVYKO, TILKAVTLKO OLPOTIL HAVYKO, OLPOTIL TOIAL
Kol @PE0KO AdLM. “Mia CWVTAVA OLVAVTNON TPOTIKAG YAUKDTNTAG, KATIVIOTWVY VOTECG
ayalnG Kot EKAEMTLOMEVNG évTaonG.”
Blanco tequila, mezcal, mango purée, spicy mango syrup, chilli syrup and fresh lime.
“A vibrant fusion of tropical sweetness, smoky agave and a refined touch of heat.”
Mint-Ality 11.00
Fizzy cocktail pe Gin, Roots paotixa kat xapiapt andé Alkép pévTag,
EVaVOPaKwWHEVO HE ENPO Ttayo.
Fizzy cocktail with Gin, Roots mastic and caviars made of mint liqueur carbonated with dry ice.
Pinky Kinky Paloma 11.00

Tequila apwpaTiopévn pe lemongrass, ALKEP a@pPOELALAG,
XELPOTIOINTN 066a YKPELTIPPOLT - TMEPYAHUOVTO.

Tequila infused with lemongrass, notes of elderflower and a homemade grapefruit soda with bergamot.

Walking Dead (Zombie) 12.00

Tiki Cocktail pe Blend amné 8 poUpLa, XELPOTIOINTO CLPOTIL UTMAXAPLKWVY, PPECKO YKPELTIPPOULT
KoL EEWTLKA @POVTA, CEPPLPLOREVO HE KAPAMEAX LOOMAATONG HE YEDON Bavilia KalL Suéopo.
Tiki Cocktail with a blend of 8 rums, homemade spices syrup, fresh grapefruit and exotic fruits,

served with an isomalt caramel flavored with vanilla and spearmint.

Tiramisu Martini 14.00

Botka, opoémnt (ayxapng, Kahlda, kpépa YAAAKTOG Kal S1OKPLTIKO MACTIAALO A
OKOVNG OOKOAQTAG.
Vodka, sugar syrup, Kahllda, cream and a delicate dusting of chocolate powder.

PSYRI - ATHENS

Old Apple 25.00

Jack Daniel’s Tennessee Honey, Aitkép pRAov Apple Sourz, oLpoTiL BaviAlag KalL @PECTKO AALH.
Jack Daniel’s Tennessee Honey, Apple Sourz liqueur, vanilla syrup and fresh lime.

Old Smokey Fashion

Old Fashioned pe Port Charlotte 10yo, kpuvoTaAAilk] {axapn Kat aromatic bitters,
Ta oMoia @ACUTIAPOVTAL HE OTIIPTO TIPLV TO CEPPiplopa.

Old Fashioned with Port Charlotte 10yo, granulated sugar and aromatic bitters, flambéed with
a match before serving.

15.00

Negroni Sour 20.00

Muwa obyyxpovn ekboxn Tov Negroni, pe S1avyaopévo YU6 MOPTOKAALOD Kal
apwpaTiKa bitters, xtuomnuévn oto shaker kat oepRLplopévn 0 MAYWHEVO TIOTHPL coupe.

A contemporary twist on the Negroni, featuring clarified orange juice and aromatic bitters,
expertly shaken and served in a chilled coupe glass.
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MOLECULAR MIXOLOGY EXPERIENCES
Medium 40.00
2 Cocktails ¢ 2 A-Bubbles ¢ 2 Tubes 2 people
Large 50.00
2 Cocktails ¢ 2 A-Bubbles ¢ 2 Tubes ¢ Saganaki in a Pan* 2 people
Extra Large 70.00
2 Cocktails * 2 A-Bubbles ¢ 2 Tubes ¢ Saganaki in a Pan* ¢ Punch Sorbet* 2 people
TIPS
1. Private presentation by the bartenders. Enjoy the creation of the cocktails
in front of your eyes.
2. Buying a menu, you get 2 for 15€ from the finger food menu or
MoMix platter for 20€.

\_ _J

Good Food - Great Drinks - Unique Moments

MOMIX / COCTAIL MENU - 1




MoMix

Molecular Mixology

COCKTAILS MENU

FOOD - DRINKS - EXPERIENCES

A-BUBBLES

ATIOAQDOTIKEG YEVOTIKEG POVOKAAEG cocktail mov ok@ve 0TO OTOMA KAl SnpiovpyovdV
EVAAAAOOOHMEVO TIALY VIOl YEDOEWVY KAl DPRV.

Delicious Cocktail Bubbles that pop in the mouth and create an alternating game

of flavors and textures.

INTERACTIVE ILLUSIONS

AladpaoTikG oTeped cocktails yia évav R yia TOAA0OG. EQappoyéc poplakiG piEoAoyiag
6ivouv pia GAAn d1doTaon oTNV KATAVAAWON AAKOOA, ME Tapovoiaon andé Toug bartenders.
Interactive exclusively presented solid cocktails for one or many. Molecular applications change

the way you consume alcohol. Be careful though...they can still get you drunk!

Espresso Martini

Bubble pe Aikép ka@é, Vodka Vanilla kaL evavOpakwpévo a@ppd paoctiyxac.
Bubble with coffee liqueur, Vodka Vanilla and a carbonated mastic foam.

Chios Passion

Bubble pe Alkép OO TIXQ, EVIOXVHEVO HE MOAALWHEVO POVHL KAl @POoUTa TOL TGOouG.
Bubble with mastic liqueur, aged rum and passion fruit.

Peated Apricot

Bubble pe Ailkép Bepikoko, KanvioToé oviokt kat mango chilli sauce.
Bubble with apricot liqgueur, smoked whiskey and mango chilli sauce.

Watermelon Breeze

5.00

5.00

5.00

5.00

Bubble pe Alkép KapmoOJL, apwpaTiopévo pe Vodka Vanilla kai sauce mpdoivouv piRAov.

Bubble with watermelon liqueur, Absolut Vanilla and green apple sauce.

MoMix TUBES

Cocktail opnuakia o€ HO0KLHACTIKOUG OWARVEG, CUVOLATHEVA PE TEXVIKEG
avTioTPOPNG oYailpomoinong.
Cocktail shots in test tubes, combined with reverse spherification techniques.

Mojito Tube

Rum, Alkép SLOO MOV Kal TTEPAEG HE YEDON HOPTIAO.
Rum, green mint liqueur and blueberry pearls.

Sex on the Beach Tube

Vodka, Alkép pOSAKIVO, KPAVMUTIEPL, TIOPTOKAAL KaL TIEPAEG HE YEDON @PAOLACG.
Vodka, peach liqueur, cranberry, orange and strawberry pearls.

Lavender’s Tube
Gin, Aikép AeBAavTaG KaL TEPAEG ME YEDON HOPTLAO.
Gin, lavender liqueur and blueberry pearls.

Spicy Tubes

Reposado Tequila, Aperol, spicy mango Alkép Kal IEPAEG HE YEDON avavd.
Reposado Tequila, Aperol, spicy mango liqueur and pineapple pearls.

PSYRI - ATHENS

4.00

4.00

4.00

4.00

Saganaki in a Pan 15.00

OzppoavOekTiKO cocktail «kpépa» pe Metaxa 12*, To omoio yivetal flambé pnpoota ocag,
OLUVOLAOHEVO PE APWHATA ATIO EOTIEPLO0ELSN Kal YAUKA pnayapilkd, ofnopévo pe brandy

KOl XELPOTIOINTO ALKEP AAATIOMEVNG KAPAMREADG.

Heat-resistant cocktail “cream” with Metaxa 12*, which becomes flambé in front of you, combined

with aromas of citrus and sweet spices, extinguished with brandy and homemade salted caramel liquor.

Punch Sorbet 20.00

AladpaoTikd cocktail pe eEwWTIKG @poVTaA, Gin Kal Roots paoTixa,apwpatiopévo pe Baviiia,
TO OTIOi0 METAMOPPWVETAL UTIPOOTA oag o¢ sorbet péoa oc éva EVTLTIWOLAKO

«OOVVEPO>» APWHATWY.

Interactive cocktail with exotic fruits, Gin and mastic, flavored with vanilla, which transforms in front
of your eyes into sorbet in an impressive “cloud” of aromas.

Good Food - Great Drinks - Unique Moments

MOMIX / COCTAIL MENU - 2




