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OpeRTIRA

DOKATZIA KATPEZE

pe potoapéla, vropdra, BactAiko kat okopdo

POKATZIA ME ZAATZA TYPION

mappelava, Tekopivo Kal YkopykovT{oAa

POKATZIA ME MOPTAAEAA MAYPOY XOIPOY

pE YKopYKovTLOAa, pdka kat AadL Tpoudag

MIMOYPATA
pe Spooepr) cdAtoa amd ayyoupl, VTopdara, Kpeppudt,
KOKKIVN TTITEPLA Kal pavpn eAld

BITEAO TONATO
HOOXaPAaKL YAAAKTOG, CAATOA TOVOU Kal KATTapng,
oaldra céhepl, pavpn Tpouda kat afya amd opTUkL

Menu

MANITAPIA NMOPTOMIMEAO NEMIZTA _\

ME TUpL YKoUVTa, Zapmov, UTéikoy, KepaAoTupl Kal ppéoKia Kpépa

KAPIATZIO AINO TXOPI©GO
TowiAia amd ¢uTpEG, kpépa Tpoldag Kkat oudpa
amd pavitdpla TTopToivt

MPOBEIO TYPI XXAPAX KEPEMEZI
pe poddkiva og wopwon Kal BIVEYKPET O€AepL
THIFANHTO TYPI METZOBOY

HE TToupé armd mpdoivo piio

PABA ZANTOPINHX

pe Toopifo Apapag kat TikAa KpePPUSL

BABY MNATATEX XTO THIANI

pe Trampika kal 6ahacovo aldart

A YoAdTes

KATPEZE

dpéokia yoToapéAa, vTopara, mEcTo PactAikoy

EAAHNIKH ZAAATA

pe ayyoUpl, vToudra, vroyarivia, TTUTePLEG, piyavn, KPEUPUOL,

madpddia amod To doupvo pag, Tupl GpéTa papvaplopEvo ot
€AaloAado e apwpaTika amoéd Tov KATIo pag

TOY KAIZAPA

pE KammvioTd GLAETO KoTOTTOUAO, TTappelava, KpouTdv okopdou
kat dressing avtloUylag

MEAITZANAX
\ipEBiela, KUHvo, Tayivi, Tolrmg YwptoU Kat KarvioTr| ¢éta

eAiég kat ehaivhado XaAkidikrig, EUSL artd Aeukod kpaoi, karrapen,

SN

KPITAMO
caldra amo $péoko KpiTapgo Ye vToparivia,
otaka Kpntng kat dressing ammé AadoAépovo

ITAAIKH
pe baby pdka kai vroparivia, vipadeg mapueldvag, ykopykovToAa,
Trekopivo kal dressing améd kpépa Baiodpikou

KATNIZTOY ZOAOMOY

pe baby pdka kat omravdki, KarvioTd coAopd, YKPETPEOUT,
TIOPTOKAAL, KPOUTOV Kal dressing amo Adiy

MANTZAPI
pe BroAoyikn kivda, ylaoUpTi-Havyko,
apUydaia kat BveyKpET amo pnAo&udo

o Pi1goto
MAAIAQMENO KAPNAPOAI

pe TopToivt pavitdpla XohopwvTa kat vigpadeg mappelavag

KAAOKAIPINHXZ KOAOKYOAX

pe EAAnviko Toopifo kat dpéoko baokopnio

AAKYONH
€ ayAad1, ykopykovTZoha kal Ynuévo apiydaro

N\
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Zopopira

“CHITARRA” ME lAPIAEX

pE odAToa armd AegovoxopTo Kal TTpdciva oTrapayyla

MAMAPAEAEE ME MOEXAPIZIO BIAETO”

pE dypla pavitapla kat ¢péoko Bupdpt

PABIOAIA ME PIKOTA KAI ZMANAKI

pE odAToa amd vTopdTa Kal KOKKIvN TimepLd

“CHITARRA” KAPMIMONAPA

pE TTavoéTa apoToAdra kat vigpadeg mappelavag

PITKATONI ME KATINIZTO KOTOMOYAO

pe pmpokoAo AlaoTr| vTopdra kat cditoa ¢pETag

-
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2MAITETI

pE odAToa vTopdrag kat kepaAoTupl

KOTOMIMOYKIEX

pE odAToa ylaoUpTL Kal TTECTO BactAkoU

2OYTZOYKAKIA

amoé BouPaliolo KIpd Pe TTATaTeG TNYAVNTEG

KPOKETEX ®PEXKOY MIMAKAAIAPOY
pE pikpr) EAAnvikA cakdTa

/N
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KOTOIMNOYAO EAEYOEPAZ BOXKHX

ME TTOUPE YAUKOTTATATAG Kal apwHaTika

APNAKI ®PIKAZE

pE TIoupé oeAvopilag

BLACK ANGUS RIB EYE

ME TTOUPE TTaTATag KAl pavitapla Prpelé

KATNIZTH MIMPIZOAA MAYPOY XOIPOY

ME TTOUPE TTATATAg KAl paviTapla pmpelé

I _
ya A1t6 Th 3dA0Go0 N
XPIZTOWVAPO

Baoclopévo oe AylopeiTikn ouvTayn

PIAETO ZOAOMOY

oTn oxapa papivaplopévo oe avBo alatiou kat Aepodwi,

\Tupé mTavT{dpl kat caitoa armd AegovoxopTo J

—/_
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I'Aukol JteErpacuol

MANAKOTA

apwpyariopévn pe paotixa Xiou kat cdAtoa amd podt

ZOKOAATOIMITA

pe odhtoa Baviliag Madayaokapng katr Amaretto,
oepPipeTal pe TaywTd oTpartolaTéAa

FAYKIA TITZA

pe Tpaliva ouvToukiol, péoka $pouTa,
priokéTa Oreo Kkat Tpypévn cokoAdrta

_\_ _/-

EmpéAeia Mevou: Zed - Nwpyoc, Mamadomoulocg

TTc TipéG oupmepthapPavovtat o O.M.A kat o dnpoTikde poépoc | V.AT. is included
Ayopavopikoc, unevduvoc: KAPAMIANNHL IQANNHX

‘a




alkionl

U

Antipasti

FOCACCIA CAPRESE

with mozzarella, tomato, basil and garlic

FOCACCIA WITH CHEESE SAUCE

with parmesan, pecorin and, gorgonzola

FOCACCIA WITH BLACK PIG MORTADELLA

with gorgonzola cheese, rocket salad and truffle oil

BURRATA

with fresh salad with cucumber, tomato, onion,
red pepper and black olives

VITELLO TONNATO
sliced veal fillet, tuna capers sauce, celery salad,
black truffle and quail egg

Menu

STUFFED PORTOBELLO MUSHROOMS

with gouda, ham, bacon, kefalotyri cheese and fresh cream

CHORIZO CARPACCIO
with variety of microgreens, truffle cream
and porcini mushrooms powder

GRILLED SHEEP CHEESE (GEREMEZI)

with compressed peaches and celery vinaigrette

FRIED SMOKED CHEESE “METSOVONE”

with green apple puree

SANTORINI FAVA BEANS

with Greek chorizo and pickled onions

SAUTEED BABY POTATOES

with paprika sauce and sea salt

Vs

CAPRESE SALAD

with fresh buffalo mozzarella, tomato and basil pesto

Salads

GREEK SALAD

with cucumber, tomato, cherry tomatoes, bell peppers, oregano,

feta cheese marinate in olive oil with herbs from our garden

CAESAR SALAD

with smoked chicken breast, parmesan, garlic crouton
and anchovy dressing

EGGPLANT SALAD

black olives and olive oil from Halkidiki, rusks, white wine vinegar and

—/_

with chickpeas, cumin, tahini, bread chips and smoked feta cheese

KRITAMO

sea fennel salad with cherry tomatoes,
‘staka’ butter from Crete and olive-lemon dressing

ITALIAN SALAD

with baby rocket, cherry tomatoes, parmesan flakes
and balsamic cream dressing

SMOKED SALMON SALAD

with baby rocket, baby spinach, smoked salmon,
pink grapefruit, orange, croutons and lime vinaigrette

BEETROOT SALAD
with bio quinoa, yogurt-mango, almond
and apple vinegar vinaigrette

—

SN

AGED CARNAROLLI RISOTTO

with porcini mushrooms from Holomon mountain and parmesan flakes

Risotto

SUMMER PUMPKIN RISOTTO

with Greek chorizo and fresh sage

ALKIONI

with pear, gorgonzola cheese and roasted almonds

Pasta

“CHITARRA” WITH SHRIMPS

with lemongrass sauce and green asparagus

BEEF FILLET PAPPARDELLE

with wild mushrooms and fresh thyme

RAVIOLI

with ricotta, spinach and tomato-red pepper sauce

CARBONARA “CHITARRA”

with pancetta arotolata and parmesan flakes

CHICKEN RIGATONI

with, broccoli, sun-dried tomato and feta cheese sauce

-
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SPAGHETTI

with tomato sauce and kefalotyri cheese

CHICKEN NUGGETS

with yogurt sauce and basil pesto

“SOUTZOUKAKIA” (Greek Meatballs)

with buffalo minced meat served with French fries

FRESH COD FISH CROQUETTES

with mini Greek salad

N
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with celery root puree

From the earth

/N

FREE-RANGE CHICKEN BREAST

with sweet potato puree and herb sauce

LAMB FRICASSEE

BLACK ANGUS RIB EYE

with potato puree and braised mushrooms

SMOKED BLACK PIG STEAK

with potato puree and braised mushrooms

-
I

A

From the sea

SAINT PIERRE FISH

based on a Mount Athos monastery recipe

GRILLED SALMON FILLET

marinated with fleur de sel and lemon zest,
\b:etroot puree and lemongrass sauce

—/_

I'Aukol JteErpacuol

/

PANA COTTA

CHOCOLATE PIE

SWEET PIZZA

_\_

flavoured with mastic from Chios and pomegranate sauce

with Madagascar vanilla and Amaretto sauce,
served with stracciatella ice-cream

with Nutella, fresh fruits, Oreo cookies and grated chocolate

Menu Curation: Chef - George Papadopoulos

= )
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SPECIAL

Tomato sauce, gouda cheese, ham, bacon,
mushrooms, green peppers, fresh tomatoes

HORIATIKI

Tomato sauce, gouda cheese, feta cheese, onions, oregano,

olives, mushrooms, green peppers, fresh tomatoes

SIMPLE

Tomato sauce, gouda cheese, mushrooms,
green peppers, fresh tomatoes

BOLOGNESE

Tomato sauce, gouda cheese, ground meat

MARGARITA

Tomato sauce, gouda cheese, fresh tomatoes

4 CHEESE

Tomato sauce, gouda cheese, feta cheese,
kefalotiri cheese, parmesan cheese

TUNA

Tomato sauce, gouda cheese,
tuna, onions, green peppers

SEAFOOD

Tomato sauce, gouda cheese, shrimp,
squid, octopus, fresh parsley

SUMMER TIME

Tomato sauce, gouda cheese, mozzarella
cheese, fresh tomatoes, fresh basil

HAWAII

Tomato sauce, gouda cheese, ham, pineapple

TURKEY WITH DINKEL DOUGH

Tomato sauce, light gouda cheese, turkey,
fresh, tomatoes, green peppers, mushrooms

CHICKEN WITH DINKEL DOUGH

Tomato sauce, light gouda cheese, chicken,
spinach, onions, anthotiro cheese

CRETAN

Carob flour, tomato sauce, mizithra cheese, gouda
cheese, olive, fresh tomato, apaki meat of Crete

High quality
& selection of dough:

WHITE, WHOLEMEAL,
DINKEL*

*there is an additional fee of €1.00
for Dinkel, and Carob dough

Pizza

HOT CITY

Tomato sauce, gouda cheese, ham,
bacon, salami, pepperoni, hot peppers

VEGETARIAN

Tomato sauce, gouda cheese, spinach,
corn, mushrooms, green peppers

CARBONARA

Tomato sauce, gouda cheese,
pork pancetta, carbonara sauce

SUPER STAR

Tomato sauce, gouda cheese, ham, bacon,
fresh garlic, cream, kefalotiri cheese

CHICKEN STAR

Tomato sauce, gouda, chicken, fresh
garlic, sour cream, kefalotyri

ITALIAN PIZZA WITH BUFFALO
MOZZARELLA CHEESE

Tomato sauce, gouda cheese, buffalo mozzarella,
cherry tomatoes wild rockets, basil oil

GORGONZOLA - ROSEMARY

Tomato sauce, gouda cheese, gorgonzola cheese,
cherry tomatoes, rosemary hazelnuts, olive oil

DELICIOUS CREAM CHEESE

Cream cheese, gouda cheese, green
peppers, fresh tomatoes

MARGARITA’S EYES

Tomato sauce, gouda cheese, fresh tomatoes, 4 eggs

TZIMAKOS

Mayonnaise, gouda cheese, mushroom,
bacon, fresh cream, kefalotyri cheese

BUFFALO

Tomato sauce, buffalo mozzarella,
fresh tomatoes, basil ol

ROMANA

Tomato sauce, gouda cheese, anchovies, basil

MILANESE

Gorgonzola cheese with truffle oil and rocket

GRANDE JOHNNIE

Hot pepper, roquefort, bacon, olive, feta
cheese, gouda cheese, tomato sauce

CAESAR’S

Mayonnaise, gouda cheese, bacon, fresh
cream, kefalotyri cheese, garlic, chicken

CAPRICCIOSA

Tomato sauce, gouda cheese, ham, bacon, mushroom

SPECIAL

Tomato sauce, gouda cheese, ham, bacon,
mushrooms, green peppers, fresh tomatoes

BOLOGNESE

Tomato sauce, gouda cheese, ground meat

Calzone

VEGETARIAN

Tomato sauce, gouda cheese, spinach,
corn, mushrooms, green peppers, tomato

MARGARITA

Tomato sauce, gouda cheese, fresh tomatoes

Garlic bread
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/o Toast & Sandwiches -\ .
TocTt & XAvTOULTS O

TpumA6 TooT
TopurmAd TooT pe Capmdv kat Tupi cuvodeupévo Pe TTaTaTakla

Tripple deck toast

Ham & cheese triple deck toast served with potato chips

To TooT aAwwg
Me karvioTr) yaloroUAa kar maiaiwpévn ypapiépa Kpnrng

Tnyaviopévo pe afyo. Kpépa Tuplou pe Topdra kat factAiko

L]
Toast with a twist
With smoked turkey and aged Gruyere cheese from Crete,
deep-fried in an egg crust. Cream cheese with tomato and basil
d
&

KAaptr ocavrouitrg pe coAopo
KamvioTtdg cohopdg, paylovéla pe avnbo kat Aepdvy,
ayyoupl, HapoUAL, KPePPUL Kal TyavnTég TIATATEG

Salmon Club sandwich
Smoked salmon, lemon and dill mayo, cucumber,
lettuce, onions and French fries

KAapm oavrouirg
Me KamvioTo KOTOTTOUAO, HAPOUAL, VTOHATA, PTTELKOV,
évray, Bpaotd afyod, paylovéla kal TNyavnTEG TTaTaTeg

R Club sandwich
T2 0, With smoked chicken, lettuce, tomato, bacon,
L]

°eo. Edam, boiled egg, mayonnaise and French fries

The burger

H

Mooxapiolo burger ot oxapa
HE TPAYAVO PTTELKOV, TOEVTAP, OWG TAPTAP, KAPAPEAWHEVO AEUKO
KPEUMUAL, HapoUAL VTOpPATa Kal GPECKEG TNYAVNTEG TTATATEG 5 O

°
Grilled Beef burger .o,
With crispy bacon, cheddar, tartar sauce, caramelized
white onions, lettuce, tomato and French fries
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Snacks

- Desserts

’
Egti6opimia
O ]
‘e
'. . . . , ,
ce. MatéAa pe ppolTa
°g PpoulTa emoxng, He péokia pévra kat caAtoa amd ppaouia
Fruit platter
Seasonal fruits, fresh mint and strawberry sauce
MNMaywTd amé BouPalicto yaia
(XokoAdra, Bavikia)
Buffalo Soft Ice Cream e
S (Chockolate, Vanilla) ‘e .
[ ] ; .
‘0" o
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the sea Breakfast

Fresh farm eggs

Bpaota auya 3’/ 5’/ 8 | Boiled eggs 3°/ 5’/ 8

EANNVIKY) OpeAETa pe déTa, eNEG, KPEPPUSL, TITEPLEG Kal VTopATa

Greek omelette with feta cheese, olives, onions, peppers and tomato CD

OpeAéra “Alkioni” pe ppéoko omavaxi, pavolpt kar pavirdpla
‘e

“Alkioni” omelette with fresh spinach, manouri cheese and mushrooms

OpeAéta pe acmpddia Tng emMAOYNG oag ue yalorouAa, A o
évtay, $p£Ta, viopdra, TTepLég, eMEG, KPepUdL, paviTapla, omavaxy, ..
KarmmvioTog 0oAopdG

Egg white omelette of your choice with turkey, edam cheese, feta

cheese, tomato, peppers, olives, onions, mushrooms, spinach, smoked salmon

OpeAéta Tng emAoyng oag pe prméwov, {aumdv, yaroroUAa,

évray, ¢éTa, vropdra, mmeplég, eALEG, KpePUdL, paviTdpla, oTravaxt,
KaTVIoTOG OOAOPSG

Omelette of your choice with bacon, ham, turkey, edam cheese, feta
cheese, tomato, peppers, olives, onions, mushrooms, spinach, smoked salmon

Mooé€ afya Royal pe kanviotd cohopd kat caktoa ohavTeQ
Poached eggs Royal with smoked salmon and hollandaise sauce *%
b

3 Auya scrambled | Scrambled eggs plain
Auya scrambled pe Topdra kai péta

)u
q
% Scrambled eggs with tomato sauce and feta cheese
L]

Auya TnyavnTa pe tpayavé préiov
Fried eggs with crispy bacon (sunny side up or double fried)

Yvok | Snack

Mpwivn] mitoa ¢peokokoppévn Lopun mitoag pe dppéoko
BoUTupo, PEAL KavéAa Kal TPPPEVA pouvTouKia
Breakfast Pizza with fresh butter, honey, cinnamon and hazelnuts i?/@

Wwpi * Boutupo * MappeAada « Méh
Bread ¢ Butter * Marmalade * Honey

Kpouacav Boutipou
Butter croissant

Kpouacav e yéuion cokolata rj papperada rj peiu

Croissant with filling chocolate or jam or honey

TooT AVApikTo {aumév-kacept
Toast with ham & cheese

TooT pe kaoépl
Toast with cheese
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INaovpTt | Yogurt -\

MaoUpTL pe xapnhd himapa | Yogurt low fat

MaoUpTL Mipeg | Yogurt full fat

MaoUpTL pe peAl | Yogurt with honey

MaoUpTL pe dpptoka ppouTa | Yogurt with fresh fruits CD
‘e

Cereal

AnunTplakd ohikng aléoewg | Whole grain cereals

AnpnTplakd cokoAdarag | Choco cereals .
Kopv ¢Aéikg | Corn flakes

AnunTplakd pouoAt | Muesli cereals

‘OAa Ta dnunTplakd cepPipovTal pe yaAa r) ylaoUpTL 1) YAaAa xaunAwv Amrapuv
All the cereals served with milk or yogurt or low fat milk

Evpwtaiko ITpwivo
Continental Breakfast

} * emAoyn amo
Ppéokog Xupog MopTokdAl fj lkpéimppouTt

2
)
% Eompéoo, Eommpéco Ntekadeive, KamouTtoivo,
L]

2Tiyplaiog, Zriypiaiog Ntekageive, ENAnvikog Kagég,
Kadég Piktpou, Zeotr) XokoAara, [aia ) Toat
* KaAaé: tou Poupvapn *
pe Wwpdakia, Ppuyavicpévo Wwpi Tou TooT, KouhoUpia, Kpouacay,
°e .- Danish kat Kéik. XepPipovral pe BoUTupo kat Mappehadeg
co. e Anunrplaka Tig EmAoyng cag
: Cornflakes, Rice Crispies, Chocé Pops, Muesli, All Bran pe TaAa rj liaoupTt

* Ppeokokoppéva PpouTa

* Choice of ¢
Fresh Orange or Grapefruit Juice

Espresso, Decaf Espresso, Cappuccino, Instant, Decaf Instant,
Greek Coffee, Filter Coffee, Hot Chocolate, Milk or Tea

* Baker’s Basket ¢
with Bread Rolls, Toast, Bagels, Croissants, Danish and Cake.
Served with Butter and Jams

¢ Cereals of your Choice
Cornflakes, Rice Crispies, Chocé Pops, Muesli, All Bran with Milk or Yogurt

\_ * Freshly Cut Fruit J

AmayopeveTal n katavaAwon Tpodilwy Kat ToTwY TTou Sev TIPoEpXovVTal armd To KaTacTnua,
Yid ayopavoulkoUg Kal UYELOVOHLIKOUG AOYOUG, KaBwg Kal n KatavaAwaon aAkodA amod atopa katw Twv 17 eTwv.

Consumption of food and beverages purchased outside the premises is prohibited.
Consumption of alcohol by people under the age of 17 is also prohibited.

211G TIpéG oupmepidapBaverat P.I.A. kat AnpoTikdg Pépog. | Prices include V.A.T. and Municipal Tax.
Ayopavopikédg utreubuvog: Kapayiavvng Mavvng

: .' S S &



White

@1@ 2 Wine

HOUSE WINE | XYMA KPAZI KAPAPAKI 500ml.

Tirnavos

o, MUSCAT | DOMAINE MIGAS | Tirnavos

Black Muscat of Tirnavos

DIAMANTAKIS WINERY | Crete

Vidiano

ERGO | LANTIDES ESTATE | Nemea

Sauvignon Blanc

GAIA S | GAIA WINES | Nemea

Assyrtiko, Sauvignon Blanc

MALAGOUZIA | ORFANOS ESTATE | Achaia

Malagousia

MALAGOUZIA | ALPHA ESTATE | Amyndeon

Malagouzia

EXIS | MANOLESAKI ESTATE | Drama
Assyrtiko, Malagousia

THEMA | PAVLIDIS WINERY | Drama

Assyrtiko, Sauvignon Blanc

KTIMA GEROVASSILIOU | Epanomi
Assyrtiko, Malagousia

CHARDONNAY | DOMAINE MIGAS | Tirnavos
Chardonnay - Oak aged

ASSYRTIKO | ORFANOS ESTATE | Achaia
Assyrtiko

GAIA WINES | Santorini
Assyrtiko, [Meptoptopévn Moootnta | Rare Wine

TZIKAS FAMILY | Kassandra
Chardonnay, Muscat

TZIKAS FAMILY | WHITE PASSION | Kassandra

Vidiano

e

alkioni

Wine List

l 750ml.




Rosé

Wine -
l 750ml.

HOUSE WINE | XYMA KPAZI KAPAPAKI 500ml.

Tirnavos

GAIA S | GAIA WINES | Nemea
Agiorgitiko, Syrah

MIKRI KIVOTOS | LANTIDES ESTATE | Nemea
Moschofilero

LA PIERRE DE SCANDALE | DOMAINE MIGAS

Tirnavos | Syrah

IDYLLE D’ACHINOS | LA TOUR MELAS | Fthiotida
Grenache, Syrah, Agiorgitiko

KTIMA GEROVASSILIOU | Epanomi

Xinomavro

ANASTASIA | MANOLESAKI ESTATE | Drama

Cabernet Sauvignon, Moschomavro

MUSCAT SEMI DRY | DOMAINE MIGAS | Tirnavos

Black Muscat of Tirnavos

TZIKAS FAMILY | PASSION | Kassandra
Merlot

N\ e

Red

Wine List

Wine N

l 750ml.

HOUSE WINE | XYMA KPAZI KAPA®AKI 500ml.

Tirnavos

PETALI | DIAMANTAKIS WINERY | Crete
Liatiko

AGIORGITIKO BY GAIA | GAIA WINES | Nemea
Agiorgitiko

THEMA | PAVLIDIS WINERY | Drama
Syrah, Agiorgitiko

SYRAH | DOMAINE MIGAS | Tirnavos
Syrah

CHRYSAMBELO | LANTIDES ESTATE | Nemea

Cabernet Sauvignon

AENAON | LANTIDES ESTATE | Nemea

M/Ierlot f
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AVOpuRTIRA

Coca Cola 250ml

(Zero, Regular, Zero yxwpig kageivn, Light)
Fanta 250m/

(MopTokaAl, MmiAg, Agpdvr)

Sprite 250m/

Schweppes 250m|
(Soda Water, Indian Tonic Water, Pink Grapefruit)

AYPA 330ml

AvBpakouyo Puacikd Metaro Nepo

AYPA 750ml
AvBpakouyo Puoikd Metarliké Nepo

ZYNO NEPO 1Lit.
AvBpakolyo Pucikd Metalikd Nepd

AYPA oduciké Metariko Nepo 1Lt
AYPA oducikéd Metariko Nepos 500ml.

Fuze Ice Tea

Duoikog Xupog
Xupog Amita

(MopTokdaAl, Mmavava, Bepikoko, Avavag)

MiAk ok

fpavita
RTD

Red Bull

Gordon’s Space

Kapedes

Eompéoco
Eompéoco AoUyko
Eompéoco pakiaro
bdpévto gompécco
KamouTtoivo
Karroutoivo Bievoua
®dpévTo KarmouToivo
2okoAdra kpua
2okoAdra Bievoua
EANnvVIKOG
EAANVikOg SimmAog
dilTpou

Neg kadé

TTIC oaldTEC XpnolpoToloupe ppiéoko ehaidhado. We use fresh olive oil in our
salads.

I1d TNyavntd xpnotygonololpe omopélato. We use sunflower oil in our fried
foods.

Wir verwenden Pflanzendl in unsere gebratenen speisen. Pour le friture
nous utilisons de I'huile de graines. Wir verwenden Olivendl in unsere Salate.
Pour nos salades nous utilisons de I'huile d'olive que nous produisons nous
mémes.

Unser lokal stellt Klageformulare zur Verfligung

Dans notre restaurant il ya des formes de plaintes a la disposition de nos
clients

To kaTaoTNUA pac Siabétel évruna Seltia mapanovwy

Our restaurant has complaint forms at the customers disposal

ITIC TIPEC oupmnepthappavovtat o O.M.A kat o dnpoTikéc, popoc.

V.AT. is included.

Ayopavopikoc, untebOuvoc: KAPATIANNHY IQANNHX

Mitvpes N\
BapeAiola 250ml
BapeAioia 500mi
ApoTeA 500m|
Xaivekev 500ml
MuU6og 500mi
Kailep 500ml
Kopoéva 330mi
Fix 500ml
dicep 500ml
Mapog 500ml
ApoTeA free 500ml
AAda 500ml
‘EpvTiykep 500ml
AAda Weiss 500ml
PavTAep 500ml
ITota
Gin
Vodka
Bacardi
Jonny Walker Red label
J&B
Cutty Sark
Jack Daniels
Metaxa 3*
Metaxa 5%
Metaxa 7*
Martini
ITota special
Jonny Walker Black label
Cardhu
Chivas Regal
AttocTayuoto
Oulo 200ml.
Toimoupo 200ml.

N\ e

Ta mdara autol Tou pevol pmopei, MAPA TIC KANUTEPEC TPOOTIAOElEC
TOU TPoowmnkol TNG KouZivag, va TMEPEXOLV  ixvn  aAklepyloyévwy
ouuntepihapBavopévwy, peTad AAAwY, Twy Kapmwy pe KéAupoc, Twv
00TPAKOEISWY, TWV MEOIGVTWY odylac, TWY aALYWY, TWY YOAAKTOKOUKWV
TPOIGVTWY Kal Tou oITaptol Kat AAAwy.

Mapakalw evnuepwoTe Tov OEPPITOPO oAC Yla TuxXOv aAllepyiec A
Slatpodikéc analtroelc.

Despite the best efforts of our kitchen staff, the dishes on this menu may
contain traces of allergens such as nuts, shellfish, soy products, eggs,
dairy, wheat and others.

Please inform our staff of any allergies or special food
requirements.




| by the sea

\_ Frappe
U

Ve

Refreshments

Coca Cola 250ml

(Zero, Regular, Zero sugar Zero caffeine, Light)
Fanta 250m/

(Orange, Blue, Lemon)

Sprite 250ml

Schweppes 250m/

(Soda Water, Indian Tonic Water, Pink Grapefruit)

AYPA 330m|
Carbonated Mineral Water

AYPA 750ml
Carbonated Mineral Water

XYNO NERO 1Lit.

Carbonated Mineral Water
AYPA Natural Mineral Water 1Lit.

AYPA Natural Mineral Water 500ml.
Fuze Ice Tea
Fresh Juice

Xupog Amita
(Orange, Banana, Apricot, Pineapple)

)!r ™ Milkshake
Slushie
RTD
Red Bull
j'o.. . Gordon’s Space
.

Coffee

Espresso

Espresso Lungo
Espresso Macchiato
Freddo Espresso
Cappuccino
Cappuccino Viennese
Freddo Cappuccino
Cold Chocolate
Chocolate Viennese
Greek Coffee

Double Greek Coffee
Filter Coffee

Nescafé

TTIC oaldTEC XpnolpoToloupe ppiéoko ehaidhado. We use fresh olive oil in our
salads.

I1d TNyavntd xpnotygonololpe omopélato. We use sunflower oil in our fried
foods.

Wir verwenden Pflanzendl in unsere gebratenen speisen. Pour le friture
nous utilisons de I'huile de graines. Wir verwenden Olivendl in unsere Salate.
Pour nos salades nous utilisons de I'huile d'olive que nous produisons nous
mémes.

I I
L

Unser lokal stellt Klageformulare zur Verfligung

Dans notre restaurant il ya des formes de plaintes a la disposition de nos
clients

To kaTaoTNUA pac Siabétel évruna Seltia mapanovwy

Our restaurant has complaint forms at the customers disposal

ITIC TIPEC oupmnepthappavovtat o O.M.A kat o dnpoTikéc, popoc.

V.AT. is included.

Ayopavopikoc, untebOuvoc: KAPATIANNHY IQANNHX

Coftee
& Drinks

Ve

Beers o
Draft Beer 250ml
Draft Beer 500mi
Amstel 500ml
Heineken 500ml
Mythos 500mi
Kaiser 500ml
Corona 330ml
Fix 500ml
Fischer 500ml
Mamos 500ml
Amstel free 500ml
Alfa 500ml
Erdinger 500ml
Alfa Weiss 500ml
Radler 500ml
Drinks
Gin
Vodka
Bacardi
Jonny Walker Red label
J&B
Cutty Sark
Jack Daniels
Metaxa 3%
Metaxa 5%
Metaxa 7%
Martini
Special Drinks
Jonny Walker Black label
Cardhu
Chivas Regal
Spirits
Ouzo 200ml.
Tsipouro 200ml.

N\ e

Ta mdara autol Tou pevol pmopei, MAPA TIC KANUTEPEC TPOOTIAOElEC
TOU TPoowmnkol TNG KouZivag, va TMEPEXOLV  ixvn  aAklepyloyévwy
ouuntepihapBavopévwy, peTad AAAwY, Twy Kapmwy pe KéAupoc, Twv
00TPAKOEISWY, TWV MEOIGVTWY odylac, TWY aALYWY, TWY YOAAKTOKOUKWV
TPOIGVTWY Kal Tou oITaptol Kat AAAwy.

Mapakalw evnuepwoTe Tov OEPPITOPO oAC Yla TuxXOv aAllepyiec A
Slatpodikéc analtroelc.

Despite the best efforts of our kitchen staff, the dishes on this menu may
contain traces of allergens such as nuts, shellfish, soy products, eggs,
dairy, wheat and others.

Please inform our staff of any allergies or special food
requirements.




