
S I G N A T U R E  C O C K T A I L S
S P I C Y  P E A C H   2 2

Smoky Tequila / Peach / Tabasco / Agave 

A E G E A N  B L I S S   2 2
Mastiha Liqueur / Black Tea / Basil / Lime 

B O N  A P E T I T   2 2
Beluga Vodka / Blue Curaçao / Pineapple / Grenadine / Lime / Simple Syrup

G I N F I N I T Y   2 2
Hendricks Gin / Banana / Orgeat Syrup / Lime / Simple Syrup

S M O K E D  PA LO M A   2 2
Mezcal / Lime / Agave / Grapefruit 
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C O C K T A I L S
M O J I TO   1 9

Bacardi Rum / Lime / Mint / Brown Sugar / Soda

DA I Q U I R I   1 9
Bacardi Spice Rum / Lime Juice / Sugar

M A R G A R I TA   1 9
Patron Tequila / Triple Sec / Lime Juice / Salt

A P E R O L  S P R I T Z   1 9
Aperol / Processo / Soda / Orange Slice

C A I P I R I N H A   1 9
Leblon Cashacha / Lime / Brown Sugar

N E G R O N I   1 9
Bombay Sapphire Gin / Vermout / Campari

B LO O DY  M A R Y   1 9
Bellow 42 Vodka / Homemade Tomato Juice / Worcestershire Sauce /

Tabasco / Celery / Lime juice
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Please let our staff know
if you have any dietary restrictions

S P I R I T S
S TA N DA R D  S P I R I T S   1 5

S P E C I A L  S P I R I T S   1 8

P R E M I U M  S P I R I T S   2 2

S TA N DA R D  S H OT S   8  

S P E C I A L  S H OT S   1 0

B E E R S
A L FA  D R A U G H T   1 0

H E I N E K E N   1 0

M A M O S   1 0

M Y KO N I A N   1 2

M O R E T T I   1 0

H E I N E K E N  0 . 0 %   1 0

C O C K T A I L S  ( c o n t . )
M O S C O W  M U L E   1 9

Grey Goose Vodka / Ginger Beer / Lime

E S P R E S S O  M A R T I N I   1 9
Bellow 42 Vodka / Coffee Linquer / Espresso

P O R N  S TA R  M A R T I N I   1 9
Grey Goose Vodka Fussion with Vanilia / Passoa Liquer /

Passion Fruit Puree / Simple Syrup / Processo

P I N A  C O L A DA   1 9
Bacardi Rum / Pineapple Juice / Coconut Liquer / Coconut Cream

PA LO M A   1 9
Patron Tequila / Lime / Simple Syrup / Grapefruit Soda

M I M O S A   1 9
Orange Zest / Champange

B E L L I N I   1 9
Peach Juice / Champange



C O F F E E S

G R E E K  C O F F E E  S I N G L E   4
G R E E K  C O F F E E  D O U B L E   6

E S P R E S S O  S I N G L E   4
E S P R E S S O  D O U B L E   6

C A P P U C C I N O   6
C A P P U C C I N O  D O U B L E   7 , 5

M ATC H A  L AT T E   9
L AT T E   6 , 5

C O L D  B R E W   9
C O L D  B R E W  L AT T E   1 0

M A C C H I ATO  S I N G L E   4 , 5
M A C C H I ATO  D O U B L E   6 , 5

F R E D D O  E S P R E S S O   6
F R E D D O  C A P P U C C I N O   7

F R A P P E  /  N E S C A F É   6
F R A P P E  I C E  C R E A M   9

H OT  C H O C O L AT E   7
C O L D  C H O C O L AT E   7

E X T R A  C O F F E E  S H OT   + 1
C O C O N U T  O R  A L M O N D  M I L K   + 1

All our coffees are organic Brazilian 100% Arabica
(except for the Greek coffee and cold brew)

Decaf option available

T E A S  &  H E R B S

E A R L  G R E Y   6
S E N C H A  G R E E N  T E A   6

R E D  B E R R Y   6
C H A M O M I L E   6
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R E F R E S H M E N T S

C O C A - C O L A  ( R E G U L A R ,  Z E R O,  Z E R O  C A F F E I N E  F R E E )   6

FA N TA  ( O R A N G E ,  B LU E ,  L E M O N )   6

S P R I T E   6

S C H W E P P E S  ( S O DA  WAT E R ,  I N D I A N  TO N I C  WAT E R )   6

T H R E E  C E N T S  A R T I S A N A L  B E V E R A G E S   8

S PA R K L I N G  WAT E R  ( 0 . 2 5 LT )   6

S PA R K L I N G  WAT E R  ( 0 . 7 5 LT )   8

S T I L L  WAT E R  ( 1 LT )   5

I C E D  T E A

I C E  T E A  P E A C H   6

B L A C K  T E A  W I T H  F R E S H  L E M O N   6

J U I C E S

O R A N G E   8

O R A N G E  A N D  T U R M E R I C   7 , 5

G I N G E R  L E M O N A D E  ( H OT  O R  C O L D )   9 

G R E E N   1 0
Green Apple / Kiwi / Pineapple / Ginger 

F R U I T  PA S S I O N   1 1
Banana / Strawberry / Passion Fruit / Orange / Yogurt / Mint 

M O C K T A I L S

C O C O N U T  B R E E Z E   1 5
Coconut / Lime / Pineapple 

T R O P I C A L  C R E A M   1 5
Lime / Sweetened Condensed Milk / Mint 

B LU S H I N G  V I R G I N   1 5
Strawberry / Lime / Sparkling Water



B Y  T H E  G L A S S
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P LO E S  L A Z A R I D I  ( W H I T E ,  R O S É  O R  R E D )   1 0
T E C H N I  A L I P I A S  D R Y  ( W H I T E )   1 2

T E C H N I  A L I P I A S  ( R O S É )   1 2
S I M I O  S T I X I S  ( R E D )   1 2

T E R R E S  C O R TA L  ( W H I T E )   1 2
T E R R E S  C O R TA L  ( R O S É )   1 2

R O C  D ’  O PA L E  ( R E D )   1 2
M O S C ATO  D ’  A S T I   1 6

P R O S E C C O  ( W H I T E  O R  R O S É )   1 6
C H A M PA G N E  ( W H I T E  O R  R O S É )   2 8

W H I T E
P LO E S  L A Z A R I D I  S A U V  B L A N C  M O S C ATO   4 9

S I M I O  S T I X I S   4 9
P I R O G A   4 9

PA R L I A R O U  S A U V  B L A N C   4 2
PA R L I A R O U  C H A R D O N N AY   4 2

B L A N C  D E  B L A N C S   5 2
B R I L L A  P I N OT  G R I G I O   4 9

L E F KO  G R A M M A   5 9
G E R O VA S S I L I O U  M A L A G O U Z I A   8 2

S A N TO R I N I  A S S Y R T I KO   9 8
C H A B L I S  C H A R D O N N AY   9 8

C H A B L I S  P R E M I E R  C R U   1 8 0
T- O I N O S  C LO S  S T E G A S TA  A S S Y R T I KO  D R Y   2 8 0

R O S É
 P LO E S  L A Z A R I D I  C A B E R N E T  S A U V  M E R LOT   4 9

S I M I O  S T I X I S   4 9
B R I L L A  P I N OT  G R I G I O   4 9
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F R E N C H  R O S É
R O S E B LO O D   7 0

W H I S P E R I N G  A N G E L   9 8
M I R AVA L  P R O V E N C E   9 8

S P A R K L I N G
M O S C ATO  D ’  A S T I   5 9
P R O S E C C O  W H I T E   5 9
P R O S E C C O  R O S É   5 9

C H A M P A G N E
M O Ë T  C H A N D O N  B R U T   2 2 0

M O Ë T  C H A N D O N  I C E  I M P E R I A L   2 6 0
V E U V E  C L I C Q U OT  B R U T   2 4 0
V E U V E  C L I C Q U OT  R O S É   2 7 0

R Y N A R T  B L A N C  D E  B L A N S   3 5 0
R Y N A R T  R O S É   3 6 0

B O L L I N G E R  B R U T   3 6 0
D O M  P É R I G N O N  B R U T   6 4 0

D O M  P É R I G N O N  R O S É   1 1 6 0
B U G AT T I  C A R B O N  2 0 0 6   9 4 0
B U G AT T I  C A R B O N  G O L D   9 8 0

R O S É  ( c o n t . )
T E C H N I  A L I P I A S  D R Y  C A B E R N E T   5 9

D O M A I N E  C O S TA  L A Z A R I D I  ( 1 . 5 LT )   1 3 0
I DY L L E  D ’ A C H I N O S  ( 1 . 5 LT )   1 3 0

R E D
P LO E S  L A Z A R I D I  C A B E R N E T  M E R LOT   4 9

P I R O G A   4 9
T H E O P E T R A  C A B E R N E T  S A U V I G N O N   6 9

AVATO N  M AV R OTA G A N O   9 8
A L P H A  E S TAT E  S Y R A H  ( 1 . 5 LT )   1 9 0

T- O I N O S  C LO S  S TA G A S TA  M AV R OTA G A N O   3 4 0



F R E S H  S E A F O O D
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OY S T E R S  ( 6 P C S )   4 8

S E A  B A S S  F I L L E T   2 4
with Strawberries, Chili Flakes and Ponzu Dressing

S E A F O O D  C E V I C H E   2 6
with Citrus Juices and Passion Fruit Pearls

S A L M O N  TA R TA R E   2 3
with Guacamole and Ponzu Yuzu Dressing 

S P I C Y  C R A B  S A L A D   3 6
with Olive Oil and Lemon Dressing

T U N A  TA R TA R E   2 4
with Guacamole and Soy Vinaigrette

G R E E K  T U N A  TA R TA R E   2 4
with Tomato Vinegar and Toasted Bread 

F R E S H  F I S H  C A R PA C C I O   2 4
with Grapefruit and Orange

S E A F O O D  P L AT T E R   5 2
King Shrimp, Octopus, Cuttlefish, Calamari

S H R I M P  B R U S C H E T TA   2 1
with Guacamole Spread and Chili Flakes

S T E A M E D  M U S S E L S   2 2

 G R I L L E D  S H R I M P   4 2
with Olive Oil and Lemon Dressing and Green Vegetables

G R I L L E D  S Q U I D   2 8
with Olive Oil and Lemon Dressing

S H R I M P  S A G A N A K I   2 4
with Feta Cheese, Parsley and Finocchio 

O C TO P U S   2 8
with Olive Oil and Lemon Dressing and Oregano

LO B S T E R  PA S TA   5 9

S P E C I A L  F I S H  O F  T H E  DAY   3 9
Sashimi or Fillet (Sea Bass, Sea Bream, Porgy)

G R I L L E D  LO B S T E R  ( 0 . 6 K G )   7 0

W H O L E  F I S H  ( 1 K G )   9 0
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G R E E K  YO G U R T   1 4
with Honey and Walnuts

G R E E K  YO G U R T  A N D  F R U I T   1 6

S M O K E D  T U R K E Y  O M E L E T   1 6
served with Green Salad and Toasted Bread

G R E E K  O M E L E T   1 6
with Feta Cheese, Peppers and Tomatoes

V E G E TA R I A N  O M E L E T   1 4
served with Green Salad and Toasted Bread

TO A S T I E   9
Ciabatta Bread with Turkey and Cheese

S M O K E D  S A L M O N  B R U S C H E T TA   1 7
with Passion Fruit Pearls, Cream Cheese, Cucumber, Lime Zest and Dill

G R E E K  B R U S C H E T TA   1 6
with Tomatoes, Feta Cheese, Olive Oil and Oregano 

PA N C A K E S  ( + I C E  C R E A M )   1 5  ( + 3 )
with Chocolate Praline, Honey, Cinnamon, Seasonal Fruits

G R E E K  S A L A D   1 6

G R E E N  S A L A D   2 2
with Shrimp, Avocado and Honey Lime Dressing

D E S S E R T S

S E A S O N A L  F R U I T  S A L A D   1 6

 C H O C O L AT E  S O U F F L É   1 2
served with Ice Cream

B A K L AVA   1 2
served with Ice Cream

G R E E K  O R A N G E  P I E   1 2
served with Ice Cream

I C E  C R E A M   1 2

A L L  D A Y  B R U N C H


