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BREAKFAST <.

TepBiperal / Served 07:00 - 11:00 THESSALONIKI
EAAHNIKO ITTPQINO 30€
GREEK BREAKFAST T

Enidoyr] ano Toug pPECKOUG XUPOoUG uag
(MOPTOKAAI, POJI).
Fresh juice selection (orange, pomegranate).

KaAdBi e kouloUpl ©@ecoalovikng, Napadociakr onavakoniTa
r NaPad0OIaKr TUPOMITA Kal WwudKia and Tov poUpvo Uag.
Basket with “koulouri” of Thessaloniki, traditional spinach pie or
cheese pie, and bakery bread rolls.

Auyd udTia Pe vToudTa KAl TURi pETA.
Fried eggs with tomato and feta cheese.

MEAI, HaPPEAGDEGS, BoUTupo 1 apyapivn.
Honey, jams, butter or margarine.

Tupid and Tov TOMNo Pag
(p€T0a, pavoupl, kKanvioTo Bepuiou).
Cheeses from our region (feta, manouri, smoked vermiou).

MnouydTod e TUPI i UNouyAToa e KPEWUA.
“Bougatsa” with cheese or “Bougatsa” with cream.

EAANVIKOG KAMES ) enihoyr) ToayioU.
Greek coffee or local tea selection.
AMepyioydva / Allergens: 1, 3, 6, 9, 13, 14, 15

YT'IEINO ITPQINO

30€
HEALTHY BREAKFAST -
EniAoyr ano Toug ppEcKoUg XupoUs Jag (MOPTOKAAI, YKOEIMPEOUT).
Fresh juice selection (orange, grapefruit).

KaAdB1 ue apTookeudoUaTa KAl PPUYAVIEG OAIKAG AAECEWC,
UEEA KAl Japyapivn.
Basket with wholemeal bread and toast, honey and margarine.

EniAoyn YAAAKTOG: KAVOVIKO, auuyddAou, Kapudag, odyiag,
PUdIoU, | XAPNA®Y AINAP®Y.
Milk selection: regular, almond, coconut, soy, rice, or low-fat.

Enidoyr) ano ta dnuntplakd pag (granola n all bran).
Choice of our cereals (granola or all bran).



BREAKFAST <.
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TepBiperal / Served 07:00 - 11:00 THESSALONIKI

MNMapadociakd oTpayyIoTd yIaoUpT! Ye YEA Kal Enpoug Kapnoug.
Traditional strained yogurt with honey and nuts.

DPECKOKOPPEVOS avavAg Kal aKTIVIOIo.
Fresh cut pineapple and kiwi.

Kage pirTpou, VIEKAPEIVE 1) TOA.
Filter coffee, decaf or tea.
AMepyioyova / Allergens: 1, 3, 6, 13, 14, 15

EYPQITAIKO I[TPQINO
CONTINENTAL BREAKFAST 30€

Enidoyr) ano Toug pEECKOUS XUPOUG Uag
(MOPTOKAAI, YKEEINPEOUT).
Fresh juice selection (orange, grapefruit).

KaAdBi and Tov poUpvo e GpOAIATOEIdN,

Wwui Kal cUVOOEUTIKA.

Bakery basket with puff pastries, bread, and accompaniments
(bread rolls, butter croissants, raisin & Danish pastries,

butter, margarine, jams, honey).

DpoutocaidTa.
Fruit salad

MolKINia AAANQVTIKWOV Kal TURIV.
Cold cuts and cheese selection

Enidoyr and kape piAToou, VTEKAPEIVE 1) TOA.
Selection of filter coffee, decaf or tea.
AMepyioyéva / Allergens: 1, 3, 6, 9,13, 14, 15

>HMEIQXH / NOTICE

Av T0o Npwivo nepiAauBdveral oTnv TiuR TNG dIdPoVHG odg,

MMOPEITE VA To NapayyeileTe oTo dwUATIO oag (and Tig 07:00 - 12:00).
EninA€ov xp€waon room service 30% oTnV CUVOAIKA TIUA.

If breakfast is included in your accommodation rate,

you may order it at your room (from 7:00-12:00).

Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

SINACKS

YXNAKY / SNACKS AND BITES
Club Sandwich 22€

KAaoiko club sandwich pe koténouAo oxdpag,
pnéikov YNnTo, VIoudATa Kal YAAAIKH caAdTa.
YepfipeTal ye PPECKES NATATEG TNYAVITEG

KAl pivi caAdTa PECKAQV.

Classic club sandwich with grilled chicken,
roasted bacon, tomatoes and French salad.
Served with fresh French fries and mesclan salad.
AMepyioyova / Allergens: 1,3,7,8

EAAN VKT Opeiéta 16€

APPATN OPEAETA PE XWPIATIKO AOUKAVIKO,
PPEOCKIA VTOUATA, TUPi PETA, Npdcivn NINEPIA
Kdl pPECKIa piyavn

Greek Omelette

Fluffy omelette with village sausage, fresh tomato,
feta cheese, green pepper and fresh oregano.
AMepyioyova / Allergens: 3,6,7,8,12

Bao Bun 19€

Wwpdki bao bun* pe yapideg Teunovpa*,
MIKAVTIKN Paylovela KAl PPECKO KPEMUUDAKI.
> epfBipeTal ye pivi caAdra.

Bao bun with crispy tempura shrimp*, spicy mayonnaise
and spring onions*.Served with mini salad.
AMNepyioyova / Allergens: 1,3,10,11,12

YHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnNV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

SINACKS

YXNAKRY / SNACKS AND BITES
Cheeseburger 25€

Mooxapicio unipTEKI EAANVIKAG GApPAG, VTOUATA,
WNTS pnéikoyv, payloveéla kai YaAAIkry caAdTa.
> epPipeTal yE PPECKEG NATATEG TNYAVITEG.

Greek farm beef burger, tomatoes, grilled bacon,
mayonnaise and French salad.

Served with fresh French fries.

AMepyioyova / Allergens: 1,3,710,12

Brioche loaf pe coropo* 22€

Wntécg oto grill, ue kp€ua afokdvro,
oaAATA PE VTOUATA KAl KPEPPUDI, KOAIAVO PO
Kal dudopo. ZepPipeTal ye cAAATA UECKAQV.

Brioche loaf with Salmon*
Grilled with avocado cream, tomato and onion salad
with coriander and mint*. Served with mesclan salad.

Tuna Tacos* 25€

Tovog tartare ye coucau€Aaio, paylovela

ME MOOXOAEUOVO, PUAAND POKAG Kal Jaupo coucdApl.
Tuna tartare with sesame oil, lime mayonnaise,
baby rocket leaves and black sesame.

AMNepyioydva / Allergens: 2,4,11

YHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnNV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

SALADS

YAAATEX
Caesar salad 22€

Iceberg kai oyoupr] caAdTd, KOTOMOUAO (PIAETO OXAPAG
JE KapukeupaTta, napueldva, guanciale, KaAaunoki
Kal Tpayavd KpouTov.

Caesar salad with iceberg and curly lettuce,
grilled chicken fillet, parmesan, guanciale, corn
and crispy croutons.

AMepyioyova / Allergens: 1,3,10,11,12

EAANVIKT) oaidata 18€
NTopdTd, ayyoupl, KOKKIVO KQEUPUDI, KOKKIVN AINEPIQ,
€ANIEC TOAKIOTEG, piyavn Kal QETA.

Greek Salad

With tomatoes, cucumber, red onion, red pepper,
pitted olives, oregano and feta cheese.
AMN\epyioydva / Allergens: 7

Mozzarella Burrata 18,50€
KapnaTolo vTouaTag, Yaupo ckopdo
Kal TeE\ MOPTOKAAIOU

Mozzarella Burrata with tomato Carpaccio,
black garlic and orange gel
AMNepyioydva / Allergens: 1, 7, 12

SHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

Healthy Salad 22€

Kivoa og 3 xpwuaTa Ue VTPECIVYK ECMNEPIOOEIdWY, yapida*
oToV aTud, aBokAvTo*, vTouaTivid, KOKKIvVo navtldpl

Kal MOAUXPWUO MIKAVTIKO GOUGAUI.

Quinoa in 3 colours with citrus dressing, steamed shrimp*,
avocado*, cherry tomatoes, red beetroot and multicolour
spicy sesame®.

AMepyioyova / Allergens: 2,6,11,12

September Salad 20€

MavTldp! PnTd o xovTPO aAdTi,

poka baby, Aeukd oTagUAl, Euyalo onTeiag,

npdoiva onapdyyia kai Addi kapudiou.

Roasted beetroot in coarse salt, baby rocket,

white grapes, sheep cheese, green asparagus and walnut oil.

AMNepyioyova / Allergens: 7,811

PASTA

ZYMAPIKA

Ymayyét 1) Mezze Rigate
Spaghetti or Mezze Rigate

>daAtoa Kapunovdpa pe guanciale 22€
Carbonara sauce with guanciale
AMepyioyodva / Allergens: 1,3,7,9,12

Y &AToa DpEoKiag VTopATag pe BaciAiké 22€
Fresh tomato sauce with basil
AMepyioyova / Allergens: 1,3,12

SaAtoa Mnohoveél 22€
Bolognese sauce
AMepyioyodva / Allergens: 1,3,7,9,12

YHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

ASSORTMENTS

[TOIKIAIEX
Tuopra 20€

KpnTikn ypaPi€pa, kanvioTo Tupi,
unpl, YOAAIKO pok@Op, oTAPUAI KAl KPITGIVIA.

Cheeses

Cretan gruyere, smoked cheese, brie,
French roquefort, grapes and breadsticks.
AMNepyioyova / Allergens: 1,7,8

AMavTika & Tuplta 25€

KpnTikn ypaBi€pa, kanvioTd Tupi, unpl,

VAAAIKO poK(pOp, ITaAIkn bresaola, caAdur aépog,
kanviotd dapnodyv, coppa,oTa@UAI KAl KPITCIVIA.

Cheeses & Cold Cuts

Cretan gruyere, smoked cheese, brie,

French roquefort,ltalian bresaola, air salami,
smoked ham, coppa, grapes and breadsticks.
AMepyioyova / Allergens: 1,78

SHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.



MENU

TepPipeTal / Served 11:00 - 23:00 THESSALONIKI

DESSERTS

EIIIAOPIIIO

Tipamoov 10€

Kpéua packapnove, jaconde espresso, ganache Kahlua

Tiramisu
Mascarpone cream, jaconde espresso, Kahlua ganache
AMepyioyova / Allergens: 1, 3, 7, 8, 12

NTOVETO 0OKOAATAG IE PUPTIAO

Kat payavo covoaut 11€

Cremieux gianduja, Cremieux bitter cokoAdra,

nikAa pupTIAo, crumble xapounioU Kal Tpayavd coucdyl.

Chocolate Duetto

with blueberry,Cremieux gianduja, Cremieux bitter chocolate,
pickled blueberry, carob crumble and crunchy sesame.
AMepyioyova / Allergens: 1, 3,7, 8, 11,1 2

Tapta Kappévng Kapapérag

pe Maovpt kan Meat 10€

MnIoKOTO KAVEAQG, KPEUa KapauéAag, dvbog aAaTioy,
KPEUA YyiaoupTioU Kal PeAIoU.

Burnt Caramel Tart

with yogurt and honey, cinnamon biscuit, caramel custard,
salt flower, yogurt cream and honey.

AMepyioyéva / Allergens: 1, 3,7, 8

YHMEIQZH / NOTICE
EminA€ov xp€won room service 30% oTnV GUVOAIKN TIUN.
Additional room service charge 30% on total charge.
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MEPIFPADH KQAIKOMOIHZHX AAAEPTIOTONQN
DESCRIPTION OF ENCODED ALLERGENS

1. AnuNTPIAKA NMou NEPIEXOUV YAOUTEVN

Cereals containing gluten

2. Kapkivoeidr (Balacoivd pe kEAUQOG, n.x kaBoupld, yapides, aoTaKoi)
Kal NPOoIdVTA TOUG

Crustaceans (seafood in shell, e.g. crabs, shrimps, lobsters) and their
products

3. Auyd kal npoidvTa ue Bdon ta auyd

Eggs and products based on eggs

4. Wdapia kal npoidvTa ue Bdon ta Ydpia

Fish and products based on fish

5. Apaxideg (apdnika puoTiKIa) Kal NpoidvTa pe Bdaon TIG apaxideg
Groundnuts (peanuts) and products based on peanuts

6. Toyia kal npoidvTa ue Bdon tn odyia

Soybeans and products based on soy

7. [dAa kai npoiévTta pe Bdon To yaia

Milk and products based on milk

8. Kapnoi pe kEAupog (n.x apuydaia, pouvTouUKid, Kapudid, KACIOUG, KA
Nuts (e.g. almonds, hazelnuts, walnuts, cashews, etc.)

9. Z€AIVo Kal NpoidvTa ue BAcn To o€AIVo

Celery and products based on celery

10. Zivéni kai npoidvTa pe Bdon To oivani

Mustard and products based on mustard

11. Zndépol coucapiol Kal NEoidvTa Je BAcn Toug onépoug Coucapiou
Sesame seeds and products based on sesame seeds

12. Aio&eidio Tou Bgiou (SO2) kal BEIWSEIC EVWOEIG

Sulphur dioxide (SO2) and sulphites

13. AouUnivo kai npoidvta pe Bdon To Aounivo

Lupine and products based on lupine

14. MaAdkia kal npoidvTa ue Bdon Ta paAdkia.

Mollusks and products based on mollusks



BEVERAGES
DRINKS
AND WINE
LIST



CHAMPAGNE

& SPARKLING

CHAMPAGNE | XAMITANIEZX
Veuve Clicquot Brut

Dom Perignon

Moét & Chandon

La Grande Dame, Veuve Clicquot Rosé

Perrier Jouet Blason Rosé

SPARKLING | APPQAH

EI'XQPIA / GREEK

Amalia, Brut, Tselepos, Greece

Mystic Rosé, Brut, Méga Spilaio, Cabernet Sauvignon, Greece

Difestia, Moscato, Hatzigeorgiou, Greece

AIEONH / INTERNATIONAL
Moscato D'Asti Tosti, Italy

Prosecco Cinzano Pro Spritz, Italy

200ml  750ml

150€

550€

45¢€ | 130€

690€

130€

45€

40€

12€ [ 130€

35€

12€ [ 130€



WHI'TE

AEYKOI OINOI
EI'XQPIA / GREEK 150ml 750ml
Aovptiko, Mroutapn, IT.O.I1. Zavtopivn 55€

Asyrtiko, Boutari, P.D.O. Santorini

Kupa Ahpa, MarayovQd, ILLE. @Aopva 7€ | 30€
Ktima Alfa, Malagouzia, PG 1. Florina

Ktnpa Ilepofaoireiov, Marayovq, IL.LE. Etavmpn 9€ | 40€
Ktima Gerovassiliou, Malagouzia, PG.I. Epanomi

Nikog Aadapidng, Mayiko Bouvo, Sauvignon Blang, IT.LE. Apapa 45€
Niko Lazaridi, Magiko Vouno, Sauvignon Blanc, PG.I. Drama

Kupa Ahpa, Sauvignon Blanc, IT.LE. ®Aopva 50€
Ktima Alfa, Sauvignon Blanc, PG.I. Florina

Krfjpa Kvp [avvn, 2apaponetpa, Sauvignon Blang, I[T.LE. ®Aopva 7€ | 30€
Ktima Kir-Yianni, Samaropetra, Sauvignon Blanc, PG.1. Florina

Krnpa IMaviidn, ©¢pa, Sauvignon Blanc & Aovptko, ILLE. Apapa 35€
Ktima Pavlidis, Thema, Sauvignon Blanc & Asyrtiko, PG.I. Drama

Ktnpa Biaia Xwpa, Sauvignon Blanc & Aovptko, ILLE. Kapara — 8€ | 35€
Ktima Biblia Chora, Sauvignon Blanc & Asyrtiko, PG.I. Kavala

Kupa Ahpa, Chardonnay, I.ILE. ®Aopva 10€ | 45€
Ktima Alfa, Chardonnay, PG.1. Florina

Ktnpa Iepofaoireiov, Chardonnay, I'L.ILE. Emavmun 45€
Ktima Gerovassiliou, Chardonnay, PG.1. Epanomi

Tpuyiag dovvtrg, Zvopavpo Blanc de Noir, TLLE. Hpabiag 30€
Trygias Fountis, Xinomavro Blanc de Noir, PG.I. Imathia

AIEO©NH / INTERNATIONAL

Louis Jadot, Chablis “Cellier Du Valvan”, Burgundy, France 75€



ROSE,

POZE OINOI

EI’XQPIA / GREEK 150ml 750ml
La Tour Mellas, Idylle Axwvog, Grenache, Syrah,

Aywpyitko, [LLE. ®Owtda 9€ | 40€

La Tour Mellas, Idylle Achinos, Grenache, Syrah,
Agiorgitiko, PG.I. Fthiotida

Ktnpa Ilepofaoiieiov, Zvopavpo, ILLE. Emavour 7€ | 40€
Ktima Gerovassiliou, Xinomavro, PG.I. Epanomi

Krnpa Nikog Aadapidng,

Cabernet Sauvignon & Merlot, [L.L.E. Apapa 7€ | 30€

Chateau Niko Lazaridi, Cabernet Sauvignon & Merlot, PG.I. Drama

Apmedoveg Mapkov, Pixie, Hpignpog, Ayiwpyitiko & Mooxato 7€ | 30€
Ampelones Markou, Pixie, Semi-Dry, Agiorgitiko & Moschato

RED

EPYOPOI OINOI
EIXQPIA / GREEK 150ml 750ml
Kupa AAga, Zvopavpo Reserve, [T.O.IT. Apoviaio 60€

Ktima Alfa, Xinomavro Reserve, P.D.O. Amyntaio

Ktpa ®ovvrr), Naovoaia, Zwvopavpo, IT.O.IT. Ndovoa 7€ | 30€
Ktima Foundi, Naoussaia, Xinomavro, P.D.O. Naoussa

Mroutdpn), Cabernet Sauvignon, I'.ILE. MakeSovia 7€ | 30€
Boutari, Cabernet Sauvignon, PG.I. Macedonia

K pa Kwota Aadapidn, Chateau Julia, Merlot, I.ILE. Apapa 9€ | 40€
Domaine Costa Lazaridi, Chateau Julia, Merlot, PG.I. Drama

Kt pa Kup Iavvn, Avo EAiég, Merlot, Syrah, ITLILE. Hpaiag 9€ | 40€
Ktima Kir-Yianni, Dyo Elies, Merlot, Syrah, PG.I. Imathia

Kupa ITepia Epatewvr), Tupvog Baowdg, Syrah, ILLE. ITepia 70€
Ktima Pieria Eratini, Naked King, Syrah, P.G.I. Pieria



MAGNUM

MAI'KNOYM

EI'’XQPIA / GREEK

Ktima Gerovassiliou, Chardonnay, P.G.I. Epanomi, Greece
Krnua Iepofaociigiov, Chardonay, I'.LE. Exavoun

La tour Mellas, Idylle Achinos, Rosé, Grenache, Syrah,
Agiorgitiko, P.G.I. Fthiotida, Greece

La tour Mellas, Idylle Ax1vog, Rosé, Grenache, Syrah,
Aywwpyitio, ILLE.. @Ootida

Ktima Pavlidi, Théma, Syrah, Agiorgitiko, P.G.I. Drama, Greece
Krnpa IavAién, ©¢ua Syrah, Aylwpyitico, ILLE. Apdaua

SWEET & DESSERT WINES
IT'AYKA EITIAOPIIIA KPAXIA

Vinsanto Argyrou Second Release
Visnanto Santo Wines

Quevedo Tawny Porto

NO ALCHOLOL WINES
KPAXZIA XQPIYX AAKOOA

AROA, Le Naturel, zero Blanco

AROA, Le Naturel, zero Tinto

1,5L

100€

90€

80€

50ml  750ml

20€ | 150€

12€ | 87€
7€ |

8€ | 33€

8€ | 33€
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CITY RESORT - SPA &CONFERENCE

| S BAR |

Embrace comfort,
enjoy luxury



SIGNATURE
COCKTAILS

S

SIGNATURE COCKTAILS
KOKTEIA ME YIIOTPA®H

GOLDEN LEAF

XPYXO ®YAAO
Gin/ Tqv, Citrus cordial / Eomepidoeidég cordial

Lemon curd foam / Agppoglemon curd
TASTE PROFILE / TEYETIKO [TPO®IA
Fresh, sweet & sour, creamy
Dpéaio, YAUKOEIVO, KpeUWHES

14.00€

CHESTNUT KISS
TO ®IAI TOY KAXTANOY
Chestnut-infused Bourbon / Bourbon pe éyyvpa totavov
Butterscotch syrup / Zipomt Bovtvpwuévng kapapéiag
Fresh lemon juice / @péoiog yopog Aspoviov
Berry jam / MapuegAdéa povpwv
TASTE PROFILE / TEYETIKO [TPO®IA
Buttery, nutty, fruity
Boutupévio, kapvddro, ppovtwideg

14.00€

AUTUMN HEIST
OOINOITQPINH AHXETEIA

Pirate spice rum / Povpt e prayapuid, Amaro / Apdpo
Pineapple juice / Xvpog avavd, Lime juice / Xvuog Adiy

Walnut caramel / Kapauéia pe kapvot

TASTE PROFILE / TEYETIKO [TPO®IA
Spicy, complex, sweet & nutty
IMucavtiko, oUVOeTO, YAUKO & KApv&ATO

14.00€



AMBER WHISPER
KEXPIMITAPENOX WIOYPOX
Vanilla vodka / Vodka pe paviiia
Apple & cinnamon purée / ITovpeg uniov & kavéiag
Lime juice / Xvuog Adwu, White cacao foam / Appog kaxdao blanc

TASTE PROFILE / TEYSTIKO ITPO®IA
Fruity, warm, velvety
DpovTWoES, (010, fEAOVOIVO

14.00€

CRIMSON SEASON
[TOPO®YPH ETTOXH

Mastiha spirit / Aixép paotiyag, Pomegranate purée / [Tovpég podiov
Strawberry pulp / I[ToAtd¢ ppcoviag, Lemon juice / Xvpog Aspoviov
Topped with sparkling wine / SvprAnpoua pe appadeg kpaoi

TASTE PROFILE / TEYETIKO I[TPO®IA
Fruity, botanical, sparkling
Dpovtwdeg fotaviid, APpwOeg

14.00€

MR. ROSE’S PICANTE MARGARITA
ITIKANTIKH MAPI'APITA TPIANTA®YAAO

Reposado tequila / TexiAa reposado
Rose liqueur (e.g., Giffard Rose Liqueur) / Atcép tplavrdpuiiov
Fresh lime juice / ®péokog yvudg Adwu, Agave syrup / 2ipost ayavng
Pink salt or salt + chili powder rim /
Po¢ aidti 1) aAdt e okovi) T0IAL 0T0 Xeilog TOV TOTNPLOV

TASTE PROFILE / TEYETIKO [TPO®IA
Floral, spicy, refreshing with a hint of sweetness
AVOIKO, TLKAVTIKO, OPOOLOTIKO JLE YA VOTA YAUKDTNTA

14.00€

ALL TIME CLASSIC COCKTAILS

TA KAAXYIKA MAYX KOKTEIA
10€/12€/14¢€

CRAFTED MOCKTAILS
MH AAKOOAOYXA KOKTEIA

Complex flavors, zero proof, infinite possibilities

Gin & Tonic/ Spritz / Mojito / Pink Gin & Tonic /
Passionfruit Martini / Ginger Mule
8¢€



the ALCHOHOL
SPIRITS

TA AAKOOAOYXATIOTA

GIN | TZIN
Beefeater 12.00€
Beefeater % 12.00€
Hendrick’s 14.00€
Monkey 47 14.00€
Roku Santory 18.00€
Tanqueray 10 14.00€
Votanikon 14.00€

VODKA | BOTKA
Absolut 12.00€

Beluga 14.00€
Belvedere 14.00€

Ciroc 14.00€

Finlandia 12.00€

Grey Goose 14.00€

TEQUILA & MEZCAL

TEKIAA & MEXKAA
Casamigos Mezcal 20.00€

Don Julio Reposado 16.00€
ElJimador Blanco 12.00€

El Jimador Reposado 12.00€
Olmeca Altos Reposado 16.00€

WHISKEY | OYIZKI
Cardhu 12y 12.00€

Glenfiddich 12y 12.00€
Lagavulin 16y 22.00€

Macallan 12y Double 14.00€
Talisker 10y 16.00€

Chivas 12y /18y 12.00€/20.00€
Dewar’s 12.00€

Famous Grouse 12.00€

Haig 12.00€

Johnnie Red / Black / Double Black
10.00€ /12.00€ /14.00€
Bushmill’s 10y 12.00€

Jameson 12.00€

Jack Daniel's 12.00€

Maker's Mark 14.00€
Woodford Reserve 14.00€
Nikka from the barrel 16.00€
Bulleit Rye 14.00€

CACHACA | KAXAZA

Cachaca Amazonia 12.00€

RUM | POYMI
Angostura 1919 14.00€
Bacardi Carta Blanca 12.00€
Diplomatico Exclusiva 14.00€
Havana 3* Anos 12.00€
Plantation Overproof 16.00€
Sailor Jerry 14.00€

Zacapa Solera 23* 18.00€

BRANDY & COGNAC

MITPANTY & KONIAK
ARMAGNAC

Larressingle VSOP 16.00€
BRANDY

Metaxa 5* 12.00€

Metaxa Private Reserve 20.00€
CALVADOS

Michel Biron 14.00€
COGNAC

Courvoisier VS 14.00€
Hennessy X.O0 40.00€

Remy Martin VSOP 18.00€

SPECIAL EXPERIENCES

EIAIKEYX EMIIEIPIEX
Tableside Service 15.00€
(Gradpaotixn dSnuiovpyia KOKTéLA)
(interactive cocktail)

Greek Spirits Tasting 20.00€
Tevotyvwoia EAAnviov
Amootayudtwv



the APERTIFS
& DIGESTIVES

TA ATTEPITIO & XONEYTIKA

APERITIES | ATIEPITI®
Aperol 10.00€

Campari 10.00€

Carpano Antica Formula 10.00€
Luxardo aperitivo 10.00€

Noilly Prat 10.00€

DIGESTIVES [ XONEYTIKA

Amaro Averna 10.00€

Fernet Branca 10.00€

Grappa Berta Moscato 10.00€
Giulia Chardonnay 10.00€

Jagermeister 10.00€
Sambuca Molinari 10.00€

LIQUEUR | AIKEP
Amaretto Disaronno 10.00€
Baileys 10.00€

Cointreau 10.00€

Italicus 10.00€

Kahlua 10.00€

Limoncello 10.00€

Luxardo Maraschino 10.00€
Skinos Mastiha / Dark 10.00€

DISTIHLLEATES®

TA ATTOZTAI'MATA
OYZO | OUZO

Kadavioto / Kazanisto 10.00€
Mini 10.00€

TZIIIOYPO | TSIPOURO

ArntootoAdxn / Apostolaki 12.00€

(ue yAvkdvioo /anise _ xwpig yAvkdvioo /no anise)

Owoyévela Zmupomovrog 12.00€
Spyropoulos Family

(e YAvkdvioo /anise _ xwpig yAvkdvioo /no anise)

ITAAAIOMENO
TXITTOYPO

AGED TSIPOURO
Owoyévela Xmupomoviog 12.00€
Spyropoulos Family

Dark Cave Tsilili 14.00€
Methexis Cigar Lazaridi 16.00€

the BEERS

OIMITYPEX

LAGERS & PILSNERS
Stella Artois 330ml 7.00€
BUD 330m1 7.00€

Heineken / Heineken 0% 330ml 7.00€

Nymfi 330ml1 7.00€

PALE ALE & IPAs

Lagunitas IPA 355ml 9.00€
Leffe Blonde 330ml 8.00€

STOUTS

Erdinger Weiss 500ml 9.00€
Guinness 330ml 8.00€
Estrella InediT 750ml1 15.00€

DRAFT BEERS

Fischer
500ml 9.00€



the BEVERAGES

TA ANAWYKTIKA

OYXIKOI XYMOI
& MI=E ®POYTQON
FRESH JUICES

& MIXERS

DLOIKOG TTOPTOKAAL I YKPETTPPOUT
/ Fresh orange or grapefruit

7.00€

Mi&ep ppeoK®Y PPOLT®V /
Fresh blended fruit juice
8.00€

Smoothies @ppovtwv

(ydAa & ytaovptt / vegan yaia / xouo)
Fruity smoothies (milk & yogurt/
vegan milk / juice)

9.00€

YMTIKL (PUOTKT Agpovada
pe apopa “Tgvtdep”

Fresh homemade lemonade,
with “Ginger” Drops

7.00€

Detox oTutiko avapukTiko /

Detox homemade refreshment
7.00€

XYMOI / JUICES 4.00¢
TTopTOKAAL/ POSAKIVO / avavag
Buoowvo / pnio / ykpéuppout /
pravava / kpavpmept

Orange / peach / pineapple / cherry
apple/ grapefruit/ banana / cranberry

IPANITEYX / GRANITA
Passion / Mango / Lemon / Berries /
Watermellon

6.00€

METAAAIKO NEPO /
MINERAL WATER
DLOIKO PETAAAIKO VeEPO / Still
1Lt4.00€

Premium petaAAiko vepo /
Premium Still 750 ml 7.00€

ANOPAKOYXA NEPA /
SPARKLING WATER

Perrier 330ml1 4.50€

San Pellegrino

250ml 5.00€ | 750ml 7.50€
Zuvo Nepo / Xino Nero
250ml15.00€ | 750m17.50€

SOFT DRINKS | ANAWYKTIKA

Coca cola Classic/ Zero / Light / Caffeine Free

Fanta Orange / Lemon / Blue
Sprite

Schweppes Soda / Tonic
Thomas Henry Soda / Tonic

PREMIUM SOFT DRINKS

Thomas Henry Botanical Tonic, Ginger Beer, Ginger Ale
Three Cents Aegean Tonic, Pink Grapefruit Soda

250ml 4.00€
250ml 4.00€
250ml 4.00€
250ml 4.00€
250ml 4.50€

200ml 6.00€
200ml 6.00€

ENERGY DRINKS | ENEPTEIAKA ITIOTA

Redbull

250ml 7.00€



the COFFEES
& SPECIALLITY

KA®EAEY & POOHMATA

Espresso / doppio espresso
4.00€/4.50€

Americano 5.00€

Freddo espresso / cappuccino
5.00€/5.50€

Cappuccino / doppio cappuccino
5.50€/6.00€

Latte hot/ cold 6.00€
Mochaccino hot/ cold 6.00€

Vegan cappuccino / doppio vegan
cappuccino 6.00€/6.50€

Greek coffee / double Greek coffee
4.00€ / 4.50€

Instant / frappe iced 4.00€

the

SPECIAL COFFEES
Freddo Espresso / Cappuccino
with ice cream 7.00€ / 8.00€
Frappe with Ice Cream 7.00€
Irish Coffee 8.00€

CHOCOLATE

DELIGHTS

Chocolate hot/cold (flavored)

6.50€ /7.00€

White chocolate hot/cold (flavored)
6.50€ /7.00€

Cocoa hot/cold (flavored)

6.00€/ 7.00€

EXOTICTEAS

TA EEQTIKA TZAI

KPYEYX EITIAOTEX /
COLD SELECTION

ARIZONA 5.00€
Aevko todu pe poptro / White tea
blueberry

Aevko ton pe Aepovi / White tea lemon
Aevko tocu pe podt/ White tea pome-

granate
FUZE TEA 5.00€

PoSdaxvo & 13ioko / Peach & hibiscus

dpovta tov taboug xwpig {axapn /
Passion fruit zero sugar

ZEXTEY EIIIAOTEX /
HOT SELECTIONS

Damman

4 Fruits Rouges 4.00€
Roibos Citrus 4.00€
Carcadet Clafoutis 4.00€
Vert a lamenthe 4.00€



>TIG oaAdTEG Xpnoiponolouue €ETpa napBevo eAaidAado.
2Td TNyavITd Xpnoigonolouue nAIEAAIO.

We use extra virgin olive oil in our salads

and sunflower oil for frying.

MAPAKAAOYME ENHMEPQZXTE MAX A TYXON AAAEPTIEZ.
PLEASE LET US KNOW ABOUT ANY ALLERGIES.

2TIG TINEG oupnepIAapBdvovTal OAeG ol VOuIUeS eniBapUvoelg.
The prices include all legal charges.

To katdoTnua unoxpeouTal va diabETel Eviuna diapapTupiag
dinAa oTnv €€odo yia Tn SIaTunwon onolacdnnoTe
dlauyapTupiag.

The store is required to have protest forms next

to the exit to file any protest.

O KaTavaAwTAG OV EXEI TNV UMOXPEWGN VA NANPWOEI

av dev AdBel To vouIpo napacTatiko (anddeign - TIHoAJyYIO).
The consumer is not obliged to pay if he does not receive
the legal document (receipt-invoice).

Seplber

Ayopavopikég unetbuvog: Nikdhaog Adong
Market regulator: Nikolaos Dosis



