Vibes menu



Early vibes

Served from 10:00 to 13:00
YepPiperal amod 116 10:00 €wg Tig 13:00



Eggs & More

Poached Eggs “Aegean’ P 14€
confit cherry tomatoes, kritamo, mizithra espuma,

ladopita chips

kovei vropartivia, kpitapo, appog pulnbpag,

Tourg Aadorurag

Omelet Of Your Choice P "€
tomato, onion, mushrooms, bell pepper, feta cheese,

gouda, ham, bacon, smoked turkey or sausages

TOMATA, KPEUHUAL, pavitapla, Tiuneptd QAwpivng,

deTa, ykouvTa, {apToV, UMELKOV, KATIVIOTH) yaAomoUAa r

AouKavLKa

White Omelet P M€
fresh spinach, smoked turkey,

white cheese, cherry tomatoes, avocado

OTIAVAKL, KATIVIOTr) YaAOTIOUAQ,

Aeuko TUp, TopaTivia, aBokavTo

Scrambled Eggs Flatbread © 1€
flatbread, mixed salad, roasted cherry tomatoes,

asparagus, shimeji mushrooms

nita (flatbread), avdpektn caiara, ynrd vroparivia,

onapdyyla, pavirapta shimeji

Vegan Scrambled “Eggs” V¢ 10€
toasted bread, tofu with turmeric,

chives, grilled cherry tomatoes

GPUYAVIOHEVO YW, TOPOU E KOUPKOULA,

OXoWoTpaco, YnTa Toparivia

Avocado & Smoked Salmon ¢-P 12€
whole grain toasted bread* cucumber,

cress salad, tomatoes, chili

dpuyaviopevo Puul olikng dieong,

ayyoupl, oaiata pe dUTPeG, TOPATEG, Tineptd TolAL

Greek Power Toast &PV 10€
sourdough bread*, aubergine spread, feta crumble, chili,

goat yoghurt - lime, baby salad

Popl mpoluptoy, alowdpr| peiravag, Tpippa peTag,

TolAL, KaTOK{oWO ylaoUpTL e Ay, baby caidra



Sweet Beginning

Waffles, Your Way! &-P-N-V 10.5€
Choose your favourite ingredients:

honey, maple syrup, toffee caramel sauce, Nutella sauce,

gianduja chocolate spread, banana, berries, crunchy

nuts, Greek yoghurt, whipped cream

AwaAéére Ta ayannuéva oag uAkd:

HEAL, OLPOTIL OPEVOALOU, OWG KAPAUEAAS, TPaAlva

ookoAdTag, ookoAdra gianduja, pravava, poupa, Enpot

kaptol, oTpayyloTd ylaoUpTl, oavTiyl

Pancakes, Your Way! ¢-P-N-V 10.5€
Choose your favourite ingredients:

honey, maple syrup, toffee caramel sauce, Nutella sauce,

gianduja chocolate spread, banana, berries, crunchy

nuts, Greek yoghurt, whipped cream

AwaAéére Ta ayannuéva oag UAkd:

MEAL, OLPOTIL OPEVIALOU, OWG KAPAUEAAS, TIPaAlva

OOKOAATAG, COKOAATA gianduja, prmavava, poupa, Enpot

Kaptol, oTpayyloTo ylaoUpTt, oavTiyl

Tsoureki French Toast ¢-P-V-N 10€
traditional Greek “Brioche”, vanilla & cinnamon cream,

apple compote, caramelized almonds

napadoolakd eAANVIKS TOOUPEKL, KpEUA Pavilla kal kavela,

KouméoTa pAAO, kapapeAwpéva apuydaia



Energize Your Day

Greek Yoghurt PNV
honey, walnuts
knenBpa, kapudia

Chia Super Bowl| PN

chia seeds, Greek yoghurt, fig compote,

almonds, fresh berries

omnoépot chia, oTpayyLoTo ylaoUpTL, HappeAdda oUKo,
apuydaia, ¢ppeoka poupa

Granola Crunchy 6PNV

toasted hazelnuts, dark chocolate, banana,

choice of strained or light yoghurt

kaBoupdiopeva ¢pouvToukla, Haupn COKOAATA, Havava,
OTPAYYLOTO YIAOUPTL 1) YIAOUPTL HE XAUNAA Attapd

Seasonal Fruit Salad v

selected from local producers, displayed of exotic fruits,
berries, orange-lime-ginger dressing

eTAeYEVA aTtd VTOTIOUG TIapaywyoug, cepPipeTal pe
e€wTIkA ppoUTa, poupa, dressing pe TIOPTOKAAL, AALLL KAl
1CivTep

Smoothie Strawberry v
pineapple, coconut milk, chia seeds
avavag, ydAa kapudag, omopol chia

Smoothie Banana YN
mango, peanut butter, almond milk
HAvyKo, ducTikoBoUuTupo, ydAa apuyddilou

Smoothie Green Apple v
celery, spinach, fresh ginger
oghepl, ontavakli, ppeoko TCVTLEP

8€

10€

10.5€

10€

9€

9€

9€



All Day Menu

Served from 12:00 to 18:00
YepBiperal amo Tig 12:00 €wg 1ig 18:00



Opening Flavors

“Pirikafti” with “Ladopita Roditiki ¢
charcoal grilled bread* with olive oil

& traditional Rhodian pita bread*

Popl Pnueévo ota kapPouva pe eAatdrado
& apadooiakr poditikn Tiita

Greek Burrata PV

tomato, ash baked “briam” cream,

sourdough croutons, Kalamata olive powder, basil oil

TOMATA, KPEUA «UTIPLAM» OTn XOBOAN,

KPOUTOV e TIPolUL, «y@a» ard elleg Kalapmy, Aadt BactAikoy

Fritto Misto 5-¢

deep fried shrimps*, smelt fish* calamari, crispy vegetables,
served with saffron aioli

TnyavnTteg yapideg, abepiva, kalapapdkia,

Aaxavikd, oepPipeTal pe cappdv aiot

Halloumi Saganaki Bites PN
fried halloumi sticks, thyme honey, lime zest
TNYaAvNTA OTIKG XAAAOULLOU, EAL pe Bupdpt, Euopa Adip

Crispy Zucchini Tempura ¢
zucchini tempura, mint, lemon salt, yoghurt dip
TepnoUpa kohokuBoU, Sudopog, aAdTL Aepovioy, owg yLaoupTioU

2.5€ per person

17€

15€

1€

1€



Crudos & Salads

Sea Bass Carpaccio ® 17€
extra virgin olive oil, lemon zest, capers, fresh oregano,

fleur de sel, espelette pepper, chives, ladolemono

e&tpa napbevo edatdorado, Euopa Aepovioy, kammnapn, ppeokila piyavn,

avBog alatiou, runeépt Eomelér, oxowonpaco, AadoAépovo

Tuna Tartare PN 18€
tigers milk, passion sauce, pickled cucumber, chilli pepper,

scallion, coriander & macadamia nuts

tigers milk, caAtoa anoé ¢pouTa Tou aboug, TikAa ayyoupt,

TUMEPLA TOIAL, GPETKO KPEHUMUDL, KOALavOpog, macadamia

Beef Tartare “Giaourtlou” P 18€
beef fillet*, shallots, chives, capers, cumin tomato sauce,

24-hour matured sour cream, “xerotigano”

dAETO pooxapiolo, ackaAnvia (OaAodT), oxowompaco, KAmmapen,

OAATOQ VTOHLATAG E KUMLVO, ELVH KPEUA WPLLACHEVN Yla 24 ®pEeg, «EEpOTryavo»

Aegean Garden P~ 14€
smoked aubergine spread, fine chopped Greek salad,

smoked yoghurt, barley rusk, extra virgin olive oil, oregano

KATvLoTr HEAMTZAvVOOaAATA, YIANOKOUEVN XWPLATIKN OAAATA,

KATVIoTO yiaoupTl, kptbapoma&ipdadt, e&rpa apbévo ehatdrado, plyavn

Spicy Watermelon & Feta Salad P~ 14€
watermelon, fetaq, jalapeno, coriander, mint, avocado
Kaptmoudl, peTa, XaAamévio, kKOALavopog, SUOCHOG, ABOKAVTO

Caesar Salad ¢P

chicken* parmesan cheese, croutons,

iceberg, bacon

koToToUAO, Mappeldva, KPouTov, 16€
HAPOUAL ALOUTIEPYK, HTTEKOV

Pool Signatures

Rhodian Gyros Reimagined ¢ 15€
slow - cooked pork* “gyros”, tzatziki espuma,

sourdough pita chips* tomato powder, crispy onions

APYOLAYELPEEVO XOLPWVO «yUPOoG», adpodg T¢aTdIKLoU,

Tpayavd rurdkia polupoy, okdvn VTOUATAG, TPAyava Kpepudla

Aegean Bao Buns P 14€
semolina-crusted fried calamari, miso-honey glaze, lemon-ladotyri aioli,

pickled kritamo, crispy onions, toasted sesame, bao buns*

TNyavnté Kahapdpt oe KpoUoTa OluydaAtoy, YAACO pico-pHeAloy, aldAl e Agpovt

Kal AadoTupL, TOUPOt KPITAHO, Tpayavd KPeRUALA, KABOUPOIOHEVO COUCAL,

Popakia bao



Classic Club Sandwich ¢ 15€
smoked ham, bacon, omelette, lettuce, tomato,

dijon mayo, cheese, served with fried skin on potatoes

KATIVIOTO (QMTIOV, UTTELKOV, OPEAETA, LAPOUAL, VTONATA,

paytoveda vTiloy, Tupl, cepBLPLOEVO WE TNYAVNTEG TIATATEG e TN pAouda

Club 8 Burger ¢P 16€
double smashed beef burger*, gruyére, bacon, pineapple chutney, pickled

shallots, rucola, truffle-lime aioli, served with fried skin on potatoes & smoked

Florina pepper mousse, brioche potato bread*

S\ smashed pmipTtext pooyapiolo, ypaBlepa Nkpouylep, KeLKoy, ToATvel avavd,

TiKAQ amd aokaAovia, poka, aloAl TPoUPAG-AALL, OEPPIPLOUEVO LE THYAVNTEG

narareg pe TN provda & appo kamviotrg mineptds GAwpivng, YPoLAKL LITPLog

Tararag

Pinza

Margherita PV 14€
tomato, fresh creamy mozzarella, basil leaves, crispy pinza dough*

VTOHATA, GPEOKLA KPEPHONG HOToAPEAd, PUAAA Bacthikoy,

Tpayavr ¢uun mitoa Tivioa

Piccantino P

tomato, spicy sausage, green pepper, fresh creamy mozzarella, 15€
chilli oil, crispy pinza dough*

VTOHATA, TIKAVTIKO AOUKAVIKO, TIPACLVN TIITEPLA,

dpeoKla KpePOONG LoToapeia, Adadt TolAt, Tpayavr CUpN Tivioa

Truffle &PV 15.5€
cream cheese, portobello mushroom, black truffle cream,

crispy pinza dough*

KPEMA TUPLOU, HaVITAPL TTOPTOUTIEAD, KPEUA aUpng Tpoudag,

Tpayavr) Uun mivioa



Fine & Comfort

Garganelli Arrabbiata P~
garganeli pasta?*, spicy tomato sauce, Parmigiano Reggiano, basil
CUHAPLKA YKAPYKAVEAL, TUKAVTIKN OdATOA TOPATAG, Tappelava, BAaciAko

Linguini with Marinated Chicken P

linguini, marinated chicken? chili,

roasted chicken jus cream, bottarga, lime

AlyKOU{VL, HApVaPLOPEVO KOTOTIOUAO, TOIAL,

Kpgpa amno {wpod PnTou KOTOTIOUAOU, AuyoTdpayo, AALd

Lunette Al Tartufo &2V

wild mushrooms, truffle, parmesan cream, black pepper, lunette al tartufo*
aypla pavirapla, Tpouda, Kpepa mappeldvag, Haupo Timept,

AOUVETE aA TAPTOUdO

Gemista Risotto PN

pine nuts, green pepper, confit cherry tomatoes, feta espuma,

tomato powder

KouKouvapl, pdolvn TWIEPLA, KOVl vTopaTivia, adppog peTAg, oKoOvN VTOUATAG

Crispy Fried Stuffed Chicken Breast ¢

crispy fried chicken breast* metsovone cheese, fresh mint, lemon aioli,
strozzapreti* with lemon herb chicken glaze, grilled lemon zucchini
Tpayavd TnyavnTo oTrBog KoToTtouAou, Tupl LeTooPdve, GpEakog SUOGCHOG,
alOAL AgplovioU, OTPOTOATIPETL HE YAGOO KOTOTIOUAOU HE AEHOVL KAl HUP®OIKA,
PNTA KOAoKUBAKLA e AeOVL

Poached Salmon with Avgolemono Foam *-P
poached salmon, avgolemono foam, baby zucchini, asparagus risotto
TIOOE COAOHOG, adpdg auyorépovo, baby kohokuBdakia, piloTo pe omapdyyia

14€

14€

17€

13.5€

16€

17€



Josper Meets Robata

Ocean on Flame

Catch Of the Day

lemon emulsion,

roasted tomato, baby leaf salad
EHOUACLOV Aeplovioy, YinTr
VTOPATA, oaAdTa amno baby
dUNa

65€/kg

Catch Of The Day Premium
lemon emulsion,

roasted tomato, baby leaf salad
Epoudoldv Aepovioy, YynTr
vTopATa, caAdra aro baby
dUNMa

85€/kg

Salmon 22€
lemon emulsion,

roasted tomato, baby leaf salad
EHOUACLOV Aeplovioy, YinTr

VTOpATA, oaAdTa amno baby

dUNa

Prawns*

passion fruit, mango, lime,
coriander, tigers’ milk
Tdolov GPouUT, HAVYKO, AALLL,
KOAMavVOPOG, «yala Tlypng»

90€/kg

Lobster*

passion fruit, mango, lime,
coriander, tigers’ milk
Tdolov GPouT, HAVYKO, AALLL,
KOAMavVOPOG, «yaAa Tlypng»

100€/kg

Cauliflower Steak ¥

tahini lemon, smoked eggplant
cream, roasted Florina pepper,
hazelnut crumble, parsley oil
Taxivt e AEOVL, KATIVIOTH
KpEHA HLeATCavag, PnTr) TiepLa
Dhwpivng, Bpuppatiopevo
douvToUKL, AadL paivtavou

16€

Sides

Boiled seasonal greens VP 5€

Bpaotd emoylaka xopra

Sauteed broccolini VP 5€

Mnpokolo coTe

Grilled vegetables ¥ 5€

Wnrtda Aayavika

Fried skin on potatoes ¥ 5€

TnyavnTég marareg pe dbAouda

Baby marinated zucchini salad vV  5€
ZaAdTa anod Hapvaplopéva

baby kohokuBdkia

Land on Flame

Free Range Baby Chicken Half *

Mo kotéroulo vavakt eheubeépag Bookng*
chimichurri sauce, grilled mushrooms,
roasted tomato

odAtoa chimichurri, gnra pavirapia,

YnTr vTopdra

22€

“Kontosouvli” Black pig skewer * 22€
KovTtoooUPAt paupou xoipou*

black pig skewer, ladopites, roasted tomato
oouBAdkL paupou xolpou, AadomiTeg,

YnTr vTopdra

Pork Tomahawk*

Xotpwvo Tomahawk

chimichurri sauce, grilled mushrooms,
roasted tomato

odAtoa chimichurri, nra pavirapia,
PNt vropdra

30€/kg

Tomahawk Black Angus* 1000gr

Mooyapiota pnpldra Tomahawk Black Angus
chimichurri sauce, grilled mushrooms,
roasted tomato

odAtoa chimichurri, gnra pavirapia,

YnTr vTopdra

120€/kg

Black Angus Ribeye Tagliatta 300gr 45€
Mooyapiola TaAdra ano Ribeye Black Angus
chimichurri sauce, grilled mushrooms,

roasted tomato

odAtoa chimichurri, nra pavirapia,

PNt vropdra

Sauces

Black garlic mayo ¥ 4€

Maytovela pe pavpo okopdo

Tropical lime relish v
Pelig Tportikou Adip 4€
Coriander lime emulsion

FaAdkTwpa kOAlavOpou Kal AL 4€

ChimichurriV

Toluritooupt 3€

Lemon emulsion v

FaAdkTopa Aepoviou 3€



Sushi Signature Creations
Served from 13:00 | ZepBipeTat and mn 13:00

Nigiri | 2pcs

Olive Tapenade Tuna Nigiri ®N
tuna, sushi rice, savory olive tapenade, wasabi, soy sauce
TOVOG, pUdL yla couat, TtaoTa elldg, wasabi, ocdAtoa coyiag

Citrus Cured Sea Bass Nigiri N

citrus-cured sea bass, sushi rice, caper and fennel relish,
wasabi, soy sauce

AaBpdkt papivaplopévo oe eomiepldoeldr), pUlL yla coUaot,
karapn & ¢wokio, wasabi, cdAtoa coyiag

Salmon Nigiri N
salmon, sushi rice, chili, pickled onion, tobiko*, soy sauce
OOAOMOG, pULL yla couat, TolAL, kKpeLUdL TiikAa, tobiko, cdAToa coylag

Sashimi | 4pcs

White Fish and tobiko &SN

white fish, tobiko* lemon yuzu dressing, fresh dill
AeUKO YPAPL, TOUTIKO, VIPECLVYK AgpovioU-yloulou, peokog dvnbog

Salmon & Tuna sashimi &N
salmon, tuna, truffle soy sauce, avocado
OOAOMOG, TOVOG, CAATOA 0OYLAG HE Tpouda, aBokAvTo

Sea Bass Tartar N

diced sea bass, ouzo, cilantro emulsion, fresh and aromatic flavors

KOMMEVO O KUPBOUG BIAETO Aafpdkl, HapVAPLOHEVO e 0Ulo, CUVOOEUOIEVO aATtd
EHOUACLOV KOALAVOPOU, e PPETKES KAl APWHATIKEG YEUCELG

Poke Bowl &N

sushi rice, marinated fish, fresh vegetables, avocado,

crispy seaweed, edamame soybeans*, sesame seeds, soy sauce
pUCL yla coUGCL, LAPLVAPLOHEVO PApL, PPEOKA AAXAVIKA,
apokdvTo, Tpayavd ¢ukia, edamame, COUCAL, OAAToA ooyLag

6€

6€

6€

13€

12€

10€

16€



Rolls | 4pcs

Rainbow Roll N 7€
tuna, salmon, avocado, colourful sashimi slices,

sushi rice, kabayaki soy sauce

TOVOG, CONOHOG, ABoKAVTO, TTOAUXPWIES GETEG sashimi,

pUdL yla couot, cdAtoa ooyiag kabayaki

Greek Umami Roll &5 8€
sea bass, lemon oil, cucumber, kritamo,

sesame, smoked salt

AaPBpakt, Aadt Aepovioy, ayyoupt, KpiTapo,

COUCAL, KATIVIOTO aAdTL 75€

California Inside Out Roll 5N

crab*, cucumber, avocado, sushirice,

roasted sesame seeds, chilli mayo, soy sauce

kaBoupt, ayyoupt, afokavTo, pulL yla couaoy,

kaBoupdiopeévo couadpll, paytovela TolAl, odAToa ooylag 8.5€

Tartare Fried Sushi N

crispy tempura sushi roll, marinated fish tartare, avocado,

yuzu mayo, citrus soy glaze, chives

POAO coUoL TEUToUPA, HAPWVAPLOHEVO TAPTAP Yaptloy, aBokavTo, paytovela yuzu
kosho, yAdoo eomepidoeldmv & ooylag, oxovompaco



Sweet Finale

Coconut Panna Cotta ©P

Coconut panna cotta, pineapple - lime confit,
coconut crumble, vanilla - lime espuma
TavakoTa kapudag, kovei avava-Adiy,
Bpuppariopévo kapudag, adpog Baviliag-Adio

Gianduja Chocolate Cake PN
moelleux biscuit, gianduja cremeux,
caramel coffee, bitter chocolate mouche
MTTLOKOTO HOEAE, Kpepe gianduja,
KAPAHEAQ KADE, LOUG TUKPHG COKOAATAG

Mango Kataifi Island &-P-N

kataifi, mango cream, mango lime-ginger compote,
run sirup, pistachio, ice cream

kataidl, KPERA HAVYKO, KOUTIOOTA HAVYKO-AALL-TCIVTEER,
OlPOTIL POUHLOU, PLOTIKL, TIAYDTO

Ice Cream Bliss PN

served with sauce of your choice:

gianduja chocolate or caramel sauce berries,
nuts,chocolate chips

oepPipeTal pe owg TNG ETIAOYNG 0Ag:

ocokoAdTa gianduja 1y cdAtoa kapapelag, poupa,
ENpoug KapToug, KOLLHLATIA COKOAATAG

12€

12€

12€

4.5€



Our rates are in euro (€) - Inclusive of VAT
Ot Tipég pag eival oe eupw (€) - ouprt. GIA

Should you have any allergies or dietary requirements, please
ask our team for assistance.

Av gxeTe alepyieg 1) SLATPOPIKEG ATIALTHOELG, TIAPAKAA®D
aneubuvBeite otTnv opada pag.

P Dairy *Shellfish ¢ Gluten YVegetarian ¥ Nut

PTahakTokopikd *Oalacova ¢ Moutévn
VVegetarian N =Znpol kaprot

*Includes frozen product
*Tepléxel KaTEPUYUEVO TIPOLOV

Legal representative: Sotiris Billis. Complying with Government Regulations,
the Bar/Restaurant has at your disposal “complaints forms” to be filled in
case you wish to file a complaint.

Noppog ekmpodownog: Zwtrhpng Mmiing. Zuudwva pe TNy loxvouoa vopobeoia,
10 eoTlaToplo StabeTel ek eviuro “OUAo StapapTupiag”.

The customer is not obliged to pay if they do not receive the legal receipt
or invoice.

O katavalwTrg Sev EXEL UTIOXPEWON VA TIANPWOEL €AV OV AAPBEL TO pdVILO
TIAPACTATIKO OTOXE(D (AOOEIEN-TILOAOYLO).

The customer has the right to pay using a credit, debit, or prepaid card.

O katavaAeTrg datoUTal va TANPWOEL e TNV XPHoN TNG TOTWOTIKAG, XPEWOTIKAG

) TIPOTIANPWHEVNG KAPTAG.

Our dishes are prepared with olive oil.
Fried items are cooked using sunflower oil.

Ta paynTd pag napackeuadlovrat pe ehatdohado.
Ta TnyavnTé napackeudlovrat he nAEAaLo.



Bar menu



Cocktails

M.M.M.

(mezcal, mango, margarita)

Del Maguey La Vida mezcal, mango, lime, agave nectar

Temperature is rising
Hendrick’s gin, vanilla, coconut

Club 8 Spritz
Aperol, Limoncello, Campari, grapefruit bitters,
sparkling wine

Summer of matador
Don Julio Blanco 100% agave tequila, watermelon,
pineapple, agave nectar

Dip N' Sip

vodka, mastiha, peach, strawberry, vanilla

Berrytale
rum, golden rum, forest fruit tea, strawberry
& coconut espuma

Veracruz highball
Ocho tequila blanco, homemade watermelon
& jalapeno soda

Honey Cosmo
pink grapefruit infused Tito's handmade vodka,
cranberry, Greek honey, fresh lime

18€

16€

12€

16€

14€

16€

16€

15€



Juniper's Garden 14€

gin, ltalicus, vanilla, mint, cucumber

Paloma 16€
Don Julio Blanco 100% agave tequila, fresh lime, pink

grapefruit

Club 8 Negroni 15€

Votanikon gin, Opurist, amari, red berries,
Antica Formula

Pink frozen Margarita 18€
Don Julio Blanco 100% agave tequila, Aperol,
citrus, orange, agave, nectare

Sober & spicy 10€
(non alcoholic)
mango, spices, agave nectar, fresh lime

Ginger smash o€
(non alcoholic)
beetroot, mandarin, strawberry, ginger, verjus

Pink Lemonade 9€
(non alcoholic)
homemade lemonade, cranberry, raspberries



White wines | 0.75L

Caviros - Caviros Winery 22€/6€
Moschofilero | Thiva

Intense floral aromas, citrus zest, lychee and rose petals.

Rich and fruity on the palate, with a long aromatic

aftertaste and refreshing acidity.

Rarus K - Ktima Bairaktaris 42€
Kidonitsa | Mountainous Corinth

A special white winemaking technique is used to highlight
the characteristics of this rare Greek variety and the unique
terroir of the region. Kydonitsa, both on the nose and on
the palate, expresses the character of quince. On the

nose, fresh fruit aromas dominate, such as banana and
lemon, while on the palate it shows crisp, fresh acidity that
harmoniously combines with notes of tropical fruits like
pineapple, as well as stone fruits such as apricot, resulting
in a soft and pleasant body.

Thrapsathiri - Amargiotakis Winery 57€
Thrapsathiri | Crete

With a nose characterised by smoky and flinty aromas,

complemented by juicy Mirabelle fruit and floral

undertones, this wine captivates the senses. It offers a

delightful textural breath on the palate that elevates the

overall experience, culminating in a remarkably long finish.

A complete wine in every sense.

Gaia S Synergy - Gaia Wines 43€
Assyrtiko, Sauvignon Blanc | Nemea

A wonderful blend of Assyrtiko and Sauvignon Blanc with

a bright appearance and a straw-yellow color. On the

nose, aromas of citrus fruits, pear, grass, and white stone

fruits stand out. On the palate, which remains aromatically

consistent, it is crisp with a pronounced sense of freshness

and a herbal acidity. The dominant flavor characteristics

are pear, lychee, and tropical fruits.

Zalo - Maragakis Winery 27/7€
Moschato Spinas | Crete

Greenish-yellow color and aromas of jasmine, rose, evening

primrose and chamomile. Fruity taste of peach and citrus.

Wine with volume, crisp acidity and a deep finish.

Malagouzia - Gerovasiliou Winery 60€/1.51t 110€/3It 200€
Malagouzia | Thessaloniki

A delicate lemon-green hue introduces this wine, while

the refined nose reveals vibrant aromas of lemon, unripe

pineapple, green apricot, lime, grapefruit, and lemon

blossom. Subtle undertones of yeast and mint lend further

complexity. On the palate, it offers a medium body with

refreshing acidity. Flavors of green apple, peach, lemon,

citron, mint, and honeysuckle unfold harmoniously,

delivering a crisp and expressive finish.



Riesling Mosaik — Kuentz Bas 45€/8€
Riesling | Alsace, France

A beautiful expression of white fruit mixed with citrus

notes and a subtle metallic touch. The palate is flooded

with a nice mineral sensation, where citrus and flowers are

the protagonists. Wonderful structure, reflecting the best

expression of Riesling.

Armyra - Domaine Skouras 40€
Chardonnay, Malagouzia | Nemea

The color is clear yellow-green with greenish highlights.

The nose is expressive, with aromas of ripe peach, melon,

green apple, tropical fruits such as pineapple, as well as

hints of lemon. Notes of butter and bread crust complete

the aromatic profile. The palate is rich, round, fresh, and

well-balanced. The finish is of relatively long duration, with

complexity and continuous evolution.

Biblia Chora - Biblia Chora Estate 44€
Sauvignon Blanc, Assyrtiko | Kavala

Fragrant with nettle, tropical fruits, and bright citrus notes

of lemon and pink grapefruit. A fuller-flavoured, scented

blend with great body, racing acidity, and great length.

Sauvignon Blanc - Villa Maria Estate 65€
Sauvignon blanc | Malborough (New Zealand)

Fresh and vibrant, bursting with tropical fruit, citrus, and

herbaceous notes. Crisp acidity and a clean, refreshing

finish make it a classic Marlborough expression.

Campangola Veneto - Giuseppe Campagnola 30€
Pinot Grigio | Veneto, Italy

Fresh and lively white from Veneto, offering crisp citrus and

green apple aromas with floral hints. Light to medium-

bodied with vibrant acidity and a clean, refreshing finish.

Villa Wolf - Ernst Loosen 45€
Gewurztraminer | Mosel, Germany

Crisp and refreshing with vibrant acidity. Aromas of citrus,

green apple, and stone fruits, complemented by floral

notes and subtle minerality. Medium-bodied with a clean,

balanced finish.

Blanc De Gris - Tselepos 55€
Moschofilero | Peloponnese

Varietal aromas on the nose reminiscent of flowers such

as rose and jasmine, as well as citrus fruits like lemon and

lime. These are ideally combined with notes of dough and

yeast due to the wine's maturation on lees.

Vassaltis Vineyards Alcyone Cuvve Mythologique 125€
Assyrtiko | Santorini

Golden with green hues, Alcyone offers rich aromas of

orange, lemon, fig, flint, vanilla, and toast. The palate

is structured and vibrant, with citrus, saline notes,

mushrooms, and fresh fruit. Strong minerality and a long,

elegant finish complete the experience.



Rose wines | 0.75L

Caviros - Caviros Winery

Moschofilero, Agiorgitiko | Thiva

Floral aromas of rose petals, citrus fruits, and hints of red
fruits, strawberries and cherries. Rich and fruity on the
palate, with a long aromatic aftertaste.

Lega Pink - Avantis Estate

Gewurztraminer, Mavrokoudoura [ Evia

Explosive aromas of rose, Turkish delight, strawberry,
peach, white cherry, lime, and orange blossom. Impressive
and balanced on the palate, with medium body and
refreshing acidity that harmonizes with a subtle hint of
sweetness.

Treis Magisses — Barafakas Estate

Syrah, Agiorgitiko, Moschofilero | Nemea

A semi-sweet rosé from Nemea with bright pink color
and violet highlights. Aromas of strawberry, cherry,
pomegranate, and rose, complemented by hints of
loukoumi and white flowers. Creamy on the palate with
lively bubbles, pronounced sweetness, and a fruity finish.

Idylle D’Achinos - La Tour Melas

Grenache, Syrah, Agiorgitiko | Fthiotida

Discreet, elegant nose with dominant notes of juicy,
ripe white cherries, raspberries, and strawberries. Hints
of dough, cream, pink grapefruit, and orange blossom.
Medium body, crisp acidity and creamy texture.
Pomegranate, strawberry, white cherry, peach, pink
grapefruit, rose, citron and crunchy, red apple.

Alpha Rose - Alpha Estate

Xinomavro [ Florina

Color: an intense rosé with salmon hues.

Nose: fruity and highly expressive, with dominant aromas
of rose, strawberry jam, and red fruits such as cherry.
Palate: well-balanced and quite full-bodied, with a smooth,
almost oily texture and a distinctive, expressive finish.

22€/6€

46€

45€/8€

40€

60€



Whispering Angel - Chateau D’ Esclans

Grenache, Cinsault, Syrah, Carignan, Vermentino |
Provence, France

Aromas of red fruits such as strawberry and raspberry,
nectarine, flowers and pink grapefruit. Elegant and
delightful mouthfeel with medium body, crisp acidity and a
delightful creamy feel.

78€

UP Ultimate Provence — Chateau De Berne 85€/1.5L160€/3L 310€

Grenache, Rolle, Syrah | Provence, France

Pale pink with copper reflections. Aromas of ripe red berries,
floral notes, and a touch of white pepper. Crisp acidity and
subtle minerality lead to a refreshing, elegant finish.

Peplo - Skoura Winery

Agiorgitiko, Mavrofilero, Syrah | Nemea

Dry rosé from the Peloponnese with bright coral color and
notes of red fruit, citrus, and white flowers. Fresh palate
with crisp acidity and a long, complex finish.

Chateau Romassan Bandol — Domaines OTT Winery
Cinsault, Grenache, Mourverde, Syrah | Provence

Elegant rosé from Bandol, blending 60% Mourvedre, 20%
Cinsault, and 20% Grenache. Pale peach color with copper
hues. Aromas of citrus, passion fruit, and floral notes.
Full-bodied with mandarin freshness and a hint of Sichuan
pepper. Long, mineral finish with pomelo pith.

60€

150€



Red wines | 0.75L

Caviros - Caviros Winery 22€/6€
Agiorgitiko, Merlot | Thiva

Aromas of black forest fruits, sweet spices and chocolate.

Ripe and full mouth feel with smooth tannins and dried

fruit and blackcurrant aftertaste.

Pinot Noir — Estate Papaioannou 48€
Pinot Noir | Nemea

Strong aromas of strawberry, cherry, plum, sour cherry,

vanilla, toffee and cedar. Juicy and fruity with medium

body, velvety tannins and balanced acidity. Strawberry,

black cherry and raspberry jam are complemented by

notes of vanilla, tea leaves, cinnamon and tobacco.

Earth and Sky - Thymiopoulos Vineyards 58€
Xinomavro [ Naoussa

Strawberry jam, ripe pomegranate and cranberry give

the first tone and secondary the characteristic aromas of

the variety such as olive leaves, tomato and floral notes.

Red currant, strawberry, pomegranate and raspberry are

framed by herbal notes of olive, marjoram, oregano and

tea. The spicy aftertaste of cinnamon and pepper is long

and extremely enjoyable!

Avaton - Gerovasileiou Estate 85€
Limnio, Mavrotragano, Mavroudi | Thessaloniki

A bold red from Epanomi, Greece, Avaton is a blend of

Limnio, Mavroudi, and Mavrotragano. It presents aromas

of ripe dark fruits, raisins, coffee, and cocoa. On the

palate, gentle tannins support abundant fruit, creating

power and balance. The aftertaste continues with a

repetition of the spices.

Gaia Estate - Gaia Wines 40€
Agiorgitiko, Nemea

A wine with a deep ruby-violet color and aromas of great

intensity, purity, and complexity, combining notes of fruit,

oak, vanilla, and clove. On the palate, it impresses with its

full body, structure, richness, and long finish, confirming

the dynamic character of the region.

Malbec Argentino — Catena Zapata Malbec 290€
Malbec | Mendoza, Argentina

A flagship 100% Malbec from Mendoza’s high-altitude

vineyards. Deep violet color with aromas of dark berries,

violets, and subtle earthy notes. Full-bodied with velvety

tannins, balanced acidity, and a long, mineral-driven

finish.



Dessert wines

Samos Vin Doux - UWC Samos | 0.75L

Moschato | Samos

Aromas of apricot jam and ripe melon on the nose. Its
distinctly fruity flavor features notes of white-fleshed
summer fruits, butter caramel, and subtle floral hints. The
initial taste is explosive, with a rich fruitiness that highlights
the intensity of the flavors.

Liasto Alexandri — Alexandris Family Winery | 0.5L
Madilaria | Rhodes

Fragrant, elegant, nose of dried red fruits and flowers,

with lots of sweet spices, plum liqueur and coffee, dark
chocolate and nuts.

Vistanto First Realse — Argyros Winery | 0.5L
Assyrtiko, Liat Aidani, Athiri | Santorini

Arich and elegant dessert wine from Santorini, made from
sun-dried Assyrtiko (80%), Aidani (10%), and Athiri (10%)
grapes. It presents aromas of dried apricot, honey, orange
marmalade, and a hint of vanilla. The palate is full-bodied
with balanced acidity and a long, nutty finish. Aged for
seven years in old concrete and French oak vats.

Sparkling wines | 0.75L

Truffle Hunter Moscato d’ Asti

Moscato | Piemonte, Italy

Bright yellow in appearance, with a lovely effervescence and
fine, playful bubbles. It releases charming aromas that are both
intense and long-lasting. Floral and fruity notes make up its
aromatic profile, both on the nose and on the palate. Fresh and
well-balanced, with a light, pleasant body and a long finish.

Amalia Vintage - Tselepos Estate

Moschofilero | Mantineia, Greece

Moderate nose, expressive and lasting. Turkish delight, red rose and
bergamot set the tone. Jasmine, pear and toasted bread complete
the complex aromatic bouquet. Moderate volume body with velvety,
stable foaming with multiple strings.

Brut Cuvee Speciale - Domaine Karanika

Xinomavro, Assyrtiko | Amynteo, Greece

Absolutely elegant nose, with fine aromas of citrus and stone
fruit accompanied by autolytic yeast aromas, toasted bread,
and hazelnut. Creamy mouth, rich, with refreshing, persistent
foaming. Fruits and yeasts win the palate and remain in the
fresh, long-lasting aftertaste.

28€/6.5€

47€

155€

42€/8€

80€

60€



Champagnes | 0.75L

Moet & Chandon - Brut Imperial

Chardonnay, Pinot Noir, Pinot Meunier | France, Campania
Vibrant intensity of green apple, citrus fruit and white
flowers. Taste of white-fleshed fruits (pear, peach, apple).
A soft vivacity of citrus fruit and nuances of gooseberry.

Moet & Chandon - Ice Imperial (Demi Sec)
Chardonnay, Pinot Noir, Pinot Meunier | France, Campania
An intense, fruity bouquet opens with tropical mango and
guava, layered with nectarine and a hint of raspberry. The
palate is generous and fresh, blending the richness of a fruit
salad with touches of caramel and quince jelly. Bright notes
of grapefruit and ginger lend a refreshing, vibrant finish.

Veuve Clicquot

Chardonnay, Pinot Noir, Pinot Meunier

An aromatic profile dominated by notes of white and
yellow fruits like pear, apple, and peach. Hints of citrus
fruits like mandarin and grapefruit blend harmoniously
with gourmand aromas of brioche. It offers flavors of pear,
peach, and pastry enhanced by a touch of dried fruit.

Dom Perignon

Pinot Noir, Chardonnay | France, Campania

A complex and multifaceted bouquet with floral, fruity, and
vegetal notes. On the palate, the champagne is known for
its balance of acidity, roundness, and effervescence, often
with notes of stone fruits, citrus, and toastiness.

Laurent Perrier Cuvee Rose

Pinot Noir | France, Campania

Characterized by ripe red fruit, high intensity, and
freshness. The nose offers fresh strawberries, raspberries,
and wild cherries, while the palate is crisp and vibrant,
unfolding a medley of red fruit that lingers on the finish.

Moet & Chandon Brut Imperial 200ml

Chardonnay, Pinot Noir, Pinot Meunier | France, Campania
Vibrant intensity of green apple, citrus fruit and white
flowers. Taste of white-fleshed fruits (pear, peach, apple).
A soft vivacity of citrus fruit and nuances of gooseberry.

Ruinart Blanc de Blancs | Ruinart

Chardonnay | France, Campania

A refined Champagne made exclusively from 100%
Chardonnay, sourced from Premier Crus of the Cote

des Blancs and Montagne de Reims. It presents a pale
yellow color with green reflections and a fine, persistent
effervescence. The nose reveals intense aromas of ripe
citrus fruits, white peach, and floral notes, complemented
by hints of ginger and pink peppercorns. On the palate, it
offers a harmonious balance of freshness and roundness,
with a creamy texture and a mineral, refreshing finish.

180€

200€

210€

650€

290€

50€

375€



Gin

Bombay Sapphire

Beefeater 24
Dry River

Gin Mare
Hendricks
Monkey 47
Plymouth
Silent Pool
Tanqueray
Tanqueray 10
Votanikon

Roku Gin

Ki No Bi Kyoto Dry Gin

9€

Nn€

1€

13€

12€

13€

12€

12€

10€

1€

10€

1€

22€



Vodka

Belvedere

Chopin Potato
Grey Goose
Ketel One

Russky Standard Platinum

Stolichnaya
Zubrowka Bison Grass

Tito’'s Handmade Vodka

Tequila | Mezcal

Don Julio 1942 Tequila

Don Julio Blanco

Don Julio Anejo

Jose Cuervo Traditional
Ocho Blanco

Patron Reposado

Del Maguey Mezcal Vida

Clase Azul Reposado

12€

12€

12€

1€

1€

10€

12€

10€

46€

13€

15€

12€

12€

14€

14€

49€



Rum | Rhum | Cachaca

Appleton Signature

Bacardi 4y
Bacardi 8y

Bacardi Carta Blanca

Diplomatico Reserva Exclusiva

Gosling’s Black Seal
Havana 3y

Havana Anejo Reserva
Leblon Cachaca

Plantation Pineapple Rum
Sailor Jerry

Saint James Fleur de Canne
Wray & Nephew Overproof
El Dorado 21y

Zacapa 23

12€

1€

13€

10€

13€

12€

10€

1€

1€

12€

Nn€

1€

1€

34€

14€



Whisk(e)y

Laphroaig Quarter Cask 14€
Cardhu 12y 12€
Macallan 12y Sherry Oak Cask 19€
Haig Gold Label 10€
Johnie Walker 15y Green Label 14€
Johnie Walker Black Label 1€
Monkey Shoulder 1€
Nikka From The Barrel 19€
Suntory Hibiki Harmony 42¢€
Bulleit Rye e
Bulleit Bourbon 1€
Tullamore Dew 10€
Connemara Original Peated 12€
Jameson 9€

Talisker 10y 13€



Aperitifs | Digestifs | Fortified | Amari | Bitters | Vermouth

Aperol

Averna Amaro

Campari

Carpano Antica Formula Vermouth
Cocchi Storico Vermouth di Torino
Cynar

Fernet Branca

Fonseca Porto Ruby

Kir Yianni Vermouth Veroni Rosso
N.P.U Sherry Amontillado

Martini Bianco

Montenegro Amaro

Kir Yianni Vermouth Veroni Dry
Punt E Mes

Savoia Americano

Add to your spirit a premium soft drink with 2€

9€

9€

9€

8€

8€

9€

9€

8€

8€

8€

8€

9€

8€

9€

9€



FEau de vie | Distillates | Cognac | Brandy

Dark Cave 5y aged tsipouro

Lost Lake, Mouses Estate

Agioneri aged tsipouro

Manifesto Limited Edition, Apostolakis Winery
O/Purist Grape Marc distillate

350n Artisanal tsikoudia aged, Syrah, P.G.I Crete
Metaxa 12*

Courvoisier V.S.0.P

Remy Martin V.S.0.P

Non alcoholic

Seedlip Grove 42
Tanqueray 0%
Martini Vibrante

Martini Floreale

1€

7€

7€

1€

1€

1€

10€

14€

14€

10€

9€

8€

8€



Beers

Heineken | 0.33L

Mythos | 0.33L

Corona | 0.33L

Peroni | 0.33L

Erdinger | 0.5L

Mc Farland | 0.33L

Craft | free | 0.33L

Strange Brew Chloe Unity Lager | 0.5L

Folegandros Microbrewery Katsika Pale Ale | 0.33L

Fresh juice & smoothies | 0.2L

Fresh orange juice
Fresh pink grapefruit juice

Smoothie strawberry
pineapple, coconut milk, chia seeds

Smoothie banana
mango, peanut butter, almond milk

Smoothie green apple
celery, spinach, fresh ginger

6€

6€

6.5€

6€

7.5€

7€

5€

8€

8€

5.5€

5.5€

8€

8€

8€



Soft drinks

Coca Cola | 0.25L

Coca Cola Zero | 0.25L

Sprite | 0.25L

Fanta orange | 0.25L

Fanta lemon | 0.25L

Iced tea peach | 0.5L

Iced tea lemon | 0.5L

Arizona green tea | 0.33L

Arizona pomegranate green tea | 0.33L
Homemade iced tea | 0.2L

Juice | 0.2L

Redbull | 0.25L

Tonic water | 0.33L

Henry Thomas tonic water | 0.2L
Henry Thomas soda water | 0.2L

Three Cents tonic water | 0.2L

Three Cents aegean tonic | 0.2L

Three Cents pink grapefruit soda | 0.2L
Three Cents pineapple soda | 0.2L

Three Cents ginger beer | 0.2L

4€

4€

4€

4€

4€

4€

4€

5€

5€

6€

4€

6€

4€

5€

5€

5€

5€

5€

5€

5€



Coffee

Espresso 3€
Double Espresso 3.5€
Freddo Espresso 4€
Capuccino 4.5€
Double Capuccino 5€
Freddo Capuccino 4.5€
Americano (Long Black) 3.5€
Flat White 4.2€
Iced Flat White 5€
Latte 4.2€
Iced Latte 4.5€
Greek Coffee 3€
Greek Coffee (Double) 3.5€

Chocolate Hot/Cold 5.5€



Tea

Anasa pure defence
pennyroyal, mountain teq, rosehip, dittany
dALokoUvL, Todl Tou Bouvou, Kuvopodo, SIKTAHO

Anasa pure peace
chamomile, linden, lemon balm, lavender
XQHOMNAL TiAlo, peAlocO)0pTO, AePdvTta

Anasa pure happiness
sage, mountain tea, mint, lemon balm
daokopunAo, Todl Tou Bouvou, HEVTA, LEALCCOXOPTO

Anasa pure protection
sage, hyssop, lemon balm
HaoKOUNAO, UOOWTIOG, HEALOCOXOPTO

Anasa pure symmetry
carob, sage, mint, lemon balm
XapouTtt, $ackOUnAo, HevTa, LeAlocOXoPTO

Anasa pure youth
mountain tea, rosehip, rosemary
TOAL Tou Bouvouy, kuvépodo, devdpoAifavo

Anasa pure freshness
mint, lemon verbena
pevTa, Aouila

Anasa biological chamomile
Anasa biological mountain tea

Anasa biological Louisa

Water

Evian 0.75L

San Pelegrino 0.75L
Theoni 0.75L
Theoni sparkling 0.75L

Xino nero 0.75L

4€

4€

4€

4€

4€

4€

4€

4€

4€

4€

7€

6.5€

5€

5€

5€



Sushi Signature Creations
Served from 13:00 | ZepBipeTat and mn 13:00

Nigiri | 2pcs

Olive Tapenade Tuna Nigiri N 6€
tuna, sushirice, savory olive tapenade, wasabi, soy sauce
TOVOG, pUdL yla oouat, TtaoTa eAldg, wasabi, cdAtoa coyiag

Citrus Cured Sea Bass Nigiri ®N 6€
citrus-cured sea bass, sushi rice, caper and fennel relish,

wasabi, soy sauce

Aafpdkt papwvaplopévo oe eomeptdoeldr, pulL yia oouot,

karapn & ¢voklo, wasabi, TEPAeG Aepovioy, odAToa ooyLag

Salmon Nigiri ®N 6€
salmon, sushi rice, chili, pickled onion, tobiko, soy sauce
OOAOMOG, pUCL yla couat, TolAL, kpepUdt TiikAa, tobiko, cdAtoa coyiag

Sashimi | 4pcs

White Fish and tobico ¢-5N 13€

white fish, lemon yuzu dressing, fresh dill
Aeukod Pdpt emoyng, dressing Aepovi & yuzu, avnbog

Salmon & Tuna sashimi N 12€
salmon, tung, truffle soy sauce, avocado
OOAOMOG, TOVOG, CAATOA 0OYLAG HE TpoUdha, aPokavTo

Sea Bass Tartar N 10€
diced sea bass, ouzo, cilantro emulsion, fresh and aromatic flavors

TapTap AaBpdakt, oUdo, YAAAKT@UA KOAAVOPOU, OPOCEPEG KAl APWHATIKES

yeUoelg

Poke Bowl N 16€
sushi rice, marinated fish, fresh vegetables, avocado,

crispy seaweed, edamame soybeans, sesame seeds, soy sauce

PUCL yla coUaL, LAPLVAPLOHEVO PAPL, GPEOKA Aayavikd,

apokdvTo, Tpayavd ¢ukla, edamame, COUCAL, OAAToA 0OYLag



Rolls | 4pcs

Rainbow Roll N 7€
tuna, salmon, avocado, colourful sashimi slices,

sushi rice, kabayaki soy sauce

TOVOG, COAOHOG, ABoKAvVTO, TOAUXPWIES HETEG sashimi,

pUCL yla couot, cdAtoa ooyiag kabayaki

California Inside Out Roll &N 7.5€
crab, cucumber, avocado, sushi rice,

roasted sesame seeds, chilli mayo, soy sauce

kaBoupl, ayyoupt, afokavTto, pulL yla couaoy,

kaBoupdiopevo couadpl, paytovela Tolll, odAToa odylag

Tartare Fried Sushi N 8.5€
crispy tempura sushi roll, marinated fish tartare, avocado,

yuzu kosho mayo, citrus soy glaze, chives

POAO coUoL TEUTOUPA, HAPWAPLOMEVO TAPTAP Yaploy, afokavTo,

payloveda yuzu kosho, yAdoo eomepldoeldmy & ooylag, oxoworpaco

Greek Umami Roll ¢ 8€
sea bass, lemon oil, cucumber, kritamo, seasame, smoked salt
AaPpdkt, eAaldhado Aepovioy, ayyoupl, KpITapo, COUTAL, KATIVIOTO AAATL

Social bites

Greek & International Cheeses Platter ¢-0-N-Y 25€
selected cheeses with dried & fresh fruits, nuts, chutneys and breadsticks
eTIAEYHEVA TUPLA pe aroénpapeva & dpeoka dpouTa, Enpous kaproug,

Toarvel & kptroivia

Cold Cuts Platter ¢-°-N 25€
chefs choice of premium cold cuts & olives,

homemade pickled vegetables, chutneys & breadsticks

ETUAOYM EKAEKTOV AAAAVTIKOV TOU Oed & EALEG,

OTUTIKA TOUPOLd, TOATVEL & kpLToivia



Our rates are in euro (€) - Inclusive of VAT
O Tipég pag eival oe eupam (€) - ouprt. GIMA

Should you have any allergies or dietary requirements, please
ask our team for assistance.

Av €xeTe arlepyleg r} SLATPOPIKEG ATIAUTHOELS, TIAPAKAAD
aneuBuvBeite oTnv opada pag.

P Dairy *Shellfish ¢ Gluten YVegetarian ¥ Nut

PTahaktokopikd $Oalacova Moutévn
VVegetarian N Znpot kaprot

*Includes frozen product
*Mepléxel kKaTePUyUEVO TIPOLOV

Legal representative: Sotiris Billis. Complying with Government Regulations,
the Bar/Restaurant has at your disposal “complaints forms” to be filled in
case you wish to file a complaint.

NopLog ekmpoowmog: Zwthpng MriAng. Zupdwva pe Ty Wyxvouoa vopobeaia,
10 eoTaToplo SabeTel edikod evruno “OUAAo StapapTupiag”

The customer is not obliged to pay if they do not receive the legal receipt
or invoice.

O kaTavalwTrg eV EXEL UTIOXPEWON VA TIANPWOEL EAV OV AABEL TO HOVLHLO
TAPACTATIKO OTOLXELD (ATOSEIEN-TILOAOYLO).

The customer has the right to pay using a credit, debit, or prepaid card.
O katavaA®trg dikatoUTal va TANPWOEL E TNV XPrON TNG TUOTWTIKAG, XPEWOTIKAG

r) TIPOTIANPWIEVNG KAPTAG.

Our dishes are prepared with olive oil.
Fried items are cooked using sunflower oil.

Ta paynra pag napackeudlovrat pe exatorado.
Ta TnyavnTtd napackeudlovTat pe nAtEAALo.



