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Kanéq B COffee extra dose +0,50€

Greek coffee (single / Double) 2.50€ / 3.50€

Espresso (Single / Double) 2.80€ / 4.00€
Espresso Macchiato 2.80€
Freddo Espresso 4,.00€
Freddo Cappuccino 4,.80€
Cappuccino (single / Double) 3.50€ / 4,.80€
Cappuccino Latte 3.50€
Flat white 4.80€
Americano (single / Double) 2.80€ / 4.00€
Nescafe 3.50€
Filter coffee Single Origin 4.00€
Frappe 3.50€
Cold Brew Single Origin 6.00€
ToaL — Tea

XapopnAt Chamomile 3.50€
Earl Grey 3.50€
White Tea 3.50€
Green Tea 3.50€
Jasmine Tea 3.50€
Herbal Tea 3.50€
Roibos Tea 3.50€
Matcha 4.00€
Matcha Latte 4.50€
Zrutiko Naywpuévo Toal 6.00€

Homemade Iced Tea

(MnAo, ®pdoula, ZtapuAy, I18ickog, Asuko & Mpactvo Toay,
Tivt{ep,Auvydalo, Acuovoyxopto Apple, Strawberry, Grape,
Ibiscus, White & Green Tea, Ginger, Almond, Lemongrass)

Xupol — Juices

®duo. Xupog Moptokalt Fresh Orange juice
Avapeiktog $duo. Xuuog Fresh mixed juice

4.50€
6.00€

Podnpuata — Beverages

ToKoAdtTa (Kpba 1y Zeotn) 4.20€

Hot Chocolate (cold or Hot)

A€UKN ZoKoAdta (Kpba 1y Zeoth) 4.50€

White Chocolate (Cold or Hot)

Irutikn Aepovada Homemade Lemonade 5.00€
[ ]

Smoothies

Mnavava, Podakivo, AxAadi, dpdouvlia & 7.50€

rala Bpwpung

Banana, Peach, Pear, Strawberry & Oat Milk

MnAo, Puotikofoultupo, MEAL, Pasion Fruit & 7.50€
raAa Apuvydaliou

Pineapple, Peanut Butter, Honey,
Passion Fruit & Coconut Milk

TokaAdata, Mnavava, MnAo, KavéAla &
raAa Apuydaliou

Chocolate, Banana, Apple, Cinnamon &
Almond Milk

7.50€

Avauktika — Soft Drinks

Coca Cola (Regular, Zero) (250ml) 3.50€
Soda (250ml) 3.50€
Tonic (250ml) 3.50€
Sprite (250mi) 3.50€
Fanta (Lemon, Orange) (250ml) 3.50€
still Water (1) 2.00€
Perrier (33oml) 4.50€
Pelegrino (750mi) 6.00€
Avayuktika Three Cents

Three Cents (200ml) 6.00€

(Pink Grapefruit Soda, Aegean Tonic, Ginger Beer,
Fig Leaf Soda)

COFFEE



®aynté — Food D Endmmeoron

Mepiéxet yhoutévn MNepiéxet Enpolg kapnolg
Contains gluten Contains nuts

MeplExel avyo
Contains egg

Mivi Burgers — 3.2€ / tep.
Me guacamole kat vropdata.
Mini Buregers with guacamole and tomato.

Nivoa NMpoocoUto — 13€
Pinsa e NPOGCOUTO, LOTCAPEAA KAl VTIOHATA.
Pinsa with prosciutto, mozzarella and tomato.

Nivoa N'kopykov{oAa — 13€
Pinsa pe ykopykov{oAa, axAadt, kap0dia kat poptadeAa.
Pinsa with gorgonzola, pear, walnuts and mortadella.

Nivoa Ntopdata — 11€
Pinsa pe vtopdta, potoapéAa Kat BactAko.
Pinsa with tomato, mozzarella and basil.

Toptiyla KotonouvAo — 9€
TopTtilyla He KOTooAAATA KAl curry.
Tortilla with chicken salad and curry.

Natateg — 5.5€

Tpunhotnyaviopéveg natateg pue horseradish aioli.
Triple-fried potatoes with horseradish aioli.

FOOD

TepPBipetal / Service time 13:00 - 01:00



AAkooAoUyxa NMota — Alcohol

MnUpeg — Beers

Mnopa Motnptl Drought Beer
Estrella Draft Beer (40oml) — 6.00€
Mamos Draft Beer (40oml) — 6.00€

MnUpa EpdlaAwpévn Bottle Beer
Carib (330ml) — 6.00€

Paulaner (z3oml) — 6.00€

Pilsner Urquel (z30ml)) — 6.00€
Septem Mylos (330mi) — 6.00€
Septem Black Porter (330mi) — 7.00€
Septem Red Ale (330ml)) — 7.00€
Peroni 0.0 (330ml) — 6.00 €

Heineken 0.0 (330ml) — 6.00€

NMota — Drinks

AnAo Simple — 8.00€
Special — 9.00€ - 11.00€
Premium — 12.00€ Kat avw above

ALCOHOL



Cockatails

LABDANUM SPRITZ — 10,00€

Spritz pe Gin, cordial Aapdavou

Kal YKpEindpout ooda.

Spritz cocktail with Gin, labdanum cordial
and grapefruit soda.

DRAGON'S DEN —11,00€

Gin apwpatiopnEvo pe paBevty, AKEP nopToKaAlou,
dragon fruit, ninepopila, oponL HRAaxapikwy

Kal VOTeG eonepldocldwy.

Gin infused with rhubarb, orange liqueur, dragon fruit,
ginger, spices syrup and notes of citrus.

TRUE BLOOD — 11,00€ ER

Vodka apwpatiopévn pe pody, Campari,

papaya kat apwpa and nunepopla,

Bioko kat dapaocknvo.

Vodka infused with pomegranate, Campari,
papaya, ginger and notes of plumb and hibiscus.

PLATA O PLOMO — 11,00€ B9

Tequila, Del Maguey Vida Mescal, shrub jalapenos
Kat avavad, AKép nopTtoKaAlol Kat YKpEungpout.
Tequila, Del Mageuey Vida Mescal, shrub jalapenos
and pineapple, orange liqueur and grapefruit.

MINT-ALITY — 11,00€

Fizzy cocktail pe Beefeater London’s Dry Gin,
Roots paotixa kat xapiapt and AkEp pEvTag,
evavOpakwpuévo pe Enpd nayo.

Fizzy cocktail with Beefeater London’s Dry Gin,
Roots mastic and caviars made of mint liqueur
carbonated with dry ice.

B rAYKO / SWEET FAYKOZINO / SWEET & SOUR

SINO / SOUR M NIKPO / BITTER

FLORAL TOUCH —11,00€

Metaxa 5* , Majuni AlkEp, yiaoeui, olporu appofuliag
Kat ppoUta tou naBoug cepPiplopevo pe va cocktail
o€ SOKLLAOTIKO owAnva le Gin Kat Awkép AsPavrag
Metaxa 5% Majuni liqueur, jasmine, elderflower syrup
and passion fruit served with a cocktail in a test tube
with Gin and lavender’s liqueur.

PINKY KINKY PALOMA — 11,00€

Tequila apwpatiopévn pe lemongrass, Awép
adppofuliag, xerponointn c6da

YKPEWNDPOUT - NEPYAMOVTO.

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

WALKING DEAD (ZOMBIE) — 12,00€

Tiki Cocktail pe Blend and 8 pouuia, xeyponointo
OLPOML HnAaXapKwy, PPECKO YKPELINDPOUT

Kat e€wtika ppolta cepPLPLOHEVO LE KAPAMEAQ
oopaAtodng pe yebon Pavilia kat Suoouo.

Tiki Cocktail with a Blend of 8 rums, homemade
spices syrup, fresh grapefruit and exotic fruits served
with an isomalt caramel flavored with vanilla

and spearmint.

TROPICAL TREASURE — 12,00€ E»

Sour Cocktail ue Metaxa 5*, Havana Club Cuban
Spiced, pnavava, nikpapvydalo, aldatt

Kol apwuata andé cokoAdata Kat Tonga.

Sour cocktail with Metaxa 5% Havana Club Cuban
Spiced, banana, almond, sea salt and notes

of chocolate and tonka bean.

UMAMI § KAYTEPO / SPICY % FLORAL

COCKTAILS



Molecular Mixology Experiences

AnpioUpynoe to dik6é ocou Molecular Mixology menu.

Tuvdlaoe YEUOELG KAl TEXVIKEG anoAapfavovtag pia povadikn epneipial
Create your custom Molecular Mixology menu.

Combine tastes and techniques enjoying a unique experience.

2 Cocktails
M E DI U M 2 A-Bubbles, LO<€ | 2 people
2 Tubes.

g 2 Cocktails

2 A-Bubbles

: O€ 2 people
LARGE T 5

*Saganaki in a pan or Punch Sorbet
.............................................................. Sa\/e 4_12€

2 Cocktails

EXTRA 4 ABubbles
LARGE 4 Tubes

*Saganaki in a pan or Punch Sorbet

70¢€ | 2 people

.............................................................. Save 3_14€

BN

TIPS

* Private presentation by the bartenders, enjoy the creation of the cocktails in front of your eyes. Buying a menu, you get 2 for 10€
from the finger food menu (apart from the delicatessen platters).

MOLECULAR MIXOLOGY EXPERIENCES



MoMix

Molecular Mixology

O KATANAAQTHZ AEN EXEl YNOXPEQXH NA NMAHPQZXEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO
(AMOAEIZH/TIMOAOTIO)

YT TIHEG oupnephapPBavetat o P.M.A.
To ehaltdAado nou xpnotuonoleital oe OAeG TG Napackevég eival e€alpetikd napbévo.
Atopa nou epdavidouvv arepyieg nouv oxeTtdoval he TNV KATAVAAWON CUYKEKPLUEVWY TPODWYV
(y&Aa, auyo, yhoutévn, Enpolg kapnolg, owvarny, Ppapla, paldkia, oéAvo, odyla, Kpaot, Betwdn, Aolnvo) va EVNUEPWTOUY
Aueca TO NPOCWLKO yla TNV KATAAANAT enthoyn tou yebuatog Kabwg
evOEXETAL VA UNAPXOULYV XV Anod Ta Napanavw oTig NAPACKEVES TOU HevoD.

*Midta ota onola epyneplExoval kAtePuypeva npoiovta
CONSUMES ARE NOT OBLIGED TO PAY IF NOTICE OF PAYMENT HAS NOT BEEN RECIEVED (RECEIPT/INVOICE).
Vat is included.
The olive oil used in all dishes is extra virgin.
Persons with allergies to specific food (dairy, egg, gluten, nuts etc.)
Please inform the staff to help you choose the right meal,

since there is a possibility to find traces of abovementioned substances in the menu dishes.

*Dishes that contains frozen products



