





OPEKTIKA
APPETIZERS

MoikiAia atmd EAANVIKG youid
UE KQITOIVIA KAl TTITAKIA KAAQUTTOKIOD, CLVOSELOPEVO ATTO £ETPA TTAPBEVO EAANVIKO EAQIOANQSO,
UAPIVAPIOUEVEG ENIEG KAl PPECKA PLPWSIKG
Greek bread varieties
breadsticks, corn flatbreads, extra virgin olive oil, marinated olives and fresh herbs
7€

MNataTeg TNYAVNTEG
HE TNV PAOLSA TOLG, APWHATIKO AAATI KAl PO SevTPOAIRAVO
French fries
SkinonFrench fries, aromatic salt and dried rosemary
12 €

Aypla pavitapia
PPIKACE PYE OTTAVAKI, HAPAB0,ULEGVIA KAl KOEUA ATTO YUZU.
Forest mushrooms fricassée
With spinach, fennel, chervil, and yuzu creamy sauce
23 €

WnTo XaAoLUI
HE TTOPTOKAAI, OTAPULAI, TTETTOVI KAl BATIAIKO
Grilled halloumi cheese
With orange, grapes and basil leaves
19 €

Tovog Tataki
HAPIVAPIOUEVOC E PONZU TOOVLPAG KAl KPR APWUATIKA CAAATA
Tuna tataki
Marinated in truffled ponzu sauce. Served with an aromatic salad on the side
27 €



X1aT1O8I
X1a1m081 OXAPAC pe HeEANITCavooaAaTa, EDCUA AAIUKAI TTIKAG KOEUUVLSI.
Octopus
Grilled octopus with eggplant spread, lime zest and pickled onion
28 €

rapiéeg
OWTE Pe KPEUA OEAIVOPICAG, TOUATIVIA, EAIOAQSO KAl EOTPAYKOV
Sauté of shrimps
With celeriac cream, cherry fomatoes, olive oil and tarragon
33 €




LAAATEXZ
SALADS

EAANVIKA caAdaTa
HE YNTO PJAVOLPI, TOUATIVIA,TTITTEQIEG, AYYOLPI, KOEUMOLSI, EAIEG KAl VTAKAKI XOPOULTTIO.
Greek salad
With grilled manouri cheese, cherry tomatoes, cucumber, onion, olives and carob rusk
18 €

MotoapéAa
AVAPEIKTN CAAATA e POSAKIVA KOUTTOOTA, HOTOAPEAAD,
ToAyavo TTAcTéN Kal dressing atmo sambayon HouvoTapdag
Mozzarella
Mixed leafy salad with syrupy peach compote, mozzarellq,
crunchy sesame brittle and mustard sambayon dressing
23 €

Chicken salad
MNpdAcivn CAAATA PE KOTOTTOLAO, KPEUa aRokavTo, oeAivopila,
TTPACIVO A0, TTETTOVI Pe dressing limoncello kal otropoug chia
Chicken salad
Green leafy salad with chicken, avocado cream, celery roof,
green apple, melon with limoncello and chia seeds dressing
25 €

Shrimp salad
caAatapeokAavueyapideg, chilli, pamravaki, KapoTo,ayyoLpl,
TiKAa T¢ivilep, covoApl kal dressing passion fruit
Shrimp salad
Mesclun salad with shrimps, chilli,radish, carrot, cucumber,
pickled ginger, sesame seeds and passion fruit dressing

28 € ‘




ZYMAPIKA & PIZOTO
PASTA & RISOTTO

PiICoTO Cav yepioTa
HE VTOUATA, TTITTEPIES, KOLKOLVAPI, HaLPEN oTAPI6a, SLOCUO KAl HOLG PETAG
Greek "ghemista" flavored risotto
Risotto with fomato, pepper, pine nuts, black currant, spearmint and feta mousse
32€

Mafaldine
HE KOTOTTOLAO, AEHOVOBLUAPO, HaVITAPIA KAl KOEUA TTapuelavag
Mafaldine
With chicken, lemony thyme, mushrooms and parmesan cream
35€

AIVyKOULiVI aoTakoL (yia 2 aToua)
pe (PO aoTAKOL, CAATOA VTOUATAGKAI RACIAIKO
Lobster linguine (for 2)
With lobster broth, tomato sauce and basil
150 €

dpéoka tortelloni giganti Balacoivaov
YeUIopéVa pe kaPoupl, kapaRida, bisque, yapideg kal patlovpava.
Fresh tortelloni giganti
Stuffed with crab meat, crayfish, seafood bisque, shrimps and marjoram
42 €

TaNaTEAEG
HE POIVOKIO, KOAOKUVOI, HavITAPIA KAl APWUA AEUOVIOV
Tagliatelle
with fennel, zucchini, mushrooms and lemon flavors
25 €



KYPIQL MIATA
MAIN COURSES

BIOAOYIKO KOTOTTOLAO
HOPIVE HE TTOLPE YALKOTTATATAG, APWUATIKO AASI BOTAV®Y KAl CAATOA e TAXiVI KAl KapLbda
Organic marinated chicken
With sweet potato mash, aromatic olive oil with herbs, and tahini sauce with coconut
35€

ApVi PINETO
TTPACCOCENVO E TTOLPE OEAIVOPIZAG KAl ALYOAEUOVO e AdIU KAl Buudpl.
Lamb fillet
With leeks and celery, celeriac mash, and avgolemono sauce with lime and thyme
41 €

Trip — fip steak
WETTATATEC baby, caldata caprese kal chimichurri
Trip -tip steak
With baby potatoes, caprese salad and chimichurri sauce
52 €

AQRPAKI PINETO
pe oaAATa KIVOA e TTavTZapl, AAULPEA KAl CAATOd PE lemongrass kal eoTTeEPIS0EIoN
Sea bassfillet
With quinoa and red beetroot salad, almyra sea greens, and citrus sauce with lemongrass
39 €



MAIAIKO MENOY
KIDS’ MENU

TooT pe autrov / YAAOTTOLAQ, TLPI KAl VTIOPATA
Grilled cheese sandwich with ham / turkey and tomato
10 €

OueAéTa PoLTLEOL
Butter omelet
12 €

Makapovia pouTuPoL
Butter spaghetti
10 €

Meveg Ye OTIITIKA OAATOQA VIOUATAG
Penne with homemade tomato sauce
12 €

KOTOUTTOVLKIEG PE TNYAVNTES TTATATEC
Chicken nuggets with French fries
15€




NaoLET 2% e PEN Kal KapLSIA.
Yoghurt 2% with honey and walnuts
12 €

Amaretti semifreddo

LE UTTIOKOTA AUAPETI, abON COKOAATA Kal Kpéua Disaronno.
Amaretti semifreddo

With amaretti biscuits, dark chocolate and Disaronno cream

24 €

Moucg xaARa
Me TTay@TO KATAIPI KAl CAATOA e PEN, apuTTapopida Kal Kapdauo.
Halva mousse with kataifi ice cream, and honey sauce with apple geranium and cardamom

25€

F’kaval cokoAATAG
HE PLOTIKOROLTLPO, OKOVN KAKAO, toffee sauce kal KPoKAV ApLYSAAOL
Chocolate ganache
With peanut butter, cocoa powder, toffee sauce and almond brittle

25€

dpovTOoCAAATA
Fruit salad

27 €



Soft Drinks (great selection)
Juice (various flavours)
RedBull

Natural Mineral Water 1L
Sparkling water 0.75L

Vodka

Absolut
Smirnoff
Belvedere

Gin
Gordon'’s
Tanqueray 10*

Hendrick’s
Monkey 47

Tequila
Jose Cuervo Silver Especial

Don Julio Blanco
Don Julio Anejo 1942

Rum

Bacardi
Havana Club 7 Anos
Ron Diplomatico

Whisky

Haig Scotch Blended

Jameson Irish Blended

Jim Beam Kentucky Bourbon

Jack Daniel’s Tennessee

Johnnie Walker Black Label Scotch Blended
Dimple Scotch Single Malt

Glenfiddich 12 years Scotch Single Malt

NON ALCOHOLIC

MOTA / SPIRITS

Glass

15€
15 €
20 €

15 €
20 €
20 €
22 €

15€
22 €
45 €

15 €
20 €
22 €

15€
17 €
17 €
18 €
20 €
20 €
22 €

5¢€
5¢€
5¢€
7€
9 €

Bottle

180 €
180 €
250 €

180 €
230 €
230 €
270 €

180 €
270 €
600 €

180 €
210 €
270 €

180 €
200 €
200 €
210 €
230 €
230 €
270 €



APERITIF & DIGESTIVE

Cointreau 12 €
Bailey’slrishCream 12 €
AmarettoDisaronno 12 €
Jagermeister 12 €
FernetBranca 12 €
Campari 12 €
Kahlua 12 €
Malibu 12€
Limoncello 8 €
Ouzo 8 €

COGNAC & BRANDY

Metaxa 7* 15 € 180 €
Hennessy 18 € 210 €
Remy Martin 18 € 210 €
BEERS
Draft beer 0,50L 6 €
Mamos 7€
Alfa 7€
Mythos 7€
Corona 8 €

Bud 8 €



COCKTAILS
AMAZON COLLECTION

SIGNATURE COCKTAILS 19 €
Amazon Spritz, Aperol, Fresh Orange Juice, Orange Liqueur, Fresh Lime Juice, Rose Syrup and Passion Fruit Purée
Atalanti, Hendricks Gin, Fresh Cucumber, Elder flower Syrup and Lime Juice

Hippolyte, Casamigos Mezcal, Egg White, Oleo Saccharum, Angostura Bitters and Mandarin Purée

Antiope, Tanqueray No10, St. Germain, Ginger Syrup, Lime Juice and Pineapple Purée

Myrina, Bacardi Rum, Lime Juice, Fresh Ginger, Sugar, Ginger Beer

CLASSIC COCKTAILS 16 €

GIN BASED
Negroni, Gin, Campari, Martini Rosso
Pink Gin and Tonic, Gin, Tonic, Dashes of Angostura and Citrus Ale

Gin Garden, Gin, Green Apple, Cucumber, Lime Juice, Brown Sugar

RUM BASED

Mojito, White Rum, Lime, Brown Sugar, Soda and Fresh Mint

Pina Colada, White Rum, Batida de Coco, Pineapple Juice and Coconut Milk

Daiquiri, (Normal or Frozen), White Rum, Lime Juice and Sugar Syrup

Caipirinha, Cashaca Rum, Lime, Sugar Syrup

Cuba Libre, Black Rum, Lime Juice and Coca Cola

Mai Tai, Aged Rum, Orange liqueur, Aimond Liqueur and Lime Juice

Zombie, Aged Rum, Cointreau, Brandy, Pineapple juice, Orange Juice, Grenadine, Fresh Lime Juice

Mastiha Mojito, White Rum, Lime, Skinos Mastiha, Sugar Syrup, Soda and Fresh Mint



VODKA BASED

Espresso Martini, Vodka, Kahlua, Bailey's, Espresso

Appletini, Vodka, Apple Liqueur, Syrup Sugar, Lime

Cosmopolitan, Vodka, Cointreau, Cranberry Juice, Lime

Pornstar, Vodka, Passion Liqueur, Passion Purée, Syrup Vanilla, Lime Juice, Shot Prosecco

Bloody Mary, Vodka, Tomato Juice, Lemon Juice, Horseradish, Tabasco, Salt and Pepper, Worcestershire, Celery

TEQUILA BASED
Paloma, Tequila, Fresh Lime Juice, Pink Grapefruit soda
Tequila Sunrise, Tequila, Orange Juice, Grenadin

Margarita (Normal or Frozen), Tequila, Cointreau, Lemon Juice




SPARKLING AND APERITIVO COCKTAILS

Aperol Spritz, Aperol, Prosecco, Soda

Rosato Mio Spritz, Ramazzotti Rosato, Tonic, Basil Leaves

Rosato Duo Spritz, Ramazzotti Rosato, Tonic, Cranberry Juice and Lime Cubes
Kir Royale, Prosecco, Creme de Cassis

Bellini, Prosecco, Peach Juice

Mimosa, Prosecco, Orange Juice

Rossini, Prosecco, Créme De Fraise

WHISKY BASED
Mint Julep, Bourbon Whisky, Sugar Syrup, Angostura Bitters, Fresh Mint Leaves
Classic Whisky Smash, Bourbon Whisky, Lemon, Sugar Syrup, Fresh Mint Leaves










