Aptol // Bread

1. dpeokowouvpviopeva Ywpakia // Freshly Baked Buns /‘
oepPBipovtal ye maota eALdg, vIim AlaoTAg viopdTag & apwuatiopévo Boltupo
served with olive pate, sun-dried tomato dip & flavored butter
2. MNapadooiakee MNiteg // Traditional Pita Bread
PNUEVEC OTO YKPLA e PpETKLA piyavn
grilled with fresh oregano
3. Tpayavo Zkopdowwpo dovpvou // Crispy Garlic Oven Baked Bread
PETEC YWHLOL pe okopdoBouTUPO & potoapéla
bread slices with garlic butter & mozzarella
5. Focaccia

e vropartivia, ehatohado, 6evopoAipavo
with cherry tomatoes, olive oil, rosemary

youma Hpepac // Soup of the Day

6. Pwtnote 10 0gpBLTOPO HAG YLa TN coUTIa NUEPAG
Please ask our waiter about our soup of the day

Gluten Free Menu

7. ZniayyeTL wpic MNovtevn // Gluten-free Spaghetti

8. Mitoa ywpic MNovtevn // Gluten-free Pizza

/‘ Vegeterian Vegan
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i) - |G Ahowpec // Spreads

10. Xoupovug // Hummus ,‘
naota ano peBidia, okopdo & Tayivt
chickpea, garlic & tahini paste

11. TZatzik // Tzatziki @

pe eAANVLKO ylaoLpTL, ayyolpt, okopdo & ehatohado
with Greek yogurt, cucumber, garlic & olive oil

12. MeAitZavooahata Karnviotr // Smoked Eggplant Salad
peALTZaveg, TUTEPLES TPLKOADPE, KOUKOLVAPL, paivtave, okdpdo & ehatdrado
eggplants, tricolor peppers, pine nuts, parsley, garlic & olive oil

yahatec // Salads

14. dpaovAec & Pokwop // Strawberries & Roquefort /‘
KapdLEG HapouALol, PPETKES (PPAOUAES, POKPOP & KapapeAWUEVA KAGLOUG, PE VIPEGLVYK GpAouAaC
lettuce hearts, fresh strawberries, Roquefort & caramelized cashew nuts with strawberry dressing

15. EAAnvikn // Greek @
vTopata, ayyolpt, KpeppodL, mpdotvn Tunepld, eALEG, Tupl pETa, eAatoAado & piyavn
tomato, cucumber, onion, green pepper, olives, feta cheese, olive oil & oregano

16. “AOYHZ" sniéoial // “LOUIS” Special @
° TPUPEPES KAPOLEG KNMEVTIKWY, POdLa, yapideg, xTanody, kaBolpt, viopartivia,
@AE apuydalou, BViykpET amno eomepldoetdn
baby greens, mussels, shrimps, octopus, crab meat, cherry tomatoes, almond fillet,
citrus vinaigrette

17. Poka lNappeZavo // Rocket Parmesan /‘
baby poka, vropativia, Aaotr viopdta, pAEIKS mappeavag
e vIpEotvyk ehatdrado - péAL - Bahodyiko
baby arugula, cherry tomatoes, sun-dried tomato,
parmesan flakes, olive oil - honey - balsamic dressing

18. lNpocovto // Prosciutto
KapdLEC KNMEVTIKWY pe Yntd Aaxavikd, viopativia, mpooouTo, KPOUTOV, KATOLKIoLO Tupi,
e vTPEOLvYK eAatdAado - pélt - povotdpda - Balodpiko
baby greens with roasted vegetables, cherry tomatoes, prosciutto, croutons, goat cheese,
olive oil - honey - mustard - balsamic vinegar dressing

19. Meooyelakn // Mediterranean ,‘
KapOLEG KNMEVTIKWY e pOKa, YN0, ALlaoTr VIOpATa, KpouToy, PAEIKS Tappelavag
e vTpEOLvyK eNatdAado - pnAogido - péAL - povatapda
baby greens with arugula, apple, sun-dried tomato, croutons, parmesan flakes,
olive oil-apple vinegar-honey-mustard dressing

20. Katoapa // Caesar's
iceberg, koToMOUVAO, PAOLOEG MapUETAvag, TPAYavo PTELKOV,KAAAUTIOKL, KpOUTOV pe Caesar's VIPEOOLVYK
iceberg, chicken, parmesan flakes, crispy bacon, corn, croutons, Caesar's dressing

21. Buratta ,‘

viopativia TptkoAope, pUANA BactAlkov, pe VIPEGTLVYK BactAtkol
tricolor cherry tomatoes, basil leaves, basil dressing



Opektika // Appetizers

24. Kavtdipl pe Moug ®£tag & Meht / Kadaif With Feta Mousse & Honey
Houg @ETag og PUANO KavTaigt, pENL & YUOTIKL atyivng
feta cheese mousse on kadaif pastry with honey & pistachios

25. Mooyapioto Carpaccio // Beef Carpaccio
AeTtToKOppEVA Pooyapiota GLAETivVLa, e pOKa, KPEUHDOL
TikAg, kdmapn, paytovela Tpovpag & mappeldva
finely sliced beef fillets, with rocket, onion, pickle, caper,
truffle mayonnaise & parmesan

26. Zayavakt Tupi // Saganaki Cheese /‘
KePAAOTOPL TNYavNTO UE TOATVEL pavTapiviol
fried "kefalotyri” cheese with tangerine chutney

27. Kumiprako Xahovpt Zyapac // Cyprian Halloumi Cheese Grilled /‘

28. deta pe Tovoapt & MeA // Feta with Honey & Sesame /‘
Q€10 0g POANO KpoLOTAC, E PEAL & cOUTAUL
feta cheese in crispy phyllo, with honey & sesame

29. Mihpely Wntwv Aayavikwv // Roasted Vegetables Millefeuille
g OWE KamvIoTAG TumepLdg ®PAwpivng
with sauce of smoked sweet red pepper Florinis

30. PoAdkia MeAttZavag lepota / Eggplant Rolls /‘
lI€ HOUC TUPLWY, Pe oaAToa vTopdtag & mappelava
with cheese mousse & tomato sauce

31. Mavitapia lepiota dovpvov /
Stuffed Oven Baked Mushrooms
pe Tupl OhadEAPeLa TUALYpEVA PE TPAYAVO PTIELKOV
stuffed with Philadelphia, wrapped in crispy bacon

32. NtoApaddakia NnahavtZi / Traditional “Yalandji Dolma” y
apmeAO@UANa yepLoTd pe pOdL & hayavika, oepPipiopéva e yLlaovpTt
vine leaves stuffed with rice & vegetables, served with yoghurt

33. lNapadooiaxoi Kewtedeg // Traditional Meatballs
He Hooxapiolo Kiud, kpeppodt & apwyatika Botava, oeppLolppévol pe odAtoa vTopdTag
with minced beef, onion & fragrant herbs, served with tomato sauce

34. TupokepTedeg // Cheeseballs ,‘
TPAYAVEC KPOKETEG TUPLOU e HLapopa TupLd, oepPLOLPEVOL e TOATVEL PNAO VTopdTa
crispy cheese croquettes with various cheese, served with tomato apple chutney

35. lNatartecg Tnyavnteg // Fried Potatoes /‘

o
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OpekTiKa Oalaocowvwy //
Seafood Appetizers

37. Kahapapt Zyapac // Grilled Calamari
OANOKANPO PPETKO Kahapdpl oxApag, Ue HOug TUPLWY, apwyatikda Botava & AadoAépovo
whole fresh grilled squid, with cheese mousse, aromatic herbs & olive oil

38. Kahapapt Tnyavnto / Fried Calamari
HE owe Tap-tap
with tartar sauce

39. Xtanodi Zyapag // Grilled Octopus
podéNeg YnToL XTamodlov endvw o€ Xo0pTa emoyn¢ Ye piyavn & AadboAépovo
octopus slices on seasonal greens with oregano & lemon olive oil

40. >ayavakl lapidec // Shrimp Saganaki
VTOHATQ, PETA, TIPACLYN TUTEPLA, KPEPHUDL, 0KOpdO & 000
with tomato, feta cheese, green pepper, onion, garlic & ouzo

41. lapidecg Zkopdateg // Garlic Shrimp
okopbdo, mimeplég ToiAL, paivtavo & ovlo
with garlic, chilli peppers, parsley & ouzo

42. [apideg Zyapag No 0 // Grilled Jumbo Shrimp No 0
e yovakape, oaAtoa oAAavTeL, Kat AadoAEpovo
with wakame, hollandaise sauce, and olive-lemon sauce

43. Mudia Ayviota // Steamed Mussels
KpeppuddkL, paivtavo, opnopéva pe kpaoi
with spring onion, parsley, deglazed with wine

44. Baolhika Xtevia // Royal Scallops
HE PTPLK, yovakdpe & owg oappav
with brik, wakame & saffron sauce



EANnvikr KouZiva // Greek Cuisine

47. Napadoolakog Movoakac // Traditional Moussaka
e peALtava, matateg, pooxapiolo Ypeoko Kipd & odaAtoa pmecapél
with eggplant, potatoes, fresh minced beef & béchamel sauce

48. lepiota Aadepad // Gemista /‘
Tunepld & vropdta yeptoth pe puTL, Aaxavikd, apwyatika Botava, pe ylaolpTl
pepper & tomato filled with rice, vegetables & fragrant herbs, served with yogurt

49. >tupado // Stifado
HOOYXapAKL, PE GPETKLA VTOPATA, ONOKANPA KPEPHLOAKLA, UE TIOUPE TATATAC
beef stew with fresh tomato, whole onions with mashed potatoes

50. >ovutlovkakia // Soutzoukakia
Hooyxapiolog KLpag, gpeokia viopdta, okopdo, KpepOdL, KUPLWVO, pE TIoupE TatdTag
minced beef, fresh tomato, garlic, onion, cumin, with mashed potatoes

51. Apvi Kotol lNovBetol // Lamb Shank “Kritharaki”
e KplBapdkL & ppéokia viopdta
with orzo pasta & fresh tomato

52. Apvi KAepTiko // Lamb Kleftiko
olyopayelpepevo og AVO pe Aaxavikd, matdteg ¢oopvou & YETa
slow cooked in clay pot with vegetables, oven potatoes & feta cheese

53. MeAitZaveg lpap // Eggplant Imam /‘
HEALTLAvVEG OTO POLPVO PE KPEPHDDL, PpETKLA vTOPATa, PETA, OKOPOO & Bupdpt
oven baked eggplants with onion, fresh tomato, feta cheese, garlic & thyme

PLZoto // Risotto

130. PiZoto EAANvikn MagAia // Greek Paella Risotto
yapideg, pudia, xTévia, KOTOTOUVAO, vTopativia & owg cagpav
shrimps, mussels, scallops, chicken, cherry tomatoes & saffron sauce

131. Pi{oto Mavitaptwy // Mushroom Risotto /‘

TIOLKIA LG @PESKWY pavitapLwy, Kpéua yaAaktog, KpeupodL, okopdo, kpaoi, Aadt tpodpag & mapueldvo

variety of fresh mushrooms, cream, onion, garlic, wine, truffle oil & parmesan

132. KpiBapoto pe Fapidec // Shrimp “Kritharoto” with Orzo Pasta
PPEOKEC yapideg, TIMEPLEG TPLKONOPE, OAATOA VIOPATAC E KPAOL, E0TPAYKOV & Tapueldvo

fresh shrimps, tri-color peppers, tomato sauce with wine, estragon & parmesan
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Zvpapika // Pasta

55. NamoAttav // Napoli ,‘
OTayyETL Pe ppEOKLA vTopata, okopdo & BactAko
spaghetti with fresh tomato, garlic & basil

56. MroAoveZ // Bolognese
OTIAYYETL JE APWHATLKI 0AATOQ YPECKOL Jooxapiolov Kiya
spaghetti with fresh minced meat in a fragrant tomato sauce

57. Kappmovapa // Carbonara
OTAYYETL JE KATVIOTO PTELKOV, KpEpa yaAaktog & okopdo
spaghetti with smoked bacon, heavy cream & garlic

58. Mévvec Apapmiata / Penne all'Arrabbiata y
TUnePLES TOiAL Ppéokia viopata, okopdo & eALEG podéNa
chili peppers, fresh tomato, garlic & olive slices

59. lNevveg pe ZoAhopo // Penne with Salmon
HE PPEOKO & KATVLOTO GONOPO, VIOHATIVLA, PPEGKO KPEPPLAKL, AviBo & KpEpa ydAakTog, BOTKa
with fresh & smoked salmon, cherry tomatoes, spring onion, dill, heavy cream & vodka

60. [evvec MNeoto // Penne with Pesto /‘
e BactAikd, Kovkouvdpt, okopdo, tappelava & KpEpa yaAakTog
with basil pesto, pine nuts, garlic, parmigiano & heavy cream

61. Atykouive pe ©alacowva // Seafood Linguini
PpeOKeC yapideg, podia, xTEvLa, peokia viopdta & apwpatikd potava
fresh shrimps, mussels, scallops, fresh tomato & fresh herbs

62. Aotakopakapovada // Lobster Pasta
He ALykoOLvL, JE PPEOKA VIOpATa, vIopativia & apwpatika fotava
Linguini with Lobster, cooked with fresh tomato, cherry tomatoes & herbs

dpeoka Zvpapika // Fresh Pasta

64. Tahiatelec pe Kotomouho // Chicken Tagliatelle
pavitapla, Kpépa yakakTog, viopativia, okopdo, kpeppddl, kpaoi & mappelavo
mushrooms, heavy cream, cherry tomatoes, garlic, onion, wine & parmigiano

65. Fagotti pe Mavpn Tpouwa // Fagotti with Black Truffle /‘
TIOUYKAKLa CUPAPLKWY YEULOTA PE pavpn TpoLpa & pakako Tupi, PLE Ayplwy pavitaptwy,
npdoo, KpEpa ydlaktog & mappeldva
pasta pouches filled with black truffle, soft cheese, variety of wild mushrooms,
leeks, milk cream & Parmigiano

66. Niokt lNatatac // Potato Gnocchi
e odAtoa mappelavag, aypla Pavitapla, Tpayavo mpooouTo & aXoLvomnpaco
with parmesan sauce, wild mushrooms, crispy prosciutto & chives



yrutikec Nitoec // Homemade Pizza

68. Mapyapita // Margherita ,‘
odAtoa vropdtag, BactAlkog & Tupld
tomato sauce, basil & cheese

69. Al Greca @
PETQ, TunepLd, KpeppLdL, eALEG, caktoa viopdTag & Tupld
feta cheese, pepper, onion, olives, tomato sauce & cheese

70. MNenepovi // Pepperoni
[TaAko memepovl, odAtoa viopdatac & tupld
Italian pepperoni, tomato sauce & cheese

71. Parma
ITaAiko pooovTo, 0AATOoa VTopdTag, YpEoKLa HoToapENa, BactAiko, pokd & tupld
Italian prosciutto, tomato sauce, fresh mozzarella, basil, arugula & cheeses

72. Zapmov - Mngikov / Ham - Bacon
Zapmov, Pnéikov, caitoa viopdtag & Tupld
ham, bacon, tomato sauce & cheese

73. Xapan // Hawaii
XOlpopEépL, avavdg, odAtoa vropdtag & tupld
ham, pineapple, tomato sauce & cheese

74. "NOYHZ" Znieoiah // "LOUIS" Special
npocolTo, mappeavo, poka, viopativia, Tupi dthadehpeta, phovdeg mappeldvag, & Tupla
prosciutto, parmesan, arugula, cherry tomatoes,
Philadelphia cheese, parmesan flakes & cheese

75. AN\avTikwv // Cold Cuts
{apmov, UTELKOV, IEMEPOVL, JaviTapla, TUMEPLES, KPEUPLOL, oaAToa viopdTag & Tupld
ham, bacon, pepperoni, mushrooms, peppers, onion, tomato sauce & cheese

76. Mwkavtikn // Spicy
TUKAVTIKO oaldyL, TumepLeS Toill, odAtoa viopdtac & tupld
spicy salami, chili peppers, tomato sauce & cheese
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Kpeatika 2yapac // Grilled Meat

78. KotomouvAo Tavtoupt // Tandoori Chicken
€ APWHATIKO pUTL & MATATES TYAVNTES
with aromatic rice & fried potatoes

79. KotomovAo Alfredo // Chicken Alfredo
HE OTIavAKL, KOUKOLVApL, 0TaPideg, Kpépa mappelavo, & OUPE TaATATAC
with spinach, pine nuts, raisins, parmesan cream & mashed potatoes

80. Mooyapioia Mmiuptekia Zydpac // Grilled Bifteki
He Yntd Aaxavikd & maTateg Tnyavnteg
with grilled vegetables & fried potatoes

81. Xoipwvo diAeTto // Pork Tenderloin
0€ 0AAToa TUPLOV, Je YNTd Aayavikd & matdteg TnyavnTeg
in cheese sauce, with grilled vegetables & fried potatoes

82. Xoiptvi Mrmpi{oha Tomahawk // Tomahawk Pork Chop
He yntd Aaxavikd, matateg tnyavnteg & owg BBQ
with grilled vegetables, & fried potatoes & BBQ sauce

83. Xotpwa Znep Piunc // Pork BBQ Spare Ribs
e oaAtoa MmappmeKiov, TacmalloPEVa e oOVOApL,
HE YPNTA Aaxavikd, matateg TnyavnTEg
marinated in barbecue sauce, sprinkled with sesame seeds,
with roasted vegetables, fried potatoes

84. JoupAakL Xoipvo 1 Kotomouvho // Pork or Chicken Souvlaki
HapLVapLOPEVO TPUYEPO GoLBAAKL pe TLaTliKL,
vTopdta, KpeppvoL, mita & MATATEG TNYAVNTES
marinated juicy souvlaki with tzatziki, tomato, onion
served with pita & fried potatoes

85. l'upoc Xoipvoc i KotomouvAov // Pork or Chicken Gyros
pe T¢atdikl, VIONAaTa, KpePPOdL pe mita & matdteg TnyavnTeg
with tzatziki, tomato, onion, served with pita & fried potatoes

86. Apvioia MNatdakia // Lamb Chops
pe Yntd Aayavikd & maTATeg TNyavntEg
with grilled vegetables & fried potatoes

87. Mg IkptA // Mix Grill
PTULQTEKLA, KOTOTIOUAO PLAETO, apviola Talddkia, mavoEteg, AoukAvika, couBAdKLa, yopoc,
e matateg Tnyavntég, miteg, T¢atdikl & owg BBQ
beef burgers, chicken fillet, lamb chops, pancetta, sausage, souvlaki, gyros,
with fried potatoes, pita bread, tzatziki & BBQ sauce



Mooyapiola diAeta & Steaks //
Beef Fillets & Steaks

90. New York Black Angus Sirloin Steak 300gr
Coupepn pooxapiota kovtpa Black Angus, ynpevn avaloya pe Tnv mpoTipnon oag
He movpE matdtag, onapdyyta
ouvodeleTe Pe oaAtoa pneapvel & mEMNEp
juicy beef sirloin black angus steak, cooked to your liking,
with mashed potatoes and asparagus
served with béarnaise & pepper sauce

91. Bon Fillet 300gr
TPLPEPO PLAETO HOOXAPLOLO, PNUEVO avahoya e TV MPOTiPNGK 0ag
He movpéE matdtag, onapdyyla
ouvodeleTe Pe oaAtoa pneapvel & mEMNep
tender beef fillet, cooked to your liking,
with mashed potatoes and asparagus
served with béarnaise & pepper sauce

92. Rib Eye Black Angus 300gr
0 BactALag Tov KPEATOC...pnUEVO avahoya e TV mPOTiPnor oag,
le movpéE matdrag, onapdyyta
ouvodeleTe Pe oaAtoa pneapvel & mEMNEp
The king of meat...cooked to your liking
with mashed potatoes and asparagus
served with béarnaise & pepper sauce

93. Tagliata Black Angus 350gr
TpUYEPN pooyapiota tagliata black angus, ynuévn avdloya pe Tnv mpotipnon oag,
Ue TmovpéE matdrag, onapdyyta
ouvodeleTe Pe odAtoa pmeapvel & mMENTEP
tender beef tagliata black angus, cooked to your liking
with mashed potatoes and asparagus
served with béarnaise & pepper sauce

94. Chateaubriand
TO TILO TPUPEPO KOPPATL TOV HOOXAPIoLOU PLAETOU, YNHEVO avAAOYa PE TNV POTIUNGN 0ag
HE YnTd Aayxavika, Toupe matdrtag Kat onapdyyla
ouvodelete e odAtoa pmeapvel, mEnmnep & pavitdpla a Aa Kpép
the most tender piece of beef fillet, grilled to your liking
with grilled vegetables, mashed potatoes and asparagus
served with béarnaise, pepper & mushrooms a la creme sauce
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Sl Wapta & Oahaootva // Fish & Seafood

97. Townovpa Zyapac // Grilled Sea bream 400gr
L€ ApWHATIKO KouokoUg, oahtaa Aepoviol, Bpactd Aaxavikd & Bpaoth matdra
with aromatic couscous, lemon sauce, boiled vegetables & boiled potato

98. Aappakt Zyapac // Grilled Sea bass 400gr
€ OPWHATIKO KOUOKOUG, 6aAtoa Aepoviov, Bpactd Aaxavikd & Bpacth matdta
with aromatic couscous, lemon sauce, boiled vegetables & hoiled potato

99. Johopocg 2yapac // Grilled Salmon
ye moupé€ matdtag, omapdyyla & AadoAépovo
with mashed potatoes, asparagus & olive oil - lemon sauce

100. Actakog 2yapac // Grilled Lobster
e apwpaTiopévo BolTtupo, odAtoa oAhavtél & AadoAEpovo
with flavored butter, hollandaise sauce & olive oil - lemon sauce

101. MnovkeTo Qalacowvwy // Sea Food Bouquet
ooAopag, yapida, podia, XTEVLA, HE OWE CAPPAV EMAVW O TNyavnTr poKa
salmon, shrimp, mussels, scallops, with saffron sauce on fried arugula leaves

102. lNateha Oahacowvwy // Seafood Platter
aoTaKo, TOLmoupa, coAopd QIAETO, XTamodl, yapideg, kahapdpt wnto, podia ayviotd,
BpaoTd Aaxavikd, matdta
oaAtoa tap-tap, odAtoa oAAavte], AadoAépovo
lobster, sea bream, salmon fillet, octopus, shrimps, grilled squid, steamed mussels,
boiled vegetables, potato
tartar sauce, hollandaise sauce, olive oil - lemon sauce

« The restaurant has complaint forms for customers in a special place next to the exit.
+ To €0TIATOPLO HLABETEL EVTUTIA TIAPATOVWVYLA TIEAATEG OF €161KO Xwpo dimha otnv £€0do.

+ In all our meals, we use olive oil except for fried food, where we use sunflower oil.
+ Y10 payntd pag xpnotpomotobpe ehatdhado ekTdg and Ta Tnyavntd, omov xpnotpomotodpe nAtéAato.

« Our frozen items are: lobster, shrimp, french fries, broccoli, green beans
Ta kateyuypéva mpolovta pag eivat: yapideg, matdteg Tnyavitég, pnpokolo, mpdoiva pacoAta

+ The prices include Municipal Tax & VAT.
+ Ot TIp€g pag mepthappavouvy Anpotikd ®opo & GMA.

+ The consumer has no obligation to pay if he does not receive a legal receipt - invoice.
+ 0 KatavaAwTAg dev €xel uToxpEwan MANPWHNG €Av dev AABeL vopLun anodetEn — TipoAdyLo.

+ Please inform your waiter in case of any food allergy or intolerance
* Mapakaholpe evnpepwaote Tov 0ePPLTOPO 0aG O MEpinTwon TpoPikig arepyiag 1} duoave§iag



Matoko Mevouo // Children’s Menu

105. Zniayyett Bovtupou // Butter Spaghetti

106. Zniayyett NarmoAitav / Spaghetti Napoli
OTLAYYETL € PPEOKLA VTOPATA, 0KOPOO & BaCLALKO
spaghetti with fresh tomato, garlic & basil

107. Znayyett Mniohove? // Spaghetti Bolognaise
OTIAYYETL PE apWHATLKN 0AATOa PPECKOU PoaXapioLov Kiya
spaghetti with fresh minced meat in a fragrant tomato sauce

108. Kotopmoukieg // Chicken Nuggets
e MATATEC TNYAVNTEC
with french fries

109. lNitoa Mapyapita // Pizza Margherita
oaAtoa vtopdtag, BactAikog & Tupld
tomato sauce, basil & cheese
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Erioopria // Desserts

110. MNavaxota // Pana Cotta
111. Moucg ZokoAatac // Chocolate Mousse
112. MrtakaAaBag pe MNaywto // Baklava with Ice Cream
113. ZovwpAe ZokoAatag pe MNaywto // Chocolate Souffle with Ice Cream
114. Kpep MrnipovAe // Créme Brilée
115. ZokoAatomita pe MNaywto // Chocolate Cake with Ice Cream

116. Tipapioov // Tiramisu

117. NaywTto pe ®paovAec // Ice Cream with Strawberries

118. ArtAo NMaywTo // Plain Icecream
° BaviAla, cokoAdta
vanilla, chocolate

119. Kataiypt pe Naywto // Kataif with Ice Cream
120. BapAa pe ®paovAec // Waffle with Strawberries
121. BawAa pe Novteha & Mnavava // Waffle with Nutella & Banana

122. Cheesecake



Coffees

500. GREEK

501. ESPRESSO

502. ESPRESSO DOUBLE
503. CAPPUCCINO OR LATTE
504. NES CAFE OR FILTER
505. FRAPPE (ICED COFFEE)
506. FRAPPE & ICE CREAM
507. IRISH COFFEE

508. TEA

Soft Drinks

515. VARIOUS SOFT DRINKS

516. SODA

517. PINK SODA

518. ICETEA

519. FRESH ORANGE JUICE

520. VARIOUS JUICES

521. MILKSHAKE

522. MINERAL WATER 500 ml.

523. MINERAL WATER 1 It.

524. SPARKLING WATER

525. SPARKLING WATER 700 ml.

526. HOME MADE LEMONADE
(with lemon or strawberries)

Beer

529. MYTHOS DRAUGHT SMALL 250ml
530. MYTHOS DRAUGHT BIG 400ml|
// BOTTLES //
532. MYTHOS ICE 330ml
533. MYTHOS RADLER 330ml
534. oIz EAAAL 500m
535. ®I= ANEY 500ml
536. ®I= MAYPH (DARK) 300ml
537. NHZOZX PILSNER 330ml
538. NHZ0Z ©0AH 330ml
539. NHZOX ALL DAY ORGANIC 330ml
(xwpig yhoutévn / gluten free)
540. CARLSBERG 500ml
541. BECK'S 275ml
542. CORONA
543. ZYTHOS VAP RHODES 500ml|
544. AMSTEL 500ml
545. HEINEKEN 500m|
546. SOMERSBY APPLE 330ml
547. SOMERSBY WATERMELON 330ml
548. SMIRNOF ICE
549. BACARDI BREEZER

Aperitifs

550. 0YZ0

551. MARTINI

552. CAMPARI

553. JAGERMEISTER
554. FERNET

555. APEROL

Cognacs

560. METAXA 3*
561. METAXA 5*
562. METAXA 7*
563. METAXA 12*
564. HENESSY
565. REMY MARTIN
566. COURVOISIER

Liquers

568. DOMESTIC

569. KAHLUA / TIA MARIA
570. BAILEYS

571. AMARETTO

572. DRAMBUIE

573. GRAND MARNIER

Long Drinks

575. VODKA ORANGE

576. GIN TONIC

577. BACARDI COLA

578. WHISKY COLA

579. CAMPARI ORANGE or SODA

Cocktails

580. APEROL SPRITZ
581. SAN FRANCISCO
582. TEQUILA SUNRISE
583. FRUIT PUNCH

584. SPECIAL COCKTAIL
585. MOJITO

(classic, strawberry, passion fruit)
586. SEX ON THE BEACH
587. MAI TAI

588. PORN STAR MARTINI
589. ESPRESSO MARTINI

Frozen Cocktails

591. DAQUIRI

(strawberry, lemon, passion fruit, mango)

592. MARGHERITA

(classic, strawberry, passion fruit, mango)

[eR] v K3
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Kagpedeg

500. EAAHNIKOX

501. EXMNPEXX0

502. AIMAO EXMPEXZ0
503. KAMOYTZINO H AATTE
504. NEX KA®E H ®IATPOY
505. ®PAMNE

506. ®PATME NAIQTO

507. IPAANAIKOZ KAOEX
508. TZAI

AvVapuKTLKa

515. ANAVYKTIKA

516. 20AA

517. PINK SODA

518. ICE TEA

519. ®P. XYMOZ MNMOPTOKAAI

520. AIA®OPOI XYMOI

521. MIAKZEIK

522. EM®/MENO NEPO 500 ml.

523. EM®/MENO NEPO 1 It.

524. ANOPAK. NEPO

525. ANOPAK. NEPO 700 ml.

526. XMITIKH AEMONAAA
(Me AepovLn ppdouAa)

Mmopeg

529. MYTHOS DRAUGHT SMALL 250ml|
530. MYTHOS DRAUGHT BIG 400ml|
// BOTTLES //
532. MYTHOS ICE 330ml
533. MYTHOS RADLER 330ml
534. oIz EAAAL 500ml
535. ®I= ANEY 500m|
536. ®I= MAYPH (DARK) 300ml
537. NHZOZX PILSNER 330ml
538. NHZ0Z ©0AH 330ml
539. NHXOX ALL DAY ORGANIC 330ml
(Xxwpig yhoutévn / gluten free)
540. CARLSBERG 500ml
541. BECK'S 275ml
542. CORONA
543. ZYTHOS VAP RHODES 500ml
544. AMSTEL 500ml
545. HEINEKEN 500ml
546. SOMERSBY APPLE 330ml
547. SOMERSBY WATERMELON 330ml
548. SMIRNOF ICE
549. BACARDI BREEZER

AnepLtig

550. 0YZ0

551. MARTINI

552. CAMPARI

553. JAGERMEISTER
554. FERNET

555. APEROL

Koviak

560. METAXA 3*
561. METAXA 5*
562. METAXA 7*
563. METAXA 12*
564. HENESSY
565. REMY MARTIN
566. COURVOISIER

ALKEP

568. TOMIKA

569. KAHLUA / TIA MARIA
570. BAILEYS

571. AMARETTO

572. DRAMBUIE

573. GRAND MARNIER

AOVYK NTPLVKG

575. VODKA ORANGE

576. GIN TONIC

577. BACARDI COLA

578. WHISKY COLA

579. CAMPARI ORANGE or SODA

KOKTEIA

580. APEROL SPRITZ
581. SAN FRANCISCO
582. TEQUILA SUNRISE
583. FRUIT PUNCH

584. SPECIAL COCKTAIL
585. MOJITO

(classic, strawberry, passion fruit)
586. SEX ON THE BEACH
587. MAI TAI

588. PORN STAR MARTINI
589. ESPRESSO MARTINI

Frozen Cocktails

591. DAQUIRI
(strawberry, lemon, passion fruit, mango)

592. MARGHERITA
(classic, strawberry, passion fruit, mango)



