


WOMI KAl AAOIDEX | BREADS N’ SPREADS

Mpodupévio Wwpi | Sourdough Bread ( by La Linda ).
MapIVAPIOUEVES EAIEC
Marinated olives

Aeuké¢g Tapaudg | “Taramas” Spread
AuyoTdpaxo | AadI BaciAikoU | A\addnitec Podou
Bottarga | basil oil | “ladopittes” from Rhodes

Zucchini spread & “ladopites’ Chips
MaoupT! | YnTd KOAOKUO! | Taxivi | ayyoupl
Yogurt | grilled zucchini | tahini | cucumber

AxivoocaAdra | Fresh sea urchin

Dpuyaviopévo Ywui | Grilled bread

dpeokia vToudTa Tpidpevn | EETpa napbevo eAaidoAado
Fresh grated tomato | Extra virgin olive oil

H | SOIL

XépT1a Enoxng | Wild Greens
Dpcokia vToudTa TpIuhévn | @éta | AddI okdpdou
Grated tomato | feta cheese | garlic oil

Meooyelakn ZaAdTta Burrata | Mediterranean Burrata Salad
NTopaTivia | pesto BaciAikou | ma&iuddia xapouniou | dressing BaAoduikou
Cherry tomatoes | basil pesto | carob rusks | balsamic dressing

Mapideg* Rock | Rock Shrimp*
Toayavn yapida* | mkavTikn payiovela | avAueiktn caAdTa | yuzu soya dressing
Shrimp* tempura | spicy mayo | salad mix | yuzu soya dressing

>aAdTta Quinoa | Quinoa Salad
fapidec* | avocado | givokio | lime dressing
Shrimps* | avocado | fennel | lime dressing

>ZaAdTa XTanoédi | Octopus salad
XTanod!1 | romanesco unpdkoAo | Aaxavdakia BpuEeA\wv | soya dressing
Octopus | romanesco broccoli | brussels sprouts | soya dressing

1

20
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20

20



QMA | RAW

Carpaccio Wapiou | Fish Carpaccio
Wdpl nuépac | cdAToa kanapng | xupdc AspovioU | €ETpa napBgvo eAaidhado
Catch of the day | caper sauce | lemon juice | extra virgin olive oil

MkdvTiko Tartare ZoAopou* | Spicy Salmon* Tartare
Yuzu soya dressing | chlli garlic

Tartare Tévou | Tuna Tartare
Soya rice vinegar dressing | avocado

Tévocg Tataki | Tuna Tataki
P£Ba | ayyoup! | néoTto kOAavdpou | yuzu soya dressing
Turnip | cucumber | coriander pesto | yuzu soya dressing

19

18

20
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H ©ANAZZA | THE C

Kp18apdto KapaBidag* | Langoustine* Orzo
Bisk | cdAToa viopdTac | estragon
Bisk | tomato sauce | estragon

Calamarata Pasta
Wdpl nuépacg | TopaTivia | kdnapn
Catch of the day | cherry tomatoes | caper

DIAETo Wdpl1 Huépag | Fish fillet Catch of the Day (+180gr)
>napdyyl BdAacoac | brown butter | kdnapn
Salicornia | brown butter | capers

Opeki€éTe axivou | Sea urchin orecciette
OpekKi€Te axivou ue auyotdpaxo | Sea urchin orecciette & bottarga

MuUdia axvioTd | Steamed mussels
Ginger | lemon grass | ppuyaviouevo Ywui | pivokio
Ginger | lemon grass | grilled bread | fennel

Mpida Zayavdki | Prawn Saganaki
San martiano | @&ta | AddI BaciAikou
San martiano | feta | basil oil

Katéniv diabeociyétntag / Upon availability

AoTtakég | Lobster *

KpiBapdto ActakoU | Lobster Orzo
AocTakouakapovdada | Lobster Pasta
AcTakog Wntog | Grilled Lobster

Wdpi1 Huépag (kgr) | Catch of the Day (kgr)
Wdap1 Huépag Wntdé | Catch of the Day Grilled

25
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AlPOZX | FARM

KoténouAo* MnouTi | Chicken* Thighs ( +350gr)

MooUpTI HUPWSIKWY | baby gem | @IAéTa NopTOKAAIOU

Herb yogurt | baby gem | orange heart

Mooxapiocia Maiddkia | Short Ribs (+400gr)

MapIvaplopeva pooxapiola Naiddkia
TNyavnTéc NaTtaTeg | ninepiég patron

Marinated beef flanken ribs | french fries | patron peppers

Rib Eye* (+350gr)
Chimichurri sauce | baby natdra |
baby unpdékolo | confit vrouaTivia

Chimichurri sauce | baby potatoes |
baby broccoli | confit cherry tomatoes

Wagyu Taco (+100gr)

Confit vTouaTivia | Ko€ua KaToIKIoIo TUPT
NikAQ KoeUPUS! | pico de gallo

Confit cherry tomatoes | goat cream cheese
onion pickle | pico de gallo

Risotto “MepioTdV” | “Gemista” Risotto
>A&Atoa vroudTac | ningpiéc | dudouog
Tomato sauce | peppers | spearmint

Black Angus Mniptekdkia* | Black Angus Patties*
MooUPTI HUPWSIKWY | pico de Gallo
Herb yogurt | pico de Gallo

TnyavnTtég Matdreg | French Fries

27

40

52

35
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EMIAOPIIA | DESSERTS

Cremeux AguKnig ZokoAdTtag | White Chocolate Cremeux
MooUpT! | KOKKIVA ppoUuTa | crumble apuyddlou | Sudouoc
Yogurt | berries | almond crumble | spearmint

Chocolate Roche

The-Ceescake
Passion fruit | mango | Yuzu | crumble auuyddiou
Passion fruit | mango | Yuzu | almond crumble

OPOYTA | FRUITS

®dpoutocaldTta enoxng | Seasonal Fruit Salad
via 2 dtoua | for 2 persons
via 4 dtoua | for 4 persons

12

15

15

13
23



O KATANAAQTHZ AEN EXEI YIIOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEI=ZH - TIMOAOTI0). |
Mo To Jayeipeua Kal yia Ta dressings xpnoigonoloUue napB8gvo eAaidAado. | Ma 1o Thydvioua xpnoiuonoloUus nAiéEAalo. | Kateuyuéva npoidévTta
ONMPEINVOVTAI UE AoTEPIoKO (*). | TO KATAXTHMA AIAGETEI YIIOXPEQTIKA ®YAAA AIAMAPTYPIAX A TOYX MEAATEZ ZE EIAIKH ©OEZH AINAA
STHN EZOAO. | ANMATOPEYETAI H KATANAAQXH OINOMNEYMATQAQN MOTQN AMO ATOMA KATQ TQN 17 ETQN NMOY AEN ZYNOAEYONTAI
AIMO FONEIX n KHAEMONEZX (N. 3730/2008 & IN.A 350/2003). | AAAEPTIOTONA: To KatdoTnua SIaB£TEl KATAAOYO LE TA AAAEQYIOYOVA CUCTATIKA
nou undpPxXouv oTa NPEOIOGVTA YAG. Y€ NEPINTWON MNOU Ei0TE AAAEQYIKOI GE KAMOIO CUCTATIKO MAPAKAAOUUE VA HAG EVNUEPWOETE. | STIG TIMES TOU
kaTaldyou cupnepIAauBdavovTtal OAol ol VOuIUol popol Kal emPBapuvoelq. | O1 TINEG eival o € Kal unopei va TpononoinBouv Xxwpi¢ nposidonoinon.
| Yyeiovouikdg YneuBuvog: AnunTpiog Mnéng






BOWLS

Salmon* poke bowl
Kivoa | edamame | A\axavikd | yuzu soya dressing
Quinoa | edamame | veggies | yuzu soya dressing

Tuna* poke bowl
Kivoa | edamame | A\axavikd | vinegar soya dressing
Quinoa | edamame | veggies | vinegar soya dressing

Vegan poke bowl

Edamame | A\axavikd | yuzu soya dressing
Sushi ricel Sushi viniger

Edamame | veggies | yuzu soya dressing
Sushi ricel Sushi viniger

Acai berry bowl
Granola | berries | chia | Aivapdonopocg
Granola | berries | chia | linseed

Blue Spirulina bowl
MaovUpTi | berries | chia | granola | Aivapéonopocg
Yogurt | berries | chia | granola | linseed

BREADS

Chicken “katsu’” sando
KOKKIVO Aaxavo | pyaviovéla | tonkatsu sauce
Red cabbage | mayo | tonkatsu sauce

Mini burger

Black Angus | TapTdp sauce | kapdid uapouliol | vioudTa

Black Angus | tartar sauce | baby gem | tomato

Pastrami Sandwich

Baby pdka | nikAa shimeji | nikAa Koguud!
TopTdp sauce | truffle oil

Baby rocket | pickled shimeji | pickled onion
tartar sauce | truffle oil

OPEN TOAST

ABokdvTo | Avocado
Guacamole | avocado | confee TouaTivia

Guacamole | aBokdvTo | confee cherry tomatoes

Meocoyelakd | Mediterranean
TouaTivia Confit | Burrata | Pesto BaciAikoU

Cherry Tomatoes | Burrata | Basil Pesto
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EG GS (SERVED FROM 10.00 - 13.00)

Kayiava | Kagianas

Dpéokia TpIhpévNn vioudTta | péta

KOV(I VTOMATIVIA | ppuyaviouévo Ywuf
Grated tomato | feta | confit cherry tomatoes
toasted bread

OueAéta | Omelette

Tupi | yahonoUAa | minepid | yavitdpia
baby broccoli | kovpi viopaTivio
Cheese | turkey | peppers | mushrooms
baby broccoli | confit cherry tomatoes

Scrambled Eggs
Guacamole | Tupi / kovpi TouaTivia | ppuyaviopévo Pwui
Guacamole | cheese | confit cherry tomatoes | toasted bread

ICE CREAM

MndéAa | Scoop

BaviAia | Vanilla

TokoAdTa | Chocolate

Sorbet (ppdoula | Sorbet strawberry
Sorbet Agudvi | Lemon Sorbet

FRUITS

dpoutoocaldta enoxi¢ | Seasonal Fruits Salad
via 2 dtopa | for 2 persons

MapakaAoUHE EVNUEPWOTE HAG VIO TUXOV AAAEPYIEQ
Please inform us of any food allergies

1

13

14

13



BRUNCH COCKTAILS

Espresso Martini
Vodka, cold brew, coffee liqueur, vanilla essence

Breakfast Martini
Gin, orange liquer, citrus sherbet, apricot jam

Bloody Mary
Vodka, homemade marinara sauce, mustard seeds, celery

COFFEE BAR

Black Espresso
Espresso

Espresso Double
Espresso Americano
Freddo Espresso
Espresso on the rocks

White Espresso

Espresso Macchiato
Double Espresso Macchiato
Cappuccino

Double Cappuccino

Latte

Freddo Cappuccino

lced Latte

Extra Shot: 1€
Vegan Milk Choice: 1€
(Almond Milk,Oat Milk)

*Ta napandvw popnuaTa cepBipovTal kal oe Decaffeine

OTHER BEVERAGES

Cold Brew RTD 250ml
Chocolate (Hot / Cold)
White Chocolate (Hot / Cold)
Ibrik Single

Ibrik Double

Iced Tea

Peach

Lemon (sugar free)
Berries

Hot Tea

Black Tea-English Breakfast
Green Tea-Jasmine

Herbal Mint Tea

Chamomile

12
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BEVERAGES -SMOOTHIES - JUICES

Milkshake
Vanilla, chocolate, strawberry

Summer Madness
Strawberry, raspberry, blueberry, orange juice

Tropical Breeze
Pineapple, peach, kiwi, apple juice

Detox Morning
Spinach, banana, orange, cucumber

Ruby Lemonade
Red fruits, mint

Fresh Orange Juice

REFRESHMENTS

Coca-Cola 250ml 4
Zero, Regular, Zero sugar
Zero caffeine, Light

Fanta 250ml 4

Orange, Blue, Lemon
Sprite 250ml
Amita Juices 330ml

©
BIKOZ Mixers 250ml 4
Soda Water, Tonic Water, Pink Grapefruit
Grapefruit Tonic Zero, Indian Tonic Zero

PREMIUM WATER u.

M. Artisan Water Still 330ml. ARTISAN WATER
M. Artisan Water Still 700ml
M. Artisan Water Sparkling 330ml.

o A U1 W

M. Artisan Water Sparkling 700ml.



O KATANAAQTHX AEN EXElI YNOXPEQXH NA TMAHPQXElI EAN AEN AABEI TO NOMIMO
MAPASTATIKO ZTOIXEIO (AMOAEI=ZH - TIMOAOrIIO). | MNa To paysipepa kal via Ta dressings
XxpnolgonoloUus napdévo ehaidhado. | Ma To TNyaviopa xpnoigonoloUne NAIEAalo. | Kateuyugva
NEOIGVTA ONPEINVOVTAl JE aoTepioko (). | TO KATASZTHMA AIAGETEI YMOXPEQTIKA ®YAAA
AIAMAPTYPIAZ A TOYX MEAATEZX XE EIAIKH ©EXH AINAA ZTHN EZOAO. | ANATOPEYETAI
H KATANAAQZIH OINOMNEYMATQAQN TMOTQON AMO ATOMA KATQ TQN 17 ETQN MOY AEN
SYNOAEYONTAIAMOTONEIZ n KHAEMONEZX (N.3730/2008 &M1.A 350/2003).| AAAEPTIOITONA:
To katdoTnua d1ab6€Tel KaTdAoyo pe Ta aAlepyioydva cuoTATIKA Mou undpxouv oTa NpoidvTa Pag.
Y& NEPINTWON Mou €io0TE AAAEPYIKOI O KAMOIO CUCTATIKO NAPAKAAOUUE VA PAG EVNUEPWOETE. |
STIC TIMEG TOU KATAAOYOU cupnepIAapBAavovTal OAOI oI VOUINOI pOpol Kal eMPBapUvoelq. | O1 TIES
sival og € Kal ynopei va tpononoinBoulv xwpic nposidonoinon. | YYEIOVOUIKOS YNeUuBuvog:
AnpATplog Mnéng



BEACH MENU

THE




BOWLS

Salmon* poke bowl
Kivoa | edamame | A\axavikd | yuzu soya dressing
Quinoa | edamame | veggies | yuzu soya dressing

Tuna* poke bowl
Kivoa | edamame | A\axavikd | vinegar soya dressing
Quinoa | edamame | veggies | vinegar soya dressing

Vegan poke bowl

Edamame | Aaxavikd | yuzu soya dressing
Sushi ricel Sushi viniger

Edamame | veggies | yuzu soya dressing
Sushi ricel Sushi viniger

Acai berry bowl
Granola | berries | chia | Aivapdonopog
Granola | berries | chia | linseed

Blue Spirulina bowl
MaovprTi | berries | chia | granola | Aivapdonopoc
Yogurt | berries | chia | granola | linseed

BREADS

Chicken “katsu’” sando
KOkKIVO Aaxavo | paviovéla | tonkatsu sauce
Red cabbage | mayo | tonkatsu sauce

Mini burger
Black Angus | TapTdp sauce | kapdid uapouliolU | vioudTta
Black Angus | tartar sauce | baby gem | tomato

Pastrami Sandwich

Baby pdka | nikAa shimeji | nikAa Koguuudi
TapTdp sauce | truffle oil

Baby rocket | pickled shimeji | pickled onion
tartar sauce | truffle oil

OPEN TOAST

ABokdvTo | Avocado
Guacamole | avocado | confee TouaTivia

Guacamole | aBokdvTo | confee cherry tomatoes

Meocoyelakd | Mediterranean
TopaTivia Confit | Burrata | Pesto BaoiAikou

Cherry Tomatoes | Burrata | Basil Pesto
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ICE CREAM

MndéAa | Scoop 4
BaviAia | Vanilla

TokoAdTa | Chocolate

Sorbet (ppdoula | Sorbet strawberry

Sorbet Agudvi | Lemon Sorbet

FRUITS

dpoutoocaldta enoxi¢ | Seasonal Fruits Salad
via 2 dtopa | for 2 persons 13

SUSHI ROLLS

ROLL 6 PSC.

Spicy tuna 15
Negi onion | Spicy mayo | Tovo | Zouodpul
Negi onion | Spicy mayo | Tuna | Sesamy

California roll 17
King crab | Ayyoup! | ABokdvTo | Zouodul
King crab | Cucumber | Avocado | Sesami

SPECIAL ROLL 8 PSC.

Wagyu roll 25
Shrimp tempura | Spicy mayo | Negi onion | Unagi sause

Soft Shell Crab 30
Tartare 2oAouoU | Spicy mayo | Negi onion | Unagi sauce
Salmon tartare | Spicy mayo | Negi onion | Unagi sauce

MapakaAoUHE EVNUEPWOTE HAG VIO TUXOV AAAEPYIEQ
Please inform us of any food allergies



BRUNCH COCKTAILS

Espresso Martini
Vodka, cold brew, coffee liqueur, vanilla essence

Breakfast Martini
Gin, orange liquer, citrus sherbet, apricot jam

Bloody Mary
Vodka, homemade marinara sauce, mustard seeds, celery

COFFEE BAR

Black Espresso
Espresso

Espresso Double
Espresso Americano
Freddo Espresso
Espresso on the rocks

White Espresso

Espresso Macchiato
Double Espresso Macchiato
Cappuccino

Double Cappuccino

Latte

Freddo Cappuccino

lced Latte

Extra Shot: 1€
Vegan Milk Choice: 1€
(Almond Milk,Oat Milk)

*Ta napandvw popnuaTa cepBipovTal kal oe Decaffeine

OTHER BEVERAGES

Cold Brew RTD 250ml
Chocolate (Hot / Cold)
White Chocolate (Hot / Cold)
Ibrik Single

Ibrik Double

Iced Tea

Peach

Lemon (sugar free)
Berries

Hot Tea

Black Tea-English Breakfast
Green Tea-Jasmine

Herbal Mint Tea

Chamomile

12
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BEVERAGES -SMOOTHIES - JUICES

Milkshake
Vanilla, chocolate, strawberry

Summer Madness
Strawberry, raspberry, blueberry, orange juice

Tropical Breeze
Pineapple, peach, kiwi, apple juice

Detox Morning
Spinach, banana, orange, cucumber

Ruby Lemonade
Red fruits, mint

Fresh Orange Juice

REFRESHMENTS

Coca-Cola 250ml 4
Zero, Regular, Zero sugar
Zero caffeine, Light

Fanta 250ml 4

Orange, Blue, Lemon
Sprite 250ml
Amita Juices 330ml

©
BIKOZ Mixers 250ml 4
Soda Water, Tonic Water, Pink Grapefruit
Grapefruit Tonic Zero, Indian Tonic Zero

PREMIUM WATER u.

M. Artisan Water Still 330ml. ARTISAN WATER
M. Artisan Water Still 700ml
M. Artisan Water Sparkling 330ml.

o A U1 W

M. Artisan Water Sparkling 700ml.



TIMEZ MAPAAIAY / BEACH RENTALS
HIGH SEASON

KAGOHMEPINEZX / WEEKDAYS

1n-2n ZEIPA 60€ / 1st-2nd ROW 60€
OAEZX Ol AAAEX ZEIPEX 40€ / ALL OTHER ROWS 40€

GAZEBO
GAZEBO 1n-2n ZEIPA / 90€
GAZEBO 1st-2nd ROW / 90€
OAEZ Ol YMNOAOIMNEYX / 70€ « ALL OTHERS / 70€

BEACH HOUSE
160€ EQX 8 ATOMA, KAGE EMMIMAEON ATOMO 10€
160€ UP TO 8 PEOPLE, EXTRA PERSON 10€
EXTRA TOWEL 5€
POUF / SEIZE LONG 10€

TABBATOKYPIAKA & APTIEZ
WEEKENDS & NATIONAL HOLIDAYS / WEEKENDS
n-2n ZEIPA 90€ / 1st-2nd ROW 90€
OAEZ Ol AAAES SEIPEX 70€ / ALL OTHER ROWS 70€

GAZEBO
GAZEBO 1n-2n ZEIPA 120 €
GAZEBO 1st-2nd ROW 120 €
OAEZ Ol YMNOAOIMNEX / 100€ - ALL OTHERS / 100€

BEACH HOUSE
220€ EQX 8 ATOMA, KAGE EMIMAEON ATOMO 20€
220€ UP TO 8 PEOPLE, EXTRA PERSON 20€
EXTRA TOWEL 5€
EXTRA POUF / SEIZE LONG 20€



O KATANAAQTHX AEN EXElI YMOXPEQXH NA TMAHPQXEI EAN AEN AABEI TO NOMIMO
MAPAXTATIKO ZTOIXEIO (AMOAEI=ZH - TIMOAOrIIO). | MNa To payeipepa kal yia Ta dressings
XpnoigonoloUue napBgévo eAaidiado. | Ma To Tnydviopa xpnoigonoloUus nAIEAalo. | Katepuyuéva
nEoidvTa onuelivovTal e acTepioko (*). | TO KATAXTHMA AIAGETEI YMOXPEQTIKA OYAAA
AIAMAPTYPIAZ A TOYX MEAATEX XE EIAIKH ©EXH AINAA ZTHN EZOAO. | ANATOPEYETAI
H KATANAAQZH OINOMNNEYMATQAQN TMOTON AMO ATOMA KATQ TQN 17 ETQN MOY AEN
SYNOAEYONTAIAMO FONEIZ A KHAEMONEZX (N.3730/2008 &M.A 350/2003).| AAAEPIIOTONA:
To KaTtdoTnua SIAaBETEI KATAAOYO HE TA AAAEQYIOYOVA GUOTATIKA NOU UNdPXouV OoTA NEOIOVTA JAG.
Y€ NEPINTWON Mou €i0TE AANEPYIKOI OE KAMOIO CUOTATIKO MAPAKAAOUME VA HMAG EVNPEPWOETE. |
STIC TIMEG TOU KATAAOYoU cupnepiAapBdavovTal GAol ol VOuIuol gopol kal empBapuvoelg. | O1 TIuEg
eival og € Kal ynopei va tpononoinfoulv xwpic nposidonoinon. | Yyeiovouikog Yneubuvog:
AnpnTplog Mnéng



WINES LIST
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>Tn AioTa autn ceROUACTE KAl EKTIMOUUE
TNV JovadIkdTNTA KAl 181aITEPATNTA

KdBe napaywyou.

Mnopeite va Bpeite eNIAOYESG PE EUpacn
otov EAANVIKO Kal TaAAIkS  apneAwva
CUMNANPWVOVTAG EMIAOYEG

anod Tov UnoAoIno KOGHO.

In this list we respect and appreciate
the uniqueness and particularity

of each producer.

You can find options emphasizing
the Greek and French vineyard
complementing options from the rest
of the world.

Sommelier
George Karamanolis



BY THE GLASS
CHAMPAGNES

NV Philipponat Royale Reserve Brut

SPARKLING WINES

Moscato d’ Asti, Truffle Hunter
Moscato, Asti, Italy

Prosecco Brut, Zardetto
Glera, Veneto, Italy

WHITE WINES

Corte Giara, Allegrini
Pinot Grigio, Veneto

Old Winery Sauvignon Blanc, Tyrrell’s
Sauvignon Blanc, Hunter Valley

Theros, Markou Vineyards
Assyrtiko, Attica

ROSE WINES

Apla, Oenops Wines
Xinomavro/Limniona/Mavroudi, Drama

Rose des Marres, Chateau des Marres
Cinsault/Grenache/Syrah, Provence

RED WINES

Old Winery Cabernet Sauvignon, Tyrrell’s
Cabernet Sauvignon, Hunter Valley , Australia

DESSERT WINES

Vinsanto First Release, Argyros Estate
Aidani/Athiri/Assyrtiko, Santorini, Greece

20

10

12



CHAMPAGNES

NON VINTAGE

NV Philipponat Royale Reserve Brut
NV Deutz Brut Classic

NV Pol Roger Brut Reserve

NV Ruinart Blanc de Blancs

VINTAGE
Dom Perighon, Méet & Chandon

Cristal, Louis Roederer

ROSE
NV Petit Fleur de Miraval
NV Deutz Brut Rose

Dom Perignon Rose

SPARKLING WINES

Moscato d’ Asti, Truffle Hunter
Moscato, Asti, Italy

Prosecco Brut, Zardetto
Glera, Veneto, Italy

L’Excessive Sparkling Rose, Chateau Estoublon 0.0% alc.

Provence, France

0,75t
95
120
140
240

540
620

180
190
920

32

38

60



WHITE WINES GREECE

SANTORINI 0,75lt 1,51t

A

/“\ Nassitis, Vassaltis Vineyards 65
Assyrtiko/Aidani/Athiri

A

/2 Santorini “Kouloura”, Artemis Karamolegos Winery 80
Assyrtiko

A
Santorini Cuvée Palatia, Estate Argyros 85
Assyrtiko

’qm - -
Nychteri, Venetsanos Winery 96
Assyrtiko

A
PaleN Orycton, Kyanos Wines 145

Assyrtiko
TINOS
Clos Stegasta, T-Oinos 240
Assyrtiko
CRETE
Lyrarakis Winery 40
Vidiano
MACEDONIA

() Biblia Chora Estate 46 96
Sauvignon Blanc/Assyrtiko, Kavala

@ Gerovassiliou Estate 48
Malagouzia, Thessaloniki
Emphasis, Pavlidis Estate 50
Assyrtiko, Drama
Idisma Drios, Wine Art Estate 54
Chardonnay, Drama

@ Blanc des Coteaux Amphora, Thymiopoulos Vineyards 72

Assyrtiko/Malagouzia/Vidiano/Aidani, Naoussa

Ovilos, Biblia Chora Estate 80 160
Semillon/Assyrtiko, Kavala

CENTRAL GREECE

@ Mousses Estate ‘9’ 38
Assyrtiko/Trebbiano/Sauvignon Blanc, Viotia

Theros, Markou Vineyards 50
Assyrtiko, Attica

PELOPONNESE

Dialogos, Dyo Ipsi Estate 42
Kydonitsa/Assyrtiko, Ilia



WHITE WINES FRANCE

LOIRE VALLEY 0,751t

@ Sancerre Jean Paul Balland 78
Sauvignon Blanc

Blanc Fume, Pascal Jolivet 85
Sauvignon Blanc

Baron de L Pouilly-Fume, Domaine Ladoucette 220
Sauvignon Blanc

BURGUNDY
Bourgogne, Domaine de Vauroux 68
Chardonnay
Chablis “Saint Martin”, Domaine Laroche 75
Chardonnay
Chablis 1er Cru “Montmains”, Domaine Louis Michel & Fils 130
Chardonnay

@ Puligny Montrachet, Domaine Jean Monnier & Fils 240
Chardonnay
Meursault, Joseph Drouhin 240
Chardonnay

COTE MACONNAIS

%ﬁ” Macon-Verze, Jules Desjourneys 90
Chardonnay
PROVENCE
Domaine Ott Blanc “Clos Mireille” 105

Semillon/Role

WHITE WINES EUROPE

GERMANY

Von Winning 42
Riesling, Plaz/Off dry

ITALY

Corte Giara, Allegrini 40
Pinot Grigio, Veneto

Lamelle, Il Borro 50
Chardonnay, Tuscany

Al Poggio, Castello di Ama 95
Chardonnay, Tuscany

@ Vistamare, Gaja 130
Vermentino/Viogner

%ﬁa @ Batar, Querciabella 240

Chardonnay/Pinot Bianco, Tuscany



WHITE WINES NEW WORLD

AUSTRALIA

Old Winery Sauvignon Blanc, Tyrrell’s
Sauvignon Blanc, Hunter Valley

Hunter Valley Chardonnay, Tyrrell’s
Chardonnay, Hunter Valley

AMERICA

Bogle Family Vineyard
Chardonnay, California

ARGENTINA

Dona Silvina, Bodegas Krontiras
Torrontes, Mendoza

CHILE

Pedregoso Gran Reserva, Tabali Wines
Sauvignon Blanc, Limari Valley

NEW ZEALAND

Black Cottage, Two Rivers
Sauvignon Blanc, Malborough

Escarpment
Chardonnay, Martinborough

SOUTH AFRICA

Gabriélskloof
Sauvignon Blanc, Western Cape

0,75lt
46

64

54

50

46

45

65

38



ROSE WINES

GREECE

@ Apla, Oenops Wines

R

Xinomavro/Limniona/Mavroudi, Drama

L’ Esprit du Lac, Kir Yianni Estate
Xinomavro, Florina

Gerovasileiou Estate
Xinomavro, Thessaloniki

Idylle, La Tour Melas
Agiorgitiko/Grenache/Syrah, Fthiotida

@ Peplo, Domaine Skouras

Mavrofilero/Agiorgitiko/Syrah, Argos

Silphium, La Tour Melas
Syrah/Grenache, Fthiotida

FRANCE

Rose des Marres, Chateau des Marres
Cinsault/Grenache/Syrah, Provence

Corail, Chateau de Roquefort
Grenache/Syrah/Cinsault, Provence

Chateau Miraval
Cinsault/Grenache/Syrah, Provence

Prestige, Chateau des Marres
Cinsault/Grenache, Provence

Chateau Peyrassol BIO
Cinsault/Grenache/Syrah, Provence

Bandol, Chateau Romassan, Domaines Ott
Cinsault/Grenache/Mourvédre/Syrah, Provence

Garrus, Chateau D’ Esclans
Grenache/Syrah/Rolle, Provence

0,751t

42

46

52

54

60

95

54

60

65

78

80

95

280

1,51t

120

110

140



RED WINES GREECE

Ramnista, Kir Yianni Estate
Xinomavro, Naoussa

Clos Stegasta, T-Oinos
Mavrotragano, Tinos, Cyclades

RED WINES WORLD

Old Winery Chardonnay, Tyrrell’s
Cabernet Sauvignon, Hunter Valley, Australia

Moulin d’Issan, Chateau d’Issan
Merlot/Cabernet Sauvignon, Bordeaux, France

Bourgogne Laforet, Joseph Drouhin
Pinot Noir, Burgundy, France

DESSERT WINES

Vinsanto First Release, Argyros Estate
Aidani/Athiri/Assyrtiko, Santorini, Greece

0,751t

68

240

45

140

80

500ml
90
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O KATANAAQTHX AEN EXEIlI YMNOXPEQXH NA TMAHPQXElI EAN AEN AABEI TO NOMIMO
MAPAXTATIKO XTOIXEIO (AMNOAEI=ZH - TIMOAOIIO). | MNa Tto uayeipeua kal yia ta dressings
XpnolyonoloUue napBévo eAaidAado. | MNa to Tnydvioua xpnoigonoloUus nAiéAalo. | Kateuyuéva
NEOIGVTA onuEl®vovTal Je aoTepioko (*). | TO KATASZTHMA AIAGETEI YMNOXPEQTIKA ®YAAA
AIAMAPTYPIAZ TA TOYZ NEAATES SE EIAIKH ©EZH AIMNAA STHN EZOAO. | ANTATOPEYETAI
H KATANAAQXH OINOIMNMNEYMATQAQN TMOTQON AIMO ATOMA KATQ TQN 17 ETQN MOY AEN
SYNOAEYONTAIAMOTONEIZ AKHAEMONEZX (N.3730/2008 & M.A 350/2003). | AAAEPIIOTONA:
To KaTtdoTnua SIaBETEl KATAAOYO PE TA AAAEQYIOYOVA GUOTATIKA NOU UNAPXOUV OTA NPOIOVTA JaG.
Y€ NePINTWON Mou €i0TE AANEPYIKOI OE KAMOIO GUOTATIKO MAPAKAAOUME VA PAG EVNPEPWOETE. |
STIG TIMEG TOU KATAAOyou cupngpiAauBavovTtal dAol ol VOuIUol popol Kal emBapuvosls. | O TIWEG
eival og € Kal Jnopei va TpononoinBoulv xwpic nposidonoinon. | YYEIOVOUIKOS YneuBuvog:
AnpATplog Mnéng



COCKTAIL LIST

It’s all Greek to Me
Tsipouro, Mastiha, cucumber & mint cordial,

extravaganza citrus
14

Umami Paloma
Tequila Blanco, watermelon & tomato cordial,
Vikos Pink grapefruit soda, pink salt
15

Tropical Slushy
Aged Rum, coconut cream,

passion fruit cordial, mahlepi, citrus
15

Floradora Sour

Vodka, red fruits fassionola, green apple, citrus
15

Hot “Juan” Margarita
Tequila Reposado, Mezcal,
"hot” pineapple cordial, lime, tajin
15

Ruby Bebbo
Gin, blood orange cordial, vanilla honey, citrus
15

Clementine Royal Fizz
Cap Gin, mandarin & elderflower sherbet,
citrus, sparkling wine
16

Aperitivo & Mocktails

Athens Riviera Spritz

Aperol, lavender & strawberries, citrus, sparkling wine
14

Refreshing G&T
Gin aromatised with rhubarb, peach bitters

Vikos indian tonic zero sugar
14

Classic Cocktail
14

Spritz
( Aperol/Hugo/italicus/limoncello )
12

Tropical Cooler (0/0%)
Passion fruit & coconut cordial, citrus
10

Ealrly Bird (0/0%)
Non-Alcohol Aperitivo,
red fruits,

Vikos grapefruit tonic
10




SPIRIT LIST

VODKA
Titos

Ciroc

Grey Goose
Belvedere

Beluga

GIN

Tanqueray 10

Gin Mare
Hendricks

Cap Gin

Monkey 47

Grace (Greek gin)

TEQUILA & MEZCAL
Herradura Reposado
Herradura Anejo

Patron Silver /reposado

Don Julio Blanco /reposado
Casamigos plata/reposado
Mescal

RUM

Brugal Extra Viejo
Diplomatico Reserva
Zacappa 23y

Don Pappa

AMERICAN WHISKEY
BOURBON

Jack Daniel ’s Old No7

Woodford Reserve

15
14
14
14
15

14
14
14
16
16
16

14
16
14

16
16

14
14
16
16

12
14

SCOTCH WHISKEY

BLENDED

The Famous Grouse/

Smoky Black 12
SINGLE MALT

Highland Park 12 Y 14
Lagavulin 16Y 16

The Macallan Double Cask 12YO 16

JAPANESE WHISKY
Nikka from the Barrel 14

BITTERS & LIQUEURS

Limoncello 10
Campari N
Disaronno Amaretto 12

GREEK SPIRITS

Mastiha liqueur 10
Dark Cave 15
Varvagianni Ouzo 200 ml 12
Tsipouro Apostolaki

(without anice ) 200ml 12
Tsipouro Aged Agionetri

(without anice ) 200ml 14
BEERS 330ml

Draught D’Athenes 400ml 7
Stella Artois Lager/0.0% 7
Corona Mexican Lager/Cero 7
Bud Lager 7
D’Athenes 7
SIMPLE BOTTLES 140
SPECIAL BOTTLES 160
PREMIUM BOTTLES 190

*« O KATANAAQTHX AEN EXEI YIIOXPEQXH NA MAHPQXEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO XTOIXEIO (AMOAEI=ZH - TIMOAQOTIO).

* TO KATAZTHMA AIAGETEI YINOXPEQTIKA ®YAAA AIAMAPTYPIAX A TOYX MEAATEX

>E EIAIKH ©EXH AINAA ZTHN EZOAO.

* ATTATOPEYETAI H KATANAAQZH OINOMNEYMATQAQN MOTON AMNMO ATOMA KATQ
TQON 17 ETQON MOY AEN XYNOAEYONTAI AMNO NONEIZ H' KHAEMONEX

(N. 3730/2008 & M.A 350/2003).

* XTIZ TIMEX TOY KATAAOIOY ZYMIMEPIAAMBANONTAI OAOI Ol NOMIMOI ®OPOI

KAI EMIBAPYNZEIX.

* OI TIMEX EINAI XE € KAI MIMNOPEI NA TPOMOMOIHOOYN XQPIZ MPOEIAOMOIHZH.

Ayopavouikég Yneubuvog: Anuntpiog Mnéng
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Premivm Hoolkah Expert

SHISHA MENU
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the energy
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NARA NARA is a smoking experience.
Unique on the global market, crafted from premium
Virginia 7 Star, organic fruits and natural honey, it delivers top quality,
rich flavor and an exceptionally smooth inhale.

At the most cosmopolitan area of Athens, the famous Athenian Riviera
and specifically at the magical beach of “The C Beach ”,
we have created an area with exquisite specifications,
hosting hookah services from “NARA NARA”.

Exclusively by “NARA NARA”.

Enjoy the Special Premium and exclusive cocktail mix,
accompanied by an incredible variety of wonderful hookahs
and live an unforgettable oriental smoking experience,
from the experts of NARA NARA
since 2003.
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Premivm Hookah Expert
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NARA NARA TOBACCO
LUXURY GOLDEN VIRGINIA

MOON STARS
Watermelon-Sweet melon-Ice

RAZNARA
Raspberry-Strawberry-Berries

FROZEN CACTI
Cactus Ice-lime

NARAKISS
Watermelon-Melon Passion fruit-Mint & Secret Touch

PINA STARS
Pineapple Melon-lce & Secret Touch

NARABANAR
Banana -Bubble Gum -Ice

NARA NANA
Mint Gold edition

LMA BREEZE
Lemon Mint

GRP NEOM
Grape gold edition

DOUBLE APP
Double apple classic

ROYAL BLUE
Bluberry mint

PEE-CH

Please Peach Mint & secret touch
Base Shisha

Special Quasar

Premium with fruits & Quasar

45€

60€

80€
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NARA NARA TOBACCO
LUXURY DARK BLEND

DARK S.V.
Juicy Pineapple ice

Watermelon Rashberry

DARK LMINTO
Lemon-Lime-Mint

Base Shisha
Special Quasar

Premium with fruits & Quasar

EXTRAS
Ice Pipe
Alcohol in Glass

Fruits in Glass

Cocktails Seasons Exclusive Swarovski

Premium Exclusive with Champagne

[Ma onoladnnote pBopd KATA TN XpPNon Tnv euBuvn PEpPEl

AMNOKAEIOTIKA O KATAVAAWTNAG.

No responsibility disclaimer during product usage.

250€

60€

70€

90€

10€

35€

15€



