THE CLASSICS REVISITED

THE NEW ONES AUTHORISED

Mojito
Havana blanco, fresh lime, mint,
brown sugar, sparkling water

Caipirinha
Cachaca, fresh lime, brown sugar

Margarita
el jimador tequila blanco, fresh lime,
Cointreau, sea salt

Paloma

el jimador tequila blanco & reposado,
agave syrup, fresh lime,

Three Cents pink grapefruit soda

Pina Colada

Malibu rum, Havana Club blanco, coconut cream,
pineapple, fresh lime

Your Mule
Select your alcohol, ginger, fresh lime,
Three Cents ginger beer, angostura bitters

Our Zombie
House blend rum, fresh lime, pineapple, passion fruit,
Falernum, Angostura bitters

Mai Tai
Havana Club Blanco, Plantation Pineapple, Cointreau,
fresh lime, orgeat, pineapple

Porn Star
Finlandia vodka, Passoa, passion fruit,
vanilla syrup, fresh lime

Bloody Mary
Finlandia vodka, tomato juice, Tabasco,
Worcestershire sauce, fresh lime, celery

Negroni
Japanese gin, Campari, Cocchi Rosa vermouth

FINLANDIA

LAZALA

15€

15€

15€

15€

15€

15€

18€

16€

16€

15€

16€

Paloma Smoky
Mezcal, el jimador tequila blanco, citrus essence,
fresh lime & grapefruit, Three Cents pink grapefruit soda

Margarita Spicy

el jimador tequila blanco infused with jalapefio,
bergamot liqueur, smoky triple sec, citrus essence,
homemade honey herbs & spices syrup, fresh lime

Cucu
Fords gin, fresh cucumber, lime juice,
cucumber-basil spiced cordial, basil bitters

Ocean’s 11
Our coco-rum, Blue Curacao, pineapple,
coconut cream, lime

Slot Machine

Rum blend, Cointreau, mango, passion fruit, ginger,
Angostura bitters

Mandarin Cosmo
Vodka Citron, yuzu, mandarin-kumquat cordial,
Cointreau, cranberry

The Jamming

Gin Mare Mediterranean gin, citrus essence,
bergamot liqueur, passion fruit, lime juice,
orange jam, basil

(Aperitivo)

Flamingo
Sarti Rosa liqueur, citrus essence, Prosecco,
grapefruit juice, Schweppes soda water

Strawberroni
Campari infused with strawberries, sweet red vermouth,
strawberries soda, pelargonium

Spice Market

Finlandia vodka, green apple liqueur, lime juice,
homemade honey herbs & spices syrup,

Three Cents fig leaf soda

SPRITZES

17€

17€

17€

17€

17€

17€

17€

15€

15€

15€

Aperol Spritz

Aperol, Prosecco *bio, Schweppes soda water

Campari Spritz

Campari, Prosecco *bio, Schweppes soda water

Hugo Spritz
Elderflower liqueur, Prosecco *bio,
Schweppes soda water, mint

MOCKTAIL

12€

12€

13€

Rosemary’s Baby
Roots Divino, Tanqueray 0% infused with butterfly tea,
Three Cents Aegean tonic

9€

COCKTAILS



FRESH & RAW / OMA & APOXEPA

Seared Tuna Tataki*

Ponzu, citrus, sesame, shallots, mango relish,
coriander, chili, sesame seeds

Tataki tévou — ponzu, ectieptdoeldry, COUTApLL,
€00AOT, HAVYKO PEALG, KOALAVOPOG, TOIAL COUTAL

24€

Sea Bass Tiradito 23€
Aji amarillo, citrus, ginger, garlic, olive oil, coriander

Tiradito Aafpakiot — aji amarillo, ectrepidoeldn, j j
tlivtlep, okOpPbo, eAaldoAado, KOALaVEPOg

Raw Duo to Share 39€
Tataki & Tiradito

SALADS / ZANATEZ

Greek Salad 13€
Tomatoes, cucumber, green pepper, red onion,

black olives, feta, capers, olive oil

EAANViKY) oaAdta — viopdta, ayyoupt, TTPAoLVN TITEPLA,

KOKKLVO KPEMMUSL, paupeg EMEG, PETA, KATapn, EAAOAAS0

Aegean Salad 14€
Cherry tomatoes, kritamo, sourouto cheese, basil dressing, carob rusk

JaAdta Aegean — VTOMATIvVL, KPITApO, coupwTo Mapou,

dressing BactAwkou, maguddt xapourou

Beetroot Salad 14€
Beets, whipped goat cheese, pistachios, citrus zest & juice,

fresh mint, olive oil

JaAdata mavi{apt — mavtldpla, XTUTMUEVO KATOLKIoW Tupt,

duoTtikt Atyivng, EUopa & xupog eomrepldoeldwy,

dpeokia pevta, ehatoAado

Lentils Salad 13€
Lentils, red onions, red & green peppers, rucula, citrus vinaigrette

JaAdta pe Gakeg — GAKEG, KOKKLVO KPEUUUSL,

KOKKLVEG & TIPACLVEG TILMTEPLEG, POKA, BLVEYKPET e0TIEPLEOEB WV

DIPS / ANOIDEX

Melitzanosalata 10€
Roasted eggplant, garlic, lemon juice, parsley, vinegar, olive oil
MeAt¢avooaldta — Yntr) peAttlava, okopdo,

Aepovy, paivtavog, 6L, ehatdhado

Taramosalata Mousse 10€
White tarama, bread, lemon, red onion, olive oil

Moug Tapapocaldtag — AeUKOG TAPAUAS, Ywui, Aepovy,

KOKKLVO KPEMMUSL, eEAatdAado

Talatouri (Cypriot Tzatziki) 10€
Cucumber, garlic, Greek yogurt, lemon, fresh mint, olive oil

TaAatoupt (kuttplakod tlatlikt) — ayyoupl, okopso,

€ANVIKO YLaoUPTL, AepOVL, DpETKLa HEVTA, EAALOAASO

Spicy Feta (Tirokafteri) 10€
Feta, Greek yogurt, vinegar, chili, roasted red peppers,

garlic, olive oil

Mikavtikn epéta (tupokautepr)) — GETa, EMNVIKS ylaoupTy,

EL8L, TolAL, YnTEQ KOKKIVEG TIUTEPLEG, OKOPSO, EAALOA0SO

Meze Basket 18€

Choice of three dips, served with tortilla chips
Melg basket — emAoyr) amod 3 alowdbeg, oepPipetal pe tortilla chips

APPETIZERS / OPEKTIKA

)
®

Crispy Calamari*
Flour, paprika, lime, spicy mayo
Tpayavo KaAapdpt — aAeUpL, TTATTPKA, AAL, TIKAVTIKN mayo

.
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Prawns Tempura*

Lightly battered prawns, lemon-spicy sauce
Fapideg tempura — eAadpwg Tyaviopeveg yapldeg
oge XUAG tempura pe kautepr) caAtoa Aepoviou

<.

Spanish Croquettes — Chef’s Choice 14€
Béchamel, nutmeg, chef’s choice filling
lommavikeg Kpok€teg - MmecapéN, pooyokdapudo,

VEULON eMAOYNG oed

PASTA & RICE | ZYMAPIKA & PYZI
Saffron Risotto 18€
Saffron, Parmesan, burrata

PWoto cadpdv — cadpdy, mappeldva, burrata

Pesto Linguine 17€
Rucula, basil, garlic, pine nuts, pecorino

ALYKOU(VL JE TTECTO - POKA, BACIAKOG, OKOPSO, KOUKOUVAPL, TIEKOPIVO

GRILL | ZXAPA

Fish of the Day

Smoked sea salt, extra virgin olive oil, vlita salad
WapL NuEPAG — KAMVLIOTO BaAacovo aldtt,

= efalpetikd mapBevo eAaldoAado, caAdta PArTa

90€/kg

TS

TR nnn

Grilled Calamari* 24€
Whole grilled calamari, parsley, garlic-infused olive oil, lemon & sea salt
KaAapapt oxapag — oAOKANPO KAAQUAPL OXAPpaAg, HAlvTavog,

eAaloAadSo apwHATIOHEVO pe okOPSOo, AepovL & Balaoovo aldTt

Grilled Lemon - Garlic Butter Prawns

Paprika, garlic, lemon-garlic butter, taramasalata mousse

Frapideg oxdpag pe Boutupo Aepoviou & okopSou — TTampLka, okopdo,
Boutupo Aepoviou & okoOpdou, HouG TAPANOCAAATAG

24€

Grilled Free Range Chicken Breast 19€

With corn ribs, salsa verde, chipotle & sour cream. Garlic, paprika,

lemon, olive oil, parsley, coriander, chipotle peppers in adobo £
DIAETO KOTOTTOUAO eAeUBEPAG BOOKNG OXAPAG — HE KAAQUTTOKL OXAPAg, J
salsa verde, chipotle & sour cream, okopdo, TATTPKA, AepOVL, EAALOAASO,
paivtavog, koAlavdpog, mmepleg chipotle

Beef Steak 70€/kg
Roasted Italian red pepper salad or french fries, chimichurri

MmpldAa pooxou — caAdta amod YnTeG LTAAKEG KOKKLVEG

TILUTEPLEG 1) TTATATEG TNyavnTeg, chimichurri

The Emmy Burger 20€
Beef patty, Gouda, lettuce, tomato, caramelized onions, fried egg,

Emmy sauce, french fries

Emmy Burger — pooyapiclo umetekl, yKouvta, HapoUAL, VIopATa,
KOPAUEAWUEVA KPEUMUBLA, TNYavnTo auyd, Emmy sauce,

TATATeg TNYaAVNTEG

Roasted Portobello Burger 17€
Portobello mushroom, Gouda cheese, caramelized onions,

tomato slices, rucula, garlic aioli, french fries

Burger pe Yntod pavitapt portobello — pavitdpt portobello, ykouvta,
KOPAUEAWUEVA KPEUMUBLA, PETEG VIopdTag, poka, aioli okopdou,

TTATATEG TNYAVNTEG

Roasted Leeks (Romesco) 15€

Sun-dried tomatoes, roasted red peppers, garlic, almonds, chili flakes
Wntd mpdoa pe romesco — ALAOTEG VIOUATEG, UNTEG KOKKLVEG TILTEPLEG,
okopbo, apuydala, vidadeg Tailt

*frozen /kateuypévo
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AEYKA [/ WHITES

ZAZALA

MaAayoulid, Sauvignon Blanc
Malagousia, Sauvignon Blanc

Chardonnay, Ktnpa Agpgéckou

Chardonnay, Domaine Dereskos
Chardonnay

Assyrtiko, Kinypa Aepgokou
Assyrtiko, Domaine Dereskos
AcUptiko//Asyrtico

Tou NnolotU Mwpditiko

Island Wine, Moraitico
AcUptiko, Mahayoulid, Movepfaota
Assyrtiko, Malagousia, Monemvasia

Mavtwveia, Ktpa Zkoupa

Mantineia, Domaine Skouras
Mooyodilepo // Moshofilero

Rarus K, Ktpa Mraipaktapng

Rarus K, Domaine Bairaktaris
Kubwvitoa // Kidonitsa

Torres, Vina Esmeralda
Gewurztraminer, Moscatel

POZE // ROSE

+
7€ 25€

8€

28€

30€

34€

33€

40€

28€

ZAZALA

Cabernet Franc

Chameleon, Ktnpa Agpgéckou

Chameleon, Domaine Dereskos
Merlot // Moshofilero

Story, Onaikn M
Story, Thivaiki Gi
Mouytapo // Mouchtaro

Akakieg, Kup MNnavvn
Akakies, Kir-Yianni
Zwopaupo /[ Xinomavro

Po6i tou Nnoou, Mwpditiko
Rose of the Island, Moraitico
MaAayoultd, Maupotpdyavo
Malagousia, Mavrotragano

Idylle d’ Achinos, La Tour Melas
Grenache, Syrah, Aywwpyitiko
Grenache, Syrah, Agiorgitiko

7€

25€

30€

28€

32€

34€

48€

KOKKINA // RED ? i

ZAZALA 7€ 25€

Cabernet, Mouytapo
Cabernet, Mouchtaro

Tou Nnowou, Mwpditiko

Island Wine, Moraitico 38€
MavénAapld, Maupotpdyavo
Mandilaria, Mavrotragano

Tpumo AtBapt, Onpaikn yn
Tripio Lithari, Thivaiki Gi 32€

Cabernet Franc, Merlot

Payavn, Owomoteio Ntouykog
Rapsani, Dougos Winery 38€

Zwvopaupo, Kpaodto, Staupwtod
Xinomavro, Krasato, Stavroto

SPARKLING WINES

Prosecco Matiu,

L’Antica Quercia (bio) 7€ 45€
Moscato d’Asti Dolcero 40€
Moét & Chandon Ice 750ml 160€

MMNYPEX // BEERS

Stella Artois 330ml 6€
NOpgn Lager 330ml // Nimfi Lager 330ml  6,5€
Corona Extra Pale Lager 330ml 8€
Stella Artois 0% 6€

ANAWYKTIKA // SOFT DRINKS

Coca Cola 250ml 4€
(Zero, Regular)

NoptokaAdada, Aepovada 4€
Orangeade, Lemonade

AvBpakoUyo Nep6 250ml / 750ml 4€ [5,5€
Sparkling Water 250ml / 750mi

Nep6 750ml 4€

Still Water 750ml

WINES & DRINKS



Our cups & food packaging are 100% eco-friendly.

Legal Compliance Officer: Ektoras Liatsos
Please inform our staff of any food allergies.
The customer is not obliged to pay

if no receipt has been issued.

Taxes and local VAT are included in all prices.

KIDS | MAIAIKO MENOY

Chicken Nuggets* & Fries
Chicken nuggets & fries
Chicken nuggets pe matdrteg tnyavnteg

Butter or Red Sauce Spaghetti

Butter or red sauce spaghetti
STayyETL e Boutupo 1) CAATOA VIOUATAG

DESSERTS | ENIAOPNIA

12€

1€

Tiramisu
Tiramisu
Tipapoou

Pineapple Carpaccio
Pineapple carpaccio
Kaprmatoto avava

1€

€



