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TAPAS BAR
MENU



TAPAS AITO OAO TON KOZMO, ME
MIA AOZH EAANAAAYL

To Tapas Bar Menu tou Point a eivat éva taéibt
VEUCEWV OTIC YELTOVIEC TOU KOOMOU: UALKA Kot
uevobdol mapaokevrc tou Meéikou, tng lomaviacg,
™¢ MaAdiac kat tng lanwviac cuvavtouV TI¢ MPWTEC
UAec ka tn payewpikn tne EAAadac. Zuvodevote ta
u éva motnpt am’ t Alota kpoaowv, n u’ Eva
Signature Cocktail.

EDAFQMH

Ot eAég tou Pointa 2

Mwavtika edamame
UE miso tapoud 5

TAPAS AAXANIKON

Tpayavo nigiri
UE Aeukn ueAit{ava Zavtopivnc kait
okovn pullov 7

Noukoupuadeg Jalapefios
UE YAukoéivn oaAtoa toudtac 8

TAPAS ©ANAZ2INON

Aappakt ceviche
UE Zuptavo Aoukouut riuepopilog 12

Tiradito tévou
UE Tpayavn Kwvoa, Ynta podakiva kot aji
amarillo 12

Zkouunpi
UE kapauda tliviiep, Etlvounlo kat
oounAé adatiov Kudnpwv 8

TAPAS KPEATIKON

Naté ano dpovaykpa
o€ puakapov e chutney 8epukokou 7.5

Wwpakia atpov
UE KaeBoupua Bpaknc kat Tnyovnto avyo 11

Kamnpko
TO KPNTLKO TAKOG 10

TAPAS AAAANTIKON &
TYPION

MavtAév
UE chorizo kat Ttupi couAyouv 6

Zapnove Nagou
O€ aEPATN
urayketa 11

Tepiva Katolkiolou tupLov
UE padiva oo @uaoTikL
Atyivne 11

Adpatn BadAa
UE TPACO Kol ykopykovt{oAa 7

> ANATEY

Mukoviatn caAdta

Ue aBokavto, ayyoupt,
touativia, étvotupt kot Aoula
Mukovou 11

Npdotvn coAata
UE TPAYAVO KOTOTTOUAO
(Shake it!) 10

KYPIQ> TIATA

Wnto¢ 6oAopnog
UE Miso pavpou okopdou, o€
mojito évoundouv 22

Mooxapioto teriyaki

UE TNyavNTd KpEUUUSLQ,
TTKAEC ayyouplou Kal
uaytovela chilly 22

Spicy couBAdkL kotémouAo
UE OAATOO KAPU Kol
Uavyko 16



STREET DESSERTS

Churros
ue ookoAata kat dulce de leche 7

Napdé AeUKNG COKOAATOG
Ko passion fruit 8

NapAopa kapopéAag
Ue wbokapubo 8



TAPAS FROM ALL AROUND THE ‘Kapriko’
WORLD, WITH A GREEK TWIST Cretan-style taco 10

The Tapas Bar Menu of Point a is a journey of
flavors around the world: Mexican, Spanish, CHEESE &

French, and Japanese ingredients and cooking CHARCUTERE BASED

meet Greece. Pair them with a glass of wine, or one

of our Signature Cocktails. TA PAS
Madeleine
|NTRO with chorizo and ‘soulgoun’ cheese 6
Point a olives 2 ‘Zaboni’ cured ham from
Naxos
Spicy edamame on a fluffy baguette 11

with ‘tarama’ miso 5 .
Goat cheese terrine

with pistachio praline

\/EGCHE TAPAS from Aegina island 11
Fluffy waffle with leek and
gorgonzola cheese 7

Crispy nigiri
with white aubergine from Santorini
and rice powder 7

Q
Jalapeiios doughnuts SALADS

with sweet and sour tomato sauce 8 Mykonian salad
with avocado, cucumber, cherry
tomatoes, ‘xinotiri’ and ‘louza’ from

TAPAS OF THE SEA Mykonos 11

Sea bass ceviche
with ginger ‘lokum’ delight from Syros 12

Green salad
with crispy chicken

Tuna tiradito (Shake it!) 10

with crispy quinoa, grilled peach

and aji amarillo 12 MAH\I D|SHES

Baked salmon
with black garlic miso in a
green apple mojito 22

Mackerel
with ginger caramel, green apple and

salt sable from Kythira island 8
Beef teriyaki

TAPAS OF THE EARTH— with fried onions, cucumber

pickles and chili mayo 22
Foie gras macaron

with apricot chutney 7.5 Spicy chicken souvlaki
with curry and mango
‘Kavourmas’ sauce 16

braised beef and fried egg on
a steamed bun 11



STREET DESSERTS

Churros with chocolate and dulce de
leche 7

White chocolate parfait with passion fruit 8

Caramel Pavlova with coconut 8



Mopakadw eVNUEPWOTE UAC YL TUXOV aAAepyieg
(vAoutévn, Enpol kaprmoi, Fetwdn kAm), n dAAeg mPoTIUNOELG
TTOU UTTOPEL VAL EXETE OXETIKA LUE TNV TPOETOLUATIN TOU TILATOU

oag

ErupéAsia Tapas Bar Mevou:
MavwAn¢ Mauptytavvakng &
Maeaptocg Miprpidne

We welcome inquiries regarding the ingredients used
in our dishes. Please inform your server if you have any

food allergies or intolerances.

Tapas Bar Menu Consulting:
Manolis Mavriyannakis &
Marios Pirpiridis

BEVERAGES
&

SPIRITS



SPIRITS

50ml

BLENDED SCOTH WHISKY

Dewar’s 8

Johnnie Black 9

Haig 8

Monkey Shoulder 11
Chivas 12 years old 9
Nikka from the barrel 15

SINGLE MALT WHISKY

Aberfeldy 12 years old 13
Glenfiddich 9
Macallan Double cask 15

Lagavulin 13

IRISH WHISKY

Tullamore Dew 8
Paddy 9
Jameson 8

BOUROBON/AMERICAN
WHISKEY

Jim Beam Bourbon 9
Jim Beam Rye 9
Jack Daniels 9

Makers Mark 11
Buffalo trace 9

GIN

Bombay 8

Star of Bombay 13
Hendrick’s 11

The Botanist 11
Plymouth 11

Monkey 47 13
Tanqueray Ten 13
Hayman’s Old Tom 10

VODKA

Stoli 8

Stoli Elite 13
Grey Goose 11
Ciroc 13

Belvedere 13

METAXA, COGNAC &
BRANDY

Hennessy VS 11

Hennessy Fine de Cognac 13
Metaxa 5* 7

Metaxa 7* 8

Metaxa 12* 10

PISCO

Barsol 9

GRAPE SPIRITS

Grappa Nonino 8
Tsipouro Agioneri 6



AGAVE SPIRITS

Cazadores Blanco 8 France
Cazadores Reposado 9 Plantation Pineappled 13

Ocho Blanco 9 . .
Martinique Edmond Briottet Rhum

Arette Blanco 10 Agricole 8

Patron Blanco 13

Fortaleza Reposado 18

FORTIFIED WINES

75ml

Del Magey Vida Mezcal 13

RUM

Martini Bianco 8
Martini Rubino 9
Martini Ambrato 9

Puerto Rico
Bacardi Superior 8

Bacardi Oakheart 8 Carpano Antica Formula 9

Lillet Blanc 8
Noilly Prat 8

Bacardi 8 years old 11
Bacardi Gold 8

Cuba

Havana Seleccion de Maestros 13 Romate Manzanilla Sherry 8

. Cockburn’s Port 8
Jamaica

Artesano Aged 8 Amaro Nonino (50ml) 8

Worthy Park Overproof 63% 11

BEERS
Barbados

Artesano 8 BEERS ON TAP

Mount Gay Black Barrel 9
EZA Glass Draught (300ml) 4.2

Guatemala EZA Glass Draught (500ml) 5.5

Zacapa 23 Centenario 13

BOTTLED BEER

330ml

Guyana
El Dorado 12 years old 11

Venezuela Nissos Pilsner 5

Diplomatico Reserva Exclusiva 13 Septem Friday Pale Ale 6
Septem Saturday Pale Ale 6
Mary Rose Red Ale 6.2

EZA Alcohol Free 4



SOFT DRINKS

Mineral Water (1It) 2.5 Sparkling Water (1lt) 5
Sparkling Water (250ml) 3.5

Coca Cola, Light, Zero (330ml) 3.5

Sprite, Fanta (330ml) 3.5

Schweppes (330ml) 3.5
Soda

Tonic
Three Cents (200ml) 4.5

Grapefruit Soda C O |: F E ES

Gentlemen’s Soda Fresh

Orange Juice 5 Espresso 3.8
Double Espresso 4.2
Cappuccino 4.5



Ot tiugc eival teAikeg, o Evpw, kat meptdauBavouv
O0Aec Tig voutues emiBapuvoels (dnuotiko @opo 0,5%
kat Or1A 13% n 24%).
To kataotnuo uroxpeoUTaL Vo SLABETEL EvTuna
Seltia og eLbikn Bkn SimAa otnv €600 yia tn
Slatunwaon olaadNMoTe SlapapTupiag ayopavouLkou,
UYELOVOULKOU 1 popoAoyikoU rieptlexousvou. O
katavaAwtrc Sev ExeL UMoxpEwon va TANPWOEL, eV
bev AaBetl to vouLuo mopaoTtatiko otolxeio (amodeén n

TIUOAOYL0). Ayopavopuikn Stataén 04-2012.

EmuéAcia Niotag Spirits & Cocktails:
Barflies

Prices are final, stated in Euros, and they include all
legal taxes (municipality tax 0.5% and VAT 13% or
24%).

Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay, if the notice of
payment
(receipt or invoice) has not been received (market

police device 04-2012).

Spirits & Cocktails Consulting:
Barflies



COCKTAILS

CREEK MIXING HERITAGCE———

Wine Spritz
Mastiha Homericon, white wine,
bergamot soda, thyme 10

Bellini Myrtillo
Blueberry, pomegranate shrub,
celery bitters, Prosecco 10

Sexy Mule
Rakomelo, passion fruit cordial, ginger,
lemon, Perrier citrus 10

Herodion Cocktail
Metaxa 12, Plantation pineapple, honey,
aromatic bitters, tsoureki mist 12

Unlikely Gimlet
Agioneri Tsipouro, lime and
green tea cordial 10

Meraki
Ouzo, orgeat, cucumber water 8

THE LIST

Improved Moscow Mule

Stoli vodka, cucumber cordial, ginger,
lemon, Perrier citrus and a hint of
absinthe 10

Cosmopolitan Highball
Bombay Gin, Aperol and berries cordial,
lemon, Perrier citrus 10

Homemade Sangria
Red wine, citrus cordial, Jamaican Rum,
nutmeg 9

Jungle Bird Swizzle
Bacardi, pineapple, Aperol and berries
cordial, lime 10

Spicy Margarita
Cazadores Reposado, exotic cordial,
chilies and lemon 10

Cherry Negroni
Blend of Gins, cherry ratafia, Italian bitter

12

MOCKTAILS

Virgin Mary
Mediterranean Gazpacho style
tomato mix 6

Fancy Lemonades

Cucumber & ginger cordial, lemon,
Perrier citrus 6

or

Passion fruit cordial, lemon,
Perrier citrus 6



