MPQTA MIATA

Aafpdki ceviche
pe Zuplavo Aoukouul ninepdpidag 13,5

Mnatliva ye kohokuBdkia,
koAokuBoavBoug kal Euyalo 8

AoUKoUupAdeg ue pavoupl Ehacodvag 10,5

KaBoupudg ©pdkng os Tpayavd unpidg
JE ayploképaoa kal navtldpl 12

ZANATEZ

H AAONNHZOY
Apocepr) caAdTa, TévVog, Kivoa,
chips kpeppudiou kal PnTd poddkiva 16

H MYKONIATIKH
ABokdvTo, ayyoupl, TopaTivia,
EivoTUpil & Aoula Mukdvou 14

THZ OAQPINAZ
Aunglopdcoula, Yntég minepiég PAwpivng,
Kivoa, apuydala kai pavoupi 12

H EAAHNIKH 13

KYPIQZ MIATA

KapapeAwuévo Koténouho
pE AgpovATo apakd Kal KanvioTd Kpeuuudia 18

Xolpivé og kpouoTa
and quoTiki Alyivng ue cdAtoa bbq 19

Na&iwTiko MaToudo e apvdki,
O€0KOUAQ, YAukonatdTa kal Yyntd okopda 25

Kepkupaikd ZoppiTo and pooxapicio QIAETo 28
Kappnovdpa Point A pe Zaundvi Né&&ou 15

DpEoka onayyeTI
pe yapideg chili kar navtldpi confit 17

MukonatdTeg Kovoi
pE o€okoulq, paviTdpla kal chia 13 (vegan)

MayIdTIKo Je UNAUIES
KAl NAoTIVAKI 0TN yaoTpad 24

Wn1éG¢ coAOpAG
uE auneAo@AcouAd, auuydaia Kai uévta 23

EMIAOPIIIA

MaUpn cokoAdTa
ME ToMaTAKI ZavTopivng, chia kal Vinsanto 8

DpiToUpeg ZakuvBou
ME KAPUEVN KPEUa KAVENAG KAl ayplokEpaca 8

MAIAIKO MENOY

(y1a naidid €wg 10 €T1V)
Bao Buns pe tpayavé koténouio 10

TNayyETl he KePTESAKIA KAl OAAToA vToudTag 8

STARTERS

Sea bass ceviche
with ginger ‘lokum’ delight from Syros 13,5

“Batzina” crustless zucchini pie
with zucchini flowers and “Xigalo” cheese 8

“Loukoumades” honey dumplings filled
with savory “Manouri” cheese from Thessaly 10,5

“Kavourmas"” from Thrace on crispy brioche
with sour cherries and beetroot 12

SALADS

THE ALONISSIAN
Tender salad greens, Alonissian tuna,
quinoa, onion chips and baked peaches 16

THE MYKONIAN
Avocado, cucumber, cherry tomatoes,
‘xinotyri’ cheese and ‘louza’ - Mykonian cured pork 14

THE FLORINIAN
String beans, baked Florina peppers,
quinoa, almonds and “Manouri” cheese 12

THE GREEK 13

MAIN DISHES

Caramelised Chicken
with lemony peas and smoked onions 18

Pork rolled in an Aeginian pistachio crust
served with BBQ sauce 19

Lamb with Naxos ‘Patoudo’ stuffed chards,
sweet potato, and baked garlic 25

‘Sofrito’ beef fillet a traditional recipe from Corfu 28

Our signature carbonara
with ‘zaboni’ ham from Naxos 15

Sweet potatoes confit with chards,
mushrooms and chia 13 (vegetarian)

Fresh spaghetti
with chilli shrimps and beetroot confit 17

Greater Amberjack fish
with okra and parsnip casserole 24

Baked salmon
with string beans, almonds and mint 23

DESSERTS

Dark chocolate
with Santorinian mini tomatoes and Vinsanto 8

Zante fritters
with burnt cinnamon creme and sour cherries 8

KIDS MENU
(for children up to 10 years old)

Bao Buns with crispy chicken 10

Spaghetti with meatballs 8



ADOPQAEIZ OINOI

Amalia Brut (375ml), ToéAenog, Mooxopiiepo,
MeAhondvnoog MoTtipl: 7 | ®1dAn: 18

Karanikas Brut Cuvee Special,
Zivépaupo, ApuvTtaio, @idAn: 37

Axkakieg Sparkling PoZg, Kup TMdvvn,
Zivépaupo, ApuvTtaio, 1dAn: 29
AEYKOI OINOI

Ktripua Toghenog 20, Mooxopilepo,
MO MavrTiveia, Motrpt: 6,5 | ®1dAn: 27

Téxvn AAuniag Aeukod 20, Ktrjpa Téxvn Oivou,
Sauvignon Blanc - AcUpTiko, Apdua, Di1dAn: 30

Kudwvitoa 19, Toiunidn, MoveuBaoid, ®1dAn: 28

Domaine Costa Lazaridis MaAayoudid ‘20,
Apdpa, Mothpl: 7,5 | ®i1dAn: 32

Classic Robola’20, Oivonolgio MeTpakdnouAou,
MO KegpaAiovia, ®idAn: 37

AUxvog Aeukdg, NToupdkng 18, Bidiavo,
Kpritn, MoTApr: 7 | ®1dAn: 28

Avantis Anhydrous ‘19, AcUpTIko,
Non Zavropivn, MotAp:: 10 | DIAAN: 46

ZiydAag Bapéi 20, Acuprtiko, MOM Zavtopivn, Di1dAn: 60

Mpdénodeg Chardonnay "18,
Zageipdkng, Tupvafog, DidAn: 43
POZE OINOI
Anuvicddva Pog 20, Zapeipdkng, Tupvafog, PidAn: 33

Saint Modesto ‘20, AyiwpyiTiko-Grenache Rouge,
Ktiua Mnapagdka, Nepéa, MoTtrpi:7,5 | ®i1dAn: 31

L'Esprit Du Lac 20, Kup Tdvvn,
Zivépaupo, Apuvtaio, @idAn: 35

Ktriua Mouowv ‘9" Polg ‘20,
Syrah-MouUxTtapo, Boiwrtia, MoTAp!: 6,5 | ®1dAn: 26

EPYOPOI OINOI

Apocalypsis 15, AyiwpyiTiko, KTiua Mnapapdka,
MNOMM Nepéa, Motrpr: 7,5 | ®i1dAn: 32

KaAn Pica'17, Kup Mdvvn, Zivéuaupo,
MNOM AuuvTaio, MoTApr: 8 | ®IdAN:36

Anuvicva EpuBpd 18, Zapeipdkn,
Tupvafog, DidAn: 45

MouxTapo 19, Ktiua Moucwy,
Boiwrtia, Motrpr: 9 | ®1dAn: 38

Syrah Ktijua AAgpa 17, Single Vineyard XeAwveg,
ApuvTaio, Mothpr: 8 | ®1dAn: 34

‘Hououa Apudg Merlot 18,
Ktrjua Téxvn Oivou, Apdua, ®i1dAn: 37
EMIAOPMIOI OINOI

Santo Wines 13, Vinsanto, (500ml),
MOM Zavrtopivn, Nothp!: 9 | ®1dAn: 72

MOIMN Samos Grand Cru ‘19, (500ml),
Mikpdpoyo MooxdTo, MoThApr: 5 | DIdAn: 26

SPARKLING WINES

Amalia Brut (375ml), Tselepos, Moshofilero,
Peloponesse, Glass:7 | Bottle:18

Karanika Brut Cuvée Spéciale,
Xinomavro, Amyndeon, Bottle: 37

Akakies Rose Sparkling, Kir Yianni,
Xinomavro, Amyndeon, Bottle: 29

WHITE WINES

Tselepos Wines 20, Moschofilero,
P.D.O. Mantinia, Glass: 6,5 | Bootle: 27

Techni Alypias White '20, Wine Art Estate,
Sauvignon Blanc - Assyrtiko, Drama, Bottle: 30

Kidonitsa ‘19, Tsimpides of Grammousa,
Monemvasia, Bottle: 28

Domain Costa Lazaridis Malagouzia ‘20,
Drama, Glass: 7,5 | Bottle: 32

Classic Robola '20, Petrakopoulos Wines,
P.D.O. Cephalonia, Bottle 37

Lihnos White '18, Dourakis Winery,
Vidiano, Crete, Glass: 7 | Bottle: 28

Avantis Anhydrous ‘19, Asyrtiko,
P.D.O. Santorini, Glass: 10 | Bottle: 46

Sigalas Barrel ‘20, Asyrtiko,
P.D.O Santorini, Bottle: 60

Foothills Chardonnay 18, Domaine Zafeirakis,
Tyrnavos, Bottle 43

ROSE WINES

Limniona Rose ‘20, Domaine Zafeirakis,
Tyrnavos, Bottle: 33

Saint Modesto ‘20, Barafakas Winery,
Agiorgitiko - Grenache Rouge, Nemea,
Glass: 7,5 | Bottle: 31

L'Esprit Du Lac ‘20, Kir Yianni,
Xinomavro, Amyndeon, Botle: 35

Muses Estate ‘9" Rose ‘20,
Syrah-Mouhtaro, Viotia, Glass: 6,5 | Bottle: 26

RED WINES

Apocalypsis ‘15, Agiorgitiko, Barafakas Winery,
P.D.O. Nemea, Glass: 7,5 | Botle: 32

Kali Riza ‘17, Kir Yianni, Xinomavro,
P.D.O Amyndeo, Glass: 8 | Bottle: 36

Limniona Red 18, Domaine Zafeirakis,
Tyrnavos, Bottle: 45

Mouhtaro ‘19, Muses Estate, Viotia, Glass: 9 | Bottle: 38

Syrah Alpha Estate ‘17, Single Vineyard “Turtles”,
Amyndeon, Glass: 8 | Bottle: 34

Idisma Drios Merlot 18, Wine Art Estate,
Drama, Bottle 37

SWEET WINES

Santo Wines 13, Vinsanto, (500ml),
P.D.O Santorini, Glass: 9 | Bottle: 72

P.D.O Samos Grand Cru ‘19, (500ml),
Mikrorogo Muscat, Glass: 5 | Bottle: 26



SIGNATURE COCKTAILS

Wine Spritz 10
Miss Tic mastiha, white wine, bergamot soda, thyme

Sexy Mule 10
Stoli vodka, passion fruit cordial, ginger, lemon, Perrier
citrus

Herodion Cocktail 12
Metaxa 12, Pineapple infused rum, honey, aromatic
bitters, tsoureki mist

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

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

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

El Draque Moderno 10
Tsililis Agioneri Tsipouro, lime sherbet, green tea, mint

Pineapple Daiquiri 10
Blend of rums, pineapple, vanilla, lime

MOCKTAILS

Virgin Mary 6
Mediterranean gazpacho style tomato mix

Minty Lemonade 6

Virgin Pina Colada 6

>uvdudoTe To ayannuévo oag noTo
r} signature cocktail pe:

MikdavTika edamame pe miso Tapaud 5

Plateau Tupitdv Kai AAAAVTIK®V
2 atéuwv 18
4 atépwv 28
Ta plateau nepiAauBdvouv:

Tupid: Napadooiakd Nagou, Mavoupa Kiuwiou
A1ékapTo PoupeAng, Aadotupi Avdpou
AM\avTIKA: MpooouTo npdReio Aypiviou

TaAdui a€pog pe oivandéonopo Mpefevaiv
laAonoUAa kanvioTr pe nacTpdul Kapditoag
Xolpougpl ye paupn cokoAdTa Aypiviou

Combine your favorite drink
or signature cocktail with:

Spicy Edamame with miso fish roe salad 5

Cheese and Charcuterie Plateaus
for 2 persons 18
for 4 persons 28

The plateaus include:
Cheese: Traditional from Naxos, “Manoura” from Kimolos
“Liokafto” from Roumeli, “Ladotyri” from Andros

Charcuterie: Sheep prosciutto from Agrinio
Salami with mustard seeds from Grevena
Smoked turkey with pastrami from Karditsa
Ham with black chocolate from Agrinio

BLENDED SCOTCH 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
Lagavulin 13

IRISH WHISKY
Tullamore Dew 8
Paddy 9
Jameson 8

BOURBON/ AMERICAN WHISKEY

Jim Beam Bourbon 9
Jim Beam Rye 9
Jack Daniels 9
Makers Mark 11

GIN

Bombay 8
Star of Bombay 13
Hendrick's 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
AND BRANDY

Hennessy VS 11
Hennessy Fine de Cognac 13
Metaxa 5* 7
Metaxa 7* 8
Metaxa 12* 10
Metaxa honey 8

PISCO
Barsol 9

GRAPE SPIRITS

Grappa Nonino 8
Tsipouro Agioneri 6

AGAVE SPIRITS

Cazadores Blanco 8
Cazadores Reposado 9
Ocho Blanco 9
Arette Blanco 10
Patron Blanco 13
Fortaleza Reposado 18
Del Magey Vida Mezcal 13

RUM

PUERTO RICO
Bacardi Superior 8
Bacardi Oakheart 8

Bacardi 8 years old 11

CUBA
Havana Seleccion de Maestros 13



JAMAICA
Worthy Park Overproof 63% 11

BARBADOS
Mount Gay Black Barrel 9

GUATEMALA
Zacapa 23 Centenario 13

GUYANA
El Dorado 12 years old 11

VENEZUELA
Diplomatico Reserva Exclusiva 13

FRANCE
Plantation Pineapple 13

MARTINIQUE
Edmond Briottet Rhum Agricole 8

FORTIFIED WINES (75ml)

Martini Bianco 8
Martini Rubino 9
Martini Ambrato 9
Carpano Antica Formula 9
Lillet Blanc 8
Noilly Prat 8
Port sandeman 8
Amaro Nonino (50ml) 8

BEERS

Beers on Tap
EZA Glass Draught (300ml) 4,2
EZA Glass Draught (500ml) 5,5

Bottled Beer (330ml)
Nissos Pilsner 5
EZA beer 330ml 4,50
EZA Alcohol Free 4

SOFT DRINKS

Mineral Water (1lt) 2,5
Sparkling Water (1lt) 5
Sparkling Water (250ml) 3,5
Coca Cola, Light, Zero (330ml) 3,5
Sprite, Fanta (330ml) 3,5
Schweppes Soda (330ml) 3,5
Schweppes Tonic (330ml) 3,5
Three Cents (200ml) 4,5

Grapefruit Soda Three
Cents (200ml) 4,5

Gentlemen’s Soda
Fresh Orange Juice 5

COFFEES

Espresso 3,8
Double Espresso 4,2
Cappuccino 4,5

MORE THAN A RESTAURANT

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 042012). m
Spirits & Cocktails Consulting: Barflies. | | N | '
Responsible for implementation

of statutory regulations: Anastasia Tsimidopoulou. MORE THAN A RESTAURANT




