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THE HEART OF ASSOS

Our kitchen is simple, ingredients from the land
and sea of Kefalonia, recipes passed down through

generations and the warmth of true Greek hospitality.
Every dish tells a story of heritage, honesty, and home.

Asiotis is not just a restaurant...
I[t’s a love letter to Kefalonia
an invitation to slow down,

share a plate, and taste the island’s soul.



0 VEGAN @ VEGETARIAN

[Tpodupévio Wopi/ avd dropo 1.5 Sourdough Bread / per person
Whuévo oe Evidgpovpvo, Baraoovd ardtt, Wood-fired sourdough bread, served
ebapetkd mapbévo eraiérado with sea salt, olive oil & wild Kefalonian
& aypra piyavn Kegpairovidg. oregano.

MEZEAEX | MEZE

< <X
® [TowiAla EAudv 5 ® Olives Selection
Me piyavn, Bakacowéd ardt & ehaidrado With oregano, sea salt & olive oil
@ IMapadooraxy Péta 6 © Traditional Feta Cheese
Me eéapetxd mapbévo ehatérado With olive oil & wild oregano
& aypla ptyavy
@ Xarodpt Wnté 10 © Grilled Halloumi
[Tapadootakd kumprakd topl Yympévo o Traditional Cypriot cheese, lightly charred for a
oxdpa, pe péAt & tpippévo kapvdt golden crust, served with greek honey & walnuts
© Tlatlikt 7 © Tzatziki
Me eAnviké yraodptt, okdpdo, With Greek yoghurt, garlic,
ayyoUpt & ghat6Aado cucumber & olive oil
Tapapoocardta 9 Taramosalata
Amté Aevkd tapapd & yvpd Aepoviod Smooth, creamy cod roe with lemon juice
© Tupokavtepy 8 © Tyrokayteri
EAagpdg mikdvikn kat kanvioty, Crumbled barrel-aged feta, lightly smoked
pe apopata Bupaprot & paviiovpdvag and slightly spicy
® Xépta 7.5 ® Wild Greens
Aypra yxbépta emoyris, fpaotd & Seasonal wild greens, boiled and served
oepPrplopéva pe ehatérado kar Aepdvt with olive oil and lemon juice
@ Pwyavada 11 @ Riganada
Nropdrteg, péta, ehatdrado & plyavn oe Ripe tomatoes, feta, olive oil & oregano
Ympévo mpolupévio Popl on grilled sourdough
© NtoApaddkia 7 © Stuffed vine leaves
ApmeAddpuida yepiotd pe pod, Stuffed vine leaves with rice, herbs & lemon.
apoOPATIKE pUpoOIKd Kat AepovL. Served with mint yoghurt
XepPipetar pe ytaobpt dvéopov
I'avpog Mapivdrtog 11 Marinated Anchovies
Wnuévog oe ehatérado, oképdo, With olive oil, garlic,
uNAéEvdo kat parvravéd apple cider vinegar & parsley
Kamnvioté Zxovpmpi 14 Smoked Mackerel
Me kitprvégrovda kpepptdia, paivravo, Served with marinated white onions, smoked

TATIPIKA Kat Aepdvi paprika, parsley & lemon juice



Xtamdt Evddrto
Bpaoté, papivapiopévo oe E6L kat Addt &
ptyavn

16

Octopus in Vinegar

Boiled, marinated in vinegar, olive oil & oregano

>TH MEXH | SHARING PLATES

H Aoocog oto [Tidro - I'eboeig & Ofa mov Mayevet

Assos on a Plate - Flavours & Astonishing Views to Share

Aotomitakia
Xetpomointa mrdkia pe Evopvinbpa,
HEAL Kat pavpooovoapo

KoXokvBokeptédeg
Me dvnlo, @éta & dvdopo.
ZepPipetat pe yraolptt duvéopov

[Tatdteg Tryavntég
Dpeokokoppéveg matdreg, pe Baraoovéd
aidtt & dypra piyavn Kegparovidg

Mmovytovpvri
Déta PN pe vropdta, kavtepn mmmepLd
eAatdérado & piyavn

Kaiapapdkia Tyyavntd
XepPipete pe péteg Agpoviod

F'avpog Tnyavntédg
2epPipete pe péteg Agpoviod

Méda Ayviota

Me oxbpdo, gppéoko patvtavé & Aevkd kpaot

Opdayaro Xydpag
ZepPipetal pe @éteg Agpovion,
ehatérado kat piyavn

Xtam6dr Wnté
2epPipete pe ehatd6rado £Vt & piyavn

Fapideg Wntég
5 tep. XepPipete pe AadoAépovo
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Asio - pitakia
Handmade Xinomyzithra cheese pies
with honey, and black sesame seeds

Zucchini Balls
With dill, feta cheese & fresh mint.
Served with mint yoghurt

Fried Potatoes
Fresh cut fried potatoes seasoned
with sea salt & wild Kefalonian oregano

Bouyiourdi - Baked Feta
Creamy feta slow-roasted with tomatoes,
green chili peppers, olive oil & oregano

Fried Squid

Served with lemon wedges

Fried Anchovies

Served with lemon wedges

Mussels Saganaki
With garlic, fresh parsley & a splash

of white wine

Grilled Squid

Served with lemon slices, olive oil
and oregano

Grilled Octopus

Char-grilled tentacle tossed in olive oil,
apple cider vinegar & oregano

Grilled Shrimps
Char-grilled shrimps 5pc.

with ladolemono sauce



2AAATEX | SALADS

S <X

Ané v EXinvikn) I'n oo [Tidto oag - Ppéoka Aayavikd, fétava, pieg kat dompra
Treasures of Our Land - A Garden on Your Plate

@ Tov Aotdn
[Ipévtla, vropativia, tpippa
YAPOLTIOYWHOV, KATIAPY], THKAEG KPERHLOLOD,
kpltapo, eAtég, ehatéAado & piyavn

© Xoprdtikn
Nropdreg, mpdowvy mmepld, ayyovpt, Agvkd
KPEUPBOL, eAEG, péta, ehatdrado & piyavn

® Oompidda
Mavpopdtika pacéia, pakés & pefuvbia pe
topativia, pupwdikd, Aepdvi & kbpvo

© Xmavakémita
DuAAGdON Aayavikd, baby omavdkt, dvnbog,
papabog & @péoko kpeppvddKt pe TPUpPévn
@éta, pvAdo kpovotag & odAtoa Aepoviod

© Ilavtidpla
[aobptt popwdikdv, kapapeAwpéva
kapvola, Ppéokog HLOOIOG, 0YOLVOTIPATO,
unAdévdo & grarérado
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@ Asiotis Salad
Prentza cheese, cherry tomatoes, carob bread
crumbs, capers, pickled onions, sea fennel,
olives, olive oil & oregano

@ Greek Salad

Vine tomatoes, green bell pepper, cucumber,
white onions, olives, feta cheese, olive oil &
oregano

® Ospriada
Black-eyed beans, lentils & chickpeas with
cherry tomatoes, Greek Herbs, olive oil,
lemon & a hint of cumin

@ Spinach Salad
Leafy greens, baby spinach, dill, fennel, spring
onion and crumbled feta cheese with filo-
pastry, dressed with lemon vinaigrette

@ Beetroot Salad
Herbed Greek yoghurt, caramelised walnuts,
fresh mint, chives, apple cider vinegar & olive
oil



ENTPAAEYX | ENTRADA

H AéEn «evrpddar éyetl fevetoidvikn mpoédevon, and to entrada, kat mepypdget o dvipepa kpedtov
Kkat Aayavikdv mov payeipedovrat pasi, dévovrag tig yedoelg Tovg.

“Entrada” has Venetian roots, meaning “entrance,” referring to the ingredients that enter the pot
together and blend their flavors during cooking.

Wapdoovma
Zwopéde amo metpdpapa, kapdro, matdra,
KpeppBoL & oéAvo mavpebovral pe
Koppdtia prakaitdpov eAatdAado kat Aepdvi

Kpeatémita
H tomuky pag omeotaitté anéd v
Kegparovid, Xepomointo Ao, yeptotd
pe pOGL, tpla €idn kpéatog & apopatikd
pmayapikd

AAdda

Tryyavntég prakaiidpog pe okopdaiid,
eAatérado & Aepdvi

I'eprotd
[Tapadootakd eAAnviKd TdTo pe VIOPATES
& mmepiés. Me kpeppidt, okdépdo & @péoko
dvbopo,oepPipetal pe matdteg povpvou

ITaoctitodda
ZIYOHAYELPEREVO KOTOHTIOVAO PTTOVTL OF
KékKvo kpaoi pe viopdta & OmeETOLEPLKO.
ZepPipetat pe xovrpd pakapdvi kat Tppupévn
keparoypafiépa

Apvaxt Aepovdro / 2 dropa
Me matdteg o ydotpa, Ynpévo og Bupdpt,
dypta piyavn kat patiovpdva
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Asiotis Fish Soup
Broth made from Mediterranean rockfish,
carrot, potato, onion, and celery comes
together with pieces of cod, olive oil, and
lemon

Kefalonian Meat Pie

Our local specialty from Kefalonia
Homemade pastry filled with rice, three kinds
of meat, and aromatic spices

Aliada

Crispy fried cod with creamy garlic potato
mash, olive oil & lemon

Gemista
Traditional Greek dish of tomatoes and
peppers stuffed with rice, onion, garlic,
tomato, and fresh mint, served with roast
potatoes

Pastitsada
Slow-cooked chicken thigh in red wine,
tomato, and “spetsieriko” (a unique local
blend of aromatic spices), served with bucatini
pasta & grated graviera cheese.

Slow - Roasted Lamb (for two)
With potatoes in a lemony sauce, cooked in a
clay pot with oregano, thyme & marjoram



KPEATIKA XTH XXAPA
TRADITIONAL GRILL MEATS

[Tapadoorakég komég, pe Oaracowvd ardtt, dypra piyavn kat ehatdAado, Ympéva ot oyxdpa.

Traditional cuts grilled with sea salt, wild oregano, and extra virgin olive oil.

DPuréto Kotdmovio
XepPipetar pe matdreg myavntés, Aayavikd
atpol Y pos

Xotpivé Mmpiloidxt
ZepPipetat pe matdreg yavnTég, Aayavikd
atpod 1 pos

Mooyapiota Mmgtéxia
ZepPipetat pe matdreg yavntés, Aayavikd
atpol M pvi

Aovkdaviko Xwptdrtiko
ZepPipetat pe matdreg myavntés, Aayavikd
atpol M pos
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Chicken Fillet

Served with French fries, steamed vegetables
or basmati rice

Pork Chops

Served with French fries, steamed vegetables
or basmati rice

Biftekia - Greek Beef Patties

Minced beef mixed with onion, garlic, parsley
& wild oregano.

Served with French fries, steamed vegetables
or basmati rice

Greek Pork Sausage
Served with French fries, steamed vegetables
or basmati rice



OPEXKA WAPIA & ©OAAAXXINA
FRESH FISH & SEAFOOD

Amé ) 0dAaocoa oto midto oag.
Dpéoka Pdpla kat fupapikd pe Oaraocowvd, payeipepéva pe mapadootakés eEAANVIKEG oLUVTAYEG.

From the Sea to Your Plate.
Fresh Fish and Seafood Pasta, Prepared with Traditional Greek Recipes.

Tévog Piréro
DuAéto tévou oydpag pe viopdta, KpeppBoL,
kdmapn & paivravo. Zepfipetat pe
eAatdrado, piyavn & Aepdvi

Aafpdkt
OASkAnpo AaPpdkt oxdpag 300 - 400 gr,
ne AadoAépovo. Xvvodedetar and Aayavikd
atpov

Towmovpa
OASKANp1 totodpa oydpag 300 - 400 gr,
pe AadoAépovo. Zvvodedetar and Aayavikd
atpob

Daykpt
OAS6KkAnpo paykpl oydpag 400 - 600 gr, pe
Aadorépovo. Xuvodevetal and Aayavikd
atpov

Makapovdda @aracovdv
['apideg, yramddt kat pddia oe odAtoa pe
ok6pdo, paivravd, pmovkofo, Aevkd kpaot

kat Ebopa Aepdvt

'apidopakapovdda
2dAtoa viopdrtag pe ok6pdo, ofnopévn pe
o¥%o, apwpatiopévy pe paivravo, Ebopa
AgPOVIOU KAl PPECKOTPLUUEVO TILTIEPL

Aotakopakapovdda
350-400 yp. pe Supaptkd Atykovivi.
XepPipetat oe odAtoa ootpakddeppnv,
pe ok6pdo, pavtavd kat PPeoKOTPUPEVO
TIIéPL

Dpéoko Wapt Huépag
OAS6KANpO 1] QLA€TO
T avd kiAé

Pwtiote tov ogpPrtdpo
ya ) StaBeotpdnta
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Tuna Fillet
Grilled tuna fillet with tomato, onion, capers
& parsley. Dressed with olive oil, oregano &
lemon

Lavraki - Sea Bass
Char-grilled whole sea bass (300 - 400g) with
olive oil and lemon. Served with steamed
vegetables

Tsipoura - Sea Bream
Char-grilled whole sea bream (300 - 400g)
with olive oil and lemon. Served with steamed
vegetables

Fagkri - Red Sea Bream
Char-grilled whole sea bream (400 - 600g)
with olive oil and lemon. Served with steamed
vegetables

Seafood Pasta - Frutti di Mare

Linguine with shrimps, octopus & mussels in
a sauce of garlic, parsley, chili flakes, white
wine & lemon zest

Shrimp Pasta
Linguine with shrimps in a tomato sauce,
garlic, ouzo, parsley, lemon zest & black

|PEppre

Lobster Pasta
350-400g with linguine pasta. Served with a
rich sauce made from the lobster’s own juices,

garlic, parsley & black pepper

Today’s Fresh Catch
Whole or fillet
price per kg

Ask your waiter for availability



[TAPAAOXZTAKA T'AYKA
TRADITIONAL DESSERTS

Quaypéva pe ayvd vikd kat apopatikd otoryeia dmwg péit, Enpovs kapmols kat prayapikd.

Made with pure ingredients and aromatic touches such as honey, nuts, and spices.

[ToptokaAémita 10 Orange Pie
XepPipetat pe mayntd Paviiia Served with vanilla ice cream
MmaxAafdg 9 Baklava
"Bouvtvpopévo @iiro pe kapidia & péAL. Layers of butter-brushed phyllo, chopped
2epPipetat pe maywtd arattopévo Puotikt walnuts & honey syrup.

Served with Pistachio ice cream

YokoAatdmita 10 Chocolate Pie
YepPipetar pe maywtéd Pfavidia Served with vanilla ice cream



KOKTEIA | COCKTAILS

Mojito

Dpéokia Mévta, Adp, podpt kat oéda.

Margarita
Texila, ppéoko Aduy, triple sec & aAdt.

Smokey Paloma
TekiAa, otpdm ayavng, Ad, ykpétmgpout
& kamviotd ardt

Asiotis Spritz
Pol ykpéimgpovt, pdptiro & ayyodpt

Pornstar
Bétka, gpovto tov mdbovg, Baviia,
appideg kpaol kat Adip.

Pina Colada

Agvkd pobput, kapida, apdydaro, avavd &
@péoko Adut

Mai Tai
Agvid & padpo polut, yupds avavd,
apdydaro & @péoko Adp

Espresso Martini
Bétka, eompéoo kat Atkép kapé

Negroni
TCwv, Campari, Martini Rosso kat
TIOPTOKAAL.

11

11

12

12

12

12

12

12

12

Mojito

Fresh Mint, lime, rum, and soda.

Margarita
Tequila, fresh lime, salt and a touch of triple
sec.

Smokey Paloma
Tequila, agave, lime, grapefruit & smoked
salt

Asiotis Spritz
Pink grapefruit, blueberry and cucumber

Pornstar
Vodka, passion fruit, vanilla, sparkling wine
& lime

Pina Colada

Rum, coconut, almond, pineapple & lime

Mai Tai
White & Dark Rum, pineapple juice, orange
curacao, orgeat syrup & lime

Espresso Martini
Vodka, espresso, and coffee liqueur.

Negroni
Gin, Campari, Martini Rosso & orange



WINE LIST

WHITE | AEYKA

Sophias MaAayovlid - Podityne
Agvkokitpvo ypdpa, apodpata poddkivov
KAt €0TEPLOOELODV, kal aTaAy] yevon pe
dtakprriky oEvnta.

My Island ITowkiAtakég Oivog
Kvpiapyobv ot véteg eomeptdoetddv
(Aepdve, kitpo) kat Aevkdv AovAovdidv

9 Ktjpa Movowv AcVprtiko -
Trebbiano - Sauvignon Blanc
Apadpata gpéokmv @podtmv dTtws ayxAdot,
piAo, Pepikoko kat Aepdvi.

Brillante Blanc OpedAtog I'y
Toaovot - BootiAlt - Mooyato Sem.
Dry
‘Evtova @povtddn apdpata mov
TapamépTovy oe ota@lit Mooydto, kabwog
Kat vOTeg ALK®OV AOLVAOLOLADV.

San Gerasimo Opediwog I'n -
Popméra
Néteg eonepidoetddv (ykpétmppovt, Ebopa
Aepovioy), Aevkdv avldv (ylaoepi) kat
Botdvwv (deviporifavo, Bupdpt).

Agvké ot I'ept Ktpa Mutpaféia -
Mooyo@iiepo
Apdpata and Aevkd Tpravtdpuira, to
VuytoAoVAovdo kat ta eomePLOOELdN
(Tepyapdvto, Aepdve).

Maliayoviia Méya ZmiAiato
Néteg and dyovpo Pepikoko, Aevkd avOn,
eEwtkd @povta kat pa yapakTnploTky
eutkémTa BactAtkom.
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Sophias Malagousia - Roditis
Pale yellow color, with aromas of peach and
citrus, and a soft taste with subtle acidity.

My Island Variety Wine
Citrus notes (lemon, citron) and white
flowers dominate.

9 Ktima Muson Assyrtiko -
Trebbiano - Sauvignon Blanc
Aromas of fresh fruits such as pear, apple,
apricot, and lemon.

Brillante Blanc Orealeos Gi Tsaousi -
Vostili - Moscato Sem. Dry
Intense fruity aromas reminiscent of Muscat
grapes, along with hints of white flowers.

San Gerasimo Orealeos Gi - Robola
Notes of citrus (grapefruit, lemon zest),
white flowers (jasmine), and herbs (rosemary,
thyme).

Lefko se Gri Ktima Mitravela -
Moschofilero
Aromas of white roses, night-blooming
jasmine, and citrus fruits (bergamot, lemon).

Malagousia Mega Spileo
Notes of unripe apricot, white flowers, exotic
fruits, and a distinctive basil herbaceousness.



Néteg Gentilini Wines Sauvignon
Blanc
Arakpivetat ya g évroveg voteg
eomepldoetddv (Aepdvi, kitpo), TpotkdV
@povtov (avavdg, memdvt)
Kat Aevk@v aviadv.

Apé0votog Ktipa K. Aafapidn
Sauvignon Blanc - AeVpriko
Néteg ebotikdv gpodtwv (avavdg,

HAvyko), poddkivov kat Qpéokmv
€0TEPLOOEODV.

Typaldo KtApa Xaprrdrov -
Mooyato
Noéteg anéd pooyorépovo, Aepovavis kat
ayovpo ayAddt. Kabdg to kpaol “avoiyel”,
eppaviCovtal apdpata amd patiovpdva,
HEAL kat papperdda Bepikoko.

Selection Cuvee Santo Wines
AcVprtiko
Agpévi, kitpo kat ta Agvkdoapka
ppovta, Ta omoia mMAalotdvovTal amd Ty
epfAnpaticy) opuktdtnra (toakpaxdmetpa)
¢ Zavrtopivng.
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Notes Gentilini Wines Sauvignon
Blanc
It is distinguished by intense notes of citrus
(lemon, citron), tropical fruits (pineapple,
melon), and white flowers.

Amethystos Ktima K. Lazaridi
Sauvignon Blanc - Assyrtiko
Notes of tropical fruits (pineapple, mango),
peach, and fresh citrus.

Typaldo Ktima Charitatou -
Moschato
Notes of bergamot, lemon blossom, and
unripe pear. As the wine “opens,” aromas of
marjoram, honey, and apricot jam emerge.

Selection Cuvee Santo Wines
Citrus fruits and white-fleshed fruits,
complemented by the iconic minerality
(tuff stone) of Santorini.

POZE | AEYKA

Sophias Merlot - Poditng
Kuvprapyodv ta gpéoka kékkiva @povta
(ppdovia, kepdot, opéovpo)

Mediterannee Le petit Gueissard
Syrah,Grenache,Cinsault
Dpéokia ppdovAa, opéovpo, Aevkd dvon
kat pa Stakpruky atodnorn Agvkov mumeptod

My Island ITowkiAtakég Oivog
Kékkiva @povta, émwg n gpdovia kat to
kepdot, pasi pe vigets tpravtdpuiiov

Sophias Merlot — Roditis (500 ml)
Fresh red fruits (strawberry, cherry,
raspberry) dominate

Mediterannee Le petit Gueissard
Syrah,Grenache,Cinsault
Fresh strawberry, raspberry, white flowers,
and a subtle hint of white pepper.

My Island Variety Wine

Red fruits, such as strawberry and cherry,
along with hints of rose



9 Ktjpa Movo®v Syrah -
Movytapo
Madpa gpovta (podpo, fvootvo), ta omoia
TAatotdvovtat atnd voteg padpou mirmeptov,
YAUKQOV pHIayapikdv Kat cokoAdtag.

Rose Gentilini Wines -
Mooyo@piiepo
Néteg podométarmy, yltacgptod, kepaotot
Kat OlaKpLTkOV PITayapikoy.

Rose De L’Ile Owormoteio Zappig -
Mavpodagvy
Ppéoko kepdot, OHEOVPO Kal OLaKPLTIKEG
avOucéc voTeg

28 9 Ktima Muson Syrah - Mouchtaro
Black fruits (blackberry, sour cherry),
complemented by notes of black pepper,
sweet spices, and chocolate.

35 Rose Gentilini Wines Moschofilero

Notes of rose petals, jasmine, cherry, and
subtle spices.

38 Rose De L’lle Sarris Winery Mav-

KOKKINO | RED

Sophias Merlot Hpiénpo
Kékkiva gpodta dnwg n ppdovia, to
Bvoovo kat to opéovpo, pe pra aiodnon
kapapérag fouvtipouv.

My Island ITowiAtakég Oivog
Kepdot, foootvo kat voteg YAvkodv
prayapikdv (6mwg kavéia).

9 Ktjpa Movoov Movytapo -
Merlot - Syrah
Mavtpo mumépt, kabog kat véteg Pavitiag
Kat kakdo amnd v maraimon o dpliva
Bapéia.

Koékkivo oe Mavpo Ktijpa
Mrrpaférag - Ayiwpyitiko
Béoowvo, dapdoknvo kat dtakprtikég voteg
YAUKQOV prayapikdv, 6meg 1 kavéia.

Nouvelle Epoque Opediwog I'n -
Mavpodagvn
Aapdoknvo, dypto footvo, padpn
ookoAdta kat fotavikég visetg, dmwg
ddgvn kat devrpoAifavo.

rodafni
Fresh cherry, raspberry, and subtle floral
notes.
9 Sophias Merlot Semi - Dry

Red fruits such as strawberry, sour cherry,
and raspberry, with a hint of butter caramel.

23 My Island Variety Wine

Cherry, sour cherry, and notes of sweet
spices (such as cinnamon).

25 9 Ktima Muson Mouchtaro -
Merlot - Syrah
Black pepper, along with notes of vanilla and
cocoa from aging in oak barrels.

32 Red on Black — Ktima Mitravela -
Agiorgitiko
Sour cherry, plum, and subtle notes of sweet
spices, such as cinnamon.

38 Nouvelle Epoque Orealeos Gi -
Mavrodafni
Plum, wild cherry, dark chocolate, and
herbal hints, such as bay leaf and rosemary.



KA®EAEX | COFFEES

EMnvikég Kagég 4 Greek Coffee
Dpamné 4 Frappe (Iced Nescafe Coffee)
Dpamé pe [layotd 7 Frappe with Ice Cream
Apepikdvo 4 Americano
Eompéooo 3 Espresso
AvAé Eompéooo 4 Double Espresso
Eonpéooo Agoykdto 7 Affogato
Kamnovtoivo 5 Cappuccino
Adte 5 Latte
Dpévro Eompéooo 4.5 Freddo Espresso
Dpévro Kamovtoivo 5 Freddo Cappuccino

>OKOAATA & TXAI | TEA & CHOCOLATE

Hot Chocolate
Freddochino
English Breakfast Tea

Jasmine Green Tea

Red Assos Sunset

Zeotj ZokoAdta
Dpevrtotoivo
AyyAtké Mavdpo Todu
[Tpdowo Todt INaoepi

HAtoBaoiAepa Tng Aocov
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OYXIKOI XYMOI | HOUSEMADE JUICES

IToptoxdt 6 Orange Juice
Agpovada pe Avéopo & Mén 7 Homemade Lemonade
Aepovdda pe TGiviCep & bitters 7.5 Homemade Ginger Lemonade

AMITA JUICES | XYMOI ®POYTQON

[Toptokdit Kapbéto Mvjro 4 Orange Carrot Apple
Poddxivo 4 Peach
Avavad 4 Pineapple
Bbootvo & Sour Cherry
[Tpdovo Mnho 4 Green Apple
Kpdvpmnepu 4 Cranberry
MILKSHAKES
Baviia 7 Vanilla Cream
YokoAdta 7 Chocolate
Dpdovia 7 Strawberry



SOFT DRINKS & WATER | ANAWYKTIKA & NEPO

Coca-Cola 4 Coca-Cola
(Zero, Regular, Zero ywpig kageivn, Light) 250ml (Zero, Regular, Zero ywpis kageivn, Light) 250ml
Fanta 4 Fanta

(IMoprokdAt, MmAe, Aegpdvi) 250ml (Orange, Blue, Lemonade) 250ml

Sprite 250ml 4 Sprite 250ml
Fuze Aepévt & AoviGa 330ml 4 Fuze Lemon & Luiza 330ml
Fuze Poddkivo & IBioxoc 330ml 4 Fuze Peach & Hibiscus 330ml

Three Cents 6 Three Cents

(Pink Grapefruit Soda, Ginger Beer, (Pink Grapefruit Soda, Ginger Beer,

Aegean Tonic) 200ml Aegean Tonic) 200ml
AYPA AvBpakotbyo Puowkd Metariiké 6 AYPA Sparkling Water

Nep6 750ml 750ml

AYPA ®voké Metariué Nepd 1L 3 AYPA Natural Mineral Water 1L

MIIYPEX | BEERS

@
thos

Draft Mythos 416 Draft Mythos
(330 - 500 ml) (330 - 500 ml)
BOTTLED
FIX 500 ml 5 FIX 500 ml

Kaiser 500 ml
FIX (Alcohol free) 500 ml
Mythos Radler 330 ml
Nissos Pilsner 330 ml
Calsberg 500 ml
Guinness 500 ml
Somersby Apple 300 ml
Somersby Apple Mango 300 ml
Corona 330 ml

A Lt Lt it it it it N

Kaiser 500 ml
FIX (Alcohol free) 500 ml
Mythos Radler 330 ml
Nissos Pilsner 330 ml
Calsberg 500 ml
Guinness 500 ml
Somersby Apple 300 ml
Somersby Apple Mango 300 ml
Corona 330 ml



OUZO & TSIPOURO

Plomari ouzo 50 ml / 200ml 4110 Plomari ouzo 50 ml / 200ml
Babatzim ouzo 200ml 10 Babatzim ouzo 200ml
Varvagianni ouzo 200ml 10 Varvagianni ouzo 200ml
Dekaraki Roditis 50ml / 200ml 418 Dekaraki Roditis 50ml / 200ml
Apostolakis Tsipouro 50ml / 200ml 4110 Apostolakis Tsipouro 50ml / 200ml
IdonikoTsipouro Lazaridis 200ml 11 Idoniko Tsipouro Lazaridis 200ml

XQONEYTIKA | APERITIES

Maoriya 5 Mastiha
Aucép paotiyag Xiov Chios Mastic Liqueur
Awovtoéro 5 Limoncello
[taAtkd Aucép Aepovioy Italian lemon liqueur
Tevrobpa 5 Tentura
EAAviké Aucép pmayaptk@dv Greek spiced liqueur

ITOTA | SPIRITS

AmAé 9 Regular
Special 11 Special
Mmovkdi 80 Bottle
MrmrovkdAt Special 100 Bottle Special

Yug npég meprapfdavovrar 6ot ot véppot pépot: PITA 13% + 24%, Anpotkég Pépog 0,5%.
INa aAkepyieg Y Svoavetieg, mapakalodpe evVPEPOOTE TO TIPOOWTILKS HAG.

Ayopavopkés YnevBuvog: I'pnyopdmoviog Priyag

All prices include all applicable taxes: VAT 13% + 24%, Municipal Tax 0.5%.
For allergies or intolerances, please inform our staff. Food Safety

Officer: Grigopoulos Rigas






