SNACKS AND SANDWICHES

Téot ‘Per Se’ - ‘Per Se’ Toast

Téot ‘Per Se’ pe tpeis pétes Aeukd Ywpi n aikains, {apnov, wpi Eviap
Kal XwpPIATIKES TNYAvNTES NATATES

‘Per Se’ toasted sandwich with three slices of white or rye bread, ham
and Edam cheese with country fried potatoes

KAaoiké Club Sandwich - Club Sandwich

To kAacikd kKAGpn cdvtoults pe pnéikov, kanviotn yahonouUAa, auyo,
twpi Epevtal, {apndv, viopdta, papoUAl, paylovéla Kkal XwplduKes
TNYavntes Natates

Classic club sandwich with bacon, smoked turkey, egg, Emmental cheese,
ham, tomato, lettuce and mayonnaise with country fried potatoes

KAaoiké Burger - Classic Burger

Khaoiké xdpnoupykep pe priptékl and ppécko pooxapiolo Kipd, eotd
YwHdkI, oyoupd papoUA, viopdta, KOKKIVO KPEPHUSI Kal XwpPIATIKES
TNYavntes natates

Classic burger made with fresh beef, on a sesame bun, lettuce, tomato
and red onion with country fried potatoes

Me twpi - With cheese
Me pnéikov - With bacon

Club Sandwich pe Kanvioté Xolhopd - Smoked Salmon Club Sandwich
Ydvtouits e kanviotd colopd, appdto Ywpi oikains, tupi Piradérpeia,
vtopdta, papoUA, cdAtoa taptdp kal Spooeph npdoivn oaldta

pe nalaiwpévo &idi

Club Sandwich with smoked salmon on rye bread with Philadelphia
cheese, tomato, lettuce, tartar sauce and fresh green salad with matured
vinegar

Y AAATEX / SALADS

EM\nvikii ZaAdta - Greek Salad

Me kdnapn, ANiactn viopdta kal BoABous, papivapiopévn pe €Etpa napOévo
ehaidhado kal nahaiwpévo &idi

Classic Greek salad with capers, sun-dried tomatoes and Cretan pickled
scallions with extra virgin olive oil and matured vinegar

Yaldra tou Kaioapa - Caesar Salad

Tpupepd npdoiva pUAAa, vipades nappeddvas, tpayavo PNEIKOV Kal
kpoutdv oképdou pe ehappu vipéoivyk tou Kaicapa

Tender green salad, Parmesan flakes, crispy bacon and garlic croutons
with light Caesar dressing

Me pnoukiés and giAéto koténoulou - With chicken fillet
Me yapides - With shrimp

Péka kai Mappelava - Rocket (Arugula) and Parmesan

DUN\a and ppéokia poka kal papoUAI pe vipAades nalaiwpévns
nappedavas, viopativia Bioloyikns kaAi€pyeias, £Etpa napBévo
gehaidhado kai £id1 Balsamico

Fresh rocket (arugula) and lettuce leaves, aged Parmesan flakes, organic
cherry tomatoes with extra virgin olive oil and Balsamic vinegar



Meooyeiakh Laldta - Mediterranean Salad

Mpdoivn cahdta pe pdiviavo, gpéta kai peibia, Eepoynpévn ApaBikn nita
Kkal vipéoivyk pe €€1pa napBévo ehaidhado kar péN

Green salad with parsley, Feta cheese and chick peas, grilled Arabian pita
and an extra virgin olive oil and honey dressing

Yaldra pe fapides KoktéIA - Shrimp Cocktail Salad

Tpupepd npdoiva pUANa papoulicdv, KaAapnoki, kapudi, Aepovartes
yapides kal vip€oivyK KOKTEIA

Tender lettuce leaves, corn, walnut, lemon-scented shrimp and cocktail
dressing

Yaldra pe @iréro Koténouhou - Chicken Fillet Salad

Mpdoivn cahdta pe 1puPpepd PINETO KOTOMOUAOU COTE, MOAUXPWHES
nnepiés, kaAapnoki, Aiacth viopdta, vipddes Kpnukns MpaBiépas kai
vIpéoivyk and nahaiwpévo &idi

Green salad with tender sautéed chicken fillet, peppers, corn, sun-dried
tomato, Cretan Gruyere flakes and aged vinegar dressing

Mapadooiakh Kpnukh Matatooaldra - Traditional Cretan Potato Salad
And o@th natdta pe BioAoyikd viopativia, kdnapn, GpECKo KPEPPUSAKI,
Bpaotd auyd, dvnbo, ehaidhado kai onitko idi

Made with ‘ofti’ (fire-roasted) potatoes, organic cherry tomatoes, capers,
spring onion, boiled egg, dill with extra virgin olive oil and homemade
vinegar

FINGER FOOD

Aaxtapiotés Tnyavntés MNatdres pe dips
Delicious Fried Potatoes with dips

Me cuvobeia and o nikdvuka, oniukd dips
With two spicy homemade dips

Spring Rolls
Spring rolls Aaxavikwv pe cdAtoa teriyaki kal mik@viikn oditoa toili
Vegetable spring rolls with teriyaki sauce and spicy chili sauce

Spring Rolls Mavitapi®v - Mushroom Spring Rolls
Me ppéoka pavitapia, lpaBiépa Kpntns kai kb6Aiavdpo -
HE nikavuikn paylovéla

With fresh mushrooms, Cretan Gruyere and coriander -
with spicy mayonnaise

leboels tns Avatolns - Taste of the Orient

MoikiAia and oktw Slapopetikés aolatikés Prnouki€s and Aaxavikd
kal Balhacoivd pe ehappid oyster sauce

Medley of eight different oriental vegetable and seafood bites
with light oyster sauce

Mniprekdkia / Kepndn ‘Mojito’ - ‘Mojito’ Kebabs

Mniprekdkia / kepndn pe polpi kai Sudopo, tpayavd AiBavédiko Yuwpi
ynpévo otn oxdpa kal apwpatikd yiaoupt

Mini kebabs with rum and mint, crispy Lebanese bread on the grill and
aromatic yoghurt



Zeoth Moikihia Kpedrwv (yia 2 dropa) - Mix Grill (for 2 persons)
Kanvioth xoipivh pnpiéha, xwpidtika Aoukdvika, Kanvioth navo€ta,
HNIPTEKI and PPECKO pOOXAPICIO KIPA, XWPIATIKES TNYavnTES NAtdTes

kal Eepoynpéves nites. Luvodelovtal and YwHi XwpIGuKko Kal cikaAns,
Kkpitoivia kal kpiBiva na§ipaddkia

Grilled smoked ham, smoked pork pancetta and homemade beef burger
with country fried potatoes, grilled pita, wheat and rye bread, and Cretan
grissini and crisp breads

MoikiAia ané Aoukavika (yia 2 éropa) - Sausage Platter (for 2 persons)
Mapadoaoiakd ENAnvikd kal Eupwnaikd Aoukdvika, xwpIdtikes tnyavntés
natdtes kai Eepoynpéves nites. Luvodelovtal and Ywpi XxwpIdTiko Kal
oikalns, kpitoivia kai kpiBiva na§ipaddkia

Traditional Greek and European sausages with country fried potatoes,
grilled pita, wheat and rye bread, and Cretan grissini and crisp breads

MoikiAia Tupidv - Cheese Platter

EMnvikd kai Eupwnaikd tupid pe ano§npapéva ppouta kai Enpous
kaprouUs. Xuvodelovtal and Ywpi XwpIduko kal cikahns, kpitcivia

kal kpiBiva na§ipaddkia

Greek and international cheeses with dried fruits and nuts

Served with wheat and rye bread, and Cretan grissini and crisp breads

MoikiNia ANavuikeyv - Cold Cuts Platter

EMnvikd kal Eupwnaikd alavtikd pe ppéoka Aaxavikd. Yuvodelovtal and
YwHi xwplduko kal oikahns, kpitoivia kal kpiBiva na§ipaddkia

Greek and international cold cuts with fresh vegetables

Served with wheat and rye bread, and Cretan grissini and crisp breads

MoikiAia Tupidv kai ANavtik®dv - Cheese and Cold Cuts Platter
EMnvikd kai Eupwnaikd tupid kal ahavtikd pe ppéoka Aaxavikd kai
Enpous kapnouUs. Xuvodelovtal and Ywpi xwpldtiko kal cikaAns, kpitcivia
kal kpiBiva na§ipaddkia

Greek and international cheeses and cold cuts with fresh vegetables and
nuts. Served with wheat and rye bread, and Cretan grissini and crisp
breads

ZYMAPIKA KAl PizoTO / PASTA AND RISOTTO

Xnayyéu Pomodoro - Spaghetti Pomodoro
Me ppéokia viopdta kal BaciNikod
With fresh tomato and basil

Inayyéu Carbonara - Spaghetti alla Carbonara (Greek style)
Me kanvioth navoéta ofnopévn pe Aeukd kpaci, ppéokia Kpépa

kal naAaiwpévn nappedava

With smoked pancetta, a dash of white wine, touch of fresh cream
and aged Parmesan

Aiykouivi Bolognese (pe kipd) - Linguine alla Bolognese
Me odAtoa and ppéoko xoipIvé Kal Hooxapioclo KIKA Kal ppéokia viopdta
Traditional Bolognese sauce with ground pork and beef and fresh tomato



Inayyéu pe Andki - Spaghetti with ‘Apaki’

Me Kpnuikd andki (kanviotd xolpivd), ppéoka Aaxavika kal ppéokia
vtopdta ofnopéva pe Aeukd kpaoi

With Cretan ‘apaki’ (smoked pork), fresh vegetables and tomatoes
and local dry white wine

Mévves pe Koténoulo - Penne with Chicken
Me piNéto kotdnouhou, kpépa and cappdv kai nikdvtko ehaidAado
With chicken fillet, saffron cream and spicy olive oil

Pi1{6to pe Koténoulo - Chicken Risotto

P1Z6to pe pud carnaroli, piAéto koténouhou, papabdpila
kal Kpnuké otakoBoutupo

Risotto made with carnaroli rice, chicken fillet, fennel and
Cretan ‘stakovoutyro’ (homemade thick butter)

Pi1{6to Mavitapicwdv - Mushroom Risotto

P1Z6to pe pud carnaroli, noikiNia and gppéoka pavitdpia, nappeldva
Reggiano kai kpépa ydhaktos, apwpatiopévo pe Aadi tpolpas
Risotto made with carnaroli rice, medley of fresh mushrooms,
Reggiano Parmesan and cream, scented with truffle oil

KypiQx MIATA / MAIN COURSES

ExAekté Mooxapioio Rib Eye Steak - Premium Rib Eye Beef Steak
Wnpévo otnv oxdpa yia 6co eniBupeite. LepPipetal He XwPIATIKES
yavntés natdtes h ppéoko noupé natdras kal Aaxavikd oxdpas
Grilled according to your preference. Served with country fried
potatoes or fresh mashed potatoes and grilled vegetables

ExAekté Mooxapioio T-bone Steak - Premium T-bone Beef Steak
Wnpévo otnv oxdpa yia 6co eniBupeite. LepPipetal He XwPIATIKES
yavntés natdtes h ppéocko noupé natdras kal Aaxavikd oxdpas
Grilled according to your preference. Served with country fried
potatoes or fresh mashed potatoes and grilled vegetables

Mooxapioio @iAéro E§aipetikiis Moidtntas - Premium Beef Fillet
Wnpévo otnv oxdpa yia 6co eniBupeite. LepPipetal He XwPIATIKES
yavntés natdtes h ppéoko noupé natdras kal Aaxavikd oxdpas
Grilled according to your preference. Served with country fried
potatoes or fresh mashed potatoes and grilled vegetables

ExAekté Xoipivé Wapovéppi - Premium Pork Tenderloin
Wnpévo otnv oxdpa yia 6co eniBupeite. LepPipetal pe xwpIAuKes
TNyavntés Natdtes h PpECKO NoupE Natdras kal Aaxavika oxapas
Grilled according to your preference. Served with country fried
potatoes or fresh mashed potatoes and grilled vegetables

Koténoulo Ixdpas - Grilled Chicken

Mnodu kal othBos koténoulou papivapiopévo pe yiaouptl, pouotdpda
Dijon kai apwpatikd Botava. LepBipetal pe XxwpIATIKES TNyavntés NATAtes
N ppéoko noupé natdras Kal Aaxavikd oxdpas

Leg and breast of chicken marinated with Greek yoghurt, Dijon mustard
and aromatic herbs. Served with country fried potatoes or fresh mashed
potatoes and grilled vegetables.



®iAéto ané AaBpdki - Sea Bass Fillet

Wnpévo pe napBévo ehaidAado kal HOOXOAEHOVO
YepBipetal pe Bpaotd xopta kal Aaxavikd

Lightly sautéed with extra virgin olive oil and lime
Served with steamed greens and vegetables

lapides Xoté - Sautéed Shrimp

EAappd cotapiopéves pe BolUtupo kal apwpatiopéves pe okopdo
kal paivravo. LepBipovtal pe Bpaotd xopta kar Aaxavika

Lightly sautéed in butter and scented with garlic and parsley.
Served with steamed greens and vegetables

To ehaidAado pias gival Biohoyiko €tpa napBévo ehaidhado and ta kupatd pas ous Aapvés Hparheiou
We use only organic extra virgin olive oil from our own estate in Dafnes Heraklion
Eméidkoupe va xpnoiponololpe vidnia Aaxavika Biohoyikhas kaANi€pyelas,

avahoya P TV €noxn

We strive to use locally produced, organic vegetables according to the season

Eraopria / DESSERTS

You@pAé LokoAdtas - Chocolate Soufflé

Dpéoko couphé cokoNdras Callebaut pe kpUa kpépa kal exkhextd naywtd Bavihia
Chocolate soufflé with Callebaut premium chocolate with chilled cream
and premium vanilla ice cream

Toilkeik Néas Yopkns - New York Cheesecake
Me tupi Philadelphia, ehappU dpwpa and Aepdvi kal yAukd Bucoivo
With Philadelphia cheese and a light lemon scent. Topped with candied sour cherry

Kéik pe Kdotavo kai ZokoAdta - Chestnut and Chocolate Cake
Zeoto kéIk pe kdotavo kal cokoAdta. XepBipetal pe yAukS koutahiol
Kdotavo kal cdAtca cokoAdtas

Warm chestnut and chocolate cake. Served with candied chestnut and
chocolate sauce

Imiukh Kapudonita - Homemade Walnut Cake

Zeotwn kapudonita pe napadooiakn cuvtayn. LepPipetal Pe eKAEKTO
naywtd Bavihia kar NEUpE]

Warm traditional walnut cake. Served with premium vanilla ice cream
and ‘petimezi’ (homemade Cretan grape syrup)

Créme Brilée
Me ppéokia Bavihia Madayaokdpns kai pgtes and kapapedwpévn pnavdva
With fresh Madagascar vanilla and caramelized banana slices

Maywté Chicago Galaxy - ‘Chicago’ Ice Cream Sundae

To Bpuhiké Chicago tou Galaxy! MNMaywté cokoldta pe ppéokia cavuyi,
onitkh odAtoa cokoAdtas kal kaBoupdicpévo apuydaro

A Galaxy Hotel classic! Large scoop of chocolate ice cream topped with
fresh whipped cream, chocolate sauce and cracked roasted almonds

Ex\extd naywtd kal coppné tns emhoyhs oas (3 pndhes)
Premium ice cream and sorbet of your choice (3 scoops)

Mapouciaon pe ppéoka ppouta
Selection of fresh fruits



[MPQINO / BREAKFAST

Mpwivés pnoupés kabnpepivd and 07:00 - 10:30 oto Ecuatdpio Vetri

American buffet breakfast daily from 07:00 - 10:30 at Vetri Restaurant

[MPQINO KAT’ EMIAOIHN
BREAKFAST A LA CARTE (08:30 — 11:00)

Eupwnaiké Mpwivé - Continental Breakfast

Dpéokos xupds NoptokaNl 1 ykpEingpout, KaAaBdki and gpeckoynpéva
€idn YwpioU, kpouaodv Boutipou, cokoAdtas kai VIEIVIs, MOIKIAia and
pappeNddes kal péN, oy and poPApAta Kai apeynpata tns eNIAOYNs oas
Fresh orange or grapefruit juice, basket of freshly baked breads,
croissants with butter and chocolate, Danish pastries, selection of
marmalades and honey, your choice of beverages and infusions

Yyieivé MNpwivé - Healthy Breakfast

Dpéokos xupds NOPTokdal h yYkpEINPpouT, KaAaBdki pe Ywpi oikaAns kal
S1dpopa naipaddkia, papperdda pe xapnhés Oeppides, péNI kal
papyapivn, poUoh pe ppéoko ydha 0% n yiaoupu 0%, ppéoka ppolta
gnoxns, enNIAoyn and popnpata kai apeYPnpPATa s eNIAOYAS oas

Fresh orange or grapefruit juice, basket of rye-bread and Cretan rusks,
low-calorie marmalade, honey and margarine, muesli with fresh skimmed
milk or light yoghurt, fresh seasonal fruits, your choice of beverages and
infusions

@péoko ydAa h ylaoUpu pe dnpntpiakd ts emiAoyns oas

(Corn Flakes, All Bran, Coco Pops, poUchi 5 Snpntpiakv, HOUON pe
cokohdta)

Fresh milk or yoghurt with the cereal of your choice

(Corn Flakes, All Bran, Coco Pops, 5-cereal muesli, chocolate muesli)

Opeéta Tpidv ppéckwy auywv (Pe kanviotd pnéikov, Noukdvika, {apndv,
wpi, pavitépia, viopdra)

Omelet with three fresh eggs (with smoked bacon, sausage, ham, cheese,
mushrooms, tomato)

Mdrto pe tpid kal alavtikd
Selection of sliced cheeses and cold cuts

@péokia ppoutocaidta
Fresh fruit salad



AMEPITI® / APERITIFS

QUZO 4,5cl

OUZO carafe (Plomari, Mini, Varvagianni) 200ml
PERNOD 4,5cl

MARTINI (bianco, rosso, dry) 4,5cl
DUBONNET 4,5cl

CAMPARI 4,5cl

SHERRY (dry, medium-dry) 6cl

PORT écl

OINOIMNEYMATQAH / SPIRITS

RUM Pampero, Bacardi, Havana Club (Blanco, 3 Arios), Captain Morgan 4,5cl
VODKA Smirnoff, Absolut, Stolichnaya 4,5cl € 7,50

GIN Gordon’s, Tanqueray, Beefeater, Bombay Sapphire 4,5cl
TEQUILA Jose Cuervo, Olmeca, Sierra 4,5cl

XQNEYTIKA / DIGESTIVES

RAKI 4cl (Classic, Cabernet Sauvignon, Honey Raki )
RAKI carafe 20cl

MASTIHA 4cl

GRAPPA A4cl

RAMAZZOTTI 4cl

FERNET BRANCA 4cl

JAEGERMEISTER 4cl

AIKEP / LIQUEURS

LOCAL LIQUEURS 4cl
AMARETTO DISARONNO 4cl
BAILEYS IRISH CREAM 4cl
COINTREAU 4cl

DRAMBUIE 4cl

GRAND MARNIER 4cl

TIA MARIA 4cl

KAHLUA 4cl

SOUTHERN COMFORT 4cl
SAMBUCCA 4cl

MrPANTY & KONIAK / BRANDIES & COGNACS

METAXA 5* 4cl
METAXA 7* 4cl
METAXA PRIVATE RESERVE 4cl
FRENCH COGNAC V.S.O.P. 4cl
ARMAGNAC 4cl
CALVADOS 4cl



YKQTIEZIKA OYIZKY / SCOTCH WHISKEYS

REGULAR SCOTCH 4,5cl
PREMIUM SCOTCH 4,5cl

AMEPIKANIKA / KANAAEZIKA / IPAANAEZIKA OYIZKI
AMERICAN / CANADIAN / IRISH WHISKEYS

JACK DANIELS 4,5cl
CANADIAN CLUB 4,5cl
JAMESON, TULLAMORE DEW  4,5cl

| AIAITEPH LYAAOTH AMO OYIZKI & MALT OYIZKI
SELECTION OF RARE WHISKEYS & MALT WHISKEYS

MALT WHISKEY 4,5cl

Gragganmore, Dalwhinnie, Glenkinchie, Lagavulin, Oban, Talisker, Bushmills,
Cardhu, Cutty Sark Malt, Glenrothes, Macallan, Glenfiddich
JOHNNIE WALKER Green Label 4,5cl

JOHNNIE WALKER Gold Label 4,5cl

JOHNNIE WALKER Blue Label 4,5cl

MACALLAN Fine Oak 18 y.0. 4,5cl

JACK DANIELS Single Barrel 4,5cl

CHIVAS REGAL 18 y.0. 4,5cl

CUTTY SARK 15 y.0. 4,5cl

CUTTY SARK 25 y.o. 4,5cl

GLENFIDDICH 15 y.o. SOLERA RESERVE 4,5cl
GLENFIDDICH 18 y.o. ANCIENT RESERVE 4,5cl

|AIAITEPH LYAAOTH AMO AAKOOAQOYXA
EXCLUSIVE SPIRITS COLLECTION

VODKA BELVEDERE 4,5cl

VODKA GREY GOOSE 4,5cl

VODKA RUSSIAN STANDARD IMPERIA 4,5cl
VODKA BELUGA 4,5cl

VODKA BELUGA GOLD LINE 4,5cl

GIN TANQUERAY No. TEN 4,5cl

GIN HENDRICK’S 4,5cl

RUM PAMPERO RON ANEJO ESPECIAL

RUM MATUSALEM RON GRAN RESERVA

RUM HAVANA CLUB ANEJO 7 ANOS 4,5cl

RUM HAVANA CLUB GRAN RESERVA 15 y.o. 4,5cl
TEQUILA JOSE CUERVO PLATINO 4,5cl

TEQUILA HERRADURA SELECCION SUPREMA 4,5cl
SHERRY BODEGAS TORO ALBALA PX RESERVA 1979 4cl
COGNAC HINE CIGAR RESERVE 4cl

COGNAC HENNESY X.O. 4cl

COGNAC TESSERON LOT No. 53 4cl



LONG DRINKS

OUZO & SOFT DRINK

OUZO & FRESH ORANGE JUICE
METAXA & SOFT DRINK

CAMPARI & SODA

CAMPARI & FRESH ORANGE JUICE
BACARDI & COLA

GIN & TONIC

VODKA & SOFT DRINK

VODKA & FRESH ORANGE JUICE
WHISKEY & SOFT DRINK

COLLINS (vodka or gin or whiskey or brandy)
Spirit, fresh lemon juice, sugar syrup, soda
GINFIZZ

Gin, fresh lemon juice, sugar syrup, soda
BLOODY MARY

Vodka, tomato juice, fresh lemon juice, spices

E=QTIKA KOKTEIA / EXOTIC COCKTAILS

CAIPIRINHA

Cachaga Rum, fresh lime, brown sugar

CAIPIROSKA OR STRAWBERRY CAIPIROSKA (seasonal)
Vodka, fresh lime wedge, brown sugar / plus fresh strawberries
MOJITO

White rum, fresh lime, fresh mint, sugar, soda

PINEAPPLE MOJITO (seasonal)

Gold rum, fresh lime, fresh mint, fresh pineapple, pineapple juice
PINA COLADA

Rum, Batida de coco, coconut milk, pineapple juice
WATERMELON MARTINI (seasonal)

Vodka, fresh watermelon

MAI TAI

Rum, tequila, triple sec, orange juice, pineapple juice, grenadine
STRAWBERRY DAIQUIRI (seasonal)

White rum, strawberry liqueur, fresh lemon juice, strawberries
KIWI DAIQUIRI

White rum, kiwi syrup, fresh lemon juice, fresh kiwis

BANANA DAIQUIRI

White rum, banana liqueur, fresh lemon juice, fresh banana

KAAZYIKA KOKTEIA / CLASSIC COCKTAILS

MARTINI DRY

Gin, Martini dry

MANHATTAN

Bourbon, Martini rosso, Angostura bitters
WHITE LADY

Gin, triple sec, fresh lemon juice
MARGARITA / FROZEN MARGARITA

Tequila, triple sec, fresh lemon juice



OLD FASHIONED

Bourbon, sugar, Angostura bitters, soda
AMERICANO

Campari, Martini rosso, soda

SAN FRANCISCO

Vodka, banana liqueur, orange juice, grenadine
COSMOPOLITAN

Vodka, triple sec, fresh lime juice, cranberry juice

KOKTEIA TIA META TO ®ArHTO / AFTER DINNER COCKTAILS

BRANDY ALEXANDER

Brandy, créme de cacao brown, cream

MONKEY'S LUNCH

Kahlua, Baileys, créeme de banane, banana juice, cream
BREATH OF ANGELS

Créme de cacao white, Frangelico, Baileys, cream
WHITE RUSSIAN

Vodka, Kahlua, cream

RUSTY NAIL

Scotch whiskey, Drambuie

KOKTEIA TAMMNANIAL / CHAMPAGNE COCKTAILS

KIR ROYAL

Créme de cassis, champagne

ROSSINI (seasonal)

Créme de fraise, fresh strawberries, champagne
MIMOSA

Fresh orange juice, champagne

BELLINI

Peach juice, champagne

MOJITO ROYAL

White rum, fresh lime, fresh mint, sugar, champagne

MH AAKOOAOYXA KOKTEIA / NON ALCOHOLIC COCKTAILS

FRUIT PUNCH

Orange juice, pineapple juice, grapefruit juice, grenadine
FITNESS

Kiwis, strawberries, pineapple juice

TUTTI FRUTTI

Kiwi syrup, pineapple juice, orange juice, banana juice, strawberries

[IA TOYZ MIKPOYX MAX ®IAOYZ / FOR OUR LITTLE GUESTS

DAISY DUCK

Fresh bananas, milk, grenadine

DONALD DUCK

Apple juice, peach juice, fresh lemon juice, seven-up

O pndppav pas uxapiotws Ba pudfel onolodnnote GA\o notd tns apeokeias oas.

Our bartender will be pleased to mix any other drink of your choice.



KPAZI oe notnpl / WINE by the glass

MOSCHOFILERO, Michalakis white 15cl

AGIORGITIKO, Michalakis red 15cl

MELISSINQOS, Paterianakis (organic) white/rose/red 15cl

PINOT GRIGIO GARGANEGA, Pirovano (Veneto) white 15cl
SANGIOVESE, Pirovano (Emilia-Romagna) red 15cl

YAMMANIEE / AOPQAEIY OINOI / EMIAOPMIA KPAXIA o€ notwp
CHAMPAGNE / SPARKLING WINES / DESSERT WINES by the glass

CHAMPAGNE VEUVE CLICQUOT, YELLOW LABEL BRUT 12cl
PROSECCO DI VALDOBBIADENE (Trentino) 12cl

MOSCATO D’ ASTI CANTINA DI CANELLI (Piemonte) 12cl
VINSANTO Sigalas (Santorini) 6cl

MAVRODAFNI Imperial Achaia Claus 9cl

SAMOS Vin Doux 9cl

KPAXIA & XAMIMANIELZ
WINES & CHAMPAGNE

Edv emBupeite va anoAaloete éva pnoukdAi kpaoi n pia gidAn ocapndvia,
{nthote tnv kdpta pas pe Eexwplotés emAoyés and tov ENnvikd & S1eBvh
apneAwva.

If you wish to enjoy a domestic or international bottle of wine or

champagne please ask for our Wine List.

Movpa / CIGARS

Znthote anod tov oepPitdpo va oas eVNHEPWOEI yIa T SUNOYN pas.

Please ask your waiter for our collection.

MnYPEx / BEERS

EAAHNIKHE EMOIAAQXHY - GREEK BOTTLED

AMSTEL (Lager) 330ml
HEINEKEN (Lager) 330ml
MYTHOS (Lager) 330ml

EIXAFQIHX - IMPORTED BOTTLED
WARSTEINER Premium Pilsener 330ml
PAULANER Weissbier 500ml
MEXICAN / CARIBBEAN BEER 330ml

BUCKLER (Non alcoholic) 330ml

ANAWYKTIKA & NEPO / REFRESHMENTS & WATER

ANAWYKTIKA - SOFT DRINKS
XYMOI ®POYTQON - FRUIT JUICES



OPELKOL XYMOZL NOPTOKAAI - FRESH ORANCGE JUICE
ANAMEIKTOX XYMOZX ®PEXKQON OPOYTQON

MIXED FRESH FRUIT JUICE

EMITPAMEZIO NEPO 1lt - TABLE WATER 1lt
METAAAIKO NEPO HBH AOYTPAKIOY 1lt

MINERAL WATER IVI LOUTRAKI 11t

VOSS Quoiké Apteciavé Nepd 800ml - VOSS Artesian Water 800ml
VOSS ®uoiké AvBpakolxo Nepé 375ml

VOSS Natural Sparkling Water 375ml

SAN PELLEGRINO ®uoiké AvBpakoixo Nepé 250 ml

SAN PELLEGRINO Natural Sparkling Water 250 ml

PERRIER 330ml

KA®EL, TIAT & POOHMATA
COFFEE, TEA & OTHER BEVERAGES

EAAHNIKOYX KA®EY - GREEK COFFEE

AINMAOL EAAHNIKOXL KA®EY - DOUBLE GREEK COFFEE
KAOEX OIATPOY - FILTER COFFEE

ITIMIAIOL KA®EX - INSTANT COFFEE

@PATTE - ICED COFFEE (frappe)

®PATE pe naywtd - ICED COFFEE with ice cream (frappé)
EXMPEXXO - ESPRESSO

AINMAOX EXMPEXLO - DOUBLE ESPRESSO
MAFQMENOZXL EXIMPEXYO - ESPRESSO FREDDO
KAMOYTZINO - CAPPUCCINO

MAFQMENOZ KAMOYTZINO - CAPPUCCINO FREDDO
KAMOYTZINO LATTE - CAPPUCCINO LATTE
KAMOYTZINO LATTE MACCHIATO

CAPPUCCINO LATTE MACCHIATO

MOKATZINO (eonpéoco pe cokohdta)

MOCCACCINO (espresso with chocolate)

KPYO MOKATZINO - COLD MOCCACCINO

ZEYTH XOKOAATA - HOT CHOCOLATE

KPYA XOKOAATA - COLD CHOCOLATE

EKAEKTO ZEXTO TZAIl ané tm culoyn pas

PREMIUM HOT TEA from our collection

EKAEKTO MAFQMENO TZXAI

(y1aoepi, Nepovi-nepyapévio, poddakivo, kdkkiva ppouta tou SGoous)
PREMIUM ICED TEA (jasmine, earl grey, peach, red berries)
TPANITA (Aepéwvi, ppdouha) - WATER ICE (lemon, strawberry)
MIAK ZEIK - MILK SHAKES

YrEXIAA KA®EAEY / SPECIAL COFFEES

IPAANAEZIKOX KA®EX - IRISH COFFEE
Irish whiskey, filter coffee, cream

KADEL KAAYWQ - CALYPSO COFFEE
Tia Maria, filter coffee, cream

ZEYTH LUMUMBA - HOT LUMUMBA
Dark rum, hot chocolate, cream

KPYA LUMUMBA - COLD LUMUMBA

Metaxa, creme de cacao brown, chocolate milk






