WATER 1L.

SPARKLING NATURAL MINERAL

‘FN@:\ WATER FROM FLORINA 750 ml

APPETIZERS

FRENCH FRIES
(with yogurt sause)

SAUSAGES GRILLED

(Serres, north Greece)

BRUSCHETTA WITH SHRIMPS
AND SMOKED TROUT AVOCADO L
CREAM (2 pieces) =

PULLED PORK (4 pieces)

BRUSCHETTA WITH
SALMON MARINATED
WITH GIN OVER PHILADELPHIA
CHEESE (4 pieces)

CHEESE PLATTER
COLD MEATS PLATTER
MIX PLATTER

DUCKRILLETTE
(slow cooked in duck fat
with herbs)




SALADS

GREEN SALAD
(with kale, Chinese cabbage, purple carrot,
yellow pepper, mango, cashew nuts anc
peanut butter dressing)

_ ORGANIC SALAD
(wheat, millet, quinoa, buckwheat, parsley,
cucumber, mushrooms, peppermint and spices)

~ TUSCAN SALAD
(cherry tomatoes, basil, crostini,
caper vinaigrette, grana padano)

MEXICAN SALAD
(with lettuce, red cabbage, carrot, cucumber,
pepper, coriander, nest filled tortillas
with spicy chili con carne)

PLATES

- PENNE
ASK US IIOR |' (with tartufo sauce, chicken, mushrooms)

| RISOTTO
[NRA DlSHESI (with smoked bacon and gorgonzola cheese)

CUBAN CHICKEN BOWL
(marinated chicken thigh with mixed quinoa,

fresh mango and black beans)

BURGER 200gr
(wit.h tomatoes, cheese, lettuce, onions, mayonnaise,

bbq sauce and french fries)
COWBOY STEAK SANDWICH

(beef, sauted onions and green peppers,
Monterey Jack cheese, white bbq sauce and french fries)

PORK BELLY 250gr
(slow cooked pork bell

with mixture of Texas spices and I'{cnch fries)

RIB STEAK BONELESS 250
grilled with french ﬁ'ies%r

Baking proposal: medium or less




PLATES

PRIME RIB-STEAK 800
(with jacket potato%r

KOREAN BEEF TACOS (2 rep.)
(Soft tortillas with beef marinated with Korean recipe.
It is accompanied by corn on the cob and spicy mayo)

GNOCCHI

with chicken, mushroom, spinach, sun-dried tomato and cream)

THAI BASIL BEEF
(thai recipe with ground beef over
a lemongrass tastefull rice)

CAJUN SHRIMP PASTA
(Italian pasta with shrimps, chorizo sausage, sautéed onions and
peppers mixed with a spicy New Orlean seasoning)

HOMEMADE BLACK PASTA
WITH FRESH SALMON

(Pasta from Chios island with salmon pieces, cream and dill)

SEA BREAM FILLET
WITH MEDITERRANEAN CRUST

(parmesan-basil crust and sauteed vegetables)

: ~
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FRESH SALMON SAUTED
\ 15%. (with goat cheese, pea puree and honey citrus dressing)
~— SURF ‘N’ TURF

(boneless rib steak with lobster*, potato salad and corn on the cob)

DESSERTS
The Grand Banoffee

Ask for the dessert of the day




Wine £ A
SPARKLING 1 v

Bottle 750ml Glass 150ml

Paraga, Kir Gianni, Naousa (Xinomavro, Moshato, Chardonnay)
Moscato D' Asti DOCG, Toso, Italy

Prosecco Brut, Pasqua, Verona, Italy

Truffle Hunter, Leda, Piedmont, Italy

CHAMPAGNE

Botte 750ml

Bollinger Special Cuvée Brut
Laurent Perrier Cuvée Brut
Dom Pérignon Brut

R — 1 T ¢

Botde750ml  Glass 150ml  Glass 75ml
Avantis Estate, Evia (Viognier, Assyrtiko, Moshato)
Klepsidra, Samartzi Estate, Viotia (Malagousia)

Apla, Oenops Wine, Drama (Assyrtiko, Malagousia,
Roditis)

Lenga, Avantis Estate, Evia (Gewurztraminer)
Austum, Do Rueda (Verdejo)
Aidarini, Goumenissa (Sauvignon Blanc)

Deka, Inogenesis Estate, Drama (Sauvignon Blanc,
Ugni Blanc, Semillon)



Efhes Eratines, Picria (Chardonnay, Assyrtiko,

Malagousia)

Thea, Semeli Estate, Mantinia (Moshofilero)
Roi Dagobert Alsace (Reisling)
Chardonnay, M&N. Barollo, Piave

Mikri Kivotos, Lantides Estate, Nemea (Malagousia,

Assyrtiko)

Kidonitsa, Monemvasia Winery

Aspra Harakia, Strataridaki, Crete (Vidiano)
Santorini, Argyros Estate (Assyrtiko)

Ovilos, Vivlia Hora Estate, Kavala (Semillon,
Assyrtiko)

Robola Wild Paths, Gentilini, Kefalonia

Chablis, Jean-marc Brocard

Burgenland White, Mcinklang, Austria (Gruner
Vcllj_incr, Welsch Riesling, Muscat)

Sauvignon Blanc Fume, Gerovasiliou Estate,
Epanomi

Black Cottage, New Zealand (Sauvignon Blanc)

Sancerre, Domaine Chatelain, Loire Valley
(Sauvignon Blanc)

Soave Classico, Inama (Garganega)
Banfi, Tuscany (Vermentino)

b

Bottle 750ml Glass 150ml Glass 75ml

Ask us for
MAGNUM
bottles 1,5 1.
and more
notably wines

You can enjoy any wine from our list

and outside premises with -35% from the original price.




ROSE WINES

Domaine Moraitis, Paros (Black Aidani)
Domaine Rose K. Lazaridi, Drama (Merlot)

La Vie En Rose, Roubine, Provence (Grenache,
Syrah, Mourvedre)

Variete, Vineyard Lalikou, Kavala (Grenache
Rouge, Moshomavro)

fplo, Skouras Estate, Argos (Syrah, Agiorgitiko,
vrofilero)

TY

Bottle 750ml  Glass 150ml Glass 75ml

RED WINES

Limnio, Vourvoukelis Estate, Thrace

Goumenissa Aidarini, Naousa (Xinomavro, Negoska)
“M” Samartzis, Viotia (Merlot, Mouhtaro)

Lan Crianza, Rioja (Tempanillo)

Kratistos, Lykos Estate, Nemea (Agiorgitiko)

Dio Elies, Kyr Gianni, Naousa (Syrah, Merlot,
Xinomavro)

Cavalieri, N. Lazaridis, Drama (Cabernet Franc,
Cabernet Sauvignon, Merlot, Sangiovese)

Chatean Julia, C. Lazaridis, Drama (Merlot)
Gi kai Quranos, Thymiopoulos, Naousa (Xinomavro)

Rapsani, Dougkos Larisa (Xmomavro Krasato,
Stavroto)

Y

Botde 750ml Glass 150ml Glass 75ml




Nemea, Landides Estate (Agiorgitiko)

Canto De Apalta, Lapostolle, Chile (Charmenere,
Cabernet Sauvignon,g\dcrlot, Syrah)

Fleva, Skouras Estate, Argos (Syrah)
Mim, Sigalas, Santorini (Mavrotragano, Mandilaria)

Fegites, Ocnogenesis Winery, Drama (Cabernet
Sauvignon, Merlot, Cabernet Franc)

Tannat, Alpha Estate, Florina
Orgion, Sklavou Estate, Kefalonia (Mavrodaphne)
Ripasso Hd{olicella, Zonin, Verona (Corvina,

Rondinella

Katsarou Estate, Krania Olympos (Cabernet
Sauvignon, Merlot)

Emphasis, Pavlidis Estate, Drama (Tempranillo)

Megas Inos, Skouras Estate, Argos (Cabernet
Sauvignon, Agiorgitiko)

Chianti Classico Docg, Banfi (Sangiovese)

Chateau Morin, Bordeaux (Cabernet Sauvignon, Merlot)
Nea Drys, Antonopoulos, Ahaia (Cabernet Sauvignon)
Barbera D alba, Rio Cesare, Piemonte

Malbec Classico, Altos Las Hormigas, Mendoza

Pinot Noir Cellar Selection, Villa Maria, Marlborough
- New Zealand

Rully, Joseph Drouhin, Bourgogne (Pinot Noir)
Barolo, Masolino (Nebbiolo)

Le Volte De Ornellaia, Tuscany (Sangiovese, Merlot,
Cabernet Sauvignon)

LT

Bottle 750ml Glass 150ml Glass 75ml

Ask us for
MAGNUM
bottles 1,5 1.
and more




I

Bottle 750ml Glass 150ml Glass 75ml

Instabile No2, Portal Del Priorat (Garnacha, Gris,
Pelluda)

Sito Moresco A. Caja, Barbaresco (Nebbiolo, Merlot,

Cabernet Sauvignon)

Brunello Di Montalcino Docg, 1l Poggione, Tuscany
(Sangiovese)

Guado Al Tasso, Marchesi Antinori, Firenze
(Cabernet Sauvignon/Franc, Merlot, Petit Verdot)

Matassa Rouge, Roussillon (Carignan)

McRae Wood Shiraz, Jim Barrey, Clare Valley, Australia

DESSERTS WINES

Bottle 500ml

Anthemis, Samos (EOS), Samos (Moshato Samos)

Moshato Riou-Patron, Parparousis, Patra

Vinsanto, Argyros Estate, Santorini (Asyrtiko, Athiri,
Aidani)

Keramos, Papayannoulis Winery, Katerini (Cabernet
Sauvignon, Merlot, Agiorgitiko)

Y

Glass 75ml

SPIRITS

Dark Cave, Tsipouro Tsililis
Tsipouro Sigala, Domaine Sigala (Prickly pear)
Grappa, Nonino, Italy (Chardonnay)

Glass 50ml




PREMIUM DRINKS 50ml

GRAY GOOSE VODKA
BELVEDERE VODKA
HENDRICKS GIN
MONKEY 47 DRY GIN
G'VINE GIN
ZACAPA 23’ RUM
EL DORADO RUM
DIPLOMATICO RESERVA RUM
DON JULIO TEQUILA BLANCO
DON JULIO TEQUILA ANEJO
COURVOISIER VSOP COGNAC
CARDHU WHISKEY 12yo
GLENFIDDICH MALT
JACK DANIEL’S SINGLE BARREL
TALISKER MALT 10yo
OBAN MALT
LAGAVULIN MALT 16yo

BEERS 330ml %}

ESTRELLA LAGER, BARCELONA DRINKS 50ml
YELLOW DONKEY, SANTORINI SIMPLY *
VOREIA PILSNER, SERRES SPECIAL *
FRESH CHIOS BEER PREMIUM *
SMOKED ROBUST PORTER, CHIOS *+ premium soft drink

SOFT DRINK COFFEE
SOFT DRINKS (250ml) ESPRESSO
MASTIQUA (330ml) ESPRESSO DOUBLE
SPARKLING WATER (250ml) «

PREMIUM SOFT DRINKS (250ml) !



1M

HOUSE COCKTAILS

SPICY GIN N TONIC
Opihr oriental spiced gin, Fever tree Mediterranean tonic,
fresh ginger, orange oils

APPLE MAPPLE OLD FASHIONED
Homemade Apple infused bourbon, maple syrup, angostura bitters,
homemade maraschino cherry

MEXICAN CHILI PEPPERS
Halapeno infused tequila blanco, lime, ginger beer, brachetto wine

PEPPA’S PIG PINEAPPLE STORY
House blend of rum, peach schnapps, lime, fresh mint, pineapple

MINT NEGRONI
Fresh mint and house blend of vermouth sous vide Negroni by Corks

AEGEAN GIN N’ TONIC

Star of Bombay premium gin, 3 cents Aegean tonic, citrus oils (lemon, orange)

RUBINO GRAPEFRUIT APEROL
Aperol, Martini rubino, rhubarb, 3 cents grapefruit soda

LEMON FOREST
Gin, fresh lemon juice, limoncello, simple syrup

WINE COCKTAILS

SANGRIA WHITE
SANGRIA PINK

SANGRIA RED




=

The consumer has no obligation to pay, if no RECEIPT or INVOICE
is being issued.

We use olive oil in cooking and salad dressing.
We use sunflower oil in frying only.
Frozen products are marked with (*).

Please let us know if you suffer from any food allergy
in order to help you to safely choose your dishes.

Customer Complaint Forms are mandatorily available
next to the restaurant’s exit door.

Pursuant to Law 37030/2008 and PD 350/2003, alcoholic beverage consumption
is not allowed to underage persons not attended by their parents or legal guardians.

Prices are inclusive of all taxes and duties.

Prices may change without prior notice.

Person responsible upon market inspection:
LYSANDROS DIMITRIOS
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