





OPEKTIKA
APPETIZERS

Weoopi
MoIKIAia atto EAANVIKA WWUIA, KPITCIVIA KAl TIITAKIA KAAQUTTOKIOD CLVOSELOPEVN
amo extra mapBivo eAalioAado kai eAiEg KaAauov
Bread
Greek bread varieties, breadsticks, corn flatbreads
and extra virgin olive oil with Kalamata olives
5€

TpIAoyia atTTO AAOIPES
Moug Tapapd, apPog pARAG, HOLGS PETAC
Trilogy of dips
Tarama mousse, yellow split - pea mousse, feta mousse
17 €

TnyavnTéG TTATATEC
French fries

12 €

TOovog TaTaKI

Tovog tataki papivapiouévog e soy passion sauce, Je KpoLoTa Ao covodul kimchee,

spicy mayo, PpPECKO PpPOVTO TOL TTABOLGS Kal fopinambur chips
Tuna tataki

Kimchee and sesame crusted tuna tataki marinated in soy passion sauce with spicy mayo,

fresh passion fruit and topinamlbur chips
25 €

XTammodi
KapapeAwpévo XTammodl, BAACAUIKO, ¢Aaa Kal LPES KATTAPNG
Octopus

Caramelized octopus, balsamic, yellow split-pea cream,and capers in varrious textures

28 €



rapideg butterfly
MNavapiouéves Pe TTAVKO Kal sauce tartare
Butterfly shrimp
Panko breaded shrimps and tartare sauce
30 €

AOULKOLUASEC PETAG PE HAPPEAASA VTOUATAC
Fried feta puffs with tomato marmalade
17 €




LAAATEXZ
SALADS

EAANVIKN caAdTq,
HE JOLG PETAG, TRIXPWUA VTOUATIVIA, TTITTEPIEG, AYYOLPI, KOEUULSI KAl
ENIEC KAl XWUA ATTO VIAKAKI XAQOLTTIOV
Greek salad
with feta mousse, tri-colored cherry tomatoes, peppers, cucumber, onion,
olives on a bed of carob rusk soil
18 €

ATTOKI
AVAUEIKTN OAAATA, JE POKA, BAAEQIAVA, ATTAKI OWTE, KAPAPEADPEVO KAPLEI,
PALSEC TTappEelAvag, 0wg PPAOLAAC Kal TPAYavo KovAoLpl @ecTAAOVIKNG
Pork apaki
Mixed leafy salad with arugula, valerian, saute of pork apaki, candied walnuts,
parmesan flakes, strawberry sauce and crunchy Thessaloniki bagel
22 €

Chicken mango
AVAUEIKTN OAAATA pE KOTOTTOLAO OWTE, Chips AykIvapag lepovcainy,
KAOIOLG, HAVYKO Kal dressing ppoLTwY Mango — passion
Chicken mango
Mixed leafy salad with sauté of chicken, Jerusalem artichoke chips,
cashews, mango and mango - passion fruit dressing
24 €

YaAdTa KIvOa
Me Aaxavika, YOpiSeg OwTE, KOEUA TLPI, AQIU, HLPWSIKA,
aBokdavTo, VTOUATiVIQ, poONnzuU sauce
Quinoa salad
With vegetables, saute of shrimps, cream cheese, lime, herki

avocado, cherry tomatoes, ponzu sauce
27 €



ZYMAPIKA & PIZOTO
PASTA & RISOTTO

PiICoTO
JE TTOIKINIQ JaVITAPIQV KAl ROOTLEO TEOLPAG
Risotto
With mushroom mix and truffled butter
30€

Nammap&eAeg
HE MOOXAPIOIO PINETO T€ KAPoLESIOUEVO BOLTLEO e BLUAPEI,
KaATTVIOTH MENTCAvVA, AIAOTH VIOUATA KAl TOAAAPOULTI
Pappardelle
With veal fillet in brown butter flavored with thyme,
smoked eggplant, sun-dried fomato, and tsalafouti cheese
38 €

AIVYKOULIVI dOTAKOL YIa 2 dToua
Me {wpd aoTakoy, CAATCA YNTAG VTOPATAG K APWHATA RACIAIKOV
Lobster linguine for 2
With lobster broth, baked tomato sauce, and basil flavors
150 €

Koug Koug yapida
Me kpéua TTaoTIVAKI, JOOXOAEUOVO, TTapueldva, OXoIVOTIPACO Kal Kpoko Koldavng
Shrimp cous cous
With parsnip cream, lime, parmesan, chives and Kozani saffron
33 €

TaNATEAEG
HE AOXAVIKA OWTE, CAATOQ WYNTNG VTOUATAC KAl PACIAIKO
Tagliatelle
With vegetable sauté, baked tomato sauce with basil
25 €



KYPIQX MIATA
MAIN COURSES

BIOAOYIKO KOTOTTOLAO
Me KPEUQ QETAG KAI KPOKETEC AEPOVATNG TTATATAC (POLEVOL
Organic chicken
With feta cream, and lemony baked potato croquettes
35€

ApPVi QINETO
Me kpoLOoTa ATTO PULOTIKI AlYivNG, CAATOQ UEAATA PPAOLAQ,
KATOIKIOIO TOPI KAI TTOLPE YALKOTTATATAG
Lamb fillet
Aegina pistachio crusted lamb fillet, strawberry molasse sauce,
goat cheese and sweet potato mash
41 €

Trip tip steak
WE TOAYQAVEG TTATATEC baby kal CAOATCA ROLTOPOL APWUATIOUEVN
HE EOTPAYKOV K HOLOTAPSA
Trip tip steak
With crunchy baby potatoes, butter sauce
flavored with tarragon and mustard
52 €

AQRPAKI PINETO
AaPBEAKI PINETO OWTE, Pe butter-ponzu sauce, apwUATIKA KIVOd KAl
KIVE(IKOI AQXQAVOVTOAUASES e TAPTAP YAPISAG
Sea bass fillet
Sauté of sea bass fillet, butter-ponzu sauce, aromatic quinoaq,
and Chinese cabbage rolls with shrimp tartare
39 €



MAIAIKO MENOY
KIDS’ MENU

TooT pe Cautrov / YaAoTTOLAQ, TLPI KAl TOPATA
Crilled ham / turkey sandwich, cheese and tomato
10 €

OueAéTa PoLTLEOL
Butter omelet
12 €

Makapovia pouTdPOoL
Spaghetti with butter
10 €

Meveg Ye OTIITIK CAATOQ TOPATAG
Penne with homemade tomato sauce
12 €

KOTOUTTOUKIEG PE TNYAVNTES TTATATEG
Chicken nuggets with French fries
15€




EMIAOPMIA
DESSERTS

NaoLET 2% We PEN Kal KapLSIa
Yogurt 2% with honey and walnuts
12 €

Kaiso ekmek
Tpayavn kaiso, KapapeAwpévn pe (axaen KAl KAVEAQ, KPEUA AELKNG COKOAATAG
APWUATIOMEVN PE PACTIXA, YALKO TRIAVTAPULAAO KAl TTAYWTO PAViAia
Kaiso ekmek
Crispy kaiso, candied sugar with cinnamon, white chocolate cream
flavored with mastina, rose petal sweet preserve and vanilla ice cream
24 €

Gyoza Cheesecake
KapapeAhwpévn poboKa gyoza YEUIOTA Ue Kpéua cheesecake kal CAATOA ppoLTWY TOL SACOLG
HE ApwHA TTIKPApLYSAAo, crumble apvySailouv kal TTovSpa raspberry
Gyoza Cheesecake
Caramelized gyoza puff stuffed with cheesecake cream, and forest fruit sauce flavored
with bitter almond, almond crumble and raspberry powder
25 €

Chocolate passion
Kpéua Tmpaliva oe COKOAQTEVIA PACN PE PEYEVTIVN KAI LPEC PPOVLTOL TOL TTABOLG
Chocolate passion
Praline cream, on a chocolate base with feuilletine and passion fruit in various textures
25 €

DpoLTOCAAATA
Fruit salad
27 €



Soft Drinks (great selection)
Juice (various flavours)
RedBull

Natural Mineral Water 1L
Sparkling water 0.75L

Vodka

Absolut
Smirnoff
Belvedere

Gin
Gordon'’s
Tanqueray 10*

Hendrick’s
Monkey 47

Tequila
Jose Cuervo Silver Especial

Don Julio Blanco
Don Julio Anejo 1942

Rum

Bacardi
Havana Club 7 Anos
Ron Diplomatico

Whisky

Haig Scotch Blended

Jameson Irish Blended

Jim Beam Kentucky Bourbon

Jack Daniel’s Tennessee

Johnnie Walker Black Label Scotch Blended
Dimple Scotch Single Malt

Glenfiddich 12 years Scotch Single Malt

NON ALCOHOLIC

MOTA / SPIRITS

Glass

15€
15 €
20 €

15 €
20 €
20 €
22 €

15€
22 €
45 €

15 €
20 €
22 €

15€
17 €
17 €
18 €
20 €
20 €
22 €

5¢€
5¢€
5¢€
7€
9 €

Bottle

180 €
180 €
250 €

180 €
230 €
230 €
270 €

180 €
270 €
600 €

180 €
210 €
270 €

180 €
200 €
200 €
210 €
230 €
230 €
270 €



APERITIF & DIGESTIVE

Cointreau 12 €
Bailey’slrishCream 12 €
AmarettoDisaronno 12 €
Jagermeister 12 €
FernetBranca 12 €
Campari 12 €
Kahlua 12 €
Malibu 12€
Limoncello 8 €
Ouzo 8 €

COGNAC & BRANDY

Metaxa 7* 15 € 180 €
Hennessy 18 € 210 €
Remy Martin 18 € 210 €
BEERS
Draft beer 0,50L 6 €
Mamos 7€
Alfa 7€
Mythos 7€
Corona 8 €

Bud 8 €



COCKTAILS
AMAZON COLLECTION

SIGNATURE COCKTAILS 19 €
Amazon Spritz, Aperol, Fresh Orange Juice, Orange Liqueur, Fresh Lime Juice, Rose Syrup and Passion Fruit Purée
Atalanti, Hendricks Gin, Fresh Cucumber, Elder flower Syrup and Lime Juice

Hippolyte, Casamigos Mezcal, Egg White, Oleo Saccharum, Angostura Bitters and Mandarin Purée

Antiope, Tanqueray No10, St. Germain, Ginger Syrup, Lime Juice and Pineapple Purée

Myrina, Bacardi Rum, Lime Juice, Fresh Ginger, Sugar, Ginger Beer

CLASSIC COCKTAILS 16 €

GIN BASED
Negroni, Gin, Campari, Martini Rosso
Pink Gin and Tonic, Gin, Tonic, Dashes of Angostura and Citrus Ale

Gin Garden, Gin, Green Apple, Cucumber, Lime Juice, Brown Sugar

RUM BASED

Mojito, White Rum, Lime, Brown Sugar, Soda and Fresh Mint

Pina Colada, White Rum, Batida de Coco, Pineapple Juice and Coconut Milk

Daiquiri, (Normal or Frozen), White Rum, Lime Juice and Sugar Syrup

Caipirinha, Cashaca Rum, Lime, Sugar Syrup

Cuba Libre, Black Rum, Lime Juice and Coca Cola

Mai Tai, Aged Rum, Orange liqueur, Aimond Liqueur and Lime Juice

Zombie, Aged Rum, Cointreau, Brandy, Pineapple juice, Orange Juice, Grenadine, Fresh Lime Juice

Mastiha Mojito, White Rum, Lime, Skinos Mastiha, Sugar Syrup, Soda and Fresh Mint



VODKA BASED

Espresso Martini, Vodka, Kahlua, Bailey's, Espresso

Appletini, Vodka, Apple Liqueur, Syrup Sugar, Lime

Cosmopolitan, Vodka, Cointreau, Cranberry Juice, Lime

Pornstar, Vodka, Passion Liqueur, Passion Purée, Syrup Vanilla, Lime Juice, Shot Prosecco

Bloody Mary, Vodka, Tomato Juice, Lemon Juice, Horseradish, Tabasco, Salt and Pepper, Worcestershire, Celery

TEQUILA BASED
Paloma, Tequila, Fresh Lime Juice, Pink Grapefruit soda
Tequila Sunrise, Tequila, Orange Juice, Grenadin

Margarita (Normal or Frozen), Tequila, Cointreau, Lemon Juice




SPARKLING AND APERITIVO COCKTAILS

Aperol Spritz, Aperol, Prosecco, Soda

Rosato Mio Spritz, Ramazzotti Rosato, Tonic, Basil Leaves

Rosato Duo Spritz, Ramazzotti Rosato, Tonic, Cranberry Juice and Lime Cubes
Kir Royale, Prosecco, Creme de Cassis

Bellini, Prosecco, Peach Juice

Mimosa, Prosecco, Orange Juice

Rossini, Prosecco, Créme De Fraise

WHISKY BASED
Mint Julep, Bourbon Whisky, Sugar Syrup, Angostura Bitters, Fresh Mint Leaves
Classic Whisky Smash, Bourbon Whisky, Lemon, Sugar Syrup, Fresh Mint Leaves










