
COFFEE & BEVERAGES

Hausbrandt Espresso | Double espresso      

Hausbrandt BIO Organic Espresso

| Double espresso 100% Arabica

Espresso freddo

Americano | Double americano

Cappuccino | Double cappuccino

Latte cappuccino

Cappuccino freddo

Irish coffee

Filter coffee

Frappe

Instant coffee

Greek coffee | Double Greek coffee

Cold | Hot chocolate

Cold | Hot white chocolate

Hot spicy chocolate

Cocoa 

Cold | Hot blue spirulina latte

Cold | Hot matcha latte

TEA & HERBS

English breakfast tea bio
Black tea.

Cretan chai bio
Carob, star anise, cinnamon.

Mediterranean alchemist green tea
Sage, basil, bergamot.

Sencha Kombucha
Green tea, mallow, lemongrass, mulberry leaves.

Olympos detox bio
Fennel, honeysuckle, chamomile.

Milky Oolong Fujian tea
Creamy tasting Chinese Oolong tea.

Golden Blue Tea 
Blue tea, banana, mango, stevia leaves.

Sakura green tea
Cherry, cinnamon, pink pepper.

Matcha & Green Ice Tea
Matcha, green tea, lemon, jasmine.

Peach Ice Tea
White tea, peach.

Red Ice Tea 
Greek mountain tea, pomegranate, red fruits.

Greek Herbs Ice Tea
Greek mountain tea, dittany, mint, hibiscus, honey.

 

 

 

  



SOFT DRINKS & WATER

Coca Cola, Fanta, Sprite 
Pink Grapefruit Soda
Cherry Soda
Pimento Spicy Tonic
Ginger Ale
Ginger Beer
Fever Tree Indian Tonic
Fever Tree Mediterranean Tonic
3 Cents Aegean Tonic
Theoni
Greek Sparkling Water 330ml | 1lt 

San Pellegrino
Natural Sparkling Water 250ml | 750ml

JUICES

Freshly squeezed orange juice  
                             
Freshly squeezed homemade lemonade
with agave syrup

“Citrus Blast” freshly squeezed juice                           
Orange, lemon, pink grapefruit

Green Hydrator    
Cucumbers, celery, green apple, fresh ginger, lime

Tropical Glow                  
Pineapple, carrots, orange, passion fruit

5€

5.5€

5.5€

5.5€

5.5€

5.5€

5.5€

5.5€

5.5€

4 | 7€

4.5 | 7.5€

7€ 

7€ 

7€

8€ 

8€  

8€ 

8€ 

8€ 

8€

SMOOTHIES

Tropical Blue 
Pineapple, banana, coconut milk, blue spirulina

Cucumber Mint
Cucumber, mango, mint, low fat milk

Strawberry Basil Smash
Strawberries, basil, chia seeds, oat milk, agave

Berries Energizer
Forest fruits mix, oat flakes, banana, chia seeds,
whey protein vanilla, almond milk

MOCKTAILS

Virgin Mojito 
Fresh mint, a touch of sugar syrup, fresh lime juice, 
club soda over crushed ice. 

Garden Highball 
Non-alcoholic bianco aperitif, rosemary, marjoram 
& thyme tincture, fresh lemon juice stirred over ice, 
then topped with dry tonic. Refreshing and low in 
calories.

Sergio
A delightfully refreshing, non-alcoholic floral
aperitivo topped with local ginger ale lemon.

10€ 

11€  

10€  
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The 0% Spritz 
A citrusy non-alcoholic aperitivo, No Secco and 
club soda gently stirred over ice.

Phony Negroni 
Non-alcoholic rosso aperitif, Beefeater 0%, and bitter 
0% stirred well, and served over a single ice block.

Rose G&T
Tanqueray 0% infused with rose petals, a splash
of lime juice and dry tonic. A non alcoholic & with 
minimal calories gin ‘n’ tonic.

Virgin Pina Colada
Fresh pineapple blended with coconut,
drops of lime juice & splash of soda.

Mickey Mouse
Children’s favorite mix of sweet  strawberry and 
lemonade.

BEERS

Preroni Nastro Azzurro
draught Lager 250ml | 400ml
Septem Microbrewery
draught Pilsner 250ml | 400ml
Corona 330ml
Corfu Red Beer 330ml
Corfu I.P.A. 330ml
Corfu Epos 330ml 
Estrella Lager 330ml

7 | 8€ 

7 | 8€

7€ 

7.5€

7.5€

7.5€

7.5€

Urquell Pilsner 330ml
Guinness Dark Stout 330ml
Paulaner Weiss 330ml
Somersby Cider 330ml
Corfu Hoppy Beer Alcohol Free 330ml

DOMESTIC SPIRITS & LIQUEURS

Limoncello
Limoncello Cream
Kumquat
Ouzo
Tsipouro
Premium Aged Tsipouro
Mastiha Skinos
Metaxa 5*
Metaxa 7*
Metaxa 12*
Metaxa Grande Fine
Metaxa Private Reserve

Digestives

Amaro Montenegro
Amaro Averna
Jagermeister
Fernet Branca Menta
Fernet Branca
Grappa

12€ 

13€  

12€  

 

12€  

 6€    

8.5€

8.5€

8€

6.5€

6.5€

6€ 

6€

6€ 

6€ 

6€

9€

6€

7€

8€

11€

15€

16€

7€ 

7€

7€ 

7€ 

7€

7€
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PREMIUM SPIRITS

VODKA

Ciroc
France, 40% Abv 

Belvedere
Poland, 40% Abv

Beluga
Russia, 40% Abv

Grey Goose
France, 40% Abv

Ketel One
Netherlands, 40% Abv

Crystal Head
Canada, 40% Abv

Onegin
Russia, 40% Abv 

Russian Standard Gold
Russia, 40% Abv

Stolichnaya Elit
Latvia, 40% Abv

Absolut Elyx
Sweden, 42,3% Abv

3 Kilos Gold 999.9
Netherlands, 40% Abv

Legend Of Kremlin
Russia, 40% Abv

GIN

The Botanist
Scotland, 46% Abv   
ideally served with Fever Tree Indian Tonic,
pink grapefruit wedge & thyme sprig.

Tanqueray No Ten
Scotland, 47,3% Abv
ideally served with Fever Tree Indian Tonic,
lemon wedge & mint sprig.

Grace
Greece, 45,7% Abv
ideally served with Dry Tonic, Angostura
bitters & mint sprig.

Hendricks’s
Scotland, 47% Abv
ideally served with Fever Tree Indian Tonic,
fresh cucumber & dried mini roses.

Bombay Sapphire Premier Cru
England, 47% Abv
ideally served with Fever Tree Indian Tonic, black 
pepper corns & orange wedge

15€ 

15€ 

14€ 

5.5€ 

12€ 

5.5€

13€ 

5.5€

13€ 

5.5€

15€ 

5.5€

13€ 

13€ 

14€

14€ 

12€ 

15€ 

18€

13€ 

16€

16€
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Gardener Gin by Brad Pitt
France, 42% Abv
ideally served with Fever Tree Indian Tonic,
pink grapefruit peel & coriander seeds.

Monkey 47
Germany, 45% Abv
ideally served with Fever Tree Indian Tonic,
lime wedge & lavender.

Sipsmith London Dry
England, 41,6% Abv
ideally served with Fever Tree Indian Tonic,
lime wedge & orange zest.

KI NO BI  Kyoto Dry
Japan, 45,7% Abv
ideally served with Fever Tree Indian Tonic, pink 
peppercorns & fresh cucumber

Gin Mare
Spain, 42,7% Abv
ideally served with local Olive & Lemon Tonic,
olives & basil sprig.

Martin Miller’s Westbourne Strength
England, 45,2% Abv
ideally served with Fever Tree Indian Tonic,
pink grapefruit wedge & cucumber.

Merlin
Corfu Greece, 43% Abv
ideally served with Dry Tonic, ginger slices
& lavender.

RUM

Appleton Estate 12 Year Old
Jamaica, 43% Abv

Mount Gay XO
Barbados, 43% Abv

Diplomatico Reserva Exclusivo
Venezuela, 40% Abv

Angostura 1787 15 Year Old
Trinidad & Tobago, 40% Abv

El Dorado 21 Year Old
Gyana, 43% Abv

Bumbu Original     
Panama & Barbados, 40% Abv

Foursquare Cask Selection Vintage 2008
Barbados, 60% Abv

Zacapa XO
Guatemala, 40% Abv

Plantation XO 20th Anniversary
Barbados, 40% Abv

Dictador XO Perpetual Solera System
Colombia, 40% Abv

Don Papa Baroko
Philippines, 40% Abv

Black Tot 50th Anniversary
Caribbean Islands Blend, 54,5% Abv

15€ 

5.5€ 

15€ 

5.5€

16€ 

5.5€

17€ 

5.5€

14€ 

5.5€

13€ 

5.5€

12€ 

5.5€

15€ 

16€ 

15€

29€ 

31€ 

19€  

38€ 

33€

18€ 

20€

20€

36€

d.fronimos
Text Box

d.fronimos
Text Box

d.fronimos
Text Box

d.fronimos
Text Box



Don Julio 1942
Mexico, 40% Abv

Clase Azul Reposado
Mexico, 40% Abv

WHISK(E)Y – BOURBON

Tullamore D.E.W. 14 Year Old Single Malt
Ireland, 41,3% Abv

Bulleit Rye
USA, 45% Abv

Knob Creek Bourbon
USA, 50% Ab             

Jack Daniel’s Single Barrel Select
USA, 45% Abv

Four Roses Single Barrel
USA, 50% Abv

Bruichladdich Port Charlotte
Scotland, 50%  Abv

Bruichladdich The Classic Laddie
Scotland, 50% Abv

Crown Royal Deluxe
Canada, 40% Abv

TEQUILA – MEZCAL

Del Maguey Vida Mezcal 
Mexico, 42% Abv

Montelobos Mezcal
Mexico, 46,8% Abv

Mezcal San Cosme Oaxaca
Mexico, 40% Abv

Casamigos Blanco
Mexico, 40% Abv

Jose Cuervo Platino Reserva De La Famiglia
Mexico, 40% Abv

Altos Reposado 
Mexico, 38% Abv

Patron Añejo
Mexico, 40% Abv

Don Julio Añejo
Mexico, 38% Abv

Jose Cuervo Reserva De La Famiglia
Extra Añejo
Mexico, 40% Abv

Gran Corralejo Añejo
Mexico, 38% Abv

19€ 

16€ 

16€

17€ 

24€ 

17€ 

18€

19€ 

29€

29€

39€ 

39€

15€ 

15€ 

15€

16€ 

15€ 

17€ 

17€

15€ 
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COGNAC

Martell V.S.
France, 40% Abv

Courvoisier V.S.O.P.
France, 40% Abv

Remy Martin V.S.O.P.
France, 40% Abv

Hennessy Fine de Cognac
France, 40% Abv

Remy Martin X.O.
France, 40% Abv

Nikka From The Barrel Single Malt
Japan, 51,4% Abv

Balvenie DoubleWood
12 Year Old Single Malt
Scotland, 40% Abv

Aberlour 16 Year Old Double Cask
Scotland, 43% Abv

Glenfiddich 15 Year Old Single Malt
Scotland, 40% Abv

Chivas Regal 18 Year Old Gold Signature
Scotland, 40% Abv

Talisker 10 Year Old Single Malt
Scotland, 45,8% Abv

Laphroaig 10 Year Old Single Malt
Scotland, 40% Abv

Lagavulin 16 Year Old Single Malt
Scotland, 43% Abv

Johnnie Walker Blue Label
Scotland, 40% Abv

Macallan 18 Year Old
Double Cask Single Malt
Scotland, 43% Abv

19€

18€

21€

21€

22€ 

16€ 

17€

25€ 

46€ 

70€

15€ 

16€ 

17€

17€ 

37€
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COCKTAILS

APERITIFS

Negroni
Equal parts of Campari, Tanqueray gin & a blend 
of four sweet vermouths stirred and served with 
an orange twist over a single ice cube.

Hugo 
St.Germain elderflower liqueur and Prosecco
gently stirred over ice with a splash of soda
served with a mint sprig and a lime wedge.

Aperol Spritz
Aperol and Prosecco gently stirred over ice with
a splash of soda served with an orange zest.

Athenian Spritz
Otto’s Greek vermouth, slightly bitter with fresh 
rose petal, citric and vanilla notes gently stirred 
over ice with Prosecco, tonic water and an 
orange slice.

Limoncello Spritz  
Local limoncello liqueur and Prosecco gently 
stirred over ice, then topped with ginger ale lemon.

Spicy Spritz
Kumquat local liqueur and Prosecco gently 
stirred over ice, then topped with spicy tonic.

18€ 

17€

 

15€

16€

16€  

16€

Lillet Spritz
Lillet rose vermouth and pink grapefruit soda 
served over ice with a pink grapefruit wedge.

M&M
Equal parts of amaro Montenegro and mezcal, 
drops of chocolate bitters stirred well, served over 
a single ice block.

UNDER THE SUN

Refreshing creations to enjoy on the beach 
or by the pool.

Coral Spritz
Prosecco, elderflower liqueur, aperol aperitivo, 
osmanthus homemade cordial and pink grape-
fruit soda gently stirred over ice. 

Passion Fruit Martini
Ketel One vodka shaken with passion fruit,
sweet vanilla and fresh lime juice. A bright,
gold hue, tropical sweet yet tangy cocktail.

Strawberry Daiquiri
Plantation amber rum, fresh lime juice,
strawberry liqueur & strawberry Oleo-saccharum.

Tropical Elixir
Plantation double aged rum, equal parts of mango 
and passion fruit, coconut liqueur, pineapple & 
lime juice, homemade tonka syrup and fresh mint 
leaves shaken vigorously then served over ice.

16€ 

18€

 

17€

 

17€

15€

17€
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Pina Colada
Myers’s Jamaican dark rum, fresh pineapple,
coconut cream and aromatic bitters blended
with ice. Smooth and extremely cold.

Peachie
Tequila blanco, rose water, osmanthus homemade 
cordial, fresh lime juice stirred gently then topped
with peach soda. Served long over ice.

Bean Tai
Blend of rums infused with coffee beans, sweet orgeat, 
dry orange curacao, fresh lime juice and aromatic 
bitters shaken vigorously, then served over ice.

Frozen Bellini
Prosecco and peaches blended with ice.
Velvety, refreshing and delightful.

THE CLASSICS

As you turn the page of our classic cocktail 
menu, you will embark on a journey through 
time, tasting the flavors that have stood the
test of time. These classics have transcended 
generations, cultures and borders to become 
staples in the world of mixology.
Sit back, savor the taste, and let us take you
on a journey through the ages.

Mojito
Bruised mint leaves, Plantation amber rum,
lime Oleo-saccharum fortified with lime peels,
fresh lime juice and a splash of soda.

Caipirinha
Cachaça, a whole muddled lime and
Demerara sugar.

Whiskey Sour
Bulleit bourbon vigorously shaken
with fresh lemon juice, sugar syrup,
vegan foamer and aromatic bitters.

Pisco Sour
Barsol Pisco, freshly squeezed lime, simple syrup, 
vegan foamer. Reverse- dry shaken for a velvety
foam, finished with dashes of aromatic bitters.

Paloma
Casco Viejo tequila blanco, agave nectar, fresh
lime juice over ice then topped with pink grape-
fruit soda. Served in a glass rimmed with sea salt.

Bee’s Knees
The Botanist gin shaken with floral honey and 
fresh lemon juice, served neat. Refreshing, 
smooth, sweet and sour.

Espresso Martini
Ketel One vodka shaken with fresh brewed
double espresso,  coffee liqueur and a das
 of sugar syrup. Served in a chilled coupe glass.

Margarita
Casco Viejo tequila blanco shaken with
orange liqueur and fresh lime juice,
served in a glass rimmed with sea salt.

18€ 

16€

 

17€

16€ 

18€ 

17€

 

19€

19€ 

18€ 

17€ 

17€

 

19€  
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SIGNATURES

For centuries, the Greek language has enrich 
and influence many other languages, including 
English. Some words have crossed borders and 
cultures, maintaining their meaning in both 
Greek and English languages. To celebrate this 
linguistic heritage, we've compiled a list of such 
words. These words serve as a bridge between 
the two languages, showcasing the shared 
history and connection between Greek and 
English speakers. Additionally, we blend Greek 
ingredients with global spirits in our cocktails, 
creating unique flavors that honor our rich 
tradition while embracing the world.

Harmony
Complex and harmonious. The most famous
Greek distilled spirit Metaxa 12*, Mount Gay XO rum, 
Bulleit bourbon stirred with homemade salted
caramel syrup and a unique blend of bitters.

Ambrosia 
Silken, umami, ethereal. Ketel one vodka infused 
with dill, tomato & strawberry clarified juice, white 
balsamic vinegar, firewater, liquid salt and celery 
bitters aerated via long throw, served over a single 
ice block.

Scandal
Rich, smooth and slightly spicy.
Bulleit bourbon & rye whiskeys shaken with 
papaya, lime, sweet ginger, cayenne pepper and 
lavender bitters from our garden.

Enigma
Fruity, herbaceous, refreshing. The Botanist Gin
slow cooked with ginger shaken with fresh lemon 
juice, raspberries, blackberries and homemade
basil syrup then served over ice.

Nereid
Salty, verdant, effervescent. Tequila blanco, a dry 
saline touch of manzanilla sherry, ginger, floral 
honey stirred gently then charged with fig leaf soda.

Euphoria
Bright, floral, and refreshing. Tanqueray gin infused 
with lemon verbena from our garden shaken with 
elderflower liqueur, Aperol aperitivo, fresh lemon 
juice, sweet raspberry and grapefruit bitters.

18€ 

17€

 

18€

16€ 

17€

 18€
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Hespera
Spiced and citrusy. Blend of three different rum, 
citruses, sweet cinnamon, a touch of passion fruit 
and falernum shaken well then served over 
crushed ice.

Circe
Botanical, Savory-bitter. Campari, bourbon, blue 
cheese infused artichoke liqueur and two drops of 
umami bomb shaken then served over ice.

17€ 

17€
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*Please inform our personnel in case of any food allergies or intolerances 

OPERATING HOURS: 10:00 -01:30 

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice). 

All prices are inclusive of taxes and services

 

RESPONSIBLE BY THE LAW: Stefanidis Ioannis




