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Coffee

Bpa(ihidvikos kapés @ikipoul Brazilian filter coffee (4)

EMnvikés | Greek coffee (2,5

AinAés eMnvikés | Double greek coffee (3)
Espresso (2,5}

AinAés | Double espresso {3}

Americano (3,5}

Nescafé (3,5}

Cappuccino {4}

Ain\és | Double cappuccino {5)

Latte - Latte macchiato {4}

Zeoth cokohdta | Hot chocolate {4

Mnxth (eoth cokoldta | Thick hot chocolate {4,5)
YokoAdta Bievoud | Viennoise chocolate (4,5

Ice blended

Nescafé frappe (3,5

Freddo espresso (3,5)

Freddo cappuccino {4}

Kpta cokohdra | Cold chocolate {5)

Milkshake (5}

%

JIOW ® 334400



COFFEE & MORE

TEA

Earl grey {4)

English breakfast {4}
Chamomile green tea (4
Rose in the forest {5}

Supreme darjeeling {5)

Infuso d’inverno {5}

Te' verde menta {5}

Te' nero limone {5

Kpto 10di | Iced tea (5)
Neuévi/Pobdkivo | Lemon/Peach

FRESH JUICES

Quoikds xupds noprokdAi | Fresh orange juice (4
Avépeikios @uoikds xupds | Fresh mix fruit juice (5)

Ynimkd pophpara | Homemade beverages (5)

(Aepovaba, Buooivdba, pavrapivébal .+ ¢
(lemon, mandarin, sour cherry) :




Refreshment

MeraMiké vepd | Still water 0.50L (0,5
MeraMikd vepd | Still water 1L (3
AvBpakouxo vepd | Sparkling water 0,251 (3
AvBpakolxo vepd | Sparkling water O,75L (5)
Avayukrtika | Soft drinks (3,5)

Grapefruit soda {4}

Ginger beer (4

Red Bull {5

Beers - Wines

Mnupes | Beers (6}
Mnipes Nortiou Apepikas | South American Beers (8}

Mndpa Mépos draft 400ml | Beer Mamos Draft 400ml {6}

Motpi kpaoi | Glass of wine {6}

SIIHLIOOWS @ SNIYA 140S



SOFT DRINKS & SMOOTHIES

Smoothies

Energy Boost (9}
[GAa apuybdhou, pnavava, Bolrupo apuybdhou, ondpol chia
Almond milk, banana, almond butter, chia seeds

Fit Shake {9}
Dpdouha, poddkivo, pavyko, yiaolprti, péli, Bpdpn
Strawberry, peach, mango, yoghurt, honey, oat

Elixir (8)

Mdpriha, Batépoupa, kpdvpnepl, ppdoules, yiaoupr,
yéAa kapudas

Blueberries, raspberries, cranberries, strawberries,
yoghurt, coconut milk

Tropical Paradise (s
Mavyko, avavds, ydha kapidas
Mango, pineapple, coconut milk

Brasiliana (9}
Avavds, passion fruit, pdoules, kpAvpnepl, ykpéingpour, péli, 1odi
Pineapple, passion fruit, strawberries, cranberries, grapefruit, honey, tea




Eggs

(ZepBipovrar éws 1is 16:00 | Served until 16:00)

Iguazu Breakfast Combo - for 2 (20}

Tnyavntd auyd oe xwpidriko ywui pe aBokévio, toopiBo, yAukonardres kai
vavitdpia. ZepBiperar pali pe puoikd xupd

Fried eggs in bread with avocado, chorizo, sweet potatoes and mushrooms.
Served with fresh orange juice

Benedectina (s}
Auyd pnévevrikt, xolpopépl, kpépa oMavré(, aBokévio ndvw oe (upwtd wopi
Eggs Benedict, ham, hollandaise sauce, avocado on bread

Avocado s}
Auyd nocé, ocohopds, pnpik, aBokdvro ndvw oe (upwtd ywpi
Poached eggs, salmon, roe, avocado on bread

Chorizo 8)
Opeléra pe toopiBo, 4 €idn pavitapidv, npidiactn Topdra, aji amarilo
Chorizo omelette, 4 mushrooms, tomato, aji amarilo

Pollo (8}

Oupeléra pe kanviotd koténouro, Toipitoolpl, avBdTupo, onavdki
Smoked chicken omelette, chimichurri, cream cheese, spinach

HONNY4
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- LUNCH

BRUNCH

Snacks

Pizza tropical {14}
Pizzeta pe yn1d avavd, xolpopépl, poroapéha
Pizzeta with grilled pineapple, ham, mozzarella

Bao-bun de pollo {12
Tpayavé koténoulo, payiovéla habanero
Crunchy chicken, habanero mayo

Bao-bun de Camardo {13}
Me 1payavih yapiba, cdAtoa peri-peri, ayyolpi, youakaude
Crispy shrimp, peri-peri sauce, cucumber, guacamole

Tortilla de pollo {10}
Topriyia pe koténouho, xpwpariotés minepiés, baby pdka, nappeldva
Chicken tortilla, coloured peppers, baby arugula, parmesan cheese

Chiapatta el mexicano (s}
Tolandra pe kanvioth yahonoUAa, youakapdhe, Baoihikds, nappeldva
Smoked turkey panini, guacamole, basil, parmesan cheese  \ Iy

Gnocchi de queijo {12
Nidki pe kpépa Tuplol provoleta kar toipitcolpl
Gnocchi with provolone cheese cream, chimichurri

Yoghurt & granola bowl (s
Granola, yiaoUprti, ondpor chia, goji berries, onépor kohokiBas, péh
Granola, yoghurt, chia seeds, goji berries, pumpkin seeds, honey

Yoghurt & fruit bowl (s} & L
NlaolpTi, kapidia, Bardpoupa, piptiha, ppdoules, pnavava, pé \ A
Yoghurt, walnuts, blueberries, blackberries, strawberries, % -
banana, honey



Chef’s selection

Burger pollo crujiente {1¢)

Burger pe koténouho, nikha Adxavo-kapdro, yAukd Toili, yucca
Crispy chicken burger, cabbage-carrot pickle, sweet chili, yucca

Burger habanero {1g}

Burger pe pmgréxi Black Angus, pnéikov, payiovéla habanero, youakapdhe,
Tnyavntés yAUKONatdres
Black Angus burger, bacon, habanero mayo, guacamole, sweet potato fries

Pollito {20

Baby koténoulo oxdpas, Ay, tponikd pnaxapikd, Tnyavntés yAukonardres
Grilled baby chicken, lime, tropical spices, sweet potato fries

Tropical rib-eye (3¢
Rib-eye black angus Apyevriviis, wntds avavéds, pokpdp
Rib-eye black angus “Argentina”, roasted pineapple, blue cheese

Atun a la parrilla {24
Tévos wntds, vouvihs, Topdra, euikia, pdka, nappeldva
Grilled tuna, noodles, tomato, seaweed, arugula, parmesan cheese

Dourada crocante {24}
Toinoupa oxdpas pe oeAivépila, axviotrd xdpta kal cappdv
Grilled sea bream with celery root, steamed greens and saffron

HONNY4
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- LUNCH

BRUNCH

Costillas de Res (2¢}
Short ribs pe cdhoa 1epiyidki, noupé yAukonardras kai apwpatikd Bérava
Short ribs with teriyaki sauce, sweet potato puree and aromatic herbs 4
Conchiglioni de carrilleras {20} :{; '

Zupapikd conchiglioni (koxtAia) pe pooxapicia pdyoula kal kpépa naTdras e
TPOoUPa
Conchiglioni (shells) with veal cheeks and potato cream with truffle

Salads

Ensalada caju (12}

Baby onavdki, ynti yAukonardra, kdoious, aBokdvro, katoikicio Tupi
Baby spinach, baked sweet potato, cashews, avocado, goat cheese

Ensalada quinoa {14
Kivéa, padpa pacdhia, pddi, avavds, Sudopos, yniés yapides, cdAtoa odyias
Quinoa, black beans, pomegranate, pineapple, mint, grilled shrimp, soy sauce

Ensalada de pollo {13
Tpayavd papouli iceberg, koténouho, kahapndki,
vipades apuyddlou, caesar sauce

Crispy lettuce iceberg, chicken, corn, almond flakes,
caesar sauce

Ensalada de pato {16}

NouvtAs yiakioduna, 1payavi ndnia, coucdt,
ppéoko kpepptdi, vipades patpou okdpbou
Yakisoba noodles, crispy duck, sesame,
spring onion, black garlic flakes




Vegetarian

Omelette vegetariana (s}

Opeléra Aaxavikav, avBdrupo, apwparikd Bérava
Vegetable omelette, cream cheese, aromatic herbs

Ensalada de quinoa (veggy) (12}
Kivéa, patpa pacdhia, pddi, avavds, odhica odyias
Quinoa, black beans, pomegranate, pineapple, soy sauce

Ensalada cesar {12}

Mapouhi iceberg, kahapnéki, vipddes apuydbdlou, caesar sause
Crispy lettuce iceberg, corn, almond flakes, caesar sause

Yakisoba {12}

Yakisoba vouviAs, coucdpi, ppéoko kpepptdi, vipades patpou okdpdou
Yakisoba noodles, sesame, spring onions, black garlic flakes

Gnocchi de queijo {12}
Nidki pe kpépa Tupiol provoleta kai Toipitooup
Gnocchi with provolone cheese cream, chimichurri

HONNY4
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Pizza tropical (veggy) (12}
Pizzeta pe yn1d avavd, poroapéha
Pizzeta with grilled pineapple, mozzarella

Burger vegetariano {1¢}

Burger pe pnigréki Aaxavikav, topdra, payiovéla habanero,
youakapOAe, Tnyavntés YAUKoOnardres

Vegetable burger, tomato, mayo habanero, guacamole,
sweet potato fries

L

@) Tortilla de verduras {10}

Z Toprtiyia pe yn1d haxavikd, xpwpariorés minepiés, baby pdka, nappeldva

3 Tortilla with grilled vegetables, coloured peppers, baby arugula, parmesan cheese
L

O

Z
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Desserts

Pancake castanha (s
Pancake, kapaperwpévos avavds, yAukéEivn kpépa, kapaperwpéva pecan
Pancake, caramelised pineapple, sweet and sour cream, caramelised pecan

Pancake chocolate (8}

Pancake, cokoldra, kaBoupbiopéva apiybala, ppdoules, Tpippéva pniokdra
Pancake, chocolate, toasted almonds, strawberries, grated biscuits

Banana crujiente {11}
Tpayavh pnavéva, coppné kapidas, polp
Crispy banana, coconut sorbet, rum

Bisquita caliente {10}
Zeotd pniokdto cokoAdra, naywtd Bavihia, alpupn kapapéla
Hot chocolate biscuit, vanilla ice cream, salty caramel

Chocolate suave {12}

Mahaké kéik cokoAdras, copuné pévyko, copuné passion fruit
Soft chocolate cake, mango sorbet, passion fruit sorbet

Dulce de Leche Napoleon {10}
MiApély, kpépa naywté Bavihia kai Dulce de leche, polp
Millefeuille, vanilla ice cream, Dulce de leche, rum

Ice cream {4}
per scoop
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ATATTHTE MEAATH, 2THN MEPIMNTOXH MOY YTAPXEI OMNMOIAAHTOTE ZYTKEKPIMENH TPODIKH AAAEPTIA
H AYZANEZIA, TO MPOZOMIKO MAYL ©A XAPEI NA XAZ BOHOHZEI NA EMIAEZETE TO KAAYTEPO TMIATO

DEAR CUSTOMER, OUR STAFF WILL BE HAPPY TO HELP YOU CHOOSE THE BEST DISH RELATED TO ANY
SPECIFIC FOOD ALLERGY OR INTOLERANCE ISSUE

OI TIMEZ EINAI ZE EYPQD.

Y1a Tyavnid xpnolponoiolpe kahapnokéAaio n nAiéAaio kai exira napBévo ehaidAabo otis caldres &
1a payeipeutd. Or yapibes eival kateyuypéves.

Yns nipés oupnepihapBavoviar: 0,5% Anpotikds opos kar O.M.A 24%.

TO KATAZTHMA YTTOXPEOYTAI NA EXEI ENTYTTA AEATIA ZE EIAKH ©EZH, AIMAA ZTHN EIZOAO,
MA THN AIATYTIOQXH OMNMOIAZAHTIOTE AIAMAPTYPIAL.

O KATANAAQTHZ AEN EXEl YTTOXPEQZH NA MAHPQIEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMOAEIEH ~ TIMOAQOTIO).

ALL PRICES IN EURO.
We use com — oil for all fried foods and extra virgin olive-oil in salads and cooked foods.
Shrimp / prawns are frozen.

Prices include: 0,5% Municipal Tax and Vat 24%.
SUTEIY T L

THE SHOP IS OBLGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT
FOR STATING ANY COMPLAINT.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE).
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"Iguazu falls, where Argenting,
Brazil and Paraguay meet"

Auvapiopds, avalpmon, evépyeia kal TauTOXpova
(wn, Séos, xwpis apxn kal xwpis TéAos. Autd eival 1o
nvelpga Twv karappakt®v Tou lguazu, éva and ta
olUxpova 7 ©alpara tou Kdopou. Eva payeutikd
oknviké nou ékave akdpa kar v Eleanor Roosevelt
va avagpwvhoer: «Kanpéve Niaydpa»! Eva Eéppevo,

" 1ponikd Tonio nou npwraywvionoe NoMdakis Kkal

oToVv Kivnpatoypdgo onws ortis 1aivies Mr. Magoo,
Indiana Jones, Miami Vice ka1 Black Panther. OAa 1a
napandvw, €ival Ta oToIXeia NMou pas evénveucav
wote va Snpioupyhooupe éva ToAunpd, epéoko,
avandvrexo kail dSuvapikd yeuoTikd npo®il, 1kavéd va
perapéper n paviacia dAwv, oe pépn yepdra pe Ta
nukvé &aon tns (olykhas kai Ta nhioBaciAépara tou
lguazu.

Power, wonder, energy, life, joy, limitless or else,
the spirit of Iguazu falls one of the new 7 Natural
Wonders of the World. A majestic scenery that
made Eleanor Roosevelt say: “Poor Niagara” and
gave the perfect tropic wild atmosphere to movies
like Mr. Magoo, Indiana Jones, Miami Vice and
Black Panther. That is what inspired us to create
bold, fresh, strong and unexpected flavors to travel
and transfer the imagination to the thick forests of the
jungle and the breathtaking waterfall sunsets of
lguazu.



Dip & bread {1,5}

Starters

Ceviche maracuja {15

YeBitoe AaBpdki, passion fruit, minepid aji amarilo, kalapndk
Seabass ceviche, passion fruit, peppers aji amarillo, corn

Carpaccio de ternera {18}
Kapndroio pooxdpi, pdka, Biveykpér 1polgas, nikha pouctdpbas, blue cheese

Beef carpaccio, arugula, truffle vinaigrette, mustard pickle, blue cheese

Crispy caranguejo {16}

KaBoUpi, tpayavé toins puliol, aBokavro, kakapndki

Crab, crispy rice chips, avocado, corn

Bao-bun de pollo {12}
Tpayavé koténoulo, payiovéla habanero

Crunchy chicken, habanero mayo

Bao-bun de Camardo {13

Me 1payavih yapida, cdAtoa peri-peri, ayyolpi, youakapdie
Crispy shrimp, peri-peri sauce, cucumber, guacamole

SAdILYVIS



STARTERS

Camardo tempura {17)

lapibes Tepnolpa, yAukdEivn cdhoa avava
Shrimps tempura, sweet-sour pineapple sauce

Camardo Josper {18}
Wnrés yapibes oto Josper pe nepouBiavi ponzu

Josper Grilled shrimp with Peruvian ponzu

Arancini provoleta {1¢}

Tpayavoi pulokeprédes, Tupi provolone, ToopiBo, nikdvrikn
odhtoa ninepids Amarillo

Crispy rice balls, provolone cheese, chorizo, spicy Amarillo
pepper sauce

Gnocchi de queijo {12}
Nidki pe kpépa Tupiol provoleta kai ToipiTcolpl

Gnocchi with provolone cheese cream, chimichurri




Salads

Ensalada caju (12
Baby onavdki, ynth yAukonarara, kéoious, aBokavro, karoikioio tupi
Baby spinach, baked sweet potato, cashews, avocado, goat cheese

Ensalada quinoa {14
Kivéa, palpa @acdhia, pddi, avavds, yniés yapides, cdhtoa odyias
Quinoaq, black beans, pomegranate, pineapple, grilled shrimps, soy sauce

Ensalada de pollo {13}
MapoUAi iceberg, koténouho, kahapndki, vipddes apuydbdlou, caesar sauce
Iceberg lettuce, chicken, corn, almond flakes, caesar sauce

Ensalada de pato {1¢}

Yakisoba vouvhs, tpayavi ndnia, coucdpi, ppéoko kpepptdi,

vipades paipou oképdou

Yakisoba noodles, crispy duck, sesame, spring onion, black garlic flakes

£,
y

}. /ﬁ K
7z,

=
L 4
f

S3SANOD NIVW



MAIN COURSES

Main courses

Milanesa {26}
Mnpildha ydhakros pdoxou navé, noupés cassava
Breaded veal steak, cassava puree

Costillas de cerdo (22
Xoipiva naibékia BBQ, Aaxavo, 1oiki, phro, ayyolpi Toupoi

Pork ribs BBQ, cabbage, chili, apple, pickled cucumber

Picanha Brasileira {32
Mika@via oro Josper, ynté papolAi, civani
Picanha, roasted lettuce, mustard seeds

Tropical rib-eye (3¢)
Rib-eye black angus Apyevriviis o10 Josper, yn1ds avavéds, pokgpdp
Rib-eye black angus “Argentina”, roasted pineapple, blue cheese

Costillas de Res (26}
Short ribs pe odhtoa 1epiyidki, noupé yAukonardras kar apwparkd Bérava
Short ribs with teriyaki sauce, sweet potato puree and aromatic herbs

Pollito {20}
Baby koténouho oxdpas, Adiy, T1ponikd pnaxapikd, tnyavntés yAukonarares
Grilled baby chicken, lime, tropical spices, sweet potato fries

Dourada crocante {24}
ToinoUpa oxdpas pe oeAivépila, axviotd xépta kal cappdv
Grilled sea bream with celery root, steamed greens and saffron

AtUn a la parrila {24)
Tévos wntds, vouvihs, Topdra, eukia, pdka, nappeldva
Grilled tuna, noodles, tomato, seaweed, arugula, parmesan cheese

Conchiglioni de carrilleras (20

Zupapiké conchiglioni (koxUAia) pe pooxapioia péyoula
Kal kpépa nardras pe 1polpa

Conchiglioni (shells) with veal cheeks and potato

cream with truffle / VA




Side dishes

Minepiés padron (4)
Pimentos de padron

Tnyavntn nardra cassava (5)
Cassava fries

MnpokoAékia oto grill (5)
Grilled broccoli

PO atpou (3)
Steamed rice

Wnrés avavds pe blue cheese (¢)
Roasted pineapple with blue cheese

S3SANOD NIVW



MAIN COURSES

Vegeterian ¢

Gnocchi de queijo {12)
Nidki pe kpépa Tupiol provoleta kar toipitcolpl
Gnocchi with provolone cheese cream, chimichurri

Ensalada de quinoa (veggy) (12}
Kivéa, palpa @acdhia, pddi, avavds, odhioa odyias
Quinoa, black beans, pomegranate, pineapple, soy sauce

Ensalada Caesar {12}
MapouAi iceberg, kahapndki, vipddes apuyddlou, caesar sauce
Iceberg lettuce, corn, almond flakes, caesar sauce

Yakisoba {12}
Yakisoba vouviAs, coucépl, ppéoko kpeppidi, vipddes palipou okdpdou
Yakisoba noodles, sesame, spring onion, black garlic flakes

Pizza tropical (veggy) (12}
Pizzeta pe yn1é avavd, porcapéia
Pizzeta with grilled pineapple, mozzarella

Burger vegeteriano {16}

Burger pe pmipréki Aaxavikayv, topdra, payiovéla habanero,
youakapdAe, Tnyavntés yAukonatdres

Vegetable burger, tomato, habanero, mayo, guacamole,
sweet potato fries

Tortilla de verduras {10}

Toprtiyia pe yn1é Aaxavikd, xpwparnoTés mnepiés,
baby pdka, nappelava

Tortilla with grilled vegetables, colored peppers,
baby arugula, parmesan cheese



Iguazu taco poke

2 1epdxia | 2 pieces

Taco shrimp (113
YeBitoe yapibas, youakapdAe, aBokdvro, kpeppddi, 1oihi, kdNiavbpo, cdiroa pdvyko
Shrimps ceviche, avocado guacamole, red onion, chili, coriander, mango salsa

Taco tuna {10}
Tévos, ponzu, coucdyl, ppéoko kpeppidi, aBokdvio, caldra and @ikia
Diced tuna, ponzu, sesame, spring onion, avocado, goma wakame

Taco salmon (9}
YoMlopds, aBokavro, pdvyko, ponzu, nikavrikn payiovéla, masago, kpeppUdi, coucdpl
Salmon, avocado, mango, ponzu, spicy mayo, masago, red onion, sesame

Iguazu poke bowl

PU( otov atud h kaotavéd pul | Steamed rice or brown rice

Salmon poke {14

MikAvrikos colopds, cardra kani, edamame, aBokdavro, ppéoka kpeppidia,
@Ukia, pacdyko, coucdyt, furikake, ponzu, céhoa unagi

Spicy salmon, kani salad, edamame, avocado, spring onions, seaweed salad,
masago, furikake spice, sesame, ponzu, unagi sauce

Tuna poke {1¢}

Tévos, cahdra kani, aBokévio, ppéoko kpeppidi, caldra @iki, pacdyko,
oouodyt, furikake, ponzu, cédhoa unagi

Tuna, kani salad, avocado, spring onion, seaweed salad, masago,
furikake spice, sesame, spicy ponzu sauce, unagi sauce
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BRAZILIAN SUSHI

Iguazu signature sashimi special

4 1epaxia | 4 pieces

Maguro sashimi {7}
Maguro, ponzu, ckdépbo, ppéoko kpeppudAaki
Maguro, ponzu, garlic, spring onions

Salmon Sashimi {7}
Yolopds, 1oiNi passion fruit, péres jalapeno
Salmon, spicy passion fruit, sliced jalapeno chili

Seabass Sashimi {6}
AaBpdki, yuzu avavds, ppéokos kdAiavdpos, baby céhivo
Seabass, pineapple yuzu, fresh coriander, baby celery




Iguazu signature rolls

8 tepdxia | 8 pieces

Crab roll {18)
Mikavtiko kaBoulpl, yapibes, aBokdvro, nikédvrikn ows passion fruit
Spicy crab, shrimps, avocado, spicy passion fruit sauce

Salmon roll {12}
YoMlopds, payiovéla pe Nip kai wasabi, Tupi kpépa, aBokévro, masago, ninepiés jalapeno
Salmon, lime wasabi mayo, cream cheese, avocado, masago, jalapeno peppers

Tuna roll {14
Taptdp 16vou, kpepplddi, coucdpr, Ny, sriracha, 1Givilep, yAukonardra, wasabi tobiko
Tuna tartare, red onion, sesame, lime, sriracha, ginger, sweet potato, wasabi tobiko

Tempura roll {18
[apiba tepnoupa, pavyko, aBokdvio, ows yAukd ToiN
Shrimps Tempura, mango,avocado, sweet chilli sauce

Spicy Tempura roll {18}
[apiba tepnoupa, pavyko, kauteph TOIAI WS, TOPMIKO
Shrimps Tempura, mango spicy chilli sauce, tobiko

Chef’s inspiration sashimi combo 21)
12 1epdxia sashimi (pépr enoxns)
12 pieces sashimi (seasonal fish selection)

Chef’s inspiration Iguazu nigiri combo {19
8 tepdxia wapi kai 6 tepdxia hosomaki

8 pieces of fish and 6 pieces hosomaki rolls \
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BRAZILIAN SUSHI

Traditional rolls

8 tepdxia | 8 pieces

Kappa hosomaki [¢]
Ayyoupr | Cucumber
Avocado hosomaki [6]
ABoxkavro | Avocado
Maguro hosomaki (8]
Tévos | Tuna

Ebi hosomaki (8]
fapiSes | Shrimps

Sake hosomaki [8]
Yohopds | Salmon
Salmon avocado [10]
YoMlopds, aBokavro
Salmon, avocado
Salmon-Phili[10]

Yolopds, tupi phabérgpeia, aBokavro
Salmon, philadelphia cheese, avocado

Spicy tuna roll [10]

Tévos, mikdvrikn odhroca
Tuna, spicy sauce

Dragon maki [10]

XéMi, aBokdvro
Eel, avocado

California roll [10]
Ayyoupl, kaBoupi, aBokévio

Cucumber, crab, avocado




Desserts

Banana crujiente {11}

Toayavih pnavava, copuné kapidas, podpr | Crispy banana, coconut sorbet, rum

Bisquita calliente {10}
Zeotd pniokdto cokoAdras, naywtd Bavikia, alpupn kapapéha
Hot chocolate biscuit, vanilla ice cream, salty caramel

Dulce de Leche Napoleon {10}

MiApély , kpépa naywtd Bavihia kai Dulce de leche, poudpi
Millefeuille, vanilla ice cream, Dulce de leche, rum

Chcocolate suave {12}

Maaké kéik cokohdras, coppné pavyko-passion fruit
Soft chocolate cake, mango-passion fruit sorbet

Ice cream {4
per scoop

Refreshments and more...

AvBpakouxo vepd 0,251 | Sparkling water 0,251 {3)
AvBpakouxo vepd 0,751 | Sparkling water 0,75L {5)
Duoikd peTalliko vepd 1L
Natural mineral water 1L (3}
Avayukrikd | Refreshments (3,5]
Mnupes | Beers (¢}

MnUpes Nortiou Apepikns

South American Beers (8}

Mnipa Mdapos draft 400m|
Beer Mamos Draft 400ml (¢

Espresso (2,5}
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ATATTHTE MEAATH, 2THN MEPIMNTOXH MOY YTAPXEI OMNMOIAAHTOTE ZYTKEKPIMENH TPODIKH AAAEPTIA
H AYZANEZIA, TO MPOZOMIKO MAYL ©A XAPEI NA XAZ BOHOHZEI NA EMIAEZETE TO KAAYTEPO TMIATO

DEAR CUSTOMER, OUR STAFF WILL BE HAPPY TO HELP YOU CHOOSE THE BEST DISH RELATED TO ANY
SPECIFIC FOOD ALLERGY OR INTOLERANCE ISSUE

OI TIMEZ EINAI ZE EYPQD.

Y1a Tyavnid xpnolponoiolpe kahapnokéAaio n nAiéAaio kai exira napBévo ehaidAabo otis caldres &
1a payeipeutd. Or yapibes eival kateyuypéves.

Yns nipés oupnepihapBavoviar: 0,5% Anpotikds opos kar O.M.A 24%.

TO KATAZTHMA YTTOXPEOYTAI NA EXEI ENTYTTA AEATIA ZE EIAKH ©EZH, AIMAA ZTHN EIZOAO,
MA THN AIATYTIOQXH OMNMOIAZAHTIOTE AIAMAPTYPIAL.

O KATANAAQTHZ AEN EXEl YTTOXPEQZH NA MAHPQIEI EAN AEN AABEI TO NOMIMO
MAPAZTATIKO ZTOIXEIO (AMOAEIEH ~ TIMOAQOTIO).

ALL PRICES IN EURO.
We use com — oil for all fried foods and extra virgin olive-oil in salads and cooked foods.
Shrimp / prawns are frozen.

Prices include: 0,5% Municipal Tax and Vat 24%.
SUTEIY T L

THE SHOP IS OBLGED TO HAVE PRINTED DOCUMENTS IN A SPECIAL CASE BESIDE THE EXIT
FOR STATING ANY COMPLAINT.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE).







Me épnveuon and Tous eviunwolakdTEPOUS KATAPPAKTES
Tou MAavaTn, ota olvopa Tns Apyevrivis kai s BpaQiNias,
Snpioupyolpe enikd cocktail nou oe 1afibetouv oe pépn
tponikd. Aokipaoe Tis signature yedoers pas kar {hce v
nepinéreia ons (olykAes Tou Apaloviou, otny napalia s
Inavépa, oto kapvaBéAi tou Pio kar otous Spdpous Tou
Mnouévos Alpes.

Inspired by the world’s most dramatic waterfalls on the
borders of Argentina and Brazil, we create epic cocktails
that spark monumental tropic adventures. Let our bold and

daring signature concoctions travel you all the way to the thick
jungles of the Amazon, to the beach of Ipanema, through Rio’s
carnival and the back streets of Buenos Aires.

ignatwre Cocktails

by YIANNIS LIKAS

Garganta Del Diablo {13}

Mukdéivo, edappds kautepd - Sweet ‘n’ sour, slightly spicy
Gin, ppéoka Toparivia, Aepovoxopto, YAUKIA kauteph minepid,
odyia, oraydves tabasco

Gin,fresh baby tomato,lemon grass,sweet chilli, soya sauce
and dashes of tabasco

Tango Argentino {12}

[Aukd, Spooiorikd, apwparks - Sweet,
refreshing, aromatic

Bétka, Aikép kagé, eonpéco, alamopévn Kapapéha,
Nikép cokoldras

Vodka, coffee liqueur, espresso, salted caramel,
chocolate liqueur

Cataratas Do Iguazu {13}

AXkooAikd, €ivé, edappds kautepd -

Boozy, sour, slightly spicy

Gin apwpatiopévo pe ayyolpl, kapida,

apdpara houhoubidv, wasabi

Gin infused with cucumber, coconut, elderflower, wasabi

Amazonico {14}

[Aukdéivo, Spooiotikd - Sweet ‘n’ sour, refreshing
Jameson, Bepikoko, Bavihia, xupds Aepdvi

Jameson, apricot, vanilla, lemon juice



Cristo Redentor {12}

Iivé, eAappds yAukd, apwparikd -

Sour, slightly sweet, aromatic

Drambuie, bourbon apwpariopévo pe pmiokéro,
acnpadi auyou, Bavihia, xupds Aepdvi
Drambuie, bourbon infused with cookie, egg white,
vanilla, lemon juice

Caipirinha {12}

[Aukdéivo, Spooiotikd, arkooAikd -

Sweet ‘n’ sour, refreshing, boozy

BpaQAidviko polpil, ppéokos xupds Adiy.
Cachaca, fresh lime

Extra: passion fruit, pineapple, mango, strawberry

Rei Do Carnaval {12}

AXkooAikd, &ivé - Boozy, sour

Kraken apwpartikéd polp, falernum, eonepiboeidn,
eCwtikdmnTa, ayévr

Kraken spiced rum, falernum, citrus fruit, weirdnes, absinth

Selecao {12}

AXkooAikd, yAukdéivo, bpoaiortikd -

Boozy, sweet 'n sour, refreshing

Jose Cuervo Aeukh pe polpi, Aourotdia, avavd, 1évka
Jose Cuervo silver with rum, flowers, pineapple, tonka

Ipanema {12}

Fivé, Spooioriké pe puoaAibes -

Sour, refreshing, fizzy

Jose Cuervo Aeukh pe mezcal, eonepiboeibn,
grapefruit soda, pniteps

Jose Cuervo silver with mezcal, citrus fruit,
grapefruit soda, bitters

Papagaio Greco {11}

MAukééivo, apwparikd, SpooioTikd -

Sweet ‘n’ sour, aromatic, refreshing

Maortixa pe Aeukd kpaoi, pooxaréa kai pobditn, Bepikoka,
kubmvia, gpolra Tou ndBous

Mastiha with white wine, apricot, quince, passion fruit

Poesia {12}

[Aukééivo, apwparikd, Spooiorikd pe ewrikd ppoura -
Sweet 'n’ sour, aromatic, refreshing, exotic fruits

Texiha Aeukn, ppéokos xupds and iy, ayaun, kapida,
ppéoko dragon fruit

Tequila Plata, Fresh lime juice, agave, coconut, fresh dragon fruit

=l time dlassic cocklails oo

(Margarita, Mojito, Cosmopolitan...)



®

Spivits of
Latin America

Cachaca

Pitu Cachaca {9}
Sagatiba Pura {9}
Leblon Cachaca {11}

Rum

Nusa Cana (Tropical Islands) {9}
Captain Morgan (Caribbean) {9}
Bacardi Carta Blanca (Cuba) {9}
Sailor Jerry Spiced (Caribbean) {11}
Bacardi Carta Negra (Cuba) {11}
Kraken (Caribbean) {11}
Chairman’s Reserve Spiced (St. Lucia) {11}

Bacardi Anejo Cuatro (Cuba) {13}

Angostura 7y (Caribbean) {13}

Eminente Ron De Cuba Ambar Claro 3y (Cuba) {13}
Havana Club 7y (Cuba) {15}

Bacardi 8Y (Cuba) {15}

Plantation Pineapple (Multi island) {15}

Eminente Ron De Cuba Reserva 7y (Cuba) {16}
Diplomatico Reserva Exlcusive (Venezuela) {16}

Tequila

Jose Cuervo Especial silver / reposado {9}
Jose Cuervo Traditional silver / reposado {11}
1800 silver / reposado {13}

Patron silver/ reposado/ XO café {13}

Patron Anejo {16}

Don Julio 1942 {25}

Jose Cuervo Reserva de la Familia {25}

Mezcal

Bruxo-X {11)

Vida Mezcal {13}
Casamigos Mezcal {20}

Gin
Xibal Gin (Guatemala) {13}

Amazonian Gin (Venezuela) {16}




®

Avound the Werld

Gin

Simple Gin {9}

Star of Bombay {13}
Gin Mare Gin {13}
Hendrick’s Gin {13}
Monkey 47 Gin {16}

Vodka

Simple Vodka {9}
Belvedere {13}

Grey Goose {13}
Beluga Noble {13}
Beluga gold line {25}

Brandy, Cognac
Hennessy {16}

Remy Martin V.S.O.P. {16}
Metaxa brandy Private reserve {18}

Whisk(e)y

Blends

Simple whiskey {9} ®
Chivas Regal {11}

Johnnie Walker Black Label {11}

Johnnie Walker Gold Label {18}

Johnnie Walker Blue Label {25}

Highland
Oban 14 {16}
Dalmore Cigar Malt {25}

Speyside
Glenfiddich 12 {11}
The Macallan 12 {18}
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Island & Islay

Cardhu Single Malt 12 {13}
Talisker 10 {13}
Glenmorangie 10y {13}
Lagavulin 16 {18}

Japanese
Nikka Whisky From the Barrel {15}
Yamazaki {25}

American

Jack Daniel’s {11}

Jack Daniel’s Honey {11}
Maker’'s Mark {13}
Bulleit Rye {13}

Irish
Jameson {9}

Tullamore Dew {9}
Bushmill’s Black Bush {11}
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Winedist
Aeuka Kpaoid | White Wines

FRESH AND CRISPY

Amalaya, Calchaqui Valley {36}
Argentina (Apyevrivn)
Torrontes — Riesling

Avalwoyovntikd kal yepdro apapara eonepiboeidav,
avBdv kar ykpéingpour

Refreshing and bursting with aromas of citrus, blossom and
grapefruit

Malayoulia, Krapa lepoBaociieiou,
INMre Enavopn (35}

Malagousia, Gerovassiliou Estate
Malayou(id - Malagousia

M\ouoio kal yepdro apdpara Aepovioy,
He 100pponnpévo TeAeimpa

Rich flavours of lemon peel enhance the appealing mouthfeel,

adding a well-balanced finish

Torres Santa Digna,
Chile (Xixn) (34} ¥(7)
Sauvignon Blanc

loxupé kai ppéoko ppaykootdpuro, eonepidboeidn,
yKpéIngpour kai gpolta tou ndBous

Powerful and fresh gooseberry, citrus, grapefruit and passion fruit

BiBAia Xdpa Sauvignon Blanc, {32}
KrApa BiBAia Xwpa (Biblia Chora Estate)

Sauvignon Blanc, Assyrtiko

E€wrikd ppoura, pobdkivo, eonepiboeibh pe euxdpiomn
o&UtnTa kal apwpaTtikh eniyeuon

Exotic fruits, peach, citrus with a pleasant acidity

and aromatic end

@



®

Aid\oyos, Krapa Avo Yyn,
MrE Hieia (32} ¥¢8)
Dialogos, Dyo Ypsi Estate

Kubwvitoa - Acupriko | Kidonitsa - Assyrtiko

AxN\aI1, pobdkivo, lime, kubdwvi kal ykpéingppoutr cuvbualovial
e Boravikés kar avBikés véres

Fresh fruits such as pear, peach, lime, quince and grapefruit are

combined with herbal and floral notes

FULL BODY / BARREL CONTACT

Blanc De Gris, Krhpa Toehenot
MrE Apkabia (26} $ (6}

Blanc De Gris Tselepou Estate
Mooxopilepo - Moschofilero

AicBnth ofutnta oe éva nholoio ppoutddes ohpa
Integrated noticeable acidity in a rich fruity body

YaBBamavé Bapéhi, Owvonoieio Manayiavvékos {32}

Savvatiano Barrel, Papagiannakos Winery
XaBBariavé - Savvatiano

Apdpara uhou, pnaxapikdv kai eonepiboeidobv. Mukvod pe
Icopponnpévn napoucia Bapehiol

Aromas of wood, spices and citrus. Dense but not heavy in the

mouth, with a balanced presence of barrel

AcuUpriko, Krnpa laia, Zavropivn {68}

Assyrtiko, Gaia Estate Santorini

AoUprtiko- Assyrtiko

Ehappid apdpara eonepiboeibiv pe véres and Spu, nhodoio
otépa pe évioves PeTaMIKés yeUoels kal JakpU TeAeiwpa
Slight citrus aromas with elegant oak notes, a rich mouth fell

intense mineral flavours and a long finish

Cordillera, Miguel Torres, Limary Valley, Chile
(XiIAR) {37}

Chardonnay

MeraMiké otov oupavioko, ofitnia pe nholoia ppoutddn
apdpara peydins Sidpkeias

Mineral on the palate and an elegant acidity with rich fruity

long-lasting aromas




Po(é Kpaocia | Rosé Wines

FRESH AND CRISPY

Eivépaupo Polé, Krhpa lepoBaoileiou, MIE
Enavopn {38}
Xinomavro Rose’ - Gerovassiliou Estate

Tivépaupo - Xinomavro

Tponikd ppolra énws 1o passion fruit kai To mango, {wnpd,
pe aioBnth ournta kal apkerd odpa

Tropical fruits such as passion fruit and mango, lively,
with noticeable acidity and enough body

4-6h, Krapa Taia, NOM Nepéa (26} Y16}

4-6h, Gaia Estate

Ayiwpyitiko - Agiorgitiko

Dpéoka yAukdEiva kdkkiva gppolra, unépoxo xpdua Kal
ppeokéda

Fresh sweet and sour red fruits, wonderful color and freshness

Dona Silvina Rosado, Krontiras,

Lujan De Cuyo, Argentina (Apyevrivn) {35} 2{8}
Malbec

Apdpara ppéokmv KOKKIVwV Gpoltwy kal Aouloudidv.
Z1poyyuld, Behotbivo,pe 1copponia otnv ofumra

Aromas of fresh red fruits and floral notes. Round,
velvety, achieving balance in acidity

AXpa Polé, Krhipa Alga {40}
Alfa Rose, Alfa Estate

Fivépaupo | Xinomavro

MOTn ppoutddns pe nAoloia apwpatikh ékppaocn. 1Siaitepa
Icopponnpévo otépa, Ainapd, He ekpEACTIKA enfyeuon

Fruity nose with rich expression. Well balanced mouth, quite full



FRESH AND CRISPY

Axpes, Krthpa koUpa,
MrE Nehonévvnoos {25} $(6)

Akres, Skoura Estate
Ayiwpyitiko - Agiorgitiko

Apdpara palpwv kepaoidv kal Bardpoupwv pe vitels
Sapdoknvou, peveté kar anotnpapévav Bordvwv
Aromas of black cherries, blackberries, hints of plums, violets

and dried herbs

Big Game, Nordic Sea Winery, Mendoza,

Argentina (Apyevrivn) {27} 3{7}
Malbec - Syrah

‘Eviovo poupnivi xpdpa pe nhouoia plitn kai éviova apdpara
polUpwv, Sdapdoknvwv kai Bordvwv

Intense ruby color with rich nose and strong aromas of berries,
plums and herbs

Casa, L'apostolle, Rapel Valley,
Chile (Xi\n) {30} @

Carmenere
‘Eviova palpa gpolra pe pnaxapikd kai gppéoka Bérava,
Siakpimiké YAukd pnaxapiké

Intense black fruit with spices and fresh herbs, subtle sweet
spices

loupévicoa, Mikpd Krapa Titou, MO
loupévicoa (35}

Goumenissa, Titos Estate

Fivépaupo - Neykboka | Xinomavro-Negoska

MoAUnhoko dpwpa pe kupiapxn pupwdid pIKPDOV KOKKIVWY
PPoUTWV, CUPNANPWHEVO pE Evav unaiviypd pnaxapikay,
viopdras, eNids kai Bavilias

A complex aroma with a predominant scent of small red fruits,
complemented by a hint of spices, tomato, olive and vanilla

Barda, Bodega Chacra, Patagonia, Argentina

(Apyevrivn) {75}
Pinot Noir

Meoaio odpa pe 1payavi ofitnta kar Beholbives tavives.
Zoupepd kdkkiva kal patpa ppoura pe vétes and unaxaplikd,
10é1 kai Bérava

Medium-bodied with crisp acidity and velvety tannins. Juicy red
and black fruits with notes of all spice, tea and herbs



FULL BODY WITH VELVET TANNINS

'n Kai Oupavés, Andéotolos Oupiénoulos,

NMOI1 Ndouocas {43}
Earth And Heaven, Apostolos

Thymiopoulos
Tivépaupo - Xinomavro

Apdpara okolpwy GpoUtwy, YAUKDV HNaxapikoy Kal VIopdras,
opIxtés Al ocwotd Soulepéves Tavives

Aromas of dark fruits, sweet spices and tomatoes,
tight but well-worked tannins

Avaton, Krapa lepoBaociieiou,

MNMre Enavopns {55}

Avaton, Gerovasileiou Estate

Anpvid - Maupoddi - Mauporpdyavo | Limnio -

Mavroudi - Mavrotragano

Y OvOeto pnoukéro pnaxapikdyv pe dpipa padpa epodlra,
otagida, kapé kal kakdo. Euyevikés Tavives unootnpiloviar and
apBovo ppolro

Complex bouquet of spices with ripe black fruits, raisins, coffee
and cocoa. Generic tannins are supported by plenty of fruit

Manso De Velasco, Miguel Torres,

Curico Valley, Chile (XiAn) {84}

Cabernet Sauvignon (Old vineyards)

Dpoutddes kal nikAvTiko pnoukéro, apduara Bardpoupwy,
Happerdda dypiwv polpwv, ekhektés Seppdrives vores kal
wpliga okolpa ¢ppouTa

Fruity and spicy bouquet, aromas of blackberries, wild berry
jam, fine leather notes and ripe dark fruits




SPARKLING WINES / DESERT WINES

Prosecco {40} I {7}

Moscato d’asti {40} 1{7}

MIMYPEX / BEERS

ENAnvikés / Greek {5}
Nortiou Apepikhs / South America {6} ®

Mnuipa notnpi / Draft Beer 400 ml {6}
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Hookah

Sisha

Single Flavors {30}
(lced mint, Double Apple, Blueberry, Lemon, Grape)

Double Flavors {50}
(Iced mint, double apple, blueberry, lemon, grape)

Wookah Experience {70}

(love 66, vanilla ice cream, slushy)

Meduce {120}
(flavour of your Own choice) ®

*Shisha can be served with alcohol of your choice 30€




