Appetizers / Opexktikd

1. Vegetable Samosa / Iapéoa Aaxavikiv € 4.00
Two savory tnanguiar pastries filled with spiced potatoes & peas.

Buo mygvitd Wrywvemo yousotd pe Aaxavied kay unaxapng.

2. Reema Samosa / Lapdoa pe Kipd € 5.00

Fried crispy pyramid stuffed with lightly spiced potatoes, peas and keema (minced meat)
rmwmw.-mmm:.mmm.

3. Vegetable Pakora / Narépa Aaxavikov € 450
Deep fred mixed vegetable fntters.
BoBnd twyavioptva Aaxtvima Nandpa.

4. Chicken Pakora / Naxkdpa Katénoudo € 6.00

Crwcken breast Mannated in Chickpea batter and deep fried.
Tryovntd eietdmo movénoudio popivapropéva ot Boutupo and pefuh.

odpo

Special Appetizers /| Intéctal OpeKTIKA

5. Chicken Puri / Moup: Kotonoudo € 7.00
i Bread b solden | and sour sauce G grilled chicken.

6. Fish Puri / Yapi1 noupi € 1000

Thin Bread, deep fried to golden color served with sweet and sour sauce G fish fry.
Iqﬁhﬂ#uﬂﬂ-p#wmmm

7. Prawn Puri / Fapiba noup! € 9.00
ﬁﬂumwmﬂﬂwﬂmm&mtm@n.
m:ﬂl#mmﬂwm.wpﬁumumﬁum

Keema Samosa




€ 8.00

9. Kachumber Salad / Katooupnep Loddra € 5.00

Freshly diced cucumber, tomatoes, carrots, onion, with lemon and tangy Indian Spices
Dpéowo yilowopptvo ayyoup, viopdta, napoto, rpeppbi, Aepdvi mar nimdvuma wBikd pnoxopikg

10. Mushroom Salad / Mavitapia Ladérta € 6.00

Salad with spinach, onions, cucumber, mushrooms.

Dpéowa oaildra pe onavam, kpeppobia, ayyoip, viopativia, tnyavntd pavitdpio ko dressing
Aepovioy ko owbpbou.

11. Zafran Salad / Zagpdv LaAddra € 8.00

Homemade yogurt beaten with fresh herbs and finely chopped cucumber.
Mia bpooeph oafdra epnvevopévn and tov oep pas.

12.Green Salad / MNpéoivn Laddta € 5.00

Spiced fresh cucumber, tomato, peppers and onions in homemade herbs dressing,
®péowo papouni pe npdoixa Aaxavika, viopativia kai dressing and gpéoro Aepdvi.

13.Raita / Paita € 4.00

Homemade yogurt beaten with fresh herbs and finely chopped cucumber.

Imuké yiaoUpt Yinokoppéva kpeppubania, viopdres, ayyoupdria Kai Kipvo
pe yAukid yevon.

el . . | | 5
Chicken Tikka Salad Kachumber Salad Mushroom Salad

indian Souvlaki / Iv8iko ZouBAakt

| ' € 4.00
14. Vegetable souvlaki 4

Vegetables and Indian sauce, wrapped in Nan tJ,regd. .
Aaxavika kai 1vBikh oditoa, tilypéva oe vbikn nita Nav

i € 5.00
15. Chicken souvlaki

[ apped i pad
Grilled Tikka chicken with vegetables and indian sauce wrapped in Nan bre
Wnté koténouno pe Aaxavika kai IvBIKA odAtoa, wlypévo ot nita Nav

Salads / ZaAdreg

8. Chicken Tikka Salad / Koténoudo Tikka faddta

Sliced Chicken Tikka in yogurt sauce and corlander with lettuce, cucumber and cherry tomatoes
Untés péres noténouiou tikka oe 06fton yiaoupuou, roéMavbpo, papoud, ayyoupt kal viopativia

Zafran
\ .
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Chicken / KotonouAo

16.Zafrani Chicken/ Koténouno pe cagppdy € 9.00

Chicken breast delicately cooked in a creamy saffron sauce with onion and exotic spices.
§ tvBos woténouAou payepepévo oe Kpep@bn ows 0oPpdv pe KpeppUbl Ko efwting pnoxopikg

17.Chicken Curry / Koténouno Kapu € 8.00

Traditional style chicken curry, diced G served in ionin & tomato gravy.
Napabooiawd woténouo pe Kdpu, wpeppUbi ka1 06Atoa viopdros pe onéoio vbimé pnaxapma.

18.Chilli Chicken / Koténoudo Toif /. ' € 850

Chicken breast cooked with bell peppers and exotic Indian spices.
LthBos xotdnouou payeipepévo pe ninepiés, kpeppibi Ko e§wtKd WbiKG pnaxopikg.

19.Chicken Tikka Masala / Koténoudo Tikka Maodda € 9.00

Barbequed chicken breast in a thick gravy of onions, fresh tomatoes, peppers and herbs.
¥ntd giiéro wotbnouiou o€ Kpepp@bn 06100 Ppéokias viopdtas, opwpouKa Bétava kar aptySoda.

20.Chicken Karahi / Koténouro Kapaxi € 9.00

Boneless chicken cooked with bell peppers and exotic spices in an onion and tomato gravy.
Kotdnouio payeipepévo pe ninepiés Kai eEwTIKG pnaxapika oe oditoa Kpeppudiol Ko viopdtas.

21.Chicken Madras / Koténouro Mavtpds £ 9.00

Chicken breast cooked in a spicy coconut curry sauce ,with south Indian style.
Oiéto wotdnourou payeipepévo pPe NIKGVUKN ows and pnaxapika pavipds, Ynpévo oe voto vBimd otin.

22.Coconut Chicken / Kapuba Kotdnoudou € 9.00

Chicken breast cooked in coconut milk and exotic spices.
®iiéto wotdnouno payeipepévo oe ydna kapubas Kal EEWUKA pnaxapikg.

23. Chicken Shahi Qorma / Koténouno Laxi Képuas € 9.00

Chicken breast in a creamy sauce of almonds, cashews and orient spices flavored with grated cream cheese.
LinBos sotdnoudou ouvobeupévo pe kpepmbn oditoa and apdybana, kGaious kar pnaxapika.

24 . Butter Chicken / Koténouno pe Boutupo € 9.50

Chicken marinated in a rich tomato, butter and cream sauce.
Koténoudo papivopiopévo oe niodoia viopdra, Boltupo kai oditoa Kpépas.

25.Chicken Dhansak / KoténouAo Dhansak € 8.50

Hot, sweet G sour chicken cooked with pineapple and lentils in specially prepared spices.
Koutepd, yAundEvo xoténouo poyeipepévo pe avava Kal pakés oe e1BikG NPOEToILaoPEVa PNaxapikd.

26. Chicken Achari / Koténouflo Axdpi € 9.00 |

Chicken Fillets Cooked with lime pickle,fresh tomato sauce,lemon squash ,indian bay leaf,thin
perfect cut ginger ,zafran achari spices herbs in a thick sauce.

®idetdnio soténoudou poyeipepévo pe Ppéoria oditoa viopdras, otnpévo Aepov, vBikn BGgvn
ninepopilo Kol naxipeuotn oGitoa pnoxapik@v kai Botdvwv Jagpav axap.
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Tandoori Grill

27. Tandoori Chicken / Koténoudlo Tandoori € 9.00

Grilled to perfection in a clay oven - two large chicken legs  mannated in yosurt
firo peyaia pnounio popivapouEva OF VIDoUDT PE appatma vlssd pnaxopesd, grnd o goupvo
Tandoor ocpfpeopéva pe 0oAdro not ows pévios I-

28. Chicken Tikka / Koténoudo Tikka € 9.50

Marinated juicy chicken hilet with paprika and omons, exaotic blend of spices grilled and served
Touptpt ¢nit g1iTo motdnoudo of oupve tavboop poprvapoutve pr efwlieg pnaxgpmd
ocpfiprioptvo ut yopyroupo coddras wo ows pdvios

29. Jinga Tikka / lupibes Tikka € 1450
Peeled and grilled King Prawns marinated in a special blend of exotic herbs and spices
AnogAonopéves mar yntés yapibes popvapiopéves oe Eva ibaitepo peiyuo efwumwy Bottviy
wan pnaxapmav. LepPipeto pe yopwitoupa coddta s ows pévias.

30. Seekh Kebab / Seekh Keyndn € 9.00
Grilled on skewers - minced lamb with fresh ginger, onions, bell peppers, indian herbs and spices.

L weynan wnto, pe mpd and opvi oe tivilep, ondpbo, mipvo, speppibl rar pnaxoping.
Mopvigiopa ond coldro mo: ows pitvios.

31.Paneer Tikka / Navip Tikka €10.00
Homemade fresh Indian cheese marinated in yogurt and exotic spices, grilled with peppers and omion.
Immﬁwﬁmwﬁ-dnﬂwmmwmmt&ﬂm&mmwwm
rnepiEs kol npepplb cepPipetol pe coddro.

32 Zafran Tandoori Platter / MiatéAa appav tavioup: € 15.00
lﬁmw&mm.:ﬁdmﬁm.m:mmmdmﬁi kabab, mala tikka
Mg voomun nomudio ond soténoudo o1o goupvo tandoori, sheek kebab, panner, ting
way mushroom tandoori. Eepfipem pe yopwitolpa oafdro PNV AOXOVIALIY KO SAUCE PEVTDS.

33.Tandoori Fish Tikka / Wapi Tikka € 12.00
Fish marinated with ginger,garlic and Indian Spices
mmum{w.mﬁpﬁamwﬁmﬁpmmﬁupﬂmﬂm pE yopwitoupo cofdia |

34. Mint Chicken Tikka / Koténoudlo Tikka Mévia €10.00 | |
nmnmmmam.mammlmmn_ ,

' ItfiBos noténouliou PopvapIopEvo g€ wpeybn 06ftoo ond pévia, coppav kot efwting whma pnaxopmd. | |

| 35.Mushroom Tandoori / Mavitdpia Tavtoup! € 900 |
Fresh mushrooms marinated in yogurt, Colorful bell peppers and exolic spices
Dpiona povitapio popvapioptva ot yraoupu, nodlxpepes ninepies kol eEwnkg pnaxopikd

36.Chicken Malai Tikka / Maddi Kotonoudou € 9.00

Marinated juicy chicken hllet with paprika and anions exotic blend of spices gnilleda and
Zoupipo gt guiEto wottnoufiou o goUpvo Tandoar, POpIVORITREVS LK YIOOUQT OF EQUITIRG PETYR
pnaxapingy, onopbo, (Ep. LepfipEras e yopvitoUpa 00MGTOS ko) WS PEVTAS
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8 Lamb / Apvi

37. Lamb Vindaloo / ApviBivtadlou s, €100
Lamb shimmered in tangy curry sauce with potatoes and rare spices, our f U
Apvipaycupcpévooemmcphodf\tooﬁmoﬂoommw.rﬁ?nmm:%m%m

Boneless lamb cooked in onion, ginger G garlic. A Signature recipe of Kashir cuisine.
Tpuoepéw|mmuw%.twwmm.wmmmww“mmw,
39. Lamb Bhuna / Apvi Mnodva

Juicy marinated lamb, fried with fresh ginger, garlic and special spices. € 9.50
Zoupepd papvapiopévo apvi oto thydvi pe yiloroppévo Kpeppuban, 06itoa viopdas ko eibima pnoxapms.
40. Qeema Mattar / Kipd Mattép s € 750

Lamb minced cooked with potatoes and peas and Indian herbs and spices.
Kipds ané apvi payeipeuts oe oditoa kpeppubioy, viopdtas, apard Kar opwpoTtrGy PNOXOPIKGY.

41.Lamb Curry / Apvi Képu € 8.50
Lamb cooked in an onion and tomato sauce with authentic spices.
Apvi payeipeutd oe oditaa Kpeppubiol Kai viopdtas pe Bdon to Kapu.

o@c

Vegetables / /\axavu«i

42.Mix Vegetable Curry / l\axuVmé Kapi € 7.00

Seasonal fresh Vegetables cooked in exotic Indian spices.
Avapeista Aaxavikad oe oditoa pe Bdon to Kapu.

43.Mushroom Curry / Mavitdpia Kdpu € 8.00

Mushrooms cooked with diced onion, tomatoes and tangy spicy. '
Mavitdpia payeipepéva pe Yinokoppéva kpeppldia, viopdres kal kdpu pe yAukia nikavusn yEUon.

44.Dal Makhni / Ntand Makvi  » £ 7.00

Black lentils cooked in garlic, onions and aromatic spices with butter.
Madpes spepp@Bels Pakés payelpepéves oe 0kopbo, kpeppUbia, apwpauka pnaxapika kar BoutuPo:

45.Matter Paneer / Mattép Navip » € 7.00
Cheese and peas cooked in a thick sauce of tomato, onion, coriander and selected spices.

AvB6tupo ko1 apakds payeipepévos o€ naxipeuotn oditoa viopdras, kpeppubiou, kéddiavipou kal
EEXWPIOT@Y HNAXAPIKWV.

46.Chana Masala / Toava Maodna £ 7.00

Chickpea cooked with tomatoes, ginger, onion and garnished with fresh cilantro. /
PeBiBio payeipepéva pe viopdres, minepdpida, KPepPUBI, yapvIpIOpEVa UE PPETKO koAavoPO-

47.Aloo Gobhi / Bpagto Kouvounibi € 6.50

Fresh Cauliflower and potatoes cooked with onion and tomatoes.
Kouvounibi Kai natdtes payeipepéves pe KpeppUdi Kal VIOUATES 0pWHATIKG PNaxXapina

38. Lamb Rogan Josh / Apvi Péyav Tq6s s €10.00 |

|
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Vegetables / Aayavikd

. .

48. Palak Paneer / NoARGk MNavip
Hnmrr’nade fried cheese with spinach,onions and spices € 850
Lmuko tnyaviopévo avBétupo pe onaviw, Kkpeppobio mi pnaxapma

49. Bombay Aloo / Natdtes BopBans ’
Boiled potatoes with scented tomato sauce and coral € 600
Bpaotés natdres pe apwpatopévn ows viopdtas Ko Mvwwo

90. Indian Bharta / Iv6ikh Mnaptd € 9.00
Mashc.?d eggplant cooked with onion and spices. .
Noupés peAidbvas payepepévos pe rpeppibia, viopdtes, Npaowo 1oif ka1 auBevimé pnaxopmé

Soups / ZOUTES }

51. Vegetable Soup / ZoUna Aaxavik®v | £ 550
Soup with vegetables mix, water, butter, a little flour with salt and pepper
ToUna AaxaviIK®V Kal apWHOTKO AEPOVI pE eAa@piG pnaxapikg.

52. Mushroom Soup / Mavitapdoouna £ 6.50
Soup with mushrooms, water, butter, a little flour with salt and pepper.
To0na PavItapioV PE apwHaUKa pnaxapikg.
€ 7.00

53. Chicken Soup / hotooouna
Soup with chicken, water, butter, a little flour with salt and pepper. ' | |
ToUna pe otnBos kot6noudou, npdao, KUPIVO Kal ppéoko koiavbpo pe Aepdw

n Noodles / Iv8ika oom .7'},.- |

| ' c
54. Vegetable noodles / Noc Ka € 6.00
Noodles with mix vegetables
Noodles pE QVAYEIKTO Aaxavika
€ 7.50
nd chicken
K yAo.
€ 9.00
ful bell peppers

JUES MINEPIES :‘l’i.‘l'l



1 i Bread / Aptoc¢ ? ;

| 57. Chapati / Toanér € 2.50

, An unleavened flat and sost bread baked in Indian Style.

' Mia Aenth nita gnpévn pe IvBiné otud.

98. Naan / Nav € 250
Light crispy flat bread made in Tandoor.

{ Ltpoyyuilé wyi ot goupvo Tandoori pe gpéono Poutnpo.

39. Laccha Paratha / Adtoa NapéBa € 3.00
Round, crispy Flatbread made with layers of whole wheat flour.

: Lpoyyuis tpayavé gapi oto tnyévi pe ppéoro Poltnpo.

| 60. Peshawari Naan / lNeoayouépi NGv € 3.50

Leavened bread stuffed with shredded coconut, raisins and cashews.
Zupwpévo Ywpi yepiopévo ue grosoppévn kapGba, otagibes war kdolous.

61. Garlic Naan / Név pe Ixdpbo € 3.50
Indian flatbread with garlic, butter and sesame.
; biné eninebo wwyi pe Boutupo, ok6pbo kar gouadpr.

t r 62. Onion Chilli Naan / Kpepp6i Toidi Nav € 35
i

Lightbread stuffed with onion and chill.
T Efoepl wwpi yepmoto pe kpepposi kai toid.
- 63. Cheese Naan / Tupi Ndv € 4.00
15 Flat bread made from wheat flour, baked in the oven with cream cheese granted.
§ Eninebo gwpi and afeipr gnpévo oto @oUpvo pe tupi Kpépa.
" 64. Qeema Naan / Kipd Nav € 4.50

Light bread stuffed with lightly spiced minced lamb.
Efopps Ywi yepioto pe eAappds KapUKEUPEVO KIpG.

65. Chicken Naan / Koténounda Nav € 4.00 ||
Light bread stuffed with boneless chicken tikka. | |
Immino yiooUpT xTunnpévo pe ppéaka Botava kai yidokoppévo ayyoupt.




Rice / PO

| 66. Vegetable Biryani / Mnipidv: ME Aaxavikg

Long grain basmati rice Ravored with saffron and fried with fresh vegetables, ¢ €

: . . LS, raisins an
Tayawitd pug) pnaopdn pe gpéona Aaxavirg ka whimd pnaxapind v

’ 67. Mushroom Biryani / Mnipiavi pe Mavitapia €
?: Fried mushroom with Basmati rice, fresh onions, cumin and coriander.
Tnyaviopéva pavitdpia pe Mnaopdu pud), ppéowa KPEPPUBIa,KUPIVO Kar woAiavBpo.

68. Chicken Biryani / Mripidvi pe Koténoudo

An aromgtic delicate Basmati rice with fried chicken fillet strips, raisins and nuts.
Mnaopdt payeipepévo oto tyavi pe giietdria Kotdnouio Ka otagibes.

69. Lamb Biryani / Mrupidvi pe Apvi

Tender Lamb, Fn’eq with Basmati rice crunchy vegetables, Raisins, nuts, and oriental spice#.
Tougept apvam pud) pnaopdu kar Aaxavikg, otagibes kai avatoding pnaxapimd

Fish Biryani / Mmipiavi pe Wépi

Pieces of fish with Basmati rice, mint, peas, peppers G zafran.

Kopuatdxia yapiou pe pud Mnaopdu, pévta, apakd, minepiés Kar oagpav.
7 1. Kofta Biryani / Mripiavi pe Kegtébes

Lamb kofta with basmati rice, praso, cashews.

Apvioio ke@tébes pe pUuQ Mnaopdu, npdoo Kal kaolous.
72. Jinga Biryani / Mmipiavi pe lapibes

Shrimps with rice, onions, tomatoes G Indian spices raisins.

Fapibes pe pUd), kpeppUbia, viopdres, IvBIKA pnaxapika Kal otaibes.
73. Boiled Rice / Bpaopévo pud

Boiled Basmati rive. / Aeuk6 pud pnagpdu gtov atyo.
74. Zafran Rice / Zagpav pud

Basmati Rice Cooked with Saffron.

Mnaopdu pud) PayEIPEPEVO PE CAPPAV.
75. Zeera Rice / Zeera pud

Fragrant Boiled Basmati Rice with Cumin Seeds. '
Tnyavnté Mnaopdu pe kéfiavdpo, KUHIVO KaIT PPETKO KPEPHUDL.
76. Egg Rice / PUQ pe auya
i Rice Cooked with Eggs. ) ,
E:ls;g:gtl ?:m:atmé pGYEngE?JéVO pe Aaxavika, PPETKo KPEPHUDI, KUpIVO Kal ouyo.c - <0
B . ’, ’ | . 3 &
77. Coconut Mutanjan Rice / PG pe kapuda €8

Sweet basmati Rice Cooked with coconut, lemon scent, m’ilk, almonAds, cahews and;:i:d ;:::Z
lAuxé op@yauKd pnaopdu pe dpwpa Aepoviod, yada, apdydaria, kdoious Kat avay )




Traditional drinks/ Napadooiaka notd

Mango Lassi 3,50
(Traditional Drink created with mango, yogurt and milk ) /
(Napadooiaké noté mov anoteAeirat and pdvyxo, yiaolpt Kai ydAa)

Sweet Lassi

(Traditional Drink created with yogurt, milk and sugar) / 3,50
(MNapadooiaxd notd nov anoteAelral and yiaovpt, ydAa kai {ayapn)
Mint Lassi 3,50

(Traditional Drink created with mint, yogurt and milk) /

(Napadoaiaxé noté mov anoteAelra and Sudouo, yiaolptt Kat yéAa)
Salt Lassi 3.00
(Traditional Drink created with salt, yogurt and milk) / A
(Mapadooiaxd notd ov anoteAeiral and ardri, yiaolptt Kai ydAa)
Zeera Lassi 3,50
(Traditional Drink created with cumin, yogurt and milk) /

(Napadoaiaxé motd mov anoteAeital and KUpivo, yiaoUpt: Kat yéAa)

Indian Masala Tea / Ivéiko toat Maoala

Masala Tea : 2,50 Mint & Lemon Tea 3,00

(Darjeeling tea with aromatic spices) / (Himalaya tea, with mint leaves, lemon with cardamon) /
(Todn Darjeeling pe apwpartika pnaxapika) (Todt luaiaiwv pe @UAAa pévrag, Aspovi kat kdpdapo)
Masala Tea with milk 3,50 Green Tea 3,00

(Darjeeling tea with milk aromatic spices) / (Kashmiri green tee) /
(Todu Darjeeling pe ydAa koL apwpatika (Kashmiri npdowo todi)
unayapixd)

Exotic fruit juice / Xupoi pe eEwTika gpouta

Mango Juice 3,00 Guava 3,00
Coconut Pulp Juice 3,50 Tropical Mix 3,00

Soft driks / AvapukTtika

Coca cola 330ml 3,00 Soda F 200
Coca cola Light 330ml 3,00 Perrier 2,00
Coca cola Zero 330ml 3,00 Tonic Water 2,00
Sprite 330ml 3,00 Waterllt 1,50
Fanta 330mi 3,00

Fanta Blue 330ml 3,00

Cider / MnAitng 0 Rose Wine / Polt Kpaaia

Kiss Blueberry Raspberry 3,50 Caramelo 187ml| 6,00
Strongbow Raspberry 3,50 Amintas (Dry) 187ml 5,50
Strongbow Apple 3,50 Gonimos Topos 500m! 10,00
Somersby Pear 3,50 Avarino Peloponnese (Dry) 750mi 15,00
Ambelou Nektar 750m| 16,00
Blush 750m! 15,00

o




Caramelo 187ml

Kritikos Kotsifali
Genesis Merlot Macedonia 500m|

| | Limneos Xalkidiki (Dry) 750m|

White Wine / Aeuka Kpaoia

5,00
Canti Moscato D'asti 187m| 6,00
Moschofilero Lafazanis 187ml| 6,00
Moschofilero Roditis 187m| 6,00
Moschofilero Gonimos Topos 500ml 10,00
Ambelou Nektar 750m| 16,00
Moschofilero Boutari 750m| 21,00
Moschofilero Repanis 750m| 19,00
Makedonikos Tsantali 750m| 18,00
Moscato D’asti Santorsola 750m| 20,00
Prorogos Lafazani 750m| 17,50
El Emperador (Savignon Blanc) 750m| 19,00
Soave (Santorsola) 750m| 18,00
Symmetry Moschofilero 750m| 15,00
3 Aidonia (Dry) 750ml| 17,00
Louis Eschenauer Cabemet Sauvignon 750ml 19,00
Sokos Savvatiano 750ml 17,00
Polipikiliakos Chatzimixalis 750ml 22,00
Katogi Averoff 750ml| - 19,00
Lefkos Kiknos Moschofilero Roditis (Dry) 750l 18,00
Evonimos Savatiano 750ml 14,00
White Soul Porto Carras 750m! 17,00
Red Wine / Kokkiva Kpaowa
Agiorgitiko Cabernet Sauvignon 187ml 6,00
Agiorgitiko Lafazanis (Dry) 187ml 5,50
Caramelo 187m| 6,00
Agiorgitiko 500m| 10,00
Apelia (Medium sweet) 750m| 18,00
Ambelou Nektar (Medium sweet) 750m! 16,00
Chanti (Italy) 750m| 19,00
Evonimos Agiorgitiko Peloponnesé (Dry) 750m114,00
Limneon Porto Carras (Dry) 750ml 19,00
Makedoniakos Tsantali 750ml 18,00
Mavrodafni Patron (Sweet) 750ml| 17,50
Merlot Marcel Martin 7 50ml 17,00
Malesan Cabernet Sauvignon 7 50ml 18,00
Mauros Agiorgitiko 750m! 19,00
Polipikiliakos Chatzimixalis 750m| 24,00
Louis Eschenauer 750m| 19,00
' TsantaliBella Terra 750m| 18,00
Prorogos Lafazani (Medium - Sweet) 750m! 18,00

Mandilaria (Dry) Crete 750ml 15,00

19,00
19,00

Beers / Mnupeg
Cobra (India)
King Fischer (india) 5,00
Lava Imperial Indian Red Ale (ieland) 7,00
Voreia India Pale Ale (Greece) 5,50
Mary Rose Red (UK) 4,50
London Pride (UK) 6,50
Daura (Gluten Free) (Spain) 5,00
Septem Pilsner (Greece) 4,50
Septem Honey Golden Ale (Greece) 5,00
Ashahi (Japan) 5,00
Kozel Dark (Czech) 5,50
Estrella Damm (Spain) 4,00|
Pilsnser Urquell (Czech) 4,00
Paulaner Hefe Weibbeir (German) 4,50
Warsteiner (German) 4,00
The Saints Whisky Beer (UK) 7,00
Marzen Brauerei Heller Bamberg (German) 6,00
Birra Moretti (Italy) 5,00
Angelo Moretti (italy) 5,00
Leffe Brune (Belgium) 4,70
Beck'’s (Germany) 3,50
Volkan (Greece) 4,50
Peroni (Italy) 4,80
Krusovice Imperial (Czech) 4,80
Guinness Draught (Ireland) 6,00
Fix (Greece) 3,50
Fix Dark (Greece) 4,00
EZA (Greece) 4,00
Corona (Mexico) 4,00
Alfa (Greece) 3,50
Milokleftis (Greece) 4,50
NISSOS Pilsner (Greece) 4,50
Amstel Dark (Netherland) 4,00 |.
Stella Artois (Belgium) 3,50
Amstel (Netherland) 3,50
Heineken (Netherland)
Mc Farland (Netherland) 4,70
Bud (Belgium) 4,50
Kaiser (Greece)

4444444
|
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MIYPEX / BEERS

Xoua / Draft Mamos
La Goudale france 750 mi

Fisher BLONDE, france 650 mi

3t Peter's pALE ALE INDIA 500m|

Fuller's PALE ALE India 500 mi

St Peter's Wisky Beer, the English 500mi
ERDINGER Weissbier, Germany 330 mi

KPALIA/ WINES

CHIMERA SAFFRON WINE (qry white) 750 mi
AGIORGITIKO, NIKOLAS REPANIS ROSE (GREECE) 750 mi
BRILLA! PROSECCO ROSE (iALY) 200mi

MNOTA / DRINKS

JAMESON, IRISH WHISKEY MOTAPI
CUTTY SARK, SCOTCH WHISKEY 2
THE FAMOUS GROUSE, SCOTCH WHISKEY
JOHNNIE WALKER, RED LABEL, SCOTCH WHISKEY *
ABSOLUT VODKA, SWEEDEN g
HAIG GOLD LABEL, SCOTCH WHISKEY

SERKOVA, POLAND
STOLICHNAYA PREMIUM VODKA, RUSSIA

(1]

18,00 €
18,00 €

6,50 €

6,50 €
6,50 €
6,50 €
6,50 €
6,50 €
6,50 €
6,50 €
6,50 €

2,00 €




