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Medium

2 Cocktails from categories highlights,
senses or classic recreation

2 A-Bubbles

2 Tubes

2 Magic needles

4O€ — 2 people
(+20%€ for 3 people)
(Save 1-11€)

Large

2 Cocktails from categories highlights,
senses or classic recreation

2 A-Bubbles

4 Tube

2 CO2 clouds

Saganaki in a pan* or Pop Diversity

50€ — 2 people
(+25€ for 3 people)
(Save 6-16€)

Extra Large

2 Cocktails from categories highlights,
senses or classic recreation

4 A-Bubbles

4 Tubes

2 CO2 clouds

Pop Diversity

Punch Sorbet* or Saganaki in a pan*

70€ — 2 people
(+30€ for 3 people)
(Save 4-19€)

Total

2 Cocktails from categories highlights,
senses or classic recreation

4 A-Bubbles

4 Tubes

2 Magic needles

2 CO2 clouds

Pop Diversity

Punch Sorbet*

Saganakiin a pan *

MolKAla TupLwV pe dpolta

kat Enpolg kapnolg
Delicatessen platter with cheese,
fruits and dried nuts & seeds

100€ — 2 people
(+45€ for 3 people)
(Save 12-19€)

TIPS

* Private presentation by the bartenders, enjoy
the creation of the cocktails in front of your
eyes.

Buying a menu, you get 2 for 10€ from the
finger food menu (apart from the delicatessen
platters)
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Molecular Mixology

AR B Y &\ W\ g\ Cocktails e uypn popen pe epapuoyég evavpdakwong,
b ]L\ b]yb YaAaktwuatonoinong, Xpron umami, apwUATIKoU cUVVEPOU,
4 apuddatwonc Kat apponoinong.
Bella Acido Passione: =6 Cocktail pe Aikép Amaretto, apwHATIOREVO

ue dpoulta tou ndboug kat bitters dapAoknvou Kat AgUOVIOU, «XTURNUEVO»
UE ITAALKOU TUMOU HAPEYKA — 10.00 €

Green-Witch: ®poutidec Cocktail pe Absolut Vodka, yevon and Awkép
NEACIWVO PNAO, APpWHATIONEVO HE ninepoptda Kat ayyoUpl, YOPVIPETAL WE
“xaPldpt" and Aikép nendvi—9.00€ A

Jack Sparrow: Frozen yAuk6€ivo Cocktail ue ekyxuAlopata and
nalaiwuévo Havana Club Afejo Reserva Polul, yeboelg anod ¢polta
tou naboug, Pioko kat avavd, cepPLPIOUEVO HE YAUKO KAMVIOTO MUREPL
KAl YAPVIPLOPEVO Ue éva daiquiri pe v (eAé ppdouvAag — 10.00€

Spicy Seiorita: Spicy Cocktail pe pi€n ané Olmeca Tequila Aeukn kat kitpivn
o€ GUVBUaoué ue Aperol, pavyko kat opodnt and dpEéocko TolAl nou éxa
apwpatiotel pe kavéla kat pol ykpeindpout. TepPipetal pe xelponointn rnken
COKOAATA — 9.00€ © §

Mediterranean Spritz: Apociotikd Twist Spritz Cocktail ehadpig YAukd Kal
Botavikd pe Itaikd adppwdn Enpd oivo kal anepttidp nepyapdvto, EAANVIKO
AkEp and dpaockounAo kat xelponointn svavBpakwpévn codda and pol
YKPEINPPOoLTKpNNGg — 9.00€ HM

Black Tuesday: Cocktail pue Jameson Irish Whiskey anaAd apwuatiopyévo ue
pHavpo todt kat Bavilia Madayaokdpng, HAPHEAASA HoUP WY KAL TOVOUG MIKPWYV
eoneptdoeldwyv — 9.00€

Walking Dead (Zombie) F?\UKéELvo Tiki Cocktail pe p'LEn anod 8 poljua,
«MOYELPEUEVO» XELPOMOINTO OLPOML HNAXAPLKWY KAl yauoatq e€wTIKWwV
dpoLTwy, prauuyéa}\ou Kavs?\aq Kat podlol padl pe XUMOUG dPEOKWYV
£onePId0EdWY, APWHATA LNAXAPLKWY KAl YKPEINGPOUT — 12.00€

Carpe Diem: ®poutdrdeq Cocktail ue Beefeater London Dry Gin
apwpatiopevoue paPevil, Alkép noptokaAtol kat shrub ¢dpdouvAiag
(unAS&1do, dpdouvieg, Bupapiolo pEAL, kaotavn {axapn), VOTEQ
and Pavilia & apwpata dapdoknvou. YepPipetatl pe pia dpdouvia
«UAYELPEUEVT» OE AAKOOA — 9.00 €l

Dirty Paloma: Olmeca Tequila Reposado pe 063a ykpéindpour,
MINEPATO MEAL KAl TOVOUG KoudpoEUALAg, YApPVIPLOMEVO and VidAdeQ
aAatiol pe yeLon noPTokAAL & "xaPidpl” anod Akép nenoviol — 10.00 €

The Italian Fob: =wv6 Cocktail ue Premium Malfy Gin Originale kat
anepltid noptokaAloy, xelponointo olpont and adpwdn oivo Prosecco,
dPEOKOG XUMOG AMO AEHOVL KAl ApwWHATA aAnd AgUKO podAkKLvo,
“XTUMNUEVO'' UE ITAAIKT) HAPEYKA — 12.00€

-
)[ ())I 14\ Xtepea cocktails yia évav 1) yita noAAoUg.

T\ Y €\ Epapuoyég poptakng nov divouv pita dAAn didctaon
IIJIJ[ bI()*\ b otnv Katavaiwon aAkodA. To vou oag ... uedave !
Punch Sorbet: AadSpactikd yAukd€ivo Cocktail pe e€wtikd dpolrta,
Beefeater London Dry Gin kal Roots paotixa Xiou apwuatiogevo ue Paviiia

Madaokdapng to onolo PHeETANOPDWVETAL UNPOOTA 0AG OE NAywTto
HEOCQA O€ EVA EVTUNWOLAKO NEPIBAANOV «CUVVEDOU» APWHATWY — 15.00 €

Pop Diversity: Mikpd Bpwotua Cocktails, B-52, Strawberry Daiquiri, Negroni,
Apple Martini, Alcohol Fruit Punch, 6nwg dev ta eéxete Eavadokipdoel — 10.00 €

Saganaki in a pan: OgppoavBektkd Cocktail «kpéua» pe Metaxa 12
ACTEPWYV, TO ONOILO YIVETE PAAUMNE HNPOOTA 0ACS, CUVOUAOUEVO HE APWHUATA AMNO
goneptdoeldn Kal YAUKA naxaptkd, oPnoUEVO He HNPAVTLKAL XELPONOINTO ALKEP
AAATIOMEVNG KAPAUEAQG — 10.00 €

Magic Needles: Abo payikéc obplyyec pe Stadopetikd Cocktails, Pina Colada
kat Strawberry Margarita, og éva natnua — 8.00 €

NON ALCOIOL &g

Mountain fasmin: muxkd€ivo Mocktail pe dpwua yaoept kat Bavila,
dpEoko AguovL Kal anaAn yevon svavBpakwuevng paotixag, oepBlplopyevo
LE OTIK and todttou Bouvou kat 'nEPAE'’ nenoviot — 7.00 €

Mo Mai Tai: T\uko6€ivo Mocktail pe v ayannuévn yebon tou Mai Tai.
EkxuAlopata noptokaAtol kat nikpaplydalou, dla upikpn doon anod
avava Loopponnuévo UE XUMO lime kal evavBpakwueévng co6dag
Aepoviol, oepPipete pe ''nEpAeg tplavtadpuilou’ —7.00 €

Free the Paloma: riuvkénkpo Mocktail pe 068a pol ykpéindpour,
HeEAl ayaing padll pe dpeoko xuuod kat glaia and pol ykpéndpour,
YAPVIPLOUEVO PE Havpo alaTtt XaBang —7.00€ Hl

ABSOLUT.

\ T ) Yypa cocktails ue otépea ototxeia kat e(pappoyeq
4 J 44 A N tsxvmwv nou yapyalolv tov oupavwko

@paitponoinon, apponoinon, evrovn

III( III I( IIrl‘S evavipakwon, e@iAtpapioua, Enpé¢ nayog,
) | 4 ) | LY vyaAaktouatonoinon, mouth tricks k.a.

Blitz-Art: Muké€vo Cocktail pe Beefeater London Dry Gin, apduata Aitot
kat Bavihiag, evavBpakwuévo pe Enpd nayo kat "xaPiapdkia” and AKEP
TPavVTtadpuAl\o — 11.00 €

Hugo’s Brunch: Nolvvnowakd Cocktail pe ekxullopata and nalaiwpévo
Havana Club Afejo Reserva PouUul, yelom HAVYKO, apwpata eonepldoetdwy
Kat Baviliag, oepPiplopévo e “xaPiapl” anod Akép nenovi — 10.00 €

Japanese Harmony: =wvé Cocktail ue Yuzu kat pooxoAépovo, London
Dry Gin padl pe EAANVIKO YAUKOMIKpO AKEP Majuni og appovia pe YUuo
ayyouplol apwWHUATIONEVO PE npdotvo todl Bavihiag kat pol ykpéndpout.
YepPBioetal pe "bubble’ and lanwvikd Aikép nenoviob — 11.00 €

Trespassing: ®poutwdeg Enpd Cocktail pe Pdon to Beefeater London dry Gin,
TOVoug anod nunepoplla, yevon anod papakolyld, apwpata and &npd YaAAKo
Bepuout kat eonepldoeldn. TepPipete pe SOKIUACTIKO CwANvVa PE yevomn Aperol,
ElvounAo, kaveda kat "nEpAeg” ppdouviag — 10.00 €

Greek Delight (Loukoumi): O ayarmpéveg yeloelq Tou Aoukoupol oe éva
yAUKOEWvo Cocktail, Roots Aikép paoctixag kat pol TEAvTAPUAAOU EVIOXUUEVA
ue Absolut Vodka, apwpata kavélag kat dapacknvol og Looppornia

€ "xaBlopdkia" ano tplavtddpuio — 11.00 €

UE UOoOXOAEUOVO. Adpog nikpaplydalou kat Bavidiag naonahouévy‘

Smunfs in a bubble II: "Auko€véd Cocktail e Baon Absolut Vodka, apduata and
e€wtikd ¢polta kat Pavilia, evavBpakwpévo pe Enpd nayo, oepPlplopEVO UE
"bubbles' and Aikep vepavtdt — 11.00 €

Athens Nightfall: Muko€ivo Cocktail pe nalawwuévo Havana Club Afejo
Reserva Polul kat Metaxa 7 aotépwv padl pe e€wtikég yeLvoelg $ppoutwy
Kal xelponointo opoént ninepoptdag, VOTEC UMNAXAPLKWY KAl KAVEAAG.
YepBlpetal pe evav OOKIMAOTIKO OwANva Hde yeLomn AlKEp ¢ppolta Ttou
naboug, Absolut Vodka kat "népAeg” tponikwy ppoltwy — 10.00 €

Touch of Midas: \ukd€ivo Cocktail pe "xpuod" Havana Club Afiejo 3yo Polu
apwpatiopévo pe PBavilta Madayaokdpng oes ouvduvaocud ue ltalicus Awkép
MEPYAUOVTO KAl BPwolueg VIGADES XPUOOU 24 KAPATIWY, TO OMNolo evavBpakwvete
ue Enpd nayo — 14.00€

Dia de los Muertos: ractpovouud Cocktail ue Olmeca ALTOS Reposado Tequila
100% Agave eunotopévn ot eAadAado kal ¢péokia pavpn toolda ot TteAeld
Loopporia e cordial and KApPOTo Nou £XEL APWHATIOTEL HE EOMEPIOOELDT), MMAXAPIKA
kat Botava — 12.00€

Negrom’ del Professore: Molecular Negroni Twist pe Beefeater London Dry Gin,
Campari gunoticpévo o Botava, uién and 4 kokkiva Bepuolt kat albBépla édaia
noptokaAlol To onoio evavbpakwvetal eAappws he ™V Xenon &npol nayou.
TepPLOETE OE KWVIKY) EPYACTNELAKT) HLAAN. — 10.00€ W

“ oo v AnoAQuoTIKEG YEUOTIKESG pouokdaAeg Cocktail
\ ]}[ ]3]} ]VJ] S MOU GKAVE GTO CTOMA Kal SNULOUPYoUV X

evaAlaoodousvo naixvidt yeUoswv Kat uQwy.

Smokey Bub: Bubble pe Aikép kapida evioxupévo pe Kanviotd whiskey kat
HMAVYKO TOIAL OWC — 4.00€

Espresso Martini: Bubble ue Aép kadé, Absolut vodka Bavilia kat
evavbpakwuéEvo adppo paotixag — 4.00€

Majuni Mastic: Bubble pe Aikép paoctixa, dpolta tou ndboug, evioxupévo
EVEOLUA PE EAANVIKO MIKPOYAUKO AKEP Majuni — 4.00€

Strawberry Mas: Bubble pe AMkép dpdouviag, Absolut vodka Bavida kat
evavbpakwuevo adppo paotixag — 4.00€

Chock Pie: Bubble pe A\kép pnavdva oe cuvSuaopd PE HMAXOAPIKO POUWL,
TPAYAVT) WG COKOAATAC KAL MMIOKOTO — 4.00€

Passion for Midori: Bubble pe Aikép and nendvi, caitoa and papakolyia,
DEKAOUEVO UE NAANALWUEVO POUUL — 4.00€

r|\wy ~
I'UBLS
Sweet Aperitivo: Aperol, Aiép pnlo, kavéla kal «népAeg» pe yelom
dpdouvlag—3.50€

Sour Apple: Absolut Vodka e Aikép npdotvo Elvdunho kat «népAeg» e yebon
otadpVLAL— 3.50€

Porn Tube: Absolut Vodka apwpatiopévn pe Pavilia, Akép ppolta tou
naboug kat «nEPAES» pe yebon oPTAo — 3.50 €

Transparent Margarita: Addbavn Margarita pe «népleg» e€wTKDV
dpoLTwV —3.50€

UMAMI § KAYTEPO

ZINO M NIKPO

=INO

TAYKO:!

[l rAYKO

\  Cocktail cpnvdxia os Sokiuactikols cwAnvee, cuvduacuéva
HE TEXVIKEG EKXUALONG KAl avTioTpo®ns opaiponoinong

www.apolafste.ypefthina.eneap.gr

Enjoy Responsibly
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SENSLES

Bella Acido Passione: Sour Cocktail with Amaretto liqueur, flavored with
passion fruit, plum and lemon bitters, shaked with Italian meringue — 10.00€

Liquid Cocktails with applications emulsification, carbonation,
use of umami, dehydration as well as foaming.

Green-Witch: Fruity Cocktail with Absolut Vodka, taste of green apple liqueur,
flavored with ginger and cucumber, garnish with "caviar" of melon ligueur — 9.00€

Jack Sparrow: Frozen sweet and sour Cocktail with extracts of aged
Havana Club Afejo Reserva Rum, flavors of passion fruit, hibiscus and pineapple,
served with sweet smoked pepper and garnished with a daiquiri in strawberry jelly
texture — 10.00€

\Spicy Seiorita: Spicy Cocktail with a mixture of Olmeca Tequila Silver

and Reposado in combination with Aperol, mango and fresh chili syrup
flavored withcinnamon and pink grapefruit. Served with bitter handmade
chocolate —9.00€ =~ &

Mediterranean Spritz: A refreshing twist Spritz Cocktail, slightly sweet
and herbal with Italian sparkling dry wine and bergamot aperitif, Greek sage liqueur
and handmade carbonated soda from Cretan pink grapefruits —9.00€ HE

Black Tuesday: Cocktail with Jameson lIrish Whiskey gently flavore
with black tea and vanilla from Madagascar, berry jam and notes of bitter citrus —
9.00€

Walking Dead (Zombie): Sweet and sour Tiki Cocktail with a mixture of 8 rums,

"cooked" handmade spiced syrup and flavors of exotic fruits, bitter almond,
cinnamon and pomegranate along with fresh citrus juices, spices aromas
and grapefruit — 12.00€

Carpe Diem: Fruity Cocktail with Beefeater London Dry Gin flavored

with rhubarb, orange liqueur and strawberry shrub (apple cider vinegar,
strawberries, thyme honey, brown sugar), vanilla notes and plum aromas.
Served with a strawberry "cooked" in alcohol —9.00€ W

Dirty Paloma: Olmeca Tequila Reposado with grapefruit soda, light pepper
honey and notes of elderflower, garnished with salt flakes of orange flavor and
"caviar" from melon liqueur — 10.00 €

The Italian jJob: sour Cocktail with Premium Malfy Gin Originale and
orange aperitif handmade Prosecco sparkling wine syrup, fresh lemon juice
and white peach aromas, shaked with Italian meringue —12.00€

Solid Cocktails for one or many. Molecular applications

>
7/)[ ONIX
< v € change the way you consume alchohol.
I IJIJ[Y b I () \ b Be careful through ... they can still get you drunk!
A

Punch Sorbet: Interactive sweet and sour Cocktail with exotic fruits,

Beefeater London Dry Gin and Roots Mastic liqueur flavored with
Madagascar vanilla which transforms in front of your eyes into
ice creaminanimpressive "cloudy"” environment of aromas — 15.00€

Saganaki in a pan: Heat-resistant Cocktail '"cream' with Metaxa 12 stars,

which becomes flambé in front of you, combined with aromas of citrus
and sweet spices, extinguished with brandy and handmade salted caramel
liqueur —10.00€

Pop Diversity: Small edible Cocktails, B-52, Strawberry Daiquiri, Negroni,
Apple Martini, Alcohol Fruit Punch, as you have never tried — 10.00 €

Magic Needles: Two magic syringes with different Cocktails, Pina Colada and
Strawberry Margarita, inadose — 8.00€

Alcohol-free cocktail
with MoMix Touch.

NON ALCOIIOL

Mountain fJasmin: Sweet and sour Mocktail with jasmine and vanilla aroma,

fresh lemon and a mild taste of carbonated Mastic, served with
mountain tea stickand melon "'pearls' — 7.00 €

Mo Mai Tai: Sweet and sour Mocktail with the favorite taste of Mai Tai.

Orange and bitter almond extracts, a small dose of pineapple balanced
with lime juice and carbonated lemon soda, served with rose ''pearls' —7.00 €

Free the Paloma: Bittersweet Mocktail with pink grapefruit soda,
agave honey along with fresh grapefruit juice and oils, garnished with black
Hawaiiansalt —€7.00 NN

ABSOLUT.

Liquid cocktails with solid elements and usage
of techniques that will make your palate tingle.

MOLECULAR i _
THHIGIHILLLGIILS e amiscaton mous uicks et

Blitz-Art: Sweet and sour Cocktail with Beefeater London Dry Gin, lychee and
vanilla aromas, carbonated with dry ice and "caviar" from rose liqueur — 11.00€

Hugo's Brunch: Polynesian Cocktail with extracts of aged Havana Club Afejo

Reserva Rum, mango flavor, citrus and vanilla aromas, served with "caviar"
from melon ligueur — 10.00€

Japanese Harmony: Sour Cocktail with Yuzu and lime, London Dry Gin together
withGreek bittersweet Majuni liqueur in harmony with cucumber juice flavored
with vanilla green tea and pink grapefruit. Served with "bubble" from Japanese
melon liqueur — 11.00€

Trespassing: Fruity dry Cocktail based on Beefeater London dry Gin,

notes of ginger, taste of maracuja, aromas of dry French Vermouth
and citrus. Serve with test tube flavored with Aperol, sour apple,
cinnamon and strawberry "pearls" — 10.00€

Smurfs in a bubble II: Sweet and sour Cocktail based on Absolut Vodka,

aropnas of exotic fruits and vanilla, carbonated with dry ice, served with
"Bubbles' of blue curacao liqueur — 11.00€

Greek Delight (Loukoumi): Favorite flavors of Greek delight in a sweet

and sour Cocktail, Roots Mastic liqueur and rose liqueur enhanced with
Absolut Vodka, aromas of cinnamon and plum in balance with lime. Bitter almond
and vanilla foam sprinkled with "caviar" made of rose — 11.00€

Athens Nigbtfall: sweet and sour Cocktail with aged Havana Club Afiejo
Reserva Rum and Metaxa 7 Stars along with exotic fruit flavors and handmade
ginger syrup,notes of spices and cinnamon. Served with a test tube flavored with
passion fruit liqueur, Absolut Vodka and tropical fruit "'pearls'' — 10.00€

Touch of Midas: Sweet and sour Cocktail with "golden" Havana Club

Anejo 3yo Rum flavored with Madagascar vanilla in combination
with Italicus bergamot liqueur and edible flakes of 24 carat gold,
carbonated with dry ice — 14.00€

Dia de los Muertos: Gourmet Cocktail with Olmeca ALTOS Reposado Tequila

100% Agave fat washed with olive oil and fresh black truffle in perfect balance
with carrot cordial flavored with citrus fruits, spices and herbs — 12.00 €

Negroni del Professore: A Molecular Negroni Twisted with Beefeater London
Dry Gin, Campari soaked in herbs, a mixture of 4 red vermouth and orange
essential oils which is slightly carbonate using dry ice. Serve in a conical
laboratory flask —10.00€ H

Delicious tasty Cocktail Bubbles
- X” ]}[T]S]S IJ]EL J that pop in the mouth and create
4

an alternating game of flavors and textures.

Smokey Bub: Bubble with Coconut liqueur enhanced with peated Whiskey
and mango chili sauce — 4.00€

Espresso Martini: Bubble with Coffee liqueur, Absolut vodka vanilla and
carbonated Mastic foam — 4.00€

Majuni Mastic: Bubble with Mastic liqueur, passion fruit, with an injection ofGreek
bittersweet Majuni liueur — 4.00€

Strawberry Mas: Bubble with Strawberry liqueur, Absolut vodka vanilla
and carbonated Mastic foam — 4.00€

Chock Pie: Bubble with Banana liqueur combined with spiced Rum, crunchy
chocolate sauce and biscuit — 4.00€

Passion for Midori: Bubble with Melon liqueur, maracuja sauce, sprayed with
aged Rum — 4.00€

r l“[T]B]*1 N Cocktails shots in test tubes, combined with infusion,
4\ dehydration and reverse spherification techniques

Sweet Aperitivo: Aperol, Apple liqueur, cinnamon and “pW

strawberry flavor — € 3.50

SourApple: Absolut vodka with green sour Apple liqueur and grape flavored
""pearls'"' —€3.50

Porn Tube: Absolut vodka flavored with vanilla, passion fruit liqueur and
blueberry ""pearls'" — 3,50 €

TransparentMargarita: Transparent Margarita with "pearls"” of exotic fruits
—€3.50

/‘

SOUR M BITTER [/ UMAMI ® SPICY

SWEET & SOUR

M SWEET

e

www.apolafste.ypefthina.eneap.gr

Enjoy Responsibly



B RUNZCH

Auyo nook ot appd natatag pe npariva pouvroukiol,

gKovn navoetag Kaw ppuyavigpevo npolupevio Yuwpl. — §,00€

foam with hazelnut praling

d bread

ched ega in potato

pancetta powder, and toa

P kes croque mad

3 déteg pancakes, e KanvioTd XoLpivd, mix TupLiy, PNEgapél KaL avyd Tyavitd. — 9,00€

amel and

of pancakes Namm, <

Eggs benedict
2 auyd nogé navaplopéva ndava os mini pnpiog navelapiod,
YKouakapoAe kal oahtoa oluvﬁe( IzpPipetat pe npdoivn cakdra, — 9,00€

breaded on a

Pancakes pe adpoé kaylava, vIopativia KapapeAwpeve,
TpLppEVN déta Kat piyavn. — 9,00€

Pancakes with kayianna foam, caramelized cherry tomatoes,

and oreg

Aypla pavitapia enoxns, Happehada olko, kpépa and blue cheese
kat anofupapiva pavitdpia ndvew oe dpuyavicpive npolupivio Pl Bavaplag.

!zpﬂlpatut He npaowvn caldta. — §,00€

S NACK

MnEpyKEP HOOTKOU angus HE KANYLOTH Navoitd, VIopdta, papolil,
nikha ayyolpl, kapapehwpivo kpeppddy, American cheese

Kat payloveéfa patpne tpolidac. Zuvedeletal and fpaydia
tpinAopayElpeREVNS natdtag, — 13,00€

s veal burger with smoked pancetta, tomato, lett

LCLUmMDEr | 3t

nion, Arme ack truffle mayonnal

ompanied by triple boil ato ro
3D Club Sandwich pe papperada pniikov, papolil,

vropdta, Kotonoulho, tupl yrolvea kel povotapda vuldov.
Iuvodeletal and Bpnxuxm TpinAopayelpEREVTIC NAtdTag. — 11,00€
3D Club 8

gouda che

A _':'_'f.'[T]|3cI[Ii(_‘f'. oy '.HI.Il'Z." Do

'E€rpa pepida natdeg — 4,00€
Extra portion of fries

S ALADS

Mnokevtaivi pe noAlypwpa vropativia, népheg Bacihiked,

PpEcKia poka kapoupdiopévo Kot

apl, otapideg kat afokdavro. — 13,00€

pearl basil and sh arugula,

nuts, r:

Tpixpwua natfapia oe iikhéZoupo pe Kanviotod yiaolpti, Kpépa afordavro,
marshmallows, dpéokwa poka, dressing and red berries, katowiow Tupi,
cuotikia Ayivng Kal raspberries. — 13,00€

nlor b
1allew from be

with sma

5 N pielosoun

and fresh ar

| pistachio

Npagivn caldra pe kapapehwpive avava,

Kanvioto gohopo kol dressing dpolta tou naboug,
afokavto kai flakes and kapéro kal kohok(Bi. — 11,00€
o pineapple,

nd passian fruit dressing,

icchini fla

Grean salad with carame

MNpaown oakdra pe Caesar's dressing, KanvioTd HNELKOY,
Kotonoulo, Kpoutdy Kal TpIHpévn nappeldava. — 11,00€

Green salad with Caesar's dressing, bacon, chick

n, croutans and grated Parmesan.

FINGER FOOD
A PPERTIZERS

IoufAaxia dpioKiag potoapeiac pe Bacihikd, viopartivi kat atpa alatioh. — 8.00€
Fresh mozzarella on a stick with basil leaves tomate and salt air

AduSartwpiva obka Pexkaopéva e KOKKIvo Kpaoi oepPiplaopéva

pe dpéoKo pavolpl kal yapviplopéva pz xafiapl ané Bakoduike. — 9.00€
DCehydratec prinkled with red wins ser
with frash manouri cheese, garnished with ¢

wiar of

2=}

gar:

Koupyuﬁ:q ysmapsvot p.l.! roquefort TUALYHEVOL HE bacan — 9.00€

sefort wrapped in

Dhetapiopiyvo anaxt oepPipiopévo pe sauce and bourbon whiskey,
yapviplopevo e Bupapiow pell kal dpéoko ninépl — B.00€
Apaki fi

bourbon

Dihéto Kotonoukou papivaplopévo pe padpn pnipa,

Buuapl Kal Kanvioto akdatl ﬂEpBl.plcmsvo e MoMix sauce. — 9.00€
let marinated with ¢ r, thyme

ed salt served wi

Mouahia Tupidv pe dpolra Kat Enpouq Kapnolg, — 15. ooE
Delicatessen platter with cheese, fruits and dried nuts &

MNowihia fingerfood pe tupla alhavTikd Kal noqu aAheg yeloelg. — 20.00€
Delicatessen platter with chee meat and pl

Pinsa pe Manokn, Gouda, bacon, pavitdpia keu vropativia, — 12.00€
Pirsa with | sauce, Gouda, b n, mushrooms and cherry tomatoes

Pinsa Margarita pe Ndnokn Gouda kal vroparivia. — 11.00€
Finsa Marg with Napeli Gouda and

charmy tomatoes.

M AIN DISHES

Tepnolpa kouvounidi pe yoOpoug, ancEnpauéva vioparivia,

Xpa ano xapolnt kat Lwpd kanvioTng veopdatag (vegan enthoyn). — 11,00€
Caulif ar tempura with hummus, ¢

st bean seil and smoked tom:

TaMolivi kapunovapa pe adpéd napuelavag,
KONvLoTn Navoeta Kal anofnpapéve Kpoko auyol, — 11,00€
Taliolini carbonara with parmesan foam, smoked pan and driec

 yolk

Piloro pihavele pe yapideg, okovn auyotdpaxo kat agpd Aepovi. — 13,00€
Risotto with shrimp, roe powder and lemon foam,

Puléto pavitapuny (Aeukd & kadé Shimeji, Aeuka paviapia

wai anofupaptva Porchini) kat naota padpng tpoldag. — 11,00€
Mushroom risotto (white & brown Shimeanji

whita ma and dried Porchini} and black truffle paste.

Mnahotiva koténouho pe vidki, palpn tpoida, abpd nappelavag
KalL oaAToa KOKKIYOU Kpagiol pe népAeg Tanidka, — 13, oc€
{ ruffle and parmesan foarr

Mooyapiow takiata (Greater Omaha farm, USA} HE adpd nut&mq,

Ymrd onapdyyla kot cdATon KOKKWoU Kpuomu pe neplec TaméKag. — 32,00€

Beef tagliata {(Greater Omaha farm, USA) with
gus and red wine sauce

IiyopayeipepEvn kanviotn navoeta pe millefeville natdrag
Kal oaitoa maple syrop. — 16 00€
mered smok

5 il le

DESSERTS

Pancakes pe goxohata & pnigkote. — 7,00€
Pancakes chocolate & biscuit

Pancakes me gipon. odevidapou kal avadaroug Enpolc kapnolc. — 7,00€
=AY 8] 1 nuts.

and unsalt

Fa

MnAénita pe crumble douvroukiol, patisserie Bavilia
Kol alatiopévn kapapiha, — 7,00€
Deconstnc nle th hazelnut crumble, patisse

and salted ¢

Mikdbely cokoldta jie caktod ecnepidosidav
xai kapapehwpevoug Enpolg kapnolg.— 7,00€
Chocolate millefuille with citrus sauce and caramelised nuts

Punch Sorbet - H petapdpdwon evoc cocktail o naywrtd,
pioa o'éva olvvedo Enpol ndayou. — 15,00€
The tra nation of a cockeail into rEam, i

dry ice.

Saganaki in 2 pan - MowaZet pe oayavaxt alha Sev eivaw
M BeppoavBextik pada yiveral phapné pnpootd ota péua gag. — 10,00€




Cold Coffee

Freddo Espresso
Freddo Cappuccino
Espressc on the Rocks
lced Latte

lced Mochaccino
Nescafe Frappe

Hot Coffee

Espresso single/Double

Espresso Americano single/Double
Espresso Macchiato single/Double
Cappuccino single/Double
Cappuccino Flat White
Cappuccino Latte

Hot Mochaccino

Nescafe

Greek Coffee single/Double
Clever Dripper Filter Coffee
Irish Coffee

Chocolate - Beverages

Hot Tea (Ask for the tastes)

Hot Chamomile

Lipton Iced Tea (Peach - Lemon 250 ml)
Iced /Hot Chocolate *

Iced /Hot White Chocolate *

*Viennois for each Chocolate +0.50€
*Extra Syrup Taste (Strawberry, Hozelnut, Caramel,
Salty Caramel, Vanilla) +0.50€

Water - Sparkling Water

Avra Mineral Water (500 ml)
Aqua Carpatica Mineral Water (1000 mb)

Aqua Carpatica Sparkling Mineral Water (30 ml)

Perrier Sparking Mineral Water (30 mi)

Refreshments

Soda Water (250 mi)

Coca Cola @zso mi)

Coca Cola Zero (250 mf)

Sprite (250 mi)

Tonic Water (250 mi)

Carbonated Lemonade Fanta (zso mi}
Carbonated Orange Fanta (zso ml)
Non-Carbonated Orange Fanta (250 ml)

Amita Juice (Lemon, Orange, Pink Grapefruit,
Sour Cherry, Banang, Cranberry, Pineapple, Motion)

Fresh Orange Juice
Fresh Mix Juice
Fresh Homemade Lemonade Verbena

(With Water or Soda) *
*Extra Fresh Ginger Syrup +0.50€

Premium Soft Drinks

3 Cent's Pink Grapefruit Soda (zo0ml)
3 Cent's Gentleman Soda (zoom!)

3 Cent's Ginger Beer (zcoml)

3 Cent's Aegean Tonic (zooml)

Energy Drinks - Apple Cider

Red Bull (250 mi)
Red Bull Light (250m0)
MnAokAedTNG (330 ml)

HEOE

GORTESE

CAFFE

3.50€

3.50€

2.50€

3.50€

4.00€

3.50€

2.50€/3.50€

2.50€/3.50€

2.50€/3.50€

3.50€/4.00€

3.50€

4.00€

4.00€

4.00€

2.00€/3.00€

3.50€

6.00€

3.00€

3.00€

3.50€

4.00€

4.00€

0.50€

2.50€

4.00€

4.00€

3.00€ Cortese Selected Blends BRAZIL

3.00€ 100% HIGH GROWN ARABICA WHOLE BEANS

0E Auvatd olvikd dpwpa Kol hplpwy KSEKIVEY

3.0 dpoltwy, xaumhy oEitna, yAukomigeTy

3.00€ TokoAATa ki STpOYYURELEVG Dol .

s b déc elvar dva bland and &sn
Authe o wadég elvar dva ]

3‘OO€ premium  AowAies

3.00€ Yellow Bourbon and o ddppa F2

00E nou Bipiaveral ara oivopa me ne

3. ko Red Bourbon & Caturra ard,

3.50€ and to navw HEPOS TG AERIGRTS
T orcka qumzm pla and g

s v

3.50€ REEYETIG MOETIRAL KadE RS

4.50€

4L.00€ Cortese Single Origin. OOLW
100% HIGH GROWN ARABICA BEANS
IT0pEONNUEVT) KOUNa LE PETHIG | =N HETPIO
TWUT KoL VOTEG KOKGO KOl Enp(wmmbv.
TiElvol o povoncaaakos kahis ; O ovoneiiarne
kades Elval Eving KOdES NPOSPXOHEVOS GNG JIa Hove
yeapadua) NepoxT, Mepikes dopts auTh 1 rEpIoXT
pnopel va eivon T pa povo dapua, 1) e ey

4.50€ and QvWIERTS NOLOTNIAC KOKKOUG Kahd

4.50€ and Jie povo yoipa, To ovoua Tou kadbe, oumBug,
nalpvel To ovoua Tou pEpout oo onolo EXEL

4.50€ kadhiepynbel. O kadedec kowfg npoelewomg

4.50€ yapokmpifovial and ouowopopdla Goov adopd
Ty YEUOT Kot TS apdipane Tous Tunva ol ddipues
anoteholy  PEpT) EvdE KONOTIKOD TIPOVPALLIGTOE,
nou napéye kahleepes ouvBrkeg epyacias kol
rethitepes unnpeaies uyelag

6.00€

6.00€

5.00€

MoMix'

Molecular Mixology



White Epops Xatzigeorgiou (sauvignon Blane)

Red Paraga (Shanty) Kir Yianni (syrah-Merlot-Xinomavrs)
Red Epops Xatzigeoergiou (Merlot)

Red Sangria (sweet)

Rose Paraga (Shanty) Kir Yianni Flowers (xinomavro-Merlot)

Sparkling Wines

Prosecco (ory)

Moshato D'asti (semisweet)

Moét & Chandon Brut Impérial (ory)

Moét Ice & Chandon Impérial Rosé (emi-sec)

- -8
Alcoholic Spirits
Base Spirits (4oml) *
Special Spirits somi) *
Premium Spirits (somi *
* You can choose Ice Block for your Special or Premium Spirit with no charge

* Mixing with regular soft drinks with no charge
* Mixing with premium soft drinks, extra charge +2.00€

Beers
Draft Premium Lager

Estrella Damm Barcelona Draft Pint (soo mi) - 4.5% alc

Exotic Lager
Carib (330 ml) - 5.2 % alc

Pils
Pilsner Urguell 30 mb - 2.4% alc

Weisse
Paulaner 330 ml} - 5.5 % alc

Greek Heretic Lager
Septem Mylos (ss0 ml) - 4.6% alc

Greek Dark
Septem Saturday's Porter (s3o mi) - 5.5% alc

Greek Red
Septem Thursday's Red Ale (zzom) - 5.0% ale

Non - Alcohol
Heineken 0.0% (336 ml) - 0% ale

5.50€/25.00€
6.50€/30.00€
5.50€/25.00€
4.50€/30.00€
5.50€

5.50€/25.00€

6.00€/30.00€
6.00€,/30.00€
120.00€
140.00€

8.00€
9.00€/10.00€
Start from 11.00€

5.50€

6.00€

6.00€

6.00€

6.00€

7.00€
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