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Avdpuxrn rpdonn caldta

e afokdvro, préikoy, ypafipa, Toparivia, kpoutdy,
wafovpbiuopdvo taoarépno ka fiveyrpét fatdpovpo.
Mixed green salad with avocado, bacon, graviera cheese,
cherry tomatoes, croutons, garnished with toasted
pumpkin seeds and drizzled with a blackberry vinaigrette.

Imavaxi baby
pdpaboc, péka, moepdpula, yaplSec mooé, odAton KOKTER,
Baby spinach, fennel, arugula, ginger, poached shrimp, cocktail sauce.

xwm&m

e Topativia, pid, ayyoupdxt, @peoko kpep sy, kamapr, eEAS Kal péta.
Greek salad with cherry b
Wmmmahﬁnmfﬂam

AVAIKTN CaAdTE HE PIVOKIO
KOTATOUAD, KOUKOUVAPL, Kat CAATON TOPTOKGAL
Mixed salad with fennel, chicken, pine nuts drizzled with an orange sauce dressing.

Tuwnwli}uxwda
KOG ppeaxo, péowo, paiviavé, viopdta kovel,
8516 Bivevicae R )
Taboull Mtltqunma, spring onions, fresh mint, parsley, tomato confit,
walnuts drizzled with a red wine vinaigrette.

ZoAdra iceburg

e tpayavd prékoy, topativia, kpoutdy & fiveykpét povatdpbag
Salad with iceberg lettuce, crispy bacon, cherry tomatoes,

gamished with croutons and drizzeled with a mustard vinaigrette.

ZaAdra Thissio View

HE avEuIKTA TPATIva COAATIKG, KOTOUTOUKLES, WtAe Tupl, KpouTdy,
phoibec rapyuelavas, apbydaie, orapibes kal fveykpét praladuixo.
Thissio View salad, mixed green salad, chicken nuggets, blue cheese, croutons,
parmezan flakes, almonds, raisins drizzled with a balsamic vinaigrette,

|B] oPEKTIKA /STARTERS
[ [—

Déra o€ tpayavd QUALD e peh & kaPoupbopévo covodps
Feta cheese in crispy pastry with honey and roasted sesame seeds.

ﬁﬂnmwfvncwémvn HE YAwpOUAAn and oma:

pEvo amdwt kot makipds and (upwtd Yopl
GrmFampweeframSanmﬁni, made with spinach greens, served with pan seared “apaki”,
(cured & spiced pork fillet) and traditionally dried rusks made from hand kneaded bread,

Mavitdpia TAEUpHTOUS
Ymed uupwupwuém oE nM.n, mép; wp‘m KoL TERpPIKG yAUKId,

Grﬂlﬂ‘w}dermﬂmns mnrlmﬁed Mthsul’t, fresh!y u‘m:km‘pepper
and sweet paprika, f with

Tpoyin Aoukdviwy, yepuatod pe Tupi, ywpuitou & Mukdvou 14.50€
OuVDSEUGHEVR and maTdTes TRyaVITES Kal TpLhoyia vaur tiatlkio, kétaar, povotdpdag.
Trilogy of sausages, stuffed with cheese, country & Mykonos, with french fries

and dip tritogy of tzatziki, ketchup and mustard,

Kapmdrow pooydpt 16.50€
pE iAda pdkag, flakes mappeddvag kal odAton aydiL
Beef carpaccio with arugula leaves, parmesan flakes and aloli sauce.

Mavitdpua tépro pnédo kot pedaldva
aTnv luﬁdmli\u pE afokGVTo, TOMOTIVIO Kat TEPLG.
, €ggplant, cherry
ﬂrld'wmdn, slow roasted and served in parchment paper.

Weopl, vrum,
Bread, dipping sauces.

|G zy MAPIKA - PASTA
B —

Névveg e KotémovAo
odAton viopdrag e okopbo, Bupdpl kal Yntd Takaydvi.
Penne pasta with chicken, tomato sauce with garlic, thyme, and grill talagan| cheese.

Emayyéti oAkrig dAgon pe TéoTo fagidikon
Wholegrain spaghetti with basil pesto.

erk pasta
A, P} HaL G 5

ue A 10, péTa,
&eekpuhwﬁh ilngdne, cherry tomatoes, feta:hees:. olives, cqpersmsprﬁ'gnnion.

Xommwcé omayyétt oAuai dAeang

oto (polpvo ue edawdiado.
mnwhdqnm spaghetti with oven caramefised vegetables and olive oil.

KapafSopakapovada
pEA [, Ko yodAton, wopiévn e o0l Mutidrivng kot ppéoko fagiiikd.
Mmmhimgurne, red sguce, ﬂnwmd with Mytilene ouzo and fresh basil.

Prywatdw pe oditon kapumovipa, omex kal kpépa yilaxtos,
Zeppipetar pe Tpipévn mappeldva.

Rigaton| pasta with carbonara sause, spec and double cream.
Served with grated parmesan cheese.
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pﬂptmmuhm‘rrﬁvmpdr— Sederm pe kivda kar Aab £a
dlkkenﬂumnfedvﬁ:hfemdmeseandswldried tomato, serwﬂwhh
quinoa and citrus olive oll lemon.

* Kotdmovio taiuita
e owg Asukol Tuptod, v oE pETE; PnTrig Titag
e TopdTa o kawpidda kapdudic papoviiod.
Grilled Chicken Tagliata with white cheese sauce, grilled pita strips,
grilled tomato & lettuce heart leaves salad.

* Mooyaploto pmupTéK: pdupng
OUVOSEDETAL HE TTATATEC TTYAVITES,
Beef burger served with French fries.

Kovrooouf
g€ pivi golPAa, ouvoSeletal He Tryavicés ToTdTes K peta Yno.
Greek short skewer accompanied by French fries and grilled feta cheese.

WMMMMm(wﬂdmm)
accompanied with an aromatic mushroom “trahanoto”.

Eavropivid Japovippl
ofnouévo pe kxpooi & kdrapn. ZuvoBedetal pE movpe matdrag.
Santorini pork tenderloln deglazed in wine and capers, accompanied with potato puree.

Takdra pooyapio

ynuevn ot oxdpa, pe xovbpd addn. Zepflpetar mavw o atpdpn amd
TOAUXPOPES TUTEUES DOTE e oTaybves Lavpr Tpodpa.

Grilled tagliata beef seasoned with rock salt, served on a bed of trl coloured

sauteed peppers and drops of black truffle.

* Moayaploio guiéto
guvoSelerar pe matdreg baby foutipou kat sditoa pol mimepion.
Beef fillet accompanied by baby butter potatoes and pink pepper sauce.

* Black angus ribeye steak
pe baby ratdtes foutdpou kal odAtoa TotoolpL
Black angus ribeye steak with baby butter potatoes and chimichurri sauce.

* EnidE ou; terlyaki, e hill sauce, yur ver
Chwseonumwmne, amang terlyakl, mmammmmmm

E OANAZEINA
SEA FOOD

Zayavdke yapiBes
Kai éTa Tpuibn.
‘Marinated Prawn saganaki, served with a sweet tomato sauce and grated feta cheese.

¢ oE govfia pe yAukid odAtoa @péoriag topdrag

Aafpds oxdpag
HE Ppactd xdpra enoxric, ppé L 1, dvBo kal AadoAdu
Grilled sea bass with boﬂadsmandgnens, fresh onion, dlllmdaheoi.l'lem

Kmpnpdnummn&u
e oG Asukou Tapapd,

M&vwwdwm xuﬁpd,E,W]m KL PPETKO yupd AayfAepdye
it roasted 1 with a white tarama
ﬁsh roe saum gamish with julienne chm peppers, lime and lemaon zest and [uice.

DuAéto Zohwpol otn oydpa

e Aayavikd oydpas, kpépa mavt{npol ket oditoa and wpdko Koldvng.
Grilled salmon served with grilled vegetables, beetroot cream and Kozani yolk sauce

Duiéto Toumolpa
ouvodeudpevo and Ynrd Aoyavikd pe odAtoa oulow MutiAfvig.
Sea bream fillet served with grilled vegetables with Mytilini ouzo sauce.

i IEI [AYKAETIIAOPTIIA

— SWEETSDESSERTS

ToprokaAdmita Pe maywrd Kalpdxi

‘Orange ple with kaymak Ice cream
‘Cheese cake Aeukd pe oddtoa and @podta tou Sdooug

‘White Cheese cake with sauce from berries

- 2 L m £ h’m
Chocolate pie with vanilia ice cream

ZoupAé ooxoldta pe maywtd favidu
Chocolate Souffle with vanillia ice cream

Nevk] kpépa apwpoTiop prokddl, vapeAdka, gokoAdTa
Mssmﬁmoﬂmunéméxmmqmaﬁm
Orange flavored white cream with namelaka, butter scotch chocolate
and red fruit sauce

ITIE TIMEL NEPIAAMBANCNTAI KASE EBOYE AYZHIEIE KAl ENIBAPYNEEIL, IEPBE maumo‘nm DOPOE 0,5%,
D.ILA: 24% EKTOE TON ADPQ nw T
O KA BEN EXEI Y EAN azu MEEITD NOMIMD
MAPAYTATIKO ETOIXEID (,M'IOﬂH‘H “H TIMOACTIO).
CONSUMER 15 NOT OBLIGED TD PM" IF THE NOTICE OF PATM.EN'I’ HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).
Yrodpees Alorra o é 4

{ Thara Is a box
AFOPANOMIKOX YNEYSYNOE: E. AEZO
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AVAUKTH T(PAGLYN caAdTa 13.20€
e aBoKAvTo, UTtEKOV, YpaLEpa, TopaTivia,

KPOUTOV, KABOVPSIOUEVO TTACATEUTIO KAl

Bveykpét Patduouvpo.

Mixed green salad with avocado, bacon, graviera cheese,

cherry tomatoes, croutons, garnished with toasted

pumpkin seeds and drizzled with a blackberry vinaigrette.

Inavakt baby, 13.20€
uapadog, poKa, TrepdpLa, yopldeg TOOE, GAATOO KOKTELA.
Baby spinach, fennel, rocket, ginger, cocktail prawns and sause.

Xwplatikn caidta 9.80€
e TopaTivia, TUTEPLd, AyYOUPAKL, (PPETKO KPEUUVDL,
KATapn, EALEG KAl ETA.

Greek salad with cherry tomatoes, peppers, cucumber,

spring onions, capers, olives and feta cheese.

AVAULKTH COAQTO UE PLVOKLO 10.30€
KOTOTTOUAO, KOUKOUVAPL KOl GAATOA TTOPTOKAAL.

Mixed salad with fennel, chicken, pine nuts drizzled

with an orange sauce dressing

TaumovAé ue Kvoa 10.80¢
KPEUUVOL PPETKO, SBUGTLO YPETKO, LalvTave,

VTOUATA KOV, KapUdLa, BLVEYKPET ATtO KOKKLYO Kpaal.
Tabouli with quinoa, spring onions, fresh mint, parsley,

tomato confit, walnuts drizzled with a red wine vinaigrette.

ZaAdta iceberg 12.00€
UE TPOYAVO UTTEIKOV, TOHATIVIA, KPOUTOV

& BLVEYKPET povoTtdpdag.

Salad with iceberg lettuce, crispy bacon, cherry tomatoes,
garnished with croutons and drizzled with a mustard vinaigrette.

TaAdta Thissio Vew, ue avduwkta tpdoiva 14.30€
GOAQTIKA, KOTOUTTOUKLEG, UTTAE TUP(, KPOUTOV,

@Aoideg mapueldvag, apdydaia, oTa@dES

KOl BLVEYKPET UTAATAULKO.

Thissio Vew salad , mixed green salad, chicken nuggets,

blue cheese, croutons, parmezan flakes, almonds, sultanas
drizzled with a balsamic vinaigrette.

-

IG] oPEKTIKA/STARTERS

®Eta o Tpayavo QUAAO e péAL 12.00€
& KaPovpdLoEVO GoVadL.

Feta cheese in crispy pastry with honey

and roasted sesame seeds.

®dpa Zavtopivng tpdctvn 12.00€
HE XAWPOWUAAN ATTO GTIAVAKL,

amognpapéva cUKa, KABOVPSIOUEVO ATTAKL

kot TagLudd amd uuwtd Ywpl.

Green Fava puree from Santorini, made with spinach greens,

served with pan seared “apaki”, (cured & spiced pork fillet)

and traditionally rusks made from hand kneaded bread.

Mavitdpla TAEupwTOUg 13.20¢€
YNTd papvoplopeva oe aAATL, TTUTEPL PPECTKO KOl

TLATTPIKAL YAUKLA. ZUVOSEVOVTAL ATTO KOPAUEAWUEVO UTTAACALLKO.
Grilled oyster mushrooms marinated with salt, freshly cracked pepper
and sweet paprika, accompanied with caramelized balsamic.

TptAoyia AoUKAVIKWY, YEULGTOU e TP, 14.50€
XwpLatikov & Mukovou

GUVOBEVOHEV ATTO TTATATES TNYAVLTES Kat TPLAoyla

vt t¢atlikloy, KETOAT, LOVaTAPSAG.

Trilogy of sausages, stuffed with cheese, country & Mykonos,

with french fries and dip trilogy of tzatziki, ketchup and mustard.

Kaprdtoto pooyxapt 16.50€
ue @UAAa poKag, flakes mapuelavag

KoL GAATO ayLOAL.

Beef carpaccio with arugula leaves,

parmesan flakes and aioli sauce.

Mavitdpla topto umédo Kat peArtldva 14.30€
otny AadoKoAAa e aBokdvto, Topativia Kat tepLd.

Portobello mushriims, eggplant, cherry tomatoes and

avocando, slow roasted and served in parchment paper.

Ywui, vtur. 2.20€
Bread, dipping sauces.

1G] 2uRGER”

Jack Daniels Burger 16.00€
MTTLPTEKL ATTO PPETKO LOOYAP(OLO KLU, LOPOVAL,

vtoudta, Urékov, Jack Daniels ocwg

Jack Daniels burger 100% beef patty, lettuce, tomato,

bacon and Jack Daniels sause.

Burger pe KapapueAwuéva KPeURLSLa 15.00€
MTTLPTEKL ATTO PPETKO LOOXAP(OLO KLU,

HapoUAL VTOUATA, KATIVIOTO UTTEKOV,

KOPOAUEAWMEVA KPERLLSLA

Burger with calamelised onions 100%

beef patty, lettuce, tomato bacon affumicata.

Cheeseburger 13.00€
MTTLPTEKL ATTO QPETKO LOTXAP(OLO KLU,

HapoVAL, vToudta, TikAEG Kat tupl cheddar

100% beef patty, lettuce, tomato,

pickles and cheddar cheese.

Chickenburger 12.00€
Tagliata kotémovAo & sweet chilli sauce,

vtopdta, LapoVAt

Chicken tagliata & sweet chilli sauce,

tomato, lettuce.

*0Aa ta burger oepBipovrat pe matdteg country Ko caAdta.
All burgers are served with potatoes and salad.

Tnyavi{ovue pue nAtéAauo. Ta utdAotma payeipevovtal ue EAatéAado.
[ Fry sunflower. The remaining cooked with olive oil.
* Katepuyuéva ntpoiovta. | * Frozen products.
‘Omov avaypdgetau n Aé€n Gta givad MOM.
| Where the word Feta is written is PDO.
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DA£TO KOTOTTOVAO YEMOTO 18.00€
UE @ETa Kal AlaoTr vToudta, cuvoSeveTal

UE KVOa Kol AASOAEUOVO ECTIEPLOOELSWV.

Chicken fillet stuffed with feta cheese and

sundried tomato, quinoa and citrus olive oil lemon.

* Kotémovio taAidta
L€ WG AEUKOUL TUPLOV TTAVW ‘TE PETES”
dntng mitag pe topata Yntn Kat @uAAa
KapdLAGg LapouvALov.
Grilled Chicken Tagliata with white
cheese sauce, grilled pita strips,
grilled tomato & lettuce heart leaves salad.

15.00¢€

* MooXapi(CLO UTTLPTEKL MAUUNG
OLVOSEVETAL LE TTATATEG TNYAVLTE.
Beef burger served with French fries.

14.50€

KovtoeoufAt ot pivi covpAa,

OUVOJSEVETAL LE TNYAVITEG TTATATES KL PETA PNTN.
Greek short skewer accompanied by French

fries and grilled feta cheese..

16.50€

Kokopag Kpaodtog napadostaxi cuvtayn 16.00€
OV TOV GUVOSEVEL VAl TPOAYAVIDTO LE APWLA LAVITAPLDV.
Rooster slow cooked in wine (traditional recipe)

accompanied with an aromatic mushroom “trahanoto”.

Zavtopvid PapovEppL oBnougvo pe kpaol 16.50€
& KAmapn. ZUVOSEVETAL |LE TIOVPE TATATAG.

Santorini pork tenderloin deglazed in wine and

capers, accompanied with potato puree.

TaAwdta pooyxapiota bnuévn otn oxdpa 17.50€

Ue Xovdpo aAdtl. ZepPipetal TAvw o€ oTpWUA ATtd
TIOAUXPWLEG TELTTEPLEG COTE [LE GTAYOVEG LLaUPNG TPOVPAG.
Grilled tagliata beef seasoned with rock salt, served on a

bed of tri coloured sauteed peppers and drops of black truffle.

% Moco)apiolo PIAETO cuvodeleTal pe 32.00¢€
matdteg baby Boutipou Kat GdAtoa pol TtumepLov.
Beef fillet accompanied by baby butter potatoes
and pink pepper sauce.

* Black angus ribeye steak 34.00€

ue baby matdteg fouTVpov Kat GAATON TOLULTOOVPL.
Black angus ribeye steak with baby potatoes buttered
and chimichurri sauce.

% EmAégte sauce tng apeonelag oog:
teriyaki, wovitaptwy, sweet chili sauce, yLa v atoAa)GETE TO TTLATO OO,

Choose one additional sauce, among teriyaki, mushroom’s,
sweet chili to enjoy your dish.

IGl PizzA

4 TupLd
Quatro formacce

15.00€

EAANVIKN
e TUEPLE, PETa, EALA, VTOoudTa
Greek with pepper, feta cheese, olives, tomato

14.00€

Special

e UTtAE TUp(, yKOUVTA, UTTEKOY, CAAGLLL,
pavLiTdpLa, TUTEPLA TTPATLy.

Special with blue cheese, gouda,

bacon, salami, mushrooms, green pepper.

Mapyapita - Margherita 12.00€
e vTopdta, Tupl

Tomato, cheese

13.00€

_@ OANAZZINA
SEA FOOD

ZayavaKt yopideg

UOPLVOPLOUEVEG, TIEPACHUEVES

o€ 0oVUPAa UE YAUKLA cdAToa

(PPECKLOG TOUATAG KAL PETA TPLUUEVT.
Marinated Prawn saganaki, served with

a sweet tomato sauce and grated feta cheese.

15.40€

Nafpaki oxapag 17.00€
UE BPaoTA XOpTa ETOXNG, PPETKO

KPEUHLOAKL, dvNnOo Kat AadoAEOVO.

Grilled sea bass with boiled seasonal greens,

fresh onion, dill and olive oil lemon.

KaAapapdkia otn covpAa 17.60¢€
papvaplopéva, Pntd mov cuvodeVOVTAL UE CWG

AgukoU Tapapd, (ovAEv amd TolAL mumepLd, EVoua

KOl (PPETKO XLUO AALU/AEUOVL.

Marinated spit roasted calamari, accompanied with

a white tarama fish roe sauce garnish with julienne

chilli peppers, lime and lemon zest and juice..

®1AéTo ZoAwuov 6T oxdpa 22.00€
UE AaXaVIKA oxapag, KpEpa mavtiapton

Kol 6dAToa amo Kpoko Koldvng.

Grilled salmon served with grilled vegetables,

beetroot cream and Kozani yolk sauce.

DA£T0 TOUTOLPA

oLVOJSEVBUEVO aTd YNTA Acavikd
ue odAtoa ovlov MuTIARVNG.

Sea bream fillet served with grilled
vegetables with Mytilini ouzo sauce.

19.00€

IG] 2y MAPIKA - PASTA

MEvveg pue KOTOTOLAO 12.60¢€
odAtoa vtoudtog e okdpdo, Bupdpt

kot Yntd taiaydvt.

Penne pasta with chicken, tomato sauce with garlic,

thyme and grill talagani cheese.

ZTAYYETL OAIKNG AAECNG
€ TTEGTO BAGIALKOV
Wholegrain spaghetti with basil pesto.

10.40€

Greek pasta 11.80¢€
e Atykou(vy, vtopativia, @€ta, eALES,

KATTOPN KoL (PPETKO KPEULUSAKL.

Greek pasta with linguine, cherry tomatoes,

feta cheese, olives, capers and spring onion.

XopTo@aytko GTtayyETL OAIKNG AAECNG
HE AQX VKA KAPALEAWUEVD GTO POVPVO
UE eEAaLOASO.

Crab pasta with linguine, red sauce, flavored
with Mytilene ouzo and fresh basil.

10.30€

Kapapidopakapovada

UE ALYKOU(VL, KOKKLYN OAATOQ, QPWUATIOUEVN
UE 0ULo MUTIANVNG Kal PPECTKO BACIAKO.
Gnocchi with cherry tomatoes confit,

crispy bacon in tomato sauce with fresh basil.

24.00€

Piykatowvt

LE GAATOA KOPUTTOVAPQ, OTEK KOl KPEUD YAAQKTOG.
SepBilpetal pe Tpupévn mapueldva.

Rigatoni pasta with carbonara sauce, spec and

double cream.

Served with grated parmesan cheese.

14.30€

2TIZ TIMEZ MEPINAMBANONTAI KAOE EIAOYX AYZHZEIZ KAI EMIBAPYNZEIX, ZEPBIZ 13%,
AHMOTIKOZ ®OPOX 0,5%, ®.M.A.: 24% EKTOX TON AQPQN XPIXTOYTENNQN KAI TAZXA.
O KATANAAQTHX AEN EXEI YITOXPEQZH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO
SZTOIXEIO (AMOAEIZH H TIMOAOTIO). /| CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).

Yrdpyet Aiota aAAepyloyévwy yia Ty OToia UTopEiTe va evuepwOEite and Toug oepPtépous.
There is alist of allergens for which you can get information from the waiters.
YTtApYEL KUTIO TTAPATIOVWY GTO TAUEID TOV KATAGTHUATOG,

There is a box of complaints at the store counter.

ATOPANOMIKOZ YMEYOYNOZX: E. AEZO
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DRINKS
COFFEE

Thissio View

MoptokdAt / Orange

AVAUEIKTOG (PPAOLAA-UTTAVAVA-0VAVAG)
Mixed fruits (strawberry-banana-pineapple)

Eppradwpévo Nepod (1000 ml)
Still mineral water

AvapukTIKa (250 ml)
Pepsi, Pepsi light, 7UP, HBH, Aeuovita, 268w, Tovin

Red Bull (250 ml)

Perrier (330 ml)
Somersby Apple (330 ml)
Xvuog/ juice

Tovpwtn (750 ml)/ Sparkle
Grapefruit soda 330ml
Ginger Beer

MWKGELK | milkshake

BaviAla ] COKOAAGTO PE UTTAVAVA KOl UTTILGKOTO
Vanilla or chocolate with banana and biscuit

BaviAwa, eomtpéco 1 baileys kat uniokdto

Vanilla, espresso or baileys and biscuit

Fpavita: Aepovotoédo, @pdovAa, pdvyxo,
TPOTIKA PpOUTA

Sorbet: Limoncello, strawberry, mango, tropical fruits

in the center of the Arch
facing the
¢ for your vesid

your drink from a specia

aeological site of
most beautiful pe
ency and enter :
[ cocktail list in a livi

Espresso

6.00€ Espresso AtAd [ Double

7-10€ Espresso Affogato
Espresso Freddo (250 ml)
Espresso Freddo pe ntaywto [ with ice cream
Cappuccino
Cappuccino AttAd [ Double
Cappuccino Freddo (200 ml)
Cappuccino Freddo pe maywtd [ with ice cream
PPATIE [ NESCAFE
®pané pe Maywto [ with ice cream
®pané Irish cream (Baileys)
PINTPOY/[FILTER COFFEE
IpAav8Eqkog [ Irish coffee
ENNHNIKOZ |GREEK COFFEE
EAANVIKOG AttAd¢ [ Double

* TavTlyL 1] yevon

ZOKOAATA [ CHOCOLATE (200 ml)
ZokoAdta PoOpt [ with rum
Affogato choco
MOCCACHINO
TZAT/TEA
Kpvo (300 ml) (Agudvi, podanivo, mpdatvo,
POt mix, mpaoivo uévto)
ICE TEA (lemon, peach, green tea, pomegranate,
mix, green mint)
* Tavtiyv 1] yevon 1 LéAL/
cream or flavor or honey

: 9 cient
Athens with views of the mai ,?o.\v/\;sv:fw /’;: e ed,
destrian street of Athens, Tl«u;s.uo e:re o coffee o
: oy your lunch or dinnet, '
ﬂa‘nm:at;;gegw%\ich adapts to ceasonal changes




SNACKS
DESSERTS

o o

Avya PATLOL UE UTTEWKOV [ Fried eggs with bacon
OueA€ta omEDLAA [ Omelet special

Ta 6Avtoultg pe * cuvodevovTal PE TATATEG country®.
Sandwiches with * are accompanied with potatoes country*.

KAaowko Club pe {aumtdv kat umékov”
Classic Club sandwich with ham and bacon*

Club pe @A€to KotéTOLAOL Kat UTtEIKOV”
Club sandwich with fresh chicken fillet and bacon*

TOoT pe {aumov 1 yaAomovAa, ykouvta
Kot topdta’

Toasted sandwich with gouda cheese, tomato,
turkey or ham*

Mmaykéta ToAVGTIOPN UE TTPOGOUTO
(mpooouto, pAoideg mapueldvag, poKa,
gAaloAado & papueAdda cuKo)

Baguette with prosciutto (prosciutto, parmezana
flakes, arugula, olive oil & fig jam)

MTtayKETO XWPLATIKN

(p€ta, vtoudta, mdota eALdg, eAaidAado,
TpAoLvn TtepLd, plyavn)

Traditional Baguette (feta cheese, tomato, olive
paste, olive oil, green pepper, oregano)

Mmaykéta coAwuov
(xamviotdg 6oAWwNAC, sauce ravicotté)
Salmon Baguette (smoked salmon, sauce ravicotté)

Sundae ®peokoynuévn BapAa e 1 uwdia Taywto,
OlpOTL COKOAATAG KOl TPLULUEVO apvydaro

Freshly baked waffle with 1 scoop of ice cream,
chocolate syrup and grated almond

Fruit Delight ®peokoynuévn BapAa pe @péoka
poUTa, GLPOTIL PPAOVANG E TAVTLYV KAl Kapudia
Freshly baked waffle with fresh fruit, strawberry
syrup with whipped cream and walnuts

Banana Dream ®psokonuévn Bapia

UE KopudTia uravdvag, Tpaiiva, TpLUUEVO
UTTILOKGTO, GavVTLYV Kal Kapudla

Freshly baked waffle with banana pieces, praline,
grated biscuit, whipped cream and walnuts

Think Sweet Opsokonuévn BdpAa e 2 umdAeg
TaywTo, OLPOTTL, TPLUEVO UTTLOKOTO Kot aplydaio
Freshly baked waffle with 2 scoops of ice cream,
syrup, grated biscuit and almond

**MmdaAa TaywTto/**Scoop of ice cream

MopTOKAAOTILITA IE TTAYWTO KATUAKL 10.00€

Orange pie with kaymak ice cream

Cheese cake Agvko pe cdAtoa 10.00€
amnd @pouTa Tov ddcoug

Cheese cake with white sauce from berries

ZOKOAATOTITA pE TTAYWTO Pavidia
Chocolate pie with vanillia ice cream

ZOUPAE GOKOAATA UE TTAYWTO Pavidia  11.00¢€

Chocolate Souffle with vanillia ice cream

NeLKN KPELA APWHATICUEVN UE 10.00€
TIOPTOKAAL, VapeAdKa, cokoAdta butter
scotch kot cdAtoa and KOKKIva @povTa
Orange flavored white cream with namelaka,

butter scotch chocolate and red fruit sauce

MoaovPTL HE SnUNTPLOKA Kot HEAL 7.20€
Yoghurt with cereal and honey

dpouTtocaArdTa UE PPETKA 7.80¢€

@pPOUTA ETOXNG
Season fruit salad

**TeVoelg: Bavidta, GOKOAATA, UTAVAVA, KOPOUEAX, KATULAKL,
cookies, ctpatclatéAia, ppdovia

vanilla, chocolate, banana, caramel, kaymak, cookies,
stracciatella, strawberry

Zaumov, Tupl, Topdta
Ham, cheese, tomato

KotdmouAo, Kacépt, TORATA, ApWHATIKA
Chicken, cheese, tomato, flavorings

JokoAdTa
Chocolate

ZOKOAATa, UTavAva, UTIoKOTO
Chocolate, banana, biscuit

**MmdAa Taywto
**Scoop of ice cream

**Tedoelg: favidla, 6oKoAdTa, purtavdva, Kopauéid,
Kaiudki, cookies, otpatolatéAia, @pdovia

vanilla, chocolate, banana, caramel,

kaymak, cookies, stracciatella, strawberry

1 UTAAQ TTAYWTO HE GAVTLYV KOt GLPOTIL GE PWALA ATIO UTIIGKOTO 5.25¢€
1ice cream scoop with whipped cream and syrup in a biscuit “nest”
2 UTAAEG TAYWTO [ ice cream scoop 8.25¢

3 UTAAEG TAywTO [ ice cream scoop 10.50€




Thissio View
Cocktails

Signature cocktails

Athéna

Athens city was named after Athéna, in honor of goddess

of wisdom! So... that's her cocktail. An exquisite combination
of Roots mastiha liqueur with Absolut Vodka, lime juice

and a hint of blue curacao, garnished with olives

and daphne leaves! (Sweet and sour)

Bliss

A colorful "rainbow" like cocktail with Roots mastiha liqueur,
Beefeater London Dry Gin and passion fruit which will lift
your senses up! (More sweet, less sour)

Sin-sin

Scents and flavors that travels you straight to the Caribbean.
Spiced dark rum blend with white peach, cinnamon,

lime and ruby Porto. (Sweet and sour)

16€

15€

14€

Mango Jerry 16€

A fruity frozen cocktail with Spiced rum blend, fresh mango,
vanilla Madagascar, ginger and lime juice. (More sweet, less sour)

Cucumber Delight 14€
An explosive combination of flavors with Beefeater

London Dry Gin, lime, mango, cucumber, pink pepper,
elderflower and ginger syrup. (More sweet, less sour)

Rum cocktails

Zombie (Orloc’s Caribbean Passion Recipe)
Spiced dark rum blend, lime, pink grapefruit, cinnamon
syrup, orange curacao, aromatic bitters and passion fruit

Mai tai
Dark rum blend, citrus, orgeat syrup, orange curacao

Dark 'n' Stormy
Dark rum blend, citrus, aromatic bitters, 3cents Ginger beer

16€

13€

13€

Mojito 12€
Havana Club Afejo 3 Y.O or Roots mastiha

Daiquiri 12€
Havana Club Afejo 3 Y.O Classic/Frozen

Mojito and Daiquiri are also served with flavors such as +1€
strawberry, green apple, mango, passion fruit, melon and peach)
Gin cocktails

Vesper Dry Martini 14€

Beefeater London Dry Gin, Absolut Vodka, Lillet Blanc vermouth
Bee's Knees 13€
Beefeater London Dry Gin, honey syrup, orange and lemon juice

Negroni 13,50€
Beefeater London Dry Gin, red sweet vermouth blend, Campari

Vodka cocktails

Pornstar Martini 15€
Absolut Vodka, passion fruit, vanilla Madagascar, lime
Moscow mule 13¢€
Absolut Vodka, lime, aromatic bitters, 3cents Ginger beer
Espresso Martini 14€
Absolut Vodka, coffee liqueur, espresso, white chocolate
Cosmopolitan 12,50€
Absolut Vodka, cranberry juice, citrus, orange liqueur
Tequila cocktails

Tommy's Margarita 13,50€
Olmeca Tequila Reposado, lime, agave syrup

Paloma 13,50€

Olmeca Tequila Silver, lime, agave syrup, 3cents pink grapefruit soda

Whisk(e)y cocktails

Lynchburg lemonade 13€
Jack Daniel's, citrus, orange liqueur, lime soda
Old fashioned 13€

Four roses bourbon, rich cane sugar syrup, aromatic bitters

Whiskey sour 13€
Four roses bourbon, citrus, egg white bio, aromatic bitters
Mastiba cocktails

Mastic fig sour 13€

Roots mastiha liqueur, fig marmalade, citrus, egg white bio

Peppy skino
Roots mastiha liqueur, Absolut Vodka, citrus, pink pepper

13€

Spritzers
Aperol Spritz

Aperol, prosecco, soda

Garden Spritz

A premium sparkling wine with rosemary

and orange flavors.

Hugo

Elderflower liqueur, prosecco, mint leaves, soda

12€

10€

13€

TeEs Ask us for
more classic cocktails...

J ! \S
Mangolicious 10,50€
Mango, vanilla, lime, soda
Non Alcobolic Oh sweetie 10,50€
Cocktails Strawberry, vanilla, white chocolate, lime, soda
Pinkie pink 11,50€
, Orange sanguine, vanilla, lime, 3cents pink grapefruit soda P

Evnuepwote pag tapakaAw yia Tuxov aAAepyieg. / Please let us know about any allergies you may have.

Cochktail list & Spirits catalogue made for Thissio View by Bar Manager-Consultant Thanos Kanakis

Signature

%

www.apolafste.ypefthina.eneap.gr
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SCOTCH Whisky

BLENDED

Haig / 10.00€

Grants / 10.00€

Dewar’s / 10.00€

Famous Grouse / 10.00€

Cutty Sark / 10.00€

Johnnie Walker Red label / 10.00€
Johnnie Walker Black label / 11.00€
Chivas Regal 12 Y.O / 12.00€
Dimple 15* / 13.00€

Johnnie Walker Gold label / 14.00€
Johnnie Walker Green label / 15.00€
Chivas Regal 18 Y.O / 18.00€
Johnnie Walker Blue label / 42.00€

BRANDY /COGNAC

Thissio View
Spirits

SINGLE Malt

11.00€ / Cardhu 12*
13.00€ / Glenfiddich 12*
14.00€ / Talisker 10*
14.00€ / Oban 14*
21.00€ / Macallan Triple Cask 12*
19.00€ / Lagavulin 16*

GIN

Beefeater London Dry Gin / 10.00€
Bombay Sapphire / 11.00€
Tanqueray / 11.00€

Grace Hellenic Gin / 12.00€
Malfy Gin / 13.00€
Hendrick's / 13.00€

Gin Mare / 15.00€

Monkey 47 / 16.00€

IRISH Whiskey

10.00€ / Jameson

10.00€ / Tullamore D.EW
11.00€ / Jameson Black Barrel
11.00€ / Bushmills 10*

AMERICAN Whiskey
10.00€ / Four Roses
10.00€ / Jim Beam

VODKA

10.00€ / Absolut Vodka

11.00€ / Tito's handmade Vodka
12.00€ / Absolut Elyx

12.00€ / Belvedere

12.00€ / Grey Goose

14.00€ / Ciroc

15.00€ / Beluga

RUM APERITIVO/DIGESTIVO

7.00€ / Limoncello

10.00€ / Canadian Club
11.00€/ Jack Daniel’s
11.00€ / Bulleit Rye
12.00€ / Maker’'s Mark

TEQUILA

Havana Club Anejo 3 Y.O /10.00€
Nusa Cana White / 10.00€

Havana Club Afejo Reserva / 11.00€
Captain Morgan / 11.00€

Nusa Cana Spiced / 11.00€

Sailor Jerry spiced / 11.00€

Havana Club Afiejo 7 Y.O / 12.00€

7.00€ / Fernet Branca

7.00€ / Averna Amaro

8.00€ / Jagermeister

8.00€ / Disaronno Amaretto
8.00€ / Frangelico

Metaxa 7* / 10.00€
Courvoisier V.S / 12.00€
Hennessy VSOP / 14.00€

10.00€ / Olmeca Tequila Silver
11.00€ / Olmeca Tequila Reposado
13.00€ / Olmeca Altos Plata

14.00€ / Olmeca Altos Reposado

Diplomatico Reserva Exclusiva / 14.00€

Don Papa 7* / 13.00€ 8.00€ / Aperol

8.00€ / Campari
Zacapa 23 Solera / 17.00€

13.00€ / Don Julio Blanco
14.00€ / Don Julio Reposado
15.00€ / Don Julio Anejo

GREEK SPIRITS
7.00€ / Roots Mastiha

4.80€ / Ouzo/Tsipouro by the glass (50ml)

8.50€ / Tsipouro 200ml (Mmapmortdip)

9.80€ / Dark Cave Aged Tsipouro

8.50€ / Ouzo 200ml (MAwpépr/BapBaytavvn/MINI)

@
thod

Live your
Mythos mom

- Draught

Mythos 300ml / 5.50€
Mythos 500ml / 6.50€

ents!

Apple cider

Somersby apple 330ml / 5.50€
Somersby (Mango & Lime) 330ml / 5.50€

Aevk6 (Podime Xappatiavo)
White (Roditis-Savvatiano)
Pod¢ (Syrah)
Rosé (Syrab)
Koékxivo (Syrah)
Red (Syrab)
Sandeman Ruby Porto
. Sangria (homemade)
IEF Glithwein

(Hot 'n' Spiced red sweet wine)

Bottles

Fix Hellas 330ml / 6.50€

FIX Avev (0% vol.) 330ml / 6.30€
Mythos 330ml / 6.50€

Mythos Ice 330ml / 7.00€
Mythos Radler 330ml / 6.50€

I%I Sparkling

7,50& Moscato d asti
Prosecco

7,50¢€ Moét Champagne 750 ml
Moét Rosé Champagne 750 ml

7,50€ Moét Ice Champagne 750 ml
Dom Perignon 750 ml

7,50¢

8,00¢

8,560€

Grlsberg

Carlsberg 330ml / 6.50€

Kaiser 330ml / 6.50€

Guinness 330ml / 7.50€

Grimbergen Double Ambrée 330ml / 7.50€
Schneider Weisse Original 500ml / 7.50€

1
5]
5]

29,00€

31,00€
110,00€
145,00€
160,00¢
380,00€

T

8,50¢€
8,50¢€

ITIZ TIMEZ MEPINAMBANONTAI KAGE EIAOYX AYZHXEIX KAI EMIBAPYNXEIZ, ZEPBIX 13%, AHMOTIKOX ®OPOX 0,5%, ®.11.A.: 24% EKTOZ TON AQPQON XPIZTOYFENNQN KAITIAXXA. O KATANAAQTHX AEN EXEI
YMOXPEQZH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO (AMOAEI=H H TIMOAOTIO). / CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE).
Yrdpyet Aiota aAAepyloyovwy yia Tty oroia umopeite va evuepwOeite and tovg oepPirépous. There is a list of allergens for which you can get information from the waiters.

Yrdpyxet Kutio Tapandvwy oto Ttapeio Tov kataotiuatos. [ There is a box of complaints at the store counter.
ATOPANOMIKOZ YIMEYOYNOZ: E. AEZO

www.apolafste.ypefthina.eneap.gr
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