Room Service

& All Day Menu



Brunch & 2vax

Avocado Toast
A¢pata scrambled eggs kat kpépa affokavto
PapVapIopéve pe poayYOAEPOVO, pe KaTviaTto {axuvOivo
{apmov mvw o yelpomoinTo Pwpi
16

ITaotpap Benedict
A¢parto brioche pe avyd mooé, maotpap, cotaplopéva
pavitdpla kat odAtoa hollandaise pe teAeiwpa
YAUKIAG TATPIKAG
18

Black Angus Beef Burger
Me payovela Bepiviig tpoddag, tuile Tappelavag,
xapapeAwpéva kpeppddia kau wptpo cheddar

22

Greek Pita Pizza / Xoptopaywkny Emioyn
[Tapadooiaxn mita pe vropata, péta, padpes eNEg,
Kpitapo, piyavn kat taAaiwpévn ypafigpa

18

Seasonal Fruit Salad / Xwpi¢ I'hovtévn
Emoyr ppodtwyv emoyng pe glaze peiod
Kal ppeokia pevia
16

Traditional Greek Yogurt
Avya, yAuko Ppwpt xapapéia outdpov, vdpég ppdoviag,
TpaAiva, SuOopoG, KpapTA ard kapddia macadamia

9

Summer Yogurt Bowl / Xoptodaywn Emidoyn
EAnvixé yiaodptt pe ppéako Paciiikd, podakiva,
KapapeAwpéva pecans kat crumble ppdoviag

11

Brunch & Snacks

Avocado Toast
Scrambled eggs and marinated lime avocado cream

with smoked Zakynthian ham on artisanal bread
16

Pastrami Benedict
Flufty brioche with poached eggs, pastrami, sautéed
mushrooms, and hollandaise sauce
finished with sweet paprika
18

Black Angus Beef Burger
With summer truffle mayonnaise, parmesan tuiles,
caramelized onions, and mature cheddar

22

Greek Pita Pizza / Vegetarian Option
Authentic pita base topped with tomato, feta cheese,
black olives, sea fennel, oregano, and aged gruyere

18

Seasonal Fruit Salad / Gluten Free
A selection of honey-glazed seasonal fruits finished

with fresh mint
16

Traditional Greek Yogurt
Premium cow’s yogurt served with walnuts,
thyme honey, and aromatic cinnamon

9

Summer Yogurt Bowl / Vegetarian Option
Greek yogurt with fresh basil, peaches, caramelized
pecans, and strawberry crumble

11



Opextixd & Zaldrteg

Rhodes “Ladopita” Squid Gyros
Me mikAa kpeppudiod, papvapiopévo paivtavo & poug tapapd pavpov akdpdov

20

Shrimp Tartare
YepPipetal TAvw g€ PPLYAVICPEVO PWHL YWPLATIKO OAKIG AAECTG, e
mousse af3okavto, TtikAa Tavt{apod Ka PAETA TOPTOKAAOD Papvapiopéva
oe Grand Marnier

22

Crispy Calamari
uvodedovtal and tpupepd baby greens, kapdidia kat yeypomoirty aioli
pavpov okdPdoL

26

Shrimp “Saganaki”
Me concassé vtopatag, KapapeAwpev] pETa Kol APWHPATIKO PITOVKETO Ao
omopovs papabov, dudopo kat avnBo

22

Artisan Country-Style Potatoes / Xoprtodpaywn Emioyn
Dpéokia piyavr, essence tpoLPag, TaAwwpévn ypaigpa & xamviotr| Tampika

12

Appetizer Trilogy
[Tapadooiaxr| pehrt{avooardta pe noisette kpeppLdIOD, AeVKOG TAPAPAS KA
avBevtikd tdatdikl. / Zvvodevetal pe yelporointn mta

20

Ionian Greek Salad / Xoptopaywr| Emoyn
ITowia ard Poroyikd vropartivia, yapovroradipada, kapmovdl, kpitapo,
pesto pévrag xat mousse Gp£tag

16

Greek “Sushi” Dolmas
Mmhe xafovpt tohypévo oe tpupepd apmeAdpvAda pe TAtyoDpL, PAVYKO,
KkapOA Kkat paytovéla eomepdoedwy
18

Vegan Quinoa Tabbouleh / Vegan
Me chutney [fdaoivov, vegan ¢péta xat cremolata mmepiag PAwpivng pe

kaovpdiopévo kovkovvapt
16

Mavyxo Caesar’s
Dréto KoTOTOVAOL TYAPAG, TPaAYavO {akuvBivd {apmdv, KapdiEg papovAod,
Vipadeg avyod kat dressing wpIpov pavyko
18

Appetizers & Salads

Rhodes “Ladopita” Squid Gyros
Wrapped in traditional Rhodes oil-bread with pickled onions, marinated
parsley, and black garlic tarama mousse

20

Shrimp Tartare
Served on toasted sourdough whole-wheat bread, with avocado mousse,
pickled beetroot, and orange fillet marinated in Grand Marnier

22

Crispy Calamari
Accompanied by tender baby greens, walnuts, and artisanal black garlic aioli

26

Shrimp “Saganaki”
With tomato concassé, caramelized feta cheese, and an aromatic bouquet
of fennel seed, peppermint, and dill
22

Artisan Country-Style Potatoes / Vegetarian Option
Seasoned with fresh oregano, truffle essence,
aged gruyere, and smoked paprika
12

Appetizer Trilogy
Traditional eggplant dip with onion noisette, white tarama mousse, and
authentic tzatziki. / Served with handcrafted pita bread
20

Ionian Greek Salad / Vegetarian Option
[Towhia and Poloyika vropativia, yapovroralipada, kapmodlL,
Kpitapo, pesto pévtag xal mousse p£tag
16

Greek “Sushi” Dolmas
Blue crab wrapped in tender vine leaves with bulgur, mango, walnuts,
and citrus mayonnaise

18

Vegan Quinoa Tabbouleh / Vegan
With sour cherry chutney, vegan feta, and Florina pepper cremolata with
roasted pine nuts
16

Mango Caesar’s
Grailled chicken fillet, crispy Zakynthian ham, iceberg hearts, egg flakes,
and a ripe mango dressing

18



Kuvpiwg ITiadta & Zopapixa

Chicken Tagliata
Me movpé kapdtov, baby matdrteg confit kat apwpatikd eAaidAado
Aepoviod kat fotavwy

22

Seared Sea Bream / Xwpig I'hovtévn
Me xpépa papaBov, cotapiopéva aypia xopta pe GPETKO KpeppvOaKt Kat
vinaigrette ¢ppEoKiag VIOPATag

26

Clay Pot Moussaka
Payod pooyapiod pe kacépt Aptag xat Fehoddivr) precapél pe
kafovpdiopévo covoat
20

Handcrafted Pork Gyros
YepPipetar o AadokoAa pe mapadooiaky) mita, mikAa {axvvOivod

kpeppLdI0L kat avBevtikod tlatdixt
18

Shrimp Paccheri
Me bisque yapidag, kapapelwpéva vropativia apwpatiopéva pe ovlo,
BaAdooa omapayyla
kat kafovpdiopévo Pprotikt Aryivig
24

Beef Ragout Giouvetsi
[Tapadooiaxd xpiBapdaxi pe oryopayeipepévo pooyapt, kpépa
&ivopo(nBpag, brunoise Aayavikwyv pidag
Kal caAtoa Prtrg viopdtag

28

Catch of the Day & Shellfish per kilo
(pre-order)
Pwtiote pag ya g onpeptvég ppéoxeg emAoyEg.

Main Courses & Pasta

Chicken Tagliata
With carrot purée, baby potato confit,
and a lemon-herb infused oil

22

Seared Sea Bream / Gluten Free
Served with fennel cream, sautéed wild greens with scallions, and a fresh
tomato vinaigrette

26

Clay Pot Moussaka
Beef ragout with Artas kasseri cheese and a velvety béchamel topped
with toasted sesame

20

Handcrafted Pork Gyros
Served in parchment paper with traditional pita bread, pickled

Zakynthian onions, and authentic tzatziki
18

Shrimp Paccheri
With shrimp bisque, ouzo-infused caramelized cherry tomatoes, sea

asparagus, and roasted Aegina pistachios
24

Beef Ragout Giouvetsi
Traditional orzo pasta with slow-cooked beef, xinomyzithra cream
cheese, root vegetable brunoise,
and roasted tomato sauce

28

Catch of the Day & Shellfish per kilo
(pre-order)

Please ask us for today’s fresh selections.



Floating Basket

OQaracowvég Anpovpyieg
Mmne kaf3ovpt tohypévo ae apmeAdPpuAAa pe TTAyopL, Pavyko, kapddia kat
paytovéla eomepOOEdmV.
2iefitoe Wapiod Huépag: Me podaxiva, vextapivia, YkpemdpouTt, Toih, ppéoko
KOMAVOPO kat Prveykpét yapopnAod.

Taptap L'apidag: ZepPipetar mavw oe dppéoxo mpolupévio Ppwpi oOAKAG dAeong
e yovaxkapoAe, mwikAa mavt{aplod kal PAETO TOPTOKAAIOD PAPIVAPITPEVO OE
Grand Marnier.

ZaAau Xtamodiod: YepPipetal pe eToYIKA Aypia YOPTA OOTE KAl TATATOKPOKETA
pe xpépa mmeplag PAwpiv.

I8axnowa «Pryavada» Iatarteg prnpéveg ota kapovva pe kamviotd orxovprpi,
pol vroparta, pacoAdxia, KAOAOKPVA PupwiIKaA Ko KPERA KITPO-AEPOVL.
Ppwace Tomodpag Me xapdiég papovhiod, karokaiptva popwdikd, baby
Aayavikd xau feroddivn kpépa oeAvopllag.

90

Garden Alchemy | Xoptopaywa
Tpoyia Opextixwv Meht{avooaAata pe kapéva ppéoka kpeppvdaxia,
YOUOKAPOAE Kt YOOPOUG APWHATIOPEVO PE AEPOVL.
Jwvodevetal pe yelporoin T mita.

Superfood Vegan Jaidta pe Gpayomopo kat Kivoa, avapeta tpaotva GOAAa,
&npovg xapmois, omdpovg KAvvaPng, PrTd aypla pavitapla kat Bveykpét
KOKKIVWV PPOUTWY TOL 8A00VG.

Pl6to «I'epioté» Hreipov (Vegan) Me edagpia mapadooiakr) cAAToa YEQOTWY,
Baoi\xd, xovkovvapt, otadideg ZakvvBov kat vegan péta.

Wnto Kale Me xpépa ylvkomatatag, goji berries, kapapeAwpéva povvtovkia kat
pavitapia.

Steak Kovvovmdiod (Vegan) Me movpé xaaioug kat AaSoAépovo apwpatiopévo
pe kahokaupva otava.

‘Eyyvpa a6 ‘Eiao Jtapuhod Me xarokaipiva otava kat ayovpéAaio.
55

Cellar Secrets | 2vvovaopoi Kpaoiot
‘O)eg o1 emroyeg tov Cellar Secrets éyovv emiheyel TPOOEKTIKA (WATE VA
ovvovalovtal davika pe ta kpaotd Pierros Verde I'ovatoAidt Aevko &npd
& Pierros Verde Avyovotiatng pole &npo.
2efitae Wapiod pe Mavyko Me pooyoiépovo, tpdaoivy mueptdl, ToPTOKAAL,
Pppéoxa xpeppodakia, dressing eamepidoedwv, Aadt ard Aovkaviko Aevkadag &
vroparta.

Kaprdatoo Moayapiod Me poayoAépovo, ppaovAa, pddl, kamapr, ayyovpaxt
tovpot, Tappelava, kafovpdiopéva povvtoikia, farepiava & Piveykpét
YKPEUTPPOULT.

Mavitapia tov Adoovg Me tpayavo kohokdB kat kafovpdiopéva povvtodkia.
2ardra Xiov Me P16 paotéro Xiov, pawyeg ataduAiod, floloyka tpdaova
POMa xat YAUKOZv Brveykpét paotiyag.

Emeypévn Iowia Topiwv
Premium ITowhia AAAavtikov
75

Floating Basket

Salt & Tide | Sea
Greek “Sushi” Dolmas Blue crab wrapped in vine leaves with bulgur,
mango, walnuts, and citrus mayonnaise.
Catch of the Day Ceviche With peaches, nectarines, grapefruit, chili,
fresh coriander, and a chamomile vinaigrette.

Shrimp Tartare Served on fresh whole-wheat sourdough bread with
guacamole, pickled beetroot, and orange fillet marinated in Grand Marnier.
Octopus Salami Served with seasonal sautéed wild greens and a potato
fritter with Florina pepper cream.

Ithaca “Riganada” Charcoal-grilled potatoes with smoked mackerel, pink

tomato, green beans, summer herbs, and a citron-lemon cream.
Sea Bream Iricassee With lettuce hearts, summer herbs, baby vegetables,
and a velvet celeriac cream.

90

Garden Alchemy | Vegetarian
Appetizer Trilogy Eggplant dip with charred scallions, guacamole, and
lemon-infused hummus. Served with artisanal pita bread.
Superfood Vegan Buckwheat and quinoa salad with mesclun greens, nuts,

hemp seeds, grilled wild mushrooms, and a forest fruit vinaigrette.
Epirus “Gemista” Risotto (Vegan): With a light traditional stuffed
vegetable sauce, basil, pine nuts, Zakynthian raisins, and vegan feta.
Grilled Kale With sweet potato cream, goji berries, caramelized
hazelnuts, and mushrooms.
Cauliflower Steak (Vegan) With cashew purée and a summer herb-
infused lemon-oil dressing.
Grapeseed Oil Infusion With summer herbs and early-harvest olive oil.
55

Cellar Secrets | Wine Pairing
All selections in the Cellar section are expertly curated to pair with
Pierros Verde Goustolidi White Dry Wine
& Pierros Verde Augustiatis Rosé Dry Wine.
Fish Ceviche with Mango With lime, green pepper, orange, scallions,
citrus dressing, Lefkada sausage oil, and tomato.

Beef Carpaccio With lime, strawberry, pomegranate, capers, pickled
cucumber, parmesan, toasted hazelnuts, valerian, and a grapefruit
vinaigrette.

Forest Mushrooms With crispy zucchini and roasted hazelnuts.
Chios Salad With grilled Mastelo cheese from Chios, grape berries,
organic leafy greens, and a sweet & sour mastic vinaigrette.
Selected Cheese Platter
Premium Charcuterie Platter

75




Emdopma

Zakynthian “Frygania”
[Tapadoaiaxd ylvkd pe malipady, passion fruit, ¢protixe
Aryivng kau kpépa apwpatiopévn pe apprapopila
12

Avocado chocolate Mousse
Me opaipa cokoAatag , ppapmovdl, kapapeAwpeva
Ppovvtovkia & kokkiva ppodta Tov SAToVg

14

Desserts

Zakynthian “Frygania”
Traditional rusk-based dessert with passion fruit, Aegina
pistachios, and a rose geranium scented cream

12

Avocado chocolate Mousse
Served with a chocolate sphere, fresh raspberries,
caramelized hazelnuts & wild red berries

14



Ka¢pég & Pogrpata

Espresso Lungo
4

Espresso Macchiato
Espresso pe appdyaia
3.5

Americano
Espresso pe (eotd vepo
3.5

Cappuccino
KAaokog rtaAog cappuccino
4.5

Double Cappuccino
Cappuccino pe duthr) 86om
espresso

5

Cappuccino Latte
Belovdivog cappuccino latte
5

Vegan Cappuccino
Cappuccino pe poutikd yaAa
4.5

Freddo Espresso with Orange Peels
Freddo espresso apwpatiopévog pe
PpA0OSEC TOPTOKAAIOD

4.5

Freddo Espresso

KAaowog eAMnvikog freddo
espresso

4

Freddo Cappuccino
Freddo cappuccino pe kpdo
appoyaia

4.5

Greek Coftee
ITapadooiaxdg eAAVIKOC KaPES
3

Greek Double Coffee
AtAOG EAANVIKOG KADES
4

Irish Coffee

Kag¢ég pe ipAavdéQixo whiskey kau
Kpépa

9

Frappe
KAaowog eAnvixog ppamég
4

Zeoto Tol

Earl Grey

Madpo todu apwpatiopévo pe
TEPYAPOVTO

4.5

Mango Tango
Ewtiko pavpo tod pe apopata

péavyko
4.5

Sencha Green Tea
[Mapadooiaxo wamwvikd Tpaoivo
ol

4

Jasmine Green Tea

IIpaowvo tod apwpatiopévo pe
avln ywaoepiod

4.5

Chamomile
XaAapwtiko yapopni
4

Nana Mint
Apooiotikn) pévta nana

4

Lemongrass & Ginger
A¢é&Ppnpa pe lemongrass kau ginger
4.5

Coftee & Beverages

Espresso Lungo

4

Espresso Macchiato
Espresso with milk foam
3.5

Americano
Espresso with hot water
3.5

Cappuccino
Classic Italian cappuccino
4.5

Double Cappuccino
Double espresso cappuccino
5

Cappuccino Latte
Velvety cappuccino latte
5

Vegan Cappuccino
Cappuccino with plant-based milk
4.5

Freddo Espresso with Orange Peels
infused with orange peels
4.5

Freddo Espresso
Classic Greek freddo espresso
4

Freddo Cappuccino

Freddo cappuccino with cold milk
foam

4.5

Greek Coffee
Traditional Greek coffee
3

Greek Double Coffee
Double traditional Greek coffee
4

Irish Coflee
Coffee with Irish whiskey and
cream

9
Frappe
Classic Greek iced coffee
4

Warm Tea
Earl Grey

Black tea infused with bergamot
4.5

Mango Tango
Exotic black tea with mango

aromas
4.5

Sencha Green Tea
Traditional Japanese green tea
4

Jasmine Green Tea

Green tea scented with jasmine
blossoms

4.5

Chamomile
Relaxing chamomile infusion

4

Nana Mint
Refreshing nana mint infusion

4

Lemongrass & Ginger

Herbal infusion with lemongrass
and ginger

4.5

Rooibos (Caffeine Free)
Naturally caffeine-free rooibos tea
4.5



Rooibos (Caffeine Free)
Rooibos ywpig xapeivn
4.5

Red Berry
Koékkivo todu pe apopata berries
4.5

Matcha

Matcha Latte Hot
Premium (eot6 matcha latte

9]

Matcha Iced Latte
Apooiotiko iced matcha latte
5

Kpvo Tod

Passion Fruit — Mango — Green Tea
IIpaowo todu pe passion fruit kau

péavyko, pe yhvkavtiko otéfia
5

Peach Black Tea
Mavpo todi pe podaxivo kau stevia

)

Lemon Green Tea

IIpaowo todu pe Aepodve kau stevia
5

BioAoyikoi Xvpot & Smoothies

Homemade Lemonade with
Ginger

Dpéoxia yepomoin Ty Aepovada pe
ginger

3.5

Fresh Orange Juice

D peckoTTUPPEVOC YUPOG
TOPTOKAALOD

6.5

Blackberry, Blueberry, Banana &
Pineapple Smoothie

Smoothie pe 100% ¢ppéoxa ppodta
7

Mango, Strawberry & Melon
Smoothie

Smoothie pe tpomikad kahokapiva
ppovTa

7

Kale, Avocado, Lemon Zest &
Banana Smoothie
Ppéoxo vegan smoothie

7

Milkshakes

Oreo Biscuit Milkshake
Kpepwdeg milkshake pe prmiokdto
Oreo

7

Strawberry, Banana & Apple
Milkshake

Milkshake pe ppéoxa ppodta
7

2,0Kk0AAQTEG

Deluxe Milk Chocolate
IThodoa cokoAdta ydAaxtog

{eotn) 1 kpda
5

Bitter Dark Chocolate

‘Evtovn padpn coxoAdta {eot) 1

Kpba
5

Red Berry
Red tea with berry aromas
4.5

Matcha

Matcha Latte Hot
Premium hot matcha latte
5

Matcha Iced Latte
Refreshing iced matcha latte
5

Cold Tea

Passion Fruit — Mango — Green Tea
Green tea with passion fruit and
mango, sweetened with stevia

5

Peach Black Tea
Black tea with peach and stevia

)

Lemon Green Tea
Green tea with lemon and stevia

)

Bio Organic Juices & Smoothies

Homemade Lemonade with Ginger
Fresh homemade lemonade

with ginger

5.5

Fresh Orange Juice
Freshly squeezed orange juice
6.5

Blackberry, Blueberry, Banana &
Pineapple Smoothie

Smoothie with 100% fresh fruits
7

Mango, Strawberry & Melon
Smoothie

Smoothie with tropical summer fruits
7

Kale, Avocado, LLemon Zest &
Banana Smoothie
Fresh vegan smoothie

7

Milkshakes

Oreo Biscuit Milkshake
Creamy milkshake with Oreo
biscuits

7

Strawberry, Banana & Apple
Milkshake

Fresh fruit milkshake

7

Chocolates

Deluxe Milk Chocolate
Rich milk chocolate served hot
or cold

5

Bitter Dark Chocolate
ntense dark chocolate served hot

or cold
5

Sugar Free Milk Chocolate
Sugar-free milk chocolate
5.5

Pistachio Milk Chocolate

Milk chocolate with pistachio notes
Vegan Option Available

6.5



Sugar Free Milk Chocolate
2okoAdTta yaAaktog ywpig (ayapn
3.5

Pistachio Milk Chocolate
2,0Kk0AATA YAAAKTOG pe PLoTikt
Vegan Option Available

6.5

Mrdpeg

Mythos Lager 0.33It
EMnvixn lager prdpa
5

Levante Zante Lager 0.331t
Tomwr| lager prdpa ZaxdvBov

6.5

Levante Zante Xigia Pils 0.33l1t

Pilsner propa ZaxdvBov
6.5

Pikri IPA 0.33l1t
EMnvixn IPA prdpa
7

Levante Bavarian Weisse 0.33lt
Mnbpa ortapiod favapkod tomov

6.5

Odyssey Calypso Desire Dark 0.331t
2xovpa craft pmdpa

7

Corona 0.33lt
KAaown elcayopevn lager propa
6

Alcohol Free Beer 0% 0.331t
Mmbpa ywplg aAkooi
5.5

Estrella Daura Gluten Free 0.331t
Mrdpa ywpig yroutévn
7

Estrella Damm Inedit 0.75lt
Premium eicayopevn prdpa
18

Nepa & Avapuktika

Mineral Water 0.501t
Duvoko petariikod vepd
0.50

Mineral Water 0.751t
Dvokd petariko vepd
6

Sparkling Water 0.251t
AvBpakodyo petahhiko vepo
4

Sparkling Water 0.751t
AvBpakodyo petahhiko vepod
7

Soft Drinks 0.25l1t
Coca-Cola, Fanta Orange,

Fanta Lemon, Sprite
4

Variety of Juices
IToprtoxdaAy, prio, Aepovy, avavag
1 cranberry

4

Premium Mixers

Fever Tree 0.201t
Indian tonic, ginger beer i club soda
4

Three Cents 0.201t
Pink grapefruit, Aegean tonic,
mandarin & bergamot,

fig leaf soda 1] cherry soda
4

Beers

Mythos Lager 0.331t
Greek lager beer
5

Levante Zante Lager 0.33lt
Local Zakynthian lager beer
6.5

Levante Zante Xigia Pils 0.33l1t
Zakynthian pilsner beer
6.5

Pikri TPA 0.331t
Greek IPA beer
7

Levante Bavarian Weisse 0.331t
Bavarian style wheat beer
6.5

Odyssey Calypso Desire Dark 0.331t
Dark craft beer
7

Corona 0.33lt
Classic imported lager beer

6

Alcohol Free Beer 0% 0.331t
Non-alcoholic beer
5.5

Estrella Daura Gluten Free 0.331t
Gluten free beer

7

Estrella Damm Inedit 0.751t
Premium imported beer

18

Water & refreshments

Mineral Water 0.501t
Still mineral water
0.50

Mineral Water 0.751t
Still mineral water

6

Sparkling Water 0.251t
Sparkling mineral water

4

Sparkling Water 0.75lt
Sparkling mineral water

7

Soft Drinks 0.251t
Coca-Cola, Fanta Orange,
Fanta Lemon, Sprite

4

Variety of Juices
Orange, apple, lemon, pineapple
or cranberry

4

Premium Mixers

Fever Tree 0.201t

Indian tonic, ginger beer
or club soda

4

Three Cents 0.201t
Pink grapefruit, Aegean tonic,
mandarin & bergamot,

fig leat soda or cherry soda
4



“To nero psila psila milai,
ce 1 kardia den ise1.”
Ston vento pu perna,

meno ego ce esl.”

‘Oheg ot ipég Tov pevod eivat ae Evpo (€)
‘OMot ot ouvdvaopol pe premium ot emBapdvovial pe eTTAEOV XPEWOT).
‘Oleg ot ypewoeig kar o P.ILA. mepirapPavovrar
O xatavalwt)g dev vroypeodTal va mAnpooet ety dev éyel Aafet To vopipo tapaotatikd
(Am6dedn — TpoAdyio).
ITAnpogopieg AAepyoyovwy
‘Ola ta kpaota wepiéyovv Berdodn.
H prdpa Sev evdeixvotan yia dtopa pe Svoavelia ot yAoutévr.
YredBuvn Ayopavopikod EAéyyov: Ietpovda Kapaokn

“To nero psila psila milai,
ce 1 kardia den 1se1.”
Ston vento pu perna,

meno ego ce esl.”

All menu prices are in Euros (€).
All mixtures with premium beverages have an extra charge.
All charges and V.A.T. are included.
Consumer is not obliged to pay if the notice of payment has not been received
(Receipt-Invoice).
Allergen Information
All wines contain sulphites.
Beer is not permitted for people with gluten intolerance.
Market Controller: Petroula Kapsaski.



