LOUNGE MENU

OPERATIONAL HOURS
12.00 - 01.00



SALADS

EAAHNIKH / GREEK @ 15,50€

Topativia, MUTEPLEG, KATapOunAa, Kpitapog, KptapokoUAoupo @scoalovikng,
PpEoKo KPEUUUSL, ayyoUpt, eAld, EUSL topdtag, BoAdkt Avdpou, piyavn Kpntng

Cherry tomatoes, peppers, caper apples, samphire, barley Thessaloniki bun, green
onion, cucumber, olives, tomato vinegar, Andros "volaki" cheese, Cretan oreganoo

KOTOMOYAO / CHICKEN 16,50€

Kotémoulo mrave, vipeootvyk avtlolylag, Yntod kKahaumokl, iceberg, pmékoy,
vipadeg mpofBolodve

Fried chicken, anchovy dressing, grilled corn, iceberg, bacon, provolone flakes

MAIN COURSE

BLACK ANGUS BEEF BURGER 18,00€

Mooyxapiolo umaetekt Black Angus(250gr), Topdta, iceberg, umékov, KapapeAwWUEVO
KPEUMUBL, OTILTIKY) owg BBQ_, Ttupl scamorza , mikAa ayyouptloU

Black Angus beef patty(250gr), tomato, iceberg, bacon, caramelized onion, homemade
BBQ sauce, scamorza cheese, pickled cucumber

CRISPY SOFTSHELL CRAB BURGER 20,00€

Tpayavo kaBoupt pe palakod kéAudog, kamviotn “Chipotle" payiovela, mikAa
KOKKLVOU Adxavou, ayyouUpt, cwg sweet chilly . Zuvodslstal and tourg yAukomatdtag

Crispy softshell crab, smoked Chipotle mayo, pickled red cabbage, cucumber, sweet
chilly sauce. Served with sweet potato chips

PIZOTO MANITAPION / MUSHROOM RISOTTO ° 17,50€

King oyster pavitdpt, mikAa shimeji, moptoivi, paylovéla tpoldag, oxovompacco,
AASL tpoudag

King oyster mushroom, pickled shimenji, porchini mushrooms, truffle mayo, chives,
truffle oil

CHEESE & COLD CUTS PLATEAU (FOR 2) 26,00€

Mavoupa Zidpvou, apoevikd Na&ou, ypaBiépa Kpnng, brie, AotuZa Mukdvou, calaput
Atgukddog, vouuroulo KepklUpag, mpoooUto Euputaviag, papueAdda cuko
Sifnos "manoura’ cheese, Naxos "arseniko” cheese, Cretan gruyere cheese, brie,

Mykonos "louza" cold cut, Lefkada salami, Corfu "nouboulo” cold cut, Evritania
prosciutto, fig jam

®POYTOXAAATA ME ®POYTA EMOXHX / @ 24,00€
FRUIT SALAD WITH SEASONAL FRUITS (FOR 2)

° vegetarian @ vegan



PINSA OVEN

PINSA MOZZARELLA @ 14,00€

TaAtoa PnTng Topdtag, Aadt BactAkoU, taptdp topdTag,
mapueldva 12unvng wptlpavong

Roasted tomato sauce, basil oil, tomato tartare,
12-month aged parmesan cheese

PINSA CARBONARA 16,50€

MNekopivo Apudhoxiag, ykouavioldAe, potoapéAa,
oxowornpaco, AadL tpoldag, pavpo muTEpL

Amfilochia pecorino cheese, guanciale, mozzarella, chives,
truffle oil, black pepper

GREEK STYLE PINSA @ 15,00€

DEta MKAVTIKN, EALA POSEAQ, TAPTAP TOUATAG, TMUTEPLA TPAoLvN,
KPEMUUSL Asukd, plyavn Kpntng

Spicy feta cheese, olives, tomato tartare, green pepper,
white onions, Cretan oregano

h g

DESSERTS

AEOZ / DEOS 15,00€

Kpéua pritep coKoOAATAG, KAPAUEAWUEVO GOUVTOUKL, VAUEAAKA COKOAATA YAAAKTOG
Kal mpaliva mekayv

Chocolate bitters, caramelized hazelnuts, soft milk chocolates and pecan pralines

CHEESECAKE (FOR 2) 22,00€

Kpéua tupt, Baon BoutUpou pe aplydalo, kapapela KOKKLva dpouTta Kal Taywtd
TpLavtapulo

Cream cheese, almond butter base, red fruit caramel and rose ice cream

BLACK FOREST 13,00€

Kpéua Bavilia pe Kirsch, dpvavoilé cokoldtag, copume kepdol, Bdon Kakdo,
aupapéva

Vanilla cream with Kirsch, chocolate financier, cherry sorbet, cocoa base, amarena

PISTACHIO 14,00€

Adpatn kpépa puotiky, capmAe aplydalo, eAatdAado, KpEUA AEUOVL COPUTTE amd
$ppouTo moxng

Fluffy pistachio cream, almond sable, olive oil, lemon cream, fruit of the season sorbet



COFFEES

& DRINKS




Operational Hours (08:00 - 20:00)

COFFEES
Espresso Movég / Espresso Single (stretto, lungo, macchiato) 3,70€
Espresso AmAOG / Espresso Double (stretto, lungo, macchiato) 4,70€
Cappuccino Movég / Cappuccino Single 4,70€
Cappuccino AutAog / Cappuccino Double 5,30€
Latte (cold or hot) 5,30€
Freddo Espresso 4,70€
Freddo Cappuccino 5,30€
Kagég Oiktpou / Filtered Coffee 5,30€
Irish Coffee / Irish Coffee 7,50€
EMnNViKOG Movdg / Traditional Greek Coffee Single 3,30€
EMNvikog AumAdg / Traditional Greek Coffee Double 4,40€

SMOOTHIES

Exotic 8,00€
yaAa kapUdag, HAvyKo, avavd, prmavava

coconut milk, mango, pineapple, banana

Breakfast 8,00€
yaAa apuyddlou, Bpwun, polpa, HEAL

almond milk, oats, berries, honey

Muscle Boost 8,00€
vaAa Bpwung, mpwTelvn, HEAL, cOKOAATA

oat milk, protein powder, honey, cocoa

PYZIKOI XYMOI / FRESH JUICES

Duokdg Xupdg MoptokdAl / Fresh Orange Juice 6,00€

Duokdg Xupog Avapueiktog / Fresh Mixed Juice 7,50€
TMoPTOKAAL, HRAO, urmavava

orange, apple, banana

Fitness 7,50€
TMOPTOKAAL, uNAo, kapdto, ginger

orange, apple, carrot, ginger

Detox 7,50€
avavag, YKPEUTdPouT , akTvidio

pineapple, grapefruit, kiwi



Operational Hours (08:00 - 20:00)

CHOCOLATES

Milk chocolate / White chocolate / Salted caramel / 6,50€

Strawberry / Spicy

NpocBéote Zipdm / Add any Syrup +0,50€
MNpooBéote Tavtyl / Add Whipped Cream +1,00€

COLD TEA

JARDIN BLUE 6,50€

Malpo todt Kivag kat KeUAAVNG apwlaTiodEVO
ue a®épla éAata amd aypleg ppdouleg, mEtala
AouloudLwy.

Flavored black tea. Dominant note: Orchard
fruits. Black tea, flavors (rhubarb, wild strawberry)
flower petals

CARCADET SAMBA 6,50€

AouloUdLa Blokou, pddwy, mEtala AouloudLwy
kat amofnpapéva ppolta (UHAo, Havyko,
$AoUdeg TopTokaAlol Kat TPOMKA ppouta).
Xwplg Kadpeivn.

Dominant note: Exotic fruits. Ingredients: Hibiscus
flowers, rosehip peel, apple bits, orange peel,
flower petals, flavors (mango and tropical fruits).

MISS DAMMANN 6,50€

Mpdowvo todl pe tlivtlep, He PPOUTWIELG VOTEG
amnod Aepove kat ppouta madboug.

Green tea which combines ginger with the
fruity,tangy flavors of lemon and passion fruit.
A fresh and lively blend. Main flavor: Ginger

YAMAS TEA 6,50€
AgpédvL / MOptho / Mavyko / Poddkivo / P6SL

Lemon / Blueberry / Mango / Peach /
Pomegranate

HOT TEA

DAMMAN Earl grey 4,50€

Maupo todl Kivag 97%, aldspla éhata
mepyapoviou 3%

Flavored black tea.
Dominant note: Citrus fruits.
Main flavor: bergamot

ROOIBOS CITRUS 4,50€

Rooibos amé t Notia Adpikn, eomrepldoeldn,
PAoUdeg Pppoutwy, mETala Aouloudiwy, Aspove,
KANUEeVTiVY, ocaykoulvt, atBépla éhata, yelon
Kola.

South-African Rooibos, blended with lemon,
clementine and blood orange essential oils, cola
flavor, with orange peels and flowers petals.
Dominant notes: Citrus fruits.

CHINA GUNPOWDER 4,50€
Napadooctakd kwvédiko mpdoivo todl.

Traditional Chinese tea.
Dominant notes: Tobacco, vegetal, almond.

HOMEMADE LEMONADES

Fresh lemon juice, stevia, mint leaves, water 6,50€

Fresh lemon juice, red fruit, red pepper, Mastiqua 6,50€



Operational Hours (08:00 - 20:00)

SOFT DRINKS

Coca Cola

Coca Cola Zero

Coca Cola Light

Fanta Red

Fanta Blue

Sprite

Redbull

Mastiqua

Pellegrino 250ml

Pellegrino 750ml|

Tuborg Pink Grapefruit Zaykoutvt

3 Cents Grapefruit Soda

3 Cents Ginger Beer

3 Cents Aegean Tonic

K. Premium Artisan Water Still 700m|

K. Premium Artisan Water Sparkling 700m|
M. Premium Artisan Water Still 330m!|

K. Premium Artisan Water Sparkling 330ml

K. Premium Artisan Drink Lemon Sparkling 330ml

BEERS (@rlsberg

Carlsberg BapéAL 300ml / Carlsberg draught 300m|

®I= EN\GG dLdAn 330ml / FIX Hellas bottle 330ml
Mythos ¢pLaAn 330ml / Mythos bottle 330m

Mythos Ice pLaAn 330ml / Mythos Ice bottle 330ml
Nfioog Pilsner dLaAn 330ml / Nissos Pilsner bottle 330ml
Kaiser ¢pLdAn 330ml / Kaiser bottle 330m|

Nrficog All Day Organic $LaAn (Bloloyikn Lager Xwpig Moutévn) 330ml
Nissos All Day Organic bottle (Bio Lager Gluten Free) 330ml

Guinness 250m|

Schneider Weisse ¢pLdAn 500ml / Schneider Weisse bottle 500ml
DI= 'Aveu dLAAN (unUpa xwpelg aikodA) 330ml

FIX Anef bottle (non alcohol) 330ml

MHAITHZXZ / CIDER

Somersby MiAo 330ml / Somersby Apple 330ml
Somersby Mavyko-Lime 330m| / Somersby Mango-Lime 330ml
Somersby ®pdoula-Lime 0.0% 330ml| / Somersby Stawberry-Lime 0.0% 330m|

8,00€
9,00€
5,50€

6,00€
6,00€
6,00€



Operational Hours (08:00 - 02:00)

SPIRITS

VOKDA

Stoli 10,00€
Elit 15,00€
Beluga Noble 14,00€
Beluga Transatlantic 15,00€
Beluga Allure 20,00€
Beluga Gold Line 40,00€
Belvedere 14,00€
Ciroc 14,00€
Grey Goose 14,00€
GIN

The Beetle Classic 10,00€
Blue Beetle 12,00€
G' Vine 14,00€
The Botanist 14,00€
Tanqueray Ten 13,00€
Etsu 14,00€
Etsu Ocean Water 16,00€
Xibal 13,00€
Hendrick's 14,00€
Monkey 47 14,00€
Gin Mare 16,00€
Ki No Bi 18,00€
R(H)UM

Artesano Silver 10,00€
Artesano 3yo 11,00€
Artesano Anejo Reserva 13,00€
Artesano 8yo 14,00€
Mount Gay XO 17,00€
Chairman's Spiced 12,00€
Sailor Jerry 12,00€
Diplomatico Planas 12,00€
Diplomatico Exclusive 15,00€
Zacapa Solera 23 18,00€
Zacapa XO 25,00€
Koko Kanu 10,00€

St.James Blanco 12,00€



TEQUILA

Ocho Blanco

Ocho Reposado
Cenote Blanco
Cenote Reposado
Cenote Anejo

Don Julio Blanco
Don Julio Reposado
Clase Azul Plata
Clase Azul Reposado

Clase Azul Anejo

MEZCAL

San Cosme

Se Busca Reposado
Se Busca Anejo

Clase Azul Mezcal

VERMOUTHS
Veroni Bianco Dry
Veroni Rosso Sweet
Martini Bianco

Antica Formula

All servings are 50ml

10,00€
12,00€
14,00€
15,00€
17,00€
16,00€
18,00€
40,00€
50,00€
180,00€

14,00€
15,00€
17,00€
120,00€

10,00€
10,00€
10,00€
12,00€

NON ORIGINATED SPIRITS

N.O.S
Metaxa 5*
Metaxa 7*

Metaxa 12*

11,00€
10,00€
12,00€
15,00€



All servings are 50ml

WHISK(E)Y
BLENDED SCOTCH

Cutty Sark 10,00€
Cutty Sark 12yo 12,00€
Johnnie Walker Black 12,00€
Johnnie Walker Green 18,00€
Johnnie Walker Blue 45,00€
IRISH

West Cork Bourbon Cask 10,00€
Jameson 11,00€

Jameson Black Barel -

Redbreast 12yo 16,00€
BOURBON

Buffalo Trace 10,00€
Wiseman Kentucky 14,00€
Bulleit Bourbon 12,00€
Woodford Reserve 16,00€
RYE

Bulleit Rye 12,00€
Sazerac 18,00€

SINGLE MALT

Glen Moray Sherry Cask. 13,00€
Bruichladdich Classic Laddie 17,00€
Port Charlotte 10yo. 20,00€
Octomore Syo. 40,00€
Glenfiddich 12yo. 13,00€
Glenfiddich 18yo. 25,00€
Glenfiddich 23yo. 60,00€
Belvenie 14yo. 25,00€
Talisker 10yo. 16,00€
Lagavulin 8yo. 18,00€
Highlands Park 12yo. 16,00€
Macallan 12yo Double Cask 25,00€

Macallan 18yo Sherry Cask 140,00€



All servings are 50ml

WHISK(E)Y

JAPANESE

Hatozaki Pure Malt 14,00€
Yamazakura 18,00€
Nikka Taketsuru 24,00€

Nikka Whisky From The Barrel -

Hibiki Suntory 40,00€
Yamazaki 12yo 80,00€
LIQUEURS

Skinos Mastiha Spirit 12,00€
Skinos Dark Mastiha & Coffee Bitter 13,00€
Limoncello 10,00€
COGNAC

Remy Martin V.S.0.P 16,00€
Remy Martin X.O 40,00€
Hennessy V.S 13,00€
Hennessy V.S.0O.P 18,00€
Hennessy X.0O 50,00€
Louis XIlIl 25ml | 50ml 185€ | 370€
SAKE

Akashi Tai Honjozo Tokubetsu 12,00€
Junmai Daiginjo Genshu 16,00€

MISCELLANEOUS

Barsol Pisco 12,00€
Ypioca Castanheira 12,00€
Green Fairy Absinth 15,00€
PURE 0%

Seedlip Spice 0% 12,00€
Seedlip Grove 0% 12,00€
Roots Divino Rosso 0% 12,00€

Roots Divino Bianco 0% 12,00€



DEAOS

ATHENIAN SKYLINE

O KATANAAQTHX AEN EXEI YIMTOXPEQXH NA NMAHPQZXEI EAN AEN AABEI
TO NOMIMO MAPAZTATIKO XITOIXEIO (ANOAEI=H - TIMOAOTIO).
CUSTOMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE).

MNa to payeipepa kat yia ta dressings xpnoponooUue ehatdhado.
MNa to Tnyaviopa xpnotgonoltoUue nAtéAato.
In our salads and dishes we use virgin olive oil. For frying we use sunflower oil.

Kateyuyuéva mpoidvta onuelwvovtal pe actepioko (*).
Frozen products are marked with an asterisk (*).

TO KATAZITHMA AIAGETEI YIIOXPEQTIKA OYAAA AIAMAPTYPIAX
A TOYX NEAATEX XE EIAIKH ©EXZH AINAA XTHN EZOAO.
THE ESTABLISHMENT IS OBLIGED TO HAVE PRINTED FORMS AVAILABLE IN A SPECIAL LOCATION
NEAR THE EXIT FOR THE REGISTRATION OF COMPLAINTS.

AMATOPEYETAI H KATANAAQZH OINOMNEYMATQAQN MOTQN
AMO ATOMA KATQ TQN 17 ETQN MOY AEN YNOAEYONTAI
AITO FONEIX § KHAEMONEZX (N. 3730/2008 & 1.A 350/2003).
THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR INDIVIDUALS UNDER
17 YEARS OLD WHO ARE NOT ESCORTED BY PARENTS OR GUARDIANS (LAW 3730/2008
PRESIDENTIAL DECREE 350,/2003).

AAAEPTIOIONA: To katdotnua Stabtel katdAoyo pe ta alepyLloyova GUOTATIKA TTOU UTTAPXOUV
ota mpoldvTa Hag. I& MEPUTTWOT) TTou £l0Te AMEPYLKOL € KATTOLO CUCTATIKO TapaKaloUUE va
HAG EVNUEPWOETE.

Allergenic Ingredients: The store has a list of allergenic ingredients in our products. In case you are
allergic to any ingredient in please let us know.

TTIG TIUEG Tou KataAdyou cupmnepilapfBévovtal
6\oL oL vouLpoL dpodpot kat emPBapUvoelg.
Prices are all inclusive of all taxes and duties.

OL TLUéG uropel va tpomormonBoulv xwplg mpoetdomnoinon.
Prices can change without prior notice.

Executive Chef: Kwvotavtivog Akoupog | Chef De Cuisine: Apiotog Mnavvng
Executive Chef: Konstantinos Akouros | Chef De Cuisine: Aristos Giannis
Ayopavoutkdg YreuBuvog: lwdvva Todkalou
Person responsible upon market inspection: loanna Tsakalou
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BELUGA

THE NOBLE VODKA



