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BRUNCH YOUR DAY

IT'S ALL ABOUT EGGS

“Hangover Board” 2100
TnyavnTd auyd, WmElKoy, AUKAVIKD YypOaTiso,
VTOPaTVIO, povoUpl, oravaxkly, youaKapoke,
pancakes, (ppaoured, GUOTIKOBOUTUPOD,
Tpahiva vouteEha & pmovEvo

Fried eggs, bocon, grifled sousage,

tomato cherries, manouri cheese,

baby spinach, guocamole, pancokes,
strawberries, peanut butter,

nutello & bueno pralines

“Démes koulouri™ 950

2 auyad MogE O YELPOToINTOo

KoUuAoUD! BEcoOMOVIKNG PE MPOSOUTO,
VTOPaTVIO, (PUTRES, YOUOKaUOE

KOl KPEPA YIQoUQTL - payiovela

2 pooched eggs on a handmaode

Greek "Koulouri Thessaolonikis™ bogel
with prosciutto, tomato cherries, sprouts,
guocomole and yogurt - mayo sauce

“Shakshuka”

2 TNyavnTa auyd oE MKAVTIKD SaNToa
VTOUATOC, JE KOMVIGTI TOmpKa Kol PETOL
IuvoBEUETOL QMo XELPOTIOINTA TOmg
apafiknc mitag

Middle East styled fried eggs in paprika
tomaoto souce with feta cheese &
handmade arabic pita chips

8.50

SIGNATURE PANCAKES

Avocado Open Toast 6.50
MNpofupevio Ywpi pe aBoxavTo Kal pUTPES
Savory toast rye bread topped

with ovocodo & sprouts

NpooBtore / Add

Auya oxkpayrA / Scrombiled eggs 2.50€,
Mnwov / Bocon 1.20€,

Kamaotog cokopog / Smoked salmon 3.50€,
®eTa f Feta cheese 1.50€

“Omelet Bar”

OpehéTa pe 3 avya

Ko UAKA TN EMADYIC oacg
Omelet with 3 eggs

and ingredients of your choice

6.50

NpooBtote / Add

pmewov [ bacon 1.20€,

yahomolha / furkey 1LODE,

Taymov f ham 1.00€,

mpocoUTo / prosciutto 2 .00€,

IAETO KoTOTMoLAO / chicken fillet 2.00,
KOTWVIOTOC SoAopos /| smoked salmon 3.50€
vTopara / tomato 0.50€,

kpeppoE / onion 0.50€,

mmepec /[ peppers 0.50€,

omavasi / spinach 0.50€,

kohokwBaxi / zucchini 070E,
pavitapa f mushrooms 070E,

geTa / feta cheese 1.50€,

pavoupt / manouwri cheese 1.50€,
mapusfava / parmesan 1.50€

YOGURT BOWLS

“Black Forest™ . 800
AdppaTa pancake pe mMpakiva coxoAdTac,
yhUKO BOCONVD, TOYWTO PaoTiya

kal Elopa (pouvTouKIon

Fluffy pancakes with chocolote praline,
traditional sour cherries spoon sweet,

mastiha ice cream and hazelnut crumble

“Cheese Cake” . 850
AwppaTa pancake UE KpENO TUDIOU, IMOLEVD,
maywpEva povpa kal Ebopa coxoharag

Fluffy paoncokes with cheese, bueno cream,
frozen berries and chocolate flokes

“Snickers” . 800
AwppaTa pancake UE CoKoMITO, aAp
KOpapEAd YOMIKTOC, (PIOTIKIO KOl

TOYWTO Kapapehas

Fluffy pancokes with chocolote, salty

milky coramel, nuts and caramel ice cream

“Cretan” .

Adppata pancake pe gpeoia puinBpa,
KpNTIKG Bupapiowo pek kol Kaphsa
Fluffy pancokes with fresh mizithra cheese,
cretan thyme honey and walnuts

800

Granola

MNaobpT PE MaywpEva PpoliTa
Tou Sacoug, omopoug chia,

pEM, Edopa A

KOl ppEcKo Huoopo

Greek yogurt with frozen berries,
chia seeds, honey. lime zest
and fresh mint

Parfait

MNaobpPT PE Pmavava, (ppaourEeEd,
apoybaka wan pEM

Greek yogurt with banana,
strawberries, almonds and honey

8.50

750

Served until 17:00




STREET FOOD

®

‘Zinger" Chicken Tortilla
TopTiyia pe QIAETO KOTOMOUAD TIOVADITUEVD
OE PEYUA TEUMoURa - TTavko, TUPL TOEVTap,
papoUAl, vTopara, coleslaw & muedvTsm
shiracha TolM owg

TuvoBeElETOL QMO TYaVNTES MOTATES
Tortillo wrap with crunchy chicken fillet,
cheddar, lettuce, fomato & spicy coleslaw -
shiracha chili souce. Served with fries

Classic Club

Bpaoto auvyd, Tapmov, Tupi, pmemoy,
VTopAaTa, Aoka, Kal ouwe payiovela
TuvoBeELETOL QMO TYaVNTES MOTATES
Boiled egg, baocon, ham, cheese, fomato,
lettuce & mayo sauce. Served with fries

950

NpooBeote [ Add
Kotomouho / Chicken +2 00€

"Doémes Burger” 15.00
Mooyapicio MTEKL, TUPL TOEVTAP, PIMEIKOV,
TNYavnTo auyd, vTopaTa, Aok, ayyoupdaxt
Toupol, Kapaushwpevo KpePpos &

Démes owg

TuvoBeENETOL QMO TYaVNTES MOTATES
Homemade beef burger, cheddar, bacorn,

fried egg, tomato, green salfod, pickled
cucumber caramelized onion & Domes sguce.
Served with fries

Cheeseburger 14.00
Mooyapicio PMTEKL, TUPL TOEVTAP, PIMEIKOV,
VTOPAaTa, Aok, ayyoupaKi TOUDOI,
KapaperopeEvo KpEpPPns & DOmes owdg
TuvoBEVETOL QMO TYaVNTES MOTATES
Homemade beef burger, cheddar, bacon,
tomato, green salod, pickled cucumber
caramelized onion & souce.

Served with fries

Dragon Fire Burger 1450
Mooyapico PIMETEKL, TUPL TOEVTAP, PMEIKOV,
VTOPAaTa, Aok, ayyoupaKi TOUDOi,

mMmEMA DAWPIVG, KOPAREMIUEVD KPEPUHSL
& signature kQUTEP Gl

TuvoBeElETOL QMO TYaVNTES MOTATES
Homemade beef burger, cheddar, bacorn,
tomato, green salod, pickled cucumber,
Florina red pepper, caromelized onion

& signature spicy sQuce.

Served with fries

Green Burger 1.00

Aoyovika oxapac, viopara, Aoha,
ayyoupak Toupol, KapapeAopEvo KpeEppostL
KOl YOUOKapoke

TuvoBeENETOL QMO TYaVNTES TOTATES
Grilled vegetaobles, tomato, green salod,
guocomole, pickled cucumber &
caramelized onion.

Served with fries

9.50

Prawn Tempura Bao Bun 13_5[:[

2 agppata YPwpakia Pnueva orov aTtuo

HE yapibec TEPmoOpa, youaKkauoAe, TOUTIKO
W yuamwveDwn paywovela kewpie

2 fluffy boo buns with tempura black

tiger shrimps, guaocamole, tobiko,

kewpie jopanese mayo

Greek “Gyros” Bao Bun

2 agppata YPwpakia Pnueva orov atuo
HE yOpO XoIpvo, TCOTLiKL, vTopaTivia,
CTITICA TTATATAKIA Kal paivTavo

2 fluffy boo buns with greek troditional
pork meat “Gyros”, tzatziki souce, parsiey,
cherry tomatoes and handmode potato sticks

12.00

Bolognaise Pinsa 12.50

Zupapt Ynpevo oto poupvVo JE OTTITIKN
caAtoa pmokoveD and pooyapiown Kipa,
pOoToapENT & KOTMAGTI TIAMpLKa
COwen baked flot bread with beef ragout
in bolognaise homemade souce,
mozzaredia and smoked paprika

Prosciutto Pinsa
Zupap Ynuevo oto poupvo JE
CaAToa vTopatag e BaoiuKo, poToapeid,
MpoooUTo, PPECKD anavakl & Ebopa Ay
Oven baked flat bread with

tomato - basil sauce, mozzarelia,
prosciutto, baby spinoch & lime zest

13.50

Greek Pinsa

Zupap Ynuevo oto poupvo
HE OIMTIKIN GONToQ VTopATag PE Baothiko,
HOToapEAND, VTONATIVIA, (PETA, KPERPDEL,
EMEC, poivTavo & piyavn

Owven baked flat bread with

tomato - basil sauce, mozzarelia,

tomato cherries, feta cheese, onions,
olives, parsiey & oregano

Stir Fry Noodles 9.00

Moodles pufiol pe KoAokUBL, MIMEQLA, KOPOTO,
Aqyovo, kpepposl EEpo kal (ppECKo, couaau
KOl OO0 OWE

Rice noodles with zucchini, peepers, carrof,
cabboge, dry and spring onion, sesame

and soy sauce

13.00

NpooBtote / Add
koTomouho / chicken +2.00€
yapibeg / shrimps +3.00€



SALADS
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Burrata
BouBahioio TUpi JE VIONATES KOl VIOUATIVIOL,
(ppeEoko Baoihko, ehaioAkabo, Bahoapxo

Kol avBo akatiol

Burrata cheese on mixed tomatoes salod
with fresh basil, virgin olive oil, balsomic

1350 Caesar's Salad

_ 1250
MapoOAL vTopaTivia, (MAETO KOTOTIOUAD,
HIMEOV, XELPOTOINTA KPouTov

ko Caesars owcg

Leftuce, tomato chermies, chicken tenders,
bocon, hormemode croutons

and fleur de sel and Coesar’s sauce
Greek Salad 1150 Green Salad 1250
MNtopdara, ayyolpl, MMEpQ, I'Ipm:im_flﬁs:;. pu{’,ﬂﬂpu_l(pr']'mq, pobi,
KPEPHOEL eMEC, (peETa, TaEpaby, vropativia, Aab Bohoauxo kal pei
piyavn, ehmorabo kol makawpswo Eos Mixed green solod leaves,
Tomato, cucumber, green copsicum, Creton myzithro cheese, pomegrate,
onion, olives, feta cheese, barley rusk, cherry tomatoes, and honey balsamic souce
locol oregaono and ofive oil - vinegar
Buddha Bowl 12.00
Kivoa, afoxavto, peRiBia, pmpoxoAo, TIIMEPIEC,
PPEOKD omavasl & vIpEgiyk afokavTo - AEpovL
Quinoa, ovocado, chickpeas, broccoli, peppers,
baby spinoch and aovocaodo dressing
Bread Basket 300 Domes Moussaka 14.00
Mowihia apToCKELQGUATIV Kapevn peltfava, poayapioiog Kipag
cuvobEeia BouTupou pupuBLLY HE -::vc':.htau_ PPECHIOL u:'muc'rl:uq, :
Variety of breods with herb butter chips MaTATAC, KOI KPEPAO TECOPEX
Burned eggpiont, beef ragout in
Beef Carpaccio 15.50 spicy r_c:mmo sauce, potato chips
Mocyaplolo (pIAETO, OTIOVaKI - poKa, ol bechesmed craom soxe
mapuefava & pouvotapba Dijon
Beef filet, rocked leaves, baby spinach, Salmon Bruschetta 1250
parmesan & Dijon mustard Kamaotog cohopog NopBnyiag,
KpEpa Tuplpi:. (PPECKD m‘rﬂ_u:']m,
Guacamole 200 Evopa Aspow & wa kamg mavw
KpEpo afokavTo pE vTopata, Kpepposi, OO (PUIYCRAGHEVD ) (I TIpoCOym
pupwdwa, ehmorabo kol AEpovL Smoked salmon bruschetta, )
. : : cream cheese, fresh baby spinoch,
ZuwvoBELETOI QTTo ¥ELPOTToINTA e, st & wak bread
Tog apaBikne mtag SRS ome o rye hrea
Avocodo cream with tomalo, onions,
mixed herbs, lemon ofive oil HC?ZZEI'EHE Bruschetta _ 2.00
Served with hondmaode arabic pita chips Tupi poToapeEiha, (PPECKIO VTOPATa
K Bgﬂl.h_ucéq nE_M..l OE PPUYIVMIOUEVD
Lumbia Spring Rolls 950 wuiamo npoluj .
XEIpomoinTa pohd and eUAkS pulios Mozzarello cheese, tomoto and basil
UE YEIOT AO)aviKuy on rye bread
IepBipetal pe sweet chili sauce . .
Handmade rolls stuffed with vegetables Mariniere Mussels 15.00
Served with sweet chili sauce AopnoTa posia JE owig ano
AsuKo Kpaoi ko povctapsa
Yakitori Cheese Balls 1050 Secmed mosels b wille wine

MIKOVTIKES KPOKETEC TUPIOD,
aAuupo YiaoLpTl & TETooUp! Ouwg
Spicy cheese crogueties,

salty yogurt & chimichurr souce

and mustard sauce



PLATTERS

Mediterranean 16.50

Mezze Platter
TCartik, yoUpouc,
pouc LEAMTTOVAC,

EMEC KOl THTEG

Tzatziki sauce, hummus,
oubergine mousse,
olives and pita bread

PASTA

Cold cuts and 2550

Cheese Deli Platter

Mowakia anmd EXAEKTO AAAIVTIKG KOl TUPIOL
Takap Mihavou, MpoooUTo, cahapl [LE TIITEQL,
meavTiko chorizo, mMeExkopivo PE TpoLga,
KaTooKkafaho KamaoTo, mappedava,

Tupl KpEpa, pavolpl, TMKAES, XEIpOTIONTO
Toumg apaBknc mitac, Enpol kapmoi

km amoEnpapsva ppolta

Premium deli & cheese platter.

Salomi di Milano, prosciutto, satami al pepe,
chorizo picante, pecorino al tartufo,
smoked caciocovalo, parmesan cheese,
cream cheese, manouri cheese, pickles,
handmade Arabic pita chips,

nuts & dried fruits.

Spaggeti Carbonara 13.00
IMayyETL JE KPOKD aUyol, yKOUOVTLOAE,
mapuefava Kol TEKoPIVO

Spoghetti posta with egg yolk, guanciole,
parmesan and pecorino cheese

Spaggeti Bolognaise
IMayyETL JIE CTITIKN CAAToO WmMoAOVET
and pooyapiouo Kud Ko Tapuedava
Spoghetti posta with beef rogout

in bolognaise homemade sauce

and parmesan cheese

13.50

Vegan Verde

Mévve oMkng PUE XEPOMOINTN caitoa
vToparac, baby omavax, KpeEppwbaK QPEGKo,
VTopaTivia, poxa, Bacituko, kokowe

ko Elopa ha - pouvTolK

Penne pasto, homemade tomaofo sauce,

baby spinach, spring onion,

tomato cherries, rocket leaves, basil,

zucchini, lime ond hazelnut

Chicken Alfredo

MéveC PE KOTOMOUAD (MAETO, PROVITAPIO,
KpEPPOE Kol KpEpa mapuelavac
Penne pasta, chicken fillet, mushrooms
onion and parmesan cream

1050

1250

Salmon Linguine 16.00
Arywouivt E KamMAoTO SOADLO,

MO KpEPA BOTKAOC, (PPECKO KPEPPLEAKL,
avnBoc Kol ToUTTiKD

Linguine pasta, smoked salmon,

light vodka cream, spring omiorn,

dill leaves and tobiko

Frutti di Mare Linguine
Argwoubn e yapibeg, podia, kahkapdapt,
¥Tamodi kol vTopativia o gakToa amo Jwpo
OOTPAKOEWSLY KO OpopaTiko Aabi

Linguine pasta with prowns, mussels, squid,
octopus and cherry tomatoes

in crustocean bisque & aromatic ofive oil

19.50

Mushroom-Truffle Risotto ' 1400
PO apumopio, TIOWKIALD LaviTapiy,
mapuefava Kkm Tpolpa

Arborio rice with fresh mushrooms,

parmesan and ltalian truffie

Prawn Orzo Pasta
KpBapoto pe yapibec, viopativia,
Baowuxo, Ebopa Aepovt

ol Ko aMoUEVD pavoipl

Slow cooked orzo pasta, prawns,
tomato cherries, basil, lemon zest
and burnt manouri cheese

16.00



FROM THE LAND
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FROM THE SEA

Rib Eye Black Angus 320ar 3950

15.50

| : r Octopus
ZEpBipETaL HE KOWOMOPEVD KORUTTOKL, Xtamob oyapag pE poug pElTiavac
mpagvn ookaTa Kal av8o ahamiol Grilled octopus with aubergine mousse
Served with charred corn,
green salod and fleur de sef Squid 1450
. TnyavnTo kakapapt
BE'Ef Tagllata Zﬂﬂgr 26.50 HE pouc AEukol Tapapa
ToaMaTta pooyou. ZEpRipETal HE poKa, Fried squid with
(phoifec mappedavac, BakoauKo white tarama mousse
& avBd ahaTion
Beef steak mgnma.. Served with rocket leaves, Mariniere Mussels 15.00
parmesan, balsamic cream and feur de sel ;s ;
AywoTa pubia JE GLwc amo
AEUKO Kpaoi kol povatapsba
Lamb Chups EGUQr 2250 Steamed mussels in white wine
Apvi KopeE PE KpNTIKA BoTava and musiard sauce
Lamb chops with cretan herbs.
Sea Bass Filet 2150
Tnmahawk Pork Chop 680gr 2450 Aappa @iéro ps novpé
Xolpwn pmpifoka tomahawk. yAuxias kokoxDBoc, TaMAOTEAES
TuvoBEETOL OO TYaVITES MATATES amo Kohowk(B kKol COAToO BEPVTE
& avBo ahaTiol Served with pumpkin puree,
Pork tomahowk steak. zucchini slices and salsa verde
Served with fresh fries ond fleur de sel
Salmon Filet 2450
Hamonado Pork 1500 zohopde pe Aaxavika oyapag
Xolpn KapapehwpEYT TaVoETa KOl LG CapTTOac
OE COYI0 GLC, KIVOO KOl AQyaviko Served with grilled vegetables
Caromelized pork belly, and champagne sauce
s0ya sauce, quinog and grilled vegetables
Chimichurri Chicken Fillet 1a5p
KoTomouho @IAETO UE AQyavika oyapac,
(PETO KOl OWE TOYUTTO0PL
Chicken filet with grifled vegetables,
feta cheese and chimichurri souce
TIATATES THYAVTES 5.00 pouc Asukol Tapapd 5.00
french fries white tarama mousse
mita 400 poug pshtlavag 5.00
pita bread aubergine mousse
moupéc yAukidac kohokvBacg 5.00 yoUpoug/ hummus 5.00
pumpkin puree kivoa / quinoa 7.00
Aayxavika oydapac 6.00
grilled vegetables Side Sauces
KaAauIToKI oXapac 400 BBQ, Chimitsuri, Olive Oil, 200
grilled corn Sweet Chili Sauce,
TCatiikt 500 Sriracha Hot Chilli Sauce
tzatziki souce Pepper Sauce 4.00



DESSERTS

Ferrero

Lopaipa cokoMTOC UE YELION

amo mpaiiva cokoMTa, QoUVToUK
KOl TaywTo Bovia

Cocoa chocolate sphere stuffed
with praline cream, hazelnut

and vanilla ice cream

Kataifi

MapaSomaxo KavTalpl |LE YEION
ano Tupi KpEpO, MaywTo Bavilia
Kol KapLsa

Traditional kataiff with cheese,
vanilla ice cream and walnuts

Chocolate Souffle
Touphe cokohaTac

HE TaywTo Bavila kol pospa
Chocolate lava cake

with vanilla ice cream and berries

Affogato
AmTAD espresso JE MaywWTo
Double espresso with ice cream

1000 Apple Crumble

Crumble pmoxoTtou, pappueiasa prio,
CcaAToa adpupnc KapauEAac

KL TIOYWTO Kopapeha

Biscuit crumble, apple jam,

salfted caramel souce
and carame! ice cream

900 lece Cream
3 scoops

EmA£ETe yelon / Choose your flavors

Baviva / Vanilia,

coxohata / chocolate,

paoTiya ! mastic,

900 ppaocuvia / strowberry;
i pmavava / banana,

Fresh Fruits

®pEoka @polTa EMOXNC,

Buoopoc kal Ebopa Aspowvt

700 Freshseasonal fruits,
mint and lemon zest

®

DOMES

party restaurant

Ayopavojuxdc unedBuvoc: ApBawtdxnc Mavoc

« Oh avaypagpopeves TILEC Elval of supw [€), mepiayufavouy dMee Tic vopILES
emPapivoeic (PMNA 24% & 13%) - EvnuepwoTe To MpoowmKd yia Tuydy
ahkepyiee f GuoaveEiec mou pmopel va £xete. - Edv emBupeite npohdyo,
mopaxaholiE EVUEMOTE Tov aEpBITopo oac KaTa v napayyehio.

8.50

750

10.00
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POKE BOWLS

Edamame 700 Masu Salmon Bowl 1400
lamuwvikd eagohdxia coyiag put':l m'unu COMDLOC |IE (PPECKD Kchl.ll.lIJEl..
HE oKOpEO KOl YOVTRO ahaT 'rupl KpENQ, pONZU dressmg KOl GOLGapL,
Troditic oy beans KOKKIVO AQYavo, pavyko, afokavto,
mum.u:-:hﬂm Ko wakame
steamed rice, saimon with fresh onion,
Wakame 800 y :--:“ A
oohaTa pE @oKIa, ayyoipL .
Tpayavo kpEppls, onoapehao
Kal ponzu dressing Maguro Tuna Bowl 15.00
e pOT aTtpwol, TOVOC PE spicy ponzu,
OYONOTIDACO KOl oG,
KOKKIVD AQYavo, uﬂmcdwn,
. ayyolupt Tikha, vTaikow
Tsuki Salad 1200 km M.El ue uqu.m oxapbou
Aoha, KOKKIVO Aayavo, afoxavTo, Ce, IWing Witf SOICy DOz,
VTdiKOV, VIOLATIVIA, GpEcka @iAka . ame, red cabbage,
kohavEpou, kaBoupSiopEva KamoLs, VLI, Der piCKIE,
sweet chili cwe, dressing pévrag CHCRIGLNT CHMCT SO
KOl GOLGaL . .
effuce, red cabk Ebi Shrimp Tempura Bowl 1300
ikon, fresh pOI atywol, yapiba Tepmolpa
PE Majo japan owc, KapoTo Tk,
ayyolupt Tikha, afoxkavto ko wakame
steamed rice, shrmps tempurg
Shrimp Tempura 14.00 ar picks
yopifec TEpmoUpa PE Emxaiufin
(PIAETO cohopol KoL TUPI KPEUD,
teriyaki owc, covoau
KOl KAOCTES TolAL
NIGIRI 2 pieces SASHIMI 4 pieces
ZoAhopocg Salmon 600 ZoAopoc - Salmon 10.00
NaBpaxi - Sea Bass 600 AaBpaki - Sea Bass 10.00
Mapiba - Shrimp 550 Tovog - Tuna 12.00
Tovog - Tuna 700 XA - Eel 10.00
X\ - Eel 700
Premium 4500

Kori Platter 12 pcs
Iaoiyu gohopoc, Magpaki,
TOVOC KoL YEM

OE gUWELAoUO PE TTRaoIVO Kal
KOKKIVO Yafiapl OE Tayo



PREMIUM

MAKI ROLLS gpieces INSIDE OUT ROLLS & pieces
Fried Veggies Roll 1000 Veggies Roll 10.00
afokavTo, ayyoopl, afoKavTo, PaVyKo, KOpOTOo Tikha,
KOPOTO Kal PavyKo TEunm'.lpu emxahudin ayyoldp, goma dressing,
goma dressmg coucuul ka1 wakame muouul KoL wakame
avocodo, cucumber, . Oviooodo MaNgo, Carrot P topped
carrot ong mango i, h cucumber, goma
goma dressing, sesame and wokome . o
Spicy Tuna Roll 13.50 Samurai Roll 1450
Tovog, ayyolpl, afokavto, KOTVIOTO YEAL aBoxavto, ayyolpl,
OYOWOTIPACO, SOUCAL KiuTol oUVaYKL CWE, Tpayavo Kpepposi
Kl garln: mayo cw:; KOl KOKKIVO TOUTTIKD
and gorlic moya sguce ) .
California Roll 13.00
Crab Meat Roll 1300  xoBoupéunxa, afoxavto, ayyoipt,
NyavnTo kaBoupl, aokavto, Mpaovo '|:u|.r|1'ncr:: SpICY Mayo ow
ayyoUupl, HOVYKD, KOKKIVO TOUIKD Ko ﬁnumm Kurml
mlrnayo_lapan amq&sweet chilli ob me Codo CLNTiD
fried crah r
and l""'l.‘"_. o -."”"l. SOUCE
. Sunset Roll 14.00
Shrimp Tempura Roll 1400 &mAi yapiba Tepmolpa, kapoTo MiKAG,
BiTAn yapiba TEpmoLpa, Qyyoupl, PpPECKD KpEppOEL, coucal,
afokavto, ayyoupl, khwateg chili, uuwnw:t,u Tpouq}m; W sweet chJIIl awe
couaapl, sweet chili Guwe ; fi TOE DICK
KOl mayo japan owg .
double tempurg shrimp, d o,
OWOCOC00, CLCumbDer Ol Einngs,
sesame, sweet chili sor Ocean Roll 13.50
and |""|C'_| o _-.".”'.'l.. EQuCe mpde ﬂ.ﬂﬂl(ﬂ\l"l’ﬂ ﬂ‘f‘fﬂ'l.llﬂl. uﬁwm
ﬂxumcmpauu muﬂ-nul Kal ponzu mix dressing
Yakuza Salmon Roll 1450 sec vocado, cucumbe
cohopOC, afoxkavTo, Tupl Kpeua, ch ZU T
TpOyavo KPEPUUOEL, KOKKIVD TOUTIKD
emterpkiowe Salmon Tempura Roll 14.00
Sf.'."-.'n:!.') LA ._: f:l __'u,':,_ CNEESE MI.ID(; TEI.lTICIUDIl. WWUFPL ﬂ.ﬂﬂl(ﬂ"nl"l'ﬂ
Ef? el M OoNOTIpace, TuPE KPENA, SpicY Mayo aw,
and teryoki sauce tenvakl csmq xau Tpmpuuu KpEl..Ll.lUEI
Fried Salmon Roll 14.50 crves creom cheese. sy mayo
COMMOG TNYQVNTOSC, TUPL KPEUQD, terfrakd souce and fed onio
KOKKIVD TOUTTIKD, (PPECKD KPEUPNSL,
mayo japan kal sweet chili owg Kamikaze Roll 16.00
fried salmon fempura, crecm cheese, - i
! S n'.ruun'm KaBoupL, ayyoupt, uﬂoumrm
red tobiko, fresh cnion, ) KO KapdTo Tikha, pE Emahudin and
moyo jopan and sweet chifll souce Kﬂ'-llﬂ?'-lﬂuﬂ'ﬂ @iAETO xF_-"'-L spicy mayo owc,
. Dwuvm omq Ka Tpu*.rum KpEuuu&L
Fried Tuna Roll 13.50 o ; avoce

TNYavnTog Tovoc, ayyolpl,
(PPECKO KPEUPLEL,

spicy mayo kol teriyaki ouwg
fried tuna, cucumber, fresh amon,
ERICY Mayo ond leryakl sauce

Salmon Teriyaki Roll
vupiﬁu‘rsmm(:pu uﬂnk:éw'm,
ayyoupl HE EmKaiun and
K(II.LNJ.MGHE\.I'G (PIAETO coAopou,
ﬂxnmcmpauu mucinul& T.Ell'[.l'akl g

14.50




SIGNATURE ROLLS ¢ pieces

Df)MES Roll 19_13:3 Hiroshima Roll 18.00
BpooTtn yapiba, ayyoipl, TApTap MEKAVTIVOU TOVOU,
KOPOTO TMiKAG, HAVYKD KOl COUTapIL &mAn yapiba Tepmonpa,
ouvobelETOL aMo Mpaon cahdTta afoxavTo Ko snatsa g
KOl TIOT Kopv yapibeg TEpmoupa, B
mayo kal sweet chili cwe, covoa,
(PUTPEC oKOPHOU KOl KOKKIVD avocodo and sirgisg sauce
TOUMKOD, COUCaUENIID
kau ponzu mix dressing New York Roll 16.00
Dohed 5 """ 0O, CLC Tﬂ.ﬂ'l'dp Kuﬂaupél.l.llxm;,
BmAn yapiba Tepmodpa,
orcd afoxkavTo, gyonoTIpaco,
F'D_I_ Tpayavd kpeppoElL, mayo japan
sweel of Kau ten'gralu ur...x;
and ponz .
Geisha Roll 1700 and teryoki sauce
pol pukho ooyiag, cohopoc,
afokavto, ayyolpl, pavyko, Tokyo Roll 18.50
spicy mayo owd kol khwoteg chili TapTap cohouos
"'(;\ ::T-y;‘rc-c: solmon, SmAn yapisa Tepmolpa,
OAC000, ¢

ce and chilf strings

ERICY MO0 Eou0e

ASIAN DESSERT 3pieces
900

Mochi Ice Cream
I'Iupﬂﬁﬂmum IaMWVIKO YAUKO.

|.-,- e e laTs]

1ese dessert

EmAsETe vtuun [ Choose your flavors
MNpacivo Toa f Green Tea, erl.hm I Vonilia,
TQZkewx Mpaovha / Strawbery Cheesecake,
Mkava?, Zokoharag [ Chocolote Ganoche,
Adpupn Kapapeha [/ Softed Caromed,
®polTa Tou NaBoug & Mavyxo

Possion Fruit & Mango

afoxavTo, Tupl KpEpa
kau terivaki owg
soimon fortor

ETIOLI,

eli= el
= =T

cream che

=
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TZAI
TEA

ZESTA / HOT

Espresso Movo 3.00
Espresso amha / Doubie 4.00
Americano Mova 350
Americano amia / Double 4.00
Cappuccino Move 4.00
Cappuccino amhs / Double 4.80
Cappuccino Fiot White 450
Latte 450
Nescafe 4.00
EAAMVIKOC Movic 3.00
Greek Coffee

EAAMVIKOC Aumhac 350
Greek Coffee Doutie

Kagec ®iAtpou 400
Filter Coffee

Iphavbelikoc Kageg 7.00
Irish Coffee

KPYA /COLD

Fredo Espresso 4.00
Fredo Cappuccino 450
Iced Latte 450
Nescafe Frappe 400
Nescafe Frappe 650
HE TaywTo f with lce Cream

Affogato 7.00

Aurho Espresso e moywTo
Double Espresso with lce Cream

MNpooBeote / Add

yaia apuybakow +070

yaia efamope +0.30

CPOTIL pounToUKL, Kapapehka +0.30

¥wpic kagein +0.50

4.00

Assam Blend
peiyua éwov / indioc Blend
Domes Tea 400

KEpaoL, kKapSapo, apiySako, MIEQ, Kavehd
cherry, cardamaom, almond, pepper, cinnamaon
Chun Mei Bio 4.00
100% mpacwo Toai
100% green fea
Kokkivn MAatsia

Red Square
IBioROC, KpaVIMEDL, JUAAD
hibiscus, cranberry, appie

Xapopnho / Chamomile

4.00

4.00

Fuze Iced Tea 4.00
* Aspown

[ Iy L/ [ =y L
* Pobaxivo

- I'I.p.t-i.:r:m.ro Tcrm .

@ 0 dpopos Tou ToOyioU

ZOKOANATA
CHOCOLATE ——

Zokohata MNMAaktog Khagwkn 4.00
Classic Mik Chocolate

Asukn ZokoAata 450
White Chocolate

Bueno Type Chocolate 450
Bitter Chocolate 4.50
Milk Chocolate with 450
Caramel & Himalayan Salt

Lila Chocolate with 450

Strawberry & Vanilla

MpooBeote / Add

eETpa oavtiyu +H1.50



JUICES
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SOFT DRINKS

dpeokog Xupog Moptokaht 500

Fresh Orange Juice

dpeokog Xupog Avapsiktog 600

Fresh Fruit Punch

Xvpoc Amita / Amita Juice 350
{ Mo, Pobakivo, Motion, Booowo )
{ Apple, Peoch, Motion, Sour Chermy )
MILKSHAKE 6.00

Baviha / Vanilla
ZokoAata / Chocolate
®dpaovia / Strawberry
Mmavava / Banana

WATER

Coca Cola, Coca Cola Zero,
Coca Cola Light,

Coca Cola Zero Caffeine,
Sprite, Fanta Lemon,

Fanta Orange, Fanta Blue

3.50

Schweppes =07
Soda Water, Tonic Water
Pink Grapefruit

Three Cents .

Pink Grapefruit,

Pineapple Soda,

Aegean Tonic

Fever Tree .

Pink Grapefruit, Ginger Beer

400
2.00

2.00

2.00

HOMEMADE
SOFT DRINKS *

4.50

MetaAAiko Nepo
Mineral Water

150/

Avra ==0m

Sparkling Mineral Water
Perrier ==om

Sparkling Mineral Water

San Pellegrino =0
Sparkling Matural Mineral Water

Mpacivo Toal pe Xupo Pobi

Green Tea with
Pomegranate Juice
A=spovaba ps TTvtlsp
Lemonade with Ginger

Xvpocg Aaip pe MacTtixa Xiou
Lime Juice with Chios Mastic

“SeoTiOevTon ko pE 0O5a
available with soda water +0.50

ndIoTOV



WINE by glass VODKA - oo ion

AEYKO [ WHITE Michalakis Estate 500 Serkova 9.00 /90.00

Gold Cuvée Crystal Pure

Moschato Spinas, Vidiano, Chardonnay Russian 10.00 /10000

M’ Moschato, Moschofilero Semi- Sweet Standard

POZE / ROSE Micholakis Estote 500 Belvedere 1200712000/ 29000

M® Mandilari, Moschato Sweet Wine

M3 Mandilari, Moschato, Moschofilero GIN S0ml ! F00m

KOKKINO / RED Michalakis Estate 600 * "
) L Langley's 8.00/5000

Gold C Syrah, Mandil

Soﬂ b"}'eé EI ;; g” Hendrick's 12.00 /120.00

Red Sangria 800 -R UM 0/ 700m]

Red Dry Wine, Orange Liqueur, Apple Sourz, Pampero Blanco 9.00 /9000

Orange Bitters, Sugar Syrup, Cinammaon Pampero Esprecial 10.00 /10000

White Sangria 200 MNusa Cana Dark S9.00 /9000

White Dry Wine, Orange Ligueur,

Apple Sourz, Passion Syrup, Sugar Syrup,
Orange Bitters, Blossom Bitters

Eminente 10.00 /10000
Amber Claro 3 Years
Sailor Jerry Spiced Rum

Zacapa Reserva 23 Years

10.00 /100.00
14.00 /140.00

SPARKLING by glass Eminente Reserva 7 Years 16,00 / 160.00
Prosecco 700 TEGU ILA S0ml / 700m|
D.0.C.G ltaly = N
N - Jose Cuervo Silver 9.00 /9000
g‘;gf;;ﬂ D’ Asti 700 jose Cuervo Gold 10.00 /100,00
i 1800 Anejo 16.00 /16000
DIGESTIVO o £ 7C Mezcall 400 Coneios 14.00 / 140.00
Skinos Mastic Liqueur zoo/s000 WHISKEY 200m
Jiagermaister 800/8000 * .
Limoncello 800 /8000 EC OTCH oo o000
rant's 00 /90,
APERITIVO The Famous Grouse 9.00 /9000
. . . Chivas Regal 12 Years 12.00 /12000
ey R 799 Johnnie Walker 8iack Lavel2.00 / 120.00
Campari Spritz 9.00 Glenfiddich 12 vears 12.00 /12000
{Campari, Prosecco, Soda) Lagawvulin & years 18.00 /18000
COGNAC IRISH '
el v Tullamore DEW. 10.00 /10000
.BRAN DY + Bushmills Original 10.00 /100,00
Metaxa 5° 8.00 /8000 -
Metaxa 7° 1000 /10000 AMERICAN
Hennessy VS 1200/12000  jack Daniels 10.00 /100.00
LIQU EUR Jim Beam Burbon 10.00 /10000
rArnarettn Disaronno 800 EG_D{; JAPANESE
Bailleys 200/2000 The Chita Suntory 18.00 /180.00
SHOTS 3L TOWERS _
Simple 400-500 sSimple 7000
Premium 600-200 Premium an.o0



MMYPEZ

BEERS h
DRAUGHT BEER )
Estrella Galicia zsomi 400
Estrella Galicia soom 700
Estrella Galicia tower 3L 3800

BOTTLED BEER

LAGER WEISS

Heineken z30mi 6500 Erdinger s00mi 700
Amstel 330m 600 = .
Alpha Greek 330m sso IPA

Alpha Sea Salt Greek 330mi 550 Lagunitas 330mi 7.00
Nymfi Local Hoppy Lager 330mi 5650 * *
Sol Exotic 3z0ml soo REDALE

. » McFarland 330mi 700
RADLER " .
Amstel Radler Lemon 330mi 6.00 IRISH STOUT

. +» Murphy’s s00mi 700
PILSENER . .
Fischer z30m 650 N D N ALCOHOL

Mamos Greek 330mi 550 Heineken 0,0% alc 330mi 6.00

RTDs & CIDERS LOCAL DRINKS

MnAoKAEPTNC 330m) 600 OYZO/OYZO

MnAokAEQPTNC Tropical 330m 600 Kapagaki/ Small Bottle 200mi 10.00
MnAoKAEQTNC Grapefruit 330m 600 PAKI / RAKI

Strongbow Gold Apple 330m 600 Towoudia Kpntng 200mi 10.00

Strongbow Red Berries 330mi 600 Cretan Premium Tsikoydia
Red Bull 2s0mi 6.00 Movonouahma) Mooydaro Tmivag




@

COCKTAIL
LIST

CLASSICS - .

Aperol Spritz 9.00
Aperol, Prosecco, Soda

Margarita 10.00
Tequila, Cointreaw, Fresh Lime Juice,

Agave Nectar

Mojito 1000
Blanco Rum, Lime, Brown Sugar, Mint, Soda
Caipirinha 10,00
Cachaca, Lime, Brown Sugar
Cosmopolitan 10.00
Vodka, Cointreaw, Lime, Cranbermy

Porn Star 10.00
Vodka, Vanilla, Passion Fruit, Lime

Old Fashioned 10.00
Bourbon, Angostura Bitters, Sugar

Espresso Martini 1000

Vodka, Coffee Liqueur, Espresso shot, Vanilla

Daiquiri 10,00
Rum, Lime, Sugar

Moscow Mule 10.00
Vodka, Ginger Beer, Lime, Ginger Syrup
Negroni 1000

Dry Gin, Campari, Bottega Cinzano Rosso

SIGNATURES

Domes Cocktail 12.00
Tequila, Lime, Mango, Agave, Cointreau,
Activated Charcoal, Orange Bitters

Aegean Pearl 10.00

Skinos Mastic Ligueur, Cucumber Cordial,
Three Cents Pink Grapefruit

Limoncello Spritz 10.00

Limoncello, Prosceco,
Ginger Syrup, Soda Water

Pink Panther .00

Pink Gin, Orgeat, Raspberry,
Lime, Blossom Bitters

Starlight 11.00

Gin, Pomegranate Juice, Passion Fruit,
Lavender, Lime Juice

The Tribe 100
Sailor Jerry Spiced Rum, St Germain,
Yuzu Puree, Caramel, Exotic Spice Syrup,

Pina Colada 1000 Lime Juice, Angostura Bitters
Rum, Coconut Cream, Pineapple Juice El Diablo 12.00
Cuervo Paloma 10.00 :
Blanco Tequila, lime, Jose Quervo Tequila Sikver,
Three Cents Pink Grapefruit soda Melon Syrup, Orange Bitters,
Mai Tai 12.00 Passion Fruit Puree, Lime Juice,_
Rum Eminente 7years, Cointreau, TEPES::G' Sall & Peppes, Grenadine
Orgeat Syrup. Lime, Angostura Bitters Big in Japan 12.00
Zombie 15.00 3 _
Jamaican Blend Rums, Falernum, Japanese Gin, Tangerine,
Passion Fruit, Pineapple Puree, Fresh Lime Viclet, Chemy B'“'—’E:"—'"" Tonic
Juice, Don's Mix, Angostura Bitters Sunset Reverie 1200
Long Island Iced Tea 14.00
Rum, Viodka, Gin, Tequila, Cointreau, Rum, Lime, Falermnum,
Sweet & Sour Syrup, Coca cola Agave Syrup, Ancostura Bitters
Belvedere Tropical 13.00
S O U R S Belvedere Vodka, IJme OCrgeat Syrup,
* Peruvian Blend Pisco .00 Fever Tree Pineapple Soda
* Whiskey 1.00 Belvedere Velvet 15.00
+ Amareto Disaronno 10.00 _
with Fresh Lemon Juice1 Sugar Swup Luxurious blend of chamomile & honey,
- Belvedere Vodka, zesty Lemon,
and Angostura Bitters Passion Fruit and Vanilla
topped with a light velvety foam
Bubble Lemonade 700 Virgin Pina Colada 7.00
Bubblegum Syrup, Cranbermy - Lemonade Coconut Cream, Pineapple Juice
Nojito 700 Crodino Spritz 8.00

Lime, Brown Sugar, Mint, Soda

Italian non alcohol aperitivo



WINE
LIST

AEYKO / WHITE

KOKKINO / RED

M 2200

Moschato, Molagouzia Maschophilero

Krua Myahakn | Michalakis Estate
2

M 2200

Moschato, Moschophilero Semi-Sweet

Krua Myahakn | Michalakis Estate

Gold Cuvée

Ktrjua Myahakn / Michalakis Estate

Thése 10

Asirtiko, Vidiano, Sauvignon Blanc

Ktrjua Myahakn / Michalakis Estate

Mantineia

Moschophilero

Ktnjua Toghemow /| Tselepos Estate

Petrines Plagies

Malagouzio, Chardonnay

Ktrjua NaiuBol / Palivos Estate

Sarakiniko

Assyrtiko BIO

Krua Mwpaitng / Moraitis Estafe

Barrel Fermented

Chardonnay

Ktrjua Kokotol / Kokotos Estate

24.00

2800
3200
3600
44.00

4200

POZE / ROSE ,

M? 16.00
Moschato, Mandilari Sweet Wine 500mi
Kr;‘]pu Muyahakn / Michalakis Estate
M 2200
Moschato, Mandilari, Moschofilero

Krjua Myahdakn / Michalakis Esfate

She’s Always Rose - ltaly 2600
Pinot Mero
Thése 11 - Kotoupahy, Syrah 2800

Krjua Myahdakn / Michalakis Esfate

Driopi 32.00
Agiorgitika 100%

Ktrjua Toghemou / Tselepos Estate
Minuty M 54.00
Chateau Minuty

Cinsault, Grenache Rouge, Syrah

M 2200
Moschato, Mandifari, Meriot

Ktpa Muyahaxn / Michalakis Estate
Gold Cuveée 26.00
Syrah, Mandifari

Ktpa Muyahaxn / Michalakis Estate

Giordano 32.00
Chianti DOCG Riserva

Sangiovese

Nemea Driopi 34.00
Agiorgitiko 100%

Ktnua Toghemou / Tselepos Estate

Deux Collines 40.00
Cabernet Souvignon, Merlfot

Krnua Toehemou / Tselepos Estate
ADPQAH / SPARKLING
Alberto Nani 32.00
Prosecco Spumante

Extra Dry Biologico, Vegan

Prosecco Gancia 32.00
D.0.C.G Haly

Moscato D’ Asti Gancia 3700
She ‘s Always Rose 3200
Pinot Nero
CHAMPAGNES

Moét & Chandon 14000

Brut Imperial

Chardonnay, Pinot MNoir, Pinot Meunier,
Tours, Sur, Mame, Reims, Champagne, France

Moét & Chandon 150.00

Brut Rose

Chardonnay, Pinot MNoir, Pinot Meunier,
Tours, Sur, Mame, Champagne, France

Moét & Chandon

Ice Imperial

Chardonnay, Pinot Noir,

Pinot Meunier,Champagne, France

Dom Perignon Brut 650.00
Chardonnay, Pinot Noir,Champagne, France

12000

MOET & CHANDON

4
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PREMIUM 2000 BLACK TOBACCO 2500
Slushy Peami Peter pan

MNaywpevo Pobakivo, Mevta Mucﬂ.?\ﬂ_ Imr:pui'u.l ME".I'T{I

Frozen Peach, Mint ss0id

Sweet Breeze Dark sv

Mukld Mevta, Nayog

Sweet Mint, Ice

Vampire Nights

I'ermq:npaur ®polta Tow Nadouc,
I'Icmeu?'.l

Gropefruit, Possion Fruit,
Vaya Blue
Batououpo, Nayoc
Blueberry; Ice

Pina Stars

Avavac, Memowy, Nayoc
FPineapoie, Melon, lce
Narakiss

KﬂpﬂﬂU(:L I'IEl'rm.rl mpoum tou MNafouc,
MEvTa kot pia puoTiKn Mvelid
Watermelon, Melon, Possion frui

Mint ond secref touch

Cactus

Kdktog, MNayoc

Cactus, Ice

Arctic Line

Aduy, Mayoc

Lime, lce

Co Crush

Koka Koha, Mayoc

Cola, Ice

Double App

Kokkivo kal Mpdoivo Maho

Red and Green Apple

Pista Wave

DuoTikl ko Bavihia

Pistachioc and “anilla

White Drops

Evepyesiako Moo, Kﬂpu&u, BﬂTﬂpDUpﬂ
Energy Drink, Coconut, Blusberry
Raznara

Zugoupo, Gpdouha

Raspberry, Strawberry

¥upoc Avava, Kupnout':L
Bumw::upa I'Iﬂvoq

20T,

Lminto
Aspown, Ady, Mévta

Forerm

LUXURY EXPERIENCE

Royal Berry Mist 4500
dpaouvia, Mup"rl.’m EHEOU[:ID,

I'Im,roq {I)pamcﬂ (Dpﬂum

Domes Dubai Chocolate 55,00
lt_l_.'-uc'[lKL ToxkohaTa

Coq:onut Heef - 40.00
Kﬂpuﬁu, A_\.rﬂuuc, ﬁ.ﬂll.l, I'Im,ro-:;
Summer m Greece 50.00

Kapmoud, Memowy, Pobakvo,
mpaum mpﬂum

Bullmnaure

MOET & CHANDON
EXTRAS _
Ice Pipe 4.00
Fruit in glass 8.00
Alcohol 9.00
Cocktails 10.00
Quasar Bowl 10.00

Prices include tax 24%. All our products and tobacoo are of first quality.
The customer is obliged to pay any damages causad o the hookah equipment.
Ing e mEpvapBaveTar @MLA. 24% Do 1o mpoiovio s O KOO ERsa LnASC TowTIoas.
O rehaTNG LMOYDECUTOL Wi MANPUXTEL TURoV {npsd otov EEonisopo.



