


Espresso
Cappuccino

Double Espresso
Double Cappuccino
Freddo Espresso
Freddo Cappuccino
Frappe iced coffee
Frappe with ice cream
Latte

Iced Latte

Filter

Tea

Fresh Orange Juice

Ivi Juice (Apple, Orange, Pineapple, Mix)
Orange Carrot Ginger

Mixed Fruit Juice

Handmade mint lemonade

Fantasy

(Pomegranate, banana, strawberry)
Green River

(Kale, mango, banana, lemongrass, apple)
Passion Storm
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(Peach, pineapple, papaya, passion fruit, guava, aloe

vera)
Pineapple Sunset
(Pineapple, papaya, mango)

Pepsi (regular, max) 250ml

7UP 250m|

Ivi (orange, blue, lemon) 250m
Ivi(Tonic water, Soda water) 250ml|
Three Cents 250m|

(Pink Grapefruit Soda, Ginger Beer)
Lipton Iced Tea (lemon, peach, green)

Still Water 1L

Still Water O,5L
Sparkling Water 750m|
Sparkling Water 330m|

Hot Chocolate/Flavored

Iced Chocolate/Flavored

Sorbet (strawberry, lemon)

Milkshake

(chocolate, strawberry, vanilla, caramel)

Inl:
Alfa lager Draught 400ml 5\0)'}
Mamos pilsner 330m| &
Sol lager 330m| G

Nymfi lager 330m|

Alfa lager with sea salt 330ml
56 Isles Paros pilsner 330ml
Amstel Radler 330
Heineken 0% 330m|
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Forbidden Apple 330ml
Tropical Crush 330ml|
Grapefruit Twist 330m|

42 Below

Ciroc

Tito’s Handmade
Grey Goose

Bombay Dry
Hendricks
Monkey 47
Bombay Sapphire
Tanqueray 0%

Mataroa Mediterranean Dry

Cazadores Blanco
Cazadores Reposado
Patron Anejo

Patron Silver

Del Maguey Vida Mezcal

Bacardi Carta Blanca
Bacardi Spiced
Plantation Original Dark
Bacardi Reserva Ocho
Don Papa Baroko

Dewar’s White Label
Jameson
Jim Beam

Kahlua

Baileys

Amaretto Disaronno
Skinos Mastiha
Jagermeister

Metaxa 5*
Courvoisier V.S

Ouzo D’Artemis
O/purist

* Bottle Price Spirits x10
*Shot 3.5
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Extreme Bowl, quinoaq, rice, tempura shrimps*, pickled onion, 13€
cucumber, pineapple, cherry tomatoes, pickled ginger,

egg, teriyaki sauce

Extreme Bowl, kivoa, pud, yapida Tepnolpa, nikAa kpeupudioy,
ayyoupl, avavd, vrouarTivia, nikAa T¢iviCep, auyo, teriyaki sauce

Watermelon Bowl, watermelon cubes, feta cheese, 8€
fresh mint, sesame, orange dressing

Bowl Kaprnoud), kUBol kaproulioU, pETa, QUOCIOG,

COUCAUl, VIPECIVYK MOPTOKAAIOU

Greek Power, Greek yogurt mousse, 7€ (add fruit +2)

honey and walnuts
Greek Power, poug ano otpayyIoTo yiaoUpTl, UEAI kal kapudia

Fruit salad bowl 8€
dpouToocaAdTa
Greek Healthy & Wealthy 1€

Tomato, cherry tomatoes, cucumber, feta cheese,
green pepper, pickled onion, olives, capers
EAANVIKA ~aAdTa, vioudTa, viouaTivia, ayyoupl, dETa,
nodoivn ninepId, NikAQ KogUUUdIoU, eAIEG, KANAPN

Chicken & Corn Salad 14€
crispy chicken, grilled corn, iceberg, sundried tomato,

mushrooms, smoked bacon, Parian graviera flakes, cardamom,
anchovies & mustard dressing

> aAdTa KoTénouAo & KaAaunokl, Toayavo KOTOMoUAO, UNTO KAAALNOKI,
iceberg, AlaoTr VToOUATa, uaviTdpld, KanvioTd Ungikov, VIAdeg Maplavng
vPaBI€pag, KApdAUo, VIPECIVYK avTdouyid - houoTdpda

Dakos Paralia 12€
Carob rusk, marinated tomato, marinated anchovies,

fresh mint, balsamic vinegar

NTdkog Paralia, nagiuddia xapounioU, UapIvapIoUevn VIOUATa,

yaUpog UapivdaTog, SUOCIIOG, BAACAUIKO

Green Salad, mix baby leaves, mix quinoaq, 13€
cherry tomatoes, zucchini, sesame, avocado,

walnuts, pineapple, ginger dressing

Modoivn XaAdTa, mix TRUPEPWY PUAAWY, MiX KIvOa, VTouaTivia,
KOAOKUBI, couodul, aBoKAavTo, Kapudia, avavd, VIpeoivyk T¢ivTep

Bread per person 1€
Wooui katd dtouo

Olive oil 20ml 1€
NG 20m|
Greek salad vegetarian wrap e

Tomato, green pepper, cucumber, pickled onion,
feta cheese, olive paste, oregano. Served with salad
XopTodayikd wrap eEAANVIKNG 0aAdTAg, VTOUATA,
nodoivn ninepid, ayyoUpl, NikAQ KpoguudioU, dETa,
ndaocTa eAIdg, piyavn. ZepBipeTal ue caAdTa

Other way Greek Souvlaki 12€
Tortilla, marinated pulled pork, yogurt mousse,

pickled onion, tomato, BBQ sauce,

smoked paprika, parsley. Served with fries

To coUBAAKI aAAIWG, TOETIVIA, Uapivapliougvo pulled xoipivo,

IoUG viaoupTioU, NikAd KpeupudioU, vToudTa, cdAToa BBQ,

KanvioTr NANpIKa, Uaivravog. >epBipeTal e NATATEG

Shrimp Wrap 13€
Tortilla, Tempura shrimps*, iceberg, spicy mayo,

pickled onion, cucumber, avocado, sweet chili sauce.

Served with salad

Wrap Fapidag, TopTivia, yapideg Tepnoupa®, iceberg,

MIKAVTIKN payiovela, mikAa kpeupudioy, ayyoupl, aBoKAVTOo,

odAToa sweet chili. XepBipeTal ue caAdTa

Nachos with cheddar sauce and jalapenos 6€
NAToOG Ue TUpi To€vTap Kal jalapenos

Nachos mix with cheddar, guacamole, e
sour cream, tomato salsa

NATOOG MiX UE TOEVTAP, YOUAKALOAE,

EIVOKPEUA KAl GAATOA VTOUATAG



Crispy Chicken Burger 14€
Brioche bun, melted cheddar, iceberg, tomato,

ginger mayo. Served with fries

Tpayavo Mnepykep KoTonouAo, YWUAKI Unplog,

ANWUEVO TOEVTAP, iceberg, vToudTa, payiovela T¢iviZep.

YepBipeTal ue NaATATEG

Cheeseburger Extreme 16€
Brioche Bun, minced beef 100% 180gr, graviera sauce,

tomato, iceberg, mayonnaise, caramelised onion, pickles,

BBQ sauce. Served with fries

Cheeseburger Extreme, Jwudki unpiog, 1009 pooxapiclog KIUAG
180yp, cdAToa ypaBIEpag, VToudTa, iceberg, uayiovela,

KAPAUEAWUEVO KPEUUDI, NIKAES, odAToa BBQ.

YepBipeTal ue NaATATEG

Pulled Pork Burger 15€
Brioche Bun, slow cooked pork belly, melted cheddar,

BBQ sauce, mustard, caramelized onion.

Served with fries

Xolpivo Pulled Mngpykep, YwUdKI Unpidg,

OlYOUQVYEIPEUEVN NMAVOETA, ANIWKEVO TOEVTAP, OAATOA BBQ,

HouoTdpdq, KapaueAwUEVa KpeuuUdIa.

>epBipeTal Ye NaATATEG

Vegan Cheeseburger 15€
Plant based burger,* vegan mayonnaise, vegan cheese,

iceberg, tomato

Vegan Cheeseburger, xopTopayiko URIPTEKI,

paylovela vegan, Tupl vegan, iceberg, vioudra

Bacon Club Sandwich 13€
Bacon, goudda, tomato, lettuce, ham, mayonnaise. Served with fries
Mngikov Club Sandwich, pngikov, ykouvTa, vToudTa, papoUAl, Caumndy,
payloveda. YepBipeTtal e maTdTeg

Chicken Club Sandwich 14€
Crispy chicken, turkey, goudaq, lettuce, tomato, ginger mayo.

Served with fries

KotdnouAo Club Sandwich, Toayavd KOTOMouAo, YaAornoUAq, YKoUvTa,
LapoUAl, vToudTa, payiovela 1¢ividep. XepBipeTal e NATATEG

Napolitano 14€
Tomato sauce, mozzarella, parmesan, rocket, olive oil

NanoAIrdva, cdAToa vroudTtag, LoToapeAa, napueldva,

POKa, EAAIOACO0O

Prosciutto 17€
Prosciutto, gouda, mozzarella, mushrooms
MpoooUTo, YKOUVTA, UOTCAPEAQ, LaVITAPIa

Greco 15€
Tomato sauce, green bell pepper, olives, feta cheese,

pickled onion

EAANVIKHA, 0dAToa VToUATag, Npdoivn NinepId, EAIES, GETA,

nikAQ KpeupudioU

Paralia 17€
Smoked bacon, gouda, mozzarella, mushrooms, avocado, lime
Paralia, kKanviotd UNgikov, YkoUvTa, UOTOAPEAD, UavITApid, dBOKAVTO,
AdIU



Cookies and Cream Cheesecake 8€

TolCkelk MAIoOKOTO

Pavlova with yoghurt ice cream and red fruit coulis 8€

MaBAoBa pe NaywTto VIAoUPT! KAl KOUAT KOKKIVWY dpoUTwy

Dodoni Ice cream 3.5€ per scoop
(vanilla, chocolate, strawberry, caramel, mint, bueno, yoghurt)
MaywTto Awdwvn

(BaviAia, cokoAdTa, dpdouAa, KapaKeAa, UevTa, bueno, yiaoUpTr)

Ayopavouikog uneubuvog: Nikn Epatw Mnicuna. Ol TIUEG ival 08 EUPW. XTIG TIWEG CUUNEPI-
AdQuUBdAvovTal ol VOUILES EMIBAPUVOEIG. O KATAVAAWTAG OEV EXEI UMOXPEWON VA MANPWOEI AV
dev AdBEI TO VOUIUO NapacTacTIko oToixelo. (*) kateYuyuévo. H déta eival MO, Tnyavidoupe
o€ NAIEAQIO, OTIG 0aAdTEG BAZoue MapBEvo eAAIOAAO0. EAV EXETE AAAEQYIEG OE CUYKEKPIUE-
va TPODIUA, MAPAKAAW EVNUEPWOTE TO CEPBITOPO CAG. XTA MIATA UAG EVOEXETAI VA UNAPXOUV
AAAEQYIOYOVEG OUGIEG I IXVN AuTwWV. To KATACTNUA unoxpeoUTal va dIafgTel £vTuna SeATIa og

€10Ikr B€on diNAa oTnVv £€€050 Yia TNy dIaTUnwon onolaconnoTe diauapTupiag. AnayopeUsTal n
KATAVAAWON OIVOMVEULATWOWY MOTWVY and ATopd KATW TwV 18 ETWV.

Responsible for market regulations: Niki Erato Bisba. Prices are in euro. Prices incude all legal
charges. The consumer has no obligation to pay if they haven't received the legitimate receipt.
*) frozen. The feta cheese is PDO. We fry in sun oil and dress our salads in virgin olive oil. Please

inform a member of our staff if you have any food allergies. Our dishes may contain allergens
or traces of them. The restaurant / bar is legally required to present complaint/comment forms
in a special box next to the exit. Persons under 18 years of age are prohibited from consuming

alcoholic beverages.



Mojito
Bacardi White Rum, Brown Sugar, Mint Leaves, Lime

Margarita
Cazadores Tequila Blanco, Triple Sec, Lime

Tropical Dream
42 Below Vodka, Ginger Syrup, Mango, Passion Fruit

Pirate’s Daiquiri
Bacardi Spiced Rum, Overproof Rum, Cinnamon, Grenadine

Negroni By The Sea

Bombay Sapphire Gin, Watermelon Ligueur, Martini Rosso,
Campari

Salty Lips

Cazadores Tequila Reposado, Agave Nectar,

Pink Grapefruit Soda

Mai Tai
Bacardi Carta Oro Rum, Orget Syrup, Triple Sec, Lime

Espresso Martini
42 Below Vodka, Espresso, Coffee Liqueur

Summer In Paros
Cazadores Blanco Tequila, Watermelon Ligueur,
Pineapple Ligueur, Lime, Agave Syrup

Bramble

Bombay Sapphire Gin, Lemon Juice, Creme De
Mure

Mango Colada
House Rum Blend, Mango, Coconut, Saffron, Coconut Flakes

Campari Spritz
Campari, Prosecco Martini, Soda Water

Aperol Spritz
Aperol, Prosecco Martini, Soda Water

Parian Dream
Tanqueray 0%, Ginger Syrup, Mango, Passion Fruit
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Simeio Stixis, Boutaris Estate , PGI Peloponnese 5.5/25
(Chardonnay, Moshofilero)

Agape, Tzounara Winery 5.5/25
(Moschofilero)

Genesis, Kechris Winery 5.5/25
(Sauvignon Blanc, Roditis)

Vivlia Chora, PGI Pangaion 33
(Assyrtiko, Sauvignon Blanc)

Syllogi, Moraitis Winery, PGI Cyclades 29
(Assyrtiko, Malagouzia)

Seiradi, Paros Farming Community (Monemvasia) 32
Malagouzia, Gerovasiliou Estate, PGI Epanomi 37
(Malagouzia)

Vintense Alcohol Free (Chardonnay) 25
Simeio Stixis, Boutaris Estate, PGl Peloponnese 5.5/25

(Moschofilero, Cabernet Sauvignon)

Agape, Tzounara Winery 5.5/25
(Moschofilero, Agiorgitiko)

Genesis, Kechris Winery 5.5/25
Xinomavro, Gewlrztraminer)

Island Pink, Moraitico Winery 28
(Mandilaria, Malagouzia, Aidani)

Seiradi, Paros Farming Community 32
(Monemvasia, Mandilaria)

Idylle d’Achinos, La Tour Mellas 38
(Grenache, Syrah, Agiorgitiko)

Venerata Rosaq, Idaia Winery, PGI Crete 30
(Muscat of Spinag, Latiko)

Paros, Moraitis Estate, PDO Paros 27
(Mandilaria, Monemvasia)

Dio Elies, Kyr-Yiannis Estate, PGI Imathia 35
(Syrah, Merlot)

Moét & Chandon Impérial Brut NV, 120
AOC Champagne
Prosecco Martini 6/27

(Chardonnay, Glera, Pinot Noir)

Amualia Brut, Tselepos Winery, PDO Mantinia 40
(Moschofilero)

Ayopavopikdg unelBuvog: Nikn EpaTed Mnicuna. O1 TIWEG ival o€ eUp. XTI TIWEG cupnepIAauBdavovTal
Ol VOUILES ENIBapUVoElS. O KaTavVaAwTNG OEV EXEI UMOXPEWON VA NANPWOEI €AV Ogv AABEI TO VOUIUO
NapaoTaTIKO OTOIXEID. EQV EXETE AAAEQYIEG OE QUYKEKPIUEVA TROPIUA MAPAKAAKD EVNUEPWOTE TO

__OgPRITOPO aag. To katdoTnHa uroxpeouTal va dIgeeTel evruna SeATIa ot eIdIkn O€on dinAa oTnv
€8000 yia TNV d1IdTUNwon onolacdnmnoTe SIaPapTUPIas. Ta KpAaoid NEQIEXOUY Beidn. AnayopeUsTal n
KATAVAAWON OIVOMVEURATWOWY MOTWV and ATopd KATW TwV 18 ETWV.

Responsible for market regulations: Niki Erato Bisba. Prices are in euros. Prices incude all legal
charges. The consumer has no oblifgqtion to pay if they havenst received the legitimate receipt.
Please inform a member of our staffif you have any food allergies. The restaurant / bar is legally

required to present complaint/comment forms in a special box next to the exit. Wines contain sulfites.
Persons under 18 years of age are prohibited from consuming alcoholic beverages.
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