Pool Bar
DIAMONDEBOUTIQOUEHOTEL

oC

DIAMONDCOLLECTION

HOTELS

FOOD SERVICE 12:00 -18:00
BEVERAGES 09:00 -01:00
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®ihoevia

Oiro&evia Etupodoyia {piddd=ayancw + E€vog) H piroevia avapépetarl otnv
npaén tng unoboxng kat ppoviibac evég Eévou ato onitt kdrolou. Hrav Beoudg
yia toug apxaiou¢ EAMnveg va kaAwaopilouv Kai va nepirotolvial 1oug EEVoug

oto onit toug. [Mioteuav iblaitepa atnv 16éa g piAoeviac kat tnv

avtiAauBdvoviav w¢ nBIKG XpEog Kat tpd Kavova Twv Bewyv (Zéviog Zeug). [a

auté Kai ot Eévol, w¢ ataAuévor and toug Beodc, Bewpolvtav npdowna igpd,

tpwpeva kat oefaotd.

H owoyéveia tou Diamond Collection Hotel, e t kaBobnynaon tou
Executive Chef pag BaAdving Xpuodkng, BéAovtag va ouvexioet tov Beoud tng
piAoeviag, dnuioUpynae tov kaivoUpyio pag katdAoyo nou Ba kaAUyel ti¢
MPOTILNCEIG TwV KAAEOUEVWY Liag ue eundoutiopéva apwpata EAddac,
LOVIEPVEC TEXVIKEG Kal MTOAU IEPAKIL.

AnoAadore tov!

Philoxenia
Philoxenia Etymology {borrowed from the Ancient Greek word “piAoevia™
meaning friend to a stranger; eagerness to show hospitality} Philoxenia
refers to the act of nursing and caring for a stranger in one’s home. It was an
institution for the ancient Greeks to welcome and treat strangers in their
home. They particularly believed in the idea of philoxenia and considered it
moral duty and a sacred rule of the Gods (Xenios Zeus). That is why
strangers, as sent by the Gods, were considered sacred, honored and
respected persons.

The Diamond Collection Hotel team, by the guidance of our Executive Chef
Valantis Xrisakis, willing to continue the institution of philoxenia, created our
menu which will meet the preferences of our guests with flavors from
Greece, modern technics and meraki.

Enjoy!



POOL BAR FOOD MENU (12:00 -18:00)

Bread And Dips

Moo wioU, nita, Kpttaivia, Xxelponointog NeATEG viopdatag, £€1pa napBévo ehaldhado,
TUPOKAUTEPN

Bread And Dips

Variety of bread, pita & bread sticks with handmade tomato paste from kos pomodoro,
extra virgin olive oil and spicy smoked feta cheese dip

TZatikt @)

MaoUpt otpayytotd, nikha ayyoupl, okopdo, Aadt avnBou, Aadonita

Tzatziki (@)

Greek yogurt, cucumber, garlic, dill infused olive oil, pita bread (ladopita)

Tapapas @&

["aAdktwa AeukoU tapapd, Aepovy, vipddeg naiapibag, Kpdkep Kivoa

“Tarama Salad” &) (¥)

White cod roe emulsion (tarama spread), lemon, bonito flakes, quinoa cracker
MeAtlavooaldta &)

Kanviot peAtdava, ningpld pAwpivng, pupwdika, epéta Bapehiola, npolupévio Ywpi ota
kapBouva

Eggplant salad (Melitzanosalata dip) )

Smoked eggplant spread, florina pepper, herbs, aged barrel feta cheese served with
chargrilled sourdough bread

SNACKS / ENAK

Classic Beef Burger

Wwpdkl brioche, kipdg pooxapiotog 200yp, iceberg, viopdta, tupl cheddar, pnéikov ynto
Kanviotd, KapapeAwpéva KpepuUdia, odATtoa PeEPOUAGVT & OMITIKEG NATATEG TNYAVNTEG
Classic Beef Burger

Brioche bun, beef burger 200gr, iceberg, tomato, cheddar cheese, smoked grilled bacon,
caramelized onions, remoulade sauce & country french fries

Angus Beef Burger

Wwpudkl brioche, Kipdag pooxapiotog (black angus) 200yp, iceberg, todtvei vioudtag,
pavitdpla ooté, tupl cheddar, ayyoupdkt toupat, auyd noog, kanvioth payloveda Pe tpoupa
kat nappedava & ontKEG NATATEG TNYAVNTEG

Angus Beef Burger

Brioche bun, black angus beef burger 200gr, iceberg, chutney tomato, mushrooms
sautéed, cheddar cheese, pickled cucumber, poached egg, smoked mayonnaise with
truffle-parmesan & country french fries

*Please inform our service staff in case of any possible allergies.

®» ® ©® @

Pescatarian Gluten Free Vegetarian Vegan

€6.50

€6.50

€6.50

€7.00

€16.50

€18.50



POOL BAR FOOD MENU (12:00 -18:00)

SNACKS / INAK

Club Sandwich (kotérouio)

Tpapedivy, JapoUA, viopdta, 0tnBog KoTdnouAo oxdpag, INEKOV YnTo, auyo, KPepwdEeG Tupl
Club Sandwich

Tramezzini crust-less bread, grilled chicken, egg, roasted bacon, lettuce, cream cheese, tomato

Club Sandwich (coAouée) @)

Tpapedivi oAIKNg, Kanviotdg coAopog, Topativia confit, kpépa aBokavto, papoUAl, avBotupo,
ayyoupdkl KvwaoooU nikAa

Salmon Club Sandwich &)

Wholegrain tramezzini bread, smoked salmon, avocado cream, lettuce, anthotyro
(Greek creamy sheep and goat cheese) pickled cucumber, cherry tomatoes

Mita Mopog (Aaddmita)

Xolpvo papivaplopévo, Aadonita Podou, papuerdda topdtag, nikAa kpeupuol, tatdiki he
paupo okopdo, noudpa paiviavou, natdta tTnyavntn

Greek Pita Gyros (ladopita)

Marinated pork meat, ladopita (rhodes local pita bread), pickled onion, tomato jam, tzatziki
with black garlic, parsley powder, country style potatoes

EAAnviko 'Sando’

Lobster bread, tpayavo gi\éto kotdnoulo og KpoUoTa SNUNTPIAKWY, paylovedd Je Javpo
miso, kimchi, “EMnvikn odAtoa teriyaki”

‘Greek Sando’

Lobster bread, crispy chicken fillet in cereal crust, black miso mayo, kimchi, Greek style
teriyaki sauce

Bao Bun Mapiéa Tempura @

[apida tempura, yaAdktwpa AeukoU tapapd, 0dAtod YAUKIAG NinepLag, UKia wakame,
00UOduL, PPETKO KPEPMUUBAKL

Bao Bun Shrimp Tempura &)

Crispy shrimp tempura, emulsion white fish roe (tarama), sweet red pepper sauce,
wakame seeds, sesame, fresh onion

®aldpeA Tacos (&)

PeBiBoke@Tég, xoUpoug, ayyoupl, Topativia, aBokdavto, yntn peAtdava, oaAtoa taxivt
Falafel Tacos (&

Chickpea patty, hummus, cucumber, cherry tomato, avocado, grilled eggplant, tahini
sauce

*Please inform our service staff in case of any possible allergies.

® ® © @

Pescatarian Gluten Free Vegetarian Vegan

€16.50

€16.50

€16.00

€14.50

€13.50

€13.50



POOL BAR FOOD MENU (12:00 -18:00)

PIZZA / TITZA

MNitea Mapyapita &)

Topativia cavtopvid, potoapéha kukAaditikn (Trvou), NéoTo PLoTiki Atyivng

Pizza Margarita ()

Cherry tomatoes, Greek Burrata buffalo from Tinos, pesto pistachio

EAAnvikn Pinsa

Xwpldtiko Aoukaviko Mukovou, odAtoa Topdtag, epeoka Aaxavikd, eNEG, Tupl tng ndootag
(kpaootupl Kwg), péta ppéakia piyavn, ehatdAado

Greek Pinsa

Greek local home-made sausage (from Mykonos), tomato sauce, vegetables, olives, wine
cheese (local of Kos), feta, fresh oregano

MNitoa Tartufo

YAAtoa Topdtag, PETKa aypla Havitdpla, baby poka, AoUdeg Lav MixdAn (tupi), npocouto
Euputaviag ,potoapéia, Aaditpolpag

Pizza Tartufo

Tomato sauce, wild mushrooms, baby rocket, San Michali flakes (local Greek cheese from
Syros), Greek prosciutto Euritanias, mozzarella, truffle oil

APPETIZERS / OPEKTIKA

AaBpaki Taptap Xwpidtikn &)

YaAlkopvid, Noudpa Topatag, oA, Pniokdoto piyavng, nikAda Kpeppudl, ynto ayyoupt,
kdnapn, ypavita topdta-pacihikd

Sea Bass Tartare Horiatiki @

Greek wakame, tomato powder, chilly, oregano biscuit, pickled onion, chargrilled cucumber,

caper berries, granite tomato-basil

KaAapdpt Mik Nik &)

Kahapdpt oxdpag, kKpépa AeukoU tapapd, happeAdada topdtag, crumble eNdg, Pnpik,
BlveykpeT nepyapovto, eptalupo “sando”, oudo, onoapéAalo

Pik- Nik Squid @

Grilled squid, white cod fish roe cream (tarama), tomato jam, olive crumble, salmon
caviar, bergamot vinaigrette, ‘eftazymo sando’ (Greek aniseed bread), ouzo, sesame oil
KaBapd Aeutépa &)

Xtanobt ota kapBouva, Kpépa BloAoyIknG paBag, KpoKETa paooAdda, YAukd KoutahioU
kdanapn, Xwpa Pudy, “Aaydva’, yoAdktwpa apneAo@uAlo, Biveykpet eonepidoeldwv
Great Lent In Greece

Chargrilled octopus, organic split pea cream (fava), fasolada’ croquette, caper spoon sweet,
mussel powder, ‘lagana’ (Greek clean Monday bread), grape leave emulsion, citrus
vinaigrette

*Please inform our service staff in case of any possible allergies.

® ® © @

Pescatarian Gluten Free Vegetarian Vegan

€13.00

€14.00

€14.00

€16.50

€15.50

€16.50



POOL BAR FOOD MENU (12:00 -18:00)

APPETIZERS / OPEKTIKA

Kitptvéntepog Tévog Tatdkt “Maouptiou” &)

Kanviotd giéto tovou, tdatdiki - wasabi, caAtoa Xpupvaikn, vigadeg nalapidag, ondpot
pouotdpbdag nikAa, Zeakiavn nita, tpayavd noodles natatag, Addt fotdvawv

Yellow Fin Tuna Tataki “Giaourtlou” @

Smoked tuna fillet, tzatziki-wasabi, Smyrna sauce, bonito flakes, mustard seeds pickle,
Sfakian pita, crunchy potato noodles, herb oil

lapideg Zayavakt B)

Kpépa oayavdki pe yntd okdpdo, topativia avudpa, oudo, tdividep, AepovoxopTo, PETa,
pnptog, AGdtL ndnpikag

Prawns Saganaki @

Saganaki cream with roasted garlic, sundried cherry tomato, ouzo, ginger, lemongrass,
feta cheese, brioche, paprika oil

Mouoakdg

Gyoza, pYOHaYEIPEPEVO HOOXAPAKI payou, KpEUa Kanviotg pehit{avag, ypaBiépa Kpntng,

TOMATIVIO KOVI, TOING AUXAVIKWV

Greek Mousaka

Gyoza, slow cooked beef ragu, smoked eggplant cream, Cretan gruyere, tomato cherry
confit, vegetables chips

“Ynavakénta” (%)

Baby onavaki, x6pta enoxng, KPeUPUOAKL PPETKO, XWPIATIKO PUANO, PET, KpEUA Npdaoy,
Botava, Aadt avnBou

“Spinach Pie” (&)

Baby spinach, local seasonal greens, fresh onion, country style fyllo, feta cheese, leek
cream, herbs, dill oil

*Please inform our service staff in case of any possible allergies.

® ® © @

Pescatarian Gluten Free Vegetarian Vegan

€18.00

€17.00

€15.50

€14.50



POOL BAR FOOD MENU (12:00 -18:00)
SALADS / YANATEX

EAAnvikn Xwptdtikn

Ntopdta, ayyoUpl, Uniokoto Aldg, Kpepubt nikAa, ninepid, poug PEtag, kpitapo, piyavn
Greek Salad )

Tomato, cucumber, black olive biscuit, pickled onion, pepper, feta mousse, kritamo

(sea herb), oregano

KukAabitukn Burrata

Topativia Xavtopivid, Burrata bufala Thvou, kpdkep eAldg, baby pdka, néoto puatiki Atyivng
Cyclades Burrata

Santorinian cherry tomatoes, Greek Burrata bufala (from Tinos), black olive cracker, baby
rocket, pistachio pesto

EAAnvikn ZaAdta tou Kaioapa

Kotdnouho ynto, nekopivo Aupiloxiag, noudpa Unéikov, Kpoutov kouhoUpt Becoalovikng,
@uUOTiKL Atyivng, vinaigrette ylaoUptt pe avt{oUyla

Greek Style Caesar

Grilled chicken, pecorino Amfiloxias, bacon powder, Greek sesame bread rings (koulouri
Thessaloniki's), pistachio nuts, yogurt dressing with anchovies

Superfood ()

Mpdova pUAAa, pavoUpt yntod, anofnpapéva epoutd, Enpols Kaprnoug, axAddy, vinaigrette
paupoddpvng

Superfood @

Green leaf’s, grilled manouri cheese, dried fruits, nuts, pear, vinaigrette mavrodaphne
(Greek sweet wine from Patra)

Avépiktn pe Mapiba B)

MeokAdv avdpikto, poddkivo, yapiba oxdpag, Tupt kuavé (EMnvikd unAe tupl), Koukouvapt,
Kpdvunept, payonupo, vinaigrette ponzu

Mixed Leafs with Shrimp @

Mesclun mixed, peach, grilled shrimp, kyano (Greek blue cheese), pine nut, cranberry,
buckwheat, vinaigrette ponzu

Innokpatikn (&

Kivda tpixpwpn, npdoiva eUANG, YKpavoha onitikn, Avapéonopog, goji berries, ondpoug
chia, npdaovo unho, vinaigrette opevddapou

Hippocrates (%)

Quinoa tricolor, green leaf's, homemade granola, flaxseed, goji berry, chia seeds, green
apple, maple vinaigrette

MNpéowvn pe Kahapdpt &)

Iceberg, nekopivo Augihoxiag, kaAapdpt tnyavntd, Aadonita nachos, vinaigrette Kaioapa
Green With Squid &)

Pecorino Amfiloxias, fried squid, ladopita (local Rhodes pita) nachos, vinaigrette Caesar

*Please inform our service staff in case of any possible allergies.

® ® © @

Pescatarian Gluten Free Vegetarian Vegan

€13.00

€12.00

€14.00

€14.00

€14.00

€13.00

€15.00



POOL BAR FOOD MENU (12:00 -18:00)

PASTA-RISOTTO
apiSopakapovada “Mnouytoupvt” &)

Awykouivi, yapida, caAtoa pniok, topativia kovel, yntn ningptd ®Awpivng, oudo, péta Bapehiola

Shrimp Pasta “Bouyourdi” &)

Linguine pasta, sauce bisque, tomato cherry confit, chargrilled Florina pepper, ouzo, barrel
aged feta cheese

Kapunovapa

Paccheri, kpéua and kanvioto andki Kpntng, nekopivo Augihoxiag

Greek Carbonara

Paccheri, cream of smoked apaki (Cretan local pork meat), pecorino Amfiloxias (Greek heese)

Maotitolo

KaveAov, apyo-payelpepévo pooxapdkt payou, §vouutdnBpa, necapél- pooxokdpudo
Pastitsio (Greek Lasagna)

Handmade cannelloni pasta, slow cooked shredded beef ragout, sour-cheese xinotyri
(Greek sour sheep cheese), béchamel sauce with nutmeg

MNouBétol tou Wapa

KpBapdki, Bahaooivd, Kanviotd xéN, Aaxavikd pniok, oayavdki, paotixa Xiou, gpta
Fisherman's Kritharoto (Greek Orzo Pasta)

Traditional orzo pasta, seafood, smoked eel, vegetables, saganaki bisque sauce, Chios
Mastiha, feta cheese

P60 “T'epiond” () (&)

Topativia, Aaxavika enoxng, SUGOHOG, KpEpa eEtag, Aadt Botdvwy

Risotto “Gemista”(¥) (&)

Santorinian tomato, seasonal veggies, peppermint, feta cream, herb oil

*Please inform our service staff in case of any possible allergies.

® ® © @

Pescatarian Gluten Free Vegetarian Vegan

€16.50

€14.50

€15.00

€17.00

€16.50



POOL BAR FOOD MENU (12:00 -18:00)

MAIN COURSE / KYPIQZ MIATA

Apvakt KAéptiko

Apyownpévo prnoutl, Kpéua Kapotou, Tpayavo §Ivo tpaxavd, ylaoUupTl, Aaxavikd yntd ot
oTaxTn, HUPWAIKA, aAtoa Aylwpyitiko

“Lamb Kleftiko” (Greek Lamb In Parchment)

Slow roasted leg of lamb, carrot puree, crispy sour trahana, Greek yogurt, vegetables
roasted in ashes, herbs, Agiorgitiko red wine sauce

KotonouAo Aepovato

Blohoyiko otnBog kotdnouo oxdpag, dypia Havitdpld, VIOKI Yntng Natdtag, KAAAUMNOK!L ot
kapPouva, Aepovy, piyavn, naaiwpévn ypapiépa Nagou, yahdktwpa paupou okopdou
Chicken Lemony

Grilled organic chicken breast, wild mushrooms, roasted potato gnocchi, chargrilled corn,
lemon, oregano, aged gruyere Naxos, black garlic emulsion

Rib-eye “ZouBAakt” (F)

Black Angus ota képBouva, kpouaodv Natdta, UPEG AypLwV HavITaplay, onapdyyla,
paupn kalokalpvn 1polea, “Béarnaise” pe gpuatiki Atyivng kat Botava

Rib-eye “Souvlaki” (&)

Chargrilled skewered (Black Angus), potato croissant, textures of wild mushrooms,
asparagus, black summer truffle, Greek style "Béarnaise” sauce with pistachio and herbs
Muloként “Miakt” (@) &)

O\éto Waplou ooTE, Natdta pave, noupé aeAvopida, paotixa Xiou, nikha 0aA0T, N€0To
paivtavou, Kpéua nAaki

Croaker “Plaki” @ @

Fish fillet sautéed, potato pave, celeriac puree with Chios Mastiha, pickled shallot, parsley
pesto, ‘plaki cream’

EAnviké Fish and Chips @

DOpéako PIAETO pnakalidpou Tepmnoupa, ahiada aBokdvto, tpayavé cake natdtag,
NIKAvVTIKN pappehada topdtag, nikAa ayyoupl, ynto baby gem

Greek Fish And Chips &)

Tempura cod fillet from the Aegean Sea, avocado aliada (garlic dip), crispy potato cake, and
spicy tomato jam, pickled cucumber, roasted baby gem

EvaM\aktukog Mouoakdg @

Kiudg odylag payou, peAtava, KoAokUBl, UPEG Natatag, Topativia Kovel, ‘UnecauéN’ pe
yAa Bpdung

Alternative Greek Mousaka (&)

Soya mince ragout, eggplant, zucchini, potato textures, cherry tomatoes confit, ‘bechamel’
with oat milk

Aotakdg ota Kappouva @) (F)

Matéta baby wnth otn otéxtn, Aepovi kovel, BoUtupo HUPWSIKWY

Lobster on Charcoal &) @

Baby potatoes in the ashes, lemon confit, aromatic butter

*Please inform our service staff in case of any possible allergies.

® ® ©® @

Pescatarian Gluten Free Vegetarian Vegan

€18.00

€16.50

€28.00

€23.00

€18.00

€16.00

€35.00



POOL BAR FOOD MENU (12:00 -18:00)

DESSERT / TAYKA

Ekpék Kataipt

Kpépa eKpEK, avava KapapeAWUEVO, KPEPE HAVYKO, MaywTo GaAENL

Ekmek Kataifi

Ekmek cream, brulee pineapple, mango cremeux, salep ice cream

Black Forest

YokoAdta Gianduja, poug avBotupo, npakiva koukouvapl, compote kepdot, crumble paupo
oouaaulL, Naywto Bavida

Greek Black Forest

Gianduja chocolate, anthotyro mousse, pine nut praline, cherry compote, black sesame
crumble, vanilla ice cream

AppevoBik Osooalovikng
Semi freddo Aeukng ookoAdtag, pAwpevtiva, coulis poddkivo, pniokdto Kapudag

Armenonville Thessaloniki

White chocolate semifreddo, florentine, peach coulis, coconut biscuit

“Mueplé”@

KpaunA BapBdapa (ortdpi-couadpi-kavéAa), kapudl, Tel, oudo, axAddl ynto, naywtd puldyoro
“Maeria” (Kos Local Sweet) %

Crumble Varvara (wheat-sesame-cinnamon), walnut, ouzo jelly, grilled pear, rice
pudding’ice cream (rizogalo)

®poutocdAata Enoxng (via 2 droua)

Seasonal Fruit Salad (for two persons)

MAaté EAAnVIKwV Tuplwv

(Zuvobdelovtal e viakdkia , kpttoivia, ano§npapéva eppouta Kat hapueAdda viopdtag

Greek Cheese Platter
(Accompanied with mini dakos, bread sticks, dried fruits and tomato jam

*Please inform our service staff in case of any possible allergies.

® ® ©® @

Pescatarian Gluten Free Vegetarian Vegan

€750

€8.50

€8.50

€7.00

€16.00

€10.00



SPARKLING - SEMI SPARKLING

WHITE
Bottega Gold Prosecco 200ml

Prosecco Venetian Dress - Glera 750ml
Bottega Gold Prosecco 750 ml-Glera Doc - VENETO - ITALY
Casarito Moscato d'Asti - ITALY

ROSE

Bottega Rose Prosecco 200ml

Prosecco Bio Staffilo

Martini Rose - Moscato, Glera, Brachetto - VENETO - ITALY
Bottega Gold Rose Prosecco - Pinot Nero Doc Vegan
VENETO - ITALY

CHAMPAGNE
WHITE ROSE

Veuve Clicquot Brut

Pinot Noir, Pinot Meunier,

Chardonnay

Moet & Chandon Brut

Pinot Noir, Pinot Meunier,

Chardonnay

€140.00

€130.00

Moet & Chandon Ice Rose
Pinot Noir, Pinot Meunier,
Chardonnay

Veuve Clicquot Rose
Pinot Noir, Pinot Meunier,
Chardonnay

€10.00
€31.00
€ 44.00
€28.00

€11.00
€33.00
€32.00
€47.00

€165.00

€145.00



WINES
White Wine
J'em Le Blanc 187ml

Petra Chardonnay Bio
Chardonnay - KOS

Petra Assyrtiko Bio
Assyrtiko, Sauvignon Blanc - KOS

Chatziemanouil White
Malagousia, Assyrtiko - KOS

Akrani White
Athiri, Assyrtiko - KOS

Chatziemanouil - Kydonitsa
Kidonitsa 100% - KOS

Papaconstantinou MaAayoudid

Malagousia, Sauvignon Blanc - KOS

Tralcetto Bianko 0%
Dealcoholized White - ITALY

Semeli Piccolo Mondo

Mosxofilero Rodotis - Medium Sweet - ARCADIA

Pinot Grigio Delle Venezie - BOTTEGA

Pinot Grigio - ITALY

€6.50
€30.00

€32.00

€31.00

€33.00

€32.00

€30.00

€30.00

€30.00

€31.00



Rose Wine
J'em Rose 187ml

Petra Lango
Moscato, Mavrothiriko - KOS

Petra Langomelo
Moscato (Medium Sweet) - KOS

Chatziemanouil Rose
Grenache Rouge, Syrah - KOS

Akrani S.V Miniera
Sauvignon Blanc, Cabernet Sauvignon - KOS

Roze Papaconstantinou
Merlot, Sauvignon Blanc — KOS

Piccolo Mondo Rose
Agiorgitiko, Mosxofilero - NEMEA - ARCADIA

Alfega Chatzimichalis
Syrah, Malagousia, Grenache Rouge - ATALANTI

€6.50
€31.00

€34.00

€31.00

€ 34.00

€31.00

€31.00

€ 34.00



Red Wine
J'em Le Rouge 187ml

Petra Syrah Organic
Syrah - KOS

Merlot Papaconstantinou
Merlot - KOS

Akrani Red
Cabernet Sauvignon, Merlot, Syrah - KOS

Chatziemanouil Red
Cabernet Sauvignon, Syrah — KOS

Piccolo Mondo Red
Agioritiko, Medium Sweet - NEMEA

Schioppettino
Schioppettino, Limnio — ATALANTI

Malbec Vive Alta Vista
Dry - MENDOZA ARGENTINA

€6.50

€32.00

€32.00

€32.00

€32.00

€31.00

€36.00

€36.00



Mocktails
Mango Mojito

Ginger Ale, Mango Puree, Fresh Lime

Juice, Sugar Syrup, Mint.

Virgin Collada

Pineapple Juice, Coconut Puree.
Passion Sweet & Sour

Passion Fruit Puree, Vanilla Syrup,
Lime Juice, Pineapple Juice.
Martini Spritz

Martini Vibrante, Pink Grapefruit Soda,

Orange Zest.

Summer Breeze

Tanqueray 0%, Fresh Lime Juice,
Passion Fruit Puree, Vanilla Syrup

Cocktails

Gin Classics

Bramble

Bombay Bramble, Aromatic
Sugar Syrup, Fresh Lime Juice,
Blackberry Syrup.

Negroni Sapphire
Bombay Sapphire, Campari,
Martini Reserve, Rubino,
Orange Zest.

Basil Smash

Bombay Dry, Aromatic Basil Syrup,
Lemon Juice, Basil Leaves,

Saline Solution.

Tequila Classics
Paloma

Cazadores Reposado, Lime,
Agave Nectar, Grapefruit Juice,
Pink Soda.

Margarita

Cazadores Blanco, Giffard Triple Sec,

Fresh Lime Juice, Pink Salt.

€8.00

€ 8.00

€8.00

€9.00

€9.00

€10.00

€10.50

€10.00

€10.00

€10.00

Rum Classics
Mojito

€10.00

Bacardi Carta Blanca, Sugar Syrup, Fresh

Lime Juice, Mint Leaves, Soda Water

Lime Wedge.

Tropical Touch

Bacardi Blanco, Vanilla Syrup,
Mango Puree, Strawberry Puree,
Fresh Lime Juice.

Caipirinha

Cachaca, Lime Wedges, Aromatic
Brown Sugar.

Vodka Classics

Cosmopolitan
42 Below, Giffard Triple Sec,

Fresh Lime Juice, Cranberry Juice.

Espresso Martini

42 Below, Kahlua, Espresso.
Martini Porn Star

Absolut Vanilla, Vanilla Syrup,
Lime Juice, Passion Fruit Puree,
Prosecco Shot on the side.

Champagne Classics
Aperol Spritz

Aperol, Martini Prosecco, top up
with Soda Water.

French 75

Bombay Dry Gin, Martini Prosecco,

Fresh Lemon Juice, Aromatic
Sugar Syrup.

St Germain Spritz

St Germain Elder Flower, Martini

Prosecco, Lime Juice, Soda Water.

€10.00

€10.00

€10.00

€10.00

€11.00

€11.00

€11.00

€11.00



Frozen Cocktails

Coconut Mojito

Malibu, Cream of Coconut, Fresh Lime Juice,
Fresh Mint Leaves.

Strawberry Daquiri

Bacardi Blanco, Sugar Syrup, Strawberry Puree,
Fresh Lime Juice.

Pina Colada

Bacardi Carta Blanco, Cream of Coconut,
Pineapple Juice, Lime Juice.

Signature Cocktails

Bombay Fuzz
Bombay Sapphire, Cucumber Peels, Fresh Lime Juice,
Saline Solutions, Cucumber Bitter, Oakwood Tonic.

Mango Chili Margarita
Patron Silver Ultra - Premium Tequilla, Mango Puree, Lime Juice,
Orange Liqueur, Chili Syrup, Agave Nectar, Saline Solution.

Rose Strawberry Spritz
Rose Wine, Lemon Juice, Strawberry Syrup, Club Soda.

Passion For Caramel

Bacardi Spiced Flavored Old Rum, Caramel Syrup, Passion Fruit Puree,

Fresh Lime Juice, Dashes Angostura Bitters.

Caribbean Smooth
Dewar'’s 8 Caribbean Smooth, Ginger, Fresh Lime, Apple Shrub,
Saline Solution.

Passion Mojito
Bacardi Anejo Cuatro, Green Apple Liqueur, Sugar Syrup,
Passion Fruits, Mint Leaves, Fresh Lime, Soda, Lime Wedges.

€11.00
€11.00
€11.00
€12.00
€12.00
€10.00
€11.00
€12.00
€11.00



Shots
Limoncello
Skinos Mastiha
Jagermeister
Underberg
Cuervo Reposado

International Spirits
Gin

Gordon’s

Bombay Dry

Bombay Sapphire
Bombay Bramble
Tanqueray

Hendrick's

Monkey 47

Mataroa Mediterranean
The Blue Beetles

Vodka
Smirnoff Red
Absolut
Absolut Vanilla
42 Below
Belvedere
Grey Goose

Rum

Bacardi Carta Blanca
Pampero Especial Dark
Bacardi Spiced

Bacardi Anejo Cuatro
Diplomatico Mantuano
Cachaca 51

Tequila

Cazadores Blanco
Cazadores Reposado

Jose Cuervo Reposado
Patron Silver Ultra-Premium

€5.00
€5.00
€6.00
€6.00
€7.00

€9.00
€9.00
€9.00
€9.50
€9.00
€10.00
€11.00
€9.50
€9.00

€9.00
€9.00
€9.00
€9.00
€11.00
€11.00

€9.00
€9.50
€9.50
€9.50
€10.00
€9.00

€9.00
€9.50
€9.50
€11.00

Whiskies

Regular Blended
Johnnie Red Label
Dewar's

Canadian Club
Glenfiddich

Premium Old Blended
Dewar's 8 Caribbean Smooth
Dimple 15 years old

Johnnie Black Label
Tullamore

Jack Daniels

Lagavulin 16 years

Liqueurs

Extra Fine Liqueurs
Sambuca Molinari
Drambuie

St Germain Elderflower
Cointreau

Baileys

Tia Maria

Disaronno

Kahlua

Grand Marnier
Galliano

Malibu

Passoa

Southern Comfort
Limoncello

€9.50
€9.50
€9.50
€10.50

€9.50
€10.50
€10.50
€10.50
€10.50
€12.00

€8.00
€8.00
€8.00
€9.00
€9.00
€9.00
€8.50
€9.00
€9.00
€8.00
€8.50
€8.50
€8.50
€8.00



Digestives/Aperitifs

Fernet Branca
Jagermeister
Aperol
Campari
Martini Dry
Martini Bianco
Martini Rosso
Martini Riserva Rubino
Ouzo

Skinos Mastiha
Grappa

Brandy/Cognac
Metaxa 3*
Metaxa 5*
Metaxa 7*
Hennessy

Beers 0.33l

Mamos Greek Premium
Alfa Sea Salt

Mythos

Amstel Radler

Heineken Alco Free
Erdinger Weissbier 0.50L
Corona

Guinness

Forbitten Apple Greek Cider

Soft Drinks
Coca Cola
Coca Cola Sugar Free
Orangeade
Lemonade
Sprite

Tonic

Soda

Pink Soda

|ce Tea Peach
Ice Tea Lemon
Ginger Beer
Red Bull

€ 7.00
€8.00
€8.00
€8.00
€8.00
€8.00
€8.00
€850
€7.00
€850
€7.00

€8.00
€9.00
€10.00
€10.00

€5.00
€5.00
€5.00
€5.00
€550
€7.00
€6.00
€6.00
€550

€450
€450
€450
€450
€450
€4.00
€4.00
€5.00
€450
€450
€5.00
€5.00

Mineral/Sparkling Water
Acqua Panna
San Pellegrino

Juices

Apple Juice
Orange Juice
Pineapple Juice
Peach Juice
Grapefruit Juice
Lemon Juice
Tomato Juice
Cranberry

Fresh Orange Juice

Hot Beverages

Greek Coffee
Double Greek Coffee
Espresso

Double Espresso
Cafe Latte
Cappuccino
Nescafé

Filter Coffee

Hot Chocolate
Tea

Cafe Americano

Cold Beverages
Frappe

Freddo Espresso
Freddo Cappuccino
Milkshake Vanilla
Milkshake Red Velvet
Milkshake Buenito

Special Coffees
Irish Coffee
Calypso Coffee

€4.50
€6.00

€4.50
€4.50
€4.50
€4.50
€450
€450
€4.50
€4.50
€6.00

€3.00
€4.00
€3.00
€4.00
€4.50
€4.50
€4.00
€4.00
€5.00
€3.50
€4.00

€4.50
€4.50
€4.50
€7.00
€7.00
€7.00

€7.00
€7.00
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