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BONY FiSH




Specializing in classic seafood cuisine,
Bony Fish serves world-class dishes
using only the highest quality ingredients
delivered fresh to the restaurant each day.
Adding another dimension to your
authentic Cretan experience, Bony Fish
invites you to taste delicacies harvested
from the Aegean Sea and savor dishes
expertly prepared by a team of talented
chefs who understand the region's
ancient marine cuisine.

Executive Chef:
Chronakis Giorgos
Bony fish Sous chef:
Papadopoulos Konstantinos
Pastry chef: Giannoulis Michalis







STARTHERS




Kakavia soup with fish of the day,
seawater, potato and onion
KakaBia amo yapt nuepag, Oalacolvo
VEPO, TTATATA KAl KPEUUUOL
H DF NF GF - 14€

Trilogy of dips
(white taramas, tzatziki, eggplant salad),
served with barley dakos
TplAoyia armmo vrum
(Aeukocg tapapag, t¢atdikl,
ueAtt(avooaAata), cepfipovtal

UE KplBlva vtakakla
HVG -12€

Ceviche from fish of the day, cauliflower,
samphire, chives, coriander, ginger,
curry oil, green apple siphon with jalapeno
Ceviche ammo Yapl npEPAC, KOUVOUTTIOL,
OAALKOPVLA, OXOLVOTTPACO, KOALAVOPO,
tlivtlep, AadL KApvy, siphon mpacivou
UNAOU HE XAAQTTEVLO
GF NF - 20€

Shrimps tartare in lime juice with greens
and smoked taramo
Taptdap ammo yapida kolAadocg og Xupo lime
UE XOPTA KAl KATTVIOTO Tapauad
24€




Grilled octopus with fava puree, olive
oil and fresh herbs
Xtamodl oxapacg YE TToupE armo eaa,
eAaloAado Kal PPECKA HUPWOLKA
GF NF SF - 24€

Spinach tart with fresh herbs, spinach,
frumenty and galeni
2 TTOVOKOTTITA OE TAPTA UE (PPECKA
LUPWOLKQA, OTTAVAKL,
TPAXAVA KAl YAAEVL
VG SF - 18€

Shrimps saganaki with tomato sauce,
basil and seliano cheese
2 Ayavakl yapidag pye caitoa
viopatag, BaciAiko kKal oeAlavo tupl
22€

Fried squid with mayonnaise from
jalapeno pepper
Tnyavnto kaAaudpt pe yayoveda armo
TTUTEPLA XAAQATTEVLO
SF NF DF - 18€




Fried red mullet with lapatha,
barley rusk, smoked taramo
and bourdeto sauce
Tnyavnto ymapummouvi ye AarmaOaq,
KplOvo magiuadl, Kamvioto tapaud
KAl CAATOA YTTOUPOETO
26€

Mussels steamed with cognac,
leek and curry
MuUdla axviotd pe cognac,
TTPACO KAl KAPU
NF DF GF - 18€

Grilled sardines with chopped Greek
salad and roasted pepper dressing
> apdeNa oxdpac Ye PLAOKOMMHEVN

XWPELATIKN caAdta
Kal dressing PnTNC TTUTEPLAC
GF DF NF - 20€




Cod skordalia with mashed
potatoes and mayonnaise tartare

MrmrakaAldpo¢ okopOaAALd PE TTOUPE
matatag Kat paylovela taptap
SF NF - 24€

Sausage from fish of the day on
sourdough pie with green salad
and smoked mayonnaise
AOUKAVIKO a1To Papl NUEPAC TTAVW
o€ 1rita ammo mpolUuL YE TTPACLVN
ocaAdta Kal karmviotn paytovela
18€




SALADS




Greek salad with cherry tomatoes,

cucumber, pickled samphire, green

pepper, onion, olive, fresh oregano,

seliano cheese, dakos and olive oil
EAANVIKA caAdta ye viopativia, ayyoupl,

MiKAQ Kpltapo, Tpaoctvn TTLTEPLQ,
KPEUUUOL, EALQ, PPEOKLA plyavn, oeAlaVO
TUPL, VTAako Kal eAatdAado
H VG SF - 14€

Green salad with lettuce, stamnagathi,
spring onion, dill and agourida
[lodolvn caAdta Ye HapoUAL,
OTAMVAYKAOL, pPPECKO KPEUHUOL, avnbo
Kal ayoupida
HV VG GF NF DF SF - 14€




Potato salad with smoked eel, pickled
onion, cherry tomatoes, chives,
horseradish, capers, Cretan gruyere,
buckwheat and cider vinaigrette
[latatoocaAdta he KATTVIOTO XEAL,
MKAQ KPEUUUOL, vTopativia,
oxolvotrpaoco, horseradish, karmmapn,
ypaBiepa Kpntng, payomupo
Kal cider vinaigrette
GF SF NF - 18€




FISH
SEAFOOD




Fresh grilled fish of the day
Seasonal greens with baked potatoes
and dashi lemon oil dressing
Dpeoko Yapl nuepaAg otn oxapa
XOopTa TOXNG ME OYTN TTATATA KAl
dressing AadoAgpovo dashi

1kg/100€

Fresh fish of the day cooked in bread
crust, herbs, potato gnocchi, butter sauce
with broth of fish, caviar and seaweed
Dpeoko Papl NUEPAC UAYVELPEUEVO OE
Kpouota YwuloU, HUPWOLKA, VIOKL
matatag, caAtoa Boutupou pe CwPo armo
Papl, xafBiaptl kat pukla
1kg/120€

Lobster

Linguini or risotto with lobster bisque,

cherry tomatoes, dill oil, spring onion,

quenched with cognac

AOCTAKOC

Linguini  pt{oto ue bisque actakou,

viopativia, Aadt avnBou, ppecKo
KPEUUUOL, oBNCHEVO PE KOVIAK

1kg/120€




Shrimps

Linguini or risotto with lobster

bisque, cherry tomatoes,
dill oil, spring onion, quenched
with cognac
[[apldec
Linguini  pt{oto ue bisque actakou,
viopativia, Aadt avnBou, ppEoKo

KPEUMUUOL, oBNCUEVO PE KOVIAK

1kg/70€

Fresh sea urchin
Spaghetti with butter sauce
and onion
Dpeokog axvog
Spaghetti ye cadAtoca Boutupou
KOl KPEUUUOL
60€ for 2 people

Raw oysters
serving with lemon, olive oil and chili
> TPEldLa wuQ,
oepfBipovtal ye Agpovi, eAatoAado
KAl TOLAL
10€ per piece




DINNHKR
MKNU




STARTHERS




Kakavia soup with fish of the day,
seawater, potato and onion
KakaBia amo yapt nuepag, Balaocolvo
VEPO, TTATATA KAl KPEUUUOL
H DF NF GF - 14€

Trilogy of dips (white taramas, tzatziki,
eggplant salad), served with barley dakos
TptAoyia ammo vium(Aeukog Tapaudg,
tlatlikl, peAitCavooaAata), cepfipovtal
UE KpiBlva vtakakla
HVG -12€

Ceviche from fish of the day, cauliflower,
samphire, chives, coriander, ginger, curry oil,
green apple siphon with jalapeno
Ceviche ammo yapl nuEPAC, KOUVOUTTIOL,
OAALKOPVLA, OXOLVOTIPAC0, KOALAVOPO,
tlivtep, AAOL KApu, siphon Tpdaoctvou
UNAOU PE XAAQTTEVLO
GF NF - 20€

Smoked tuna carpaccio with cucumber,
radishes and mayonnaise
from pickled mussels
Kaptratolo Karmviotou TOVOU PE
ayyoupl, parmravakla kat paylovedla
a1To ToUPGoi pudla
DF NF GF - 22




Shrimp tartare with oysters, lime,
coriander, chives,
avocado puree and passion fruit
Tartare yapidag pe otpeidla, lime,
KOALAVOPO, OXOLVOTIPACO, TTOUPE
affokavto kal passion fruit
GF NF DF - 24€

Rice croquettes with seasonal
mushrooms, black garlic puree,
lime and hazelnut sabayon
PllokpokeTeC pe pavitapla emoxng,
TTOUPE JAUPOU OKOPOOU,
lime Kal sabayon @ouvtoukl
VG GF SF - 18€

Scallops in spinach tart with fresh
herbs, frumenty and galeni
XTEVIA O€ TAPTA ATTO OTTAVAKL UE (pPECKA
LUPWOLKQ, TpaXava Kal YaAEVL
SF - 24€




Mackerel in vinegar with rosemary,
fregola, marinated cherry
tomatoes, braised bean soup
sauce and parsley
> KOupuTTpl €loato pe devrpoAiffavo,
fregola, vtouativia paplvaplopeva,
OAATOO ATTO KOKKLVLOTN

(pacoAdda Kal pdivtavo
22€

Ravioli stuffed with crayfish,
artichoke puree, baby carrot,
crayfish broth and fennel
PaBoAL pe yveulon amo kapaBida,
TTOUPE ayklvapa, baby kapoto, (wuo
Kapafidac kat yapabo
NF - 28€

Crispy octopus with potato risotto,
potato cream, chorizo, lime, lemon
and olive oil herbs
Xtarmmodl crispy UeE €IKOVIKO pLlOTo
TTATATAC, KPEMA TTATATAC,
chorizo, yooXoAEuOVO, AEUOVL Kal
eAALOAAOO HUPWOIKWYV
GF SF - 24€




Fried red mullet with loaf, barley rusk,
smoked taramas, bourdeto sauce
Tnyavnto ymapummouvi ye Aamado,

KplOlvo Taglpady, Kamviotog tapapdg,

OAATOoO PTTOUPOETO
SF - 26€

Dolma from tonguefish with chard,
grilled celeriac and egg-lemon sauce
NtoAudcg amdé yAwooa e GECKOUAO,

YNt oeAvoplda KAl AUYOAEUOVO
NF SF DF - 26€

Grilled squid with Brussels sprouts, kale,
bacon cream and mussels sauce
KaAapapl oxdpac ye Aaxavakla

BputeAwyv, Aaxavida,
KpEua bacon kat cdAtoa amo pudla
SF NF - 24€




Cod with fermented wheat,
tomato juice, roasted peppers,
onion, zucchini, mint, black garlic
puree, parsley and basil oil
MmakaAldpog pe ottapt CUMWPEVO,
XUMOC vTouatac, YNTEC TIUTEPLEG,
KPEUMUUOL, KOAOKUBAKL, Ouoaouo,
TTOUPE JaUpou oKOPOOoU, palvTavo
Kal AadL BactAlkou
SF - 26€




SALADS




Greek salad with cherry tomatoes,
cucumber, pickled samphire, green
pepper, onion, olive, fresh oregano,
seliano cheese, dakos, olive oil
EAANVIKA caAdta pe vTopativia,
ayyoupl, TTiKAa Kpitauo, TTpdaactvn
TTUTEPLA, KPEMMUOL, EALQ, PPEOKLA
plyavn, oeAlavo Ttupl, vTakog,
eAaloAado
H VG SF - 14€

Athenian salad with Elounda crab,
carrot, cucumber, capers, lime
mayonnaise, coriander, fresh herbs,
crab broth with fermented strawberry
ABnvaikn calata uye kafBoupl
eAouvTag, KapOTo, ayyoupl, KATTapen,
uaylovela lime, KOALavOpo, ppecKa
HUPWOLKA, (wuOC Kaouplou
UE ppAaouAa 1Tou £xel uttootel (Upwon
18€




Potato salad with smoked eel, pickled
onion, cherry tomatoes, chives,
horseradish, capers, Cretan gruyere,
buckwheat, cider vinaigrette
[latatoocaAdta pe KATVIoTO XEAL TTiKAQ
KPEUUUOL, VTOUATLVLIA, OXOLVOTTPACO,
horseradish, kammapn, ypaBiEpac Kpntng,
payoTTupo, cider vinaigrette
SF - 18€




FISH
SEAFOOD




Fresh grilled fish of the day
Seasonal greens with baked potatoes
and dashi lemon oil dressing
Dpeoko Yapl nuepaAg otn oxapa
XOopTa TOXNG ME OYTN TTATATA KAl
dressing AadoAgpovo dashi

1kg/100€

Fresh fish of the day cooked in bread
crust, herbs, potato gnocchi, butter
sauce with broth of fish, caviar
and seaweed
Dpeoko Papl NUEPAC UAYVELPEUEVO OE
Kpouota YwuloU, HUPWOLKA, VIOKL
matatag, caAtoa Boutupou pe CwWPo armo
Papl, xafBiaptl kat pukla
1kg/120€

Lobster

Linguini or risotto with lobster bisque,

cherry tomatoes, dill oil, spring onion,

quenched with cognac

AOCTAKOC

Linguini  pt{oto ue bisque actakou,

viopativia, Aadt avnBou, ppEcKO
KPEUUUOL, oBNCHEVO PE KOVLIAK

1kg/120€




Shrimps

Linguini or risotto with lobster bisque,

cherry tomatoes, dill oil, spring onion,

quenched with cognac

[[apidec

Linguini  pt{oto ue bisque actakou,

viopativia, Aadt avnBou, ppEoKo
KPEUUUOL, oBNCUEVO PE KOVIAK

1kg/70€

Fresh sea urchin
Spaghetti with butter sauce
and onion
Dpeokog axivog
Spaghetti ye cadAtoca Boutupou
KOl KPEUUUOL
60€ for 2 people

Raw oysters
Serving with lemon, olive oil and chili
> TPELOLa WA, per piece
> epPBipovtal ye Aepovy, eAatoAado
KAl TOLAL
10€ per piece




VEGETARIAN
MKENU




Trilogy of dips (white taramas, tzatziki,
eggplant salad),
served with barley dakos
TpltAoyia amo vtur (Aeukog Tapaudg,
tlatlikl, peAitCavooaAadta), cepfipovtal

ue KpiOwva vrakakia
HVG - 12€

Rice croquettes with seasonal
mushrooms, black garlic puree,
lime and hazelnut sabayon
PllokpoKeTEC pe pavitapla emoxng,
TTOUPE JAUPOU CKOPOOU,
lime Kal sabayon @ouvtoukl
VG GF SF - 18€

Spinach tart with fresh herbs, spinach,
frumenty and galeni
2 TTOVOKOTTLTA OE TAPTA UE (PPECKA
HUPWOLKA, OTTAVAKL, TPAXava Kal YOAEVL
VG SF - 18€

Fava beans, olive oil and fresh herbs

Ddafa, eAatdAado kal ppeoka HUPWOLKA
HV VG GF NF SF DF - 14€




Fregola, marinated cherry tomatoes,
braised bean soup sauce and parsley
Fregola, vtouativia yapivaploueva,
OAATOO ATTO KOKKLVLOTN

(pacoAdda Kal pdivtavo
VG SF - 18€

Organic potato risotto, potato cream,
lime, lemon and olive oil with herbs
Eikoviko plloto matdatag, Kpepa
TATATAG, HOOXOAEUOVO,

AEPOVL KAl EAALOAADOO HUPWOLKWYV
VG GF SF - 16€

Fermented wheat, tomato juice, roasted
peppers, onion, zucchini, mint, black
garlic puree, parsley and basil oil
2 1TApL CUMWHEVO, XUMOC VIOuATAG,
PNTEC TIUTEPLES, KPEMMUOL, KOAOKUOAKI,
OUOOCMO, TTOUPE paupou okopdou,
puatvtavo kKat Aadt BactAlkou
VG SF - 18€

Seasonal greens with baked potatoes
and lemon oil dressing
XopTa TTOXNG ME OYTN TTATATA KAl

dressing AadoAgpovo
HV VG GF DF SF - 14€




Greek salad with cherry tomatoes,
cucumber, pickled samphire, green
pepper, onion, olive, fresh oregano,
seliano cheese, dakos, olive ail
EAANVIKA caAdta pe vTopativia,
ayyoupl, TTikKAa Kpitauo, TTpdaactvn
TTUTEPLA, KPEUMUOL, AL, PPEOCKLA piyavn,
oeAlavo TUpl, VIAKOG, eAaltoAado
H VG SF - 14€

Potato salad with pickled onion, cherry
tomatoes, chives, horseradish,
capers, Cretan gruyere, buckwheat,
cider vinaigrette
[latatocaAata ye mikAa KpeppUdL,
vIopativia, oxolwvorpaco, horseradish,
Kamapn, ypaBepag Kpntng, payomupo,
cider vinaigrette
VG SF - 14€




DESSERTS




Citrus tart
Lemon-yuzu with mango-passion
sauce, sucre pate sauce,
meringue and coconut-lemon sorbet
Agpovi-yuzu ye cdAtoa
Mango-passion, pate sucre, yapeyKa
Kal sorbet kapuda-Asuovi
VG - 14€

Pure chocolate
Pate cigarette cacao with cacao
barry chocolate 68%
and liguorice-coffee ice cream
Pate cigarette cacao ye cacao barry
chocolate 68% kal maywto
VAUKOpL{a-KapE
VG - 14€

Salted caramel
Namelaka dulcey, compote
mango-passion, sea salt caramel
Kal sorbet banana-white chocolate
Namelaka dulcey, koumméota
mango-passion, BaAacolvo aAdrtl
KAPAUEAQ KOL COPUTTE
UTTAVAVA-AEUKN COKOAATA
VG - 14€




The honeybee
Pear with honey, milk
and yogurt sorbet
AYAAQOL ye PEAL YAAa
KOL COPMTTE YIAOUPTLOU
VG - 14€

Fresh fruits platter
[TlateAa ppECKWV PPOUTWYV
12€

lce cream and sorbet selection
(one scoop)
[TaywTto Kal CoOupuTTE OE TTOLKLIALQ
veEUoewyV (ula yrmaiay)
VG SF - 4€




DEGUSTATION MENU
BONY

7 DISHES 130€




Amuse bouche

Sourdough bread
[Toolupevio Ywpl

Kakavia soup with fish of the day,
seawater, potato and onion
KakaBia amo yapl nueEpAg,
OaAaocolvo vepo, matdta Kal

KPEUUUOL
H DF NF GF

Shrimp tartare with oysters, lime,
coriander, chives, avocado puree
and passion fruit
Tartare yapidag pe otpeidla, lime,
KOALAVOPO, OXOLVOTTPACO,
moupeE affokavto Katl passion fruit
GF NF DF

Smoked tuna carpaccio with
cucumber, radishes and
mayonnaise from pickled mussels
KapTtrdtolo Karmviotou TOVOU JE
ayyoupl, paravakla Kal
uaytovela armo Toupaoti pudla
DF NF GF




Athenian salad with Elounda crab,
carrot, cucumber, capers, lime
mayonnaise, coriander,
fresh herbs crab broth
with fermented strawberry
ABnvaikn calata uye kafBoupl
eAouvTag, KapOTo, ayyoupl, KAtrapen,
uaytlovela HOOXOAEUOVO, KOALAVOPO,
PppPECKA HUPWOIKA CWUOC
KaBouplouU e ppAouAa TToU EXEL
uttootel (Upwon

Pre dessert

Ravioli stuffed with crayfish,
artichoke puree, baby carrot,
crayfish broth and fennel
PafBioAL pe yveulon amo kapaBida,
TTOUPE ayklvapa, baby kapoto, (wuo
Kapafidac kat papabo
NF

Dolma from tonguefish with chard,
grilled celeriac and egg-lemon sauce
NToApdg amd yAwooa e GECKOUAO,

YNt oeAvoplda Kal AUYOAEPOVO
NF SF DF




Citrus tart
Lemon-yuzu with mango-passion
sauce, sucre pate sauce,
meringue and coconut-lemon sorbet
Agpovi-yuzu pye caAtoa
Mango-passion, pate sucre, yapPeEYKA

Kal sorbet kapuda-Aspovi
VG




DEGUSTATION MENU
BONY

o DISHKES 100€




Amuse bouche

Sourdough bread
[Toolupevio Pwpl

Ceviche from fish of the day,
cauliflower, samphire, chives,
coriander, ginger, curry oil, green
apple siphon with jalapeno
Ceviche ammo yapl nuEPAG,
KOUVOUTTIOL, CaALKOpVLQ,
oXoLvoTTpaco, koAlavopo, tlivtlep,
AAdL KApu, siphon mpdoivou
UNAOU PE XOAQTTEVLIO
GF NF

Scallops in spinach tart with fresh
herbs, frumenty and galeni
XTEVIa O€ TAPTA ATTO OTTAVAKL UE
(PPEOCKA HUPWOLKQ,
TPAXAVA KAl YAAEVL
SF




Potato salad with smoked eel, pickled
onion, cherry tomatoes, chives,
horseradish, capers, Cretan gruyere,
buckwheat, cider vinaigrette
[latatoocaAdta he KATTVIoTO XEAL TTIKAQ
KPEUUUOL, VTOUATLVLIA, OXOLVOTTPACO,
horseradish, kammapn, ypaBiEpac Kpntng,
payoTTupo, cider vinaigrette
SF

Pre dessert

Cod with fermented wheat, tomato
juice, roasted peppers, onion, zucchini,
mint, black garlic puree,
parsley and basil oil
MmakaAldpog pe ottapt CUMWMPEVO,
XUMOC VTopatag, YNTEC TTUTEPLEG,
KPEUUUOL, KOAOKUBAKL, OUOGCHO, TTOUPE
uaupou oKOpPOOoU, yalvtavo
Kal AadL BactAlkou
SF

The honeybee
Pear with honey, milk and yogurt sorbet
AYAAQOL pe PEAL YAAQ
KOL COPMTTE YIAOUPTLOU
VG




You are kindly requested to contact the
restaurant manager if you suffer from
any food allergy or intolerance to any

product or substance. We will be happy
to inform you about the ingredients we

use to prepare the dishes or, if you
prefer, we can prepare a substitute
dish for you.
[TapakaAoupue va amreuBuvOeite otov
TTPOLOTAUEVO TOU ECTLATOPLOU o€
TTEPLTTTWON TTOU TTACYXETE ATTO AAAEpPYia
N Oucaveia og OoTToLOONTTOTE TTPOLOV N

OUCLO WOTE VA 0aC EVNUEPWOOUME YA TA
OUOCTATLKA TTOU €XOUUE XPNOLHMOTTIOLNOEL

ota dldpopa edEoHATA N EVOAAAKTIKA va

TTPOETOLUACOUHE KATTOLO KATAAANAO
Via €0QAG

H Healthy/Yylewvry emAoyn
V Vegan/l'la auotnpd xoptopdyoucg
VG Vegetarian/lNa xoptowpdyoucg
GF Gluten free/Xwpic yAoutévn
SF Soy free/Xwpic ocdyla
DF Dairy free/Xwpic yoAakTtoKoulka
NF Nut free/Xwpic Enpouc kaptoug




Inspection Representative:
Markos Pratsinakis
Ayopavoulkoc Ymeubuvoc:
Mapkoc lNpatoivakng

All courses may contain traces of
wheat, barley, rye or triticale
‘OAa ta madta evOoEXeTaAl va TTEPLEXOUV
(xvn olttaploy, kplBaplou, cikaAng
N TELTIKAAE

Prices include all legal taxes and
service charges.
Customers may refuse to pay if the
restaurant does not issue a valid tax
receipt or invoice for their purchase(s).
®.[1.A kat AouTol popol
ocuputTEPLAQUBavovTal.

O katavaAwtng dev £XEL UTTOXPEWON
va TANPpwOoeL edv Oev AABEL TO VOULPO
TTAPAOCTATIKO OTOLXELD
(armrodel&n-TtipoAdy10).
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COCKTAILS

APERITIVO

SANGRIAS

White (sparkling)
White wine, orange, bergamot, peach
18€

Rose (sparkling)
Rose wine, pomegranate, raspberry, geranium
18€

SPRITZ

Abaton spritz (sparkling)

Aperol, pink grapefruit, strawberry, white wine
18€

Limoncello spritz (sparkling)

Limoncello, mango, passion fruit, white wine
18€



FOOD PAIRING

Umami negroni

Gin, salt, bitter, vermouth, herbs
18€



BEERS

LAGHER

BLONDE LAGER

Stella Artois Draft
Belgium 330ml 5,2%
/€

Stella Artois Draft
Belgium 500ml 5,2%
8€

Stella Artois
Belgium 330ml 5%
7€

Asahi
Japan 330ml 5%
8€

MEXICAN

Corona
Mexico 330ml 4,6%

3€



ALCOHOL FREE

Stella 0%
Belgium 330ml 0%
7€

PILSNER

Notos pilsner
Greece 330ml 5,4%%

3€

ALK

INDIAN PALE ALE
Kasta immortal
Crete 330ml 4,8%

8€

WEISS

Notos weiss
Crete 500ml 5%

3€



GREEK SPIRITS

BOTTLK 200M L

OUZoO

Barbagianni blue
Greece 46%

16€

ldoniko
Greece 46%

15€

Plomari
Greece 46%

16€

Mini
Greece 46%
16€



Ouzo 12
Greece 46%

14€

Babajim
Greece 40%

15€

TSIPOURO

Tsilili
Greece 46%
16€

Babajim
Greece 46%

16€



TSIPOURO
WITH STAR ANISE

Tsilili
Greece 46°%
16€

ldoniko
Greece 46%

18€



AFTER DINNER

BY THE GLASS 30M L

GRAPPA

Nonino
Italy 41%

6€

GREEK SPIRITS & LIQUEUR

Metaxa private reserve
Greece 40%

o€

Dark cave 5 years aged grape spirit
Greece 41%

/€

Skinos mastiha ligueur
Greece 30%

o€



Mantzouni herbal liqueur
Greece 22%

6€

CRETAN GRAPE SPIRIT
(TSIKOUDIA/RAKI)

Moni Toplou aged bio
(variety : Liatiko)
Greece 40%

/€

AMARO

Amaro del capo
ltaly 18%

6€

LIQUEKEURS

Jagermister
Germany 35%

6€



Fernet branca
taly 39%

6€

Underberg
Germany 44%

6€

Limonchello
ltaly 32%

6€



COFF KL

ESPRESSO

Specialty blend from Brazil, Ethiopia,

Balance taste and

Colombia. |
acidity, bitt

er chocolate flavor

and forest fruits aftertaste.

(HOT)

Espresso

(normal,

stretto, lungo)

3,5€

Double Espresso

(hormal,

stretto, lungo)

4,5€

Americano

4,5€



THA

CRETAN HERDBS
(WITHOUT TEIN)

Abaton Cretan herbs blend
Sage, Dictamnus, Wild mountain teq,
Wild mint, Chamomil

*Native herbs of the mountainous
areas of Crete in a mixture
with beneficial properties for health.
Particularly relaxing and tonic for the stomach,
ideal for all hours of the day

Crete, sweet & floral aromas
5€



BLACK TEA

English Breakfast Bio

*A blend of organically grown
black teas from the Nilgiri
plantations of South India.

Indiq, citrus aromas, balance,

long aftertast

4€

GREEKEN TEA

Bio
*its long twisted leaves resemble
needles and have been
hand-wrapped with great mastery
Sri lanka, caramel, roses, quince

S5€



REFRESHMENTS
& SOFT DRINKS

MINERAL STILL WATER

Zagori 1lt
5,00€

Aqua panna 0,75It
5,00€

Zagori 0,501t
2,50€

SPARKLING WATER

Zagori Sparkling Water 0,75It
5,00€

San Pellegrino Sparkling Water 0,75It
38,00€

Zagori Sparkling Water 0,33lt
3,00€

San Pellegrino Sparkling Water 0,25It
5,00€



SOFT DRINKS

Coca Colaq, zero, light, Sprite,
Fanta lemon, Fanta orange, Soda

4,00€

Market Inspection Representative:
Markos Pratsinakis
All prices are in euro.
Prices include all legal taxes
and service charges.
Customers may refuse to pay
if the restaurant does not issue
a valid tax receipt or invoice
for their purchase(s).



ABATON



