


Revive

 

 

 

 

 

 

Lemonades

Abaton
Lemon, lime, kafir lime,
honey, agave

Ginger
Lemon, ginger, ginseng,
lemongrass, coconut sugar

Ice Teas
Floral
Green tea, jasmine,
elderflower, lemon

Berries
Black tea, berries, lemon

Matcha
Matcha, cucumber, ginger, lemon

6€

6€

6€

6€

8€



 
 
 

 

 
 

 

Sodas

 
 
 

Energy shots

 

 

 
 
 

Cold press juices

6€

6€

4€

4€ 

9€ 
 

Pina colada
Pineapple, coconut, bubbles

Tropical
Passion fruit, blood orange,
orange, bubbles

Ginger (50ml)
Ginger, turmeric

Beetroot (50ml)
Beetroot, vanilla

The Detox
Cucumber, ginger, melon, rocket

Green & fresh 
Celery, green apple, ginseng

The Naranja
Carrot, orange,
passion fruit, banana

 

9€

8€



Smoothies

Island Breeze  
Oats, raisins, carrot,
almond milk, orange, passion 
fruit, banana

Berry Hydration
Berries, yoghurt, oats,
milk, honey, pomegranate, 
cinnamon

Healthy heart
Agave, oat, celery, green apple,
ginseng, banana

10€
 
 
 

10€ 
 
 

10€

Fresh juices

Orange  
Πορτοκάλι  

Pomegranate
 

Ρόδι

5€

 

 

6€

The Rejuvenator  
Pomegranate, acai,
beetroot, cranberry

8€



Coffee & Tea
Espresso
Specialty blend from Brazil, Ethiopia,
Colombia. Balance taste and acidity,
bitter chocolate flavor and
forest fruits aftertaste.

HOT
 Espresso
(normal, stretto, lungo)
 
Double espresso
(normal, stretto, lungo) 

Americano 
Cappuccino
 
Flat white
 
Latte 
 
Vegan cappuccino
 Choose milk from :
coconut, almond, soya, oats 

COLD 

Freddo espresso / cappuccino
 
Iced latte

3,5€ 

4,5€

4,5€
 

4,5€ (double 5,5€)

 

5,5€

5,5€
 
 

5,5€ (double 6,5€)
 
 

4,5€
 
 

5,5€
Iced americano 4,5€



 
 
HOT
 
GOLDEN 
Almond milk, turmeric,
ginger, cinnamon, honey
 

MATCHA 

 

Almond milk, matcha tea, agave
 
 

 
MOCCA 
Milk, espresso, chocolate, tonka

SIGNATURE LATTE MACHIATO 

Origin : Ethiopia. Full body and
sweet red fruits aftertaste 

 HOT
V60 

COLD 
Cold brew

Filter coffee

Instant coffee
Nescasfe / Frappe

8€
 

8€
 

 

8€

Greek coffee

Single

 
 

Double

3,5€

 
 

4,5€

4€

5€

4€



Hot or Cold 

 
 
Milk

 

 
 

Milk caramel and sea salt

 

Chocolate

Coffee cocktails 

 

Arabica
(twisted espresso martini)
Vodka, almond, vanilla,
espresso, amaro

Espresso martini
Vodka, espresso,
coffee liqueur, sugar

Carajillo
Vanilla & herbs liqueur, espresso

 
 
 
 
 

4€

 
 
 
 

5€

  18€ 

 
 
 
 
 

18€

18€



Green Tea

Bio

 

 

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

 

 

 
Gunpowder bio 
China 
strong and spicy lightly
smoke aromas 

Rose of Isfahan
 

roses, pineapple, lemon
China
 

sweet & sour, floral, fresh

5€

 

5€

 

5€



Darjeeling Maharani Hills
*From the Maharani Hills,
one of the most famous parts
of Darjeeling Margaret’s Hope
at an altitude of over 2000m

 

India
 fresh, floral and full of aroma

Black Tea

5€

Earl Grey Bio 
bergamot 
China 
floral and citrus aromas
 
English Breakfast Bio
*A blend of organically
grown black teas from the
Nilgiri plantations of South India.
India

 

citrus aromas, balance,
long aftertaste

5€

4€



 
 
 
White Tea

Yin Zhen 
*The “Silver Needles”
are collected in the
first days of Spring to preserve
the silver and white
fluff of the buds.

 

China
spring fruits and grassy aromas

5€

Oolong

 
7€Aged Oolong

*Eight year old oolong from
Taiwan’s Mingjian
Province. Aging a tea
requires roasting the leaves
every 1, 2 or 3 years
to remove excess moisture.
A delicate and difficult
process that requires
the experienced hands
and nose of a tea craftsman.
Taiwan
deep flavor, cinnamon
& pine & chestnut aromas



Pu’er
5€Simao

*High quality organic Pu’Er tea, 
which you produce
with an accelerated
fermentation process.
China
earthy & woody aromas

5€

Matcha

Uji Bio
*The leaves are shaded
for 3 weeks, thus acquiring
their characteristic
sweet taste. Once collected,
the veins and stalk
are removed and
ground in a stone
mill until powdered.
Matcha, extremely rich
in antioxidants, vitamins
and minerals.
Japan
grassy & fresh aromas



Abaton Cretan herbs blend
Sage, Dictamnus,
Wild mountain tea,
Wild mint, Chamomile
*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

Herbs

Chamomile
*Deeply rooted in the tradition 
of the Greeks for its healing 
properties known since
antiquity. We usually drink
it because it relaxes us
as it does not contain any tein.
Greece
sweet & floral aromas

5€

5€



So� drinks
Mineral still water

Zagori 1lt 

Aqua panna  0,75lt 
 
Zagori 0,50lt

5€
 
 5€
 
 2,5€

Sparkling water

Zagori Sparkling Water 0,75lt 
 
San Pellegrino
Sparkling Water 0,75lt 

Zagori Sparkling Water 0,33lt
 

 
San Pellegrino
Sparkling Water 0,25lt

5€
 
 8€
 
 

3€ 
 

5€

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

Ginger beer - Pink grapefruit soda

Red Bull

4€

 
 

6€

 
 

6€

So� drinks

Milk Shake Collection 6€



Beers
Lager
BLONDE LAGER
Stella Artois draft
Belgium 330ml 5,2%

Stella Artois draft
Belgium 500ml 5,2%

Stella artois
Belgium 330ml 5%

Heineken
Netherlands 330ml 5%

Asahi
Japan 7 330ml 5%

MEXICAN
Corona
Mexico 330ml 4,6%

Sol
Mexico 330ml 4,5%

7€

      

7€

   

7€

   8€  
  

8€

   

8€



    

PILSNER 

Eza Pilsner 
Greece 330ml 5,2% 

Notos pilsner 
Greece 330ml 5,4%

Ale

INDIAN PALE ALE 

Kasta immortal 
Crete 330ml 4,8% 

 
 

8€ 
 

 
 

7€ 
 
 

7€

 
 

  

ALCOHOL FREE 

Eza alcohol free 
Greece 330ml 0%

Stella 0%
Belgium 330ml 0%

7€

7€

LOW CALORIES - LOW ALCOHOL 

Mythos Radler lemon 
Greece 330ml 2%

7€



 

 

 
 

 
 

 
 

 

 
 

CIDER 
 
Kopparberg Elderflower & lime
Sweden 330ml 4,5% 

Kopparberg mixed fruits
Sweden 330ml 4,5%

 
 

7€ 
 
 

7€

TRAPIST

Chimay blue Belgium
330ml 9%

10€

 
 

 
STOUT

 

Κasta stout

 

Crete 330ml 4,8%
 
 

8€

WEISS  
 
Notos weiss 
Crete 500ml 5% 
 
Paulaner 
Germany 500ml 5,5%

 
 

8€ 
 
 

8€



Rosé Campagnes

Wines

19€

FRANCE 

Drappier Carte d’Or 
Pinot Noir, Meunier,
Chardonnay, Urville, Reims, France

FRANCE 
 Drappier Rosé De Saigne 
Pinot Noir, Meunier,
Chardonnay, Urville, Reims, France

22€

Champagnes

Sparkling Wines

GREECE
 
Akakies Rosé 
Kir-Yianni Estate,
Xinomavro, Macedonia 

ITALY
 

 
Soffio Prosecco 
DOC Millesimato Extra Dry,
Glera, Veneto

13€

 
 

14€



 
 

 
 
 
 
 

FRANCE 
 
Chablis Jean-Marc Brocard 
Domaine Jean-Marc Brocard,
Chardonnay, Burgundy 

GREECE
 

Alpha Estate Malagousia
 

Alpha Estate,
Malagousia, Amyntaio

 
 

Nassitis, Vassaltis Vineyards

 

Athiri, Aidani, Assyrtiko, Santorini
 

Techni Alipias

 

Estate Wine Art,
Sauvignon Blanc, Assyrtiko, Drama

16€

13€

15€

12€

White Wines

NEW WORLD
 
 12€Jules Taylor
Jules Taylor Winery,
Sauvignon Blanc, Marlborough



 

 
 
 
 
 

 
 
 
 
 
 
 

Lenga  Rosé 
Estate Avantis,
Gewurztraminer, Evoia 

Mythic River
 

Gofas Winery, Agiorgitiko,
Syrah, Peloponnese

Psithiros Rosé

 

Winery Daskalakis,
Kotsifali, Grenache Rouge,
Heraklion

 

Apla Rosé

 

Oenops Wines, Xinomavro,
Limniona, Mavroudi, Drama

Rosé Wines
11€

11€

12€

11€

Red Wines

GREECE 
 
Alpha Estate Xinomavro
Single Vineyard ‘’Hedgehog’’
Alpha Estate, Xinomavro, Amyntaio

Gaia Agiorgitiko
 

Gaia Estate, Agiorgitiko,
Peloponnese

14€

14€



 

 

SPAIN 
 
Lomo Alto  

Sweet Wines

GREECE
 

 

Omega
 

Estate Alpha, Gewurztraminer,
Malagousia, Amyntaio

11€

14€

Vino de la terra de Castilla,
Tempranillo, Cabernet, Sauvignon,
Petit Verdot, La Mancha



Spirits
Gin
Bombay Sapphire
United kindom / 37,5%

Star of Bombay
United kindom / 47,5%

Bombay Bramble
(raspberry & blackberry)
United kindom / 37,5%

Mataroa
Greece / 41,5%

Grace
Greece / 45,7%

Tanqueray
United kindom / 43,1%

Tanqueray No. Ten
United kindom / 47,3%

Beefeater
United kindom / 40%

8€

10€

8€

8€

8€

7€

10€

7€



Portobello
United kindom / 42%

Martin millers
United kindom / 40%

Citadelle
France / 44%

Hendrick’s
Scotland / 41,4%

Botanist
Scotland / 46%

Monkey 47
Germany / 47%

Gin Mare
Spain / 42,7%

Roku
Japan / 43%

Aviation
USA / 42%

10€

9€

9€ 

10€

14€

16€

14€

14€

14€



Genever
Rutte old simon
Netherlands / 35%

9€

Vodka
42 Below
New Zealand / 40%

Grey goose
France / 40%

Stolichnaya
Russia / 40%

Beluga
Russia / 40%

Absolut
Sweden / 40%

Tito’s
USA / 40%

Belvedere
Polland / 40%

Snow leopar
Polland / 40%

8€

12€

7€

12€

7€

12€

12€

12€



Rum-Ron-Rhum
Bacardi carta blanca
Puerto rico / 37,5%

Bacardi 4 anos
Puerto Rico / 37,5%

Bacardi spiced
Puerto Rico / 37,5%

Bacardi 8 anos
Puerto rico / 37,5%

Bacardi 10 anos
Puerto rico / 37,5%

Santa Teresa
Venezuela / 40%

7€

8€

7€

10€

12€

12€

Havana club 3 anos
Cuba / 40% 

Havana club 7 anos
Cuba / 40%

Sailor Jerry (spiced)
Caribbean / 40%

7€ 

12€

8€



Zacapa 23
Guatemala / 40%

Zacapa XO
Guatemala / 40%

Zacapa Royal 
Guatemala / 45%

Diplomatico Reserva exclusiva 
Venezuela / 40%

El dorado 12 y.o. 
Guyana  / 40%

Appleton 12 y.o.
Jamaica / 43%

Clement (rhum agricole) 
Martinique / 40%

Santiago de Cuba extra anejo
11 anos 
Cuba / 40%

Foursquare premise 10 y.o.
Barbados / 46%

20€

28€

35€

20€

20€

18€

8€

18€

18€

 



Admiral rodney rhum princessa
Santa Lucia / 40%

Plantation xymaca
Jamaica / 43%

Plantation 5 anos
Barbados / 40%

16€

14€

14€

Cachaca

Cachaca 51
Brazil / 40%

7€

Tequila

Cazadores blanco
Mexico / 40%

Cazadores reposado
Mexico / 40%

8€

8€

Patron blanco
Mexico / 40%

Patron reposado
Mexico / 40%

Patron anejo
Mexico / 40%

14€

16€

18€



Jose cuervo silver
Mexico / 38%

Jose cuervo reposado
Mexico / 38%

7€

8€

Don julio blanco
Mexico / 38%

Don julio reposado
Mexico / 38%

Don julio anejo
Mexico / 38%

Don julio 1942
Mexico / 38%

Clase Azul plata
Mexico 40%

Clase Azul reposado
Mexico 40%

8€

8€

14€

35€
450€ (bottle price)

35€
450€ (bottle price)

40€
500€ (bottle price)



Mezcal
La escondida
Mexico / 40%

Montelobos espandin
Mexico / 43,2%

10€

14€

Pisco
Barsol quebranta
Peru / 41,3% 

8€

Cognac
Martel vsop
France / 40%

Hennessy vs
France / 40%

Hine cigar reserve
grande champagne
France / 40%

Remy marten fine
champagne vsop
France / 40%

Camus x.o.
France / 40%

12€

10€

22€

15€

45€



Sake
Bijito Jumnai
Japan 14,5%

Bijito Jumnai
Ginjo
Japan 14,5% 

Akashi honjozo
ginjo
Japan 15%

Akashi jumnai
daiginjo
Japan 16% 

Dassai 45 Junmai
Daiginjo
Japan 16%

Dassai 39 Junmai
Daiginjo
Japan 16%

Dassai 23 Junmai
Daiginjo
Japan 19,5%

Iwa 5 jumnai
daiginjo
Japan 15%

 10€
55€ (bottle price)

11€
60€ (bottle price)

12€
65€ (bottle price)

80€ (bottle price)

90€ (bottle price)

130€ (bottle price)

250€ (bottle price)

400€ (bottle price)



Sherry
Tio pepe fino
Spain / 15%

6€

Grappa
Nonino
Italy / 41%

8€

Port
Tawny 10 years
Portugal / 20% 

11€

Greek Spirits & Liquers
Metaxa 5 stars
Greece / 38%

Metaxa 7 stars
Greece / 40%

Metaxa 12 stars
Greece / 40%

Metaxa private reserve
Greece / 40%

7€

8€

10€

18€



Ouzo adolo
Greece / 42%

Opurist Tsipouro
grape spirit
Greece / 42%

Dark cave 5 years aged
grape spirit
Greece / 41%

7€

9€

12€

Mantzouni herbal liqueur
Greece 22%

Kentri honey liqueur
Greece 20%

35N Rakomelo honey liqueur
Greece 22%

9€

9€

9€

Skinos mastiha liqueur
Greece / 30% 

7€



Cretan Grape Spirit

Domain Paterianakis
(variety : Vidiano)
Greece / 40%
 

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

9€

 
 
 

12€

Martini rubinho
Italy / 18%
 
Cocchi di torino
Italy / 16%

8€ 
 
 

8€

(TSIKOUDIA / RAKI)  
 
35n
(variety : Moscato spinas)
Greece / 38%

 
 

Manousakis
(variety : Roussaine)
Greece / 40% 

Domain Paterianakis
(variety : Kotsifali)
Greece / 40%

 
9€ 

 
 

9€ 
 
 

9€

Vermouth



 
 

 

 

 

 

Carpano antica formula
Italy / 16,5%

Gamondi di torino superiore
Italy / 18%

9€

8€

ROSSATO

Ottos Athens
Greece / 17%

BIANCO

Martini Ambrato
Italy / 18%
 
Martini bianco
Italy / 17%

DRY

Noily prat dry
France / 18%

7€

8€ 
 
 

7€

8€ 



Martini Bitter
Italy / 28,5%
 
Martini Fiero
Italy / 14,9% 
 
Campari
Italy / 25%

Aperol
Italy / 11%
 
Gamondi bitter
Italy / 35% 
 
Gamondi aperitivo 
Italy 13,5%
 
Amaro del capo
Italy / 18%
 
Amaro montenegro
Italy / 32%

7€ 
 
 

7€ 
 
 

7€

7€ 
 
 

7€ 
 
 

7€ 
 
 

8€ 
 
 

8€

BIi�er & Amaro



Liquers
Jagermeister
Germany / 35%

Fernet branca
Italy / 39%

Underberg
Germany / 44%

Sambuca Romana
Italy / 42%

Amaretto Dissarono
Italy / 28%

Baileys
Ireland / 17%

Drambuie
Scotland / 40%

7€

7€

7€

7€

7€

7€

7€

Benedictine
French / 40%

Southern comfort
Usa / 35%

 

7€

7€



7€

7€

7€

Pimms
Great Britain / 25%

Malibu
Barbados / 21%

Kahlua
Mexico / 20%

Scotch Whiskey
BLEND
Dewar’s / 40% 

Dewars Caribbean smooth
40%

Johnie Walker red label
40%

Johnie Walker black label
40%

Johnie Walker gold label
40%

Johnie Walker blue label
40%

7€

7€

7€

8,5€

18€

25€



7€Cutty sark / 40%

Famous Grouse / 40%

Haig / 40%

J&B / 40%

Chivas regal 12 y.o. / 40%

Chivas regal 18 y.o. / 40%

Dimple 15 y.o. / 43%

Cardhu 12 y.o / 40%

7€

7€

7€

8,5€

18€

8,5€

8,5€

BLEND MALT

Monkey shoulder / 40% 9€

SINGLE MALT

REGION: HIGHLAND

Talisker 10 y.o. / 45,8%

Oban 14 y.o. / 43%

Dalwhinnie 15 y.o. / 43%

Cragganmore 12 y.o. / 40%

12€

12€

12€

12€



REGION: SPEYSIDE

Glenrothes 10 y.o. / 40%

Glenfiddich 12 y.o. / 40%

Glenfiddich 15 y.o. / 40%

Glenfiddich 18 y.o. / 40%

Macallan Sienna / 43%

Aberlour 10 y.o. / 40%

REGION: LOWLAND

Glenkinchie 12 / 43%

12€

10€

12€

20€

16€

12€

12€

REGION: ISLAY

Lagavulin 16 y.o. / 43%

Bunnahabhain 12 y.o. / 46,3%

Kilhoman Machir Bay / 46%

Laphroiag 10 y.o. / 40%

20€

14€

14€

14€



Japanese Whiskey

Nikka from the barrel / 51,4%

Nikka coffee malt / 43%

Suntory Chita / 43%

Hibiki harmony / 43%

Yamazaki 12 y.o. / 43%

17€

22€

20€

40€

60€

Irish Whiskey

Jameson / 40%

Redbreast 12 y.o. / 40%

Bushmills 10 y.o. / 40%

Waterford The Cuvee / 50%

7€

12€

12€

16€

American Whiskey

Jim Beam bourbon / 40%

Jack Daniels Tennessee / 40%

Four roses bourbon / 40%

Makers mark / 45% 

7€

8,5€

8€

8€



14€

16€

18€

Food
Salads 
Cherry,
Cherry tomatoes, Olives,
Feta, Cucumber,
Pepper, Onions
VG Η SF NF

Salmon,
Zucchini, spinach, salmon,
truffle oil & lemon dressing

Caesar,
Chicken, corn, iceberg lettuce,
bacon, croutons and 
parmesan flakes

14€

18€

16€



18€ 
 
 
 
 

16€ 
 
 

18€
 
 
 

21€

24€

Sandwiches - Pizza   
Pizza shrimp, 
Arugula, cherry tomatoes,
mozzarella,

 
olives

and tomato sauce
 

SF

Pizza margherita, 
Mozzarella, tomato
sauce and basil

 

SF

Katsu santo with chicken,
Black truffle cream, Greek gruyere 
Served with green salad 
SF

Salmon club sandwich, 
Spinach, pickled cucumber,
horseradish cream
Served with fries
SF

Tacos beef,
Beef tartar, yuzu, smoked
mayonnaise and fried onion



 

9€

18€

24€

18€

Toast,
Ham and gouda chees
(wholemeal or white bread)
Served with fries

Vegetable burger
with buckwheat, 
Αvocado, tomato, lettuce, ketchup

 

Served with fries
 

H V VG SF

Dry-aged beef burger,
Cheddar, caramelized onions,
tomatoes, lettuce,
harissa mayonnaise

 

Served with fries
 

SF

Plater of cheeses and cold cuts

16€

Pasta

Bolognese,
Minced beef sauce,
tomato and herbs

 

SF NF



14€ 
 
 

14€
 
 

24€

Napoli,
Tomato sauce with herbs 
VG SF NF DF

Garlic, 
Butter cream sauce 
VG NF SF 

Shrimp,
Bisque sauce, tomatoes
and basil pesto

 

SF NF

*Pasta options: spaghetti
/ linguine / penne 



Desserts
Lemon tart
VG SF

Chocolate soufflé,
vanilla ice cream
VG SF

Crème brulée
with Grand Marnier
VG SF

Seasonal fruit platter

Ice cream and sorbet
flavor selection (one scoop)
VG

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).

 

 12€

12€

12€

12€

4€



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.
Παρακαλούμε να απευθυνθείτε στον 
προϊστάμενο του εστιατορίου σε 
περίπτωση που πάσχετε από αλλεργία 
ή δυσανεξία σε οποιοδήποτε προϊόν
ή ουσία ώστε να σας ενημερώσουμε 
για τα συστατικά που έχουμε 
χρησιμοποιήσει στα διάφορα εδέσματα
ή εναλλακτικά να προετοιμάσουμε 
κάποιο κατάλληλο για εσάς.

H Healthy / Υγιεινή επιλογή
V Vegan / Για αυστηρά χορτοφάγους
VG Vegetarian / Για χορτοφάγους
GF Gluten free / Xωρίς γλουτένη 
SF Soy free / Xωρίς σόγια
DF Dairy free / Xωρίς γαλακτοκομικά
NF Nut free / Xωρίς ξηρούς καρπούς



All courses may contain traces of 
wheat, barley, rye or triticale
Όλα τα πιάτα ενδέχεται να περιέχουν 
ίχνη σιταριού, κριθαριού, σίκαλης
ή τριτικάλε

Inspection Representative:
Markos Pratsinakis
Αγορανομικός Υπεύθυνος:
Μάρκος Πρατσινάκης

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).
Φ.Π.Α και λοιποί φόροι 
συμπεριλαμβάνονται.
Ο καταναλωτής δεν έχει υποχρέωση 
να πληρώσει εάν δεν λάβει το νόμιμο 
παραστατικό στοιχείο 
(απόδειξη-τιμολόγιο).




