COFFEE & MORE
COFFEE

E2MPES0 / ESPRESSO
E>NPEX O AINAO / ESPRESSO DORPIO
E3MPEZ0 AMEPIKANO / ESPRESSO AMERICANO.
E>TPEZ0 MAKIATO / ESPRESSO MACCHIATO.
®PENTOESMPEZO0 / FREDDO ESPRESSO
NATE [ LATTE
STIFMIAIOS KA®ES / INSTANT COFFEE
EAAHNIKOS KAQES / GREEK COFFEE
EAAHNIKOS KA®ES AINAOS / DOUBLE GREEK COFFEE
KAMOYTZINO / CAPPUCCINO
KATIOYTZINO AIAO / CAPPUCCINO DOPPIO
®PENTO KAMOYTZINO / FREDDO CAPPUCCINO
KAGEZ ®IATPOY / FILTER COFFEE
MOKATINO / MOCCACHINO
IPAANAEZIKOS KA®E / IRISH COFFEE

BEVERAGES

AEYKH SOKONATA ME OYTIKI AIFINHE /.
WHITE CHOCOLATE WITH PISTACHIO

SOKONATA ME KANEAA / CHOCOLATE WITH CINNAMON
SOKOAATA MNITEP ME POYMI / BITTER CHOCOLATE
WITHRUM
SOKOAATA ME KAPYAA / CHOCOLATE WITH COCONUT
SOKOAATA ME KASTANO / CHOCOLATE WITH CHESNUT

SOKONATA ME ANATIEMENH KAPAMENA /
CHOCOLATE WITH SALTED CARAMEL

(OAeg 0L GOKONGTEG GEQPipOVTaL KaL pe covTLyi /
All chocolates are also served with whipped cream)

KPYO TXAI / ICED TEA

ZESTO TZAI/ HOT TEA

SMOOTHIES

BLUEBERRY, BANANA, ARONIA, GINGER
STRAWBERRY, CHERRY, CHIA SEEDS
BANANA, CHERRY, OAT FLAKES
CARROT, PEACH, MANGO, CINNAMON
PINEAPPLE, MANGO, APPLE, MINT

JUICES AND REFRESHMENTS

COCA COLA (CLASSIC, ZERO,LIGHT)
FANTA LEMON / ORANGE
SPRITE
SCHWEPPES SODA / TONIC.
XYMOI AMITA / AMITA JUICES
ZMITIKH AEMONAAA / HOMEMADE LEMONADE
®Y3IKOZ XYMO MOPTOKAAI / FRESH ORANGE JUICE
ANOPAKOYXO METAAAIKO NEPO / SPARKLING MINERAL WATER
250ML / 750ML

ENERGY DRINKS

REDBULL
RED BULL XQPIZ ZAXAPH / RED BULL ZERO SUGAR
RED BULL KAPMOYZI / RED BULL WATERMELON

PREMIUM REFRESHMENTS

SCHWEPPES PINK TONIC STYLE
SCHWEPPES PINK GRAPEFRUIT
THREE CENTS PINK GRAPEFRUIT
THREE CENTS CHERRY SODA
THREE CENTS AEGEAN TONIC
THREE CENTS GINGER BEER
THREE CENTS BERGAMOT

NMPQINO/BREAKFAST
BRUNCH

MPQINO ARISTOTEL / ARISTOTEL BREAKFAST
KouhoUpt @£aaarovikne, TO0UPEKL, YKL HITPLOG, BOUTUPO,
OPEAGE, PEN, TIPOALYG OUVTOUKLOD, U0 QYA EMAOYAG
00Q, PTTELKOV, AOUKGVLKO, GETO KA LOVLTPLG.
SeppipeTaL e 600 KaGEGER EMAoYAG 0ag
“Koulouri Thessalonikis™, tsoureki, brioche bun, butter, jam,
honey, hazelnut cocoa spread, two eggs of your choice,
bacon; sausage, feta cheese; andmushrooms. Served with
two coffees of your choice:

KATIANAS / SCRAMBLED EGGS WITH TOMATO
AUYG XTUTTNUEVD, VTOPATIVLa, KPENT GETAG, POOXIPLOLO
AoUKGVLKO Kat piyavn. ZepBIPETOL OE YNpEVN GOKATOLD!

Scrambled eggs. cherry tomatoes, feta cream, beef sausage

and oregano. Served on baked focaccia.

AYFA BENEDICT / EGGS BENEDICT
AUYG TIOGE, GPETKOYNLIEVO KOUAOUPL BEGOANOVIKNG, HAPOUAL
baby gem, OTILTLKA OAQVGEZ, KATVIOTA TaVoETa Ka chives
Poached eggs, freshly baked "Koulouri Thessalonikis". baby
gem, homemade hollandaise, smoked pancetta and chives

AYTABPASTA / BOILED EGGS
U0 BPOOTG GUYG KaL GPEDKO OTIOVEKL OWTE E PUPWBLKG.
ZepBlpovia e wopl umpiég
Two boiled eggs and fresh saute spinach with herbs. Served
with brioche bun

OMEAETA COUNTRY / COUNTRY OMELETTE
YAd emhoyric: NTOPATa, KOEUHUBL, GETO, XOLOLVG AOUKAVKO,
KOTOTIOUAO, KOGEDL, PAVITAPLG:

SepBipETaL PE POKATOL, GOAGTA POPOUAL KOL VIONATIVLG
Ingredients of your choice: tomato, onion, feta cheese, pork
sausage. chicken, kasseri cheese, mushrooms EServed with

focaccia, lettuce salad and cherry tomatoes.

EGGS AND PARM
TNYaVNT6 GUYS, YNWEVN GOKATOLD, PAVLTAPLD OWTE, KpEYa
TappEZavac, chives, poKa Kat AGBL BAOIKOU.

Fried egg, toasted focaccia, sautéed mushrooms, Parmesan
cream, chives, arugula and basil olive oil.

SCRAMBLED EGGS
Me §pEKO BOUTUPO, KATIVIOTS XOLPVO KA KPELA TUPLOU
Seppipovtat pe yuwpt brioche.

With fresh butter, smoked pork and cream cheese. Served
with brioche bread

XEIPOTOIHTEZ MITEZ KAl XANTOYITZ
HOMEMADE PIES AND SANDWICHES

TYPONITA / GREEK FETA PIE
®é1a, piyavn KaL EETpa TAPBEVO ENaLoAaBo.
Feta cheese, oregano and extra virgin olive oil

MAPAAOSIAKH SMANAKOTIITA / TRADITIONAL SPANAKOPITA
ZMaVAKL, GETA, GPETKO KPEUHUBGKL, LEVTAKALGYNBOG
Spinach, feta cheese, spring onion; mintand dill

PHILLY STEAK SANDWICH
Mooxap(, JAVITAPLO, KPELUUBLO KAL MOLEVO TUpL
Beef, mushrooms, onions and melted cheese

PARADISO SANDWICH
MopTadéa, HOTO0PENT, GLOTIKL, TEGTO BACLALKOU KaL TTikAG

ayyoupLoU.
Mortadella, mozzarella, pistachio, basil pesto and pickled
cucumber.

‘GREEK SANDWICH
©£T0, QYYOUpL, VTOHGTO, EMEC KaL GPEKLD plyavn,
Feta cheese, cucumber, tomato, olives and fresh oregano.

CAESAR SANDWICH
KoT6TIouAo, pétkov, Caesar sauce Kat JapoUAL baby gem
Chicken, bacon, Caesar sauce and baby gem lettuce.

TAYKEX EMIAOTEX / SWEET CHOICES

FLUFFY BUTTERMILK PANCAKES
Me mpahiva GouvTouKiol, pTiavéva kat Gpaoura
With hazelnut coca spread, banana and strawberry

RED YOGURT PANCAKES
Me HapUEAGEA KOKKWV®Y GPOUTAV, YIa0UPTL ke BaviNa, PEAL
KO OPEOKEQ GPGOUAER.

With red fruit jam, vanilla yogurt, honey and fresh
strawberries.

TSOUREKI
Me Tpahiva GOUVTOUKLOU KaL JITavava
With hazelnut cocoa spread and banana

HEALTHY SALADS AND YOGURT BOUWLS

BROCCOLI AND BROWN RICE SALAD
Mmp6KoMo, KaoTav6 pUZL, HUYEaAa, GPESKOG Gvneog,
KaAapTTOKL, EETPA TAPOEVO ENALOAABO KaL XULOR AEHOVIOU.
Broccoli, brown rice, almonds, fresh dill, corn, extra virgin
olive oil and lemon juice.

QUINOA AND SWEET POTATOES SALAD
Kwoa, yAUKoTaTéTeg, KaoLoug, Hadpa ¢acoha, éEtpa
TMGPOEVO ENAL6AGBO KL XU Aepovioy
Quinoa, sweet potatoes, cashews, black beans, extra virgin
olive oil and lemon juice.

VANILLA YOGURT BOWL
ItaopT, om6poL Toia, ekxGALoHa Bavihtag, oLpomL
GEVBGLOU, BATOUOUPA KaL GPGOUAES.
Yogurt, chia seeds, vanilla extract, maple syrup, blueberries.
and strawberries.

BLUEBERRIES YOGURT BOWL
Ma0UpTL, PUPTIAG, OTIGPOL TOLg, YKROVBAG, GLOGTIL GREVBapOU
KaLBNPNTOLOKG:
Yogurt, blueberries, chia seeds, granola, maple syrup and
cereal.

LUNCH / DINNER

Foccacia
Yopt V0 i€ Kpépa amd mep! pivnc Kat
XELPOTIOLTN KPEUD PETAC PE GPEOKA LUPWOLKG.

Bread served with Florina pepper cream and handmade feta
spread with fresh herbs

APPERIZERS

Quiche Lorraine
TapTa quiche pE UITEWKOV, GUYO, YPOBLERD KaL KpEHa
Quiche tart with bacon, eggs, graviera cheese and cream.

Camembert with trufffe & honey
Camembert ynt6, AGBL TPOUGAG Kat BENL. ZepBipeTal e
YOuEPTpLOG.
Camembert cheese, truffie olive oil and honey. Served with
brioche bread.

Beef Tacos
TacoS e OLYOLAYELPELEVO HOOXAPIOLO LG Kat GGATOn
(iTooUpL.
Tacos with slow cooked minced beef and chimichurri sauce.

Haloumi
XoMoUL YN, XELPOTIOINTO MEGTO MAGTAG VIOpATa,
Toptiytea, GypLa piyavn kat baby gem
Frilled haloumi chesse, handmade sundried tomato pesto,
tortillas, wild oregano and baby gem.

Mushroom and Graviera
Mavitpta 0wTapLoEVa 08 AEUKO KPaOk, KOUKOUVAPL KA
Ypopiépa.

Mushrooms sauté with white wine, pine nut and Graviera
cheese.

Burrata
®péokiaBurrata jHOTO0PENTS, EETPA TAPOEVO ENALOAGBO,
VOHATIVNG KaL GPEOKOC BAGIAKSC,
Fresh Mozzarella Burrata, extra virgin olive oil, cherry,
‘tomatoes and fresh basil.

Arancino
Me 00X0pIOL0 K6, 0adPGY KAt GGATOG YNTAG VIONATAG.
With minced beef, saffron and roasted tomato sauce:

SALADS

Caesar Salad
Kotdrmoulo, OPEaKO BapOUAL, GuBevTikn Caesar sauce,
TPOYQV6 UMELKOV, TIGPHEZGYD KaL KPOUTOV.
Chicken, fresh lettuce, original Caesar sauce, crispy bacon,
parmesan cheese and croutons

Beetroot
YNTOTOVTZaPL, KOTOKIOLO TUpl, GIAETO TIOPTOKAALOU,
KPUBLO, GPEOKLG PEVIAKAL VIPEOLYYK OTIG (5L PUZLOU.
Roasted beetroot, goat cheese, orange fillet, walnuts, fresh
mint and rice vinegar dressing.

Quinoa and Sweet potatoes
Kwoa, YAUKOTIGTATEG, KGOLOUG, HaUpa GaooMa, EETpa
TI0POEVO EAALOAABO KL XUOG AEHOVLOU.
Quinoa, sweet potatoes, cashews, black beans, extra virgin
olive oil and lemon juice.

Mediterranean
NTOpaTivLa, KETIapN, KaTIKL AOHOKOU KL GPETKLa piyavn.
Cherry tomatoes, capers, Katiki Domokou cheese and fresh
oregano

Broccoli and Brown Rice
MripokoMo, KaoTavs pUZL, aUGYSAa, GPETKOG GVNBOG,
KaAopIIOK, EETpA TIAPOEVO ENALONABO KAL XUIGG AELOVLOU,
Broccoli, brown rice, almonds, fresh dill, corn, extra virgin
olive oil and lemon juice.

BURGER

Double Smashed Burger
m@Tékt smashed into brioche,
HOTOOPEQ, TTELKOV, KaPAUENWEVG KpEUUUBLa, TTikAa
ayyoUpL Kat bourbon barbeque sauce.
Smashed beef burger, handmade brioche bun, mozzarella,
bacon, caramelized onions, pickled cucumber and bourbon
barbeque sauce.

Crispy chicken burger
Tavé . HGPOUAL,
VIOUGTa, HOUOTPGA Kl tartar sauce.
Crispy chicken breast, handmade brioche bun, lettuce,
tomato, mustard and tartar sauce.

MEAT AND FISH

Roasted Chicken
YNTO KOTOMOUAO, TATATER TYOVLTEQ KL HOYLOVEZ0 ENAG
Roasted chicken, French fries and olive mayonnaise.

BeefFillet
MooXapioLo GIAETO, 0GATOa BOUTUPOU OPWHATIOHEVN e
TIGTPLKA KAt ZUPGUEVO GAOOAL KAL AXOVLKE ETOXIC.
Beef fillet, butter sauce infused with paprika and fermented
bean, seasonal vegetables.

Chicken Schnitzel
KOTOTI0UAO GTABOG TTavE E GPEOKT HUPWBLKG, AEUOVL Ka
ToUpE aTéTag
Chicken schnitzel with fresh herbs, lemon and potato purée.

Smashed Beef
MGTEKL HOOXaP(oLo Smashed, GPETKA HUPWBLKG, KpEHa
TaPUEZAVOG KaL PUZL ATHOU.

Beef patty smashed, fresh herbs, parmesan cream and
steamedrice.

Fish Fillet
QUAETO 0TI AEUKG YAPL NPEPQG HAYELPENEVO OE GGATOa
KPAGLOU KL PPETKD HUPWBIKG, YNTA KAPOTA, PITPOKOAD KL
LaYLoVEZa BaoUAKoU.

Fillet of white fish of the day cooked in wine sauce and fresh
herbs, roasted carrots, broccoli and basil mayonnaise.

Salmon Fillet
@U\ET0 00MOHOU HAPWVAPLOWEVD OE TIGOTA GAOOALOU T6YLag
i miso, OTIapGyyLa Kat AEUKR KIVSa.
Salmon fillet marinated in koji miso paste, asparagus and
white quinoa.

PIZZA

Pizza Margherita
$G\T00 VIOPGTOG, HOTOGpEa, PIYOVN KaL PEDKOS

Tomatosauce, mozzarella, oregano and fresh basil.

Pizza Mortadella
Kpepise Tupl T0aAadouTL, TEaTo BasALKoU, HOpTatERa
KaL QLoTiKN Awyivne.

Creamy tsalafouti cheese, basil pesto, mortadella and
Aegina pistachio.

Pizza Pepperoni
Z6NT00 VTOUGTAG, HOTOPEAG KAl KAUTEPG COAGHL TEMEPOVL.
Tomato sauce, mozzarella and spicy peperoni salami.

Pizza Carbonara
KamvLoTh TQVOETa, KPEWO TIEKOPIVO E GUYS Kat
PEGKOTPLUHEVO palpO TUTEPL
Smoked pancetta, pecorino cream with egg and fresh
ground black pepper.

PASTA

Cacio e Pepe
AWYKOUIVL € KpEYQ TIEKOPIVO KO GPECKOTPLIPEVO paspo

Linguine with pecorino cream and fresh ground black
pepper.

Chicken Lemon Rigatoni
Rigatoni e KOTOTTOUMO, AEHOVL, TIPHEZAVA, YNHIEVO OKOPEO
KOL 0X0W6TIPAGo.

Rigatatoni with chicken, lemon, parmesan, roasted garlic
and chives.

Bolognese
Zupapikd paccher, POOXApIoLOG KL, 0GATOA VTopaTag
Kat nappezava
Paccheri, minced beef, tomato sauce and parmesan.

DESSERTS

Chocolate tart with raspberries
BGON 0O GOKOAGTAG, KPEUT GHUYEGAOU E KAKGO, KOV
GE0UPO KaL aTIAA KPEHD GOKOAGTAG.
Chocolate sablé base, almond cream with cocoa, raspberry
confit, and smooth chocolate cream.

Fraisier Cake
AQPATN BGoN genoise, KpEHa montee AEUKAG GOKOAGTAG Kal
Kovdi GpGOUAa.
ight genoise sponge, white chocolate créme montée, and
strawberry confit.

Warm apple pie
Snaopévn uNAGTILTa ZeoTh. TepBIPETAL e TaywTo BaviAia.
Warm crumbled apple pie. Served with vanilla ice cream.

Handmade cheesecake
Xetpomointo cheesecake pE YAUKG TOU KOUTAMOU BUTOLYO!
Handmade cheesecake with black cherry.

Tiramisu
TipopLool

BEERS

HEINEKEN 6,5€
HEINEKEN 0.0 6,5€
ANPA ME OAAATSINO ANATI / WITH SEA SALT 6€
ANGA WEISS 6,5€
LAGUNITAS 9€
AMSTEL RADLER LEMON 2% 6,5€
NYMOH 6,5€
SOL6,5€
FRANZISKANER 500ML 9,5€
LEFFE BLONDE 8,5€
LEFFE BRUNE 8,5€
FISCHER BAPEA! / FISCHER DRAUGHT 7,5€
MAMO3 BAPEAI / MAMOS DRAUGHT 7,5€
MHAOKAE®THE TROPICAL CRUSH 6,5€
MHAOKAE®THE GRAPEFRUIT TWIST 6,5€

WHITE WINES

LENGA KTHMA AVANTIS
SEMI DRY
Gewurztraminer

OINOMONIA SAKANAKH
Chardonnay

METPINES NAATIES
Chardonnay, MaXayouZid

AEYKO FrPAMMA MIMOYTAPHZ WINERY
Sauvignon blanc, Aapixo, MarayouZid

KTHMA MAYAIAH - THEMA
Sauvignon blanc, AGUPTIKO

KTHMA AAQA "XEAQNES"
Mahayouzia

KTHMA BIBAIA XQPA
Sauvignon blanc, AGUPTIKO

KTHMA AAQA
Sauvignon blanc

KTHMA FEPOBATIAEIOY
hardonnay

TEXNH HAYEMA APYOS.
OAKY Chardonnay

SANTORINI SANTO WINES
AcUpTiko

JULES TAYLOR (New Zealand)
Sauvignon Blanc

ROSE WINES

LUI DE ROSE
SEMI SWEET - Syrah

DIANTHOS ROSE
6HAUPO

KTHMA APYOTH
AVpYiTIKO

TEXNH AAYIAS
Syrah, Merlot, Nebbiolo

KTHMA BIBAIA XQPA
Syrah

KTHMA AAGA
W8paUpo

CHATEAUMINUTY M (France)
Cinsaut, Grenache, Syrah

CHATEAU MIRAVAL (France)
Grenache Rouge, Cinsaut, Syrah

DESSERT WINES

SAMOS Grand Cru
750m|

MooxaTo Z6p0u

RED WINES

BOUTARIS WINERY.
erlot

KTHMA APYOMH NEMEA
AVwpyiTIKo

OINOTIOIA SAKAAAKH
wSaupo

KTHMA AAOA XEAQNES
Syrah

KTHMA MAYAIAH - THEMA
Aylwpyitko, Syrah

KTHMA AADA SKATZOXOIPOZ
Zwépaupo

KTHMA KOKOTOS
Cabernet Sauvignon

TEXNH AAYMIAZ
Cabernet Sauvignon, AVL@PY(TLKO

AVATON KTHMA FEPOBASIAEIOY
Anpvi6, MaupoUst, Maupotpayavo

VILLA WOLF (GERMANY)
Pinot Noir

SPARKLING WINES
GANCIA PROSECO
Glera

GANCIA MOSCATO DASTI
Moscato Bianco

ASTIMARTINI
Moscato Bianco

CHAMPAGNE
MOET & CHANDON BRUT IMPERIAL
MOET & CHANDON ROSE IMPERIAL

MOET & CHANDON ICE IMPERIAL

MOET & CHANDON ICE ROSE IMPERIAL
COCKTAIL

TROPICAL WAVE
Absolut Vodka, coconut, jasmine, passion fruit, Schweppes
Tropical fusion

MODIFIED ESPRESSO TONIC.
Vodka, banana, salted caramel,coffee, Schweppes Indian
tonic water

MEXICAN BUTTERFLY
Olmecasltos tequila, pineapple, chili, passion fruit, ime:

SUN KISSED
Havana 3anos, spiced rum, mango, abricot, lime

WHITE SOUR CITY
Jameson whiskey, mandarin, white chocolate, plum bitter

NOT A REGULAR GIN BASIL SMASH
Beefeater, cucumber, green apple, basil, absinthe

RED BUBBLES
Beefeater, strawberry, raspberry, citrus, Schweppes Indian
tonic water

T'SNON ALCOHOL TIME
Beefeater 0%, coconut, jasmine, Schweppes Tropical fusion

APERITIVO

LILLET SPRITZ
Lillet rose, pink grapefruit soda

PASSION IN ORANGE
Barzini aperitivo, Mastiha liqueur, passion fruit, Bubbles

COCODISTRICT
Green apple liqueur, coconut, lemon, Schweppes Tropical
fusion.

GREEN LIGHT (NON ALCOHOL SPRITZ )
Limonzero, melon, basil, sparkling wine 0%



