BREAKFAST / BRUNCH

POWER BOWLS

Naotpu XapnAwv AInapwv
oniukn ykpavona, kafoupdiopévo
Tpippa kapubdas, pnavava & péni

: ‘Acai Bowl

) acai berries, poupa,

. (PPEOKIES %paoyﬁes, pnavava,
oniukh ykpavonda & onopous and chia

; Power Bowl Zokofdatas
Koudakep, yana kapudas, cokondata
uyeias, puotkofoutupo, gnava\ga,

TPIPPEVN KapUoa & pén

MnoA AnpntplakwV

VIpades Snuntplak®v pe yana

tns enidoyns oas (apuydanou/ K(H)l'JGas/
Katoikiolo/ ayenadivo)

PANCAKES

Pancake Zokofdta
nutella, crumble apuybanou,
pnavava & gppdounses

EAANnvik6 Pancake
YIGOL'g)tI, PpEoka ppouta
o1ponI opEvoapou

FRESHLY COOKED

Auya Scramble

yowpi noAvonopo, canapr Aeukadas
h kanvioté codopo, afokavto,
avBoétupo, ynpéva topativia

& ppéoka pupwdIKa

Kfiaooiké Scramble
ywpi noAvonopo, ¢péta,
pnéikov & topativia

) Auya Maua
axupo natdtas, canapi
Neukabas & @péta

) _EAAnvikh Opedéta
(p€ta, Topata, KPEPPUOI, efligs,
& ppéoka pupwdika

Opeféta tns EI'IIﬂOXﬁS oas

) (4 unika)

_ (£, ykouvta, oadapi,
Capnov, kanvioth yadonouna,
pnéikov, topativid, pavitapia,
NINEPIES, KPEUHPUDI

. Auya Nooé

ywpi nofluonopo, noupé

) ané afokavio,
topativia & Quaotiki alyivns

EAAnviké French Toast
TO0UPEKI pE ows anglaise,
Kpépa patisserie

& ppéokies ppdounes

Vegetarian Sandwich
yntd Aaxavikd & vegemite

] , Toot
wpi & kanvioth yadonouAa

Znavakonita
onItKA
onavakonita
HE PETa

Mnouydatoa
KPEpa, kavéna,
¢axapn axvn
& gokonatouxo

poPpnua

®poutocafdta
Ppéoka ppouta
€noxns

€

10,0

11,0

12,0

4,0

11,0

10,0

13,0

10,0
5,0

9,0

10,0

10,0

6,0
3,5

9,0

8,0

6,5

Breakfast menu is created by the chef Ardit Kacorri

POWER BOWLS

Low Fat Greek Yogurt
homemade granola,
banana, coconut flakes & honey

Acai Bowl

acai berries, almond milk,

fresh strawberries, banana,
homemade granola & chia seeds

Chocolate Power Bowl

quick oats, coconut milk,

bitter chocolate, peanut butter,
banana, homemade granola & honey

Cereal Bowl )
cereal with milk of your choice
(@lmond milk/ coconut milk/
goat's milk/ cow's milk)

PANCAKES

Chocolate Pancake
nutella, almond crumble,
banana & strawberries

Greek Pancake
&ogurt, maple syrup
mixed fruits

FRESHLY COOKED

Scrambled Eggs

whole grain bread with salami

or smoked salmon, cream cheese,
mashed avocado, grilled cherry
tomatoes & fresh herbs

Classic Scrambled Efg?s
whole grain bread, feta cheese,
bacon & cherry tomatoes

Fried Eggs )
potato chips nest with
salami & feta cheese

Greek Omelette )
feta cheese, tomato, onion,
olives & fresh herbs

Omelette of your choice

gu to 4 ingredients)

eta cheese, gouda cheese, ham,
smoked turkey, salami, bacon,
cherry tomatoes, mushrooms,
peppers & onions

Poached Eggs

whole grain toast, mashed
avocado, grilled cherry
tomatoes & pistachio

Greek French Toast

sweet bread, anglaise sauce,
cream patisserie ™

& fresh strawberries

Vegetarian Sandwich i
grilled vegetables & vegemite

Toast
cheese & smoked turkey

Spanakopita

reek traditional
homemade spinach
pie with feta cheese

Bougatsa
Greek breakfast pastry
with custard cream,

cinnamon, icing sugar
& chocolate milk

Fruit Salad
fresh fruit salad
with seasonal fruits




COFFEES / TEAS =

Espresso 2,5
Espresso Double 3,5
Cappuccino 3,5
Cappuccino Double 4,5
Cappuccino Latte 4,5
Filter Coffee 3,5
Americano 3,5
Freddo Espresso 4,0
Freddo Cappuccino 4,2
Frappe Iced Coffee 3,5
Greek Coffee 2,5
Greek Coffee Double 3,5
Freddoccino 50

Hot Tea (variety of flavors) 3,0

*Coffees can also be served decaf

HOMEMADE FRESH (CE TeA

Lemonade

with ginger

Lemonade 7,0
with mastiha

Lemonade ) 7,0
with mixed berries
Mandarin juice 7.0
Green tea 7,0
with lemon

Green tea 7,0

with pomegranate

FRE FRUIT SMOOTHIES

Ultraviolet 7,5
acai & blueberry,
strawberry, banana

Strawberry Fantasy 7,5
strawberry & banana

Tropical 7,5
mango, pineapple,

lime

Exotic 7,5
mango, Pln.eapple,

passion fruit

Goji Berry Energy 7,5
goji berrg, raspberry,
orange, banana

Eost Breeze

Beacih Bor Sondorind

MILOAAKES <

Vanilla 7,0
Chocolate 7,0
Strawberry 7,0
Oreo 8,0

vanilla ice cream,
milk, crushed oreo
& whipped cream

Peanut Butter 8,0
vanilla ice cream, milk,
peanut butter, caramel syrup

Banana Cream Pie 8,0

vanilla ice cream, milk,
fresh banana & whipped cream

FRESH ENERGI JUICES

Greens
green apple, kale,
ginger & honey

Ikaftgrophics

The Beet Blaster 8,0
orange, beetroot,
ginger & fresh herbs

Boost Energy 8,0

orange, carrot & ginger

Fresh Orange Juice 6,5

Fresh Mixed Juice 7.5 |

POWER DRINKS /

Peanut Butter Power 38,0 /
peanut butter, /
banana, /
almond milk, /
chocolate protein /
& honey

Popeye Shake 8,0
spinach, banana,

almond milk,

vanilla protein,

honey, dates,

coconut flakes

& cinnamon




CORFEES / 1

Espresso
Espresso Double
Cappuccino
Cappuccino Double
Cappuccino Latte
Filter Coffee

/]

3,5

Americano 3,5
Freddo Espresso 4,0
Freddo Cappuccino 4,2
Frappe Iced Coffee 3,5
Greek Coffee 2,5
Greek Coffee Double 3,5
Freddoccino 5,0

Hot Tea (variety of flavors) 3,0

*Coffees can also be served decaf

HOMEMADE FRESH (CE TEA

Lemonade

with ginger

Lemonade 7,0
with mastiha

Lemonade ) 7.0
with mixed berries
Mandarin juice 7.0
Green tea 7,0
with lemon

Green tea 7,0

with pomegranate

FRESH FRUIT SMOOTHIES

Ultraviolet 7,5
acai & blueberry,
strawberry, banana

Strawberry Fantasy 7.5
strawberry & banana

Tropical 7,5
mango, pineapple,

lime

Exotic 7,5
mango, pineapple,

passion fruit

Goji Berry Energy 7.5
goji berrg, raspberry,
orange, banana

Eost Breeze

Beacih Bar Sevndtorind

&

Peanut Bt
vanilla ice cre
peanut butter, cz

Banana Cream Pie
vanilla ice cream, milk,
fresh banana & whipped crez

FRESH ENERGY JUICES

Greens
green apple, kale,
ginger & honey

The Beet Blaster 8,0
orange, beetroot,
ginger & fresh herbs

Boost Energy 8,0
orange, carrot & ginger

Fresh Orange Juice 6,5

Fresh Mixed Juice 7.5

POWER DRINKS

Peanut Butter Power 8,0
peanut butter,

banana,

almond milk,

chocolate protein

& honey

Popeye Shake 8,0
spinach, banana,

almond milk,

vanilla protein,

honey, dates,

coconut flakes

& cinnamon




A

The

CCOCKTALS <

an Mojito 12,0

Da 12,0
Cos 12,0
Cai 12,0
Ma 12,0
Pina 12,0
Sex 12,0

Mai
Zomlk

SPEC

Blood
vodka,
fresh lim
tabasco,
& celery b

Jacked
bourbon, fre
mango puree
bread syrup

Spice Passic
tequila reposad
triple sec, aprico
assion fruit pure
ime, tabasco and
bitters

12,0
12,0

Refreshing Bree
white wine, elderflo
fresh grapefruit, fresh lime
& sugar syrup

14,0

Coolcumber 14,0
in, elderflower, fresh lime

pink grapefruit lemonade

Sea Breeze Perfect Gin
gin, givine,
ginger bitters & tonic

Soft Tale Slim
bourbon, red wine,

triple sec, créme de cassis
& fresh orange juice

14,0

14,0

Paloma Fizz 14,0

tequila gold, fresh lime,
blue agave syrup

& pink grapefruit soda
Negroni Fizz 14,0
gin, sweet red vermouth,

campari & prosecco

Aegean Cucumber
gin, mastiha & fresh lime

MULES:

Moscow
vodka, fresh lime & ginger beer

Caribbean 14,0
spiced rum, fresh lime & ginger beer

14,0

14,0

Mexican 14,0
tequila gold, fresh lime & ginger beer

Special cocktail list is created by Teo Vasilev

Eost Breeze

Beacih Bar Sendtforind

NNALCHHOLC COLITAD <

Virgin Mojito
Fruit Punch

Holly Ginger
organic drink with ginger,
lime, lemon, agave & ginger ale

BEVERAGES

Grapefruit soda 200ml

inger ale

(orange, lemon)

d Bull

oda (regular, lemon,
lime, orange & cinamon)

Sparkling water 250mi
Sparkling water 750ml
Water 0,5L
Water 1,5L

SPIRITS

Simple
Special
Top shelf

BEERS
Alfa

Sol

Bud

Stella Artois

Heineken Draft 330ml
Heineken Free 0,0 alcohol

Amstel Radler

Strongbow
(gold apple, red berries)

Kopparberg
(strawberry & lime, naked apple)

6,0

6,0

€
5.0

4,0

3,0

la (regular, light, zero) 3,0

3,0
5,0

3,0

3,5
6,0
0,5
1,5

9,0
12,0
15,0

€
5.0
7.5
7.0
7.5

5,0

4,0
5,0

6,5

7,5

|mk0rtgrophics




SIREET FOOD €

Mediterranean Pizza 13,0
grated mozzarella, tomato, olives, capers, onions,
. peppers & fresh herbs
Choice of cold meats with extra charge 1€:,
ham, smoked turkey, bacon, chicken, salami

_ Beef Burger . 15,0
beef mince, bacon, goat's cheese, caramelized
onion, baked tomato, cucumber pickle, .
mediterranean BBQ sauce & fresh french fries

_ ~ Club Sandwich 12,0
grilled chicken, bacon, Greek cheese, tomato, .
lettuce, homemade mayonnaise & fresh french fries
) ~ _Nachos 7.5
tortilla chips with grated cheddar cheese,
sour cream, guacamole with tomato
& grilled pineapple, coriander, lime & chili

) Ciabatta Sandwich 8,0
crispy pork pancetta, coriander, lettuce, tomato,
resh onion, sesame pasteli & tartar sauce

Whole Grain Tortilla 9,0
tuna, avocado, sundried tomato, caper, lettuce & tartar sauce
Baguette

smoked turkey, cheese, tomato & homemade mayonnaise

_ Fresh French Fries 6,
served with grated feta cheese, paprika & fresh oregano

MEDITERRANEAN DIFS

All Mediterranean dips are served with €
homemade grilled pita bread
Tzatziki 6,0
Greek yogurt, cucumber & fresh herbs

Fava 6,0

I
Santorinian fava, caramelized onion & truffle oil

Eggplant 6,0
Santorinian eggplant, tomato, red pepper & fresh herbs

Spicy Cheese 6,0

yogurt, feta cheese, red pepper, oil & chili

SALADS €

Green Salad mixed greens, fresh peach, 9,0
sundried figs marinated in vinsanto wine,
walnuts & basil vinaigrette

Tuna Salad mixed greens, spinach, tuna, sour 10,0
cream cheese, caramelized filo pastry,
poached egg & vinaigrette from sour milk

Super Food Salad quinoa, bulgur wheat, 12,0
mixed seeds, sundried fruit & passion fruit vinaigrette

Greek Salad cherry tomatoes, cucumber, 9,0
red peppers, olives, grilled pita bread with feta,
goat's cheese & fresh herbs

Caesar Salad mixed greens, crunchy 12,0
chicken croquettes, parmesan flakes & caesar sauce

" LARGER VARIETY OF DISHES ARE SERVED IN THE RESTAURANT

Food menu is created by the chef Ardit Kacorri

East Breeze

Beachh Boar Santorind

IﬂkOrtgrophics




SIREET FOOD

€

Mediterranean Pizza 13,0
grated mozzarella,
tomato, olives, capers,

onions, peppers & fresh herbs

Choice of cold meats
with extra charge 1€:
ham, smoked turkey,
bacon, chicken, salami
. Beef Burger 15,0
beef mince, bacon, goat's
cheese, caramelized onion,
baked tomato, cucumber pickle,
mediterranean BBQ sauce
& fresh french fries

. Club Sandwich

grilled chicken, bacon,

Greek cheese, tomato, lettuce,
homemade mayonnaise

& fresh french fries

12,0

) _ _ Nachos 7.5
tortilla chips with grated
cheddar cheese, sour cream,

guacamole with
tomato & grilled pineapple

coriander, lime & chili

] Ciabatta Sandwich
crlsp%/ pork pancetta, coriander,
lettuce, tomato, fresh onion,
sesame pasteli & tartar sauce

Whole Grain Tortilla
tuna, avocado, sundried tomato,
caper, lettuce & tartar sauce

8,0

9,0

Baguette
smoked turkey, cheese, tomato
homemade mayonnaise

5,0

Opéoko ywpi 2,0

Meooyelakn Pizza ]

mozzarella tpippévn, Toudta,
enigs, kanapn, KPEPPUOI,
MnepIEs & PpPEoka HUPwWOIKA

EmAdoyn ané afddavuka

€ eninigov xpéwon 1€:
aPnov, Kanviotn r)(cxﬂonoyﬁa,
pnéikov, koténouno, candapi

Burger Mooxapiolo .
HOOXapIoIos KIMAs, YNéIKov, KatoIKiolo
TUPI, KAOPAPENWHEVO KPEUPUOI, YnpEvn
topata otn oxdpa, nikAss and ayyoupl,
peooyelakn BBQ ows & XovipoKOUPEVES
(PPEOKIES TNYAVITES NATATES

KAapn Zaviourts )

otfos koténouno, PNEIKoV,
ypaBiEpa Na&ou, topata, npdaoivn
oafdta, ows ano omiukn paylovela &
(PPEOKIES TNYAVITES NATATES

Navoos | ]

toIns anoé optyid P

(PPEOKO TPIYPEVO TUPI Toéviap,
sour cream, YOUaKapONe pe aBoKAvTo,
toudta & Ynio avava,

kéniavopo, Adiy & toin

Xwpiaukn Toiandra ]
Tpayayn xolpivh navoga, koniavopo,
gapoun, topdta, QPETKO KPEUHUOI,
naoténi and coucapl & ows taptap

Toptiyia Ofikns ] ]
tovo, apokavto, Aigoth topdrg,
Kanapn, papoun & ows taptdp

Mnaykéta

Kanvigth gaﬁonopﬁa, wpi,_topdra,
papounl & onrukn paylovéela

Fresh bread

MEDITERRANEAN DIP

All Mediterranean dips are served with homemade grilled pita bread
Onfa ta dips cuvobeUovtal pe ortKés Nites YnPEVES otn oxdpa

€
Tzatziki 6,0
Greek yogurt,cucumber
& fresh herbs
Fava 6,0
Santorinian fava, caramelized
onion & truffle oil
o E%gplant 6,0
Santorinian eggplant, tomato,
red pepper & fresh herbs
Spicy Cheese 6,0

yogurt, feta cheese,
red pepper, oil & chili

et

Tlatik )
anupu, ayyoupl
PPECKA PUPwWOIKA

®aBa
YaviopIvia dPa pe kapapeAwpévo
KPEUMUOI & AadI tpoudas

Meni{avooandta ] )
Yaviopivia Asukn penit¢ava, topdra,
KOKKIVN MINEPIA & PPECKA HUPWBIKA

Tupokautepn )
an,u U, (PETa, KOKKIVN MInepIa
Aad1 ané toini

Small plates to share

€

Tadayavi otn Ixapa 8,5
ME KOUKOUVApI, KUYIVO
& oantoa and noptokani
) Mudia Axvicta 9,0
payslp,s#eva ME HOOXONEPQVO,
toifl & ppéoka pupwdIka
~ Tnyavita Kadapapia 10,0
kadapdpia yov,ousd.l,e paylovela
ano pefavi oounids,
,Lpng(svo KapapeAwyEvo
AgpodVI & ppéoka pupwdikd
®péokies Tnyavités Matates 6,0
ME TPIYPEVN PETa, NAnpPIKa
& ppEokia piyavn

Xtanodi Zxdépa; 11,0
Kd

pe t¢atdiki apokavio & ppéoka pupwodl

Grilled Talagani Cheese
served with pine nuts,
cumin & orange sauce

Steamed Mussels
fresh mussels cooked in lemon sauce,
chili & fresh herbs

Fried Kalamari )

baby kalamari served with

ma?/onnalse from cuttlefish ink,
rilled caramelized lemon

fresh herbs

Fresh French Fries )
served with grated feta cheese, paprika
& fresh oregano

Grilled Octopus -
served with avocado tzatziki & fresh herbs



SALADS

Mpdaocivn Zaddta

] avapeikn candta

HE podakIvo, ano&epapgva guka
] éjouﬁlaopeva,os IVOAVTo,
Kapudia & Biveykpét pacidikou

] Tovooafdta
avdaueiktn candta, onavdki,

V0, tIvotlpl, kapapedwpéva
@UAda kpoUotas, auyé nogé
& Biveykpét anod §ivoyano

] Super Food Zafdta
Kivéa, nAiyoupl, pi§ ané onopia,
ano&epapéva ppouta

& Biveykét and passion fruit

) _ EAfAnvikn Zaddta
topativia, ayyoUupl, KOKKIVES NINEPIES,
efli€s, POUPVIOTN Nita PE PETa,
Katolkiolo tupi & ppéoka pupwdika

] Caeser afdata
avapeiktn npdaoivn candza,
TPAYAVES KPOKETES Kotdnouno,
nappelava & ows caesers

€
9,0

10,0

12,0

9,0

12,0

Green Salad

mixed greens, fresh peach,
sundried figs marinated in
vinsanto wine, walnuts

& basil vinaigrette

Tuna Salad ]

mixed greens, spinach, tuna,
sour cream cheese, caramelized
filo pastr¥, poached egg &
vinaigrette from sour milk

Super Food Salad

quinoa, bulgur wheat,
mixed seeds, sundried fruit
& passion fruit vinaigrette

Greek Salad

cherry tomatoes, cucumber, .

red peppers, olives, grilled pita bread
with feta, goat's chéese & fresh herbs

Caesar Salad

mixed greens,

crunchy chicken croquettes,
parmesan flakes & caesar sauce

PASTA / RISS0T0

€

Pi{6to Oanacoivwv “Maéyia” 17,0 Paella Risotto

pe kadapdapia, yapides, pudia,
topata & cappav

Pi{6to Mavitapiwv
pE Aguka pavitapia,
portobello pavitdpia & otapvotupi

AlyKouivi Zavtopivns
. Me @péoKia oditoa topdtas,
ppéoko PBaoiniké & ypaPiépa Nagou

) Kappnovapa
pe nanapdéfes, xolpivh navaéta,
pavitdpla & nappelava

14,0

11,0

13,0

served with kalamari, prawns,
mussels, tomato & safran

Mushroom Risotto
served with white button mushrooms,
portobello mushrooms & cream cheese

Santorini Linguine
served with fresh tomato sauce,
fresh basil & Greek cheese

Carbonara
served with papardelle, pork pancetta,
mushrooms & parmesan

MAIN DISHES
€

®péoko Naupdki Diféto
~ pedaxavikd atpou,
Aabonépovo & ppéokia piyavn

o Zoflopds Pinro

ME MOUPE and Kouvouniol, tnyavito
kouvounidl, TPIPUEVO auyoTdpaxo,
Pppéoko onavakl & cdntoa Kapu

. ) Xoipivh MNMavotta
ME Noupé kapoto & yAuko&ivn odntoa

] ZouBnaki Koténoufo
kotérnoufo atn couPna papivapiouévo
] ME y1a0UpU & pnaxapika,

ynth natdta, candta & ows Agpdv

] Apvioio Kétol
pe pedit¢ava, chutney ané kpeppudl,
peRiBia & oantoa anéd to {wHO Tou

Biofoyikn EAfnvikh Mqoxqul’om Mnpi{é6nia
HE wnpévo kadaynoéki, BBQ ows, xovtpd
andu, pavpo mnepi & ppéoka HUPwOIKA

18,0

15,0

13,0

15,0

18,0

26,0

Fresh Sea Bass Fillet
served with steamed vegetables,
fresh oregano, oil & lemon sauce

Salmon Fillet

served with cauliflower puree,
fried cauliflower, fish roe, fresh spinach
& curry sauce

Pork Pancetta
served with carrot puree & sweet-sour sauce

Chicken Souvlaki )
chicken on the skewer marinated
with yogurt & herbs served with
baked potato, salad & lemon sauce

Lamb Shank
served with eggBIant, chutney,
chickpeas & lamb juice

Greek O(g$nic Supreme Beef Steak
served with grilled corn, BBQ sauce,
salt, black pepper & fresh herbs

DESSERTS
€

] ~Mous ané Nnaoupu
pe oantoa and gpouta tou 6acous
& naoténi andé @iotiki aryivns

] ~ Lou@ié€ Xokondtas
ue kapapéna BoutUpou & naywtd Bavidia

Cheesecake

] pe Aeukn ookondra,
pMiok61o Boutdpou, vouyKativa
apuyddnou & oantoa pavyko

) Naywta (1 unana)
Fevosis; Bavinia, gokondta, ppdouia, prniokdto,
(UGTIKI, COPUNET PAVYKO, GOPHMET BATOHOUPO

9,0

11,0

10,5

3,0

Greek Yogurt Mousse
served with forest fruit sauce,
pistachio & sesame pasteli

Chocolate Soufflé o
served with caramel sauce & vanilla ice cream

Cheesecake

served with white chocolate,
butter biscuit, almond
nougatine & mango sauce

Ice Cream_ﬁ1 scoop) _
Flavors: vanilla, chocolate, cookies, strawberry,
pistachio, mango sorbet, raspberry sorbet

PLATTERS
€

MNAatd EAAnvikwv Tupiov 12,0 Greek Cheese Platter
MNAat6 Opéokwv Opoutwv 8,0 Fresh Fruit Platter

Food menu is created by the chef Ardit Kacorri

Ayopavopikés uneuBuvos: Kapandpns MNopyos. Zus upés cupnepinapfavoviar 6ies o1 vopipes eniBapUvoels.
O nenddtns dev eival unoxpewpévos va ninpwoel edv 6ev NAPel to vopipo napactatkd (anddeign - uponoyio).
Responsible for market regulations: Kavalaris George. Price include all lawful taxes.

Customer is not obliged to pay if notice of payment has not been received (receipt - invoice).

e Epypranwpévo Aadi 100ml / Bottled Oil 100ml

IﬂkOrtgrophics



WINES

House wine glass
(white, rose, red)
Vinsanto glass
Sangria

WHITE WINE BOTTLE
Assyrtiko, Estate Argyros
Atlantis, Estate Argyros
Santorini, Domaine Gavalas
Aidani, Karamolegos Winery

ROSE WINE BOTTLE
EAN, Domaine Sigalas

RED WINE BOTTLE
Atlantis, Estate Argyros
Mavrotragano, Domaine Sigalas

SPARKLING WINE

Moscato D' Asti glass
Moscato D' Asti bottle
Prosecco glass
Prosecco bottle

CHAMPAGNE

Moet & Chandon Brut
Moet & Chandon Ice
Dom Perignon Brut
Crystal Brut

Armand de Brignac Gold

ALL TIME CLASSIC COCKTAILS

The Real Cuban Mojito
Daiquiri

Cosmopolitan
Caipirinha

Margarita

Pina Colada

Sex on the Beach

NON ALCHOHOLIC COCKTAILS

Zombie
Virgin Mojito
Fruit Punch

Holly Ginger

organic drink with ginger, lime, lemon, agave & ginger ale

6,0

8,0
8,0

47,0
30,0
53,0
52,0

28,0

30,0
38,0

9,0
45,0
9,0
45,0

130,0
150,0
450,0
600,0
800,0

12,0
12,0
12,0
12,0
12,0
12,0
12,0
12,0
12,0

6,0
6,0
6,0



SPECIAL COCKTAILS

vodka, tomato'juice, fresh lime, salt, pepper,
tabasco, Worcester sauce & celery bitters

Jacked Manq_o
bourbon, fresh lime, mango puree
& ginger bread syrup

Spice Passion

tequila reposado, triple sec, apricot brandy,
passion fruit puree, fresh lime,

tabasco & aromatic bitters

Refreshing Breeze
white wine, elderflower, fresh grapefruit,
fresh lime & sugar syrup

Coolcumber
in, elderflower, fresh lime
pink grapefruit lemonade

Sea Breeze Perfect Gin
gin, givine, ginger bitters & tonic

Soft Tale Slim

bourbon, red wine, triple sec,
creme de cassis & fresh orange juice

Paloma Fizz
tequila gold, fresh lime, ]
blue agave syrup & pink grapefruit soda

Negroni Fizz '
gin, sweet red vermouth, campari & prosecco

Aegean Cucumber
gin, mastiha & fresh lime

MULES:

Moscow
vodka, fresh lime & ginger beer

Caribbean
spiced rum, fresh lime & ginger beer

Mexican
tequila gold, fresh lime & ginger beer

BEVERAGES e KIS

Grapefruit soda 200ml 5,0 Simple
‘ Special
Ginger ale 4,0 Top shelf
Sprite 3,0 B[ERS
Coca Cola 3,0
(reqular, light, zero) Alfa
Fanta 3,0 =
(orange, lemon) Bud
Red Bull L Stella Artois
Soda 3,0 Heineken Draft 330ml

(regular, lemon,
lime, orange & cinamon)

Sparkling water 250ml 3,5 Amstel Radler
Sparkling water 750ml 6,0 Strongbow .
(gold apple, red berries)
Water 0,5L 0,5 Kopparberg
(strawberry & lime
Water 1,5L 1,5 naked apple)

Special cocktail list is created by Teo Vasilev
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