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OLD SCHOOL

AL FOOD




COFFEE

ESPRESSO | 3,00 €

DOUBLE ESPRESSO | 3,50 €
ESPRESSO AMERICANO | 3,50 €
CAPPUCCINO | 4,50 €

DOUBLE CAPPUCCINO | 5,50 €
CAPPUCCINO LATTE | 6,00 €
FREDDO ESPRESSO | 4,50 €
FREDDO CAPPUCCINO | 5,50 €
FREDDO CAP LATTE | 6,00 €
GREEK COFFEE DOUBLE | 3,50 €
FRAPPE | 4,00 €

CHOCOLATE

(HOT OR COLD) | 6,00 €
(ALMOND MILK, COCONUT MILK,
SOYA MILK +0,50€)

TEA

GREEN [ 3,50 €
BLACK | 3,50 €
PREMIUM TEA | 5,00 €

WATER

MINERAL WATER 1LT | 3,00 €
SPARKLING WATER 250ML | 3,00 €
SPARKLING WATER 1LT | 5,00 €

SOFT DRINKS

COCA-COLA / FANTA / SPRITE /
SCHWEPPES/TUBORG 250ML| 4,00€

APERITIVO
APEROL SPRITZ | 10,00 €
Aperol, Prosecco, Soda Water

LIMONCELLO SPRITZ | 11,00 €
Limoncello, Prosecco, Tonic Water

ATHENIAN SPRITZ | 12,00 €
Otto’'s Athens Vermouth, Prosecco,
Tonic Water

PIKRI IPA | 7,00€
(craft beer, unfiltered, unpasteurised)

KIRKI ALE | 6,50€
(craft beer, unfiltered, unpasteurised)

SIRENS' CALL ODYSS
PREMIUM WEISS | 7,50€
5% ALC

IKARIOTISSA HONEY
RED ALE | 6,00€
(Ikariaki Brewery)

COCKTAILS
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ESPRESSO MARTINI | 12,00€
Vodka, Espresso, Coffee liqueur, Chocolate
Bitters

MANHATTAN | 13,00€
Rye whisky, Sweet Vermouth Blend,
Angostura Bitters

OLD FASHIONED | 12,00€
Bourbon Whiskey, Sugar Syrup, Angostura
Bitters

NEGRONI | 12,00€
Engine gin, Campari, Sweet Vermouth Blend

MOJITO | 12,00€
Rum, Lime, Sugar Syrup, Spearmint, Soda
Water (Strawberry, Mango, Passion +0,50€)

MARGARITA | 12,00€
Tequila Blend, Lime, Orange Liqueur, Sugar
Syrup (Strawberry, Mango, Passion +0,50€)

DAIQUIRI | 12,00€
Rum, Lime, Sugar Syrup
(Strawberry, Mango, Passion +0,50€)

CUBA LIBRE | 12,00€
Bacardi Oro, Coca Cola, Lime

ZOMBIE | 15,00€
Rum Blend, Lime, Spicy Syrup, Mango,
Pineapple

MAI TAI | 13,00€
Rum Blend, Lime, Orange Liqueur, Orgeat
Syrup, Angostura Bitters

PORN STAR | 13,00€
Martini Vodka, Vanilla Syrup,
Lime, Passion Fruit

B52 | 13,00€
Kahlua, Baileys, Grand Marnier

SIGNATURE COCKTAILS

CARAMEL MANGO | 14,00€
Vodka, Mango, Caramel Syrup,
Butterscotch, Lime

SUMMER KISS | 16,00€
Tito's, Melon, Ginger Syrup, Honey, Lime

RED DREAM | 13,00€
Sangria, Cherry Syrup, Lime, Sugar Syrup

PARTHENON | 15,00€
Old Fashioned Aged Tsipouro, Rum, Vanilla,
Angostura Bitters

GREEK MULE | 14,00€
Botanikon Gin, Lime, Ginger Syrup, Ginger
Beer

PINK PANTHER | 14,00€
Masticha, Batida De Coco, Pure Coconut,
Cranberry, Grenadine

LEG SPREADER | 15,00€
Rum Blend, Strawberry Puree, Lime Juice,
Agave, Batida De Coco

COCKTAILS
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APPLE PIE FASHIONED | 23,00€

Did you know that the well-known
dessert apple pie has even inspired
movies and songs? We took whisky
and cooked it with various apple
varieties, along with aromas of
cinnamon, vanilla, and a delicate touch
of saffron.

DON THE

BEACHCOMBER'S 1934 (ZOMBIE) |
28,00€

A tribute to the legendary 1934
creation, blending Barbados and
Jamaican rums with house-made
spiced falernum, citrus and tropical
fruits. Complex and deceptively
smooth.

LA PALOMA MEXICO | 19,00€

Rooted in Mexican tradition,this vibrant
serve pairs blanco tequila with
grapefruit and blood orange oleo
saccharum. Bright citrus meets a subtle
saline finish for a perfectly balanced
refreshment.

BLOODY MARY

( BUT DIFFERENT ) | 25,00€

A modern reinterpretation of a classic
ritual. French gin meets savory pickle
notes and Japanese tomato liquer,
creating a bold,umami-driven
experience that lingers.

YAMAS | 24,00€

An ode to the Mediterranean spirit.
Greek gin blends with Chios mastiha,
fresh lemon and ginger cordial,
elevated by white vermouth, a touch of
Cretan salt and a whisper of olive
brine.

VOLCANO IN MEXICO | 26,00€
Blanco tequila meets chili,mango and
honey. A gentle heat builds into
vibrant, exotic finish.

NOT TODAY

SPRITZ ZERO | 12,00€
Spritz liqueur Giffard 0% , prosecco alcohol
free , soda OR pink soda.

PALOMITA | 12,00€
Grapefruit liqueur Giffard 0% , oleo
saccharum grapefruit & blood orange



