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TopTiyla pe Kotémoulo
iceberg, cheddar, gouda,
bacon kai mayo sauce

Bao Buns pe kotémoulo
KpEpa yiaouptioy, QIoTiKI
Alyivng kar Aaxavikd

Tacos pe xolipivd
avocado, pico de gallo, kpgpa yiaouptioy,
Aaxavikd kai sweet chilli

Toot
Club Sandwich

HE TNYAVNTEG TTATATEG

Toptiyia

Gluten Free pe Aaxavikd

8.00

8.00

8.00

3.50
8.50

7.00

Tortilla with chicken
iceberg, cheddar, gouda,
bacon kal mayo sauce

Bao Buns with chicken
yogurt cream, pistachio
and vegetables

Tacos with pork
avocado, pico de gallo, yogurt sauce,
vegetables kal sweet chilli

Toast
Club Sandwich

with French fries

Tortilla
Gluten free with vegetables
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Brunch

(oepPipetal €éwg tn 13:30 | served until 13:30)

Tnyavntd Auyad

ue bacon kar caAdta

Scrambled egg

ue poptadera kal caidta

Auyd Benedict
ue Capmdy, potoapéAa, sauce hollandaise kar caidta

Opeléta ABAnTAH
pe aompddia auyou, yahoTtoUAq,
TTePIq, pavitdpla kal oaAdta

Opeléra Special

pe bacon, tupi gouda, mmepId, pavitdpia kal cahdta

Croque Madame
HE Quyo tnyavnto, (aprov,
ykouvta, UTecapéN kal oaidta

Kanviotég Xolopdg
HE KPEUA TUpIoU Kal oaAdta

Choco Pancakes
WE TMPaAiva, pmokdto, prmavava,
&npoug kapmoug kai olpdT 0oKoAdTag

American Pancakes
UE O1pOTT opevdduou, ppdouia, poutd Tou 6dooug,
pmmokdto, Enpoug Kapmoug Kal OlpdTT KAPAPEAAS

Choco Waffle
UE TIPaAiva, pmmokdto, prmavdva,
Enpouc kapmoug Kkal olpATT COKOAJTAG

MNaoupu
ue pEN, yKpavoAa, Bpwpn, com flakes kar cranberry

7.00

7.50

8.50

8.00

8.50

8.50

8.50

8.00

7.50

8.00

6.50

Fried eggs
with bacon and salad

Scrambled egg

with mortadella and salad

Eggs Benedict

with ham, mozzarella, sauce hollandaise and salad

Healthy omelette
with egg white, turkey, pepper,
mushrooms, and salad

Special omelette
with bacon, gouda, bell peppers, mushrooms and salad

Croque Madame
with fried egg, ham, gouda & béchamel.
Served with salad

Smoked Salmon
with cream cheese and salad

Choco Pancakes
with chocolate spread, biscuit, banana,
nuts and chocolate syrup

American Pancakes
with maple syrup, strawberry, forest fruits,
biscuit, nuts and caramel syrup

Choco Waffle
with chocolate spread, biscuit, banana,
nuts and chocolate syrup

Greek Yogurt

with honey, granola, oats, comn flakes and cranberry
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MeAit{dva ala Parmigiana
HOToapéEAd, 0dAToa vIoudtag
kal pesto BaciAikou

Tupoloukoupdadeg
pe chutney vtoudtag

Moikidia Mavitapiwv

UE amaki, Enpoug kaptoug,

Taxivi Kal KPOKETEG TUPIWV

Nioki pe Kp€pa MNMappelavag

oiotiki Alyivng kai crispy TIpocouto
Mapadooiakd Tupomitdapi

Xtpamatcdda
HE @ETa Kal oouToUKI

Mnpouokéta
WE TIpoooUTto, mappedava,
Eepd ouko karl chutney pdvyko

Favpog Mapivdatog
lapideg Pntég

HE KOUG KOUG

7.00

7.00

8.00

6.00
7.50

6.50

6.00
8.50

Eggplant ala Parmigiana
with mozzarella, tomato sauce
and basil pesto

Local Cheese donuts
with tomato chutney

Mushroom mix
with Cretan smoked pork (Apaki),
nuts, tahini and cheese croquettes

Nioki with Parmesan cream
pistachio and crispy prosciutto

Traditional Evian Cheesepie
Scrambled egg

with tomato, feta cheese and sujuk

Bruschetta
with prosciutto, parmesan,
dried figs and mango chutney

Fresh Cured Marinated anchovy
Grilled shrimps

with couscous
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EAANvIKA ZaAdta
ue vropativia, ma&iuddia xapoutmoy,
Tupl Toakagout, ayyoupl, KpePUd,

TITIEPIEG, KATIAPN KAl ENIEG

Ntdkog
ue kpiBivo ma&ipddi, Euvopulribpa,
QE€Ta, ENEG Kal viopdta

Mavdaicia Zalatikwv
HE KaTVIOTO coAOWO, afokdvto,
grapefruit kar dressing lime

Mpdacivn Xaldta

ue kotdmoulo kal Caesar dressing

Pdka

UE OTAPUAI, HOTOAPEAQ,
Enpouc kapmoug Kal
dressing eomepidoeIdwv

7.00

8.50

8.00

7.50

Greek Salad

with cherry tomatoes, carob rusk, Greek soft
goat & sheep cheese (tsalafouti), cucumber,
onion, peppers, capers and olives

Ntakos
with barley rusk, xinomyzithra cheese,
feta cheese, olives and tomato

Green Salad
with smoked salmon, avocado,
grapefruit and lime dressing

Green Salad
with chicken and Caesar dressing

Arugula

with grapes, mozzarella,
nuts and citrus

dressing
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Burgers

(oepPipovtal pe matdteg country style | served with French fries country style)

Classic Burger

UE Owg taptdp, iceberg, vtoudta,
Kapape wuéva kpepupudia

kal vumdki homemade sauce

Texas Burger

HE owg Taptdp, iceberg, vtopudta,
cheddar, bacon, onion rings

kal vumdkl sweet chilli

Hangover Burger

HE Owg taptdp, iceberg, vtoudta,
KpeUPUSI, cheddar, bacon, tnyavntd
auyo kai vumdki Jack Daniels sauce

New York Burger

HE owg Taptdp, iceberg, vtopudta,
cheddar, bacon, pavitdpl meupwtoug
kal vurdxl BBQ sauce

Chicken Burger

HE OWG TAPTAP, OVITOEA KOTOTTIOUAO
TTAvapIoPEVO HE panco, iceberg, vtopudra,
flakes mappeldvag kai vumdk Ceasar sauce

Vegan Burger

HE UTTIPTEKI AaXavikwy, iceberg, vopdta,
(PPECKO KPePPUOI, ketchup sauce

Kal vuTidki pico de gallo

9.00

10.00

11.00

10.00

11.00

8.00

Classic Burger

with tartar sauce, icebersg,
tomato, caramelized onions
and dip homemade sauce

Texas Burger

with tartar sauce, icebersg,
tomato, cheddar, bacon,
onion rings and sweet chilli dip

Hangover Burger

with tartar sauce, iceberg, tomatoes,
onion, cheddar, bacon, fried egg
and Jack Daniels sauce dip

New York Burger
with tartar sauce, iceberg, tomatoes,
cheddar, bacon, mushrooms

and dip BBQ sauce
Chicken Burger

with tartar sauce, chicken schnitzel
breaded with panco, iceberg, tomatoes,
parmesan flakes and Caesar sauce dip

Vegan Burger

with vegetable burger, iceberg,
tomato, fresh onion, ketchup sauce
and pico de gallo dip
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Pi{6to Mavitapiwv
ue Tpoupa kal mappedava

Pi{oto pe kamvioté colopuod
yapideg, mappeldva kai limoncello
KpiBapwto Mapivdpa

pe Bahaooiva

Noodles pe tévo

avdpeIkta Aaxavikd
Kal YAUkSEIvn odAtoa

MamapdéAeg pe Kotémoulro
pavitdpia kal KpEPa tuplou

2 Kiou@IxTd

(mapadooiakd kpntikd {upapiko)
ue amdki, otakoBoutupo

kal Eepr} pulnBpa

Spaghetti Napolitana

Spaghetti Bolognese

9.00

11.00

11.00

8.00

10.00

9.00

7.00
8.00

Mushroom risotto
with parmesan and truffle

Risotto with smoked salmon
shrimps, parmesan and limoncello

Orzo marinara
with seafood

Noodles with tuna
mixed vegetables and
sweet and sour sauce

Pappardelle pasta with Chicken
mushrooms and cream cheese

Skioufihta

(traditional cretan pasta)

with Cretan smoked pork (Apaki),
fresh cream butter and dry mizithra

Spaghetti Napolitana
Spaghetti Bolognese
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DiAéto Kotomouro
ue odAtoa pouotdpdac
KAl TTOUPE yAUKOTIATAdTaq

Mmoutu Kotémoulo Tavtoupi
ME KOUQ KOUQ

Mooxapicio Mmigtéxi
Mepiotdé pe Motoapéla
mdvw og odAtoa YnTAG TITTEPIAG
pAwpivng kar baby matdreg

Kepmdm MNMoAitiko
UE OHUPVEIKN 0dATOoa VIoudTtag
Kal Yntd mtdkia

10.00

10.50

10.00

Chicken fillet

with mustard sauce
and sweet potato puree

Tandoori chicken leg
with couscous

Beefburger Stuffed

with Mozzarella
with roasted florina sweet pepper
sauce and baby potatoes

Politiko kebab
with tomato sauce
and grilled pitas

Xoipiva Mmpi{oAdxkia  10.50 Pork Chops
Yntd pe oditoa BBQ grilled with BBQ sauce
Kal TTOUPE yAUKOTIaTdTaq and sweet potatoes puree
ue cheddar kai tpayavd kpeupudi with cheddar and crispy onion
Xoipivé @iAéto  12.00 Pork fillet

pE odAtoa otaguAioy,
matdteg baby kar A\axavikd

with grape sauce,
baby potatoes and vegetables

Entercote Ribeye Oupouyoudng 25.00 Entercote Uruguayan Ribeye
pe odAtoa yAukou kpaoioU pe pavitdpla, with sweet wine sauce, mushrooms,
matdteg baby kal A\axavikd baby potatoes and vegetables

P——

Picanha Black Angus Apepikiig  25.00 American Black Angus Picanha

UE OdAToa TITEPIWY, TTIATdTeG baby kal Aaxavikd with peppercorn sauce, baby potatoes and vegetables

®iAetdkia Mmakahidpou  10.00 Cod fillets
o€ Tepmolpa Pe Kpgpa atdtaq tempura with potato cream flavored
apwuatiopévn pe Kpoko Koldvng, with red saffron, fresh sauteed spinach
(PPEOCKO OTTaVAKl OWTE KAl TapTdp mavtéapiou and beetroot tartare

Village Beach Resort & SPA
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Profiterol

Banoffee

Mille-feuille

2oupA€ TokoAdtag PE TTaywto
MNaywto

2 OKOAQTA PE KOUUATAKIA COKOAATAG
Bavihia

®pdouha

[Napope @iotiki - TpaAiva gouvtoukiou
Cream & Cookies

Mdvyko 2opuTE

AAatiopgvn Kapapgha Boutdpou
Naoupt

8.00
8.00
8.00
7.50
3.00

Profiterol

Banoffee

Mille-feuille

Chocolate souffle with ice cream
Ice cream

Chocolate with choco chips
Vanilla

Strawberry

Pistachio Hazelnut - Praline Parfait
Cream & Cookies

Mango Sorbet (dairy free)

Salted Butter Caramel

Frozen Yogurt (4% fat)



Lolfee and, Beverages

Espresso Single / Double 2.50 / 3.00
Lungo Single / Double 2.50 / 3.00
Americano Single / Double 2.50 / 3.00
Stretto Single / Double 2.50 / 3.00
Macchiato Single / Double 3.00 / 3.50
Cappuccino Single / Double 3.50 / 3.80
Flat White 3.50
Latte 3.80
EAANvikSg / Greek coffee 2.50
Filter Coffee 3.00
Instant Hot Coffee 3.00
Chocolate Hot or Cold 4.00
Todi/ Tea 3.00
Freddo Espresso 3.50
Freddo Cappuccino 3.80
Freddo Latte 3.80
Milkshake 5.00
Avayuktika / Soft Drinks 3.00

< ‘ Youpwtr 250ml 2.50

& | Youpwth |t 3.50

OE Red Bull 4.00

o Xupog / Juice 3.00

o (ToptokdN, poddkivo, umavava, Aepovi, BUccivo, avavdg, avaeiktoqg)

= (orange, peach, banana, lemon, sour cherry, pineapple, mixed)

é ®duoikog MoptokdAl/ Fresh Orange Juice 4.00

2 ®duoikoég Avdpeiktog/ Fresh Mixed Juice 5.00

o

{0

>
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Beefeater
Tanqueray
Bombay
Hendricks

Votanikon (Greece) - Dry, Mastiha

Mataroa (Greece)
Mediterranean Dry Gin

Roku (Japan)

Citadelle (France) - Floral
Gin Mare (Spain)
Mediterranean Gin
Tanqueray 0% - Alcohol Free

Tequila

Rooster Rojo Blanco
Rooster Rojo Reposado
Don Julio Blanco

Don Julio Reposado

Voda

Wyborova
Stolichnaya
Belvedere
Grey Goose
Ciroc

Kum

Bacardi

Havana 3 Anos

Havana 7 Anos

Sailor Jerry Spiced Rum
Diplomatico Reserva (Venezuela)
Zacapa Solera 23 (Guatemala)

El Dorado 12 (Guyana)

7.00
7.00
7.00
9.00
8.00
9.00

9.00
9.00
11.00

7.00

7.00
7.00
12.00
12.00

7.00
7.00
10.00
10.00
10.00

7.00
7.00
8.00
8.00
10.00
12.00
11.00

Whistey

Haig

Johnie Black

Chivas

Jameson

Jack Daniels

Woodford Reserve Bourbon
Glenfiddich 12 Year Old
Single Malt (Speyside)
Lagavulin 8 Single Malt (Islay)
Aberfeldy 12

Single Malt (Highlands)

Oners

O’ Purist Toimoupo
Metaxa 7* Brandy
Hennessy VS Cognac
Campari

Luxardo Aperitivo Italiano
Aperol

M Dry Mastiha

Skinos Liqueur Mastiha
Martini Bianco

Martini Riserva Speciale Rubino

Sambuca

Drambuie
Disaronno Amaretto
Baileys

Malibu

Southern Comfort
Kahlua

Luxardo Limoncello

Grod S pirifs

Tsipouro Héwviko 50ml
Tsipouro Héwvik6 200ml
Ouzo lMNavvdton 50ml
Ouzo lNavvaton 200ml
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Boeors

EAAHNIKEXZ MIKPOZYOOIOIIEXL
GREEK MICROBREWERIES

Septem Mylos
Heretic Lager 4.6% 330ml - Evia
Pair with White Meat, Salads and Vegetables

Voreia Happy Brewer

East Coast IPA 5.2% 330ml - Serres
Unpasteurized, unfiltered, juicy with fruity flavors
Pairs well with Salad and Cheese

Voreia Session Pale Ale

Session Ale 4.5% 330ml - Serres

Blonde, aromatic, tropical and refreshing.

Pairs well with White Meat, Fish and fresh salad

Septem 8th Day

IPA 7% 330ml - Evia

Big, balanced and hoppy. American Style IPA,

fresh, unpasteurized, unfiltered.

Pairs well with strong and spiced food (burger, red meat etc.)

Septem Red Ale Thursdays
Red Ale 4,5% 330ml - Evia

Fresh, unpasteurized, filtrated

Voreia Stout

Stout 6% 330ml - Serres

Unpasteurized and unfiltered. Rich, creamy, chocolate,
coffee, caramel aromas & bitter aftertaste.

Pairs well with strong flavours, red meat,

BBQ sauce, blue cheese, truffle.

5.50

6.50

6.00

7,00

6,00

7,00

Eza Lager 500ml 5.00
Nisos Pilsner - 330ml 5.00
Corona 355ml 6.00
Paulaner Weiss 330ml 6.00
Eza Alcohol Free 500ml 4.00
MHAITHX / CIDER
MnAokA€@tng MnAitng 330mi........... 5.50

Milokleftis Cider 330ml

MnAoiAgptng MnAitng Kepdoir 330ml..... 5.50
Milokleftis Cherry Cider 330ml



M/} M& (white)

“Historia” mnotrpi/glass 175ml - 5.50€ / Bottle 19.00€
Ktrjua ABavtic - Viognier, Aauptiko - [E Edfoia Avantis Estate - Viognier, Asyrtiko - PGl Evia

EAappU oto otéua, Spoaciotikd Kal POUTWOEG. Refreshing and fruity. Aromas of yellow and
Kitpiva kal mpdoiva @pouta pe ppoutwodn ermiyeuon. green fruits with a fruity aftertaste.
Taipidder pe: ‘Ootpaka, 2aidteg, EAappu Agukd Tupl Pairs with: Shellfish, Salads, Light Soft Cheese

“Malagouzia Mega Spileo” Bottle 24.00€
Ktiua Méya 2miAaio - MaAayoudid - ME Axaia Mega Spileo Estate - Malagouzia - PGl Achaia

ApOoCIoTKS KAl POUTWOEG e ApWHPATA EEWTIKWV Refreshing and fruity on the palate.
PPOUTWV Kal TTupnvOoKapTd. Exotic fruits aromas and stone fruit.
Taipiader pe: pgoka Aeukd tupid, pikpd wdpia, Pairs with: Fresh white cheeses, small fish,
oaldteg, Balacoivd kal Tnyavitolg HECESEG salads, seafood and fried appetisers
“Orivatis” Bottle 23.00€
Mikpooivorroiia Akpiwtou - AgUptiko - Akriotou Microwinery -
Chardonnay - Xteped EAAdda/Sterea Ellada Asyrtiko - Chardonnay
2TOHa PPECKO, PETPIO OWHA, PE Tpayavh o&utnta, eAappid Mouth fresh, medium body, with crisp acidity,
ANmapr| aioBbnon kai evtova apwuata amnd eomepidoeidn) light oily feel and citrus aromas.
Taipider pe: Yntd Aaxavikd, kotdmouAo, CUPApIKE PE Aaxavikd Pairs with: roasted vegetables, chicken, pasta with vegetables

“Lenga” (Hpignpo/Demi Sec) Bottle 26.00€
KzApa ABavtic - MNTE EdBoia - Huiénpo Avantis Estate - Gewiirztraminer Demi Sec - PGl Evia

&

‘Evtova apwpata tpiavidpulou, leeches kar eEwtikwv Intense aromas of fresh rose, leeches,
( ppoUTwy, TMMEPI, YEVTAG Kal ginger. H 1coppornuevn exotic fruits, pepper, mint, and ginger.
o&utnta kovrpdpetal euxdplota Pe To Amapd otoua, Balanced acidity contrasts pleasantly with
dnuioupywvtag pakpid emiyeuon the oily mouth, creating long aftertaste

“Sauvignon Blanc Organic” Bottle 30.00€
Kapimidéng - Sauvignon Blanc - Adpioa Karipidis Winery - Sauvignon Blanc - Adpioa

lepdto owpa, ye dSpoaoepr| o&utnta, TOAUTIAOKSTNTA Rich in flavour, with cool acidity, complexity
yeuong Kkai emfpgovn @poutwdn eriyeuon. of taste and persistent fruity aftertaste.
TaipidCer pe: kotdmoulo, pi¢dto Baracoivwy, Wdpr Yntd Pairs with: chicken, seafood risotto, grilled fish

Village Beach Resort & SPA




Village Beach Resort & SPA

&

P——

[Jine (o)

“Synastry” motrpi/glass 175ml - 5.50€ / Bottle 19.00€

AurreAwveg Zaxapid - Cabernet Sauvignon - Neuéa TME
ApOUATa OPIPWY @EoUTwY Tou 6dooug,

vOTEG PaviNiag, PTTaxapIkwy KAl COKOAJTAg.

Me 1coppomnuévn o&UTNTa Kal OTPOYYUAEG TaViVeG.
Taipidlel pe: KiTtpiva TupId, aMaVTIKA Kal KOKKIVO KPEAG

Zacharias Winery - Cabernet Sauvignon - PGl
Aromas of ripe forest fruits, notes

of vanilla, spices and chocolate. Balanced

acidity and round tannins.

Pairs with: yellow cheese, cured meats and red meat

“Naoussa Chrisohoou”’ Bottle 28.00€

Ktrjpa Xpuooxdou - Zivéuaupo - Ol NAOYZA
ApWPATa KOKKIVWV @PoUTwy, VIoPdtag,

mdota eNdg og wpaia IcoppoTTia pe Ta apwpata

Tou PapeAiol. Maakég, ald emBeTIKEG Taviveg,

HE TG yeuoelg va akoAouBoUlv Ta apwpata g pPUtng
Taipidder pe: AMavtikd, Kokkiva kpéata, Kokkiveg odAtoeg

“Apla”

Oenops Wines - Anuvikva/Maupoudi/=ivéuaupo - Apdua
Ppéoka KOKKIVa Kal haupa ppouta oTwg To KePJal

Kal To Batdpoupo, YAUKd umaxapikd kai Bétava.
Meta&gvieg Taviveg kal wpaia gpoutevia emiyeuon.
Taipidler pe: xolpIvég pmpifdieg, Kipddeg,

XWPIATIKA Aoukdvika, Zupapikd pe Kpgag

Naoussa Estate Chrisohoou - Xinomavro - PDO NAOUSSA
Aromas of red fruits, tomatoes, olive paste in a nice

balance with the aromas of the barrel.

Soft but aggressive tannins, with the flavors

following the aromas of the nose.

Pairs with: Cold meats, Red meats, Red sauces

Bottle 30.00€

Oenops Wines - Limniona/Mavruoudi/Xinomavro - Drama
Red and black fruits such as cherry

and blackberry, sweet spices and herbs.

Silky tannins and a nice fruity aftertaste.

Pairs with: pork chops, minced meat,

sausage, past with meat

“Mega Spileo Syrah” Bottle 33.00€

Méya 2miAaio - Syrah - IE Axaia

[NoAUmhoka apwpata Aefdvtag, pavpwv @EoUTwy,
Kal voteg kamvou Kkar Sépuatod. [Nhodoio otdpa
HE APKETA UPNAY o&UTNTta, KaAd EVOWHATWHEVEG
Kal WPIMEG Taviveg Kal pakpd emfyeuon ooy
Kuplapxel n papperdda Bucoivo kar o kamvag.
Taipidder pe: kotég pooxaplioy,

KOEQTA HE TIIKAVIIKEG KOKKIVEG OANTOEG

Mega Spileo Estate - Syrah - PGl Achaia
Complex aromas of lavender, black fruits,

and notes of smoke and leather. Rich mouthfeel
with fairly high acidity, well-integrated and ripe

tannins and a long aftertaste dominated

by cherry jam and smoke.
Pairs with: cuts of steak, meats with
spicy red sauces



M] MM (rose)

“Methea’” mnotrpi/glass 1 75ml - 5.50€ / Bottle 19.00€

Oivorroieio Bpuviditn - Maupokouvtoupa/MovepBdoia - EiBoia Vrinioti Winery - Mavrokountoura/Monemvasia - Evia
Zwnpo e EVIOVEC PPOUTEVIEG YEUTEIG, Vibrant with intense fruity flavors,
o&utnta mou opooilel kal emiyeucn Tou SIAPKE!. refreshing acidity and a long aftertaste.
Taipidder pe: A\adepd, mouAepikd oxdpag, Pairs with: grilled poultry,
Wapl tnyavnto, Aaxavika fried fish, vegetables
“Orivatis”’ Bottle 24.00€
Mikpooivorroiia Akpiwtou - Akriotou Micro Winery -
Syrah / Cabernet Franc Hui€npo - Zteped EAdba Syrah / Cabernet Franc Off-dry - Sterea Ellada
Méetpia apwpatikr| évtaon), pe voteg and (oupepn Elegant and moderate aromatic intensity,
(PPAOUAQ, TTETPOKEPTAOO, TTEQYAUOVTO, YAUKO TOU with notes of juicy red fruits, bergamot,
KoutaAioU kapmoud, pol TPIAVIAQUANO Kal AOUKOU L. rose and Turkish delight. Medium body
Metpio cwpa kar o&Utnta pe Aouloudévia emiyeuon. and acidity with a floral aftertaste.
TaipidCer pe: oav ameprtip, rj cuvouace to Pairs with: Enjoy it on its own as an aperitif
pE CUUapPIKG pe ENAPPIEG KOKKIVEG OANTOEG or with light red sauces pasta

“Idylle” by Achinos Bottle 31.00€

Ktrjua La Tour Melas Ktrjua La Tour Melas
Syrah / Grenache Rouge/Ayiwpyitiko - POiotida Syrah/Grenache Rouge/Agiorgitiko - Fthiotida

Zoupepd kal (wnpd apwuata TPIavtdpuAiiou, Juicy and vibrant aromas of rose,
©AoUdAg TTOPTOKANIOU Kal KOKKIVWY QPOUTWV. orange peel and red fruits.
Apooepd, Pe PETPIO OWUA Kal KPUOTAMNIVN eTTiyeuon). Refreshing, delicate but crunchy,
‘ TaipidCer pe: Cupapikd KOkkiva, Cupapikd e Baiaooiva, with medium body and long aftertaste.
TTOUAEPIKA 0xdpag, Yapl TNyavnto, Aaxavika Pairs with: grilled poultry, fried fish, vegetables

P——

“Amore Di Amanti Prosecco D.O.C. Italy” motrpi/glass 125m - 5.50€ / Bottle 21.00€
“Veuve Clicquot Brut Champagne” Bottle 110.00€

Village Beach Resort & SPA
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Fairytale Spritz 9.00€
Fresh, elegant and fizzy. A Greek-Italian affair.
Luxardo Aperitivo, Dry Mastiha, Prosecco, Lemon Soda

99 Spritz 9.00€
Bittersweet and bubbly. For Aperol spritz lovers.

Aperol, Sloe Gin, Honey, Prosecco

Refresh Yourself 9.00€

Clean & refreshing. A journey through your Mediterranean garden.
Gin, Elderflower, Cucumber, Mint, Lime, Soda

3G Mule 9.00€
Sweet, fiery & refreshing. The child of Bramble and Moscow Mule.
Gin, Lemon, Mure, Ginger Beer

Careless Whisper 9.00€
Aromatic, sweet, delicate and bubbly. Daydream in LA LA Land.
Vodka, Bergamot, Lemon, Raspberry, Prosecco

Coco Loco 9.00€
A creamy tropical adventure that will take you to Colada-land.
Rum Blend, Coconut, Cacao, Banana, Pineapple

Nothing But Passion 9.00€
Sweet, sour and exotic. The blessed child of Pornstar.

Rum, Butterscotch, Passion Fruit, Lime

Tiki Luau 9.00€
Tropical and rich. A toast to all things Pirate.

Rum Blend, Falernum, Orgeat, Pineapple, Bitters

Papa Loves Mango 9.00€
You will Tango after the spicy Mango. Fruity and Spicy.

Vodka, Mango, Lime, Chilli, Chocolate Bitters

Teq Thyme Rush 9.00€
An Ode to Tommy’s Margarita. Sweet, sour and fiery.

Blanco Tequila, Thyme, Ginger, Agave, Lime

Full Monty 9.00€
Sweet, aromatic and elegant. A pure summer crush.

O/Purist, Mastiha, Lemon, Strawberry, Ginger, Mint, Orange bitters

[lon. Aleoholic
Coclnils

Oops My Bad.... 6.00€
Raspberry, Lemon,

Mint, Soda

Refresh Naked........... 7.00€

Gin 0%, Elderflower,
Cucumber, Mint, Lime, Soda

Classic Cocktails
8.00€-13.00€






