BEACH BAR



BREAKFAST
(Served until 13:00)

GREEK OMELETTE

WOOD OVEN BAKED OMELETTE WITH BABY SPINACH, SCALLIONS,
CHERRY TOMATOES AND LOCAL KEFALONIAN FETA CHEESE.
SERVED WITH TRADITIONAL OLIVE OIL FLATBREAD

XTON ZYAODOYPNO ME BABY ZMANAKI, OPEZKO KPEMMYAI, NTOMATINIA
KAl ®ETA KEQAAONIAZ. ZEPBIPETAI ME NAPAAOZIAKH AAAONITA

EGG BOWL

POACHED EGGS, QUACAMOLE, CRISPY PROSCIUTTO,

SAUTEED CHERRY TOMATOES, BABY ARUGULA, AND WHITE TRUFFLE OIL.
ON TRADITIONAL BAKED SOURDOUGH BREAD

AYTA MOZE, KPEMA ABOKANTO, TPATANO MPOZOYTO, NTOMATINIA KON,
POKA KAl AAAI AEYKHZ TPOYODAZ ZE ZMITIKO MPOZHMENIO WQMI

KAGIANAS

FRIED EGGS IN A SPICY AND AROMATIC TOMATO SAUCE,

INFUSED WITH EASTERN SPICES, TOPPED WITH CRUMBLED FETA CHEESE
AND SERVED WITH TRADITIONAL BAKED SOURDOUGH BREAD.

AYTA MATIA ZE MIKANTIKH KAI APOMATIKH ZAATZA NTOMATAZ ME
ANATOAITIKA MMNAXAPIKA, MAZMAAIZMENA ME OPYMMATIZMENH QETA
KAI ZEPBIPIZMENA ME ZMITIKO MPOZHMENIO WQMI

FRIED EGGS OVER HAND-CUT FRIES
WITH CRUMBLED KEFALONIAN FETA

AYTA MATIA NANQ ZE ZMITIKEZ THTANHTEZ MATATEZ
ME TPIMMENH QETA KEQANONIAZ

CLUB SANDWICHES
(Served until 18:00)

CLASSIC
BACON, TURKEY, CHEESE, TOMATO SLICES, LETTUCE, MAYONNAISE.
SERVED WITH FRESH FRIES

KAAZIKO
MMEIKON, TAANOMOYAA, TYPI, NTOMATA, MAPOYAI, MATIONEZA.
ZYNOAEYETAI ME OPEZKEZ THIANHTEZ MATATEZ

CHICKEN

JUICY CHICKEN THIGH MARINATED IN SOY SAUCE AND SMOKED PAPRIKA,
BACON, CHEESE, TOMATO SLICES, GRILLED MANOURI AND SAUCE.
SERVED WITH FRESH FRIES

KOTOMOYAO

TPYDEPO QIAETO KOTOMOYAO MIMOYTI,

MAPINAPIZMENO ME ZOTIA KAl MMATPIKA, TPATANO MIEIKON,
TYPI, POAEAEZ NTOMATAZ, WHTO MANOYPI KAl SAUCE.
ZYNOAEYETAI ME OPEZKEZ THIANHTEZ MATATEZ



BURGERS

CHICAGO

BLACK ANGUS BEEF BURGER, CHEDDAR, BACON, CARAMELISED ONIONS,
SAUTE MUSHROOMS, PICKLES, LETTUCE, TOMATO SLICES AND SMOKED MAYO.
SERVED WITH FRESH FRIES

MOZXAPIZIO BLACK ANGUS MIMIMTEKI, CHEDDAR, MTEIKON,
KAPAMEAQMENA KPEMMYAIA, MANITAPIA ZQTE, MNIKAEZ, MAPOYA,
NTOMATA, KATINIZTH MATTONEZA KAI BBQ SAUCE.

ZYNOAEYETAI ME ZIMITIKEZ THTANHTEZ MATATEZ

COACHELLA

PANKO CRUSTED FRIED CHICKEN STUFFED WITH MOZZARELA CHEESE,
SMOKED PANCETTA, SPICY MAYO, ICEBERG, TOMATO AND GARLIC BUTTER.
SERVED WITH FRESH FRIES

KOTONOYAO MANAPIZMENO ME PANCO, TEMIZTO ME MOZZARELLA,
KAMNIZTH MANZETA, SPICY MAYO, ICEBERG, NTOMATA KAl ZKOPAOBOYTYPO.
ZYNOAEYETAI ME ZIMITIKEZ THTANHTEZ MATATEZ

PITTA & TOSTADA

PITTA & TOSTADA

WHEAT FLOUR PITTAS AND TRADITIONAL OLIVE OIL FLATBREAD
SERVED WITH GREEK OLIVES, CHERRY TOMATOES

AND KEFALONIA SALTY FETA CHEESE

MITEZ AMO AAEYPI ZITOY KAI TAPAAOZIAKH AAAOTTITA
ZYNOAEYONTAI ANO EAIEZ, NTOMATINIA KAI TIPENTZA KEQAAONIAZ

WOOD OVEN CHEESY GARLIC BREAD
WITH GARLIC BUTTER AND MOZZARELLA CHEESE

2KOPAOWQOMO
ME MOTZAPEAA, WHMENO ZTON =YAODOYPNO



STARTERS

TZATZIKI
HUMMUS LEMONATO
SMOKED CHILLI FETA

(all dips are served with crispy pitakia)

HAND-CUT FRIES WITH SEA SALT & OREGANO
ZMITIKEZ MATATEZ THTANHTEZ ME ANGOZ AAATIOY & PITANH

DOLMADAKIA
HAND-ROLLED VINE LEAVES WITH AROMATIC RICE & HERBS.
SERVED CHILLED WITH GREEK YOGURT

NTOAMAAAKIA TYAITMENA 2TO XEPI ME APQMATIKO PYZI KAl MYPQOAIKA
2EPBIPIZMENA APOZEPA ME TTAOYPTI

GRILLED CORN

WITH BBQ BUTTER AND ROCK SALT

WHTO KAAAMMOKI
ME APOMATIZMENO BOYTYPO KAl XONAPO ANATI

FRIED TEMPURA SHRIMPS
FLAVOURED WITH GARLIC, AND PONZU MAYONNAISE

NANAPIZMENEZ TAPIAEX
APQOMATIZMENEZ ME ZKOPAO KAI PONZU MATTONEZA

GARLIC SHRIMPS
WITH OYZ0O, CHERRY TOMATOES, RED SPICY PEPPERS AND
KEFALONIAN FETA CHEESE. SERVED WITH TRADITIONAL PITA BREAD

TAPIAEZ ZKOPAQOY ZATANAKI ME OYZO, NTOMATINIA, KOKKINH KAYTEPH
MINEPIA KAl OETA KEQANONIAZ. ZEPBIPETAI ME MAPAAOZIAKH MITA

VEGGIE ZUCHINNI BITES
WITH XYNOMYZITHRA CHEESE AND
HOMEMADE CREAMY YOGURT SAUCE

ZOYMEPEZ MIMNOYKIEZ KOAOKYOIOY
ME ZINOMYZHOPA KAI SAUCE MAOYPTIOY

FLAME-GRILLED MEATBALLS
WITH SMOKED YOGURT AND MEDITERRANEAN HERB TOMATO SAUCE
KEDTEAAKIA XTA KAPBOYNA

ME KATMNIZTO TAOYPTI KAl ZAATZA NTOMATAZ
APOQOMATIZMENH ME MEZOTEIAKA BOTANA



FRESH SALADS
WITH ORGANIC EXTRA VIRGIN OLIVE OIL

MODERN GREEK SUPER FOOD SEA SALAD

TOMATO, CHERRY TOMATO, CUCUMBER, PEPPERS, ONION, GRILLED SHRIMPS AND CRAB WITH GREEN SALAD, BLACK EYED PEAS,
SPRING ONION, CREAMY FETA, CAPER, KALAMATA OLIVES AND CAROB RUSKS AROMATIC TOMATO, CUCUMBER, GREEN PEPPER, FRESH HERBS AND SPROUTS
NTOMATA KAl NTOMATINI, ATTOYPI, KPEMMYAI, NINEPIEZ, KPEMQAHZ WHTEZ FAPIAEZ KAI KABOYPI ME MPAZINH ZANATA, MAYPOMATIKA MAZOAIA,
CRISPY CHICKEN TUNA CEVICHE SALAD

FRESH LIME-MARINATED TUNA WITH AVOCADO ON CRISP GREENS,

GREEN SALAD WITH CRISPY CHICKEN, BACON, CORN, CROUTONS,
CITRUS DRESSING AND FRESH HERBS

GRATED PARMEZAN CHEESE & OLIVE OIL VINAIGRETTE

APOSEPH NPAZINH SAAATA ME CRISPY KOTOMOYAO, WIAOKOMMENO BACON, OPEZKOZ TONOZ MAPINAPIZMENOZ 2E AAIM ME ABOKANTO,
KAAAMIIOKI, KROYTON, fAPMEZANA KAl VINAIGRETTE EAAIOAAADY MPASINH SAAATA, DRESSING EXTEPIAOEIAQN KAI DPESKA MYPOAIKA



SUSHI (8Pcs)
(Served from 13:00)

VEGGIE ROLL
WITH AVOCADO, CARROT, CUCUMBER
AND SESAME WITH CHILLI MANGO SAUCE

POAO ME ABOKANTO, KAPOTO, AITOYPI,
ZOYZAMI KAI THKANTIKH MANTKO SAUCE

SHRIMP TEMPURA ROLL
TEMPURA SHRIMP, ICEBERG, GARLIC SAUCE, SESAME

[TAPIAA TEMPURA, ICEBERG, ZAATZA ZKOPAQY, ZOYZAMI

SALMON SHRIMP TERIYAKI ROLL
TORCHED SALMON, TEMPURA SHRIMP, TERIYAKI SAUCE,
CHILI GARLIC SAUCE, FRIED ONION

20NOMOzZ FLAMBE, TAPIAA TEMPURA, ZANTZA TEPITIAKI,
MIKANTIKH ZAATZA ZKOPAQY, TPATANO KPEMMYAI

TUNA BLOSSOM ROLL
FRIED ROLL, MARINATED TUNA, LIME DRESSING, SPICY MAYO,
PICKLED ONION, CUCUMBER, CREAM CHEESE

THIFANHTO POAA, MAPINAPIZMENOZ TONOZ, DRESSING AATM,
MKANTIKH MATTONEZA, TOYPZI KPEMMYAI, ATTOYPI, TYPI KPEMA

CRUNCHY SALMON ROLL
FRIED ROLL, SALMON, CREAM CHEESE, ONION,
RED TOBIKO, SPICY MAYO, TERIYAKI SAUCE

THIFANHTO POAA, ZOAOMOZ, TYPI KPEMA, QPEZKO KPEMMYAI,
KOKKINO TOBIKO, MIKANTIKH MATONEZA, ZANTZA TEPITIAKI

MAINS

POKE BOWLS

FRESH SALMON FILLET BOWL
SERVED ON STEAMED RICE, RED CABBAGE, GREEN SALAD, OLIVES, EGGS,
AVOCADO, CARROT, CUCUMBER, CHERRY TOMATOES AND DIJON MUSTARD

2EPBIPETAI ZE PYZI ATMOY ME KOKKINO AAXANO, MPAZINH ZAAATA, EAIEZ,
AYTO, ABOKANTO, KAPOTO, ATTOYPI, NTOMATINI KAl MOYZTAPAA DIJON

CHICKEN BOWL
SERVED ON STEAMED RICE, BABY SPINACH, GREEN SALAD, GREEN APPLE,
CUCUMBER, CARROT, CARAMELIZED ALMOND, AND BLUE CHEESE

2EPBIPETAI ZE PYZI ATMOY ME BABY ZMANAKI, TMPAZINH ZANATA,
ZINOMHAQ, AITOYPI, KAPOTO, KAPAMEAQMENO AMYTAANO KAI MTTAE TYPI

VEGGIE BOWL

SERVED ON STEAMED RICE, BABY SPINACH, BEETROOT,
EDAMAME BEANS, WAKAME, HALLOUMI CHEESE,
PISTACHIO NUTS AND HOMEMADE VINAIGRETTE

2EPBIPETAI ZE PYZI ATMOY ME Z[MTANAKI, MTANTZAPI,
DAZONIA ZOTIAZ EDAMAME, OYKI TOYAKAME, XAAQYMI,
QYZTIKIA AITINHZ KAI XEIPOMOIHTH VINAIGRETTE



FROM THE OPEN FIRE

LAMB KEBAB

MINCED WITH CUMIN, PAPRIKA AND CINNAMON
SERVED WITH YOGURT SAUCE, GRILLED TOMATO,
TRADITIONAL PITA BREAD, RED ONION AND FRESH FRIES.

KIMAZ APNIOY APOMATIZMENOZ ME KYMINO, MATPIKA KAl KANEAA.

2EPBIPETAI ME zQz TAOQYPTIOY, WHTH NTOMATA, MITA,
KOKKINO KPEMMYAI KAl QPEZKEX MATATEZ.

BURRATA CHICKEN
FRIED CHICKEN ENCASED IN CRISPY PANKO TOPPED WITH
CREAMY BURRATA, CHERRY TOMATO CONFIT AND PROSCUITTO

THFANHTO KOTOMOYAO ZE TPATANO PANKO,
KPEMQAH BURRATA, NTOMATEZ KON®I KAI TTPOZOYTO

TOMAHAWK PORK STEAK
SERVED WITH HALOUMI CHEESE AND GRILLED PEPPERS

2EPBIPETAI ME TYPI XAAOYMI, WHTO KAAAMMNOKI KAI WHTEZ MIMNEPIEZ.

LAMB RIBS ON CHARCOAL FOR TWO
SLOW GRILLED WITH MOUNTAIN OREGANO,
LEMON & EXTRA VIRGIN OLIVE OIL.
SERVED WITH CHIMICHURRI SAUCE

MATAAKIA APNIZIA TA KAPBOYNA A AYO ME PITANH BOYNOY,
AEMONI & EZAIPETIKO MAPOENO EAAIOAAAO
ZEPBIPIZMENA ME ZANTZA TZIMITZOYPI

BISTECCA 700gr
GRILLED RIB-EYE ON THE BONE
SERVED WITH GARLIC BUTTER AND CHARRED SEASONAL VEGETABLES

MMPIZOAA RIB EYE ME KOKKAAO
2EPBIPIZMENO ME ZKOPAOBOYTYPO KAl WHTA AAXANIKA ENOXHZ

SEA BASS FILLET
SERVED WITH LEMON OIL, LOCAL GREENS AND STEAMED BABY POTATOES

ZEPBIPETAI ME AAAOAEMONO, OPEZKA XOPTA KAI MATATEZ ATMOY



NOODLES

WITH FRESH SHRIMPS
CHIVES, VEGETABLES, SOYA SAUCE, GARLIC AND CHILI

ME TAPIAEZ, ZXOINOMPAZO, AAXANIKA, ZOMA SAUCE, ZKOPAO KAI TZIAI

WITH CHICKEN
ONION, VEGETABLES, FRESH CHICKEN BROTH,
GINGER, SOYA AND SESAME OIL

ME KOTOMOYAO, KPEMMYAI, AAXANIKA,
OPEZKOZ ZOMOZ KOTOMOYAO, GINGER, ZOTIA, ZHZAMEAAIO

WITH BEEF
MINCED BEEF, VEGETABLES, GINGER, HOISIN SAUCE,
SOYA, SESAME OIL AND CREAMY EGG YOLK

ME MOZXAPIZIO KIMA, AAXANIKA, GINGER,
HOISIN SAUCE, ZOrlA, ZHZAMEAAIO KAl KPOKO AYTOY

DESSERTS

HOMEMADE BAKLAVA ICE CREAM
ZMMTIKO NAFQTO MNAKAABA

GREEK YOGURT
CHOCOLATE MOUSSE WITH CARAMELIZED ALMONDS

MOYZ ZOKOAATAZ ME TTAOYPTI & KAPAMEAQMENA AMYTAAAA

PISTACHIO CHEESECAKE
ME OYAAO KPOYZTAZ KAl QYZTIKI AITINHZ

CARROT CAKE
KETK KAPOTOY

YOGURT WITH MARASCA CHERRY MARMELADE,

GRANOLA AND BISCOTTO
MAOYPTI ME MAPMEAAAA ATPIOKEPAZOY, TKPANOAA KAI MMIZKOTO

YOGURT WITH PEAR, CARAMELISED TOASTED ALMONDS,

GREEK HONEY AND MINT LEAVES
[MAOYPTI ME AXAAAIL
KAPAMEAQMENO KABOYPAIZMENO AMYTAAAO, MEAI KAl AYOZMO

FRUIT PLATTER
MOIKIAIA ®POYTQN ENOXHZ



COCKTAIL LIST
SIGNATURE

PATHOS
42 BELOW VODKA, FRESH STRAWBERRIES,

COCONUT & VANILLA MADAGASCAR, LIME, INFUSED RED BERRIES FOAM

NECTAR

42 BELOW VODKA, DRAGON FRUIT, BANANA, SADLER CARAMEL, LIME

NYMPHI
BOMBAY SAPPHIRE LONDON DRY GIN,
OCHID & PEACH SODA, LEMON BITTER

GAIA
BOMBAY SAPPHIRE LONDON DRY GIN, CUCUMBER WATER,
MINT, AGAVE, ELDER FLOWER, LIME, GINGER BEER

KALLISTI
BACARDI CARTA BLANCA, GARDENIA CORDIAL, WATERMELON FOAM

THEROS
BLEND OF RUMS, PINEAPPLE PURE, PASSION PURE, CINNAMON,
FALERNUM LIQUEUR, LIME, ANGOSTURE BITTERS

ZEPHYROS
BACARDI CARTA BLANCA, MANGO AND PASSION,
STRAWBERRY, MINT, LIME

ANATOLI
CAZADORES REPOSADO TEQUILA, CARROT CORDIAL,
ORANGE LIQUEUR, AGAVE, LIME

EOS
CAZADORES SILVER TEQUILA, APEROL, ORGEAT,
AGAVE, LIME, BLACK SALT

COCKTAIL LIST
MOCKTAILS

AETHERA
TANQUERAY 0%, STRAWBERRY,
VANILLA MADAGASCAR, FRESH LIME

LYRA
TANQUERAY 0%, PASSION, SALTED CARAMIEL,
LIME JUICE, SODA WATER

COCKTAIL LIST
APERITIVO

APEROL SPRITZ
APEROL, SPARKLING WATER, SODA, ORANGE

PINK GRAPEFRUIT SPRITZ
APEROL, SPARKLING WINE,
PINK GRAPFERUIT SODA, GRAPEFRUIT SLICES

PINK SANGRIA
APEROL, VODKA, SWEET SPARKLING WINE

WHITE SANGRIA
GIN, SWEET SPARKLING WINE, LEMON, RED BERRIES

RED SANGRIA
RED DRY WINE, ORANGE LIQUEUR, CITRUS SYRUP



COCKTAIL LIST
CLASSIC

MOIJITO
BROWN SUGAR, FRESH LIME, RUM, MINT LEAVES, SODA

PINA COLADA (CLASSIC/FROZEN)
BLEND OF RUM, PINEAPPLE, COCONUT

MARGARITA
TEQUILA BLANCO, LIME, TRIPLE SEC

MAI - TAl
BLEND OF RUM, LIME, ORGEAT, DRY CURACAO

PORN STAR MARTINI
VODKA, VANILLA, ORGEAT SYRUP, LIME, PASSION FRUIT

PALOMA
TEQUILA, PINK GRAPEFRUIT SODA, LIME, AGAVE SYRUP

MOSCOW MULE
VODKA, LIME, SUGAR SYRUP, GINGER BEER

STRAWBERRY DAQUIRI (CLASSIC/FROZEN)

ESPRESSO MARTINI
VODKA, COFFEE LIQUEUR AND ESPRESSO

AMMOS
DARK RUM, ORANGE LIQUEUR, CARAMEL, PASSION FRUIT, FRESH LIME

NEGRONI
GIN, VERMOUTH, CAMPARI

HOME-MADE BLOODY MARY
VODKA, TOMATO JUICE, TABASCO, SALT, PEPPER, LEMON JUICE



BEERS

ALFA DRAUGHT SMALL
ALFA DRAUGHT LARGE
MAMMOS

ALFA SEA SALT 330ML
SOL 330ML

HEINEKEN 0% 330ML
KEFALONIAN PREMIUM LAGER

CIDERS

APPLE MILOKLEFTIS
CHERRY MILOKLEFTIS

SPIRITS REGULAR

GLASS 50ml / BOTTLE 0,71t

PREMIUM SPIRITS

VODKA
BELVEDERE
GREY GOOSE
CIROC

GIN

GIN MARE
G'VINE

THE BOTANIST
TANQUERAY 10
HENDRICKS

RUM

EL DORADO 15Y.0

RON ZA CAPA 23 Y.0

DON PAPA

DIPLOMATICO RESERVA
CHAIRMANS SPICED RESERVE

TEQUILA
DON JULIO REPOSADO
DON JULIO BLANCO

MEZCAL
LOS SIETE MISTERIOS DOBA-YEJ
VERDE AMARAS

BRANDY & COGNAC
METAXA 5*

METAXA 7*

METAXA 12*

0YZO
BY THE GLASS / NOTHPI

TSIPOURO
BY THE GLASS / MOTHPI



WINE BEVERAGES

WHITE DRY - GLASS/BOTTLE ESPRESSO REGULAR
AKRES SKOURAS ESPRESSO DOUBLE
[ROdi‘t‘iS— MOSChOﬁ|eI’O] FREDDO ESPRESSO
SAN GERASIMOS CAPPUCCINO REGULAR

(Robola)
LALIKOS JOKER

CAPPUCCINO DOUBLE
FREDDO CAPPUCCINO

(Medium- dry)
ALPHA ESTATE CAFELATTE
(Malagouzia) AMERICANO
SANTORINI ARGYROS FILTER COFFEE
(Assyrtiko) NESCAFE
NESCAFE FRAPPE
ROSE - GLASS/BOTTLE NESCAFE WITH ICE-CREAM
AKRES SKOURAS GREEK COFFEE
|Agiorgytiko — Moschofilero)
IRISH COFFEE
GENTILINI NOTES
(Moschofilero) CHOCOLATE (HOT OR COLD)
MIRAVAL ROSE ICED TEA (PEACH, LEMON)

TEA (GREEN, ENGLISH BREAKFAST)

RED - GLASS/BOTTLE

ORGANIC AMMOS HOUSE WINE
(Mavrodafni — Merlot)

SPARKLING WINE - GLASS / BOTTLE MILK SHAKES MADE OF HOMEMADE ICE- CREAM
PROSECCO

MOSCATO D’ ASTI STRAWBERRY, MANGO, VANILLA, CHOCOLATE
CHAMPAGNE

VEUVE CLICQUOT
MOET ET CHANDON
CRISTAL BRUT



FRESH JUICES

ORANGE JUICE
MOPTOKAAI

HOMEMADE LEMONADE
2MITIKH AEMONAAA

TROPICAL
PINEAPPLE, MELON, STRAWBERRY
ANANAZ, NMEMONI, ®PAOYAA

BRONZER
APPLE, ORANGE, CARROT
KAPOTO, KOKKINO MHAQ, NMOPTOKAAI, MEMONI

DETOX
GREEN APPLE, GINGER, PINKGRAPEFRUIT, PINEAPPLE

SOFT DRINKS
REFRESHMENT
ANAWYKTIKO

BOTTLED WATER (SMALL)
DYZIKO METAAAIKO NEPO (MIKPO)

BOTTLED WATER (LARGE)
DYZIKO METAAAIKO NEPO (METAAO)

SPARKLING WATER (SMALL)
ANGPAKOYXO NEPO (MIKPO)

SPARKLING WATER (LARGE)
ANGPAKOYXO NEPO (METAAO)

THREE CENTS PINK GRAPEFRUIT SODA
THREE CENTS AEGEAN TONIC
RED BULL

$TIZ TIMES NEPIAAMBANETAI: ©.M.A.: 13% / 24%. Anpotikéc dopoc: 0,50%
ATOPANOMIKOZ YNEYOYNOZ: Nikohaog Awvopdatog

OUR PRICES INCLUDE: V.AT.: 13% / 24%. Municipal Taxes: 0,50%
LEGALLY RESPONSIBLE: Nikolas Linardatos



